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YBAXKAEMBIW KITMEHT!

BapouHasi nosepxHocmb Hansa - amo coeOUHeHUe UCKIrYUmenbHoU npocmomsl
obcrnyxusaHus U 8bICoKoU aghghekmuesHocmu. [Tocrie npoymeHusi UHempyKyuu, Bbi cmoxeme
10/1b308aMbCS1 8aPOYHOU MOBEPXHOCMbIO 6e3 Kakux-nubo mpydHocmed.

lMeped ynakoskol u omrpaskol ¢ 3ago0a eapoyHasi MogepxHocmb bbina mujamesibHO
rnposepeHa ¢ MOYKU 3peHusi 6e3onacHocmu U yHKUUOHaIbLHOCMU Ha KOHMPObHbIX
ryHKmax.

lNpocum Bac eHUMamernbHO udydums UHCMPYKUUIO MO 3KCrayamauyuu neped 8K/IHYeHUeM
ycmpoticmea. CobritodeHue codepxxaujuxcsi 8 Heli ykaszaHul rnpedocmepexém. Bac om
HernpasuibHOU 3Kcrlyamayuu 8apoyHoU nogepxHocmu.

XpaHume uHcmpykyur 8 docmyrnHoM mecme, Ymobbl 8 criydae Heobxodumocmu OHa
scezda bbinia nod pykol. Cmpoeo cobmodalime UHCMPYKYUK M0 3KClyamauyuu, 4Ymobbl
npedomepamumb 803HUKHOBEHUE HECYACMHbIX Crly4Yaes.

BHumaHue!

VcnonbayiiTe yCTPOMCTBO TOMNBKO NOCHE NPOYTEHNSA AAHHON NHCTPYKLUMN.

Mpubop npegHa3HavyeH NCKIMHYUTENBHO ANS NpUroToBneHns nuwu. Jlio6oe apyroe
ero npumeHeHve (Hanpumep, Ansg oborpesBa NOMeELLEHUS) - HE COOTBETCTBYET €ro
Ha3Ha4YeHIo 1 MOXET ObITb ONacHbIM Ans X13HW. [pon3sBoauTenb ocTaBnseT 3a cobon
NnpaBo BO3MOXXHOCTV BHEAPEHUSA U3MEHEHUI, HE BIUSIOLLMX HA (DYHKLMOHUPOBaHME

o6opynoBaHus.
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NMPABUNA ONA BE3ONACHON 3KCMNITYATALIUK

BHumaHue! OGopynoBaHne n ero 4OCTyMNHbIE YacTu
HarpeBsaloTCs BO BpeMd akcnnyataumu. Bcerga cnegyer
NOMHWUTb, YTO CYLLECTBYET ONacHOCTb TpaBMbl, Npu
NPUKOCHOBEHUWN K HarpeBaTefbHbIM arieMeHTam. [oatomy,
BO BpeMsi paboTbl yCTPOMCTBA - ByabTe KpanHe 6auTensHbIMN.
He ocTtaBnante geten mnagwe 8 net ogHUX pagom C
nprubopom.

[laHHOoe obGopynoBaHMe MOXET MCMOoMb30BaTbCA OAETbMU
B BO3pacTe OT 8 feT 1 cTaplue, nuuamm ¢ UsnyYecknmu,
MaHyanbHbIMW UMW YMCTBEHHBIMU OFpaHUYEHUAMMU,
nnbo nuuamMy ¢ HeagoCTaTOYHbIM OMbITOM U 3HAHUSIMU
no akcnnyatauuum obopyaoBaHuUs, Npu YCIOBUU, YTO
OHW HaxoOATCcsA Nofd NPUCMOTPOM OTBETCTBEHHOro nuua,
N3yumMBLLErO NpaBuna Monb3oBaHus ycTpoucTBoMm. He
NO3BONANTE AETAM CAaMOCTOATENbHO UCMOb30BaTh NPUOOP,
NPOBOAMTL €ro YUCTKY Unu urpatb ¢ HUM Ge3 Haasopa
B3POCIbIX.

BHumaHune! He octaBnamte Ha BapoO4YHOW NMOBEPXHOCTU
6nioga, roToBALMECS HA pacTUTENbHbIX Macnax, Xupy 6es
NpUCMOTpa — 3TO MOXET NPUBECTU K NOXapy.

B Ciiydae BO3ropaHua HM B KOEM Clly4dae He NblTanTecb
TYWNTb OrOHb Bogon. CHa4yana oTkno4nTe I'Ipl/l60p, a 3artem
HaKpOVITe OlfoHb KpblLLIKOVI nnn HesoCrmnaMeHArnLWnMCA
oaeArnnom.

BHumaHue! Bo nsbexaHune noxapa He ocTaBnsiite BELLN U
Apyrve noCcTopoHHME 06bEKTblI HA BApOYHON NOBEPXHOCTW.



https://masternix.ru/
NMPABUNA ONA BE3ONACHON 3KCMNITYATALIMK

BHumaHune! Ecnn Ha noBepxHOCTM MMeeTCs TpeLuHa, To
cnegyeT OTKIYNTb AnekTponuTaHue Bo nsbexaHue ygapa
9IIEKTPUYECKMM TOKOM.

He pekomMeHayeTCA OCTaBJIATb Ha Bapquon NMOBEPXHOCTU
MeTarnJin4eckme rnpegmeTbl (Hanpmmep, TakKMne KakK: HOXMWU,
BWUJTKWU, JTOXKKW, KPbILLKK, almltOMUHNEBYIO d)OJ'Ibe nT.M ), TakK
KaK OHW MOTYT HarpeBaTbCA.

NMocne ncnonb3oBaHWs crieayeT OTKIOYUTb BapOYHYHO
NOBEPXHOCTb, Ha)kaB Ha COOTBETCTBYIOLIMIA CEHCOP Ha
naHenu ynpaeneHus.

yCTpOVICTBO He npegHa3Ha4yeHo AnA yrnpasieHnAa BHELLHNUM
TaIZMepOM WNM OTAENBLHOWN CUCTEMON OAUCTAHUMUOHHOIO
yrnpaBJieHUA.

[nsa o4ncTKM BapoO4YHOM MOBEPXHOCTU 3anpeltaeTcs
NCNonb3oBaTb NAPOOYNCTUTENMN.
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NMPABUNA ONA BE3ONACHON 3KCMNITYATALIUK

» lMepen nepBbIM UCMONb30BaHMEM KEPaMUYECKON NMOBEPXHOCTU CredyeT 03HAaKOMUTLCS
C WHCTPYKUMeN no akcnnyaTauuu npuGopa. STo obecneynT Ge3onacHOCTb MNpu
MCMOSb30BaHWI BapO4HOW NMOBEPXHOCTY M NPeOoTBPaTUT BOSHUKHOBEHME NOBPEXOEHWA.

«  Ecnu B HenocpeacTBeHHOM GNM30CTY C BKMIOYEHHON BAPOYHON NMOBEPXHOCTBIO HAXoASTCA
paauo, Tenesmsop NMbo Apyroe BoSIHOU3MyYatoLLiee 060pyaOBaHME, CIeAYeT NPOBEPUTD:
obecrneyeHo nu NpaBunbHOE (PYHKLMOHMPOBAaHWE MaHenu yrnpasnieHus BapoyHOM
NOBEPXHOCTY.

«  [nuTy BOMmKeH NOgKMIYNTL KBannMULMPOBaHHBIV CNeumuanmucT — SNeKTpukK.

*  Henb3s yctaHaBnMBaTb NOBEPXHOCTb B HEMOCPEACTBEHHON BNM30CTU C XONOAUIbHBLIM
obopynoBaHmnem.

+  Mebenb, B koTOpyto ByaeT BCTpoeHa BapovHasi MOBEPXHOCTb, AOMKHA BblAEpXUBaTb
Temnepatypy 100 rpgycos no C. 31o kacaeTcsd: wnoHa (daHepHon obnunLoBKN), Kpaés,
NOBEPXHOCTEW, BbINOMHEHHbIX 13 UCKYCCTBEHHbLIX MaTepUaroB, KNees, a Takke NakoB.

* [Monb3oBaTbCs NOBEPXHOCTHH MOXHO TOSbKO MOCHe eé YyCTaHOBKM 1 MOHTaxa B meberb.
Takum 06pa3om Bbl 06e3onacute cebst OT NPUKOCHOBEHUS K AeTansM, HaXo4sALWMXCs nog
HanpskeHneM.

*  PemoHT anekTpmyeckoro 060pyaoBaHMs MOryT OCYLLECTBMATb TOMbKO KBANMMPULIMPOBAHHbIE
cneumanucTel. HenpodeccuoHanbHbld PEMOHT MOXET MOBMeYb 3a CoboM CepbE3Hyto
0onacHOCTb ANS Nnonb3oBaTens.

*  YCTpPOWCTBO TONbKO TOr4a OTKMOYEHO OT 3MEKTPUYECKOM CEeTW, Korga BbIKIOYEH
npegoxpaHuTenb UNM BUKa BbiHyTa U3 3MeKTporHesaa.

° Bunka nepekn4yarternibHOro nposoda AOJKHa ObITb AOCTYyMnHa nocne noaknk4YeHusa
NOBEPXHOCTU.

*  BHumanue! [letn He moryT urpatb ¢ 06opyfoBaHVeEM.

+ Jlvogu, ¢ UMNNaHTUPOBaHHbLIMU OpraHamu, NoAAepXKUBalOLWUMU KNU3HEHHbIE
byHKUMM (HanpuMep, KapANOCTUMYIATOP, MHCYJNIMHOBAaA nomMmna nvbo criyxoBou
annapar), OONXHbl y6eauTbLCA, YTO AeNCTBUE AaHHbIX annapaTtoB He O6ygeTt
HapyLeHo u3-3a paboTbl MHAYKLMOHHOM NMOBEPXHOCTU (Norie YacToTbl AeNCTBUS
MHAYKLUMOHHOM noBepxHocTu coctaBnset 20-50 kHz).

* B cnyyae nMcYe3HOBEHUsI HaNPsHKEHUs B CETW, NPOMafaloT BCe YCTAHOBIEHHbIE paHee
HacTpoiku. Mocne NosIBNEHUs HanpsikeHWst B CETU, peKoMeHAyeTcs cobnogaTb
BCEBO3MOXHYI0 OCTOPOXHOCTb. [oKa 30HbI Harpesa ropsuve, 6yOer CBETUTLCA MHOMKATOP
ocTaToyHoro Tenna «H», a Takke, Kak Npu NepBoOM BKIOYEHWUM, KoY BrOKMPOBKK.

* BCTpOEHHbIV B 3MEKTPOHHYIO CUCTEMY MHAMKATOP OCTATOMHOIO TEMa yKasbiBaeT Ha To,
4YTO NMOBEPXHOCTb BCE €LLie OCTAETCS ropsiyen.

+ Ecnu rHe3go anekTpoceTu HaxoauTcs BONM3WM 30H Harpesa, crieqyeT yoeauTbesi, YTo
kabenb yCTpONCTBA HE COMPMKACAETCS C HarpeBaTenbHbIMU SEMEHTaMU.

« Tlpu Mcnonb3oBaHUN Macen M XWPOB, 3anpeLlaeTcsl OCTaBMsATb YCTPONCTBO 6e3
HabnoaeHus, No NpuYMHe yrpo3sbl noxapa.
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NPABUNA ONA BE3ONACHON 3KCMNITYATALIUK

* He VICI'IOJ'IbsyI7ITe nocyay n3 UCKYCCTEeHHbIX MaTtepuarnoB U 13 antoMnHNeBomn CbOJ'IbI'VI: OHM
pacnnaBnAarTCA NpU BbICOKNUX TeMnepaTypax n MOryT UCMOPTUTb BaApO4YHYHO NOBEPXHOCTb

° Caxap, NIMMOHHaA KUCIOoTa, COoNb U T.N. NPOAYKTbl B XXUOKOM U TBEPOOM COCTOSAAHUMU, a
TakKKe NCKYCCTBEHHblEe MaTepuarbl He AO0JKHbI NMonagatb Ha 30HbI HAarpesa.

Ecnun caxap nubo uckyccTBeHHble MaTepuarnbl nonagyT Ha ropsyyto NMoBEPXHOCTb, HU
B KOEM clyyae He OTKI4anTe YyCTPOMCTBO, @ TOMbKO COCKpebute caxap unv nnacTuk
MeTannM4yecknm CKpebKoM.

* [pu 1cnonb3oBaHWM BapOYHOM NMOBEPXHOCTU, CrieayeT NPUMEHSITb TOMbKO KacTponu ¢
MMOCKUM POBHbBIM JHOM, B MPOTUBHOM CIy4ae MoryT 06pa3oBaThCsl yCTOMYMBbIE LiaparnmHbi
Ha NOBEPXHOCTH.

+ 3oHa HarpeBa Bapo4HOI MOBEPXHOCTM 0BraaaeT ConpOTMBIIEHNEM K TEPMUYECKOMY LLIOKY
- He pearvpyeT HY Ha XOJoA, HY Ha Temnso.

° Cne,qyeT n3beratb NageHns npeamMeToB Ha BapO4HYHO NOBEPXHOCTb. OT TO4eYHoro yAaapa,
HanpumMmep, nageHna ©aHouKM C npunpaBamMu, MOXeT O6paBOBaTbCF| TpelwlnHa 1 pa3Boibl
Ha KepammquKoﬁ NOBEPXHOCTU.

* [pu noBpexaeHnn NOBEPXHOCTH nocyaa n NpoayKTbl MOryT OKa3aTbCd NoA 3N1EKTPUHECKUM
Hanps>xXeHnem.

e Ecnu noBepxHoCTb TpecHyna, crieqyer OTKIYUTb YCTPOUCTBO OT 3NEKTPUYECKOrO
HanpsbkeHUs, BO U3BexaHne BO3MOXHOIO NOPaXKEHNs ANEKTPUYECKUM TOKOM.

* Henb3sa ucnonb3oBaTtb BapO4Hyl0 NMOBEPXHOCTb, Kak AOCKY ANst HApe3kn nmbo pabounii
cTon.

* He PEeKoOMeHAYETCA KInacCTb Ha 30HY Harpesa BapO‘-IHOVI NOBEPXHOCTU TakKne metannnyeckme
npeamMeTbl, Kak: HOXWU, BUITKU, JTOXKU N KPbILLKK, @ Takxe antoMnHneBas d)onbra, TakK KakK
OHW MOTYT HarpeTbCA.

* Henb3a MOHTMpOBaTb BapO4HYH MOBEPXHOCTb HA AYXOBbIM LUKadoM 6e3 BEeHTUNSATOpPA,
HaZ NOCYLOMOEYHOW MAaLUMHOW, XONOAMITBHUKOM, MOPO3UITbHUKOM UM CTUPanbHON
MaLLHOWN.

« Ecnu yctponcTteo o6opyaoBaHO ranoreHoBbIMWU HarpeBaTerbHbIMU 3NeMeHTaMm, TO
CMOTpPETb Ha HUX BpeaHo Ans rnas!

« Ecnu noBepxHOCTb BCTpOEHa B CTONELUHUUY LiKaduuKa, MeTannuyeckme npeameTsi,
Haxoasimecst B LWKadymke, MOTyT HarpeTbCsi 40 BLICOKOW TeMMNepaTypbl OT MOTOKa
BO3yXa, KOTOPbI NPOHUKAET U3 BEHTUMSILLMOHHON CUCTEMbI YCTPOIACTBA. (CM. puUc. 2)

+ CrepyeT BbINONHATbL yKa3aHUA MO yxoA4y W YUCTKE KepaMW4yeCKOW MOBEPXHOCTW.
MponssoanTenb He HeceT OTBETCTBEHHOCTW 3a HapylueHWe npaBui dKcnyatauuu
yCTpOMNCTBA.

*  [pu nepBOM BKNIOYEHMM BapO1HOM NOBEPXHOCTU HEOGXOAMMO U3beraTb nonagaHue
npsiMmoro cBeTa Ha CeHCOpHoe ynpaBrneHue. HecobniogeHue aTtoro npaBuna MoxeT
NpUBECTU K HEKOPPEKTHOMN paboTe CEHCOPHOro yrpaBneHus.
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KAK
SKOHOMUTb AJNNIEKTPO3HEPIUIO

TOT, KTO 9KOHOMHO MCMOMb-
3yeT 3NeKTpOo3Hepruio,
COXpaHsIeT He TONbKO ce-
MEWHbIN OIOKET, HO U co-
3HaTenNbHO OepexeT oKpy-
Xatolyto cpegy. Nomoxem
oKpyXarLlen cpefe, aKo-
HOMS 3M1EKTPO3Hepruto!

C3KOHOMUTb 3MEKTPOSHEPTMI0 MOXHO Crie-
ZyoLwym obpasom:

* Ucnonb3ys npaBunbHy nocyay Ans
NPUroTOBIIEHUSA MULLN.

KacTptonu ¢ nnocknum n ToncTbiM JHOM MO3BO-
NAT CIKOHOMUTb A0 1/3 aneKkTpoaHepruu.
CnepyT NOMHWTbL O TOM, YTO KaCTPHOMO Npu
NPUroTOBNEHUM NULLM, HAaOO HaKpbIBaTb
KPbILLKOR, TaK Kak B NPOTMBHOM Crly4yae pac-
XOf, 3NeKTPO3IHEPrnn BO3pacTET B YeTbipe
pasal

» Cobntogasi YUCTOTY 30H HarpeBa U gHa
nocypbl.

3arpsisHeHUs 3aepXKMBatOT Nepeaady Tenna.
Cnep,yeT NOMHUTb, YTO CUNbHO NogropesLune
3arpsA3HEHNst MOXHO YUCTUTb YXe TOMNbKo
TEeMU cpeacTBamn, KOTOPbIE B BbICOKOW CTe-
MeHN 3arpsAsHSOT OKPY’KatoLLyto cpesy.

* Be3 He06Xx0AMMOCTHU HE CHUMATb KPbiLl-
Ky C KacTpronu BO BpeMsi MPUroToBIEeHUs.

* He yctaHaBnMBas Bapo4Hylo NnoBepx-
HOCTb B HENnocpeacTBEHHOW GNN30CTU K
xonoAunbHUKaMm /| MOpo3usibHUKaM.
MoTpebneHne aneKkTpoO3Hepruu Npu MoH-
Taxke MOBEPXHOCTU B HEMOCPEACTBEHHOM
6GnM30CTM OT XONOAUINBHUKA / MOPO3UIbHUKA
BO3PacCTET.

PACIMNAKOBKA

Y

Ha Bpems TpaHCnopTUpOBKHK
YCTPOWCTBO HAAEXHO 3allun-
LLIEHO YNaKoBOYHbIMW MaTe-
pvianamu oT MOBPEXAEHUN.
Mocne pacnakoBku 060-
pyooBaHusa cnegyeTt CHATb
BCE 3reMEeHTbl YNakoBKW (yTunuMampoBaTb
€nocobom, He 3arps3HSAOLLMM OKPY>KatoLLyto
cpeny). Bce martepuansl, npumMmeHsaBLUMECS
[Ons ynakoBKu, ABMsOTCS 6e3BpeHbIMU Ans
oKpyxatwLeln cpeabl, 0603Ha4YeHbl COOT-
BeTCTBYOLWMMM cumBonamu n B 100% moryT
ObITb NnepepaboTaHbl.

