cooking collection

INnstructions for use and warranty details

Elevator Oven 60cm
Model No.: OMFEBGO10
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Congratulations on the purchase
of your new Kleenmaid appliance.

Your new Kleenmaid appliance has been
designed and manufactured to give you
years of reliable performance.

For best results, carefully read the
instructions on how to install your new
appliance. Correct installation will avoid

delays and unnecessary service call costs.

Once installation is complete, please read
this entire instruction manual carefully and
get to know the controls and the features
of your new Kleenmaid appliance.

Again, congratulations and thank you for
choosing Kleenmaid.
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Dear Customer,

We would like to thank you and congratulate you on your choice.

This new product has been carefully designed and built using top quality
materials, and meticulously tested to ensure that it meets all your culinary
requirements.

Please read and observe these simple instructions, which will enable you to
achieve excellent results from the very first time you use it. This state-of-the-
art appliance comes to you with our very best wishes.

IMPORTANT INSTRUCTIONS AND SAFETY WARNINGS, READ
CAREFULLY AND KEEP FOR FUTURE USE
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THIS PRODUCT IS DESIGNED FOR DOMESTIC USE.

THE MANUFACTURER DECLINES ALL RESPONSIBILITY FOR PERSONAL INJURY OR PROPERTY
DAMAGE DERIVING FROM INCORRECT INSTALLATION OR IMPROPER, ERRONEOUS OR
UNSUITABLE USE.

THE APPLIANCE MUST NOT BE USED BY PEOPLE (INCLUDING CHILDREN) WITH PHYSICAL,
SENSORIAL OR MENTAL IMPAIRMENTS, OR BY PEOPLE WITHOUT THE NECESSARY EXPERIENCE
OR KNOWLEDGE, UNLESS THEY ARE SUPERVISED OR INSTRUCTED IN THE USE OF THE
APPLIANCE BY A PERSON RESPONSIBLE FOR THEIR SAFETY.

CHILDREN MUST BE SUPERVISED TO ENSURE THAT THEY DO NOT PLAY WITH THE APPLIANCE.
DO NOT PLACE ALUMINIUM FOIL, POTS OR SIMILAR OBJECTS IN CONTACT WITH THE BASE
INSIDE THE OVEN FOR COOKING.

THE APPLIANCE GETS VERY HOT DURING USE. WARNING: DON'T TOUCH THE HEATING
ELEMENTS INSIDE THE OVEN.

ATTENTION

- If the door or the gasket seals of the door are damaged, the oven may not be used until it is repaired
by a qualified service technician;

- This appliance and its internal components, especially electrified parts, may only be repaired,
modified or customized by the manufacturer, its service department or similarly qualified persons.
Incompetent repairs can cause serious accidents, damage to the appliance and its surroundings and
malfunctions.

- If the appliance fails to operate or requires repair, contact our service department.

- Use only original replacement parts.

IMPORTANT

- As a safety precaution, before cleaning the oven, always disconnect the plug from the outlet or
remove the appliance's power cord.

- In addition, avoid using acid or alkaline substances (such as lemon, vinegar, salt, tomatoes, etc.).
Avoid using products containing chlorine, acids or abrasives, especially for cleaning painted parts.

CARE AND MAINTENANCE

- Although the cooking chamber is made of high-quality steel, incorrect maintenance can cause
corrosion;

- The oven must be cleaned periodically and all food residues must be removed;

- Do not clean the oven immediately after the dish has been removed because the residual drops of
steam are still very hot (danger of burns); check that the display shows a low residual temperature or
none.

- Take care when opening the door when the oven is on because the exiting steam can cause burns.

- During cleaning, take care that no water enters the appliance.

- Use only slightly damp rags.

- Never spray water inside or outside of the appliance.

- Do not use steam devices for cleaning because water that penetrates could cause damage.

- Do not use the appliance for heating or humidifying the room.

- Make use of the “child lock” key)”.
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IMPORTANT

The oven's identification plate is even accessible when the appliance is installed. This identification plate,
which is visible when you open the door, shows all the information you will need when requesting
replacement parts for the appliance.

