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1 PREFACE
DEAR COSTUMER
We sincerely thank you for pur-
chasing our product.

This product has been manufac-
tured at modern facilities respectful
to the environment without
harming nature.

Please read all instructions and
warnings in this user manual care-
fully. This manual includes impor-
tant information for safe installa-
tion, use and maintenance of your
product and necessary warnings to
get the most out of your appliance.
Keep this manual in a safe place
where it can easily be reached to
use it when required in the future.
The manufacturer shall not be held
responsible for damages to per-
sons, environment or other mate-
rials that may occur due to the
translation or printing errors of this
manual, or improper operation of
the appliance.
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2 IMPORTANT INFORMATION
REGARDING SAFETY

n Operating voltage of your oven
is 220 to 240 Volts.

n Connect your oven to a fuse
with a rating of 16A. If the cur-
rent value of the fuse in your
house is less than 10A, have a
qualified electrician install a
16A fuse.

n Always use your oven with a
grounded power outlet. Have
an authorized electrician set
grounding equipment. Our
company shall not be held
responsible for damages that
might occur as a result of using
the product with an
ungrounded outlet.

n This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage. Not
observing these instructions
may void any warranty and our
company shall not be respon-
sible for any damage that may
occur.

n If the electrical connections
inside the appliance are taken
out so that they may be acces-
sible, cut off the power of the
appliance against an electric
shock and contact the author-
ized service.

n Avoid contacting the heating
elements inside the oven as it
shall overheat during opera-
tion. Be careful as the oven
surface may get very hot
during the grilling function.

n Flammable objects that are
kept on the cooking compart-
ment may get ignited. Do not
keep the flammable flammable
objects on the cooking com-
partment.

n Use oven gloves when you are
taking hot food or utensils such
as trays, etc. from the oven or
the grill. Components of the
oven the utensils (tray, etc.)
used shall be very hot during
operation.

n The appliance and its accesso-
ries becomes hot during opera-
tion. Avoid touching heated
parts.
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n Do not open the door of the
appliance if smoke is coming
out of it. Turn off the appliance,
unplug it or switch off the cir-
cuit breaker.

n Cooking paper may come in
contact with heating elements
and catch fire. Do not ran-
domly place cooking paper
during pre-heating on the
accessory. Always place a con-
tainer or a cake tin on the
cooking paper. Place the paper
only on the required area. The
cooking paper shall not be on
the accessory.

 CAUTION!

This appliance may be used
by children above age of 8
and persons with limited
physical, perceptual or
mental abilities or persons
with a inadequate of experi-
ence and knowledge only if
they are supervised by an
adult or when they comply
with the instructions given
on the operation of the appli-
ance and understand the
risks that may be encoun-
tered.

Children shall not play with
the appliance.

n Cleaning and maintenance of
the appliance shall not be car-
ried out by children without
supervision.

n The device may heat up during
operation. Be careful while
touching the heating elements
inside the oven. Keep away
from children.

n Do not use harsh and abrasive
cleaning agents or sharp metal
scrapers to clean the door
glass of the oven as this may
cause breaking of the glass or
scratching of the surface.

n Ovens shall be installed away
from flammable environments.

n Use the temperature probe
recommended for this oven
only.

n Do not use steam cleaners to
clean the oven.

 CAUTION!

Unplug the appliance or cut
off power from the main
switch to prevent electrocu-
tion before replacing the
lamp.
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n In case of a damaged power
cord, it shall be replaced with a
specific cord or a cord that is
approved by the manufacturer
or the authorized service.

n To prevent damages that may
be caused by improper place-
ment of the thermal circuit
breaker, this device shall not
be connected to external circuit
devices such as timers or
always-on or always-off cir-
cuits.

n Accessible parts may be hot.
Keep away from children while
grilling.

n Spilt food stains shall be
removed before cleaning.

WARNINGS BEFORE INSTALLA-
TION AND DURING INSTALLA-
TION
n The appliance shall always be

installed by a Authorized
Service.

n Your appliance features a high
performance air circulation
system for better cooking and
cleaning. Follow the instruc-
tions on installation to ensure
this.

n Appliance shall be placed on
the installation cabinet so that
its rear faces the wall.

n Ensure you remove all pack-
aging material before starting
to operate the appliance.

n Use your appliance according
to the intended use explained
in the operation manual only.

n This appliance has been
designed for cooking at home
kitchens only. It is not suitable
for industrial or laboratory
operation.

n Do not use or leave the appli-
ance outdoors.

n Do not use the appliance near
water bodies, on a wet ground
or in the vicinity of a pool.

n This appliance is not designed
to be operated with an external
timer or with a remote control
system.

n This appliance is not suitable
to be operated by children,
persons with mental disabilities
or by inexperienced persons
without a competent adult who
shall take responsibility.

n Do not operate the appliance
until it is repaired by an author-
ized service if the door or the
gaskets on the door of the
appliance are damaged.

n Do not hang down the power
cord from the edge of the table
or the countertop.

n All maintenance and repair
shall be performed only by
authorized service and only
original spare parts shall be
used.

WARNINGS ON OPERATION
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n Ensure you remove all pack-
aging material before you use
your product.

n This appliance shall not be
used for a purpose other than
cooking. It is dangerous and
inappropriate to use it for any
other purpose (e.g. to heat the
room it is in). Our company
shall not be held responsible
for damages that may occur on
people, animals or objects due
to improper, incorrect or
impractical operations of the
oven.

n When you operate the oven for
the first time, a smell caused
by the insulation materials and
heating elements may occur
for once. In such a case,
operate the oven without put-
ting any food inside it for 30
minutes at maximum tempera-
ture with the upper and lower
heater (and 3D, if applicable)
function turned on.

n Never cook or fry on the
bottom of the oven.

n Do not cover the bottom of the
oven with aluminium foil.

n Unplug the appliance while
moving, cleaning, or servicing
the oven.

n Never attempt to remove the
plug by pulling it from the cord.

n Never touch the appliance if
your hands or feet are wet or
damp.

n Do not allow children or minors
to use the appliance without
supervision.

n In case of negligence, the oven
door may hurt your hands if it
is removed from its hinge.

n In case of failure or improper
operation of the oven, turn it off
and unplug the oven.

n When the oven is not used,
ensure that all functions are
switched to the “OFF” position.

n Always wear oven gloves while
removing the tray from the
oven.

n Always keep the oven clean for
your safety and to ensure the
cleanliness of the oven. Oil
residues left inside the oven
after operation may damage
the surface of the even in the
course of time.

n All maintenance and repair
operations shall be performed
by authorized service and orig-
inal spare parts shall be used
only.

n Our company shall be held
responsible for any damages
caused by hazardous or
improper operation of the
oven.

n Damage to your oven may
occur if you do not follow any
warning given above.

 CAUTION!

Do not use the oven handle
on the front door to carry the
oven or to remove it from its
packaging.
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n If a power failure occurs, the
product stops cooking.
Depending on model of the
product, you may continue to
cook when power is restored
or you may need to adjust the
cooking time again.

n Open the oven door at least 3
minutes after the end of
cooking to avoid steam con-
densation in front of the watch.

DECLARATION OF CON-
FORMITY
The components of this appliance
that may contact with food comply
with the requirements of the EEC
Directive no. 89/109.

 With the CEE marking, we
declare that it is responsibility to
ensure the compliance of this
appliance to the European direc-
tives and meeting the legal
requirements in terms of safety,
health and environment.

Ensure that the oven is good con-
dition and not damaged when you
take it out of its package. Do not
use the appliance in case of any
doubt: contact a specialized pro-
fessional.

Put packaging materials such as
nylon packaging, polystyrene foam
and nails away from the reach of
children as these may pose a
danger for children.

n Keep the original package of
the appliance.

n Use the original packaging to
transport the appliance, follow
the handling signs on the
package.
If the original packaging is
missing;

n Avoid impacts to the outer sur-
face of the appliance.
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n Do not place heavy loads on
the appliance.

n During transporting, place your
appliance parallel to the
ground (with the upper side
facing up).
Packaging
All packaging materials are
recyclable. Dispose of remains
of packaging material in recy-
cling containers to help protec-
tion of the environment.
Disposing of Old Appliances
Appliances that are too old or
not in operable condition shall
not be disposed of directly in
the trash. Old electrical and
electronic devices may contain
components that may be
reused and utilized.
Otherwise, the appliances that
include components that
operate the appliance and the
ones sent to the landfill may
include materials that may be
harmful to the environment.
Therefore, deliver your appli-
ance to the certain collection
centers by consulting your
manufacturer to ensure that
the electrical and electronic
parts are re-used.
Keeping this user manual is
recommended since this pro-
vides information regarding the
operation of the appliance, if
the appliance is provided to
another user. You have to pre-
vent the potential negative out-
comes against human health

and environment before scrap-
ping and disposing of this
appliance. Otherwise, the
appliance will be an unsuitable
waste.

This symbol on the product
aims the appliance to be con-
sidered as domestic waste,
and to warn for delivery to
electrical and electronic waste
collection centres. Appliance
disposal must be conducted in
accordance with local environ-
ment regulations. You can
obtain detailed information on
disposing of the appliance,
reusing and recycling it from
authorities.
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3 SPECIFICATIONS OF THE OVEN
These appliances are designed to operate with a single phase supply
voltage of 220-240V at 50-60 Hz.

Fig. 1
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 AEF6603X02 - AEF6603W02 -
AEF6603B02

Function 6

Oven Lamp 15 W

Product Dimensions (Width) 595 mm

Product Dimensions (Depth) 547 mm

Product Dimensions (Height) 595 mm

Product Installation Cabinet
Dimensions (Width)

560 mm

Product Installation Cabinet
Dimensions (Depth)

550 mm

Product Installation Cabinet
Dimensions (Height)

600 mm

Capacity 72 lt

Voltage 220-240 V

Maximum Power 2650 W

1

Fig. 2

You may access the nameplate of
the oven indicating technical speci-
fications of the oven even after
installing the oven in the kitchen.
You may see this nameplate when
you open the door the oven. Use
the information provided in this
nameplate to specify the model of
your oven while ordering a spare
part (Fig. 2/1).
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4 INSTALLATION OF APPLIANCE
Installation of the appliance shall
be performed by Authorized
Service. Our company shall not be
held responsible for damages that
may occur on people, surround-
ings or other materials due to
incorrect installation of the appli-
ance.

Inspect the appliance after opening
the packaging. Do not perform the
connection of the appliance in
case of a transport damage.

