You can read the recommendations in the user guide, the technical guide or the installation guide for TRICITY T 60 L. You'll find
the answers to all your questions on the TRICITY T 60 L in the user manual (information, specifications, safety advice, size,
accessories, etc.). Detailed instructions for use are in the User's Guide.
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Manual abstract:
(01.) This instruction book contains safety precautions, information on use and helpful hints and tips. To ensure you use this appliance effectively and safely,
please read this instruction book carefully before installing or using this appliance and retain for future reference. The symbols below help you to find things
more easily: Safety precautions Warnings and Safety information Hints, useful information Environmental information 2 IMPOR TANT S AFET Y INS TR
UCTIONS These warnings are provided in the interests of your safety. Ensure that you understand them all before installing or using this appliance. Your
safety is of paramount importance. @@Prior to installation Check the appliance for transport damage. Under no circumstances should a damaged appliance
be installed. In the event of damage please contact your retailer. Installation This appliance is heavy.
Care should be taken when moving it. @@Ensure that the appliance does not stand on the electrical supply cable. If the supply cable is damaged, it must be
replaced by a cable available from your local Service Force Centre. Any electrical work required to install this appliance should be carried out by a qualified
electrician or competent person. Parts which heat up should not be exposed.
@@@@@@There is a risk of suffocation! Keep packaging material away from children! During Use This appliance is designed for domestic use only,
specifically for the storage of edible foodstuffs. It is not intended for commercial or industrial use. Maintenance and Cleaning Before cleaning, always switch
off the appliance and disconnect from the electrical supply. When unplugging always pull the plug from the mains socket, do not pull on the cable. Keep this
instruction book for future reference and ensure it is passed on to any new owner.
Servicing This product should be serviced by an authorised engineer and only genuine spare parts should be used. @@@@Contact your local Service Force
Centre. @@@@@@Avoid damaging the cooling unit. @@To ensure correct operation, the appliance should be located where the ambient temperature is
between 16-32 °C. Description of the appliance 1. Wire shelf 2. Defrost water drain 3. Glass shelf 4. Salad drawer 5. Rating Plate 6.
Adjustable feet 7. Butter compartment 8. Interior Light/Thermostat control 9. Door shelf 10. Door gasket 11. Bottle shelf 12. Egg tray 13. Air circulation 14.
Air vent 15. Condenser 16.
Evaporator tray 17. Compressor 5 Using the Appliance Before Use Remove all securing tapes. Wash the inside of the appliance with lukewarm water with a
little bicarbonate of soda added (5 ml to 0,5 litre of water). Do not use soap or detergent as the smell may linger. Dry the appliance thoroughly.
Do not use detergents, abrasive powders, highly perfumed cleaning products, wax polishes or products containing alcohol. 1. Allow the appliance to stand for
2 hrs after installation. 2. Plug in the appliance and switch on at the mains supply.
3. Turn the thermostat control to the required setting. A setting of 3 is usually suitable for normal operation (see thermostat control). 4. Leave the appliance
for approximately 4 hours for the correct temperature to be reached before placing food inside. F To Start the Appliance Thermostat Control The thermostat
control situated inside the refrigerator regulates the temperature of the larder compartment. Thermostat control is marked from 1-5 the higher the number,
the colder the setting. @@Ready-cooked foods, convenience foods, fresh meat, cold cuts 2. Milk, dairy products, foods in dishes 3. Fruits, vegetables, salads
4.
Cheese, butter 5. Eggs 6. Yoghurt, sour cream 7. Small bottles, soft drinks 8. @@The shelves can be rearranged by opening the door to 90°.
@@@@@@@@@@@@@@@@Do not store food uncovered. @@Rinse and dry thoroughly. @@@@@@Regularly check the door seals and wipe clean
to ensure they are clean and free from debris. 7 External Cleaning Wash the outer cabinet with warm soapy water. Do NOT use abrasive products.