BHumaHue! YnakoBo4YHbIe MaTepwuarnbl
(nonuaTuneHoBbIe NakeTbl, NeHonnacT
M T.N.) BO BPeMA pacnakoBKU AepxaTb
BAanv ot geTen.

YTUNMU3ALNA UCTTOJNTb3OBAHHOIO
OBOPYOOBAHUA

[aHHoe obopynoBaHue 0603Ha4YEHO CUMBO-
NIOM C NEepPeYEPKHYTbIM KOHTEMHEPOM Ans
OTXO[I0B, COrfacHO €BPOrNencKon ANpeKkTu-
Be 2012/19/UE, a Takke B COOTBETCTBUM C
nonbcknm YctaBom «OO6 MCMONb30BaHHOM
ANeKTpU4eckom 060pya0BaHUN U NEKTPOH-
HOWN TEXHUKEY.
Takow 3HaK O3HayaeT, YTo AaHHoe
obopynoBaHue rnocrne ero Ucrosb-
30BaHUsi HE MOXET YTUIM3NPOBaTb-
Csl C ApyruMun oTxogamuv AoMallHe-
ro X03ANCTBa.
Monb3oBatenb obs3aH oTaatb UC-
I rons3oBaHHOe obopydoBaHWe Ha
yTUNU3aLMIo B MYHKT, KOTOPLIA 3a-
HUMaeTcs cOOpPOM  UCMOSb30BAHHOTO  ANEKTPO-
0o6opynoBaHUS N ANEKTPOHHOM TEXHUKU. [yHKTbI,
KOTOpble 3aHuUMatoTCs cOOpoM - B WX uYucre:
MECTHblE MYHKTbl, Mara3uHbl, paioHHbIE MYHKTbI
- 3TO cucTeMa, KoTopasi NpeaocTaBnsieT BO3MOX-
HOCTb YTUNM3aLMU NCMONb30BAHHOIO 3MNeKTpuYe-
ckoro obopynoBaHus. MNpaBunbHas yTunmaauus
MCMOb30BaHHOTO  anekTpuyeckoro obopynosa-
HWSI U BNEKTPOHHOM TEXHWUKM NOMOXET u3bexatb
OMacHOCTM ANs 300POBbS NOAEN U OKpyXKatoLLen
cpedbl, OT MOCMNeACTBUA  HECOOTBETCTBYHOLLETO
XpaHeHusi 1 yTunusaumm obopynoBaHus, a Takke
OT Pa3noXeHWUs1 BPEAHbIX XVMUYECKUX 3neMeH-
TOB.
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OMMNCAHUE U3OENUA

OnucaHue BapoO4YHOW NOBEPXHOCTH
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1. WHpykumoHHas koHdopka Power
Booster @ 210 (nepeaHsAs nesas)

2. WnpykumoHHasi KoHdopka Booster
@ 160 (3apgHss nesas)

MaHenb ynpaBneHus
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1.CeHcopHas KHOMKa BKI1./BbIKI. BAPOYHO
MOBEPXHOCTM

2.CeHcop GrnoKMpoBKY NaHENW ynpaeneHust
3.CeHcop dyHkuMM naysa

4 MiHoukaTop/ceHcop KOHOPKM

5.C1MmMBON aKTMBHOCTU (DYHKLMN TariMepa
6.CeHcop dyHkumun Bridge

7.[atumk BeiGopa MOLLHOCTY - MON3YHOK
8.CeHcop Booster

9.TemnepartypHasa nporpamma 40°

6

3 WHaykumoHHasi koHdopka Booster
@ 180 (3apHas npasas)

4. WHaykumoHHas koHdopka Booster
@ 180 (nepenHsAs npasas)
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10.TemnepatypHas nporpamma 70°
11.TemnepatypHasa nporpamma 90°
12.TemnepatypHas nporpamma punb
13.CeHcop BKIHOYEHMs Tanmepa

14.CeHcop TarimMepa - NPOoANeHNe BpeEMEHN
15.[]aTtymk Tanmepa - CoKpalleHne BpeMeHun
16.MHgnkaTop Tanvepa

17.CBeToguon, curHanusupyowmii ob aktm-
BaLMn OYyHKLMM 3BYKOBOrO Tanmepa
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YCTAHOBKA U MOHTAX

MoaroTroBka cTonewHUUbl Mebenu Ana MoHTa)xa
M YCTAaHOBKMU BapO4HOM NOBEPXHOCTHU

* PaccrosiHue mexay kpaem oTBepCTvs U BOKOBOW CTEHKOM Mebenu AormKHO ObiTb He MeHee 55
MM.

» Mebenb, B KoTOpYytO ByAeT BCTpaneaTbCA MOBEPXHOCTb, AOIKHA MMETL OBNMMLIOBKY U KIen Ans
Heé, yctonumBble k Temnepatype 100 rpagycos no C. HecoGniogeHve AaHHOMO YCIOBUSI MOXET
NpVBECTU K AechopMaLyin NOBEPXHOCTY NMBO OTKIENBaHMIO OBNMLIOBKY.

* Kpas otBepCTVst OMMKHBI ObITh 3aLUMLLEHbI MaTepUarioM, YCTOMYMBBLIM K MOTTOLLEHWIO BIaX-
HOCTW.

« OtBepcTvie B CTONELLHMLIE JOIMKHO BbITb CAEMaHO B COOTBETCTBUM C pa3mepamul, yKasaHHbIMK
Ha puc. 1.

*  [logBapoyHOM NaHernbo OCTaBkTe CBOBOAHOE MPOCTPAHCTBO He MeHee 25 MM, 4ToDbl 06ecneqnTb
eﬁﬂemamyro LIMPKYISALWIO BO3ayXa U n3bexarts neperpesa noBepxXHOCTEN BOKPYT MIUTLI., PUC.2.
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YCTAHOBKA U MOHTAX

min 650mm
min 650mm

12 mm

YcTaHoBKa ynnoTtHutens

B 3aBMCMMOCTM OT MoAenu ynnoTHUTENb yCTaHaBNMBaeTCsA npovssoguTenem (puc. 1)

Ecnun ynnoTHUTENb HEe yCTaHOBMNEH NPOU3BoAMTENEM, HEOGXOAMMO BbIMOMHUTL CriegytoLme
OENCTBUSA:

Mepen ycTaHOBKOW YCTPOWMCTBA B OTBEPCTUE B CTOMELLHMLE HEOOXOAMMO YCTaHOBUTbL YNIoT-
HUTenb, NpuUnaraembl K U3aenuio, CH13y Bapo4HOM NMOBEPXHOCTY (puc. 2).

[Ins aToro cHavana HeobXxoaMMO CHATb 3aLLUMTHYHO NNEHKY C YNIOTHUTENS, a 3aTeM NPUKINenTb
€ro Kak MOXHO Bnue K kparo Bapo4Hol noeepxHocTu (puc. 3,4).

1 2 3

YcTaHOBKa ycTpoincTBa 6e3 ynnotHure-
nA 3anpeLyaeTcs.

MomecTnTe BapOYHYO NOBEPXHOCTL B MebenbHoe OT-
BEpCTME, YCTaHOBUTE €e CUMMETPUYHO B OTBEpCTUE
TaknuMm obpa3oM, 4ToObl pacCTOSIHUA Mexay BapO4HON
MOBEPXHOCTbLIO M KpaeM KyXOHHOW CTOMNELUHULbI Bblin
OOMHAaKOBbLIMU C KaXOoW CTOPOHbI (puc. 5).
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YctaHoBKa Bapo‘-lHOﬁ NnoBepPXHOCTU

® Bapo4Has NOBEPXHOCTb MOAKIYAETCs Kabenem K aMeKTpOCeTH COrNacHO CXxeme anek-
TPUYECKNX COEANHEHUIA

e pOTpUTE CTOMELLHWLY OT MNbIfK, BCTaBbTE BAPOYHYIO MOBEPXHOCTb B NPOEM WU KPenko
NpWXMUTE YCTPONCTBO K cTonewHuue (Puc.3).

1 2 3 1 - cTonewHuua
Puc. 3 / \ 2 - Npoknagka Bapo4HOW MOBEpPX-
v HOCTHU
\ 3 - kepamuyeckasi Bapo4Has no-
BEPXHOCTb

MogknioyeHne BapO4HOWM NOBEPXHOCTU K 3NIEKTPOCETH

BHumaHue!

[MoagknoyeHne K aNeKTPoCETM MOXET BbINMOMHUTL TOMNBKO KBANMMULIMPOBAHHbLIN cneum-
anuncT C COOTBETCTBYIOLLMM paspeLleHneM. 3anpeLLaeTcs CamoCTOATENbHO Nnepenenbl-
BaTb M U3MEHATb SNEKTPUYECKNE COEOUHEHMS.

YKkazaHusa gns MOHTaXHUKa

BapouHasi noBepXHOCTb OCHaLLeHa KNeMMHbIM B1TOKOM, MO3BOSISHOLLMM MPaBUIbHO BbIMOSHUTL
NOAKIOYEHNE K KOHKPETHOMY BMAY MUTaHWS B anekTpoceTn. KnemmHbIi 6nok obecneyvsaert
cneayroLwme CoeauHEHNS:
- ogHodpasHoe 220-240B ~ / - gByxdpasHoe 380-415B 2kB~
MoakntoyeHre BapO4HOM MOBEPXHOCTU K COOTBETCTBYHOLLIEMY MCTOYHUKY MUTaHMSA BO3MOXHO Yepe3
COOTBETCTBYHOLLME 32)KMMbI HA KIEMMHOM OIOKe COrMacHO CXeMe 3MNEKTPUYECKMX COEOUHEHNIA.
CxeMa anekTpUYecKMX COEeAMHEHUA HaXOOQMUTCS B HUXKHEW YacTu BapOYHOM MOBEPXHOCTU Ha
3acnoHke. [octyn K KneMMHOMY GrioKy BO3MOXEH MOCIe OTKPbITUS KPbILLKX KNEMMHOIO oTceka.
HyXHO NOMHWTBL O MpaBuUrbHOM Nogbope Kabens NUTaHusi, yYUTbiBasi BUA NOOKIOYEHUS U
HOMMHArbHYI0 MOLLIHOCTb BApOYHOI MOBEPXHOCTU.
BHumaHue!
Ob6sa3aTenbHO HYXXHO NOACOEANHUTL kKabenb 3a3eMneHust K KnemmHoMy 6roky, knemma
0003Ha4yeHa 3HaKoMm @—) OneKTpoceTb, NUTatoLasi BApO4HYH NOBEPXHOCTb, AOMMKHA
ObITb 3a3eMfieHa M COOTBETCTBOBATL MpaBuilaM TEXHWKM 0e30MacHOCTU, a Takke
OOMONHUTENBHO MMETb COOTBETCTBYIOLLIMI BbIKIHOYATENb, MO3BOMSIOLLMIA OTKMHOYUTD
HanpspkeHWe B Cryvae Ype3BblyaliHOM CUTyaLmun.
Mepen nogkntoYeHneM BapOYHON MOBEPXHOCTU K 3NEKTPOCETU HEOOXOOUMO O3HAKOMUTLCS C
3aBO/CKOM TabnM4YKON U CXEMOW 3NeKTpudeckmx coeanHeHuii. MoaknoyeHne, HECOOTBETCTBY-
loLLiee cxeme ANEeKTPUYECKUX CoeAMHEHUN, MOXET NPUBECTU K MOBPEXAEHUIO.
BHUMAHMUE! Cneumanuct no yctaHoBke 00513aH BbiaaTb NOMb30BaTEN!O ,,CBUAETENLCTBO Noa-
KIMoYeHns npubopa K anekTpudeckon cucteme” (HaxoauTcs B rapaHTUHOM TarnoHe). MNocne
3aBepLUEHMS NMOAKITOYEHNS CreLmanmcT SOMKEH yKa3aTb MHAOpMaLIMio O crnocobe BhIMOMHEH-
HOrO NOAKIMOYEHNS:- oAHOMa3HbIN, ABYXdasHbIN Unu TpexdasHblii, - ce4eHne COeaUHUTENbHOTO
npoBoaa, - BUA 3aLnThl (BU NPeaoXpaHUTEns).
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CXEMA BO3MOXHbIX SNEKTPUYECKUX COEAUHEHUA
BHumaHue! HanpsixxeHue koHdopok 220-240B

Tun/ Mpepo-

BHvmaHuve! HesaBucrmo oT Buga coeamHeHnsi NpoBoj 3a3eMIeHns JOMKEH | ceveHne XpaHu-
ObITb MOAKMIOYEH K KNemme @ nposoaa Tenb
1 | Ons cetn 220-240B ogHobasHoe | 1kB~

NOAKIIOYEHNE C HeWTpanbHbIM O 0O 00O HO5VV-FG | MuH.16 A

npoBoAoMm, knemmbl L1,L2 Ha 3X4mm?

Onoke, HeMTpanbHbIA NPOBOA 40 T T T

N, npoBog 3asemneHns go @ L1 N ®
2* | Ons cetn 220-240/380-415B | 2kB~

OByxdasHoe noAknwyeHne ¢ 000 00O HO5VV-FG | MuH.16 A

HenTpanbHbIM MPOBOAOM, HEW- T T T T 4X2,5MMm?

TpaneHbIN Npoeog, a0 N, nposog

sasemnenns o ) L2 N ®

L1=R, L2=S, L3=T, N=HenTpansHoro npoaona,@ =KrnemMma npoBsofa 3a3eMreHns

* B cnyyae TpexdasHon cetn 220-240/380-415B octaBLumnca npoBog NOACOeAMHUTb K knemme: L3,
KOTOpas He coeguHeHa C BHYTPEHHEN 3NeKTPUYECKON YacTbio BAPOYHOW NMOBEPXHOCTH.

* Knemmbl N-N coeamHeHbI BHYTPY, UX HE HY)XXHO NMOACOEANHSATH

YEeHWs1 U3nenns K anekTpoceTu. Vicnonb3oBaHve npunaraeMbiX 3NeMEHTOB HeobxoaMmo Ans
npaBunbHoOM paboTel nagenus. B komnnekT BxoasT: KomneHcaTop HaTskeHusl, nepembldka, 2
BUHTa N coeanHUTENbHAasA KpbILLKa.

MpaBunbHas ycTaHOBKa KoMneHcaTopa HaTske-  COeAMHUTENbHYIO KPbILLKY CriedyeT BCTaBnTb 10

HUA JOIKHA BbIMONHATLCA C MOMOLLbIO BUHTOB, XapaKTEPHOTO LLEen4ka 3akpenneHns.

BXOASALLMX B KOMMIEKT.

j B ynakoBKe usaenna Haxogutca Ha6op 3MeMeHToB, He0BXoAMbIX ANst npaBUIiIbHOro NOAKIH-

Kon KpenexXxHble 3f1ieMeHTbl, NOoKa KpblLllKa

j YT06bI CHSATb KPbILLKY, NOAAEHLTE OTBEPT-
He CHUMeTCS.
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Mepen nepBbIM BKIOYEHMEM YCTPOMCTBA

« CHavana criegyert TLiaTernbHO OYUCTUTb MOBEPXHOCTb ycTpoicTea. C kepammuyeckor no-
BEPXHOCTBIO CTOUT 06paLLaTbCs TakkKe, KaK CO CTEKISIHHOM.

 [pu nepBom 3anycke yCTPOWCTBa MOTYT NOSIBUTLCS MOCTOPOHHME 3anaxu. B aTom crnyyae
BKITHOYMTE BEHTUIIALMIO UITU OTKPOMTE OKHO B MOMELLIEHUM. BbiieneHne 3anaxos ABnseTcs
KpaTKOBPEMEHHbIM.

 [pu ncnonb3oBaHWM YCTPOUCTBA, CrieayiTe MHCTPYKLUM 1 NpaBuiiam 6e30nacHoCTy.

MpuHuMn paboTbl KOHhOPKK

OneKTpUYECKUi reHepaTop NUTAeT UHAYKLMOHHYIO KaTyLLKY,
pacronoXeHHYH BHYTPW YCTPOMCTBA.

[laHHas kaTylka co3gaeT MarHUTHOe nore, KoTopoe nepe-
JaeTcsl Ha rnocyay.

Mop AeficTBMEM MarHUTHOTO MOJs Mocyaa HarpeBaeTcs.

[aHHaga cuctema npegycmaTpmBaeT UCNONb30BaHWe Nocyabl, HO KOTOPOM nogaaeTcs BO3-
OEeNCTBUID MarHMTHOrO Mors.

B 06L1eM, MHOYKUMOHHAS TEXHOMOMMSA XapaKTepuayeTcs ABYMS MPenumyLLeCTBaMU:

e TENJO BbIAENAETCA UCKMYUTENBHO NPU HANUYUK NOCYAbl, UCMOMb3YyeTCAa MakcMmarnbHoe
Tenno,

e He NposBMAeTCs Tennosas NHepLMs, NOTOMY YTO NPUrOTOBMNEHME HaYMHaeTCa aBTomaTuye-
CKV C MOMEHTa pa3MeLLeHNs Nocyabl Ha MOBEPXHOCTY 1 3aKaHUYMBaAETCSH B MOMEHT CHATUS
ee C 30HbI HarpeBsa.

Bo Bpewms 00ObIYHOrO UCMNOb30BaHMS VIH,D,yKLIMOHHOl;I NOBEPXHOCTN MOTYT pa3faBaTbCA pas-
HOro poga 3ByKWU, KOTOpble abcontoTHO He BNUSIOT Ha npaBunbHyO pa60Ty NOBEPXHOCTU.

e HW3KOYACTOTHbLIN CBUCT. 3ByK pasnaeTtcd, Koraa nocyaa nycrtad, U ucHesaeT, eClii HannTb
B Hee BOAY WUIN NONOXNTb efy.

e BbICOKOYACTOTHbIN CBUCT. 3ByK pasfgaeTca B 30He yCTaHOBHEHHOVI Ha NOBEPXHOCTb NOCyAbl,
KOTOpaa M3rotoBrieHa U3 MHOXeCTBa CJi0€eB pa3HbiX MatepuarioB, U npn BKIKYEHUA
MaKCMMaribHOM MOLLUHOCTWU HarpeBaHus. [aHHbIN 3BYK TaKXe yBenun4nBaeTcd, ecnu
OAHOBpPEMEHHO UCMOoNb3yTCA ABE U bonblue KOH(POPOK C MakCcMMaribHOM MOLLHOCTLIO.
3ByK ncyesaeT UM CTaHOBUTCH MEHEeEe NHTEHCUBHbIN NOCHE CHUKEHNSA MOLLHOCTH.

° 3ByK CKpuna. SByK pasgaeTca B nocyge, Kotopaa u3rotosrieHa M3 MHOXeCTBa CloeB
pasHbix MaTtepunanos. IH-TEHCMBHOCTb 3BYKa 3aBUCUT OT crnocoba NPUroToBNeEHNA NULLN.