FIRST USE

Open the door of the oven (see instructions on page 18 ), remove all the accessories inside and clean them.
The oven should be thoroughly cleaned with soap and water and carefully rinsed.

Heat the oven for about 30 minutes at the maximum temperature; this eliminates all the residual
manufacturing oils that could cause unpleasant odours during cooking. Use the circular plus fan function
without accessories in the oven.

Before using the accessories for the first time, clean them carefully with a very hot alkaline washing solution
and a soft cloth.

Important:
As a safety precaution, before cleaning the oven, always disconnect the plug from the outlet or remove the

appliance's power cord. In addition, avoid using acid or alkaline substances such as lemon, vinegar, salt,
tomatoes, etc.). Avoid using products containing chlorine, acids or abrasives.

Do not use steam cleaners to clean the appliance.
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USING THE OVEN'S ACCESSORIES

To slide out the trays, pull them towards you by sliding them on the side guides until the block at
the end of their travel
To insert the tray, slide it until it totally enters the space permitted by the sliding guide.

Note:
When the accessories are inserted on the sliding guides, push them all the way in (beyond block “A”

in the drawing) because, if they stick out, they can prevent the door from closing.

A

.
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COMMAND OVERVIEW

1to 12: STANDARD COOKING FUNCTIONS

13 and 14 LOWER AND RAISE TEMPERATURES
15: TEMPERATURE DISPLAY

16: KEY OR CHILD SAFETY LOCK OPEN

17: KEY OR CHILD SAFETY LOCK CLOSED RED
18: CLOCK

19: INCREASE THE TIME

20: DECREASE THE TIME

21: MINUTE-COUNTER

22: END OF PROGRAMMED COOKING

23: DURATION OF PROGRAMMED COOKING
24: TIMER FUNCTIONS

25: DOOR CLOSING

26: DOOR OPENING

27: BOOST FUNCTION
28: ON/OFF;

Note: all settings/function changes are confirmed by a beep.

INTRODUCTION TO THE OVEN

Your new oven is controlled by an electronic board that constantly monitors its operation to

improve its performance.

The touch control is state-of-the-art, precise and reliable.

The interface is elegant, orderly and discrete, more intuitive than ever!

A few keys, many functions, no difficult key combinations or sequences: you just concentrate on following
the recipe and the oven is ready with two gestures!

INSTALLATION AND HOOK-UP

This oven is a sophisticated electronic appliance, classified as a durable good. Its installation

requires qualified professionals for both the hook-up of the power line and its placement in the kitchen
counter.

(SEE ASSEMBLY INSTRUCTIONS ON PAGES 19-22).
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DEMO MODE

This is the mode that the oven is normally in every time that there is a power failure and, consequently, when
it is first hooked-up.

' The purpose is to show how you can control it with a recorded sequence of commands.

J In this mode, the oven is NEVER really turned on, i.e., the heating elements are never powered!
[ &y The control panel is INACTIVE and, so, the oven will not respond to commands!

To disable the demonstration mode, touch the light symbol for
five seconds: the oven will go to normal operation and be
ready for turning on.

Now you can set the time but it is not necessary for turning

on the oven.

The oven will signal that it is connected to the power mains with a double beep.
To set the system time, press the “TIMER FUNCTIONS” key for at least 3 seconds.

d Each command activated is confirmed by a beep
Set the clock with the + and - keys: during setting the separator dots
flash, the time has been set when the dots remain steady on.
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ACTIONS POSSIBLE WITH THE OVEN OFF

- Turning on the oven light

The oven light is turned on/off by pressing the symbol as shown in the figure.
The opening and closing of the door will be managed by the system automatically.

- Setting the “minute-counter” timer function

See the section on page 18.
TURNING ON THE OVEN

Turn the oven on by touching the symbol in the figure.

To activate the oven functions, always press CD except the light and
timer functions, which are independent.
The command activates all the icons by lighting up their backgrounds.

¢ NOTE: Remember that the oven only turns on if the key function is
deactivated

The oven waits for one minute after it is turned on for you to select a cooking function. Otherwise, the
S oven assumes that it was turned on by accident and, for safety reasons, it automatically turns off.