Carefully read the installation
pages for the installation of the
accessories.

Take off and remove all packaging
materials and adhesive tapes from
the cooking compartment and the
door before operating the appli-
ance.

The appliance may be installed in
two different ways: under the
counter or inside a wall cabinet.
Installation dimensions to be used
for these options are provided
below.

Do not install the appliance behind
a decoration or a furniture cover.
This would pose a risk due to over-
heating.

Cutting operations on the furniture
shall be performed before the
installation of the appliance.
Remove any burrs. They may have
an adverse effect on the func-
tioning of electrical units.

Use protective gloves to prevent
injuries.

You shall provide the clearances
shown in the drawings for ventila-
tion and cooling inside the cabinet
or cupboard to ensure correct
operation of the appliance.

Walls of furniture where the appli-
ance is installed shall be resistant
to heat. Particularly if the side
walls are made of coated particle-
board, the coating shall resist up to
120 ˚C. Plastic or adhesive coating
that are not resistant to the speci-
fied heat may get deformed and
damaged.

A support that may handle the
weight of the oven shall be put
under it while placing the oven.

For safety reasons, direct contact
of the appliance with electrical
parts shall be prevented when the
installation is complete.

Parts that provide insulation and
protection shall be installed so that
they cannot be removed by using
any tool.

We recommended you to install
the appliance in a wall cabinet to
ensure a more efficient air circula-
tion.

Rear compartment of the cabinet
in the kitchen unit shall be
removed to ensure a more efficient
air circulation.
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We recommended you to provide a
minimum clearance of 70 mm from
the rear of the kitchen unit where
the appliance is installed.

We do not recommend installation
of the appliance near a refrigerator
or deep freezer. Otherwise, the
performance of such appliances
shall be affected adversely due to
the dissipated heat.

To make your oven ready for oper-
ation, have the location it shall be
placed in built with the electrical
installation. Then, call the Author-
ized Service.

Dimensional information
provided in the drawings are
given in mm.
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5 INSTALLATION OF THE OVEN TO THE
CABINET
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Visuals in the manual are for reference

Fig. 4

n Place the appliance by centering it inside the built-in appliance cab-
inet.

n Open the door of the appliance and drill holes by aligning with the
holes on the body of the oven using a drill with a screw diameter of
3.9x22, and install the screw.

Installing the screw without drilling a hole suitable for the screw
diameter in the furniture may cause damage to your furniture.

n Be careful not to damage the installation holes by applying too much
pressure on the screws during installation.

n The appliance may be installed on a high-placed cabinet or under the
counter as desired.

n We recommended you to provide a minimum clearance of 70 mm
from the rear of the kitchen unit where the oven is installed

n Parts that provide insulation and protection shall be installed so that
they cannot be removed by using any tool.

n When a built-in stove is installed on the counter on top of the oven,
power cords of the oven and the stove shall be separated for safety
purposes and to ease the removal of the oven from this stove when
required.
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6 POWER CONNECTION
n The appliance shall be connected to the main electrical installation as

per the current rules and legislation and by an authorized service only.
n Ensure that the power received from the mains meet the power speci-

fied in the nameplate placed on the bottom front of the appliance.
n If the current value of the switch in your house is less than 16A, have

a qualified electrician install an 16A fuse switch.
n The appliance shall always be grounded. Have an authorized electri-

cian set grounding equipment.
n Power cable of your oven is fitted with a grounded plug. This plug

must be used with a grounded line.
n Place the appliance so that the outlet or double pole switch used for

power connection may be reached easily.
n Do not place the power cord in contact with hot surfaces and do not

pinch it to the product cover.
n The temperature of the power cord shall not reach a temperature that

is 50 ˚C above the ambient temperature.
n Please contact the nearest Authorized Service when the power cord

gets damaged. Have the authorized service replace the cord with a
new one with the same dimensions and plastic insulation and that
may withstand the electrical current required by the appliance.

n If the appliance shall be connected directly to the mains, a double pole
switch suitable for carrying the desired load as per the current legisla-
tion and with a clearance of 3mm between its contact points shall be
installed between the appliance and the mains. Grounding wire shall
not be cut off by the double pole switch.

n We do not recommend usage of adapters, multi sockets or extension
cords. If it is absolutely required, you may use adaptors or extension
cords by complying with the applicable safety legislation. However,
you shall never exceed the maximum current capacity and the max-
imum power specified for the adaptor.

n Test the heating elements for 3 minutes when the connection is com-
plete.
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Electrical safety of the appliance is guaranteed when it is correctly
connected to a suitable source with proper grounding as per the
applicable rules only. Our company shall not be held responsible for
damages that may occur on people, animals or objects due to
improper grounding of the appliance.

sarı-yeş�l / yellow-green

mav� / blue

kahvereng� / brown
3 ad.    M4x6 V�da

3 pcs.  M4x6 Screw

Fig. 5
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THINGS TO DO FOR THE FIRST OPERATION OF THE APPLIANCE
n Set the temperature to maximum level.
n Set the function button to lower and upper grill position (or 3D posi-

tion, if applicable).
n Operate the oven in empty condition for 30 minutes in this way.
n Open the windows to ventilate your room.
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n At this time, a smell and smoke caused by the insulation materials and
heating elements may occur for once. In such a case, wait until the
smell and smoke wears off before putting any food inside the oven.

n Clean the inside of the oven using a soft cloth slightly dampened with
soapy water.

Fig. 8

Always grab the handle from its center to open the oven door.

 CAUTION!

Wash the components such as tray or grill with alkaline (non-abra-
sive) cleaning agents before operating the oven for the first time.
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6.1 Energy Efficiency of
the Oven

n Ovens with high efficiency of
power and with heat insulation
shall be preferred.

n Opening the oven door fre-
quently during cooking allows
the cold air enter inside the
oven each time, thus it causes
loss of energy. Therefore, do
not open the oven door more
than required.

n Try to cook multiple dishes
simultaneously in the oven.
Take the meal cooked with a
lower temperature out first, and
use less energy without
changing the oven tempera-
ture.

n Excess heat remaining after
cooking a meal shall be used
for the next meal, too. This
shall save power.

n Use the pre-heating function of
the oven for a short time (10
minutes at maximum).

n Frozen food shall be thawed
before cooking in the oven.

n The oven would continue
cooking with the current tem-
perature using less energy
when it is turned off a few
minutes before the cooking
time.
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7 INTRODUCTION OF APPLIANCE
4
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Fig. 9

1- Function Selection Button
2- Touchscreen Timer
3- Oven Temperature Setting

Knob
4- Warning Lamp
5- Upper Resistance
6- Lamp
7- Shallow Tray (Option)
8- Wire Rack

9- Fan
10- Oven Grill
11- Deep Tray (Option)
12- Lower Resistance (Concealed)
13- Internal Glass
14- Oven Door
15- Door Top Plastic
16- Oven Handle
17- Rack Level
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7.1 Accessories of the
Oven

Clean the accessories of the oven
before first operation. After
cleaning and washing with a
sponge, wipe them dry.

Remove any accessories you do
not need from the cooking com-
partment.

Oven Grill

Fig. 10

Plate, for cake pans and ramekins
For frying, frying pieces and frozen
food.

Wire racks remain in horizontal
position even when they are pulled
out of the oven thanks to their spe-
cial structure. There is risk of
sliding the plate and spilling the
food.

Shallow Tray

Fig. 11

For cakes and cookies made in the
tray.

Do not use the shallow tray for
cooking as it shall cause smell and
oils may splash out of the tray and
soil the oven.

Deep Tray

Fig. 12

Universal pan For cakes, soft
cakes, frozen food and meat
dishes with big pieces of meat.

It may be used as grease col-
lecting plate when you grill directly
on the wire grill.
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8 BEFORE FIRST USE
You shall make some settings first
before using your new appliance.

Cleaning of the cooking com-
partment and the accessories
Clean the cooking compartment
and the accessories first before
cooking a meal for the first time.

Cleaning of the cooking com-
partment
Heat the cooking compartment
while it is empty and closed to
remove the smell of a new appli-
ance.

Ensure that no packaging residues
such as styrofoam are left inside
the cooking compartment and
remove adhesive tapes on or
inside the appliance. Wipe the
straight surfaces of the cooking
compartment with a soft, damp
cloth before heating. Ventilate the
kitchen as long as the heating
operation continues.

Clean the straight surfaces with
detergent water and a dish cloth
after cooling of the cooking com-
partment.

Cleaning of the accessories
Clean the accessories thoroughly
with a soft brush or detergent
water and a dish cloth.
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9 SPECIFICATIONS AND OPERATION
OF THE APPLIANCE

9.1 Specifications of the Oven

A

4 3

7 6

5

8

Fig. 13

1- Auto Cooking Symbol
2- Cooking Symbol
3- Dot Symbol
4- Alarm Timer

5- Key Lock Symbol
6- Plus Button
7- Setting Button
8- Minus Button

Clock Setting
‘00.00’ is displayed on the screen when the appliance is connected to the
supply.

Press setting button for approx. 2 or 3 seconds. Then, set the clock using
the ‘+’ / ‘-’ buttons. You may exit from the clock setting about 7 seconds
after setting the clock.

When you shall perform a clock setting again;

Press the ‘+’ / ‘-’ buttons on the screen simultaneously for 2 or 3 seconds
(until you hear a beeping sound) and perform the clock setting.
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 NOTICE!

You cannot use the functions of the oven without making the clock
setting.

Changing the Alarm Sound
Press the ‘+’ / ‘-’ buttons on the screen simultaneously for 2 or 3 seconds
(until you hear a beeping sound).

Then, the current sound, tone 1 is displayed on the screen by pressing the
setting key 1 time. Press ‘-’ to select tone 1, 2 and 3.

Changing the brightness of the screen
Press the ‘+’ / ‘-’ buttons on the screen simultaneously for 2 or 3 seconds
(until you hear a beeping sound).

Then, the screen brightness is displayed as ‘br08’ on the screen when you
press the setting key 2 times. Select from 8 brightness levels by pressing
the ‘+’or ‘-’ key.

Key Lock
This function serves to prevent unintended changes of the settings made
by the user on the oven clock.

When the key lock is activated, all keys except the menu key shall be
deactivated.

If the key lock is activated while there is an active cooking program, only
the keys are locked.

The oven clock shall be available for operation when the key lock is can-
celled.

Function and thermostat switches and the oven shall be available
for operation when the key lock is active. Activation of the key lock
does not prevent operation of the oven.