° SByK XKYyXoKaHua. 3ByK pasfnaeTca BO BpeMA pa6OTbI BEHTUNATOPA, oxXnaXxgakLliero
QNEKTPOHUKY.

3ByKM, KOTOpble MOryT ObITb CbILLHbI BO BpeMs NpaBuibHON aKcnnyaTtauunu, pasgarTca oT
pa6OTbI oxnaxgawLlero BeHTunAaTopa, pasmMepoB Nocyabl 1 Matepuana, U3 KOToporo oHa
N3roToBreHa, cnocoba npuUroToBreHna oniog n I/1CI'IOJ'Ib3y6MOI7I MOLLIHOCTMW.

[aHHble 3BYKU ABNAKTCA HOPMalbHbIM ABNEHNEM U He CBNOETEeNbCTBYHOT O HEUCNPAaBHOCTU
MH,CI,yKLl,I/IOHHOI7I NOBEPXHOCTU.
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3awmTHOE 06opyaoOBaHue:

€Cnn BapoYyHasi NTOBEPXHOCTb MNiuTa Gblna yCTaHOBINEHA M 9KCMyaTUpyeTCs NPaBUiibHO, TO
NoTpeBHOCTb B 3aLMTHOM 060pPYAOBaHNM BO3HUKAET KpaiiHe peako.

BeHTURNATOP: OH CNYXWUT ANA 3aWUTbl U OXNaXAEHUs YNpaBnslowWmx U nuTaTenbHbIX
3NeMeHTOB. BeHTunsATop MoxeT paGoTaTb Npu OBYX pasHbiX CKOPOCTAX, AeNCTByeT
aBToMaTnyeckun. BeHTunsaTop paboTaeT Toraa, korga BapoyHble 30HbI BKITKOYEHbI 1 pabGoTaeT
MPW BbIKMOYEHHOW NOBEPXHOCTM A0 AOCTMKEHUS AOCTATOMHOIO OXNaXKAEHNS SNEKTPOHHOM
CUCTEMBI.

TpaH3ucTop: TemnepaTypa 3NeKTPOHHbIX 3NIeMeHTOoB GecnpepbiBHO M3MepPSieTCs C
MOMOLLIbIO aHTEHHbI-LLYyNa. Ecnn Tenno Bo3pacTaeT B onacHbIX Npeaenax, JaHHas cucteMa
aBTOMAaTUYECKN YMEHBLUWUT MOLLHOCTb 30HbI HarpeBa b0 OTKMHYNUT HAarpeBaTernbHbIe Nors,
HaxoAsiLmecs BOMM3n HarpeTblX aMEeKTPOHHbIX 311EMEHTOB.

[eTeKkTupoBaHue: OaTyMK YCTaHOBIIEHHON NMOCYAbl BKIHOYAET NOBEPXHOCTb, a8 TEM CaMbIM
HarpeBaHve. ManeHbk1e NpeaMeThl, pacnonoXeHHbIE B 30HE HarpeBa (Hanpumep, Noxeyka,
HOX, KOnbLO...) He ByayT BOCMPUHSITHI, Kak MOCYAA U YCTPOMUCTBO He BKIOYMTCS.

Oatuunk yCTaHOBﬂeHHOﬁ nocygbl B MHOYKUMOHHOM none

[JaTumk ycTaHOBINEHHOW NoCyAbl BMOHTUPOBAH B BAPOYHbIE MOBEPXHOCTU, KOTOPbLIE UMEIOT
WHAYKLUMOHHbIE KOHGOPKU. Bo Bpemsi paboTbl NOBEPXHOCTU, AATUMK NPUCYTCTBUS NOCYAbI
aBTOMaTu4ecku NMBo HauYMHaeT NGO 3afiepPXKMBAET BblAeNeHe Tenna B nomne npuroTos-
NEHNsI B MOMEHT pa3MeLLeHUsi KacTPonn Ha MOBEPXHOCTM, UM B MOMEHT CHSATUS ee C
30HbI HarpeBa. ATo0 06eCneYnMBaeT SKOHOMUIO IMEKTPOIHEPTUM.

» Ecnu Ha pabouyto 30Hy (30Hy HarpeBa) yCTaHOBIeHa COOTBETCTBYlOLLAs nocyada, To Ha
naHernu nosiBUTCSl COOTBETCTBYIOLLMIA CUTHAT.

* WHaykumsi TpebyeT NpUMEHeHUs cneuuanbHoi Nocyabl C MarHeTudeckum gHom (Cwm. Ta-

onuuy).
Ecnun Ha pabo4yen 30He (30He Harpesa) HeT nocyapl, M0 Ha Hel ycTaHOBNEeHa Henop-

xofsilas nocyaa - Ha naHenu NosiBUTCS CUMBOI — “Z . PaBoyee nore He BKIOYUTCS.
Ecnn B TeueHne 90 cekyHn paboyee none He pacnosHaeT KacTptonu, onepauusi
«BKIOYEHME 30HbI» ByAeT aHHyNMpoBaHa.

PaGouyee none oTknoYaeTcs He TONbKO, KOrAa CHUMAETCS C HEro KacTpionisl, HO U C
NMOMOLLIbIO CEHCOPHOIO yrpaBreHus.

A [aTtyuk nocyabl He AEACTBYET B KayecTBe CeHcopa
,»BKITIOYEHUA" [’ BbIKINIOYEHUA” BapOYHOU NOBEPXHOCTH.

YnpasneHue Bapo4HOWN NOBEPXHOCTLIO MPOUCXOANT NOCPEACTBOM MPUKOCHOBEHUS NanbLa K

0603Ha4YeHHbIM Ha NaHenu ceHcopam.

Kaxgoe nepeHanpasneHne ceHcopa noaTBepaaeTcs 3BYKOBbIM CUTHaNoMm.

Heobxognmo obpaluatb BHUMaHUE Ha TO, YTOObI NPY BKIKOYEHUN U OTKIIOYEHUM, a
Takxe npu Bblbope YpoBHS MOLLHOCTY Harpesa Bcerga NpovCcXo4uIio HaxaTue TonbKo
Ha oguH ceHcop. B cnyyae ogHoBpeMeHHOro HaxaTus Gonbluero Konnyectsa CeH-
COpPOB (3a UCKIOYEHNEM YaCOoB Y KIkoya), cucTeMa UrHOpUpYeT BBeAEHHbIE CUrHasbl
ynpasnexusi, a npu 6onee NpoJoHKUTENBHOM HaXaTuW aKTUBU3UPYET CUrHanm He-
MCNpaBHOCTM (OLLNOKN).

Mo OKOHYaHUM NCMOMb30BaHKSA BAPOYHOM NMOBEPXHOCTU HEOOXOAMMO OTKIHOUNTE 30HY
HarpeBa CEHCOPOM «BKIIOYEHUSI»/»BbIKIIOYEHWSA», @ HE PYKOBOACTBOBATHLCS TOMbKO
nokasaTeniem getektopa nocygel.
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CooTBeTCTBYHOLLEE KAYECTBO MOCYAbl ABMSETCS MMaBHbIM YCOBMEM ANS NONYyYEHUS XOPOoLLEein
NPOn3BOANTENBHOCTU PaboTbl BAPOYHOWN MOBEPXHOCTMU.

BbIGOp nocyabl AnsA npurotToBsneHnsa N Ha MHAYKUMOHHbIX KOH(*)Op-

i X

7 N

XapakTepucTtuka nocyabil.

e Bcerga Heo6x0QMMO NonNb30BaTbCSA NOCYA0N BbICOKOrO KayecTBa, C abCONOTHO NITOCKUM
OHOM: MCMONb30BaHWe 3TOro Tuna nocyabl NpeaoTBpallaeT BO3HUKHOBEHUIO TOYEK C
O4YeHb BbICOKOW TeMnepaTtypoWn, rae nuilia MOXeT NpUropetb BO BpeMs NPUroTOBNEHMUS
nuLm.CKOBOPOAKM M KaCTPHOMKM C TONCTbIMU METaNIM4YeckumMm cTeHkamm obecneumsatoT
OTNNYHOE pacnpegeneHve Tenna.

o (Ob6s3arensHO obpalyarite BHUMaHWE Ha TO, YTOObI AHKMLLA KaCcTpionb Obiny cyxmmu: npu
HarnomnHeHWN KacTponn Unu nNpu MCnonb3oBaHUM NOCyAdbl, BbIHYTOW M3 XONOAWIbHUKA,
HY>KHO MpoBepUTb U y6eanTbCs, YTO AHO NOCYAbI CYyXO€e Nepes yCTaHOBKON Ha KOHAOPKY.
OTO MO3BONUT NPEAOTBPaTUTL 3arpsi3HEHNE BapOYHON MOBEPXHOCTY.

e KpbllKa Ha KacTptone npefoTBpallaeT U3NUWHUIA pacxod Tenmna v Takum obpasom
YMEHbLLAET BPEMS HAarpeBa 1 CHUXXaeT aHepronotpebneHue.

e [lns Toro 4to6bl oNpenennTb, NOAXOAMT N NOCyAa AN AaHHOW BapO4YHOM MOBEPXHOCTH,
Heob6x0QuMO NPOBEPUTL €€ HU3 Ha MPUTSArMBaHNe MarHuTa.

L] ,D,ﬂﬂ onTUManbHOro KOHTpond temnepatypbl UHOYKUMOHHBLIM MoAayrneMm, AgHulle
nocyabl AOMXKHO ObITb NIOCKUM.

e BorHytoe AgHuwe KacTpronu unu rnybokas neyatb ¢ NOroTMrnomM nponssoauTens
HeraTMBHO BIUAIOT Ha perynupoBaHue TemnepaTtypbl UHAYKLUMOHHbLIM MoAyreM 1
MOryT NPUBECTU K Neperpesy Nocyabl. =

e He ucnonb3ynte noBpexAeHHYI nocyay, Hanpumep, ¢ N7
AedopMUpoBaHHLIM OT BbICOKOW TemnepaTypbl AHOM.

e [Ipn ncnonb3oBaHun 6onbLIOK NOCYAbl ¢ DEPPOMAarHUTHLIM
OHWLLEM, OnaMeTp KOTOPOro MeHbLUe MOMHOro Avametpa no-
CyAbl, HarpeBaeTCst UCKNIOYNTENBHO (DEePPOMarHnTHas Yactb
nocyAbl. Mpn aToM co3pgaeTcs cutyaumsi, B KOTOPONM TENNO He
pacnpegensietTcs paBHOMEpPHO B nocyae. PeppomarHnTHas 3oHa
MeHbLLUE B AHWLLE NOCYAbl U3-3a HAaNMM4Ms B HEN antoMUHUEBbIX
YyacTuy, No3TOMy NofaBaemMoe TEnno MOXET ObiTb MeHbLUE.
MoxeT BO3HVKHYTb Npobrnema ¢ onpeaeneHneM Hanmymsa nocyAbl unu BoobLue oHa He
Oynet obHapyxeHa. [lnametp deppoMarHTHOro AHULLA Nocyabl A0IKeH ObiTb NnogobpaH
no pasmepy KOHMOPKM ANs NOMyYeHUs ONTUMAarnbHOro pesynesrata NpurotosrneHuns. B
criyyae ecrnuv nocyfa He obHapyxuBaeTcst Ha KOH(OPKe, PeKOMEHOYETCHA ee NoCTaBUTb
Ha KOH(OPKY C MEHBLUMM ANAMETPOM.
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[nsa npurotoBneHus 6nog Ha UHAYKUMOHHOW NOBEPXHOCTU HEOBXOAMMO NCMNONb30BaTh UC-
KIMIOUYNTENBHO heppoMarHUTHYHO NOCYAy 13 TakMX Matepuarnos, Kak:

® SManMpoBaHHasg cTarnb

® YyryH

e creLmanbHas nocyaa n3 HepxaseroLLen cTanuy Anst MHOYKUWMOHHOMO NMPUrOTOBIEHNST MULLIA.

O6Go3HayeHue Ha MpoBepLTe, HAXOAUTCS MU Ha 3TUKETKE

KYXOHHOW nocyge 3HaK MHOPMUPYIOLLUI O TOM, YTO
nocyaa noAxoAuT ANl UHAYKUMOHHBIX
noBepxHocTen

Vicnonb3yiitTe nocyay ¢ MarHUTHBIMY SNeMeHTamMu
(»3 amanvpoBaHHOro MeTanna, eppuToBon
Hep>XxaBeloLLEen cTanu, YyryHa), NpoBepsTe,
NpyKnagbIBaeTcs N MarHuT KO AHY nocyapbl (OH
[OOIMKEH NPUTAHYTHCS)

HepxaBetolwas ctanb He onpenensieT npucyTcTBUS NoCyabl

3a ucknoyveHem nocyapl n3 eppoMarHMTHOM cTanm
AntoMuHumn He onpenensieT NnpucyTCTBUSI KAcTptonm

YyryH Bblicokasi atpdekTMBHOCTb

BHyMaHve: nocyaa MOXeT nouapanatb MOBEPXHOCTb
OManupoBaHas cTanb Bbicokas adhdekTMBHOCTb

PekomeHnayeTcsi nocyaa ¢ niockUM, TOMCTbIM U
rmagkum AHOM

Crtekno He onpepensieT npucyTCTBUS NOCYyAbI
Papdop He onpegenset npucyTcTBua nocyapl
Mocyna c meaHbIM He onpenensiet npucyTcTBUS NoCyAbl
OHOM

HanmeHbLni nonesHbin pasmep nocyabl Ans KOH(OPKK:

[nameTp KoHthopKM MuHMManbHbIM guamMeTp AHa 3ManMpOBaHHOM CTarlbHOM
nocyabl

[MMm] [MM]
160 - 180

110
180 - 200
210 - 220

220 x 190 125
260 - 280

MuWHUManbHbIA AYamMeTp Nocyabl, U3rOTOBMEHHON 13 MaTepuarnos, OTNNYHbIX OT
3ManupoBaHHOW CTanu, MOXET BapbUpPOBaThLCS.
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OT1a byHKUMS NO3BONSAET aKTMBMPOBATb AEMOHCTPALMOHHBIN PEXUM U OTPaHUYUTb
o6LLYI0 MakCMMarnbHY MOLLHOCTb MHAYKLMOHHON MaHenn O4HUM U3 CriedytoLmx
3HayeHun: 2,8 kBT; 3,7 kBT, 4,5 kBT; 5,6 kBT; 7,35 kBT (MakcMmarnbHas MOLLHOCTb).

MakcumarnbHasi MOLLHOCTb MOXET ObITb BbiOpaHa nonb3oBaTenemM TOSbKO

B TeYeHne 5 MMHYT nocne NogkNioYeHNsa MHAYKUMOHHON NaHEenNu K 3rnekTpo-

cetn. [Ins nepexofa k BblGOPY MOLLHOCTM, NOCME BKIOYEHUS BapOYHOWN
naHenu ceHcopoM (1) HeoBXOAMMO yAepKMBATb B TEYEHUE 3 CEKYHL CEHCOP
u/» 1 ceHcop é

Ha aBonHoM ancnnee YacoB oTobpaxaeTcst paHee BblIbpaHHas HacTpoKrKa unu, ecnum
paHee BbIbop He Obln caenax, HacTporika No ymonyanuto 7,35 kBT B doopmarte «74».
C NOMOLLIbIO CEHCOPOB % 1 % MOMb3oBaTeNb NEPEKMoYaeTca MEXAy CreayoLLmumm
HacTponKamu:

00 DEMO
28 2,8 kBT
37 3,7 kBT
45 4,5 kBt
56 5,6 kBT
74 7,35 kBT

Mocne BbIOOpa HYXXHOW HACTPOWMKM Morb3oBaTerb OOMMKEH B TeveHne 10 cekyHa
NnoAaTBepAnTb BbIOOP HaXXaTMeMm ceHcopa @ B TeYeHue 3 CekyHA.

BbiGop noaTBEpKAAETCH MUraHNMEM HECKOSIbKO pa3 BbIGpaHHOWM HACTPOMKK

& 1 3BYKOBbIM CUIHaroMm, a 3aTeM BbIKMOYeHMEM NaHenun. C 3Toro MoMeHTa

BapoyHas naHenb paboTaeT Ha NOMHOM MaKcUMarlbHOW MOLLHOCTM, Bbl-
OGpaHHOW Nonb3oBaTenem.

Ecnu Bbibop He nopTBepxaaeTcs, Yyepesd 10 cekyHn nocne Bbibopa MOLL-

HOCTV MaHenb BbIK/OYAETCA U BapoyHasi NaHenb paboTaeT ¢ nocregHen
NoATBEPXKOEHHON MOLLHOCTbLIO, UMK, eCrnin He ObIno npedblayLlero Beidbopa - ¢
MOLLHOCTbIO MO yMonyaHuto 7,35 kBT.

Mpn HacTpoKiKe MOLLHOCTY OTAEMNbHbIX KOHGOPOK (PYHKLMS YpaBneHNs MOLLHOCTbIO
KOHTpONupyeT, 4Tobbl BbibpaHHasa obLuas MOLLHOCTb He NpeBblllanack. HacTpoinky,
KOTOpbI€ MOTyT NMPUBECTU K NPEBbILLEHWIO MOLLHOCTU, 3abnOKMpOBaHbl U HEAOCTYMHbI
Ons none3oBaTens.

q)yHKLI,VIﬂ ynpaeJieHNA MOLLHOCTbHO MOXET NpPendaTCTBOBaTb BKITKOYEHUIO KOHd)OpKI/I,
€Clin ee MOLWHOCTb NpeBbICUT Bbl6paHHy}O MaKkcMmaribHYy MOLLHOCTb.
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MaHenb ynpaBneHus

« Tlocne nogkntoYeHNs BApO4HOM MOBEPXHOCTM K AMEKTPUYECKON CeTU Ha MU-
HYTY 3aropsiTcsl Bce MHAMKaTopbl. BapoyHasi NoBepxXHOCTb roToBa K aKchsya-
Tauuu.

« BapoyHas noBepxHOCTb 0GOpydoOBaHa 3/1EKTPOHHbLIMU CEHCOpaMK, AN UX UC-
MoJib30BaHUS! KOCHWUTECH MarnbLeM B TeYEeHUE Kak MUHUMYM 1 CeKyHAbI.

* O KaXOoM BKIMHOYEHNM CEHCOPOB CUrHaNMU3NPyeT 3BYKOBOWM CUrHar.

He knagute HUKakue nNpeaMeTbl Ha CEHCOopbl NaHenu ynpaeneHus. O6-
paTuTe ocoboe BHUMaHWE Ha TO, YTOObl BO BpEMS MPUIrOTOBNEHUS NOCyAa
He BbICTyMnana 3a KOHTYp 30Hbl Harpesa. Ecnu noctaBuTb NOCYAY CIMLLIKOM
GrM3Ko K NaHenu ynpaerieHns U NONTHOCTbLIO 3aKpbITh ee, cpaboTaeT npo-
uenypa 6e3onacHoCTU, U BapoyHasi NaHeslb aBTOMaTUYECKM BbIKITHOYUTCS.

