
+PUVTWEVKQPU RQWT WVKNKUCVKQP GV KPUVCNNCVKQP

#WHUVGNN� WPF )GDTCWEJUCPYGKUWPI

EINBAU-KÜHL-GEFRIER-KOMBINATION MIT 2

KOMPRESSOREN

BUILT-IN REFRIGERATOR AND FREEZER WITH 2

COMPRESSORS

COMBINADO FRIGORÌFICO-CONGELADOR COM 2

COMPRESSORES DE ENCASTRAR

COMBINADO FRIGO-CONGELADOR 2

COMPRESORES DE ENCAJADURA

GECOMBINEERDE KOEL-VRIESKAST MET 2

COMPRESSOREN VOOR INBOUW

+PUVTWEVKQPU HQT KPUVCNNCVKQP CPF WUG

+PUVTWÁÐGU FG KPUVCNCÁºQ G WVKNK\CÁºQ

+PUVTWEEKQPGU RCTC NC KPUVCNCEKÎP [ WVKNK\CEKÎP

*CPFNGKFKPI XQQT IGDTWKM GP KPUVCNNCVKG

BLOC REFRIGERATEUR-CONGELATEUR AVEC 2

COMPRESSEURS À ENCASTRER
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# OCTECÁºQ %' CVGUVC SWG GUVG CRCTGNJQ EQTTGURQPFG ´U &KTGEVKXCU 'WTQRGKCU ������

EQORCVKDKNKFCFG GNGEVTQOCIPÃVKEC�� ����� 
DCKZC VGPUºQ�� ����� 
GHKEKÄPEKC GPGTIÃVKEC� G UWCU
OQFKHKECÁÐGU�

¦VKOC GUEQNJC�
%QO C EQORTC FQ PQUUQ GNGVTQFQOÃUVKEQ XQEÄU GUEQNJGTCO WO RTQFWVQ EQPHK¶XGN G FG CNVC
SWCNKFCFG� FKUETGVQ� GHKEKGPVG� ÕVKN� ITCÁCU CQ HTKQ EQO SWG EQPUGTXC QU PQUUQU CNKOGPVQU C PQUUC
CNKOGPVCÁºQ RQFG UGT OCKU XCTKCFC G UCWF¶XGN�
1 UGW PQXQ CRCTGNJQ Ã H¶EKN FG WUCT�
&G SWCNSWGT OCPGKTC� TGEQOGPFCOQU NGT CU KPUVTWÁÐGU� RCTC FGUEQDTKT CSWGNGU RGSWGPQU OCEGVGU
SWG NJG RGTOKVKTºQ WUCT FC OGNJQT OCPGKTC RQUUÈXGN CU RQVGPEKCNKFCFGU FQ UGW CRCTGNJQ
GEQPQOK\CPFQ GPGTIKC�
%GTVQU FG SWG Q UGW WUQ UGT¶ UCVKUHCVÎTKQ� GURGTCOQU UGORTG VGT�NJGU EQOQ PQUUQU ENKGPVGU�

1 CRCTGNJQ HQK HGKVQ RCTC EQPUGTXCT G EQPIGNCT CNKOGPVQU RCTC WUQ FQOÃUVKEQ� SWCNSWGT QWVTQ WUQ
PºQ Ã TGEQOGPF¶XGN�
# KPUVCNCÁºQ FGXG UGT GHGVWCFC UGIWPFQ CU KPUVTWÁÐGU FQ OCPWCN� WOC KPUVCNCÁºQ GTTCFC RQFG
FCPKHKECT Q CRCTGNJQ� RCTC SWCKUSWGT RTQDNGOCU FG HWPEKQPCOGPVQ FQ CRCTGNJQ RTQEWTCT QU EGPVTQU
FG CUUKUVÄPEKC CWVQTK\CFQU QW� FG SWCNSWGT HQTOC� UÎ RGUUQCN GURGEKCNK\CFQ�
#PVGU FG SWCNSWGT QRGTCÁºQ FG OCPWVGPÁºQ FGUNKICT FC VQOCFC FG CNKOGPVCÁºQ GNÃVTKEC GXKVCPFQ FG
RWZCT Q HKQ FG CNKOGPVCÁºQ QW Q CRCTGNJQ OCU RGICPFQ FKTGVCOGPVG PQ RKPQ�
%QPUGTXCT Q OCPWCN EQO EWKFCFQ G FC�NQ CQ GXGPVWCN HWVWTQ RTQRTKGV¶TKQ FQ CRCTGNJQ�

2CTC HKECT FG CEQTFQ EQO CU OCKU TGEGPVGU FKURQUKÁÐGU NGIKUNCVKXCU UQDTG C RTQVGÁºQ FQ OGKQ
CODKGPVG WUCOQU GO RGSWGPCU SWCPVKFCFGU TGHTKIGTCPVGU EJCOCFQU 4���C QW 4���C� FG CEQTFQ
EQO Q OQFGNQ� 1 VKRQ FG TGHTKIGTCPVG XGO GZRNKEKVCOGPVG KPFKECFQ PC RNCEC FQU FCFQU� 2CTC QU
CRCTGNJQU FQVCFQU FG 4���C� PQ ECUQ FG FCPQU CQU EQORQPGPVGU FQ EKTEWKVQ TGHTKIGTCFQT 
VWDQU GVE��
UG TGEQOGPFC FG CTGLCT Q NQECN PQ SWCN UG GPEQPVTC Q CRCTGNJQ G PºQ RTQXQECT HCKUECU� EJCOCU QW
QWVTCU HQPVGU FG KIPKÁºQ RQT CNIWPU OKPWVQU�

#U RGÁCU SWG HKECO GO EQPVCEVQ EQO QU CNKOGPVQU GUVºQ GO EQPHQTOKFCFG EQO CU FKTGEVKXCU %''
�������

5G GUVG CRCTGNJQ HQT UWDUVKVWÈFQ RQT WO QWVTQ� G UG GUVG VGO HGEJCFWTC FG VTCPSWGVC� C OQNC QW
HGEJQ GVE���� NGODTG�UG� CPVGU FG FGOQNK�NQ� FG KPWVKNK\CT Q HGEJQ� QW OGNJQT CKPFC� FGUOQPVCT C
RQTVC RCTC GXKVCT SWG CNIWÃO HKSWG RTGUQ FGPVTQ 
ETKCPÁCU SWG DTKPECO� CPKOCKU� GVE� �
6KTCT Q RKPQ FC VQOCFC G EQTVCT Q ECDQ FG CNKOGPVCÁºQ� #U IGNCFGKTCU G QU EQPIGNCFQTGU EQPVÃO I¶U
TGHTKIGTCPVG G UWDUV¸PEKCU SWG TGSWGTGO WOC FGOQNKÁºQ CRTQRTKCFC� G EQPVÃO CNGO FKUUQ OWKVQU
OCVGTKCKU SWG RQFGO UGT TGWVKNK\CFQU�
'PVTGIWG QU RTQFWVQU PQU CRTQRTKCFQU EGPVTQU FG EQNGVC� Q UGW OWPKEÈRKQ RQFGT¶ FCT CU KPFKECÁÐGU
PGEGUU¶TKCU RCTC WOC FGOQNKÁºQ GEQNQIKECOGPVG EQTTGVC�



LEGENDA

A Parte geladeira

B Parte congelador

C Manopla termostato congelador

D Pedestal

E Manopla termostato geladeira

F Caixa de luz

G Recipientes extraíveis*

I Prateleiras

K Compartimentos

L Porta garrafas

M Canalizador de ar*

N Gaveta verdura

O Compartimento carne/peixe*

P Evaporador

R Furo drenagem água

S Calendário de conservação

T Pézinhos reguláveis

U Compressor

V Tanque de recolhimento da água

W Luzes de sinalização (led)

Z Condensador

� #RTGUGPVCFQ UQOGPVG GO CNIWOCU
XGTUÐGU
&GUGPJQ UQOGPVG KNWUVTCVKXQ

# CDGTVWTC FCU RQTVCU PQTOCNOGPVG Ã C
GUSWGTFC 
 FQDTCFKÁC C FKTGKVC�� UG RQT WOC
GZKIÄPEKC RGUUQCN UG SWGT VTCPUHGTKT RCTC C
FKTGKVC� UG RQFG HC\GT C OQFKHKECÁºQ PC
OCPGKTC KNWUVTCFC PCU R¶IKPCU UGIWKPVGU�
�� &GKVCT FGNKECFCOGPVG Q CRCTGNJQ PC

RCTVG FG VT¶U 
 RQTVC XKTCFC RCTC
EKOC��

�� 4GVKTCT Q RGFGUVCN 
�� G C OQFKPCVWTC
KPVGTOGFK¶TKC 
�� RWZCPFQ RCTC EKOC�

�� &GURCTCHWUCT CU FWCU FQDTCFKÁCU
KPHGTKQTGU . G / 
���� 6KTCT C RQTVC
FQ EQPIGNCFQT
����

�� 6KTCT Q GKZQ FC FQDTCFKÁC . G
EQNQEC�NQ PC / 
��

�� 6KTCT C RQTVC FQ EQPIGNCFQT FC
FQDTCFKÁC KPVGTOGFK¶TKC ' 
��

�� &GURCTCHWUCT C FQDTCFKÁC ' G Q
GUVTKDQ ( 
��

�� 2CTCHWUCT C FQDTCFKÁC % 
�� G HGEJCT
QU HWTQU EQO CU VCORCU SWG HQTCO
VKTCFCU FC GUSWGTFC

�� 6KTCT C RQTVC FC IGNCFGKTC FC
FQDTCFKÁC UWRGTKQT & 
��

�� &GURCTCHWUCT C FQDTCFKÁC & 
��� G
TGOQPVCT ´ GUSWGTFC 
����
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CONHECER O SEU APARELHO

REVERSIBILIDADE DAS
PORTAS



&GRQKU FG FGUGODCNCT Q CRCTGNJQ� EQPVTQNCT SWG PºQ UGLC FCPKHKECFQ� 'XGPVWCKU FCPQU XºQ
UKPCNK\CFQU KOGFKCVCOGPVG CQ TGXGPFGFQT�
0ºQ UWLCT Q CODKGPVG EQO CU RCTVGU FC GODCNCIGO 
UCEQU FG RN¶UVKEQ� RGFCÁQU FG KUQRQT� GVE� � PGO
FGKZCT ´ OºQ FCU ETKCPÁCU�
5G Q CRCTGNJQ HQK VTCPURQTVCFQ GO RQUKÁºQ JQTK\QPVCN RCTC C UWC ECUC� GURGTCT WOCU FWCU JQTCU
CPVGU FG NKICT PC VQOCFC� RGTOKVKPFQ CQ ÎNGQ FG TGHNWKT PQ EQORTGUUQT�
%QNQECT Q CRCTGNJQ GO WO CODKGPVG UGEQ G CTGLCFQ� RTQVGIKFQ FQU CIGPVGU CVOQUHÃTKEQU�
'XKVCT DCNEÐGU� XCTCPFCU� VGTTCÁQU� Q ECNQT GZEGUUKXQ PQ XGTºQ G Q HTKQ PQ KPXGTPQ RQFGO CNVGTCT Q
HWPEKQPCOGPVQ FQ CRCTGNJQ QW OGUOQ FCPKHKEC�NQ�
0ºQ EQNQECT RGTVQ FG WOC HQPVG FG ECNQT EQOQ WO HQTPQ QW WOC ECNFGKTC G OCPVGT WOC FKUV¸PEKC
OÈPKOC GPVTG QU OÎXGKU FG ��� EO PCU NCVGTCKU G �� EO PC RCTVG UWRGTKQT�
.KORCT KPVGTPCOGPVG WUCPFQ DKECTDQPCVQ FG UÎFKQ FKUUQNXKFQ GO ¶IWC 
 WOC EQNJGT RCTC ECFC �
NKVTQU FG ¶IWC�� 0ºQ WUCT ¶NEQQN� RÎU CDTCUKXQU QW FGVGTIGPVGU� RQTSWG RQFGO GUVTCICT CU UWRGTHÈEKGU�

'UVG CRCTGNJQ QHGTGEG Q OGNJQT FGUGORGPJQ SWCPFQ C VGORGTCVWTC CODKGPVG Ã EQORTGGPFKFC GPVTG
�� G �� u%�

Regulagem dobradiças
� RQUUÈXGN SWG� RQT ECWUC FG DCVKFCU CEKFGPVCKU TGEGDKFCU FWTCPVG Q VTCPURQTVG� C RQTVC UWRGTKQT PºQ GUVGLC
RGTHGKVCOGPVG CNKPJCFC EQO Q SWCFTQ FG EQPVTQNG� 0GUVG ECUQ� UQNVCT NGXGOGPVG Q RCTCHWUQ SWG HKZC C RNCSWKPJC

#� RQTVC�CTVKEWNCÁºQ ´ FQDTCFKÁC UWRGTKQT� (GEJCT C RQTVC G CNKPJ¶�NC EQO Q SWCFTQ FG EQPVTQNG� &GRQKU CRGTVCT
PQXCOGPVG Q RCTCHWUQ G EQPVTQNCT SWG C IWCTPKÁºQ HGEJG RGTHGKVCOGPVG�

A
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INSTALAÇÃO DO APARELHO

��� %QNQECT C RQTVC FC IGNCFGKTC PQ RKPQ
FC FQDTCFKÁC &� SWG CIQTC HKEC C
GUSWGTFC 
���

��� )KTCT C FQDTCFKÁC ' FG ���u G
RCTCHWUCT ´ GUSWGTFC EQO Q
GUVTKDQ�
���

��� 2CTCHWUCT Q GUVTKDQ ( ´ FKTGKVC 
���
��� 4GEQNQECT C RQTVC FC IGNCFGTKC PQ

RKPQ FC FQDTCFKÁC ' 
���
��� 4GRCTCHWUCT CU FQDTCFKÁCU . G /� L¶

OQFKHKECFCU PQ RQPVQ �� FCU RQUKÁÐGU
FG QTKIGO 
���

��� 4GEQNQECT C OQFKPCVWTC
KPVGTOGFK¶TKC FGRQKU FG VGT IKTCFQ FG
���u

��� 6KTCT C NKPIWGVC 4 
��� FC RQUKÁºQ FC
GUSWGTFC FQ RGFGUVCN G TGGPHKCT PC
RQUKÁºQ FC FKTGKVC� 4GEQNQECT Q
RGFGUVCN G TGEQNQECT Q CRCTGNJQ PC
RQUKÁºQ XGTVKECN 
����



# RTKOGKTC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã GUEQNJGT DGO Q NWICT QPFG EQNQECT Q CRCTGNJQ�
EQOQ GZRNKECFQ PC RCTVG FGFKECFC C KPUVCNCÁºQ�
# UGIWPFC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã PºQ RGTOKVKT C GPVTCFC FG ECNQT PQU EQORCTVKOGPVQU�
NQIQ HKECT EQO C RQTVC CDGTVC Q OGPQT VGORQ RQUUÈXGN� G PºQ EQNQECT CNKOGPVQU SWGPVGU� UQDTGVWFQ
UG HQTGO UQRCU QW UKOKNCTGU SWG NKDGTCO WOC ITCPFG SWCPVKFCFG FG XCRQT� %QPVTQNCT
RGTKQFKECOGPVG CU IWCTPKÁÐGU FCU RQTVCU G VGT EGTVG\C SWG UG HGEJCO UGORTG FG OCPGKTC GHKEC\� ECUQ
EQPVTCTKQ RTQEWTCT WO EGPVTQ FG CUUKUVÄPEKC�
# VGTEGKTC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã OCPVGT GHKEKGPVG CU RCTVGU SWG VTQECO ECNQT PºQ
FGKZCPFQ CEWOWNCT OWKVQ IGNQ PQ EQPIGNCFQT 
FGUEQPIGNCT SWCPFQ C GURGUUWTC FQ IGNQ UWRGTCT
���EO� PQ ECUQ FG CRCTGNJQU PQ�HTQUV KUVQ PºQ Ã PGEGUU¶TKQ� G NKORCT RGTKQFKECOGPVG Q EQPFGPUCFQT
EQOQ KPFKECFQ OCKU RCTC HTGPVG PGUVG OCPWCN�

6GT EGTVG\C SWG C VGPUºQ GNÃVTKEC 
8QNV� 8� FC VQOCFC FG CNKOGPVCÁºQ EQTTGURQPFC CSWGNC GUETKVC PC
RNCEC FG KFGPVKHKECÁºQ SWG UG GPEQPVTC FGPVTQ FQ CRCTGNJQ�
0Q ECUQ FG KPEQORCVKDKNKFCFG GPVTG C VQOCFC G Q RKPQ FQ CRCTGNJQ� PºQ WUCT CFCRVCFQTGU�
VQOCFCU OÕNVKRNCU QW GZVGPUÐGU OCU HC\GT UWDUVKVWKT Q RKPQ EQO WO QWVTQ CFGSWCFQ� RGNQ
RGUUQCN SWCNKHKECFQ�
# VQOCFC SWG CNKOGPVC Q CRCTGNJQ FGXG UGT CEGUUÈXGN RCTC KPVGTXGPÁÐGU HWVWTCU 
 NKORG\C�
FGUEQPIGNCOGPVQ� GVE� �
'O ECUQ FG FCPQ CQ ECDQ� UWDUVKVWKT VGORGUVKXCOGPVG RTQEWTCPFQ QU EGPVTQU GURGEKCNK\CFQU RCTC C
EQORTC FQ ECDQ G RCTC C UWC OQPVCIGO�
# UGIWTCPÁC GNÃVTKEC FGUVG CRCTGNJQ Ã FCFC RQT WOC GHKEC\ KPUVCNCÁºQ FG HKQ VGTTC EQOQ RTGXKUVQ FCU
CVWCKU PQTOCU FG UGIWTCPÁC GNÃVTKEC�

#U GODCNCIGPU G QU CNKOGPVQU EQNQECFQU PCU
RTCVGNGKTCU PºQ FGXGO GPEQUVCT PC RCTVG
RQUVGTKQT FC EGNC�

%CFC CNKOGPVQ FGXG UGT EQNQECFQ PQ NWICT
EGTVQ L¶ SWG� PC IGNCFGKTC� C VGORGTCVWTC Ã
GO CNIWPU RQPVQU OCKU HTKC EQO C HKPCNKFCFG
FG EQPUGTXCT OGNJQT�

BURRO

BURRO

ATENÇÃO: #PVGU FG HGEJCT C RQTVC FQ
EQPIGNCFQT� QDUGTXCT SWG CU GXGPVWCKU
RTCVGNGKTCU G �QW ICXGVCU GUVGLCO
RGTHGKVCOGPVG HGEJCFCU�
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5G C CRCTGNJCIGO HQK VTCPURQTVCFC RCTC C UWC ECUC PC RQUKÁºQ JQTK\QPVCN� GURGTCT CNIWOCU JQTCU
CPVGU FG NKICT Q RKPQ C GNGVTKEKFCFG� RCTC RGTOKVKT CQ ÎNGQ FG TGHNWKT PQ EQORTGUUQT�
2TQEGFGT C NKORG\C KPVGTPC 
XGT� .KORG\C +PVGTPC� G FGRQKU NKICT Q UGW CRCTGNJQ C EQTTGPVG
GNÃVTKEC UGO WUCT TGFWVQTGU 
XGT .+)#��1 '.�64+%#��
4GIWNCT Q VGTOQUVCVQ PC RQUKÁºQ FG EQPUGTXCÁºQ OCKU CFGSWCFC RCTC XQEÄU 
XGT� 751 &1
#2#4'.*1��

PROCEDIMENTO PARA A LIGAÇÃO

LIGAÇÃO ELÉCTRICA

COMO ECONOMIZAR
ENERGIA

USO DO APARELHO

2CT QDVGT Q XQNWOG ÕVKN O¶ZKOQ RQFG�UG
GXGPVWCNOGPVG VKTCT CU ICXGVCU RTGUGPVGU PQ
EQPIGNCFQT OGPQU C RTKOGKTC GO DCKZQ�

Regulagem botão da geladeira
2CTC TGIWNCT C VGORGTCVWTC KPVGTPC IKTCT Q $16�1 VGTOQUVCVQ SWG UG GPEQPVTC PC \QPC FQU EQOCPFQU� #
RQUKÁºQ � EQTTGURQPFG C VGORGTCVWTC OGPQU HTKC� PÕOGTQU OCKQTGU UGORTG CU VGORGTCVWTCU OCKU HTKCU�
0QTOCNOGPVG UG WUC WOC RQUKÁºQ KPVGTOGFK¶TKC�
2CTC FGUNKICT Q CRCTGNJQ IKTCT Q DQVºQ FQ VGTOQUVCVQ CVÃ C RQUKÁºQ �� 5VQR�
#6'0��1� Q CRCTGNJQ EQPVKPWC UQD VGPUºQ�
#U VGORGTCVWTCU KPVGTPCU UºQ KPHNWGPEKCFCU RGNC VGORGTCVWTC CODKGPVG� RGNC HTGS×ÄPEKC EQO SWG UG CDTGO CU
RQTVCU� RGNC SWCPVKFCFG FG CNKOGPVQU EQNQECFQU� &G CEQTFQ EQO ECFC ECUQ UG RQFG GUEQNJGT C RQUKÁºQ SWG NJGU
ICTCPVC WOC VGORGTCVWTC ÎVKOC�
'O EQPFKÁÐGU CODKGPVCKU GZVTGOCU Ã QRQTVWPQ WUCT Q VGTOQUVCVQ FG OCPGKTC FKHGTGPVG�
3WCPFQ C VGORGTCVWTC CODKGPVG Ã OWKVQ CNVC
GZ� FG XGTºQ� Ã CEQPUGNJ¶XGN EQNQECT Q DQVºQ PQU PÕOGTQU
DCKZQU� 8KEG G XGTUC� UG C VGORGTCVWTC CODKGPVG Ã OWKVQ HTKC Ã CEQPUGNJ¶XGN TGIWNCT Q DQVºQ PQU PÕOGTQU OCKU
CNVQU�



Congelamento
2TGRCTCT�UG RCTC GUVC QRGTCÁºQ EQO CU OGNJQTGU EQPFKÁÐGU FG JKIKGPG GPSWCPVQ Q EQPIGNCOGPVQ PºQ
GUVGTKNK\C�
� C CEQPUGNJ¶XGN EQPIGNCT QU CNKOGPVQU UWDFKXKFKPFQ GO GODCNCIGPU SWG RQUUCO UGT EQPUWOKFCU GO
WOC UÎ TGHGKÁºQ�
0ºQ KPVTQFW\KT PWPEC CNKOGPVQU SWGPVGU� PGO OQTPQU�
'ODCNCT QU CNKOGPVQU CPVGU FG EQNQECT PQ EQPIGNCFQT GO UCSWKPJQU FG RN¶UVKEQ� HQNJCU FG
RQNKGVKNGPQ� HQNJCU FG CNWOÈPKQ QW ECKZCU RCTC EQPIGNCOGPVQ 
 GUVG OCVGTKCN UG GPEQPVTC PQ EQOÃTEKQ
EQO C KPFKECÁºQ �CFGSWCFQ CQ EQPIGNCOGPVQ���
%CFC RCEQVG� ECKZC� GVE� � SWG UG EQNQEC PQ EQPIGNCFQT FGXG EQPVGT QU UGIWKPVGU TGSWKUKVQU�
V C FCVC FG GODCNCIGO G XCNKFCFG�
V PÕOGTQ FG RQTÁÐGU SWG EQPVÃO�
V CU GODCNCIGPU FG XKFTQ FGXGO UGT FQ VKRQ RKTGZ G 070%# EQORNGVCOGPVG EJGKCU
 Q

EQPIGNCOGPVQ FKNCVC QU NÈSWKFQU��
V CU GODCNCIGPU XºQ EQORTKOKFCU RCTC GNKOKPCT Q CT FG FGPVTQ G RCTC HKECT Q OCKU CEJCVCFC

RQUUÈXGN�
%CFC GODCNCIGO� FQ SWG SWGT SWG UGLC� FGXG UGT HGEJCFC RCTC RTQVGIGT QU CNKOGPVQU�
0ºQ CRTQZKOCT CNKOGPVQU HTGUEQU ´SWGNGU L¶ EQPIGNCFQU RCTC PºQ ECWUCT C GUVGU ÕNVKOQU WO CWOGPVQ
FC VGORGTCVWTC�

1 EQORCTVKOGPVQ FG EQPIGNCOGPVQ T¶RKFQ Ã Q RTKOGKTQ EQORCTVKOGPVQ GO EKOC�

# SWCPVKFCFG O¶ZKOC FG CNKOGPVQU SWG UG RQFG EQPIGNCT Ã KPFKECFC PC RNCEC FCFQU PC XQ\
�%CRCEKFCFG FG EQPIGNCOGPVQ�(TGG\KPI ECRCEKV[ 
MI���*��� 0ºQ EQNQECT PWPEC WOC SWCPVKFCFG
UWRGTKQT VQFC FG WOC XG\� 'URGTCT CU UWEGUUKXCU �� JQTCU CPVGU FG FGUNKICT Q EQPIGNCOGPVQ T¶RKFQ G
EQNQECT Q VGTOQUVCVQ PC RQUKÁºQ FG EQPUGTXCÁºQ�

&GUEQPIGNCT QU RTQFWVQU UÎ R¶TC WO WUQ KOGFKCVQ� 1 FGUEQPIGNCOGPVQ RQFG UGT HGKVQ FG �
OCPGKTCU�
V PC IGNCFGKTC�
V VGORGTCVWTC� CODKGPVG�
V GO HQTPQ C ������ EQO OKETQQPFCU�
V FKTGVCOGPVG PQ HQIQ�
1 FGUEQPIGNCOGPVQ PC IGNCFGKTC Ã OCKU NGPVQ OCU Ã C OCKU UGIWTQ G RGTOKVG GEQPQOK\CT GPGTIKC 
Q
HTKQ FQ CNKOGPVQ EQPIGNCFQ Ã WVKNK\CFQ RGNC IGNCFGKTC��

Observações Importantes
3WCPFQ UG EQORTC RTQFWVQU L¶ EQPIGNCFQU�
XGTKHKECT SWG�
V CU GODCNCIGPU GUVGLCO DGO HGEJCFCU G PºQ