To activate the key lock, when you are not in any menu, respectively;
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n Press the ‘+’ / ‘-’ buttons on the screen simultaneously for 2 or 3 sec-
onds to enter the menu. Press key 1 and proceed until “Loc” is dis-
played on the screen.

n Activate the key lock by pressing the plus '+' key. Key Lock symbol ( )
shall be displayed on the screen.
To deactivate the key lock, respectively;

n Press the ‘+’ / ‘-’ buttons on the screen simultaneously for 2 or 3 sec-
onds to enter the menu. “Loc” shall be displayed on the screen.

n Deactivate the key lock by touching the minus '-' button. Key Lock ( )
symbol disappears from the screen.

Alarm Timer
Alarm timer may be activated independently of other programs.

A time between 1 minute and 23 hours and 59 minutes may be set.

Press setting button for approx. 2 or 3 seconds for alarm timer. '00.00'
shall be displayed on the screen.

Then, set the required time using the ‘+’ / ‘-’ buttons.

An alarm sound shall be heard for 7 minutes when the set time has
expired. Press any button for 1 second to cancel the alarm sound. Alarm
shall be turned off and the time of day shall be displayed on the screen.

Cooking Timer
n You may set time cooking time on the clock and ensure that the oven

is turned off when the time expires.
n For cooking timer, press setting button for approx. 2 seconds (until

you hear a beeping sound) and then press the setting button 1 time.
n Set the cooking time using the ‘+’ / ‘-’ buttons.
n Cooking symbol shall be displayed on the screen about 7 seconds

after setting the cooking time.

Cooking time may be set from 1 minute to 10 hours.

n Place your food in the oven.
n Select the operation mode and the temperature.
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n When the cooking operation is complete A shall flash on the screen
and an alarm signal is heard.

n Alarm signal sounds for about 7 minutes. Press any button to stop the
alarm sound. Alarm shall be turned off, and automatic cooking symbol
shall disappear and the time of the day shall be displayed on the
screen when the setting key is pressed for 1 second.

Delayed Cooking Timer
If you want the oven to start and end the cooking operation after a speci-
fied time, you may set the cooking time and the cooking end time. This is
called as fully automatic cooking.

For delayed cooking timer, press setting button for approx. 2 seconds
(until you hear a beeping sound) and then press the setting button 2
times.

Cooking time shall be set using the ‘+’ / ‘-’ buttons. Cooking end time may
be set for 23 hours and 59 minutes later maximum.

If you activate the delayed cooking after setting the cooking time,
this shall set the delayed cooking time by adding it on the time set
for the cooking timer.

Select the required temperature and oven function.

Cooking symbol disappears. Oven shall not start cooking until the set
cooking time. When the cooking is complete, an alarm signal sounds for
about 7 minutes and automatic cooking symbol starts flashing again.
Press any button for about 1 second to cancel the alarm sound. Alarm
shall be turned off and the time of day shall be displayed on the screen.

Cancelling a Timer
To cancel automatic cooking, press the ‘+’ / ‘-’ buttons.

To cancel alarm timer, press the setting button.

Manual Operation
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Oven functions may be used manually if semi-automatic or fully automatic
cooking functions are not set.
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10 THE USE OF THE DEVICE

Fig. 14: Pop out off

Fig. 15: Pop out on

The buttons of your oven are the
type of pop-out buttons that pop
out when pressed in.

n Press inward to pop out the
button and then adjust
(Fig. 15).

n When cooking is finished, turn
the switch to the off (top) posi-
tion and press it inwards
(Fig. 14).

10.1 Temperature Set-
ting of the Appli-
ance

Fig. 16

Your appliance starts heating just a
few seconds later when you set
the temperature.

Turn off the appliance by bringing
the function selection switch to
zero position when your food is
ready.
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11 CLEANING AND MAINTENANCE OF
THE APPLIANCE

General Cleaning
n Always allow the appliance to

cool after operating it. Ensure
that no residues are left on the
door at this time. The kitchen
furniture around the appliance
may be affected in the long
term even if the door is left
ajar.

n Failure to maintain the appli-
ance regularly and to keep it
clean may cause deterioration
of the surface and reduce the
service life of the appliance,
and thus cause risks as a
result of these.

n Unplug the appliance or switch
off the power of the appliance
by bringing the On/off button
on the appliance to off position
before any cleaning operation.

n Wait for the appliance to cool
down before starting cleaning.

n Ensure that the cleaning
agents you use when cleaning
your product does not have
particles that can scratch
enamelled or painted surfaces.

n When cleaning the control
panel and the knobs, avoid
using liquid cleaners with abra-
sive particles and wire wool to
prevent erasing of the sym-
bols.

n Do not clean the oven with
materials such as bleachers,
nitric acid or hydrochloric acid.

n Do not clean your oven using
steam cleaners.

n Do not try to remove the but-
tons from the control panel as
these are not removable in
some models.

n Do not use cleaning agents
that contain abrasives (wire
wool, cleaning powder, oven
sprays, abrasive hard
sponges), acids (bleachers) or
chlorine.

n You can obtain Silverline's
oven cleaner from our author-
ised services and use it to
remove spilled, dried waste oil
stains and for perfect cleaning.
Spray the oven cleaning spray
on stained surface, close the
lid and wait for 10 minutes.

n Do not leave abrasive and
acidic stains (lemon juice, vin-
egar etc.) on enamelled,
painted and stainless steel sur-
faces.
Steam Cleaning
Before using the steam
cleaning function, remove all
accessories from the oven;

n Put 100 ml of water to the base
of your oven and another 400
ml of water inside the shallow
tray placed on the 2nd level
(we recommend you to use
soft water) and close the door
of the oven.
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n Bring the function selection
switch to bottom heater 
position.

n Set the oven temperature to
70 °C, and operate the oven
for 30 minutes.

n To end steam cleaning
process, switch the button to
Off.

n Clean the interior surface of
the oven with a soft and damp
cloth when the oven reaches a
temperature that shall not burn
your hands, i.e. before it is
completely cooled down.

n After cleaning, keep the door
ajar at 15° to completely dry
the enamel interiors.

 DANGER!

Ensure that the appliance
cooled down prior to coming
to contact with it.

Risk of burns.

n Cleaning of the Interior of
the Oven

n Be sure to clean your oven
after each operation.

n The best time to clean the
enamelled surface inside the
oven is when the oven is
warm.

n Remove the trays and the grill.
Clean the interior by wiping
with a cloth dampened with
warm, soapy water. Then, wipe
once more with a damp cloth
and dry.

n Do not use abrasive materials
such as sandpaper, steel wool
or bleachers. Otherwise, the
enamelled part of the oven
may get damaged.

n Clean the oven thoroughly
using a proper oven cleaning
agent in regular intervals.

n You may use cleaning agents
used for stainless steel or
some vinegar in case of harsh
stains.

n The stains left by such fluids
may harm the brightness of the
oven, but does not affect its
performance in any way.

n Do not use the appliance for
storage purposes by putting
food such as bread, cakes,
cookies, etc. inside the oven.

n Cleaning the side walls of
the oven
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1

2

3

Fig. 17

n Remove the trays and the grill
respectively (1-2-3 / Fig. 17).

1

Fig. 18

Remove the serrated screw inside
the oven by rotating it counter-
clockwise to clean the wire rack
inside the oven (Fig. 18).

1

2

Fig. 19

Pull the wire rack towards the
inside of the oven and remove the
legs of the wire rack from their
seats. Remove the wire rack from
the oven after releasing the wire
rack from its legs (Fig. 19).

Removal of the Oven Door

A

Fig. 20

Open the door completely by
pulling the oven door toward you
(Fig. 20).
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Then, bring the hinge lock to the
widest angle as shown in
(Fig. 20/A). Bring both hinges that
connect the oven door to the oven
to the same position.

Fig. 21

Close the oven door so that it con-
tacts the hinge lock as shown in
(Fig. 21).

1

2

Fig. 22

1 Hinge
2 Hinge Housing

Remove the hinges from the hinge
housing by holding the door with
both hands to remove the oven
door (Fig. 22).

Reverse the removal proce-
dure for installation proce-
dure of the door. Remember
to the close the clips on the
hinge housing while instal-
ling the door.

Cleaning of the Oven Glass

Fig. 23

Open the door of the appliance
slightly.
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Push on the left and r�ght-hand
s�des of the door top plast�c
(F�g. 23).

F�g. 24

Remove the door top plast�c
(F�g. 24).

1

F�g. 25

1- Internal Glass of the Oven

 Remove the �nternal glass of
the appl�ance to clean �t
(F�g. 25).

 W�pe the glass cover w�th soft
sponges and clothes clean�ng
and dry�ng.

 Do not use harsh abras�ve
clean�ng agents and sharp
metal scrapers to clean the
oven glass. Clean�ng �n such a
way may scratch the surface of
the glass and may cause the
glass to break.

 Do not lean over and apply
we�ght on the oven door.

 CAUTION!
As the door loses we�ght
when the glasses are
removed, �t may close
abruptly and cause �njur�es.

Reverse the same proce-
dure to �nstall the oven
glass.
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 Condensat�on may occur
�ns�de the front door and on the
door gasket when the oven �s
operated for a long per�od.
Remove the poss�ble conden-
sat�on us�ng a dry cloth or
sponge.

 İnspect the cond�t�on of th�s
gasket �n regular �ntervals.
Clean w�thout us�ng abras�ve
clean�ng agents when
requ�red.

 Door may not be closed prop-
erly when d�rt �s collected on
the door gasket after some
t�me.

 Please contact the nearest S�l-
verl�ne Author�zed Serv�ce
when the gasket gets dam-
aged. Do not use the oven unt�l
�t �s repa�red.
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12 REPLACEMENT OF THE LAMP

Disconnect power supply
and wait for the oven to cool
down to eliminate the risk of
electrocution before
replacing the oven lamp.

Hot surfaces may cause
burns.

max 15 W

Fig. 26

2A/250V AC

Screw size E14

It indicates the maximum power
consumption of the lamp. A lamp
with same power rating should be
used when replacing the lamp.

To find out the power rating
used in the product, see the
declaration label in the
product.

The bulb used in this product is not
suitable for illumination of house-
holds. The purpose of this lamp is
to help the user to see the food.

Fig. 27

Unplug the appliance.

Remove the lamp cover by rotating
it counter-clockwise (Fig. 27).

Fig. 28
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Remove and replace the oven
lamp by rotating it counter-clock-
wise (Fig. 28).