BkniovyeHue BapovyHOM NaHenu

> KocHutecb M ygepxumBanTe NanbLemM B TeYeHMe Kak MUHUMYM 3

(D @) np» CeKyHA, CeHcop BkrlodeHusi/BbikmiodeHust (1). BapouHas naHenb

3 sec cUrHanuavpyet O npaBunbHOM paboTe (aKTMBHOCTM), Korga Ha
mHAaMKaTtopax KoHopkn roput undpa «00».

& Ecnn B TedeHune 15 cekyHp nocne BKNHOYEHNSA NaHENN He YCTaHOBUTb COOT-
BETCTBYHOLLYIO MOLLHOCTb KOHPOPKK, TO BapOYHas naHernb aBToOMaTu4ecku
BbIKTHOYUTCS.

BkntoueHne KOHPOPKM U HACTPOMKA ee MOLLHOCTH

*  BknounTte BapoyHy0 NOBEPXHOCTbL CEHCOPOM @,

* [lomecTtuTe nocyay Ha HyxHy Bam KOHGOPKY.

+ Tocyna onpepensercs aBToMatnydecku, u uHamkartop 5.8, oteevarowmin 3a Bbl-
©paHHY0 KOHOPKY, HA4YHET MuraTb, NokasbiBasd «00», 3TO 03HaYaeT, YTo Bbl-
OpaHHas kKoOHOpKa aKTMBHA Y MOXHO HaCTPOUTb MOLLHOCTb.

Ecnu npn BKNOYEHUN Ha BApOYHOWM NaHenu HaxodsaTcs Ase unu bornee kKa-

A CTpOfb, BapoYHas NaHemnb He akTUBMPYET KOHOpKy aBToMaTtuvecku. Cne-

AyeT KOCHYTbCA ykasaTens £.8. oTeevaloLero 3a BbIOpaHHy0 KOH(OPKY.

* [lpoBegute nanbLem No CEHCOpy crieBa Hanpaeo, YTOObI BbIOpaTb COOTBET-
CTBYHOLLYH MOLLHOCTb HarpeBa KOHOpKM (BbibpaHHas MOLLHOCTbL OTobpaa-
€TCsl Ha nHAmKartope).

*  KoHdbopka BkrtoveHa.

DyHKUNS aBTOMATUHECKOWN akTnBaLmm KOHOPKKM Nocne pasmeLleHns

nocyabl akTMBHA TONMbKO AN NepBOK Nocyabl, Pa3MeLLEHHOW Ha JaHHON
KOHdhopKe.
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BbiknroyeHne KOHOPOK

Bbl MOXeTe BbIKMOYUTb KOHGOPKY, BbINOMHMB QOHO U3 CEOYoLMX OeNCTBMIA:

+  BbIKIOYMTE BapOYHYHO NaHesb CEHCOPOM

- KocHWTeCh 1 yaepxinBaiiTe MHavKkatop A5, B TedeHne 3 cekyHa

*  AKTMBMpYIiTE KOHGOPKY, KOCHYBLUMCb MasibLeM CeHcopa Bblibopa MOLHOCTH,
1 NepemMecTuTe ero BreBo, YTo6bl yMEHbLUNTL YPOBEHb MOLLHOCTM A0 «00».

BbikntoyeHue Bce BapoO4HOW NOBEPXHOCTU
& Bapo4Has naHenb paboTaert, ecnu BKMoYeHa kak MUHUMYM OfHa KOH(OpKa.
*  BebikntounTe Bapo4Hylo naHenb CEHCOpPOM 0}

Ecnu koHdopka ropsivas, Ha gucnnee KoHopku 3aropuTcs byka «H» nnm
«h» - cumBon octato4Horo Harpesa. OnMcaHne CMMBOIIAa HAaXoANUTCS B Aarb-
HelLwen YacTu PpyKOBOACTBA.

PyHKuua Booster «P»

®yHKkuma Booster yBennumBaeT MoLHOCTb KoHdopkn & 180 mm - ¢ 1600 BTt go

2500 BT, koHopka @ 210 - ¢ 2000 Bt go 3000 BT, koHdopka & 160 - ¢ 1400 Bt go

2100 BT . KoHpopku Bridge ¢ 3000 Bt go 3700 Br.
[MomecTuTe nocyay Ha Hy>Hy0 Bam KOHOpPKY.

+ Tocyna onpeaensieTcs aBToMaTuyecku, a unaukartop £.5., oteevaroLmi 3a Bbi-
OpaHHy0 30HY HarpeBa, HaYMHAET MUraTb, yKkasbiBas «00.

*  O®yHKuMA Booster akTMBMpYeTCSA Nocrne HaxaTusi Ha CEHCOP UIN UCMorb30Ba-
HWsI CEHCopa M3MEHEHMsT MOLLIHOCTH (Non3yHka). Ha gucnnee cpasdy nosiButcs
Byksa «P»

YUTtobbl oTKIMHOYMTL hyHKLMIO Booster:

*  YMeHbLUMTE MOLLHOCTb KOH(OOPKM C akTMBMPOBaAHHOW yHKUMen Booster,
npoBeas nanbLeM Mo CeHCOPY M3MEHEHUS MOLLHOCTM (MON3YHKY) UM HaxaB
ceHcop Booster.

Bpemsi paboTtbl doyHkuum Booster orpaHnyeHo go 5 muHyT. o ncrevenunn
& 3TOro BPEMEHU MOLLIHOCTb KOH(OpPKM OyaeT ycTaHoBMeHa Ha 14 (HOMUHaIb-

Hasi MOLLHOCTb).

OTa yHKLMSA TakkKe MOXET MEePEKYUTLCS HA HOMUHAIBbHYK MOLLHOCTb,

€CInn HarpeBaTerbHble 3IEMEHTbI UMW 3MEKTPOHHbIE CUCTEMbI AOCTUTHYT

npegensbHoOM TemnepaTtypbl.

Bbl cmoxeTe cHoBa mcnonb3oBaTtb yHKuuo Booster, korga Temnepatypa

HarpeBaTenbHbIX 3MIEMEHTOB ynageT 40 6e30MacHOro ypoBHs. 3Ta PyHKUUSA

He ByaeT akTMBMpOBaHa aBTOMAaTUYECKMN.

Korga Bbl CHMMaeTe KacTpronto ¢ KOHGOPKK ¢ akTMBHOM doyHKUMen Booster,

06paTHbI OTCYET 5 MUHYT He MpepbIBAETCA.

19



https://masternix.ru/
SKCIMNNYATALUUA

dyHkuMIo Booster MOXHO BKMOYUTE NS ABYX MOnen OQHOBPEMEHHO, T. €.
05t OQAHOW 13 neBbIX KOHGOPOK M OAHOM U3 NpaBblX KOHGOPOK. AKTMBaLMS
dyHKUMM Booster HeBO3MOXHa, ecnun apyras KoHGopKa no BepTuKanu yxe
BKITlOYeHa ¢ yHKumen Booster.

(DyHKLlMiI G.HOKVIpOBKVI naHesnun ynpaerieHusA

Bbnarogaps dyHKUMM 6rokMpoBkM Bbl MOXeTe 3abrnokmpoBaTb BO3MOXHOCTb yrnpaB-
NeHVsi BApOYHOWN NOBEPXHOCTBLIO, HAaNnpuMep, 4eTbMU UK NPKU O4UCTKE. Bbl MOXeTe
aKTMBMPOBATb (PYHKLIMIO BITOKMPOBKM KaK Ha BKITHOYEHHOW, Tak 1 Ha BbIKITHOYEHHON
nnute. YTobbl BKAOYNTE UK BbIKMOYNTE OIOKMPOBKY, yOEpXKUBaANWTE CEHCOpP

B TedeHne 3 cekyHa. Korga GrnoknpoBka akTMBHA, CBETOAMOL 3aroputcs psago
ceHcopoMm ().

Korpa Bapo4yHaa naHesnb BKIIKOYeHa U 3abnoknpoBaHa, ee MOXHO He-
MeaJrfieHHO BbIKITHO4YUTb, KOCHYBLUUCbL CeHCcopa

& anI BbIKJITHOHeHUUN MOBEpPXHOCTU N3 CeTn 6]10KMpOBKa OTKIK4YaeTcA.

UHaukaTtop octatouHoro Ttenna «h», «H»

Korpa npuroToBrneHne 3aKOH4YeHO, CTEKIIO0 MH/J,yKLI,I/IOHHOVI NOBEPXHOCTN B 30HE
OaHHON KOH(bOpKl/I OCTaeTCA ropAa4mm, 31O Ha3biBa€TCA OCTATOYHbIM TEMNJIOM.

Ecnu Temnepatypa crekna Bbile 60°C*, Ha uHaMKaTope 3TOM 30HbI oTo- - B¢
Opaxaetcsa cumon «H». "

Ecnn temnepatypa ctekna coctaensiet 45°C* - 60°C*), nHgukaTop KOH-
dopKkmM nokasbiBaeTcs NMKTorpammy «hy» (HM3KOe ocTaTouyHOoe TEMsO).

* BHaveHuns TemMnepartypbl ABNMAKNTCA OPUEHTUPOBOYHbIMU

& B momeHT paGOTbI UHOUKAaTOpa OCTAaTOYHOro Tensfa 3anpewaeTcsa Ka-
caTbCA KOHdJOpOK, YTOObI HE NnoNny4nTb OXOru, a Takxke CTaBUTb 4YyB-
CTBUTeJIbHbIe Ha Tensno ﬂpe,quTbI!

unu «h» He oTobpaxaeTcs. HecmoTpAa Ha 3TO, 30HbLI HarpeBa Bce elue

C Mpwu oTKNIOYEHNM INEKTPOIHEPIUM MHAUKATOP ocTaTo4yHoro Tenna «H»
MOryT ObITb ropaunmu!
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OrpaHuyeHne BpeMeHn paboThbl YpoBeHb MowHo-  MakcumanbHoe
CTU HarpeBa BpeMs paboTbl

[ns noBbILLEHNA 3KCMyaTaLUMOHHON HAaAEXHO ; 2:
CTV UHAYKLUMOHHAs BapO4Has MOBEPXHOCTb OCHa-
LeHa (PyHKUMEN OorpaHnYeHnss BpeMeHn paboThl 3 84
AN KaXKaon U3 KOHGOPOK. 4 84

5 5y

6 5y
MakcumanbHoe paBodyee Bpems ycTaHaBMu- 7 54
BAETCA MHAMBMAYanbHO B 3aBMCUMMOCTW OT 8 54
YPOBHE MOLLIHOCTY, UCMOMb3yeMbIX BO BPEMS 9 154
npurotoenexHuns nuwn. Ecnu Bbl McnonbayeTte ’
TONbKO OAVH YPOBEHb MOLLHOCTU B TeYEHue 10 1,54
ONUTENBHOTO BPEMEHU MPUrOTOBIEHMS, Mak- " 1,54
CUMarnbHoe BpPeMsl OrpaHM4eHo B COOTBET- 12 154
CTBUK C Tabnuuen: 13 1,54

14 154
Mocrne OOCTYXKEHUS MakCUManbHOro BpEMEH! P 5
MPUrOTOBMNEHUS UHAYKLMOHHAsA KOHAOpKa aB- 20 60 v
TOMAaTUYECKMN BbIKMIOYAETCSH, a Ha ee WHOMKa-
TOpe NoSAIBMSAETCH CUMBOJ OCTaTOMHOrO Tenna. 70 160 My
MakcumanbHoe Bpemsi paboTbl OTHOCUTCS K 90 160 muH
OOHOW KOHPOPKe. = 60 mMuH

DyHKUMA Tanmepa

Tanmep ynpoLiaeT Npouecc NpUroToBneHns nuwm bnarogaps BO3MOXHOCTU Npo-
rpaMmmMupoBaHns BpeMeHn paboTbl 30H Harpesa.

®PyHKUMS Tanmepa MOXET OblTb aKTUBMPOBaHa TOMbKO BO BPEMS MPUrOTOBNEHUS
(korga MowHOCTb HarpeBa Oornblue «0»). Bbl MOXeTe Mcnonb3oBatbh OYHKLUUIO
TaviMepa OAHOBPEMEHHO Ha BCex koHdopkax. MakcumanbHoe pabovee Bpems co-
ctaBndaeT 99 MUHYT (C warom B 1 MUHYTY).

UT06bl yCTAHOBUTL BPEMS BbIKIMIOYEHUS 30HbI HArpeBa Ha Tanmepe, cnegynTe AaH-
HOWN MHCTPYKUNN:

* [lomecTtuTe nocygy Ha HyXHy Bam KoHGOpPKY.

* [locne aBTOMaTnyeckoro 06Hapy>KeHUs NoCyabl HACTPOWTE MOLLHOCTbL Harpe-
Ba.

. AKTI/IB?Ji/MFl Tanmepa HacTynaeT Nocne HaxaTtus U yaepXxvuBaHus ceHcopa Tan-
Mepa .. A0 MOMeHTa 3BYKOBOro curHana. Ha gucnnee BbiCBeTATCA LMdPbI
«00».

+  CeHCOpoM ¥ BpeMs yMeHbLLIAEeTCs, ‘A - yBenuunBaeTcs.

YUTtoObl yCcTaHOBUTL QYHKLUIO TarMepa ANs CreayloLllen KOH(OPKKU, BbINMOSHUTE
yKasaHHble Bbllle AEeNCTBUS, CHadvana BblOpaB KOHMOPKY, OTIIMYHYKO OT NEepBOW.
[MomHWTE, 4TO Bbl MOXETE YCTAHOBUTL OYHKLUMIO TaMepa ANS KaXa0W KOH(OPKU.

. Ecnu Bbl Ha gncnnee Tanmepa yctaHoBUTe 6onee ogHOro 3HaYeHus Bpeme-
HW, BygeT oTobpaxkaTbCs MeHbLUEE U3 HUX.
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B no6ov MOMEHT MPUroTOBIIEHUS MULLM 3anporpaMMMPOBAHHOE BPEMS MOXHO U3Me-
HWTb. [INs 3TOro BO BpeMsi NpUroToBneHns BbibeprTe KOHOPKY, BpeMs KOTOPoW Bbl xo-
TUTE N3MEHUTD, T.€. aKTUBUPYWTE €€ C MOMOLLLIO HAMKaTOpa gﬂ' 3aTeM KOCHUTECh ?
N N3MEHNTE BPEMS, BbINOMHMB CreayoLLme Luaru, Kak B ONMCaHUmM HacTPONKN Tanmepa.

Mo ncteveHnn 3anporpamMmMMpOBaHHOIO BPEMEHW MPUIOTOBIEHNS MPO3BYYMT 3BYKOBOM
curHan. Bel MOXeTe OTKM4UTE ero, KOCHYBLUMCH JII0O0ro CeHcopa, U CUrHas OTKIko-
ynTca aBTomatmdeckm yepes 30 cekyHa,

Ecnn Bbl xoTUTe BbIKMOYATL TaMep paHblUe, akTUBUPYUTE KOHGOOPKY, KOCHYBLUNCH
ceHcopa BblOpaHHOW KOHGOPKM (MHOMKATOp MUTaHus OydeT murathb), 3aTem copocsre
HacCTpOWKy TaiMepa OfHWUM W3 criegyoLwmx enCTe: lj:

. KOCHUTECb U YOEepXUBanTe CEHCOP YacoB \_._;
. CEHCOPOM % yMeHbLUUTE Bpemst A0 «00»;
. OLHOBPEMEHHO YOEPKMBANATE CEHCOPbI S U 3.

Ecnu Bbl xoTuTE BBIKIIOYUTE TaiMep paHbLLe, akTUBUPYNTE KOH(POPKY, KOCHYBLUNCH UH-
AvKaTopa KoHopKU. HE. (MHaykaTop nuTaHWs ByaeT MUraTh), 3aTeM KOCHUTECH 1 yaep-
XMBaWTe UHOMKATOP YacoB | V) B TeueHve 3 CeKyHA 1 aKTVBMPYWNTE MHTEpecyloLLee
Bac nore ykasatenem 5.5, 3atem kocHuTech { ¥} 1 ceHcopom ¥ yMeHbLUUTE BPemsl [0
«00». EcTb elLie 0anH BapyaHT yaaneHust HaCTPOeK OQHOBPEMEHHbBIM YAEPXKaHNEM CEH-
COPOB B TEUEHUE 2 CEKYH[ ‘% U CeHcopa .

®DyHKUMSA 3BYKOBOro Tanmepa

®yHKUMS 3BYKOBOIO TariMepa UCMOoSb3yeTcs A1 0OpaTHOro oTcyeTa 3anporpaMmMupo-
BAHHOIO BpeMeHW. PyHKUMS He yNpaBnseT KOHOopKamu.

YT06b! YCTAHOBUTL Ha TaMepPe MUHYTbI:

e Bknounte BapoyHyto NOBEPXHOCTD.

+  KocHuteck ceHcopa £ ¥ n ycTaHOBWTE NPOOOIPKATENBHOCTL OTCHETA C MOMOLLIO

CEHCOPOB % COKPALLIEH!SI BPEMEHMU, ‘R - YANMHEHNS.

B no6oii MOMEHT MPUIOTOBINEHUSA NMULLIM 3aMpPOrpamMMMPOBaHHOE BPEMSA MOXHO U3Me-

HWUTb. VICnonb3yiiTe AN 3TOro CEeHCop { v, Aarnee MUCTOSb3yNTe CEHCOP 4R U .

Mo MCTeUEeHNM 3aNPOrPaMMUPOBAHHOTO' BPEMEHI MPUrOTORMEHNS] NPO3BYYUT 3BYKOBOW
curHarn. Ero MoXHo OTKMo4MTb, KOCHYBLUMCB Noboro ceHcopa. CurHan BbIKIHoYUT-

.Cﬂ aBToMatuyeckn Yepes 30 cekyHa, =crnm Bl XOTUTE BbIKMHOUYUTL OTCHET Ha Taut-
Mepe paHbLLe, UCTonb3yinTe CeHCop & ¥, 3aTeM KOCHUTECH U yOepKUBaTe CEHCOp

¥ yMeHblumTe Bpemsi 10 «00» Unm 0aHOBPEMEHHO KOCHWUTECH U YAEPXKVBANTE CEHCOP

YBEMNMYEHNS BPEMEHM %2 N CEHCOP YaCOB COKPALLIEHNS BPEMEHU ¥%.