There are sharp edges on the underside of the product so care should be taken when cleaning. Once or twice a year dust the condenser (black grille) and the
compressor at the back of the appliance with a brush or vacuum cleaner, as an accumulation of dust will affect the performance of the appliance and cause
excessive electricity consumption. Changing the Light Bulb Should the light fail to work you can change it as below: Disconnect the appliance from the
electricity supply. @@@@@@@@There is a power cut. The fuse has blown.
Thermostat control is set at 0. The appliance is located in an unsuitable position. The thermostat control is set too low. @@Water under the salad drawer.
The thermostat control is set too high.
The door has been left open. Something is obstructing the door. The door gasket is dirty. The appliance is not level. The drain hole is blocked. Solution Check
there is power at the socket. Check there is not a power cut by checking the household lights. Check the fuse has not blown. Check the thermostat setting.
@@Check that the thermostat control knob is turned to the correct setting relative to ambient conditions.
Set the thermostat control knob to a warmer position. Check the door has not been left open. Check nothing is preventing the door from closing. Check the
door gasket is intact and clean. Check if the appliance stands stable (all four feet should be on the floor). Check the drain hole is not blocked (see
'Maintenance and Cleaning'). The temperature in the appliance is too high If after the above checks your appliance still does not operate correctly, contact
your local Tricity Bendix Service Force Centre. Please note that it will be necessary to provide proof of purchase for any in-guarantee service calls. Inguarantee customers should ensure that the above checks have been made, as the engineer will make a charge if the fault is not a mechanical or electrical
breakdown. 9 War r ant y and ser vice Guarantee conditions Service and spare parts If calling the service is unavoidable, announce the trouble at a brandmark service nearest to your place.
When announcing the appliance has to be identified according to its data label. The data label of the appliance is stuck to the wall of the interior beside the
vegetable box in the fresh food compartment in the bottom on the left side. All necessary data are there which are needed to the service announcement (type,
model, serial number, etc.). @@Serial No.
@@@@Remove all packaging and any adhesive tape. Any remnants of adhesive can be removed using white spirit. @@This is to allow the
refrigeranoloured black. @@Upon completion there must be no cut, or stray strands of wire present and the cord clamp must be secure over the outer sheath.
This appliance complies with the following E.
E.C. Directives: 73/23 EEC of 19.02.73 (Low Voltage Directive) and subsequent modifications, 89/336 EEC of 03.05.89 (Electromagnetic Compatibility
Directive) and subsequent modifications. 14 Time and method of storage of fresh foods in the refrigerator Foods Raw meat Cooked meat Roasted meat Raw
minced meat Cooked minced meat Cold cuts Fresh fish Cooked fish Tinned fish, open Fresh chicken Fried chicken Fresh duck, goose Roasted duck, goose
Butter unopened Butter opened Milk Cream Sour cream Cheese (hard) Cheese (soft) Egg Spinach, sorrel Green peas, green beans Mushroom Carrot Tomato
Cabbage Strawberry, raspberry, etc.
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Tinned fruits opened Cakes filled with cream Notation: X x recommended storage time maximum recommended storage time Storage time in days 3 4 5 6 x x
xXxxxXxxxxxxxXXXXXxXxXXXXxXxXXXXXxxxxxxxXXxxxXXXXxXxXXXxxxxxxxXxxxXxXxxXXXxxxxxxXxx
X x X x X X x Method of packaging cling film, airtight dish covered dish covered dish covered dish covered cling film, cellophane, greaseproof paper cling
film, airtight dish covered dish covered cling film, airtight dish covered cling film, airtight dish covered original packaging original packaging original
packaging plastic box plastic box aluminium foil cling film cling film cling film cling film cling film cling film cling film cling film dish covered dish covered S
t or age time char t 1 X X X X X X X X X X X X X X X X X X X X X X X X X X X X X X 2 X X X X X x X x X X X X X X X X X X X X X X X X X X X X X 7 x X x x
X x X x X X x 15 Printed by Xerox Hungary Ltd. © Electrolux Household Appliances Limited 2000 Rev.
: 2001. 07 17. .
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