Reverse the procedure provided in
(Fig. 27) for the installation of the
lamp cover.
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13 Explanation of Main Functions
Function Explanation of function

No program is selected in your
appliance.

Upper and lower heaters are on.
Food is heated from the bottom
and top simultaneously. This is
suitable for cakes, patties or cakes
and stews cooked in pans. Cook
using a single tray.

Ony the lower heater is on. This is
applicable for instance to bake
pizza or food that requires to be
browned on the lower section.

Used for steam cleaning.

Lower and upper heaters and the
fan (on the rear wall) are on Hot air
is distributed equally and rapidly
inside the oven thanks to the fan.

* Larger grill on the oven roof is on.
This is suitable for grilling more
meat. Place the large or medium
sized portions on the correct rack
position under the grill heater to
grill. Set the temperature to max-
imum level. Turn the food upside
down halfway through the cooking
process.
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* Hot air heated with the bigger grill
is distributed rapidly inside the
oven thanks to the fan. This is suit-
able grilling more meat. Place the
large or medium sized portions on
the correct rack position under the
grill heater to grill. Set the tempera-
ture to maximum level. Turn the
food upside down halfway through
the cooking process.

This is the quick pre-heating func-
tion. Hot air is distributed equally
and rapidly inside the oven thanks
to the fan. This is not suitable for
cooking food.

* Shall be used at Max. 200°C'
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14 COOKING CHART

To operate the oven, select the cooking mode and the desired tem-
perature and time settings.

n Place your food in the oven.
n Select the operation mode and the temperature.

The oven is heated up to the pre-set temperature and preserves this tem-
perature until the end of selected cooking time.

n Turn the oven off with the function and/or temperature buttons.

Turning off the oven before the expected time
n Turn the oven off with the function and/or temperature buttons.

Cooking Times Chart

Values specified are determined under laboratory conditions. Your
values may differ from these values.

1st rack of the oven is the bottom rack.

 CAUTION!

Do not place an aluminium foil on the bottom of the oven while
cooking. This may cause fire and damage to your appliance and
furniture.
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Food Oper-
ating
Function

Tray to
be Used

Rack
Position

Tempera-
ture (˚C)

Cooking
time
(min.)app
rox.

Cake in
tray

Single
level

3 175 25...30

Cake in
pan

Single
level

2 180 40...50

Cake in
sheet

Single
level

3 175 25...30

Sponge
cake

Single
level

3 200 5...10

Cookie Single
level

3 175 25...30

Filo pastry Single
level

2 200 30...40

Buns Single
level

2 200 25...35

Leaven
dough

Single
level

2 200 35...45

Lasagne Single
level

2- 3 200 30...40

Pizza Single
level

2 200...220 15...20

Beaf
(full) /
Roast

Single
level

3 25
minutes
250, then
180...190

100..120

Leg of
lamb
(stew)

Single
level

3 25
minutes
250, then
190

70...90
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Roasted
chicken

Single
level

2 15
minutes
250, then
180...190

55...65

Turkey
(5.5 kg)

Single
level

1 25
minutes
250, then
180...190

150...210

Fish Single
level

3 200 20...30

Bread
Making

Single
level

3 210 Pre-
heating
for 10
minutes,
cooking
for 20
minutes

Place the deep tray on the upper rack and the shallow tray on the lower
rack while cooking with 2 trays.

Pre-heating is recommended for all kinds of food.

For cooking operations which require pre-heating, perform the pre-
heating until the oven reaches the desired temperature at the start
of the cooking.

Hints for cakes
n If the cake is too dry, increase the temperature about 10 ˚C and

decrease the cooking time.
n If the cake is wet, use less liquid or decrease the temperature about

10 ˚C.
n If the top of the cake is burnt, place it on a lower rack, decrease the

temperature and increase the cooking time.
n If the inside of the cake is cooked well, but outside is sticky, use less

liquid, decrease the temperature and increase the cooking time.
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Hints for pastry
n If the pastry is too dry, increase the temperature about 10 ˚C and

decrease the cooking time. Dampen the sheets of dough with a sauce
made of milk, butter, egg and yoghurt.

n If the cooking time of your pastry is too long, ensure that the thickness
of the pastry does not exceed the tray.

n If the top of the pastry is cooked, but the bottom is not cooked, ensure
that the amount of the sauce you use for the pastry is less on the
bottom side of the pastry. Try to spread a frying sauce evenly between
the sheets of dough and on the pastry.

Cook your pastry with the position and temperature specified in the
cooking chart. If the bottom part is fried less again, place it at a
lower rack on the next time.

Hints for vegetable dishes
n If the vegetable dish loses its juice and gets dry, cook inside a closed

pot instead of the tray. Closed pots contain the juice of the dish.
n If the vegetable dish is undercooked, boil the vegetables or prepare

them as preserved food first, and then put them inside the oven.
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15 WHAT TO DO BEFORE CALLING
FOR AUTHORIZED SERVICE

If the oven does not heat,

n Your appliance may not be
connected to a grounded
outlet, fuse may be blown, or
time may not be set for models
with clock.

If the oven does not operate,

n Is function selection button set
to the desired function on
multi-system ovens?

n Is the temperature setting set
using the heater control button
of the oven?

n Is the fuse connected to the
outlet powering the oven or the
main fuse blown? If the interior
lighting lamp is not on,

n Is the power on? May the lamp
be faulty? If faulty, replace it by
referring to the manual.
Cooking (if the lower/upper
section does not cook evenly);

n Check the rack positions,
cooking times and temperature
settings as per the user
manual.

IF THE PROBLEM PERSISTS,
PLEASE CALL SILVERLINE
AUHORIZED SERVICE.
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16 CUSTOMER SERVICES AND WAR-
RANTY

1. Warranty duration starts from
the date the product is deliv-
ered and is 2 years.

2. Whole product, including all
of its parts, is under the guar-
antee of our Company
throughout the warranty
duration.

3. In case the product has a
failure during the guarantee
period, the period during the
repair process is added to
the guarantee period. Repair
duration for the product shall
be 20 workdays maximum.
This period shall start as of
the date the service station
or, in case of no service sta-
tion is available, the vendor,
dealer, agent, representative,
importer or manufacturer of
the product is notified of
failure of product. If the pro-
duct's malfunction cannot be
removed within 10 work days
manufacturer or importer is
obliged to present the con-
sumer with the use of
another product with similar
characteristics until the
product repair is completed.

4. During the guarantee period
of the product, if the product
has a failure because of the
material and labour and also
because of the assembly
faults, no money for the
labour expenses or for the
changed parts will be taken
from the consumer.

5. When the product is found to
defective consumer may
exercise any of his/her
optional rights below:

n To terminate the contract by
stating that he is ready to
return the sold good,

n To request a discount on the
sale price proportional to the
defect and keep the defective
good,

n To request the sold good to be
repaired at the seller’s
expense by bringing all repair
costs to the seller if such costs
are not excessive,

n If possible, to request the pur-
chased good to be exchanged
for a non-defective good. The
seller is obliged to perform the
request as per the consumer’s
preference.

If the consumer uses the
right of free repair and;
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n Fails again during warranty
period,

n If the maximum term neces-
sary to repair is exceeded,

n Is impossible to repair and this
case is documented by the
authorized service station,
seller, producer or importer;
the consumer may request to
receive the price of the
product, deduction in price at
the rate of defect or changing
with a similar product, if pos-
sible, free of any defect. The
seller may not refuse such a
claim of the consumer. The
seller, the producer, and the
importer are jointly liable in the
event that this claim is not met.
Where the request for
exchanging the good with a
non-defective one constitutes
unbalanced difficulties for the
seller, the consumer may use
his right to terminate the con-
tract or demand a discount on
the sale price proportional to
the extent of the defect.

The product is not covered
under warranty in malfunc-
tions that occur due to the
product being used against
the points specified in the
user manual and for the con-
ditions explained below.

n When the serial number of the
product on the Warranty Certif-
icate is tampered,

n Malfunctions that occur due to
repair or modification opera-
tions performed by people
other than SILVERLINE
authorized personnel or
authorized services,

n Malfunctions caused by
external hardware (regulator,
uninterrupted power supply
etc.),

n Malfunctions caused by
abnormal high or low voltage,
faulty wiring, connection to a
voltage different from the one
specified on the label of the
device,
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n Malfunctions that may be
caused by transportation and
placement that may have
taken place after the product is
delivered (fall, extreme vibra-
tion, impacts etc.)

n Malfunctions and failures,
scratches, breaks on the inner
and outer surfaces of the appli-
ance due to incorrect use, mal-
functions caused by acts of
nature (lighting, flood, earth-
quake, fire etc.) The responsi-
bility of consummation of the
Warranty Certificate and pro-
viding it to the 32 consumer
rests with the authorized seller,
agency or representatives that
the consumer purchases the
product from. Consumers can
apply to consumer courts and
consumer arbitration commit-
tees for complaints and objec-
tions. For problems that may
arise regarding the warranty
certificate; it is possible to
apply to T.C. Ministry of Cus-
toms and Commerce Protec-
tion of Consumer and Market
Surveillance General Direc-
torate.

The Issues Consumers Should
Pay Attention Regarding War-
ranty;
n Keep the warranty certificate.

Product is treated outside the
warranty if the warranty certifi-
cate cannot be produced. Aux-
iliary components and acces-
sories to be purchased with the
product are outside the product

warranty. Consumables that
are specified to be replaced
within time and as per usage
amount in the operation
manual are not covered under
warranty.

This warranty provided by SIL-
VERLINE does not cover the
repair of malfunctions occurring
to the using the product outside
normal; and the situations
below are also outside the war-
ranty.
n Damages and malfunctions

due to incorrect use,
n Damages and malfunctions

occurring during the loading,
unloading and handling after
the product is delivered to the
customer,

n Damages and faults that occur
because of undervoltage or
overvoltage, faulty electrical
installation, using the appli-
ance with a voltage other than
the voltage specified in its data
plate,

n Damages and malfunctions
due to fire and lightning,

n Malfunctions occurring due to
any part other than those pro-
vided by the importer are
installed on the appliance.
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n The malfunctions occurring
due to the product being used
against the conditions speci-
fied in the user manual.

n The usage life of the product is
10 years. (The spare parts
necessary for the product to
function will be available for
this period.) The responsibility
to complete the warranty certif-
icate and to submit it to the
consumer is placed on the
sellers, dealers, agencies or
agents from whom the con-
sumer purchased the good.
This warranty is void if the war-
ranty certificate is damaged,
the original serial number on
the product is removed or
damaged. You can refer to the
authorized service list provided
with the product to see the
nearest Silverline Authorized
Service. If your list is older
than 1-2 years, you can call
SILVERLINE HELP LINE 444
4 758to learn the current
service points and get answers
to your questions.