PyHKUMA nay3a
Bbnarogapsi en Bbl moxeTe npuoctaHoBUTL paboTy Bapo4HON MaHenu B noboe Bpe-
Msi, @ 3aTeM BEPHYTLCS K NpeabiayLUmMM HacTporikam. YTobbl BKIOUUTE (OYHKLMKO Ma-
y3bl [I0IDKHA BbITb BKIKOYeHa XOTA Obl ofHa KoHdopka. KocHuTech ceHcopa Nk .
.Ha BCEX amcnnesx KoHopok otobpasmtea cumeon |l . Ecrin koHdopka ropsyas,
cumBon || Byget muratb nonepemeHHo ¢ Bykeon «H» unu «hy», B 3aBUCUMOCTU OT
Temnepartypbl KOHPOPKN (MHAWKATOP OCTATOMHOTO Tenna). YToObl OTKIIOUUTL CPyHKLIMIO
naysbl eLle pa3 Haxmute ceHcop M/». Ha Bcex aucnnesix KoHpopok oTobpassaTcs Ha-
CTPOViKM, YCTAHOBMEHHLIE NEpeL, BKIMHOHYEHNEM 3TON (OYHKLMN.
PyHKUMS May3a NPMOCTaHABIMBAET OTCHET BPEMEHM Ha Yacax.
®yHKUMS May3a He NpuocTaHaBNMBaET 0OPAaTHbIA OTCYET MUHYT Ha TaMepe
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PyHKuua Bridge
Bbnarogaps cdoyHkumm Bridge Bbl MoxeTe ynpaBnate 2-Msi KOHGOpKamMu BapovHON

NOBEPXHOCTU Kak OAHOW yBermMyeHHOM 30HOW Harpesa. ®PyHkumsa Bridge oveHb
yao6Ha 1 No3BOMSET MCNOMb30BaTh NOCYAY TUMa >KapOBHW.

nnoxo nioxo Xopoulio

YUT06b!I BKMOYMTE hyHKLMIO Bridge:
e BknounTte BapoyHyto NOBEPXHOCTb
* [locTaBbTe XapOBHIO Ha MpaByl0 KOHAOPKY — OHa AOSKHa MoKpbiBaTb 06e
KOHDOPKW.
* [Mocyna 6yget obHapyxeHa aBToMaTU4ecku, a yHkums Bridge akTuBmpoBaHa,
0 YyeMm curHanuaupyet cumeon «¥ y»
Ecnu B TedyeHune 15 cekyHa He Byaet BbibpaHa MOLWHOCTb, byHKums Bridge
OyOeT oTknoYeHa.
* [lepemelyas nanew nNo CEHCOPY U3MEHEHWS MOLLHOCTM Harpesa, yCTaHOBUTE
NMPON3BOSbHYHO MOLLIHOCTb HarpeBsa
C aTOro MOMEeHTa MOXHO OCYLLECTBNATb ynpasneHue ABYMSA KOHdopKamu ¢ no-
MOLLIbIO OLHOTO CeHcopa.

A Bbl Bcerga moxeTe BKNounTb oyHKUMIO Bridge BpyyHyto.

YUT0o6b!I BKNOUNTL dyHKUMIO Bridge kocHuTech ceHcopa (6). Ha BepxHeMm ancnnee
3aroputcda cumBon «¥ y», a Ha HWKHeM - undpa «00». 3aTem, nepemelLasn nanew
MO CEHCOPY U3MEHEHUNS MOLLLHOCTU HarpeBa, yCTaHOBUTE HEODXOANMYH MOLLHOCTb
Harpesa.

YT06bI BbIKNIOYMTE hyHKUMIO Bridge, kocHuTech ceHcopa (6). Ha gucnnee
3aropsatcst undppbl ,00. C aToro MoMeHTa 30HbI Harpeea byayT paboTtaTtb
pa3genbHo.

Mporpammbl nogaepxaHUA TemnepaTypbl

BapoyHas noBepxHOCTb OCHalleHa creupanbHbBIMU NporpaMMamMu, No3BONSIOLLMMU
roTOBUTL NPU 3aaHHOW TeMMepaType C MUHUMAsIbHBIM NOTPEGNEHNEM SHEPTUN.
JocTynHbl YeTbIpe Nporpammbi:

* 40 Melt / PactannusaHue
Mporpamma, NpeaHasHavYeHHasa Ans pactannmBaHus NUTKK LWoKonaga n macna.
lMomecTuTe Macno unu Wokonazg B KaCTpronto Npy KOMHaTHOM TeMneparype, a 3a-
TeM akTnBupywnTe nporpammy 40.

e 70 Simmer / lNopgorpes
Mporpamma, npegHasHaveHHas ans NoAorpeBa rycTbix 6riod, TakMx Kak cyn unm
coyc.
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MocTaBbTe KacTpronto ¢ 6rogoM Ha KOHAPOPKY U aKTUBUPYWTE AJ1st HEe NporpamMmmy
70. MNporpamma 70 akTnBUpyeTCs Npu 3Ha4YeHnn Temnepatypbl 70 rpagycos. C .

* 90 Cook / MNpurotoBneHne, Bapka
lMporpamMma npefgHa3HadeHa Ons NogorpeBa U KUMSYEHUs1 He TycTbiX Grog vnm
BObI.
MocTaBbTe KacTptonto ¢ OnoaoM Ha KOHGOPKY U aKTUBUPYIMTE ANs Hee NporpaMmMmy
90. MNporpamma 90 akTBMpYyETCA NpU 3Ha4YeHUn Temnepatypbl 90°C. C .
* [punb
lMporpamma npegHasHaveHa Ans NpUroToBreHNns Onog Ha rpune, To ectb onoa,
TPeOyOLLMX BbICOKOW TEMMepaTypbl.
KacTtptonu vnun crneumarnbHbIi NPOTUBEHb AN PUMS A0MKHbI OblTh pasMeLLleHbl
Ha KOHpopKe 1 Ans 3Toro AormkHA ObiTh akTMBMPOBaHa nporpamma . [Nporpammva
aktmempyeTtcs npu 200 rpagycax C
AKTMBaUWsA Nporpammbl NOAAEPKaHUS TeMMepaTypbl.
* [loctaBuTb Nocyay Ha KOHOpPKY
* AkTmBMpoBaTb KOHPOPKY, HA KOTOPOKW CTOUT NOCyAa
* AKTBMpOBaTL BbIOPaHHYH TEMMEPATYPHYIO Nporpammy
3HaveHuns TemnepaTtyphbl ABMAOTCA OPUEHTUPOBOYHBIMU Y MOTYT MEHSATLCSH
B 3aBMCMMOCTM OT KONMYECTBa, TuMna 3arpys3ku, Tuna Ucnonb3yemon nocy-
abl.
CoeagunHeHne BapoO4YHOM NOBEPXHOCTU C BbITAXKKON™®

UTtobbl akTMBMpOBaThL NpoLeaypy 6ecnpoBogHOro0 coegMHEHN BapovHON NOBEPX-
HOCTM U BbITSXKKW, CrieayeT yaepKmBaTb CEHCOP aBTOMAaTMYECKOrO pexxMmMa B Tede-
Hue 3 cekyHa. bonee nogpobHyo NHPOPMaLMIO CMOTPUTE B MHCTPYKLUK K BbITSDK-
kKe.. Hag ceHcopom HadHeT nynbcupoBaTb cumBon (=). [ocne npaBumbHOro
NOOKMIOYEHMS BapOYHOWN NMOBEPXHOCTU K BbITSXKKE CMM-  Bon (=) Oyaert ropeTb
MOCTOSIHHO.

Y100l N3MEHATEL peXxMM paboTbl BbITSXKKM B Py4YHOM PEXMME, KOCHUTECH CEHCO-
poB 1 |, pacnonoXeHHbIX Ha NaHenun ynpasneHus.

ABTOMATUYECKNIA PEXMM BbITSKKM - PEXUM, NMPU KOTOPOM MOLLHOCTb BEHTUNATO-
pa BbITSXKKM YCTaHaBNMBaETCH aBTOMaTUYECKM B 3aBUCMMOCTU OT UHTEHCUBHOCTU
KunsyeHus. YTobbl akTMBMPOBaTb aBTOMAaTUYECKUIA PEXUM BbITSXKKW, Cnegyer Ha-
XaTb CeHcop = .
Hap ceHcopom 3aroputcsa csetoauod. Cnegyet NOMHUTb O TOM, YTO BKIHOYEHUE
aBTOMaTUYECKOro pexrma BO3MOXHO TONLKO B TOM Crlyyae, ecnu BapodHada no-
BEPXHOCTb OblNa NnpeaBapuTErNbHO NPaBUITbHO NOAKITHOYEHA K BbITSKKE.
[ns BbIKMOYEHUS aBTOMaTUYECKOro pexuma cnegyeTt UCNonb3oBaTb CEHCOP (%).
CeeToanoa Hag CEHCOPOM MOracHer.
TemnepaTypHble NporpaMMbl PeKOMeEHAYeTCs WUCNoNb3oBaTb C MNOCYOO0MN,
& XOTS Obl HAMOMOBUHY 3aMOSTHEHHOW NPOAYKTAMM.
PekomeHayeTcs ncnonb3oBaTh TeMNepaTypHble NporpamMmmMbl Ha XONOOHOW
30He Harpesa.
*B 3aBMCUMOCTM OT MoZenu. Ota yHkumsa pabotaert
TONMBbKO C HEKOTOPbIMU MOAENAMUN BbITAXEK.
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npakKTndyecKkne coBeThbl

Tabnuubl ¢ NPUMEpPHLIMU HAaCTPOMKaMMN BapOYHON NMOBEPXHOCTH

Kupy

dYHKLUUA NPUMEHEHUE Bnogo BPEMSA PA3MEP

(MUH.) nopuun
40 Melt / Pac- | PactannusaHve Bpayhu / Wokonaanas | 4 300r
TannueaHve Lokonaga nomagka
40 Melt/ Pac- | PasmopausaHue
TannVBAHME MPOZYKTOB Oweek / buroc 60 1wt ok. 800r
40 Melt/ Pac- | Paccroiika gpoxokeBoro | [ipoxokeBoe Tecto

40 1kr
TannueaHve TecTa
70 Simmer / MpuroTtoBneHve msca u CBUHas rpyamHka co 60 1k
Mogorpes konbac Ha napy cneuusmm
70 Simmer /
Moporpes Cy-Bug KypuHoe dune cy-sug | 60 1 wt. 200r
70 Simmer / MopaepxxaHve
Moporpes Temnepartypbl Cyn-rynsw 30 2n
70 Simmer / Moporpes Monoko ans xnonbes 10 0,5n
Moporpes
90 Cook / Mpu-
roTOBreHue, 300poBbIf 3aBTpak OBcsiHKa 20 0,5n
Bapka
90 Cook / Mpu-
roToBrneHune, Cyn KypwHbIi BynboH 150 4n
Bapka
90 Cook / Mpu-
roToBrieHne, [MpurotoBnexune Anuo BCMSTKY 12 2 WT 91uo n
Bapka
Mpunb** MpunnuposaHue _?F)T;Z;(THa rpune - A= | g 1 wr. 300r

ok Kypuua c oBowamu 1 nopuusi oK.

Fpune Bo cppuTiope MakapoHamu 8 400r
Mpunb** >Kapka B «rry6okom» OBouy B Temnype 6 300r

*CYMBOJS1 3aBUCUT OT MOAESN
** B HaNM4MKM He B Kaxaow Moaenu
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YUNCTKA U KOHCEPBALMUA

[MocTosiHHOE copep)kaHue nonb3oBaTenem
NMOBEPXHOCTM B YMCTOTE, a Takke npaBusb-
HbI yXO4 3a HeW, 3HAYNTENbHO BMSIIOT Ha
NPOOOIMKUTENBHOCTL CPOKa e€ Ge3aBapuii-
HOro OencTBuUS.

Mpy YncTke KepaMukn Heobxoanmo
A cobntogatb Te e MPUHLKMBI, Y4TO
N MPU YUCTKE CTEKNSHHbIX MOBEPX-
HocTen. Hu B KoeM cny4vae He npu-
MEHSATb rpyOble (arpeccuBHbIX B
peakumn) YACTSLLME CpeacTBa, Necok
ANS YMCTKV Mnm ryBkm ¢ LapanatoLuen
MOBEPXHOCTbI0. Henb3s Takke npu-
MEeHsATb annaparbl A YACTKV NapomM.

Yucrtka nocne Kaxgoro
nonb3oBaHus

¢ Jlérkue, HenoaropeBLuMe 3arpsa3HeHUst
MOXHO BbITE€pPeTb BIaXKHOW TPAMNOYKON
6e3 uucTsLwero cpeacTsa. [pumeHeHne
cpeacTBa Ans MbITbA MOCYAbl MOXET
NPUBECTU K NOSIBNEHUO ronyboBaTtbix
pa3BohoOB. OTW yCTOWYUBbLIE NSATHA
He Bcerga BO3MOXHO YCTPaHWUTb Mpu
NepBOi YACTKe, Jaxe NpU NMPUMEHEHUM
crneumanbHOro YMCTSALWEro cpeacTBa.

e CunbHO nopropeBlUUe 3arpA3HeHuUst
crefyeT ouMLiaTh OCTPbIM CKpPeGKOM.
3aTteM BbiTepeTb NMOBEPXHOCTb
BNaXXHOM TPAMNOYKOWN.

NS

%O
o

°

Ckpebok 0518 Yucmku rnogepxHocmu
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YucTtka nAateH

e CgeTnble NATHa NepnaMmyTpoBOro
uBeTa (ocTalTcs nocrie antoMuHue-
BOW nocyAbl) MOXHO JIMKBMAMPOBATL C
XONOZHON BapOYHOI NOBEPXHOCTU C MO-
MOLLIbIO CMeLManbHOro YNCTSLLENO cpea-
cTBa. M3BecTKoBbIE OCTaTKU (Hanpumep,
nocne BbIKUMNaHWs Bodbl), MOXHO y6paTb
YKCYCOM UK crneumanbHbiM YUCTALLMM
CpeacTBOM.

e YBupas Takue 3arpsisHeHusi, Kak caxap,
nuLla ¢ codepXaHnemM caxapa, CUHTETH-
yeckue maTtepuansl (Hanpumep, NonmMaTH-
NeH..) U antoMrHeBas oorbra, - Hemnb3s
OTKMoYaTh AeNCTBYOLLYI0 30HY Harpesal
CnepyeT TyT e COCKpecTu ocTaTku (B
ropsiyem COCTOSIHUM) OCTPbIM CKPEGKOM C
ropsiyero HarpeeaternbHoro nons. Mocne
NVKBUAALMN 3arPsIBHEHNST MOXHO OTKITHO-
YUTb BAPOYHYIO MOBEPXHOCTb, AOXKAATLCA
€€e OCTbIBaHMsI 1 TOSbKO MOTOM OYUCTUTb
crneumanbHbIM YUCTSLLMM CPEACTBOM.

CneuuarnbHble YUCTSILLME CpeacTBa MOXHO
npuobpecTn B yHMBepMarax, creumanbHbIX
3MNEeKTPOTEXHUYECKMX MarasunHax, MarasuHax
GbITOBON XMMWU, B MPOAYKTOBBLIX MarasuHax
M B KYXOHHbIX canoHax. OcTpblii ckpebok
MOXHO KyMUTb B XO3SIMCTBEHHbIX MarasunHax,
B MarasuHax CTpormaTepuanoB, a Takke
B MarasuHax ¢ MansipCKUMu npuHagnex-
HOCTAMM.
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YUNCTKA U KOHCEPBALMUA

Hwvkorga He HaHOCUTE YuCTALlEee CPeAcTBO
Ha rops4yto Bapo4Hy NOBEPXHOCTb.
HaHecs unctswee cpeacTso, Nnyylle no3so-
NWTb MY NOACOXHYTb, @ NOTOM BbITEPETH €r0
BraxHbIM cnocobom. OcTaTku YNCTSLLErO
CpeacTBa crnefyeT BbITEPETb BMaXHON Tps-
MOYKON Nepes cnegyoLmMM UCMONb30BaHNEM
KOHpopku. B npoTmBHOM crnyyvae yuctswme
cpeacTBa MOryT AecBOBaTh pasbeatoLLe.
B cnyyae HenpaBuUnbHbIX 4EUCTBUN NpU
Mcnonb30BaHUM KepaMU4ecKon Bapo4HOW
NOBEPXHOCTU, NPOU3BOAUTENb HE HECET
rapaHTMMHOW OTBETCTBEHHOCTH!

Mepuoamnyeckuit KOHTPOIb

Kpome gencteuin no copgepxaHuio Ba-
POYHON NMOBEPXHOCTU B YACTOTE, crneayeT
BbINOMHATL criegyoLLlee:

* [lpoBoauTb Nepuogmyeckuii KOHTPOnb
paboThbl ynpaBnsoWMX 3MIEMEHTOB U
cuctem pabouer nosepxHoctu. [lo
OKOHYaHMM rapaHTUMHOIO CpoKa, He
MeHee OfHOro pasa B 2 roga, crnegyet
obpalLaTbCsl B CEPBUCHbIV MYHKT Ha TeX-
HUYECKNIA KOHTPOSb MOBEPXHOCTMU.

* YCTpaHuTb 3KCnnyaTauuoHHbIE MOBPEX-
OEeHVs, ecnn TakoBble ObinNn 0GHapyxe-
Hbl

*  OcywecTBUTbL KOHCEPBALMIO Ha Cneayto-
Wmn nepuog paboymx cuctem MoBepx-
HOCTU.
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BHumaHwue!

Ecnn Bo Bpems paboTbl Bapo4yHOM
NMOBEPXHOCTN BO3HWKAOT TPYAHOCTH
C ynpaeneHnem no kakon-nnbo npu-
YMHe, cnepyeT OTKMYUTbL MaHerb
OT WCTOYHVKA MUTaHUS, BbIKPYTUTb
COOTBETCTBYIOLLMI MPEfOXpaHUTENb
1 0bpaTuTbCH B CEPBUC.

BHumaHue!

B cnyyae o6pasoBaHns TPELLMH 1in
MOJIOMKU KepammquKoM NOBEPXHO-
CTW, cnenyet TYT Xe BbIKNI4YNUTbL Ba-
POYHYIO MOBEPXHOCTb U OTKIIOYUTb
obopynoBaHne OT 3EKTPOCETU.
[nsa aToro Hago OTKIHYMTL Npeno-
XpaHuTtenb unn BblHYTb BUIKY U3
PO3ETKN.

3arem Heobxoaumo obpaTuThbCcsa B
cepBucC.

BHumaHue!