Key (or child safety) function

The key function is activated/deactivated by pressing the @ key for at
least 3 seconds.

You can activate and deactivate the oven mode at any time.

The padlock OPEN
symbol means that the

key function is not active.

The padlock CLOSED.
symbol means that the key
function is active.

10
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MAIN FUNCTIONS

Overview of front panel commands

Cooking !

Special functions Programming the
| oven

Oven ON/OFF

Lock oven ON/OFF

Temperature

Lock

Clock

THE COOKING FUNCTIONS

The panel provides twelve specific cooking functions!
Each function has a temperature setting selected on the basis of cooking tests of the recipes that are
typically used, which can be easily changed based on your own experience.

-'—

I'l\| Oven lamp.

|

| | Upper and lower heating elements. Pre-set to 190 °C. Regulation of the thermostat from 50 to 250°C
|

I

| | Upper heating element. Pre-set to 180 °C. Regulation of the thermostat from 50 to 250° C

| | Lower heating element. Pre-set to 50 °C. Regulation of the thermostat from 50 to 250° C

Salamander (grill surface area and power reduced). Settable from 1 to 8 (the higher the number, the
higher the temperature. It works with the door open or closed.

""l Double heating element (large grill surface area). Pre-set to 250 °C. Regulation of the thermostat
from 50 to 250 °C.

"" Double upper heating element with fan (large grill surface area). Pre-set to 165 °C. Regulation of the
thermostat from 50 to 250 °C.

| * | Upper and lower heating element with fan. Pre-set to 165 °C.
==mm Regulation of the thermostat from 50 to 250 °C.

|®| Circular heating element with fan. Pre-set to 165 °C. Regulation of the thermostat from 50 to 230 °C.

1
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| | Lower heating element + Circular heating element with fan.
mmmm Pre-set to 230 °C. Regulation of the thermostat from 50 to 230 °C.

| ﬁ | Fan for defrosting. Regulation of the Thermostat from 0 to 60° C.

Double heating element (large grill surface area), plus Lower heating element. Pre-set to 190 °C.
= Regulation of the thermostat from 50 to 250 °C.

BOOST Rapid preheating

Conventional cooking

TVT|

A classic system that uses upper and lower heat suitable for cooking a single dish.

It is a good idea to put the food in when the oven has reached the pre-set temperature, i.e., when the °C
symbol is steady on.

If you need to raise the lower or upper temperature towards the end of cooking, press the respective button
and adjust the temperature.

We recommend opening the door as little as possible during cooking.

12
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Ventilated cooking

|VVV| — — —

~

In this type of cooking, a fan located in the rear part circulates warm air inside the oven, distributing it
uniformly. This cooks food faster than conventional cooking.
This system is good for cooking on several shelves and even for different types of foods (fish, meat, etc.).
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Defrosting

bl

When you select ventilated cooking and set the temperature to 0 °C, the fan will circulate cold air inside the
oven, favouring the rapid defrosting of frozen foods.
Pre-heating is not necessary but it is better to do it for pastries.

Cooking on the grill

|YYY| |YYY|

A

Type of cooking for grilling or browning foods. The grill or tray with the food to be cooked is placed in the 1st
or 2nd position from the top.
Pre-heat for 5 minutes before putting the food in the oven

Salamander

=

This is a function that keeps cooked food at the right temperature so you can eat it later without reheating it.
Or you can reheat the food directly on the plate by heating the plate as well, creating a golden crust. In
restaurants, it is used to reheat already cooked fish.

13
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The table below shows the results of the cooking tests conducted in our laboratories by a professional cook.
In any case, these are only indicative and the values that we have selected are only a starting point for you
to experiment with your own recipes to obtain better results!

wll - s
e,

.
a

- S | O O

© 160-200 | 160-180 | 140-160 | 200-230 | 210-220 | 160-180 190 230-250

1-2 1 1 1-2 1 1-2 1-2 2-3

30'-50" | 20'-40" | 10'-40" | 10-20" | 45'-60" | 45'-60' | 60'-70° 14’18

A 4 . < ox
O O0e | X O0OE | O|E

° 225-250 | 160-180 | 210-230 | 160-190 | 200-220 | 160-180 | 175-190 | 190-210 | 170-190

AL)S)

1 1 1 1 1-2 1 1 1 2

120°- 150" | 120'- 160° | 90'- 120' | 90'-120' | 50'-60' | 45'-60' | 60'-70' | 40'-50' | 40'-50'

AL S

Simple cooking commands

Thanks to state-of-the-art controls, only two touches are required to set a cooking mode: turn on the oven
and select the most suitable function for the dish you are about to cook... you choose it and you touch it!