XKQNCFCU QW FCPKHKECFCU�
V PºQ CRTGUGPVGO RGFCÁQU FG IGNQ 
KUVQ SWGT

FK\GT SWG L¶ UQHTGTCO WO FGUEQPIGNCOGPVQ
OGUOQ SWG RCTEKCN��

V CRTGUGPVGO C FCVC FG GODCNCIGO G C FCVC
O¶ZKOC FG EQPUGTXCÁºQ FG CEQTFQ EQO QU
X¶TKQU VKRQU FG CRCTGNJQU 
Q UGW Ã ������

0ºQ EQNQECT PC DQEC QU RTQFWVQU EQPIGNCFQU
CRGPCU VKTCFQU FQ EQPIGNCFQT 
UQTXGVGU� RKEQNÃU�
EWDQU FG IGNQ� GVE��� C DCKZÈUUKOC VGORGTCVWTC
PC SWCN UG GPEQPVTCO RQFGTKC ECWUCT
SWGKOCFWTCU FG HTKQ� RQUUÈXGKU NGUÐGU PC NÈPIWC�
0Q ECUQ GO SWG HCNVG EQTTGPVG RQT OWKVCU
JQTCU� RTQXKFGPEKCT C VTCPUHGTÄPEKC FQU
CNKOGPVQU EQPIGNCFQU GO WO QWVTQ EQPIGNCFQT�
SWG HWPEKQPG�
5G QU CNKOGPVQU UG FGUEQPIGNCTCO� OGUOQ
RCTEKCNOGPVG� TGEQPIGNCT UQOGPVG FGRQKU FG
VÄ�NQU EQ\KPJCFQ�

36

3WCPFQ UG VGO CNKOGPVQU HTGUEQU RCTC EQPIGNCT UG FGXG CPVGU FG OCKU PCFC GUXC\KCT Q
EQORCTVKOGPVQ FG EQPIGNCOGPVQ T¶RKFQ EQNQECPFQ QU EQPIGNCFQU PQ EQORCTVKOGPVQ FG
EQPUGTXCÁºQ� FGRQKU NKICT Q EQPIGNCOGPVQ T¶RKFQ 
XGT 3WCFTQ FG EQOCPFQU�� 2CUUCFCU �� JQTCU UG
RQFG EQNQECT QU CNKOGPVQU HTGUEQU PQ EQORCTVKOGPVQ FG EQPIGNCOGPVQ T¶RKFQ�

CONGELAMENTO

DESCONGELAMENTO

Regulagem congelador
2CTC TGIWNCT C VGORGTCVWTC KPVGTPC XKTCT Q DQVºQ FQ VGTOQUVCVQ SWG UG GPEQPVTC CP \QPC FQU
EQOCPFQU� 0QTOCNOGPVG Ã CFGSWCFC WOC RQUKÁºQ KPVGTOGFK¶TKC�

MAX

N
O

R
M

SUPER

MIN

.7< 8'4&'

.7< 8'4&' CEGUC KPFKEC SWG Q CRCTGNJQ Ã NKICFQ GNGVTKECOGPVG 
RKPQ KPUGTKFQ PC VQOCFC��

.7< #/#4'.#

.7< #/#4'.# CEGUC KPFKEC SWG GUVC HWPEKQPCPFQ Q EQPIGNCOGPVQ T¶RKFQ� 1 EQPIGNCFQT GUVC
RTQFW\KPFQ Q O¶ZKOQ HTKQ RQUUÈXGN�

%10)'.#/'061 4�2+&1

2CTC C XGTUºQ UGO DQVÐGU PQ SWCFTQ FG EQOCPFQ� Q EQPIGNCOGPVQ T¶RKFQ GPVTC GO CÁºQ IKTCPFQ C
OCPQRNC GO RQUKÁºQ 5�572'4�(( G UG FGUNKIC OCPWCNOGPVG IKTCPFQ PQXCOGPVG C OCPQRNC PQ
UGPVKFQ CPVG JQT¶TKQ�

.7< 8'4/'.*#

.7< 8'4/'.*# CEGUC KPFKEC SWG C VGORGTCVWTC FGPVTQ FQ EQPIGNCFQT Ã OWKVQ CNVC 
GZ� HCNVC FG
GPGTIKC GNÃVTKEC� RTQDNGOCU� GVE� �NKICT Q EQPIGNCOGPVQ T¶RKFQ G EQPVTQNCT SWG QU CNKOGPVQU FQ
EQPIGNCFQT PºQ UGLCO FGUEQPIGNCFQU PGO RCTEKCNOGPVG�
&GKZCT C RQTVC HGEJCFC� EQPVTQNCT SWG C NW\ XGTOGNJC CRCIWG GO OCKU QW OGPQU � JQTCU G
GXGPVWCNOGPVG TGIWNCT Q VGTOQUVCVQ PC RQUKÁºQ OCKU HTKC�
# NW\ XGTOGNJC RQFG CEGPFGT� RQT WO DTGXG RGTÈQFQ FG VGORQ� EQO C NKICÁºQ FQ EQPIGNCOGPVQ
T¶RKFQ� FGKZCPFQ CRGTVC C RQTVC RQT WO VGORQ RTQNQPICFQ� FGRQKU FG EQNQECT ITCPFGU SWCPVKFCFGU
FG IÄPGTQU CNKOGPVCTGU HTGUEQU� UGO SWG KUVQ KPFKSWG CNIWOC CPQOCNKC�
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Descongelamento da geladeira
� CWVQO¶VKEQ G C ¶IWC SWG UG HQTOC Ã ECPCNK\CFC� CVTCXÃU FQ HWTQ FG FTGPCIGO� PQ VCPSWG\KPJQ FG
TGEQNJKOGPVQ FC �)7# %1.1%#&1 '/ %+/# &1 %1/24'5514� 'O UGIWKFC C ¶IWC
GXCRQTC RQT ECWUC FQ ECNQT VTCPUOKVKFQ RGNQ EQORTGUUQT� 1DU� IQVCU FG ¶IWC QW IGNQ PC RCTGFG
XGTVKECN PQ HWPFQ FC IGNCFGKTC PºQ EQPUVKVWGO FGHGKVQ�

Descongelamento do congelador
4GCNK\CT Q FGUEQPIGNCOGPVQ VQFC XG\ SWG UG PQVC FGPVTQ FQ EQPIGNCFQT C HQTOCÁºQ FG IGCFC G FG
IGNQ UWRGTKQT C ���OO� 6CN ECOCFC TGFW\ Q RQFGT FG TGUHTKCOGPVQ G ECWUC WO OCKQT EQPUWOQ FG
GPGTIKC�

'PTQNCT QU RTQFWVQU CRGPCU VKTCFQU GO HQNJC FG LQTPCN� FGRQKU GO EQDGTVCU 
 VCODÃO XºQ DGO CU
DQNUCU VÃTOKECU�� TGEQNQECT VWFQ GO NQECN HTGUEQ QW OGUOQ PC IGNCFGKTC�
%QPENWÈFC GUVC QRGTCÁºQ� FGUNKICT Q RKPQ FG CNKOGPVCÁºQ GNÃVTKEC�

2CTC HCXQTGEGT G CEGNGTCT C NKSWKFKHKECÁºQ FQ IGNQ� EQNQECT WOC RCPGNC FG ¶IWC SWGPVG FGPVTQ FQ
EQPIGNCFQT KUQNCPFQ�C� PQ HWPFQ� EQO WO UWRQTVG\KPJQ FG OCFGKTC�
0ºQ WUCT CSWGEGFQTGU� UGECFQTGU FG ECDGNQ QW QWVTQU CRCTGNJQU GNÃVTKEQU� HCECU QW QWVTQU QDLGVQU FG
OGVCN� RQFG�UG FCPKHKECT KTTGOGFKCXGNOGPVG Q CRCTGNJQ� (GKVQ Q FGUEQPIGNCOGPVQ RCTC TGCNK\CT C
NKORG\C G C TGEQNQECÁºQ FQU RTQFWVQU PQ EQPIGNCFQT UGIWKT GUETWRWNQUCOGPVG CU KPFKECÁÐGU FQ
ECRÈVWNQ �.KORG\C��

Limpeza interna
#PVGU FG ECFC QRGTCÁºQ FGUNKICT Q RKPQ FC VQOCFC FG GPGTIKC GNÃVTKEC� 4GCNK\CT C NKORG\C UGLC FC IGNCFGKTC SWG FQ
EQPIGNCFQT WUCPFQ DKECTDQPCVQ FG UÎFKQ FKUUQNXKFQ GO ¶IWC 
� EQNJGT RCTC ECFC � NKVTQU FG ¶IWC�� 0�1 75#4
&'6'4)'06'5 #$4#5+815� 'PZCIWCT EQO ¶IWC G GPZWICT EQO WO RCPQ� %QNQECT Q RKPQ PC VQOCFC�
%QNQECT C OCPQRNC FC IGNCFGKTC PC VGORGTCVWTC FG EQPUGTXCÁºQ� 'URGTCT� ��� JQTCU CPVGU FG KPVTQFW\KT
CNKOGPVQU� 2CTC WVKNK\CT Q EQPIGNCFQT� CVKXCT Q EQPIGNCOGPVQ T¶RKFQ� GURGTCT ��� JQTCU CPVGU FG TGEQNQECT� PQU
TGURGEVKXQU EQORCTVKOGPVQU� QU RTQFWVQU EQPIGNCFQU G�QW HTGUEQU� 6TCPUEQTTKFCU �� JQTCU FC NKICÁºQ FQ
EQPIGNCOGPVQ T¶RKFQ� FGUNKI¶�NQ�

Limpeza externa
#PVGU FG ECFC QRGTCÁºQ FGUNKICT Q RKPQ FC VQOCFC FG GPGTIKC GNÃVTKEC� 2CTC C NKORG\C GZVGTPC WUCT QU OGUOQU
OÃVQFQU G C OGUOC FGNKECFG\C WUCFC RCTC C NKORG\C KPVGTPC� .GODTCT� FG XG\ GO SWCPFQ� FG NKORCT Q
EQPFGPUCFQT SWG UG CEJC PC RCTVG FG VTC\ FQ CRCTGNJQ�
2CTC GUVC NKORG\C� WUCT WO RKPEGN UGEQ QW� OGNJQT CKPFC� WO CURKTCFQT FG RÎ�

#PVGU FG EJCOCT Q UGTXKÁQ FG CUUKUVÄPEKC� XGTKHKECT UG RQFG GNKOKPCT Q RTQDNGOC EQO DCUG PQU
UGIWKPVGU EQPVTQNGU�
4WOQTGU GUVTCPJQU � 1U RG\KPJQU FQ EQPIGNCFQT 0�1 HQTCO TGIWNCFQU EQTTGVCOGPVG G Q
EQPIGNCFQT XKDTC�
# RQVÄPEKC FG TGUHTKCOGPVQ FKOKPWK � 7OC SWCPVKFCFG FG CNKOGPVQU OCKQT FQ SWG Q CEQPUGNJ¶XGN
HQK EQNQECFC PQ EQPIGNCFQT� # RQTVC HQK CDGTVC GO GZEGUUQ� # RQTVC PºQ HQK HGEJCFC DGO�
1 CRCTGNJQ PºQ TGUHTKC � %QPVTQNCT SWG Q RKPQ GUVGLC NKICFQ PC VQOCFC� 7O HWUÈXGN FC KPUVCNCÁºQ FC
ECUC GUVC SWGKOCFQ� 1 KPVGTTWRVQT IGTCN FC UWC ECUC UCNVQW� 6GTOQUVCVQ FGUNKICFQ G OCPQRNC GO ��
'ZVGTKQT FQ OÎXGN SWGPVG � 0�1 Ã WO FGHGKVQ� OCU UGTXG RCTC RTGXGPKT C HQTOCÁºQ FG EQPFGPUC
PC RCTVG GZVGTPC FQ CRCTGNJQ�
#U ECTPGU EQPIGNCFCU VGO GUVTKCU GUDTCPSWKÁCFCU � 'UVC UG WUCPFQ VGORGTCVWTCU OWKVQ DCKZCU QW
PºQ HQK TGURGKVCFQ C FCVC FG XCNKFCFG KPFKECFCU PCU VCDGNCU�
%QPIGNCOGPVQ KPEQORNGVQ � � PQTOCN SWG RTQFWVQU SWG EQPVÃO OWKVQ CÁÕECT� IQTFWTC G ¶NEQQN
EQOQ QU UQTXGVGU QW UWEQU PºQ EQPIGNGO EQORNGVCOGPVG G EQPVKPWGO RCTEKCNOGPVG OQNGU�
)QVCU FG ¶IWC PCU RCTGFGU GZVGTPC FQ CRCTGNJQ � 0CU GUVCÁÐGU KPVGTOGFK¶TKCU� RTKOCXGTC G
QWVQPQ� SWCPFQ Q CSWGEKOGPVQ FQOÃUVKEQ PºQ GUVC HWPEKQPCPFQ� RQFG CEQPVGEGT SWG CU RCTGFGU
GZVGTPCU FQ CRCTGNJQ HKSWGO EQDGTVCU FG IQVKPJCU FG ¶IWC 
EQPFGPUC�� 1 HGPÏOGPQ PºQ
EQORTQOGVG Q DQO HWPEKQPCOGPVQ FQ CRCTGNJQ G PºQ Ã RGTKIQUQ RCTC Q UGT JWOCPQ�
(QTOCÁºQ FG IGCFC PC RCTVG KPVGTPC � #U RQTVCU PºQ HQTCO DGO HGEJCFCU� #U RQTVCU HQTCO CDGTVCU
EQO OWKVC HTGS×ÄPEKC�
)QVCU FG ¶IWC QW IGNQ PC RCTGFG XGTVKECN PQ HWPFQ FQ TGHTKIGTCFQT � 0ºQ EQPUVKVWK WO FGHGKVQ�
# RQTVC UG CDTG EQO FKHKEWNFCFG � � PQTOCN SWG� GURGEKCNOGPVG FGRQKU FG VGT CRGPCU UKFQ HGEJCFC� C
RQTVC QHGTGÁC WOC EGTVC TGUKUVÄPEKC ´ CDGTVWTC� KUVQ UGTXG RCTC ICTCPVKT WOC RGTHGKVC XGFCÁºQ FC
RQTVC� � UWHKEKGPVG GURGTCT CNIWPU OKPWVQU CPVGU FG TGCDTKT�

DESCONGELAMENTO

LIMPEZA

PEQUENOS PROBLEMAS E
ANOMALIAS

2CTC HCEKNKVCT Q TGEQNJKOGPVQ FC ¶IWC FQ
FGUEQPIGNCOGPVQ RQFGOQU� EQNQECT C
RCNGVG�EJCXG G EQNQECT WO TGEKRKGPVG
DCKZQ RCTC Q TGEQNJKOGPVQ FC ¶IWC�



&KOGPUÐGU FQ XºQ FQ OÎXGN
&GXGO EQTTGURQPFGT ¶U KPFKECFCU PCU
HKIWTCU� UGIWPFQ Q OQFGNQ FQ CRCTGNJQ�

8GPVKNCÁºQ FQ CRCTGNJQ
# HKO FG RGTOKVKT Q OGNJQT TGPFKOGPVQ
FQ CRCTGNJQ� FGXG�UG TGURGKVCT CU CDGTVWTCU
FG HKZCÁºQ�

.KICÁºQ ´ EQTTGPVG
&GRQKU FG KPUGTKFQ Q CRCTGNJQ FGXG�UG
RQFGT EJGICT C VQOCFC FG EQTTGPVG RCTC UG
RQFGT FGUNKICT C HKEJC GO ECUQ FG
PGEGUUKFCFG 
RQT GZGORNQ RCTC NKORCT Q
CRCTGNJQ� 0Q SWG FK\ TGURGKVQU ¶U QWVTCU
PQTOCU FG UGIWTCPÁC EQPUWNVCT Q OCPWCN
FG WUQ�

%QNQECÁºQ FQ CRCTGNJQ FGPVTQ FQ OÎXGN
3WCPFQ UG KPVTQFW\ Q CRCTGNJQ PQ OÎXGN
FGXG�UG TGURGKVCT C FKUVCPEKC FG � OO GPVTG
C RCTVG UWRGTKQT G C UWRGTHÈEKG VTC\GKTC FQ
OÎXGN�
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INSTRUCÇÕES DE
MONTAGEM

)QVCU FG ¶IWC PQ HWPFQ FC EGNC
HTKIQTÈHGTC�
1 HWTQ FG FTGPCIGO FC ¶IWC GUV¶
GPVWRKFQ� .KORC�NQ EQO C CLWFC FG WO
HGTTQ\KPJQ �
HKI�.��

# NW\ KPVGTPC FGPVTQ FC IGNCFGKTC GUV¶ FGUNKICFC
V %QPVTQNCT QU RQPVQU KPFKECFQU PC UGÁºQ �Q
CRCTGNJQ PºQ GUHTKC�

V # N¸ORCFC GUV¶ SWGKOCFC�
(C\GT C UWDUVKVWKÁºQ FC UGIWKPVG OCPGKTC� VKTCT Q RKPQ
FC EQTTGPVG GNÃVTKEC� WUCT WOC EJCXG FG HGPFC EQOQ
CNCXCPEC PC ECKZC FG NW\ 
 Ã EQNQECFC C RTGUUºQ� 
HKI�
.�� UWDUVKVWKT C N¸ORCFC\KPJC EQO WOC KIWCN 
��
9#66 OCZ� � 
HKI�.��� TGEQNQECT C ECKZC� 6KTCT C
N¸ORCFC\KPJC SWGKOCFC UQOGPVG UG VKXGTOQU WOC
RTQPVC RCTC C UWDUVKVWKÁºQ�



(KZCÁºQ FQ CRCTGNJQ
�� +PVTQFW\KT Q CRCTGNJQ PQ OÎXGN G FGURCTCHWUCT NKIGKTCOGPVG QU RCTCHWUQU SWG HKZCO C TÃIWC

UWRGTKQT FQ CRCTGNJQ 
(KI� ���
�� (KZCT C TÃIWC UWRGTKQT CQ OÎXGN� VCN EQOQ KPFKECFQ PC (KI� ��
�� 1U RÎU FKCPVGKTQU TGIWN¶XGKU RGTOKVGP WOC RGTHGKVC XGTVKECNKFCFG FQ CRCTGNJQ 
(KI� ���
�� $NQSWGCT Q CRCTGNJQ PC RCPG KPHGTKQT WUCPFQ QU RCTCHWUQU EQORTKFQU SWG UG GPEQPVTCO PC

EQPHGEÁºQ EQPVGPFQ CU RGECU GO FQVCÁºQ 
(KI� ���
�� (KZCT Q CRCTGNJQ C RCPG EGPVTCN FQ OÎXGN OGFKCPVG CU RGECU RTÃ�OQPVCFCU 
(KI� ���
�� +PVTQFW\KT C OQNFWTC KPVGTOÃFKC C RTGUUºQ PQU TGURGEVKXQU GPECKZGU 
(KI� �� G OQPVCT C OCTEC�
�� +PVTQFW\KT QU VCORÐGU . FG TGXGTUKDKNKFCFG FCU RQTVCU PQ ECKZKNJQ G KPVTQFW\KT Q OGUOQ PQ

CRCTGNJQ EQOQ KPFKECFQ PC (KI� ��
�� +PVTQFW\KT QU VCORÐGU PC UWRGTHÈEKG UWRGTKQT 
(KI� ���

/QPVCIGO G TGIWNCÁºQ FCU IWKCU
�� /QPVCT CU IWKCU PCU RQTVCU CRCTCHWUCPFQ�CU PQU UGWU CNQLCOGPVQU 
(KI� ���
�� +PVTQFW\KT CU IWKCU PC ECNJC FC RQTVC CRCTCHWUCPFQ�CU C RQTVC FQ OÎXGN 
(KI� ����
�� 4GIWNCT C HQNIC FC RQTVC FQ OÎXGN OGFKCPVG Q RCTCHWUQ / FG OQFQ C ICTCPVKT Q RGTHGKVQ

GPEGTTCOGPVQ FCU RQTVCU FQ CRCTGNJQ�
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Carne fresca

É aconselhável descongelar completamente a carne antes de cozinhá-la, de modo a evitar que coza mais
depressa no exterior do que no interior, à excepção dos bifes panados, que podem ser colocados
directamente a cozer a lume baixo/médio.