Bce pencTBMs MO peMOHTy U pe-
rynaunoHHble paboTbl AOMXKHbI
BbINOMHATLCS COOTBETCTBYHOLUMMU
nyHKTaMu No peMOHTHOMY obcny-
XMBaHMIO UNn cneumanncTamm ¢ co-
OTBETCTBYHOLLEN KBanudukaumnen.
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OENCTBUA B ABAPUNHbBIX CUTYALIUAX

B kaxxgon aBapunHOM cuTyaummn cnegyert:

OTkNto4nTL paboyne 30HbI MOBEPXHOCTU

OTKNIOYNTb MEKTPONUTaHNe

OGpaTnTbCs B cepBuUC

HekoTopble Mernkue NoroMKu nofb30BaTeNb MOXET UCMPaBUTb CaM, PYKOBOACTBYSCb
yKasaHusiMu, NpuBeaeHHbIMY B Tabnuue Huxe. MNepen TeM, kak obpaTuTtbes B otaen 0b-
CNy>XVBaHWs KnueHTa Nnbo cepswc, criegyeT NpPOBEPUTL CrieaytoLime NyHKTbl Tabnuub:

NMPOBJIEMA NMPUYUHA OENCTBMUA
1.060pynoBaHne He - nepepbIB B nogaye -NpoBepUTL NpPeoXpaHUTenb
pabotaet anekTpuyecTsa [OMallHel NpoBoakW, nepe-

rOpeBLUNIA 3aMEHUTb

2.060pypnoBaHMe|-naHens ynpaeneHns He - BKIIOYUTb
He pearypyeT Ha Ha | BKNtoveHa
NPUKOCHOBEHME K CEeHCcopaMm

- KacaHue 6blIno - YAepXKnBaTb KHOMKY
HegocTaToqHo gonrmm (Me- | gonblue
Hee, YeM ceKkyHaa)

- HaXaTo OAHOBPEMEHHO - BCerga HaXkmmaTtb TOMbKO
6onbLuee, YeM MOMOXKEHO, OJHY KHOMKY (MCKIoYeHne
KONMYECTBO KHOMOK TOMBKO NPU OTKIIOYEHUN
30HbI HarpeBsa)
3.06opynoBaHne He | - BKnoveHa 6roknpoBska - BbIKIIOYNTb PYHKLMIO
pearvipyeT 1 BOCNPOU3BOAWT | ynpaBneHusi 6GrnoKMpPOBKM ynpaBneHus
KOPOTKMI 3BYKOBOW CUrHan
4. O6opynoBaHue He - HenpaBWMbHOE WCMOMb30- | - BKIKOYNTL NOBEPXHOCTb
pearvpyeTt 1 BOCMpPOW3BOAUT | BaHue ((ceHcopbl BbIOpaHbl | eLwé pas
AONri 3BYKOBOWN CUTHAr HenpasunbHO Nnbo KacaHwe
ObINO CAMLLKOM ObICTPBIM))
- ceHcop (ceHcopsbl) - OTKPbITb IMOO O4NCTUTB
3aKTbITbl MO0 3arpsi3HeHbl | CEHCOPbI
5. Bcé obopyaosaHve - nocne BKMIYEHNS He BBe- | - [TOBTOPHO BKIOYUTL
BbIKIOYaETCS [A€eHbl laHHble B TEYEHUN naHenb ynpaenexHus n 6es
6onee, yem 10 cekyHn npomegneHus
BBECTU AaHHblEe
- ceHcop (bl) 3aKpbIT (bl) - OTKPbITb TGO OYNCTUTL
UNn 3arpsisHeH (bl) CeHcopbl
6. OgHa 30Ha Harpesa | - orpaHnyeHe BpeMeHu - [OBTOPHO BKIMHOMMTL 30HY
oTknoyaeTcs, Ha Ta6no | paboTbl Harpesa
ceetutes Gyksa «H» - ceHcop(bl) 3aKpbIT(bl) - OTKPbITb UMK OYUCTUTB
6o 3arpsisHeH(bl) CeHcopbl

- neperpeB 3NEKTPOHHbIX
3remMeHToB
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OEUCTBUA B ABAPUNHBIX CUTYALIUAX

MPOBJIEMbI NMPUYUHA OENCTBUA
7. He ceetutcs ykasatenb | - nepepbiB B nogaye - ykasaTernb 0CTaTo4HOro

OCTaTO4YHOro Tenna, Ho 3MeKTpuYecTea, Tenna Ha4yHET onaTb
30HbI Harpesa eLwé ropsune | obopynoBaHve OEeNCTBOBATh, KakK TONMbKO
OTKITHOYMINOCb OT CETU. BKIMHOYUTCHA U OTKITHOYNUTCA

naHenb ynpaBneHuna.

8. TpewwmHa B BapoyHON
KepaMuyeckowm
NMOBEPXHOCTH.

OnacHocTb! CPOYHO OTKMOYNTL BAPOUHYIO
NOBEPXHOCTb OT CETU (NpegoXpaHnTenb).
Ob6patutbcs B GrivkanLmin cepsuc.

/N

9. Ecnu nospexaeHne
BCE ellé ocTaéTtcs
HEOTPEMOHTMPOBAHHbIM.

OTKNIOYNTb BapO4HY0 MOBEPXHOCTb OT CeTU (NpeaoxXpaHu-
Tenb!). ObpaTnTbecsa B GnvKanLLMn CEPBUCHbBIN MYHKT.
BaxHo!

Bbl HecéTte OTBETCTBEHHOCTb 3a NPaBUiIbHOE COCTOSHNE
obopynoBaHuUs 1 NPaBUIbHYIO €ro 3KCnyaTaumio B Jo-
MaluHeM xossvicTee. Ecnuv Bbl obpallaetecs B cepBuc-
Hyto cnyx6y nNo NpUYMHe HenpaBWbHOW JKCNyaTaumm
NMOBEPXHOCTU, TO TaKOW BbI30B, AaXe B Nepunod AeViCTBUS
rapaHTuu, byaeT TpeboBaTb AOMNOMHUTENBHOM ONnaThl
YCIyr.

3a noBpexaeHus, KOTopble BO3HUKNM MO NPUYKHE HECO-
6nogeHns 4aHHOW MHCTPYKLUK, MPOM3BOANTENb OTBET-
CTBEHHOCTW He HeCET.

10. WHpoyKuMOHHaAZA
NOBEPXHOCTb M3JaéT
«XPUMALLMEY» 3BYKMN.

3710 HOopMmanbHoe saBrneHue. PaboTtaeT oxnaxpawowmi
BEHTUNATOP SJ'IeKTpOHHOIZ CUCTEMBbI.

11. NHQyKUMOHHasa nosepx-
HOCTb M34aéT CBUCTALLME
3BYKMU.

370 HopMmarbHoe siBneHue. CornacHo ¢ 4acToTon paboTsl KaTy-
LUEK BO BpeMs NMOSb30BaHWSA HECKOMbKMMM HarpeBaTenbHLIMU
30HamV OQHOBPEMEHHO, MPU paboTe Ha MakCUMarbHYH MOLL-
HOCTb, MOBEPXHOCTb U3AAET NErkMii CBIUCT.

12. CumBon E2

Meperpes NHOYKUMOHHBIX
KaTyLlekK

- HEOCTATOYHOE OXNaXAEeHMe,
- MPOBEpPUTb, COOTBETCTBYIOT
TN HCTPYKLUMM OBCINYy>KMBaHUSA
YCTaHOBKA 1 MOHTaX MOBEPX-
HOCTU B Mebernb.

- POBEPUTHL, COOTBETCTBYET 1N
KacTptornsi mapamMmeTpam Co CTp.
17 faHHOWM MHCTPYKUMN.
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TEXHUYECKUE OAHHbIE

HomwuHanbHoe Hanps»keHne 220-240V/380-415
V ~50/60 Hz 2N

HomunHanbHast MOLLHOCTb NOBEPXHOCTH: 7,35 kBT

Mopenb BHI*6*

- UHOYKUMOHHOE HarpeBaTenbHOoe norne:

- UIHAYKUMOHHAas KoHdopka: & 160 mm 1400BT

- MHOYKUMOHHas KoHdopka: @ 180 mm 1600BT

- MHOYKUMOHHas KoHdopka: @ 210 mm 2000BT

- MHAOYKUMOHHas koHdpopka booster & 160 Mm 2100BT

- MHOYKUMOHHas KoHdopka booster @ 180 mm 2500BT1

- UIHAYKUMOHHas KoHgopka booster @ 210 mm 3000BT

Pasmepbl 592 x 522 x 48

Bec ca. 7,85

CootBetcTByeT TpeboBaHuam Hopm EH 60335-1; EH 60335- 2-6, 06g3ytoLinx B
Esponewickom Cotose.

NMpoussoauTenb CBUAETENILCTBYET

HacTosiLMM NpousBoANTENb CBUAETENIbCTBYET, YTO AaHHbIV 6bITOBOM NPMGOP OTBEYAET OCHOBHbIM
Tpe6OBaHNAM HUXEMNMPUBEAEHHbIX AUPEKTUB U TPE6OBaHUIA

AVUPEKTUBa NO HU3KOBOJIbTHOMY o60opyaoBaHuo 2014/35/EC,

AVPEKTUBA MO 3JIEKTPOMAarHUTHOW coBMecTuMmocTu 2014 /30/EC

AVPEKTUBA NO 3KOJIOrMYEeCKOMY npoekTupoBaHuio 2009/125/EC,

Tpe6oBaHue ,,0 6€30NacHOCTM HU3KOBOJIbTHOIro o6opyaoBaHua” TP TC 004/2011,

Bg%G/ozsoaHue »3JIEKTPOMarHuTHaA COBMEeCTMMOCTb TexHuueckux cpeacts” TP TC
11

Mpu60op MapKUpyeTcs eAnHbIM 3HAaKOM o6palleHus EH[, 1 Ha Hero BblAaH cepTUdUKaT COOTBETCT-
BUS A8 NPeabsAB/EHNS B OpraHbl KOHTPOJIS 3@ PbIHKOM.
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DEAR CUSTOMER,

Your hob combines exceptional ease of use with excellent effectiveness. Once you have read
the instructions, operating your hob will not be a problem.

Before being packed and leaving the factory, the safety and functions of this hob were ca-
refully tested.

We ask you to read the User Manual carefully before switching on the appliance. Following
the directions in this manual will protect you from any misuse.

Keep this User Manual and store it near at hand.

The instructions should be followed carefully to avoid any unfortunate accidents.

Important!

The appliance may only be operated when you have read and understood this manual
thoroughly.

The appliance is designed solely for cooking. Any other use (eg heating a room) is
incompatible with the appliance’s intended purpose and can pose a risk to the user.
The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.

CONTENTS

Basic INfOrmation...........ccoo v 31
Safety iINSTrUCLIONS........cocc e 32
Description of the appliance...........ccci i 37
INStallatioN.... ... ————— 38
L0 o 1Y - 11T o P 42
Practical everyday tips.......cccoooriimiinr s 54
Cleaning and MaiNteNANCE..........cccecereerrserrserrsersee s essees e esse s e s e s s e sseessesnsssssneas 55
TroubleShOoOotiNg.......ccoo i 57
SPECIfICALION.....coii e n e 59
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised.

This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

Warning: Unattended cooking on a hob with fat or
oil can be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch
off the appliance and then cover flame e.g. with a lid
or a fire blanket.

Warning: Danger of fire: do not store items on the
cooking surfaces.
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SAFETY INSTRUCTIONS

Warning: If the surface is cracked, switch off the ap-
pliance to avoid the possibillity of electric shock.

Metallic objects, such as knives, forks, spoons and
lids should not be placed on the hob surface since
they can get hot.

After use, switch off the hob element by its control
and do not rely on the pan detector.

The appliance is not intended to be operated by me-
ans of an external timer or separate remote-control
system.

You should not use steam cleaning devices to clean
the appliance.
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SAFETY INSTRUCTIONS FOR USE

Before using the induction hob for the first time, carefully read its user manual. This will
ensure user safety and prevent damage to the appliance.

If the induction hob is operated in immediate vicinity to the radio, television set or other
radio-frequency-emitting device, make sure that the hob’s touch sensor controls operate
correctly.

The hob must be connected by a qualified installer.
Do not install the appliance near a refrigerator.

Furniture, where the hob is installed must be resistant to temperatures up to 100°C. This
applies to veneers, edges, surfaces made of plastics, adhesives and paints.

The appliance may only be used once fitted in kitchen furniture. This will protect the user
against accidental touching the live part.

Repairs to electrical appliances may only be conducted by specialists. Improper repairs can
be dangerous to the user.

The appliance is not connected to mains when it is unplugged or the main circuit breaker
is switched off.

Plug of the power cord should be accessible after appliance has been installed.
Ensure that children do not play with the appliance.

This appliance is not intended for use by persons (including children) with physical, mental
or sensory handicaps, or by those who are inexperienced or unfamiliar with the appliance,
unless under supervision or in accordance with the instructions as communicated to them
by persons responsible for their safety.

Persons with implanted devices, which support vital functions (eg, pacemaker, in-
sulin pump, or hearing aids) must ensure that these devices are not affected by the
induction hob (the frequency of the induction hob is 20-50 kHz).

Once power is disconnected all settings and indications are erased. When electric power
is restored caution is advisable. If the cooking zones are hot, ,H” residual heat indicator will
be displayed. Also child lock key will be displayed, as when the appliance is connected for
the first time.

Built-in residual heat indicator can be used to determine if the appliance is on and if it is still
hot.

If the mains socket is near the cooking zone, make sure the cord does not touch any hot
areas.

When cooking using oil and fat do not leave the appliance unattended, as there is a fire
hazard.

Do not use plastic containers and aluminium foil. They melt at high temperatures and may
damage the cooking surface.

Solid or liquid sugar, citric acid, salt or plastic must not be allowed to spill on the hot cooking
zone.

If sugar or plastic accidentally fall on the hot cooking zone, do not turn off the hob and scrape
the sugar or plastic off with a sharp scraper. Protect hands from burns and injuries.
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e \When cooking on induction hob only use pots and pans with a flat base having no sharp
edges or burrs as these can permanently scratch the cooking surface.

e Induction hob cooking surface is resistant to thermal shock. It is not sensitive to cold nor
hot.

e Avoid dropping objects on the cooking surface. In some circumstances, pointimpacts such
as dropping a bottle of spices, may lead to cracks and chipping of the cooking surface.

e |fany damage occurs, seething food can get into the live parts of the induction hob through
damaged areas.

If the cooking surface is cracked, switch off power to avoid the risk of electric shock.
Do not use the cooking surface as a cutting board or work table.

Do not place metal objects such as knives, forks, spoons, lids and aluminium foil on the
cooking surface as they could become hot.

e Do not install the hob over a heater without a fan, over a dishwasher, refrigerator, freezer
or washing machine.

e [f the hob has been buiilt in the kitchen worktop, metal objects located in a cabinet below
can be heated to high temperatures through the air flowing from the hob ventilation system.
As a result it is recommended to use a partition (see Figure 2).

e Please follow the instructions for care and cleaning of induction hob. In the event of misuse
or mishandling warranty may be void.
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HOW TO SAVE ELECTRICITY

Using the electricity in a re-
sponsible manner not only
saves money, but also helps
protect the environment. So
let's save electricity! This is
how it's done:

—|| ||m—==

eUse the correct cookware.

Cookware with flat and a thick base can save
up to 1/3 of electricity. Please remember
to cover cookware with the lid, otherwise
electricity consumption increased four times!

eAlways keep the cooking zones and
cookware bases clean.

Dirt prevents proper heat transfer. Often
burnt stains can be removed only with agents
harmful to the environment.

eAvoiding unnecessary lifting the lid to
peek into the pot.

eDo not install the hob in the immediate
vicinity of refrigerator / freezer.

The electricity consumption is then unneces-
sarily increased.
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UNPACKING

The appliance was protected
from damage at the time of
transport. After unpacking,
please dispose of all ele-

% ments of packaging in a way
that will not cause damage

to the environment. All materials used for
packaging the appliance are environmentally
friendly; they are 100% recyclable and are
marked with the appropriate symbol.

Important! Keep the packaging material
(bags, Styrofoam pieces, etc.) out of reach
of children during unpacking.

DISPOSAL

In accordance with European Directive
2012/19/UE and Polish legislation regarding
used electrical and electronic goods, this
appliance is marked with the symbol of the
crossed-out waste container.

This marking means that the

appliance must not be dispo-

sed of together with other ho-

usehold waste after it has been

used. The user is obliged to
I hand it over to waste collection

centre collecting used electrical
and electronic goods. The collectors, inclu-
ding local collection points, shops and local
authority departments provide recycling
schemes. Proper handling of used electrical
and electronic goods helps avoid environ-
mental and health hazards resulting from
the presence of dangerous components and
the inappropriate storage and processing of
such goods.
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DESCRIPTION OF THE APPLIANCE

Description of hob

2

s

1. @ 210 Power Booster induction cook-

ing zone (front left)
2. Booster induction cooking zone
@ 160 (rear left)

Control Panel

2 3 4 4
©fe  00° °O0
o rl‘l® o
| (|

N

1 4 5 4

1.0n/off touch sensor

2.Child Lock touch sensor

3.The Stop’n go function touch sensor
4.Cooking zone select touch sensor and
power indicator

5.Timer active indicator

6.Bridge touch sensor

7.Power selection sensor - slider
8.Booster touch sensor

9.40°C programme

p

87

3 Booster induction cooking zone

@ 180 (rear right)

4. Booster induction cooking zone

@ 180 (front right)

8 9 1011 12 1714 15 16
PEEetw (Da v’
7 13

10.70°C programme

11.90°C programme

12.Grill programme

13.Timer touch sensor

14.Add time touch sensor
15.Reduce time touch sensor
16.Remaining time indicator

17 .Minute Minder active indicator
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Making the worktop recess

The worktop must be flat and level. Edge of the worktop near the wall must be sealed to
prevent ingress of water or other liquids.

There should be sufficient spacing around the opening, in particular, at least 50 mm di-
stance to the wall and 60 mm distance to the front edge of worktop.

The distance between the edge of the opening and the side wall of the furniture should
be minimum 55 mm.

Worktop must be made of materials, including veneer and adhesives, resistant to a tem-
perature of 100°C. Otherwise, veneer could come off or surface of the worktop become
deformed.

Edge of the opening should be sealed with suitable materials to prevent ingress of water.
Worktop opening must cut to below dimensions.

Ensure minimum clearance of 25 mm below the hob to allow proper air circulation and
prevent overheating.
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min 650mm
min 650mm

A — U ~ e
f f |
*t 30mm ' ﬁ
! | =
t = t
I U I i

A Do not install the hob above the oven without ventilation.
Assembly of the gasket

Depending on the model, the seal is already installed at the factory (fig.1)

If the seal has not been fitted at the factory, proceed as follows:

Before installing the hob in the cut-out worktop, the gasket is to be attached to the back of
the hob (pic. 2)

To do this, first peel off the protective film from the self-adhesive seal and glue the gasket as
close as possible to the outer edge of the hob (fig. 3,4).

1 2 3

Do not install the appliance without the
foam gasket.

Then turn the hob over insert it into the cut-out of the
furniture. Align the positioning symmetrically so that the
distances between the hob and the countertop is the
same on all sides. (fig. 5)
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INSTALLATION
Installing hob
1 2 3
e Using an electrical cord, connect the hob according to electrical / \
diagram provided.
e Remove dust from the worktop, insert hob into the opening and . — \

press in firmly

1 - Worktop
2 - Hob flange gasket o
3 - Ceramic hob

Connecting to electrical mains

Important!
Electrical connection must be made by a properly certified qualified installer. Do not
make any alterations in the appliance electrical system.

Tips for the installer

The hob is equipped with a terminal block allowing different connections appropriate for a
specific type of power supply.

Terminal block allows the following connections:

- single-phase 220-240 V ~

- two-phase 380-415 V 2N~

The hob can be adapted to a specific type of power supply by bridging the appropriate
terminals according to wiring diagram. Wiring diagram is placed on the hob's underside. The
terminal block can be accessed by removing the lid on hob's underside. Remember to match
the power cord to the type of connection and the hob's power rating.

Important!

Fé_ﬁamember to connect the neutral lead to correct terminal block clamp, marked with
. The electrical system supplying the hob must be protected by a properly selected

tripping device or a circuit breaker allowing to disconnect the power supply in an

emergency.