The control suggests a temperature for each function, which you can change at any time, but if you
consider it suitable, you don't need to do anything else, the oven will start by itself in just a few

seconds!

14
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Setting the temperature

The control uses a temperature probe that is accurate to £5 °C for the maximum reliability of the cooking
temperatures requested.

To change the temperature just press the plus or minus
symbol; the range of temperature settings goes from +50 °C
to +250 °C.

You don't need to confirm the change, the control
activates by itself after a few seconds.

The temperature can be changed at any time. Select the cooking function and pres the — and + symbols.

During heating, the centigrade symbol (°C) flashes to indicate that it is heating up to reach the selected
temperature.

When the temperature is reached, it beeps.

Note: ALWAYS BE VERY CAREFUL WHEN OPENING THE DOOR OF THE APPLIANCE BECAUSE,
DEPENDING ON THE STATUS, STEAM OR BOILING HOT AIR COULD COME OUT.

Residual heat

While cooking food, the structure of the oven stores heat. This heat is kept isolated from the rest of the
kitchen thanks to generous heat insulation and certain construction techniques.

This heat is gradually dissipated over time and can still be a resource in the kitchen, if it is managed: the
control shows the internal temperature after the oven is turned off until it falls to 50 °C.

Use this characteristic to keep foods warm or to complete their cooking gently!

Oven light control

The oven light control is active in all cooking functions and is independent of them, i.e., it can be turned on or
off depending on the need, whenever you want!

The oven light is normally on when opening and closing the door.

PROGRAMMING THE OVEN

The oven program has three ways to control the cooking time, in combination with all the other cooking

functions.

) ©®7

Touch the timer symbol once and the relative symbol will light up. Plus,
the clock display will replace the current time.

15
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The separator dots flash to indicate that you can program the cooking time

Once the cooking time is entered, the display will flash the current time again and the
“cooking time” symbol will be lit.

The countdown starts now. After the indicated cooking time has elapsed, the oven will beep and the heating
elements will turn off, ending cooking. The dedicated symbol and time that was set will flash in the clock
display: press any key to stop the beep.

After eight seconds, the oven will automatically turn off, if other cooking functions have not been set.

Timer programming: end-of-cooking time

Touch the timer symbol two times and the relative symbol will
light up.

The separator does will flash to indicate that you can set the
end-of-cooking time.

Set the end-of-cooking time by touching the “+” and “-”
symbols.

Once the end-of-cooking time is entered, the display will flash the current time and the
“end-of-cooking time” symbol will be lit.

The countdown starts now. After the indicated time has elapsed, the oven will beep, the heating elements
are turned off and cooking will end. The dedicated symbol will flash and the clock display will show the time
that was set: press any key to stop the beep.

After eight seconds, the oven will automatically turn off, if other cooking functions have not been set.

16
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Timer programming: delayed cooking

By combining the two modes, “cooking time” and “end-of-cooking time”, you can program the oven so that
cooking starts later than the current time.

For example, if you want to go out at 8:30 and you want a roast to be ready when you return at 13:00, do
this:

Then set the cooking time, which we assume to be two hours.

Now, set the end-of-cooking time: the
normally adds the cooking time to the
so it proposes an end-of-cooking time,
case would be 10:30 (8:30+2:00).

control
current time,
which in our

4 Change the end-of-cooking time to what you want, in our

y example 13:00.
Ay

The oven goes to standby mode, turning off the oven light.

The control automatically turns the oven on at 11:00 (13:00-2:00) and turns it off
at 13:00. The roast will be ready when you return!