Rights of Choice of the Cus-
tomer

When the product is found to
defective consumer may exercise
any of his/her optional rights
below:

n To terminate the contract by
stating that he is ready to
return the sold good,

n To request a discount on the
sale price proportional to the
defect and keep the defective
good,

n To request the sold good to be
repaired at the seller’s
expense by bringing all repair
costs to the seller if such costs
are not excessive,

n If possible, to request the pur-
chased good to be exchanged
for a non-defective good. The
seller is obliged to perform the
request as per the consumer’s
preference. When the product
is found to defective consumer
may exercise any of his/her
optional rights below:

n To terminate the contract by
stating that he is ready to
return the sold good,

n To request a discount on the
sale price proportional to the
defect and keep the defective
good,

n To request the sold good to be
repaired at the seller’s
expense by bringing all repair
costs to the seller if such costs
are not excessive,

n If possible, to request the pur-
chased good to be exchanged
for a non-defective good. The
seller is obliged to perform the
req33uest as per the consum-
er’s preference.

If the consumer uses the
right of free repair and;
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n Fails again during warranty
period,

n If the maximum term neces-
sary to repair is exceeded,

n Is impossible to repair and this
case is documented by the
authorized service station,
seller, producer or importer;
the consumer may request to
receive the price of the
product, deduction in price at
the rate of defect or changing
with a similar product, if pos-
sible, free of any defect. The
seller may not refuse such a
claim of the consumer. The
seller, the producer, and the
importer are jointly liable in the
event that this claim is not met.
Where the request for
exchanging the good with a
non-defective one constitutes
unbalanced difficulties for the
seller, the consumer may use
his right to terminate the con-
tract or demand a discount on
the sale price proportional to
the extent of the defect. Con-
sumers can apply to consumer
courts and consumer arbitra-
tion committees for complaints
and objections.

This Applinace is market in compli-
ance with EU Directive
2012/19/EU regarding Waste Elec-
tric and Electronic Equipment
(WEEE) WEEE includes the pollu-
tants (which may negatively affect
the environment) and the basic
components (that can be reus-
able). You have to prevent the
potential negative outcomes

against human health and environ-
ment before scrapping and dis-
posing of this appliance. In order to
dispose and destroy all pollutants
and recycle and recover all mate-
rials, WEEE is recommended to be
processed exclusively. Individuals
undertake a significant role in pre-
venting WEEE to be an environ-
mental issue; some simple rules
must be followed. •WEEE are not
to be treated as household waste.
•WEEE shall be delivered to the
related collection points managed
by the municipality or registered
companies. In many countries, a
service is rendered to collect
WEEE from homes. •When you
purchase a new appliance, the old
one may be given to the vendor
and the vendor may provide a
replacement for the one that you
have delivered; however for this
incident the appliance to be taken
must have the same type and
identical functions as the delivered
one. This symbol on the product
aims the product to be considered
as domestic waste, and warn for
delivery to electrical and electronic
waste collection centres. Product
disposal must be conducted in
accordance with local environment
regulations.
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COMPLIES WITH WEEE REGU-
LATION