Before connecting the appliance to power, please carefully read the information provided on
the rating plate and wiring diagram.
Connecting the hob other than shown on the wiring diagram may damage the hob.

CAUTION! The installer is obliged to provide the user with "appliance electrical connection
certificate" (enclosed with the warranty card). After installation, the installer should also provide
information on the connection made:

- single-phase, two-phase or three-phase,

- conductor cross-section,

- electrical protection (fuse type).
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WIRING DIAGRAM

Important! Heating elements operate at 220-240V.

Type /
Important! For each connection the protective conductor must be connected | Conductor F;Jostic
to the terminal marked \=/. Cross sec- tFi)on
tion
1| For a 220-240 V single phase | 1N~
connection with a neutral lead, O 0O 00O
terminals L1, L2 are bridged, neu- HO5VV-FG | min.30 A
tral lead is connected to terminal 3X 4 mm?
N, and the protective conductor L1 N ®
to D.
2* | For a 380-415 V two phase con- | 2N~
nection with a neutral lead, neutral 000 00O HO5VV-FG | min.16 A
lead is connected to terminal N, and T T T T 4X2,5mm?
the protective conductor to @ L2 N

L1=R, L2=S, L3=T; N = neutral lead connection; @ = protective lead terminal

* For domestic 3-phase 400 V electrical system, connect the remaining wire to the terminal:L3,

which is not connected to the hob internal electrical system.

* NN terminals are internally connected, they need not be bridged

cal system. Use the enclosed accessories to ensure the proper operation of the appliance. The

ij Inside the packaging you will find accessories necessary to connect the appliance to home electri-

accessories include: Strain relief, bridge connection, 2 screws and connection terminal cover.

Install the strain relief using the provided screws.  Install the terminal cover by inserting it until it
snaps in place with a click.

driver to pry the fastening tabs until the

j In order to remove the cover, use a screw-
cover pops off.
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Before using the appliance for the first time

thoroughly clean your induction hob first. The induction hob should be treated with the
same care as a glass surface.

switch on the ventilation in the room or open a window, as the appliance could emit an
unpleasant smell during first use.

operate the appliance while observing all safety guidelines.

Induction cooking zone operation principle

Electric oscillator powers a coil placed inside the appliance.
This coil produces a magnetic field, which induces eddy cur-
rents in the cookware.

These eddy currents induced by the magnetic field cause the
cookware to heat up.

This requires the use of pots and pans whose base is ferromagnetic, in other words suscep-
tible to magnetic fields.

Overall, induction technology is characterized by two advantages:
e the heat is only emitted by the cookware and its use is maximised,
e there is no thermal inertia, since the cooking starts immediately when the pot is placed on

the hob and ends once it is removed.

Certain sounds can be heard during normal use of the induction hob, which do not affect its
correct operation.

Low-frequency humming. This noise arises when the cookware is empty and stops when
water is poured or food is placed in the cookware.

High-frequency whizz. This noise arises in cookware made of multiple layers of different
materials at maximum heat setting. The noise intensifies when using two or more cooking
zones at maximum heat setting. The noise will stop or reduce when heat setting is reduced.
Creaking noise. This noise arises in cookware made of multiple layers of different materi-
als. The noise intensity depends on how the food is cooked.

Buzzing. Buzzing can be heard when electronics cooling fan operates.

The noises that can be heard during the normal appliance operation are the result of the cooling
fan operation, cooking method, cookware dimensions, cookware material and the heat setting.
These noises are normal and do not indicate a fault.
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The protective device:

If the hob has been installed correctly and is used properly, any protective devices are rarely
required.

Fan: protects and cools controls and power components. It can operate at two different speeds
and is activated automatically. Fan runs until the electronic system has sufficiently cooled
down regardless of the appliance or the cooking zones being turned on or off.
Temperature sensor: Temperature of electronic circuits is continuously monitored by a
temperature sensor. If temperature is raised beyond a safe level, this protection system will
reduce cooking zone heat setting or shut down the cooking zones adjacent to the overheated
electronic circuits.

Pan detection: allows the hob to detect pans placed on a cooking zone. Small objects placed
on the cooking zone (eg, spoon, knife, ring ...) will not be recognised as pans and the hob
will not operate.

Pan detector

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.

e When an suitable pan is placed on a cooking zone, the display shows the heat setting.

e Induction requires the use of suitable cookware with ferromagnetic base (see Table).

| e
If a pan is not placed on a cooking zone or the pan is unsuitable, the 5%’: symbol is
displayed. The cooking zone will not operate. If a pan is not detected within 10 minutes,
the cooking zone will be switched off.
Switch off the cooking zone using the touch control sensor field rather than by remo-
ving the pan.

ﬁ Pan detector does not operate as the on/off sensor.

The induction hob is equipped with electronic touch control sensor fields, which are operated
by touching the marked area with a finger.
Each time a sensor field is touched, an acoustic signal can be heard.

When switching the appliance on or off or changing the heat setting, attention should
be paid that only one sensor field at a time is touched. When two or more sensor
fields are touched at the same time (except timer and child lock), the appliance igno-
res the control signals and may trigger a fault indication if sensor fields are touched
for a long time.

When you finish cooking switch off the cooking zone using touch control sensor fields
and do not rely solely on the pan detector.
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The high-quality cookware is an essential condition for efficient induction cooking.

Select cookware for induction cooking

X aX

AY

Cookware characteristics.

e Always use high quality cookware, with perfectly flat base. This prevents the formation
of local hot spots, where food might stick.Pots and pans with thick steel walls provide
superior heat distribution.

e Make sure that cookware base is dry: when filling a pot or when using a pot taken out of
the refrigerator make sure its base is completely dry before placing it on the cooking zone.
This is to avoid soiling the surface of the hob.

e Lid prevents heat from escaping and thus reduces heating time and lowers energy con-
sumption.
e To determine if cookware is suitable, make sure that its base attracts a magnet.

e Cookware base has to be flat for optimal temperature control by the induction
module.

e The concave base or deep embossed logo of the manufacturer interfere with the
temperature induction control module and can cause overheating of the pot or pan.

e Do not use damaged cookware such as cookware with deformed base due to exces-
sive heat.

e \When you use large ferromagnetic base cookware, whose diameter is less than the total
diameter of the cookware, only the ferromagnetic base heats up. This results in a situ-
ation where it is not possible to uniformly distribute the heat fc=a s
in the cookware. If the ferromagnetic area is reduced due to V.
inclusion of aluminium parts then the effective heated area can
be reduced. Problems with the detection of the cookware could
arise or cookware may not be detected at all. To achieve optimum
cooking results, the diameter of the ferromagnetic base should
match that of the cooking zone. If cookware is not detected in a
given cooking zone, it is advisable to try it in a smaller cooking
zone.
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For induction cooking us only ferromagnetic base materials such as:

ecnamelled steel
e cast iron

e special stainless steel cookware designed for induction cooking.

Marking of kitchen
cookware

Check for marking indicating that the
cookware is suitable for induction
cooking.

I

Use magnetic cookware (enamelled steel, ferrite sta-
inless steel, cast iron). The easiest way to determine
if your cookware is suitable is to perform the ,magnet
test”. Find a generic magnet and check if it sticks to
the base of the cookware.

Stainless Steel

Cookware is not detected

With the exception of the ferromagnetic steel cookwa-
re

Aluminium

Cookware is not detected

Cast iron

High efficiency

Caution: cookware can scratch the hob surface

Enamelled steel

High efficiency

Cookware with a flat, thick and smooth base is re-
commended

Glass Cookware is not detected
Porcelain Cookware is not detected
Cookware with copper | Cookware is not detected
base

Cookware size.

e Energy is transferred best when cookware size corresponds to the size of the cooking
zone. The smallest and largest possible diameters are indicated in the following table and

depend on the quality of the cookware used.

e When using cookware smaller than the minimum diameter induction hob may not

work.

Induction cooking zone

The base diameter of induction cookware

Diameter (mm)

Minimum (mm) Maximum (mm)

210-220

140 210-220

160-180

90 160-180
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Power Management

This function allows you to activate the demonstration mode and to limit the to-
tal maximum power of your induction hob to one of the following values: 2.8kW;
3.7kW; 4.5kW; 5.6kW; 7.35kW (maximum power).

You need to specify the total maximum power of your induction hob within

5 minutes of connecting the induction hob to the mains. To select a power

setting, touch (1) to turn on the appliance and then touch and hold u/» and
(© simultaneously for 3 seconds.

The twin display will show the previous setting or — if there was no previous setting
— the default setting of 7.35kW shown as “74”. Use @ and % to select the desired
setting:

Within 10 seconds of selecting the desired setting, touch and hold (©) for 3 seconds
to confirm.

00 DEMO
28 2.8kW
37 3.7kW
45 4.5kW
56 5.6kW
74 7.35kW

You will hear a beep and the selected maximum power setting will flash
several times on the display and then the appliance will turn off. Now your op-
erating induction hob will not exceed the total maximum power you selected.

If you do not confirm the selected maximum power setting, your induction
& hob will turn off and operate with the previously selected maximum power or
with the default power of 7.35kW.

When you select heat setting on individual cooking zones, the Power Management
circuit will ensure that the selected total maximum power is not exceeded. Any set-
ting that would cause the total maximum power to be exceeded will be unavailable
to the user.

The Power Management circuit may disable a cooking zone if using it would cause
the total maximum power of the appliance to be exceeded.
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Control Panel

* Immediately after the appliance is connected to electrical mains, all displays
will light up briefly. Your appliance is then ready for use.

* The induction hob is equipped with electronic touch control sensors, which are
operated by touching with a finger for at least 1 second.

»  Touching of a sensor is accompanied by a beep to acknowledge.

Do not place any objects on the sensors of the control panel. Make sure
that cookware is not placed beyond the outline of the cooking zone. If you
place cookware too close to the control panel or you cover any sensors, the
hob will automatically turn off for safety.

Turn on the appliance

Touch and hold the on/off (1) sensor for at least 3 seconds. The Hob indicates
correct operation (active) when “00” is shown on the cooking zone displays.

If you do not set the desired heat setting of the cooking zone within 15
seconds of activating the appliance, it will turn off automatically.

Activate cooking zone and set the heat setting.

*  Turn on the hob with the ® sensor.

* Place the cookware on the desired cooking zone.

«  The cookware will be automatically detected and the relevant display &5, will
show flashing “00.” This means that the selected cooking zone is active and
you can set the power.

If there are two or more pans on the hob when it is turned on, the hob will not
activate the cooking zones automatically. You need to touch the sensor 8.5,
corresponding to your desired cooking zone.

+ To select the desired heat setting slide your finger across the heat setting sen-
sor starting from the left (the display will show the selected heat setting).
* The cooking zone operates.

The cookware detection and automatic cooking zone activation only works
for the first pan placed on the hob.
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Deactivate cooking zones

Deactivate cooking zone by doing one of the following:

e Turn off the hob with_the (1) sensor.

+  Touch and hold the 8&. sensor for 3 seconds

* Touch the heat setting slider sensor and slide your finger to the left to reduce
the heat setting to “00.”

Turn off the appliance
& The appliance operates when at least one cooking zone is on.
e Turn off the hob with the @ sensor.

If a cooking zone is still hot, the relevant display will show the letter "H” or “h”
to indicate residual heat. For description of the symbol, see below.

Booster function "P"

The Booster Function increases the nominal power of the @ 180 mm cooking zone

from 1600W to 2500W, the @ 210 mm cooking zone from 2000W to 3000W, and

the @ 160 mm cooking zone from 1400W to 2100W.

and Bridge cooking zone — from 3000W to 3700W.
Place the cookware on the desired cooking zone.

+  The cookware will be automatically detected and the relevant display &5, will
show flashing "00."

*  Touch the Booster sensor or slide your finger on the heat setting sensor to the
right to activate the Booster function. The display will show the letter “P.”

Turn off the Booster function:
»  Touch the Booster sensor or slide your finger on the heat setting sensor to the
left to deactivate the Booster function.

Booster function can be activated for up to 5 minutes. Then power will be
reduced to 14 (nominal power).

Power will also be reduced to the nominal power, if any hob components
overheat.

You can reactivate the Booster function when the internal components cool
down to a safe temperature. This function will not start automatically.

When you take the cookware off the cooking zone when the Booster function
in on, a 5-minute countdown will not be interrupted.
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The Booster function can be activated for two cooking zones at the same

& time, i.e. one of the left cooking zones and one of the right cooking zones.
You will not be able to activate the Booster function if another cooking zone
on the same side already has the Booster function activated.

Child Lock

The Child Lock function disables all hob controls for cleaning or to prevent children
from using the appliance. The Child Lock function can be set when the appliance
is turned on or off. To enable or disable the Child Lock function, hold the @ sensor
for 3 seconds. When the lock is on, an indicator light next to the @ Sensor is on.

& When the hob is turned on and locked, you can turned it off immedia-
tely by touching the (1) sensor.

Disconnecting the appliance from electrical mains deactivates the
Child Lock.

Residual heat indicator “h”, "H"

When you have finished cooking, the induction hob glass within the cooking ¢
zone is still hot, this is called residual heat. (]

If the glass temperature is higher than 60°C*, display of the cooking zone

shows "H". )

If the glass temperature is 45°C* — 60°C *), the cooking zone display shows
"h" (low residual heat).

* Temperatures are approximate
When residual heat indicator is on, do not touch the cooking zone as
there is a risk of burns and do not place on it any items sensitive to

heat!

The "H" or "h" residual heat indicator is not displayed during a power
& outage. However, cooking zones may still be hot!
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Limit the operating time Cooking heat  Maximum operat-
setting ing time
In order to ensure the safety of users, the induc- 1 gh
tion hob is fitted with an operating time limiter for 2 8h
each of the cooking zones. 3 8h
4 8h
: C . . 5 5h
The maximum operating time is determined in- 6 5h
dividually depending on the heat setting when = sh
cooking. If you only use one heat setting for an
extended period of time, the maximum cooking 8 sh
time is given in the table: 9 1.5h
10 1.5h
After reaching the maximum cooking time, the 11 1.5h
induction zone deactivates automatically, and 12 1.5h
the display shows residual heat symbol. The 13 15h
maximum working time applies to a single co- 14 1'5h
oking zone. =
P 5min
40 60min
70 160min
90 160min
P = 60min
Timer

Timer function makes cooking easier by making it possible to set Duration.

You can activate the Timer function only when cooking (when heat setting is gre-
ater than "0"). You can use the Timer function on all cooking zones at the same
time. Maximum time is 99 minutes (1 minute step).

To set the timer:

* Place the cookware on the desired cooking zone.

*  When cookware is auto detected, set ke heat setting.

«  To activate the Timer touch and hold £ ¥/ until you hear a beep. The display will
show “00.”

+  Touch % to add time and A to reduce time.

To set the Timer for the next cooking zone, follow the above steps by selecting a
different cooking zone. Keep in mind that the Timer function can be set for each
cooking zone.

. If more than one timer is set the shortest duration is displayed.
Timer Duration setting can be changed at any time. During cooking, select the
cooking zone for which you wish to change timer duration setting, i.e. activate it

with the &£, sensor, touch @ and change the duration setting as per Timer setting
instructions. '
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When the set cooking time has elapsed, you will hear an alarm beep. Touch any
sensor to mute it or the alarm will turn off automatically after 30 seconds.

If you want to cancel the timer ahead of time, activate the desired cooking zone by
touching its sensor (the powr indicator will flash), then cancel the timer as follows:
. touch and hold the ¥ sensor;

. touch ¥ to reduce the time to “00”;

. simultaneously touch and hold % and ¥.

To cancel the Timer touch £.8. (heat setting indicator will flash), then touch and hold
v for 3 seconds or touch H.E. to activate the desired cooking zone, then touch v
v v H “* ” .

and use «# to reduce the time to “00.

To cancel the Timer you can also simultaneously touch and hold 4 and ¥ for 2

seconds.

Minute Minder

Use Minute Minder to count down time. The Minute Minder does not affect the ope-
ration of cooking zones.

To set the Minute Minder:

*  Turn on the hob.

+  Touch { ¥} and set the Minute Minder duration by touching % to add duration
and @ to reduce duration.

The Duration setting can be changed at any time. To do this, touch @ and
then use 7 or . '

When the set Duration has elapsed, you will hear an alarm beep. Touch any sensor
to acknowledge and mute it. The alarm goes off automatically after 30 seconds.

To cancel the Minute Minder touch @ then touch and hold ¥ to reduce the
duration to “00.” or, alternatively, simultaneously touch and hold £ and ¥.

The Stop’n go function

The Stop’n go function simultaneously suspends operation of all cooking zones
and then resumes at the heat settings that were previously set.

In order to activate the Stop’n go function, at least one cooking zone must be in
use.

Touch the n/» sensor. All cooking zone displays will show the Il symbol. When a
cooking zone is hot the Il symbol will flash alternately with the letter "H" or "h",
depending on cooking zone temperature (residual heat indicator).

To deactivate the Stop’n go function touch the W/» sensor again. Cooking zone
displays will show the heat setting that was previously set before activation of the
Stop’n go function.

The Stop’n go function pauses the Timer countdown
The Stop’n go function does not pause the Minute Minder countdown
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Bridge function

The Bridge function allows you to pair two cooking zones into a single combined
cooking zone. The Bridge function is very convenient and allows you to use cas-
serole dishes.

INCORRECT INCORRECT CORRECT

To use the Bridge function:

e Turn on the hob.

» Place a roasting pan on the right side of the hob, so that it covers both cooking
zones.

» The pan will be automatically detected and the Bridge function will activate as
indicated by the ¥ _ symbol.

If you do not select heat setting within 15 seconds the Bridge function will be
deactivated.

» Select the desired heat setting by sliding your finger across the setting selec-
tion sensor field

Now both cooking zones can be controlled as one.
& You can always enable and disable the Bridge function manually.

To enable the Bridge function, touch the sensor (6). The rear cooking zone display
will show "V 4", while the front cooking zone display will show "00". The desired
heat setting is selected by sliding your finger across the heat setting selection sen-
SOr.

To disable the Bridge function, touch the sensor (6). The respective cooking zone
displays will show "00".

Now both cooking zones can be controlled independently.
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Maintain temperature

Your hob is equipped with special programmes that allow you to cook at the set
temperature while consuming the least possible amount of energy.

Four programmes are available:

* Melt 40
This is intended for melting butter or a bar of chocolate.
Place the butter or chocolate in a pan at room temperature and then activate the
Melt 40 programme.

»  Simmer 70
A programme ideal for heating thick soups or sauces.
Place the pot with the food on the cooking zone and activate the Simmer 70
programme. This programme maintains a temperature of 70°C.

* Cook 90
A programme intended for heating and cooking watery dishes.
Place the pot with the food on the cooking zone and activate the Simmer 90
programme. This programme maintains a temperature of 90°C.

s =-Grill
A programme intended for grilling dishes that require high temperature. _
Place a pan or a dedicated grill tray on the cooking zone and activate the = Grill
programme. The = programme maintains a temperature of 200°C.

Activate the maintain temperature programme.