17
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Programming the timer: minute-counter

The minute-counter is a function of the timer that is independent from the operation of the oven, i.e., it does
not stop cooking or turn off the oven but functions as an alarm.

You can set it at any time, such as to remind you when to check cooking on the cooktop, in addition to the
oven, or for other kitchen tasks.

It is even available when the oven is off and, in this case, just touch the timer function symbol one time.
But, if you are using it with the oven on, you must touch the time function symbol three times:

The separator dots flash to indicate that you can set the time.

“ Touch the “+” and “-” symbols to set the minutes and the
countdown starts now. After the indicated time passes, the
oven will beep and the dedicated symbol will flash:

f &f %» press any key to stop the beep.

[

Programming the timer: cancelling the program
To cancel a program, you must set the previously assigned value to zero or turn off the oven.

SPECIAL FUNCTIONS

A Door open function. This key only works when pressed. It opens the door slowly and when released,
—— the door stops where it is. Before pressing it, make sure you have not left something on the door, not
so much for the movement of the door itself but because what you put on it could fall off.

v, Door close function. This key only works when pressed. It closes the door slowly and when released,
— the door stops where it is. Before pressing it, make sure that the accessories inside are well located
because, if they are sticking out, they could block the closing of the door.

ATTENTION: Once the door has reached the end of its travel, it locks by itself either raising or lowering. If
the door encounters any obstacle while lowering, it stops. Do not allow children to play with these
movements!!

Boost (rapid pre-heat)

For shortening cooking times with rapid preheating.

This special function can be activated after you have selected a cooking function and it is used to
decrease the time needed to reach the pre-set cooking time.

This period of time is called “preheating” and is required for practically all recipes. Once this
temperature is reached, the key turns off and a beep notifies you.

BOOST

18
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TANGENTIAL COOLING

C A forced air-circulation system contributes to reducing the heat

exchange on both the front parts above and the sides of the oven.

| The fan is located in the lower part of the oven and circulates

Z cooling air inside the oven and its enclosure, as shown in the figure to

the left.

A\ It starts working when any cooking is started and turns off when the
ol — oven temperature drops to 60°C.

REPLACING THE OVEN LAMP

IMPORTANT:

o T
The oven lamp must be: %/
4

a) suitable for high temperatures (up to 300 degrees)
b) 240 V ()

c) power 25 W.
d) connection type G 9 )

Before proceeding, open the door and disconnect the appliance from the |
power line.

- To avoid damage, spread a dishcloth in the oven;

- Unscrew the glass protecting the lamp;

- Unscrew the old lamp and replace it with a new one;

- Remount the protective glass and remove the dishcloth;
- Connect the power line to the appliance.

FOR THE INSTALLER

Installing the oven in a cabinet

The oven must be installed on the work top such as a cooking surface. The dimensions of the built-in cabinet
must be those shown in the figure below.

The cabinet material must be able to withstand the heat.

The oven must be centred within the walls of the cabinet and fixed with the screws and bushings that are
provided, as in the figure below.

19
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The oven can be supported by the external frame
that supports the top, taking care to position the
sealing gasket, or by milling the top around the
hole to a depth of 1.5 mm, following the
dimensions of the oven frame, and always

using the sealing gasket provided.

GUARNIZIONE SIEILLANTE ()

.

D

o]

%

\

02

%

30-40-50

20

NEW OMFE6010 60CM OL FA.indd 20

22/08/11 12:48 PM



1
% 591 0 -
|
¥° ¥°
L o
~— (0)]
le} <r
Y
+1
L 560 o _
SIDE VIEW
600

55 Min.

AV
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ELECTRICAL HOOK-UP

Before connecting to the electricity, make sure that:

- the characteristics of the electrical system satisfy what is shown on the serial number plate applied to the
front of the oven;

- the system has an effective earth connection compliant with current standards and laws.

The earth connection is required by law. The cable must not, at any point, reach a temperature greater than
50 °C above the ambient temperature.

This oven must be connected to the electricity through a power supply cable and plug that is compatible with
the outlet of the electrical system that powers this oven.