Fig. 29

Embedded Product Help Line

Fig. 30
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:NOFELETİSERDA AMŞIZAYİŞİK İLİKTEYINAVNÜ SİVRESEÇLİLİ

 0A-56.ON.KOS NÜTSÜ.HAM AŞAPNAFUTTRUK NİYESÜHAMTUĞOS REDİLNAZOK 322 515 08 85

MERKEZ PRESTİJ TEKNİK VOLKAN AKYÜZ HUZUREVLERİ MH. ALPARSLAN TÜRK 71 60 742 223 0.TPA KIŞI NİSAY 923 :ON IRAVLUB ŞE

316 223 0A/8:ON.KS 4.HM MIRIK.BRİMED NİYESÜHRİMED NİYESÜHNAHYEC  17 77

MERKEZ MARMARA TEKNİK SOĞUTMA ÜMİT SUBUTAN SIRATUT MAH. BUHARA CA 60 70 312 614 0A/23:ON .D

14 0 B/ 101 :ON.DAC FİKA.M .HAM TARIFEGE NIÇLAYAMTUĞOS EGEATHAK 6 725 95 60

GÖLBAŞI EFEBEY TİCARET HAKAN DEMİREL YENİ MAHALLE NAMIK KEMAL CADD 51 00 287 614 036:ON İSE

MERKEZ FATİH SOĞUTMA FATİH ÇOMAK CUMHURİYET MH. ŞÜKRÜ ÇELİK ALAY 33 15 412 272 031:ON KOLB C ITLA İSETİS ARSE .DC 

DİNAR YILDIRIM TEKNİK SERVİS MEHMET SİNAN YILDIRIM CAMİKEBİR MAH. 21 00 353 445 0 16 ON .DAC NAKIÇUS

MERKEZ AĞRI YETKİLİ SERVİS LEVENT BUDAK 29 EKİM CAD.MEYDAN CAMİ A 63 99 512 274 0ITLA.TPA İGVES ISAKR

PATNOS AĞLAMAZ TEKNİK MESUT AĞLAMAZ CUMHURİYET CD. HAMAM YOLU. NO: 18 16 616 274 061

AKSARAY MERKEZ UYAR SOĞUTMA CİHAN UYAR MEYDAN MAH. 975 SOK. OĞUZ Ç 98 88 212 283 01:ON ITLA .TPA KİLE

.TPA NATRAT.KS İBİBAH.HM İÇÇNİRİPYOSZÖ NAHKÖGKİNKET TİLE ZEKREM 50 00 102 853 0 C/21:ON

MERZİFON MERKEZ SERVİS SERDAR ERTÜRK ORGANİZE SANAYİ BÖLGESİ - MER 857 4 444AKİRBAF-NOFİZ

94 213 0A/5:ON .KS.754 .HAM KİLRİBYABARAK ASUMKİNKET YABAYAKNAÇ 5 50 28

ÇANKAYA YILDIZ ANKARA TEKNİK SERVİS A.OĞUZ KELEŞ MÜRSEL ULUÇ MAH 79 79 044 213 0NEMKİD A/241 DAC REKLİ

POLATLI ŞAHİN ISI TEKNİK ŞAHİN DEDEOĞLU CUMHURİYET MAH.KARAPINAR C 857 4 444A/91.DA

BEYPAZARI GÜRKAN TEKNİK GÜRKAN KOÇAK HACIKARA MH. SANAYİ MESKEN 4. 03 47 688 545 02/5:ON .KS 

915 242 0B/7 KS RELKİLEÇ HM YARASNAKLAK MİHARBİKİNKET PLAAYNALA  31 32

MANAVGAT BARIŞ SOGUTMA GANİ ÇETİN ÇAGLAYAN. MAH.HASTANE CAD NO:60/ 59 20 647 242 01/Z

MERKEZ YILDIZ TEKNİK AHMET YIDIZ GÜVENLİK MAH. 261 SOKAK ÖZGÜR A 27 47 543 242 0B/51:ON TP

KUMLUCA EYMEN TEKNİK MUSTAFA KÜÇÜK MEYDAN MAH GÜRBÜZLER SOK NO 38/ 76 76 788 242 011

SERİK YE-KA TEKNİK SERVİS HİZMETLERİ AHMET YEŞİL ORTA MAH. 1061 SO 48 58 054 145 0.K

 0 A/31 KOS LANİMRET HAM LALKİTSİYAKA LALİBKİNKET LALİBAŞAPİZAG 242 572 44 58

KORKUTELİ İNANÇ TEKNİK SERVİS SÜREYYA İNANÇ KİREMETLİ MH. 849. SK. 06 03 346 242 0C/01 

EDDAC ENAHATSAH İSELLAHAM NAYALĞAÇKAMYAK ERMEKİNKET NKMTAGVANAM 857 4 444811 ON İS

KAŞ KAŞ TEKNİK SERVİS MEHMET ALİ SARICAOĞLU ANDİFLİ MAH.CUKURBAĞLI 59 11 638 242 0F/2:ON.DAC 

ARDAHAN MERKEZ OKTAY SOĞUTMA OKTAY FIRINCI KAPTANPAŞA MH. ÜMİT KAF 28 92 112 874 051:ON .DC ULĞOICNAT

ARTVİN ARHAVİ MEDİ TEKNİK SERVİS MEHTİ KARADENİZ MUSAZADE MH. CEMAL 15 35 984 645 021:ON .DC LESRÜG 

MERKEZ KAYRA TEKNİK LEVENT ÖZENÇ MİMAR SİNAN MH. YÖRÜK ALİ EFE BL 79 21 912 652 0F/42:ON İSETİS TUNOK LA .V

93:ON IRAVLUB SIYAM 91.HM NARUTİCRİNYEP TEMHAAMİLK RİHENİLLİZAN 444 7 513 652 0B/

61:ON.KOS.128ZAMLIY TEMHEMAMİLK EGEMİDİD 0 256 811 40 70

 091:ON.DAC NAMUDKÖĞ.HAM KILMAÇ NACIRA HİTAFAMTUĞOS NACIRAMİDİD 546 441 37 47

3 662 0 94:ON .DC İZAG .HM TASAVİMACLORAV NAMSORES-LORAVTİMERDE 73 51 51

 0B/81:ON.KS RELVE 8 .HM EYİNASHİRIĞAS TARUMKİNKET KEMEAMRIDNAB 266 714 12 50

MERKEZ ERDOĞAN ELEKTRİK SAİM ERDOĞAN ALİ HİKMET PAŞA MH.ALTAY CD. 58 48 542 662 065:ON

IÇ NATAPOT.DAC YATİH.HAM SİVRESÜLÇÜG İLAKİNORTKELE ÜLÇÜGÇİDAGİB 62 60 377 245 06:ON IZAMK

67 662 0.KOS UÇPOT .HAM ÇOKLAMNEŞ NEMEGE NAMSOKİNKET NAMZUNENÖG 2 64 94

BARTIN MERKEZ EFE SOĞUTMA OKTAY KAMAN OKULAK MH. TOPÇU KONAĞI CD. 95 65 722 873 0A/011:ON

MERKEZ AKDAŞ KARDEŞLER SOĞUTMA M.EMİN AKDAŞ AYDINLIK EVLER MAH. 47 40 412 884 0721:ON .DC .21

4 032:ON .KOS 5122.HAM IŞABRANIPRELÜG TEMHEMKİNKET RELÜG ZEKREM 88 231 80 47

BİTLİS MERKEZ DİZAYN ELEKTRİK ÖZGÜR İVAK GAZİBEY MAH. KAZIM DİRİK 34 47 622 434 092:ON.DAC

 473 0A/2.KS NEMYES.HM RALKABATKÖKZÖ AFATSUMKİNKET AKRAM ZEKREM 217 20 20

TAGRUCOB.DAC AYRAKAS.HAM RELLİVESNAĞODRE İRHAFKİNKET SENEEDEREG 34 24 113 473 01:ON .KOS ULGO

2 842 021:ON.KOS KİLEÇ.HAM RÜĞZÖLİCVE NAKRESAMTUĞOS EDUS ZEKREM 34 03 03

02:ON IRALANİB LAH .HM RAZAPNÜGNEŞ TEMHEMKİNKET NÜGNEŞILNAMARAK  248 531 23 52

OSMANGAZİ AYDIN TEKNİK İBRAHİM AYDIN SOĞANLI MH.SOĞANLI BULVARI HA 11 22 332 422 0B-A6:ON KS EL

İZNİK KARBEYAZ BEYAZ EŞYA SERVİSİ ABRURRAHMAN AR EŞREFZADE MAH. M. 87 77 757 422 0D/61:ON .KOS NAĞOD

22 011:ON .DAC TARUM HAM YEBNANİSLİĞEÇ ZÜDNÜGKİNKET ECNÜGLÖGENİ 4 713 89 92

22 0 1:ON KS .21 .HM EREDÇNEVÜGRE NAKRÜGTERACİT NAKRÜGYEBACARAK 4 676 66 80

KÖG İKEZ TİHEŞ.HAM YEBAZMAHRUKO AYİZKİNKET RUKOAŞAPLAMEKAFATSUM 88 60 216 422 042:ONKOS ZÖG

0KOS EDEDNİSREM HAM AŞAP LAMEKREKRÜT HARMEKİRTKELE REKEP ZEKREM  286 217 94 90

MERKEZ NOKTA SERVİS EMRAH ERGİN CUMHURRİYET MAH.TATÜRK CAD.NO:145 73 36 362 682 0A/

 682 05:ON.KOS NAH.HAM LALKİTSİTEKEREB TEMHEMAMTUĞOS KREBZÖAGİB 317 14 44

MERKEZ ASYK SERVİS HİZMETLERİ GÖKHAN MANDACI İSMETPAŞA MAH.ÇINARL 54 54 312 682 01/12:ON.DAC KI

GELİBOLU GÜNGÖR TEKNİK UFUK GÜNGÖR GAZİ SÜLEYMAN PAŞA CD. GAZİ SÜL 99 04 665 682 01 :ON .TİS KRÜTZÖ .HM AŞAP NAMYE

ŞABANÖZÜ AYDOĞDU TEKNİK SOĞUTMA ABDULLAH AYDOĞDU CUMHURİYET MH. BE 45 51 815 673 02/11:ON  INAY İZEKREMŞİ EYİDEL

MERKEZ CİHAN TEKNİK CİHAT ASLAN BUĞDAY PAZARI MAH.ATATÜTK BLV.ANI 61 92 212 673 04:ON KOLB A.TPA L

 0B/41:ON.DAC KEME.HAM ELAKMEDRE YOSREAMTUĞOS MEDRE ZEKREMMUROÇ 364 224 77 80

MERKEZ SİSTEM SOĞUTMA İLKER TEKDEMİR HACIKAPLANLAR MAH.HÜRRİYET CAD.NO;54 ESKİ YETİŞTİRME YURDU KARŞISI 0 258 242 59 81

852 021:ON .KS 9371 .HM ÜNÖNEMRİĞEDUSKA PİCENKİNKET USKA ZEKREM  264 44 04

 07:ON.DAC ŞADNAK TEMHA.Ş.HAM IĞAŞAZÜDNÜG NAMSOSİVRES EGELİRVİÇ 258 713 84 40

MERKEZ KAR-DEM TEKNİK MEHMET HANİFİ DEMİR MEZOPOTAMYA MH.PEYAS CD 88 14 252 214 0RANIPAYAK A/001:ON .

ERGANİ SERVET ELEKTRİK SERVET ŞAHİN KEMALİYE MH. ATATÜRK CD. NO:10 78 75 116 214 0A/

BİSMİL DİCLE TEKNİK SERVİS HİZMETLERİ ÖMER KILIÇ BOZKURT MAH.15.CA 02 51 514 214 0D/65:ON.D

AKÇAKOCA GÜNER SOĞUTMA RECEP GÜNER YALI MAH BAHADIR YALÇIN CAD NO 83 79 116 083 0 14

MERKEZ KÜÇÜKLER SOĞUTMA ERÇİN KÜÇÜK KÜLTÜR MH.SÜLEYMAN KUYUMCU CD 65 93 215 083 0B/77:ON.

3:ON .DC KRÜTATA .HM NİHAŞ IÇKICNAYKACO NURAHKİNKET KACO ZEKREM 09 36 522 482 01/1

KEŞAN SİMGE SOĞUTMA İSMAİL BAYILMIŞ BÜYÜK CAMİ MH. İSTİKLAL CD. NO 30 93 217 482 0 92:

ELAZIĞ MERKEZ MEHMET ZORLU MEHMET ZORLU RIZAİYE MH. KIBRIS ŞEHİDİ 13 56 832 424 0A/36:ON .DC ÜLÇÜG TEMHEM

ERZİNCAN MERKEZ UZMANLAR BEYAZ EŞYA SERVİSİ ORHAN ÖZYALÇIN Atatürk 42 74 422 644 0c 96 on dc aşap izveF hm 

MERKEZ KARDELEN BAKIM ONARIM EBUBEKİR AKIN ŞÜKRÜPAŞA MH. ŞIH KÖYÜ 44 11 913 244 0EYİTUKAY 231:ON ITLA RELVE NİME .DC 

 0611:ON .DAC TEYİRUHMUCİÇKEMKE NARİP TEMEMKİNORTKELE ERMESINIH 442 511 30 65

MERKEZ ESKOM ELEKTRONİK DURMUŞ TEPECİK KURTULUŞ MH. MAİDE BOLEL H 03 51 422 222 0B/41:ON .DC İVE RUZU

2 085:ON .DC MIRK .HM EYİNASHİNALĞAB NAMSOAMTUĞOS NAKLOV ZEKREM 22 227 34 26

ÇANKIRI

DENİZLİ

DİYARBAKIR

DÜZCE

EDİRNE

AFYON

AĞRI

AMASYA 

ANKARA

ANTALYA

ADANA

ADIYAMAN

ERZURUM

ESKİŞEHİR

BOLU

AYDIN

BALIKESİR

BATMAN

BURDUR

BURSA

ÇANAKKALE

YETKİLİ SERVİS LİSTESİ
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ĞEDNEMEŞ KUÇLESSİVRES PİV ZEKREM İRMİÇEM MAH ABDULLAH ÇOLAKOĞLU 95 95 633 243 0 A/61 ONM DAC

İHALSİ 0A 51.DAC ZÖG.HAM KILNIDYANIKA NASAHKİNKET REKLİEYİHALSI 77 70 968 243 0EY

GİRESUN MERKEZ HASAN ALTIYAPRAK HASAN ALTIYAPRAK HACI MİKTAT MAH Ö 23 45 612 454 09:ON KS NEDZ

GÜMÜŞHANE MERKEZ RECEP KOLOTOĞLU RECEP KOLOTOĞLU HASAN BEY MAH. CU 94 47 312 654 0B  49:ON .DC TEYİRUHM

HAKKARİ YÜKSEKOVA MEDYA ELEKTRONİK ŞERAFETTİN GÜRLE 23 NİSAN CAD. H 09 41 153 834 0 9:ON 1:TAK .KREM Şİ İYAZA

ANTAKYA TEKNİK SOĞUTMA SEFER KILIÇ AKSARAY MAH 75.YIL BUL GANİME Y 35 66 612 623 0871 TPA RAPA

245 031:ON KS İLLET.HAM İYANASNUKŞOC RADRESKİNKET NUKŞOCLOYTRÖD  385 72 42

KIRIKHAN BAŞKARLAR ELEKTRONİK HÜSEYİN BAŞKAR BARBAROS MH. ŞHT ERDO 83 34 543 623 0 C/141:ON DC ULĞOARAK NAĞ

SAMANDAĞ AKBABA TEKNİK YAHYA AKBABA CUMHURİYET MAH. AHMET YESEVİ C 92 91 215 623 03:ON.KOS.55.DA

İSKENDERUN KORAY SOĞUTMA - ISITMA KORAY BİTKİN ÇAY MH OSMANGAZİ C 52 88 416 623 026N D

IĞDIR MERKEZ PARLAK TEKNİK İBRAHİM PARLAK TANSU ÇİLLER CAD TOMURCU 15 74 722 674 051 :ON.KOS K

MERKEZ TIĞLILAR TEKNİK SERVİS FERHAT TIĞLI TURAN MAHALLESİ HASTAN 06 02 102 642 016:ON İSEDDAC E

YALVAÇ ARICAN SOĞUTMA FATİH ARICAN PAZAR YUK.MAH.TURGUT ÖZAL BLV.N 74 73 144 642 001:O

YALVAÇ KADİR SOĞUTMA KADİR ELBENLİ PAZARAŞAĞI MH. TURGUT ÖZAL BULV 53 40 144 642 021:ON .TPA ULORIKAÇ IRA

LEPOT ZİGNEC .HAM YÖKLAKKABKÜÇÜKREÇİB LİAMSİSİVRES KEMERİHEŞATA 08 07 575 612 01.D A1:ON .KOS ASAY .DAC 

GAZİOSMANPAŞA DUYGUN SERVİS ENGİN DUYGUN KARAYOLLARI MH. ABDİ İPEK 15 53 914 212 0A/341:ON .DC İÇ

02/B2:ON .KS KEBELEK.HM RALNIDYAULSU RENOSSİVRES ŞADĞAÇYÖKEMKEÇ  216 523 79 98

laY .koS naniS ,isellahaM ılaYNUGYUD LAMEC TEMHA42 SİVRESLATRAK 12 42 254 612 0ivlespoT 1/65:oN.tpA ı

AVCILAR BURAN TEKNİK SERVİS NEVZAT ERDİNÇ ÜNÜVERSİTE MH. ÇARDAK SK 10 18 395 212 0 02:ON .