Aves domésticas
Deve tirar as penas, a pele e as tripas, cortar em pedaços, lavar e secar.

Aves de caça
Deve tirar as penas, a pele e as tripas, cortar em pedaços, lavar e secar.

Peixe

Alimentos cozidos
O prazo de conservação dos alimentos cozidos é reduzido se usar condimentos como bacon ou banha.

Colocar directamente no lume ou no forno sem descongelar.

PRODUTO LIMITE DE CONSERVAÇÃO
Pedaços de cordeiro 8 meses
Carne de porco assada 5 meses
Costeletas de porco 4 meses
Cozido de carne, rosbife 10 meses
Vitelo, bifes, costeletas, guisado

8 meses
Vitelo assado
Bifes de vitelo, lombo 10 meses
Carne picada 4 meses
Miudezas 3 meses
Salsichas 2 meses

PRODUTO LIMITE DE CONSERVAÇÃO
Pato 4 meses
Coelho 6 meses
Galinha para canja 7 meses
Ganso 4 meses
Frango 10 meses
Peru 6 meses
Miudezas 3 meses

PRODUTO LIMITE DE CONSERVAÇÃO
Pato selvagem

8 mesesGalinhola
Faisão
Lebre 6 meses
Perdiz

8 meses
Codorniz

PRODUTO LIMITE DE 
CONSERVAÇÃO

PREPARAÇÃO

Carpa

2 meses Escamar, tirar as tripas e a cabeça, lavar, secar e congelar

Lúcio
Rodovalho
Salmão
Cavala
Tenca
Truta
Dourada

3 meses
Escamar, tirar as tripas e a cabeça, lavar, colocar em água fria com sal durante 
30 segundos, secar e congelarSolha

PRODUTO LIMITE DE 
CONSERVAÇÃO

PREPARAÇÃO DOS PRATOS

Molho de carne
3 meses

Não completa
Molho de tomate Completa
Sopa de legumes 2 meses Sem massas
Lasanha 4 meses Não completa
Carne assada 2 meses Completa
Ossobuco (osso com tutano) 1 mês

Não completa
Estufado de carne 3 meses
Animais de caça à salmis

2 meses
Completa

Peixe cozido
Peixe assado no forno
Pimentão, beringelas, aboborinhas recheadas com 
carne
Cogumelos de fricassé, molho de pimentão

Não completa
Espinafres cozidos
Pizza 6 meses Completa
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É aconselhável cozer os legumes a vapor, para conservar as vitaminas e os minerais. Assim, não será
necessário aguardar que sequem antes de os congelar. Deixe-os apenas arrefecer.

Em geral, é melhor cozinhar os legumes directamente sem os descongelar. Reduza os tempos de
cozedura, tendo em consideração a fervura realizada antes da congelação.

A fruta deve ser coberta com açúcar ou xarope, conforme os casos. A quantidade de açúcar a utilizar
para a conservação é de cerca de 250 gramas por quilo de fruta. Os xaropes devem ser utilizados
em diferentes percentagens e são preparados fervendo água com um pouco de açúcar já derretido. As
várias concentrações são:
• 30% solução, 450 gramas de açúcar para cada litro de água;
• 40% solução, 650 gramas de açúcar para cada litro de água;
• 50% solução, 800 gramas de açúcar para cada litro de água.

Para que a fruta não perca a cor, deite-a num sumo de limão antes de cobri-la com açúcar, ou então
acrescente sumo de limão ao xarope. A fruta a congelar precisa de estar uma hora no frigorífico antes de
ser colocada no congelador. O xarope deve cobrir totalmente a fruta.

Conserva-se durante 2 meses. Descongele o pão no forno a 50  ̊ C., colocando-o antes de ligar o
mesmo.

Antes de congelar manteiga e queijo, corte-os em pedaços segundo o consumo semanal. A manteiga
conserva-se durante 8 meses, assim como os queijos duros (por ex. parmesão), os outros queijos 4
meses. A descongelação deve ser feita no frigorífico, tendo em atenção a condensação que
inevitavelmente se formará nesses produtos.

Espargos 12 meses Lavar, retirar as partes mais duras 2 minutos
Couves, couve-flor 6 meses Lavar, cortar em pedaços 2 minutos (1)
Alcachofras

12 meses

Retirar as folhas exteriores 6 minutos (1)
Feijões Retirar a casca 3 minutos
Feijão verde Lavar, retirar o pedúnculo 4 minutos
Cogumelos Lavar 2 minutos (1)
Beringelas Lavar, cortar em fatias 4 minutos (2)
Pimentão (3) Lavar, cortar em fatias, tirar as pevides

Não ferverErvilhas, Tomates (3)
Descascar, dispor imediatamente numa única 
camada, embalar e congelar

Salsa, manjericão 8 meses
Lavar

Espinafre

12 meses

2 minutos
Variedade de legumes para 
sopa (aipo, cenouras, 
beterraba, alho-porro, etc.)

Lavar, cortar em pedaços, dividir em porções. 
Não colocar batatas pois enegrecem

Não ferver

(1) Deite um pouco de vinagre ou de limão na água de cozedura (água acidulada)
(2) Salgar antes de cozinhar.
(3) Durante a descongelação, os legumes desfazem-se devido ao elevado conteúdo de água que possuem. É aconselhável 

congelar apenas se pretender consumir os produtos cozidos

Damascos 8 meses Lavar, descaroçar, 40% xarope
Ananás

10 meses
Descascar, cortar em fatias, 50% xarope

Laranjas Descascar, cortar em fatias, 30% xarope
Cerejas Lavar, descaroçar, cobrir com açúcar ou com 30% xarope
Morangos

12 meses
Lavar, tirar os pedúnculos e cobrir com açúcar

Melão Descascar, cortar em fatias, tirar as pevides e cobrir com 30% xarope
Pêssegos 8 meses Descascar, descaroçar, cortar em fatias e cobrir com 50% xarope
Toranja 12 meses Descascar, cortar em fatias, 30% xarope
Sumo de limão 10 meses Espremer, tirar as pevides, adoçar a gosto
Ameixas

12 meses
Descascar, descaroçar, cobrir com açúcar ou com 50% xarope

Uvas
Separar as uvas do cacho, lavar, cobrir com açúcar ou com 30% 
xarope

Murtinhos, amoras, 
groselhas, framboesas

10 meses Lavar, tirar os pedúnculos, cobrir com açúcar
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