If a fixed appliance does not have a power cord and plug, or another device that ensures disconnection from
the mains, with an opening distance of the contacts that allows complete disconnection under the conditions
of excessive voltage category lll, such disconnection devices must be provided in the power supply mains
conforming to the installation rules.

The omnipolar socket or switch must be easy to reach when the appliance is installed.

Note: The manufacturer declines all liability if the usual accident prevention standards and the above
instructions are not followed.

TYPE AND MINIMUM DIAMETER OF THE
CABLES

SASO

HO5RR-F 3x1.5 mm?

HO5RR-F 3x2.5 mm?

HO5VV-F 3x1.5 mm?

HOS5VV-F 3x2.5 mm?

HO5RN-F 3X1.5 mm?

HO5RN-F 3X2.5 mm?

HO5V2V2-F 3x1.5
mm?

HO5V2V2-F 3x2.5
mm?2

22
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Warranty and Service

Domestic Warranty - Full two year warranty

In addition to all statutory rights which you, the Purchaser, have under relevant laws in respect of this
appliance, during the first two years of ownership as the original purchaser of this Kleenmaid appliance,
Compass Capital Services trading as Kleenmaid guarantee that any fault caused by defective material
or workmanship becoming apparent will be rectified free of charge with reference to parts and labour,
provided that all service is performed during normal working hours by Kleenmaid or their designated
Agents. Where the appliance is installed outside the normal servicing area of the above, the Purchaser
must pay for the cost of transporting the appliance to and from the Agent or the Agent’s travel cost to
and from the purchaser’s home.

Commercial Warranty - One year warranty

When this appliance is installed in a commercial application, in addition to all statutory rights which
you, the Purchaser, have under relevant laws in respect of this appliance, during the first one year of
ownership as the original purchaser of this Kleenmaid appliance, Compass Capital Services trading as
Kleenmaid guarantee that any fault caused by defective material or workmanship becoming apparent
will be rectified free of charge with reference to parts and labour, provided that all service is performed
during normal working hours by Kleenmaid or their designated Agents. Where the appliance is installed
outside the normal servicing area of the above, the Purchaser must pay for the cost of transporting the
appliance to and from the Agent or the Agent’s travel cost to and from the purchaser’s home.

What these warranties do not cover

Compass Capital Services trading as Kleenmaid is not responsible for any damage or malfunction
unless caused by a defect in material or workmanship. This includes but is not limited to abuse,
misuse, improper installation and transportation damage. Compass Capital Services trading as
Kleenmaid is not responsible for consequential damages from any malfunction.

This warranty does not cover consumable items, replacement of light globes or glass breakage due
to impact. In case of fractured glass do not use your appliance.

Purchaser’s responsibility

The Purchaser must make the appliance available for servicing and shall bear any costs incurred
for any de-installation and/or re-installation required to make the appliance available for servicing.
Compass Capital Services trading as Kleenmaid is not liable for any consequential damage incurred
during de-installation or re-installation.

Warranty registration and Proof of Purchase.
Please complete warranty details below and retain together with your proof of purchase document.

When requesting service under this warranty the Purchaser agrees that Proof of Purchase of their
Kleenmaid appliance will be necessary in order to make the warranty valid. Inability to provide Proof
of Purchase even though this warranty is in place will not bind Compass Capital Services trading as
Kleenmaid to repair the appliance at no charge under this warranty and will require the Purchaser to
pay for the service costs in full.

Model Number Date of purchase

For service assistance visit
www.kleenmaid-appliances.com.au
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Other products available in the
Kleenmaid range of appliances

| Washing machines
| Clothes dryers

| Dishwashers

| Ovens

| Cooktops

| Steam ovens

| Microwave ovens

| Built in espresso
coffee machines

| Rangehoods

| Freestanding ranges
| Sinks

| Taps

Compass Capital Services Pty Limited
trading as Kleenmaid
ABN 96138214525

Level 29, Chifley Tower,
2 Chifley Square,
Sydney NSW, 2000

E: help@kmaid.com.au
www.kleenmaid-appliances.com.au

e kLeenmaid

NEW OMFE6010 60CM OL FA.indd 24 22/08/11 12:48 PM




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