33:ON.KS İLNEŞ.DAC LABKİ.HAM KILMAÇZOB KUFUKİNKET TİĞİYEYİNARMÜ 81 77 444EYİNARMÜ A/

 .KS.01 .DC İLLETİKİ .HM KRÜTATANACLIZIK PECERKİNKET NACILAKLAH 74 02 494 212 0B/9:ON

TİRE YILDIZ ELEKTRONİK SEZAİ ŞENGÜN KURTULUŞ MH.AKYOL CAD.NO:52 Tİ 91 36 115 232 0ER

7 254 232 0B/05:ON .DC LAMEK KIMANKIŞI RAŞAYKİNKET KIŞIREYNİRİŞ 5 92

GAZİEMİR GÜMÜŞ TEKNİK SERVİS HAKAN GÜMÜŞ ATIFBEY MAH.5 SOKAK ÇIKMA 97 97 232 232 0 C/7.ON IZ

 232 0.DAC ALAPŞÜMÜG.HAM YÖKEPETROTOM LORİBAMTUĞOS NAMZUILABROT 856 78 78

0A/5:ON KS 492 .HM KİRİD MIZAKRUMİTYA YALATAKİNORTKELE YAAĞAİLA  232 617 00 40

MENEMEN AY ELEKTRONİK ATALAY AYTİMUR MERMERLİ MH.CUKURBAHÇE GEÇİTİ 13 20 238 232 0KS 

DİKİLİ AKMAN TEKNİK SERVİS İSMET AKMAN İSMET PAŞA MAH.3 SOK. NO.21 34 34 176 232 0A/

ÇİĞLİ SZR KLİMA MERKEZLER SEZER ŞENBAŞ KÜÇÜK ÇİGLİ MH. ANADOLU CD. 13 20 923 232 0B 699 :ON ŞAKARAK 

URLA SEZER SOĞUTMA OBEN SEZER BÜLENT BARATALI CD.JANDARMA KAVŞAĞI 45 54 457 232 0B/29:ON

ÖDEMİŞ ATOM BOBİNAJ ERSİN BOYLUER AKINCILAR MAH. MAHSEL SOK. NO:19 79 04 545 232 0A/

ONİKİŞUBAT RÜZGAR TEKNİK SERVİS CANER TAŞDEMİR SERİNTEPE MH ALAADD 27 21 122 443 0A/21N DC KERÜKASIK Nİ

ELBİSTAN ONUR ELEKTRONİK ONUR GÜNALMIŞ GÜNEŞLİ MAH. ŞEHİT ER ÖMER 41 81 314 443 09:ON DAC NERE

KARABÜK MERKEZ NUR ELEKTRİK BURAK ÖZAL HÜRRİYET MH. ZONGULDAK CD. 59 23 424 073 0K-03:ON KOLB C.KREM Şİ IRĞAÇ

KARAMAN MERKEZ ADİL SOĞUTMA ADİL AKSOY MANSURDEDE MAH. 78. SK. ARI 02 22 312 833 0 A 42 .TPA 

KASTAMONU MERKEZ ANIL TEKNİK SERVİS SAİT AHMET AYDIN MEHMET AKİF ERSOY CD. TAHMİSİCİOĞLU APT C BLOK 6/B ( EĞİTİM FAKÜLTE ARKASI) 0 366 214 44 70

TLUS ZUVAY .HM KACNASLAÇILIK NİMERKÜMKİNKET ÇILIK ZEKREMİRESYAK 67 52 542 253 0 311:ON .DC MİLES NA

KIRIKKALE MERKEZ IŞIK SOĞUTMA ISITMA SİSTEMLERİ MUSTAFA IŞIK GÜRLE 00 52 522 813 0F/141:ON DAC TELLİM HAM R

BABAESKİ ERENLER TEKNİK SERVİS ÖZCAN EREN HAMİDİYE MAH.İSTASYON CA 27 26 215 882 0TPA ZIDLIY .D

BABAESKİ SEVİNÇ TEKNİK NURETTİN SEVİNÇ GAZİ KEMAL MAH.ÇÖMLEKÇİ SK. 85 61 215 882 091:ON

KIRŞEHİR MERKEZ NET SOĞUTMA BAYRAM AKKUŞ AHİ EVRAN MH. ŞEHİT BEKİR KORKMAZ CD. MAVİKÖŞK APT. B-BLOK NO:29/3 0 386 213 00 54

KİLİS MERKEZ SEZGİ ELEKTRİKLİ EV ALETLERİ BEKİR KÖKÇÜOĞLU YEDİ ARA 50 04 418 843 02Z/1-04:ON .DC AKİMEN .HM KIL

N .DAC MİTİGE .HAM KAMKAÇ İZVEFNUGYUD LAMEC TEMHA42 SİVRESEZBEG 46 40 246 262 0ACIRAD 23:O

7:ON .KS AYİZ TEMHA .HAM RİHEŞİNEYĞADNÜTSÜ NAHKÖG42 SİVRESTİMZİ 153 7 444 3

SELÇUKLU ERTUĞRUL TEKNİK SOĞUTMA AHMET ERTUĞRUL ESENLER MH KESTEL 99 33 832 233 0A/5:ON .KS

AC ULGOZİNED AZIR VA HAM NALSAPLAKERÜYZÖ AFATSUMKİNKET ZÖİLĞERE 93 83 317 233 0 B/3 PA KRÜTZÖ İFİNAH TEMHEM D

BEYŞEHİR SAYGILI TEKNİK SOĞUTMA MEHMET ALİ SAYGILI MÜFTÜ MAH. MEVL 35 50 215 233 0 A/21:ON .DAC ANA

AKŞEHİR SUDE SOĞUTMA AHMET KOCAİHTİYAR ESKİ GARAJ ARKASI  TOPALOĞL 14 41 318 233 0B/6:ON .TPA U

MERKEZ KARDEŞLER TEKNİK CÜNEYT AKYÜZ LALA HÜSEYİNPAŞA MAH.KIBRIS 44 00 333 472 0C/57:ON .DC

DOMANİÇ YAŞAR TEKNİK RECEP YAŞAR CUMHUREİYET MAH.BURSA CAD. NO 19/ 04 22 166 472 0B

TAVŞANLI ŞAKRAK ISITMA SOĞUTMA MESUT ŞAKRAK AŞAĞI MH.AHMET KANDAŞ 83 53 516 472 07:ON .DC

MALATYA MERKEZ ERCAN TEKNİK ERCAN ŞİMŞEK CEVHERİZADE MAH EMEKSİZ C 64 04 123 224 0A59:ON DA

AKHİSAR ONAR ELEKTRİK ÖZCAN ONAR RAGIPBEY MH.1.SK. 0 236 414 60 83

18 632 0B/4:ON.KOS.832.HAM LÜLYE 4ICLAB TEMHEMAMTUĞOS NİHAŞALUK 6 74 86

MERKEZ-TURGUTLU ŞEN SOĞUTMA HAKAN ŞEN ARDA MAHALLESİ KENZİ CADDES 45 45 232 632 0A/83:ON İ

KIRKAĞAÇ TEKNİK SOĞUTMA BÜLENT SIKÇELİK YENİ MH. 34 SK. NO:162 / B 0 236 588 18 10

ALAŞEHİR ÖZ HİSAR DAYANIKLI TÜKETİM TARIK DAKNI - BİLAL KOCATÜRK  0    1/89:ON .DAC AÇKA NAMSO .HAM LÜLYE 5 236 653 44 51

SALİHLİ ÖZEN SOĞUTMA İBRAHİM GÖMLEKSİZ MİTHAT PAŞA MH. 6.SK.  NO:3 91 15 217 632 0B/

KIZILTEPE ARSLAN TEKNİK BİLAL ASLAN TEPEBAŞI MAHALESİ 649 SOKAK  N 80 46 213 284 05:O

NUSAYBİN MODERN TEKNİKER MEHEMET ALİ BALA SELAHATTİNEYYÜBİ MAH.MEK 74 20 514 284 0  D/02:ON.KOS PET

MİDYAT ŞEN ALTUN SOĞUTMA MEHMET ŞEVKİ ALTUN GÖLÇÜK MAH.CİZRE CAD.N 73 41 464 284 0241:O

MAZIDAĞI SEÇKİN SOĞUTMA MÜZAFFER YAKLAV POYRAZ MAH. YEŞİL DERİK CA 51 14 938 835 072:ON .D

A/42 ON KS ULON 8952 HAM ŞETNEMRUDOB MİHARBİSİVRES PİVRİHEŞİNEY 0 324 327 73 00

ERDEMLİ ALPER SOĞUTMA ERSAN BAYRAM AKDENİZ MAH. ERDEMOĞLU BULV. OL 90 03 515 423 0A/101:ON ITLA İSETİS TAYİPMİ

TARSUS GÜNEY TEKNİK MURAT SAMİ GÜNEY ŞEHİT İSHAK MH. MEVLANA CD. N 60 55 526 423 011:O

0B/11:ON .DAC NAHYES.Ö.HM USKÖGZAMRUD LİMAKAMTUĞOS LETZÖEKFİLİS  324 714 57 86

GÜLNAR TURGAY TAMİRHANESİ TAHSİN TURĞAY HACIPINAR MH. MERKEZ CAMİ 83 98 369 605 041:ON INAY

MEZİTLİ AKNİSAN TEKNİK SERVİS HAKAN NİSAN G.M.K BULVARI FATİH MH.3 43 46 953 423 0A/3 TPA NAHİC.KOS 8103

 423 0 A/21:ON .DC ARAM .HM IŞABRANIPÇNEG TEMHEMAMTUĞOS ÇNEGTUM 774 63 35

 022:ON .DC NASİN 32.HM EPETNESERİMED TÜLVEMAMTUĞOS YENÜGRUMANA 324 816 80 36

MARMARİS CEVAHİR SOĞUTMA HÜSEYİN DEMİR TEPE MAH.YENİYOL CAD.NO:41- 20 64 214 252 054

01:ON.DAC LASYU İDAŞ.HAM KANOKACOK TEMHEMJANİBOB RALTSODNAĞATAY  252 572 29 24

BODRUM BERFİN TEKNİK AYDIN YAVUZ KIBRIS ŞEHİTLERİ CAD.REİSOĞLU HAC 66 92 313 252 006;ON.KOS İDNEFE LİLAH I

 ÜNÖNİ .HAM KRÜTATAŞİF NIKŞAAMTUĞOS EV AMTISI IRALLUĞOŞİFACATRO 17 16 282 252 0A/7:ON .DAC

 252 0A/33:ON .DC ALŞIK .HM ZAGRUBULROZ KUÇLESAMTUĞOS KEMESALİM 513 00 67

FETHİYE ŞUNKA TEKNİK RESUL ŞUNKA TUZLA MH.ADNAN MENDERES BULVARI A 20 72 216 252 01/02:ON.TPA 1 TRUKY

MERKEZ ÇAĞLAR SEVİS VE TİCARET MEHMET KARAOĞLU ORHANİYE MAH. 108. 19 31 412 252 0B/2:ON .TPA RALĞAÇ KAKOS 

MUŞ MERKEZ ÖMER TEKNİK ÖMER ATALAY CUMHURİYET CD.ESKİ HAL YANI 167 26 05 212 634 055:ON.KS.
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:NOFELETİSERDA AMŞIZAYİŞİK İLİKTEYINAVNÜ SİVRESEÇLİLİ

NEVŞEHİR MERKEZ EREN SOĞUTMA FATİH OLGUN 350 EVLER MAH PARK CD. NO 40 20 312 483 09:

NİĞDE MERKEZ DEHA TİCARET HALİL ERTAŞ ŞAH SÜLEYMAN MH. SUAT BAYKAL 75 76 332 883 0G/41:ON .ITLA TPA NİTEÇ .DC 

ÜNYE ZORLU SOĞUTMA ZEKİ ZORLU LİSELER MH. DEĞİRMEN YOLU. 1.SK.  NO 91 91 423 254 0A/41:

54 071:ON .DC NAMRIYAB.M .HM RANIPULMUDKARIÇ TEMHEMKET-ĞAÇASTAF 2 424 30 80

ALTINORDU UZMAN TEKNİK AHMET OĞURLU YENİ MH. ŞEHİT POLİS AYDIN GÜL 29 00 212 254 0 B-A/74:ON .KS RE

OSMANİYE MERKEZ BİRLİK SOĞUTMA İLYAS GÜZEL İSTİKLAL MAH . AKYAR CD 45 06 418 823 0TRAPA TİĞİYCOK 06:ON 

091:ON .DAC RAKÇAK .HAM ENAHPOTRAK AYİREKEZKİNKET KARPOT ZEKREM  464 212 22 23

MERKEZ BENİM USTAM NİHAT FISTIK EKREM ORHON MAH HANIMELİ SOK SAHİ 35 40 352 4640A-61 INAY İMAC L

ARDEŞEN KAPTAN  ELEKTRONİK BARIŞ KAPTAN MERKEZ MAH. ERGÜNLER CAD. 04 05 517 464 0 41:ON

SAKARYA MERKEZ KUZEY SOĞUTMA ZEKİ BULUT ŞEKER MAH.SEDAT KİRTETEPE 09 32 972 462 0D/63:ON.DAC

MERKEZ ÇAĞDAŞ SERVİS HAŞİM EMİRBUYURAN HANÇERLİ MH.100.YIL BULV.N 20 03 644 263 071:O

MERKEZ SAYLOR ELEKTRONİK MUSTAFA KÜÇÜKYILMAZ BAHÇELİEVLER MH. MEV 50 16 432 263 051: ON .DC ANAL

ÇARŞAMBA YUNUS TEKNİK SOGUTMA İSMAİL GİRİTLİ K.ÇAY MAH HASANLI CAD 0 362 833 10 97

BAFRA KARATAŞ TİCARET İLHAN KARATAŞ KIZILIRMAK MH. FEVZİ ÇAKMAK SK 19 40 345 263 081:ON .

OS KÜDEB TAUS .DAC TEYİRUHMUCRİMED İLAAMTUĞOS RİMED ZEKREMTRİİS 15 73 322 484 0TRİİS 1:ON .K

AYANCIK ÇALIŞKAN BEYAZ EŞYA MEHMET ÇALIŞKAN Sedat demircan cad. no 21 02 316 863 002:

BOYABAT ÖZTÜRK BEYAZ EŞYA BAYRAM ÖZTÜRK GÖKDERE MH. YUSUF KEMAL BE 12 16 513 863 0ISIŞRAK TTP 42:ON .DC Y

AYANCIK YILKAY SOĞUTMA MEHMET YILMAZ YALI MAHALLESİ DOKTOR AVNİ HA 21 25 316 863 064/ON İSEDDAC ULĞOAZM

MERKEZ DEMİREL TİCARET RAFET DEMİREL MEYDANKAPI MH.NALBANT SK.NO: 78 70 062 863 05

2 643 021:ON .DC NETESKIRIK.HM ECENAĞOD ASUMKİNKET MENES ZEKREM 21 71 53

MERKEZ SOĞUK TEKNİK AHMET ÜSTÜNDAĞ ESKİ KALE MAH. SARAY YOLU SK. 98 71 122 643 0A/ 8:ON .ITLA .TPA UĞOD KÜYÜB

MERKEZ YILDIZ TEKNİK BEKİR YILDIZ ERTUĞRUL GAZİ MAH.357 SOK.NO:20 05 03 313 414 0B/

VİRANŞEHİR SEÇKİN BEYAZ EŞYA MEHMET GÜDER YENİŞEHİR MH. 1619 SK. N 74 86 115 414 0B/8:O

SİVEREK AK SOĞUTMA ZİYAT BOYNUKARA GÜLABİBEY MAH.ALİ ŞİRİN CAD.NO: 857 4 444A/7

 ON KOS HİTAF .DAC MET 01 .HM NADYEMSRABLİ İLAKİNKET ÇOKKİCERİB 28 29 256 414 0 6

 414 0021:ON .DC TEYİRUHMUCNASA REFFAZUMAMTUĞOS NASARANIPNALYEC 471 44 10

MERKEZ DAMLA TEKNİK SEYFETTİN BATMAZ AYDINLIKEVLER MAHALLESİ DERY 74 52 612 684 0A/8:ON .DAC A

857 4 44454:ON.KOS İDUC.HAM HAŞNEGRÜ KURAFISI ŞADĞAÇERZİC

ÇORLU BAĞLAR  TEKNİK İBRAHİM KELEŞ ŞEYHSİNAN MH ATATÜRK BULVARI AR 89 39 256 282 0C 73:ON KS.2 KILAP

2 0A/47:ON .DC EMŞEÇ UCMUM.HAM.001KELŞİ İMCENKİNKET NÜGZÖZEKREM 82 263 98 18

ÇERKEZKÖY TÜRKSEN ELEKTRİKLİ EV ALETLERİ ERHAN TÜRKSEN G.M.K.P MAH  20 22 527 282 0 A/01:ON KS NİTEM 

ÜH .HAM TEYİRUHMUCNALSRA TAHRES-NALSRA AMSEKİNKET ESSEYÖKZEKREÇ 41 38 065 635 05:ON KAKOS HAREF İSEDDAC TEYİRR

6 867 282 0 9:ON.DC MİSKAT.HM İNEYSALRAB TNELÜBKİNKET ITABYARAS 9 34

MERKEZ ÖZGÜL TEKNİK SERVİS RIZA ÖZGÜL YEŞİL IRMAK MH. ÇEÇENİSTAN 07 06 412 653 0 C/5:ON .KS.2 .DC

TURHAL GÜÇLÜ ELEKTRONİK SAMET B. ALEMDAR CELAL MH. TUNA SK. NO:11/ 66 93 672 653 0A

NİKSAR YAŞAM TEKNİK SOĞUTMA YAŞAR KEMAL DURMUŞ FATİH MAH. ŞH .BŞK 72 51 725 653 0A/5:ON.DC RELÜG TUMHAM.

ERBAA SİSTEM SOĞUTMA OĞUZHAN DEMİREZEN YEŞİLYURT MH ATATÜRK CD NO: 75 05 517 653 0 A/56

MERKEZ KENAN TEKNİK HAMİ KENAN TOKLU MH.KURAN KURSU CD.HASAN TAHS 61 16 322 264 0 B/2:ON ITLA.TPA RELKRÜT.KS Nİ

22 264 0311 :ON İSEDDAC NUSMASİLSES NACRÜGAMTUĞOS İLSESTABAAÇKA 8 39 36

VAKFIKEBİR COŞKUN TEKNİK COŞKUN BIYIKLI KEMALİYE MAH.FATİH CD. NO: 13 84 148 264 023

TUNCELİ MERKEZ GÜLTEKİN TEKNİK ULAŞ GÜLTEKİN ATATÜRK MH. ENDER YAP 31 69 822 635 05:D KOLB.D .POOK I

UŞAK MERKEZ METİN SOĞUTMA HAKAN METİN ÖZDEMİR MH. YILMAZ ATAKSOR S 53 69 322 672 0B/61:ON .K

VAN MERKEZ ÖZ USTA TAMİRAT BURHAN AYDIN ŞEREFİYE MH. DEMİRCİLER 1. 85 43 612 234 0C/1:ON KS

DAC HİTAF .HAM RELVEİLEÇHABNAĞODRE MEDAKİNKET AŞAP ZEKREMAVOLAY 10 10 008 622 0 2:ON .TPA AYLEÇA .KOS LERİMED .

MERKEZ EKİNCİ SOĞUTMA HARUN EKİNCİ İSTANBULLUOĞLUMAH.SUNGURLUCAD. 09 76 712 453 01:ON INAYEZÜM

SORGUN YILMAZ ISITMA VE SOĞUTMA ÖMER YILMAZ BAHÇELİ EVLER MAH ATAT 03 16 514 453 03:ON KOS.21 IRAVLUB KRÜ

ÇAYCUMA GENİE SOĞUTMA CUMHUR KABUK İSTASYON MAH. YAŞAR DOĞU CAD Ş 19 18 198 245 044:ON .KOS ILARAK NABA

MERKEZ EROL ELEKTRONİK İSMAİL EROL MİTHATPAŞA MH AZİZİYE CD. N:10 60 67 352 273 0 D5

EREĞLİ ERŞAN SOĞUTMA YAŞAR ARSLAN BAĞLIK MAH. ŞEHİT RIDVAN CD. .NO 50 01 613 273 0D / 73 :
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18 WARRANTY CONDITIONS

Fig. 31

 
 

18.01.2021 56



19 WARRANTY CERTIFICATE
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