* Place the cookware on the cooking zone

» Activate the cooking zone

* Activate the selected temperature program

Pair and operate a kitch hood*
To start wireless pairing of your kitchen hood and hob touch and hold the automatic

mode sensor for 3 seconds. The = indicator will flash above the sensor. The =
indicator lights up permanently when the appliances are successfully connected.

In automatic mode the hood adjusts the fan speed automatically depending on the
intensity of cooking. Touch £ to activate the automatic hood mode.

The indicator above the sensor will light up. Please note that the automatic mode
can onllﬁbe enabled when the appliances are paired.

Touch = to disable the automatic mode. The indicator above the sensor will go out.

Using the ~\ and v sensors to manually control the fan speed. When you use
these sensors the automatic hood mode will be disabled.

*depending on the model
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PRACTICAL EVERYDAY TIPS

Table of example hob settings

FUNCTION USE DISH TIME [MIN] | PORTION
SIZE
" Brownie / Chocolate
Melt 40 Melt chocolate Fondant 10 3009
Melt 40* Defrost Pork neck / Bigos 60 éo%e;e approx.
Melt 40* Proof yeast dough Yeast dough 40 1 kg
; * Parboil meats and Lo .
Simmer 70 sausages Pork loin with spices 60 1 kg
Simmer 70* Sous vide Sous-vide chicken fillet | 60 1 piece. 200 g
Simmer 70* Maintain temperature Goulash soup 30 21
Simmer 70* Keep warm Breakfast cereal milk 10 0.51
Cook 90* Healthy breakfast Oatmeal 20 0.51
Cook 90* Soup Chicken broth 150 4]
Cook 90* Cooking Poached eggs 12 2 pcs. egg |
. - Grilled Steak - En- .
Grill Grilling trecote 6 1 piece. 300 g
. . Chicken with vegeta- 1 portion about
Grill Stir-fry bles and noodles 8 400 g
Grill** Deep fry Vegetables in tempura |6 300 g

*symbol depends on the model
** in selected models
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning
of the appliance can significantly extend its
trouble-free operation.

/N

When cleaning induction hobs, the
same principles apply as for glass
surfaces. Do not use under any cir-
cumstances any abrasive or caustic
cleaners or scouring powders or
pads! Do not use steam or pressure
cleaners.

Cleaning after each use

e Wipe light stains with a damp cloth without
detergent. The use of dishwashing liquid
may cause a bluish surface discoloura-
tion. These persistent stains cannot al-
ways be removed right away, even using
a special cleaner.

e Firmly adhering dirt can be carefully
removed with a scraper. Then wipe the
cooking surface with a damp cloth.

%ﬁ
QQO Ny

Scraper to clean the hob
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Removing stains

e Bright stains of pearl colour (residual
aluminium) can be removed from the
cool hob using a special cleaning agent.
Limestone residue (eg. after evaporated
water) can be removed by vinegar or a
special cleaning agent.

e Do not turn off the cooking zone when
removing sugar, food containing sugar,
plastic and aluminium foil. Immediately
and thoroughly scrape the leftovers off the
hot cooking zone using a sharp scraper.
Once the bulk of the stain is removed
the hob can be turned off and clean the
cooled off cooking zone with a special
cleaning agent.

Do not use any descaling agents to
clean the hob.

Special cleaners are available in supermar-
kets, electrical and home appliance shops,
drug stores, as well as retail food shops and
kitchen showrooms. Scrapers can be pur-
chased in DIY and construction equipment
stores, as well as in shops carrying painting
accessories.
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CLEANING AND MAINTENANCE

Never apply a detergent on the hot cooking
zone. ltis best to let the cleaner dry and then
wipe it wet. Any traces of the detergent should
be wiped off clean with a damp cloth before
re-heating. Otherwise, it can be corrosive.

Warranty will be void if you do not follow
the above guidelines!

Periodic inspections

In addition to normal cleaning and

maintenance:

e carry out periodic checks of touch controls
and other elements. After the warranty
expires, have authorised service inspect
the appliance every two years,

e repair and identified problems,

e carry out periodic maintenance of the hob.
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Important!

If the hob’s controls do not respond
for whatever reason, then turn off the
main circuit breaker or remove the
fuse and contact customer service.

Important!

In the event of breakage or chipping
of the hob cooking surface, turn off
and unplug the appliance. To do this,
disconnect the fuse or unplug the
appliance. Then refer the repair to
professional service.

Important!

All repairs and adjustments must
be performed by a competent tech-
nician or by an authorised installer.
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TROUBLESHOOTING

In the event of any fault:

e turn off the appliance

e disconnect the power supply

e have the appliance repaired

e Based on the instructions given in the table below, some minor issues can be corrected
by the user. Please check the consecutive points in the table before you refer the repair

to customer service.

PROBLEM

POSSIBLE CAUSE

REMEDY

1.The appliance does not
work

- no power

-check the fuse, replace if
blown

2.Sensor fields do not re-
spond when touched

- appliance is not turned on

- turn on the appliance

- sensor field touched
too briefly (less than one
second)

- touch the sensor field
longer

- multiple sensors touched
at the same time

- always touch only one
sensor field (except when
a cooking zone is switched
off)

3.The appliance does not
respond and emits and
extended beep

- improper use (wrong
sensor fields touched or
sensors touched too briefly)

- reconnect the hob

- sensor fields covered or
dirty

- uncover or clean the sen-
sor fields

4.The appliance switches
itself off

- no sensor field is touched
for 10 seconds of activating
the appliance

- switch on the appliance
and set heat setting without
delay

- sensor fields covered or
dirty

- uncover or clean the sen-
sor fields

5.A single cooking zone swit-
ches off and residual heat
indicator ,H” is shown.

- limited cook time

- switch on the cooking zone
again

- sensor fields covered or
dirty

- electronic components
overheated

- uncover or clean the sen-
sor fields
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TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE REMEDY

6.Residual heat indicator
extinguished even though
the cooking zones are hot

- residual heat indicator will
be shown again the next
time the appliance is turned
on and off again

- a power outage or the
appliance has been discon-
nected

7.Hob cooking surface is
cracked.

Danger! Immediately unplug the appliance or
switch off the main circuit breaker. Refer the repair
to the nearest service centre.

8.When the problem is still
not remedied.

Immediately unplug the appliance or switch off the main circuit
breaker (fuse). Refer the repair to the nearest service centre.
Important!

You are responsible for operating the appliance correctly and
maintaining its good condition. If you call service as a result of
operating the appliance incorrectly you will be responsible for
the costs incurred even under warranty.

The manufacturer shall not be held liable for damage caused
by failure to follow this manual.

9.Induction hob makes
buzzing sound.

This is normal. Cooling fan is operating to cool down internal
electronics.

10. Induction hob makes
hissing and whistling sounds.

This is normal. When using several cooking zones at full power,
the hob makes hissing and whistling sounds due to the frequen-
cies used to power the caoils.

11. The hob does not work.
The cooking zones will not
operate.

- faulty electronics - reset the appliance,
unplug it for a few minutes

(disconnect the fuse).
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SPECIFICATION

220-240V/380-415 V

Rated voltage ~50/60 Hz 2N
Rated power:

Type: BHI*6*
Induction cooking zone power: 7.35 kW

- induction cooking zone:

- induction cooking zone: @ 160 mm 1400W

- induction cooking zone: & 180 mm 1600W

- induction cooking zone: @ 210 mm 2000W

- Booster induction cooking zone: @ 160 mm 2100W

- Booster induction cooking zone: & 180 mm 2500W

- Booster induction cooking zone: @ 210 mm 3000W
Dimensions [mm]: 592 x 522 x 48
Weight [kg]: approx. 7.85

Meets the requirements of European standards EN 60335-1; EN 60335-2-6.
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STIMATE CLIENT,

Plita Hansa reprezintd combinatia dintre usurinta de manipulare si eficienta perfecta. Dupa
ce veli citi aceste instructiuni nu veti avea niciun fel de probleme cu utilizarea plitei.

Plita care a parasit terenul fabricii a fost verificatd minutios la posturile de control din punct
de vedere al parametrilor de siguranta si functionalitate inainte de a fi impachetata.

Va rugam sa cititi cu atentie instructiunile de utilizare inainte de a porni aparatul. Respectarea
indicatiilor din aceasta va protejeaza de utilizarea necorespunzéatoare a aparatului.

Instructiunile trebuie pastrate si depozitate in aga fel incat sa le aveti mereu la indeméana.

Trebuie sa respectati cu atentie instructiunile de utilizare pentru a evita accidentele.

Atentie!

Folositi aparatul doar dupa ce ati citit aceste instructiuni.

Aparatul a fost proiectat doar ca aparat de gatit. Orice utilizare a acestuia (de ex. la
incalzirea incaperilor) nu este conforma cu destinatia acestuia si poate fi periculoasa.
Producatorul isi rezerva dreptul de a efectua modificari care nu influenteaza modul
de functionare al aparatului.

CUPRINS

Informatii e Daza.........couiii 60
Indicatii referitoare la siguranta de utilizare.............ccccoooiiiiii 61
Descrierea prodUSUIUIL.........ovieiiiiiie e e e e e 66
INSEAIAIEA. ...t e 67
DS EIVII. .t 71
Curatarea Si TNIrefiNerea....... ..o 84
Actiuni TN €Az de @VAIIE.........eeiiiiiiiie e 86
Informatii tENNICE. ..o 88
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INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

Observatie. Dispozitivul si toate piesele componente ale
acestuia care sunt la indemana utilizatorului devin fierbinti
in momentul in care acesta este folosit. Posibilitatea de
atingere a elementelor de incalzire trebuie sa fie realizata
cu o deosebita grija. Copii care nu au atins varsta de 8 ani
nu trebuie sa se apropie de dispozitiv cu exceptia cazului in
care se afla sub supraveghere permanenta.

Acest dispozitiv poate fi utilizat de copii care au varsta de
peste 8 ani si mai mari, de catre persoane cu capacitati
fizice, senzoriale si mentale limitate si de catre persoane
fara experienta si care nu cunosc dispozitivul, atunci cand
acestea sunt supravegheate sau au fost instruite cu privire
la utilizarea dispozitivului in siguranta care le sunt transmise
de catre persoanele care sunt raspunzatoare de siguranta
lor. Aveti grija la copii, nu-i lasati sa se joace cu aparatul.
Curatarea si activitatile de deservire nu trebuiesc realizate
de catre copii care nu sunt supravegheat;.

Observatie. incalzirea fira supraveghere a unturii sau a
uleiului pe plita cu inductie poate fi periculoasa si poate
cauza incendii.

NICIODATA nu incercati sa stingeti focul cu ajutorul apei, ci
opriti dispozitivul si acoperiti flacara cu un capac sau cu un
pled care nu este inflamabil.

Observatie. Pericol de incendiu: nu amplasati nici un fel de
lucruri pe suprafata de fierbere.
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INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

Observatie. Daca suprafata este fisurata opriti curentul
pentru a evita pericolul de electrocutare.

Nu asezati pe suprafata plitei obiecte de metal cum ar fi cu-
tite, furculite, linguri si capace sau folii de aluminiu deoarece
pot deveni fierbinti.

Dupa ce ati terminat utilizarea dispozitivului, opriti plita cu
inductie cu ajutorul regulatorului si nu va bazati pe indicatiile
detectorului de vase.

Nu se recomanda comandarea dispozitivului cu ajutorul
ceasului extern sau cu ajutorul sistemului de comanda de
la distanta.

Pentru curatarea aparatului nu se recomanda folosirea di-
spozitivelor de curatare cu ajutorul aburilor.

62



https://masternix.ru/
INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

+ Tnainte de a utiliza pentru prima data plita cu inductie trebuie sa cititi instructiunile de
utilizare. In acest mod vefi fi in siguranta si evitati deteriorarea plitei.

» Daca utilizati plita cu inductie in imediata apropiere a radioului, televizorului sau a altui
aparat care emite unde, trebuie sa verificati daca panoul de control al plitei functioneaza
corect.

* Plita trebuie sa fie conectata de catre un instalator — electrician autorizat.
* Nu instalaii plita Tn apropierea aparatelor frigorifice.

» Mobila in care incorporati plita trebuie sa fie rezistenta la temperaturi de cca. 100°C. Acest
lucru se refera la placaje, canturi, suprafete fabricate din materiale sintetice, adezivi si
lacuri.

+  Plita poate fi folosita doar dupé ce a fost montata. In acest mod nu v& expuneti la atingerea
pieselor care sunt sub tensiune.

» Aparatele electrice pot fi reparate doar de catre specialisti. Reparatiile neprofesionale pot
pune Tn pericol siguranta utilizatorului.

» Aparatul este decuplat de la reteaua electrica doar atunci cand opriti siguranta sau scoateti
stecherul din priza.

» Stecherul cablului de alimentare trebuie sa fie disponibil dupa ce instalaii plita.

» Aveti grija la copii, nu-i lasati sa se joace cu aparatul.

» Persoanele cu aparate de mentinere a funcitiilor vitale implantate (de ex. stimulator
cardiac, pompa de insulina sau aparat auditiv) trebuie sa se asigure ca functionarea
acestor aparate nu va fi bruiata de catre plita cu inductie (intervalul de frecventa la
care functioneaza plita cu inductie este de 20-50 kHz).

+ Incazul in care se intrerupe alimentarea cu curent se pierd toate setarile. V& recomandam
sa fiti prudenti atunci cand alimentarea cu curent este reluata. Atata timp cat ochiurile sunt
fierbinti se va aprinde indicatorul de incalzire reziduala ,H” precum si la prima pornire a
cheii de blocada.

» Sistemul electric incorporat al indicatorului de incélzire reziduala indica daca plita este
pornita, respectiv daca este inca fierbinte.

» Daca priza este in apropierea ochiului trebuie sa aveti grija la cablu sa nu atinga locurile
incalzite.

» Atunci cand folositi uleiuri sau grasimi nu lasati plita nesupravegheata deoarece exista
pericolul de incendiu.

* Nu folositi vase din materiale plastice si folii de aluminiu. Acestea se topesc la temperaturi
ridicate si pot deteriora suprafata vitroceramica.

» Aveti grija ca pe ochiuri sa nu cada zahar, acid citric, plastic, sare etc. atat in stare solida
cat si lichida.

«+ In cazul in care din neatentie pe ochiuri cade zahar sau plastic nu opriti plita ci indepartati
zaharul si plasticul cu un razuitor ascutit. Protejati mainile de arsuri si rani.
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» Pe plita cu inductie trebuie sa folositi doar vase si oale cu fundul plat, care nu au canturi si
zgarieturi doarece in caz contrar acestea pot zgaria iremediabil suprafata vitroceramica.

» Suprafata de incalzit a plitei cu inductie este rezistenta la soc termic. Aceasta nu este
sensibila la rece sau la cald.

* Nu scapati obiecte pe suprafata vitroceramica . Loviturile punct, de ex. cazatura unei
sticlute cu condimente poate provoca fisuri si desprinderea unor cioburi de pe suprafata
vitroceramica .

» Daca astfel de deteriorari apar picaturile de méancare care se scurg pot ajunge la piesele
aflate sub tensiune din plita cu inductie.

» Daca suprafata este fisurata opriti curentul pentru a evita pericolul de electrocutare.
* Nu folositi suprafata plitei drept fund de taiat sau masa de lucru.

* Nu asezatii pe suprafata plitei obiecte de metal cum ar fi cutite, furculite, linguri si capace
sau folii de aluminiu deoarece pot deveni fierbinti.

* Nu incorporati plita peste cuptorul fara ventilator, peste masina de spalat vase, frigider,
congelator sau magina de spalat.

» Daca plita a fost montata in blat atunci obiectele metalice care se afla in dulap se pot
incalzi pana la temperaturi ridicate datorita temperaturii din sistemul de ventilatie al plitei.
Din acest motiv va recomandam sa folositi un strat protector direct (vezi des. 2).

+ Trebuie sa respectati indicatiile referitoare la intretinerea si curatirea peliculei ceramice.
In cazul in care apar nereguli la modul de utilizare al acesteia nu vom onora garantia.
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CUM SA ECONOMISITI

ENERGIE
Persoanele care folosesc
energia in mod responsabil
nu influenteaza pozitiv doar
bugetul familiei ci actio-
- neaza constient in favo-

area mediului Tnconjurator.
Ajutati si dumneavoastra,
economisiti energia electrica! Pentru a face
acest lucru procedati in felul urmator:

*Folositi vase de gatit corespunzatoare.

Vasele cu fundul plat si gros va permit sa
economisiti pana la 1/3 din energia electrica.
Tineti minte de capac, in caz contrar consu-
mul de energie electrica creste de patru ori!

*Pastrati ochiurile si fundurile vaselor
curate.

Mizeria impiedica transmiterea de caldura —
mizeria arsa si persistenta poate fi indepar-
tata doar cu substante care dauneaza foarte
mult mediului inconjurator.

*Evitati ,,privitul in oale” inutil.

*Nu incorporati plita in imediata apropiere
a frigiderului/congelatorului.

Consumul de energie electrica creste foarte
inutil datorita acestora.
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DESPACHETARE

Aparatul a fost asigurat im-
potriva deteriorarii pe durata
transportului. Va rugam ca
dupa ce despachetati apa-

é ratul sa aruncati elementele
ambalajului astfel incat acest

lucru sa nu dauneze mediului inconjurator.
Toate materialele folosite pentru ambalaj nu
dauneaza mediului sunt 100% reciclabile si
au fost marcate cu simbolul corespunzator.

Atentie! Materialele din ambalaj (sacii
din polietilen, bucatile de stiropian etc.)
nu trebuie lasate la indemana copiilor pe
durata despachetarii.

INDEPARTAREA APARATELOR
FOLOSITE

Acest aparat este marcat conform Directivei
Europene 2012/19/UE si Legii poloneze cu
privire la echipamentele electrice si electro-
nice folosite cu simbolul containerului pentru
deseuri taiat.

Acest marcaj informeaza ca

echipamentul acesta dupa pe-

rioada in care a fost utilizat

nu poate fi aruncat impreuna

cu gunoiul menajer. Utilizato-
I vl este obligat sa-I predea la

punctele de primire a echipa-
mentelor electrice si electronice folosite. In-
stitutiile care le primesc, inclusiv punctele de
ridicare, magazinele si autoritatile locale vor
organiza un sistem corespunzator de preda-
re a acestor echipamente. Procedarea co-
respunzatoare cu echipamentele electrice si
electronice asigura eliminarea consecintelor
daunatoare pentru sanatatea oamenilor si a
mediului Thconjurator, care reies din preze-
nta unor substante periculoase si din depo-
zitarea si prelucrarea necorespunzatoare a
acestui tip de echipament.
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DESCRIERE PRODUS

R

1. Camp cu inductie Power Booster &
210 (fata stanga)

2. Camp cu inductie Booster:
@ 160 (spate stanga)

Panoul de comanda

23 4 4
OEus  00° ®EDEE
o mn-o ®I'I3

M

1 4 5 4 6

1. Senzor pornire / oprire plita

. Sensor de blockare a panoului de control
. Senzorul functiei pauza

. Indicator / sensor camp de incalzire

. Simbol functia Timer activa

. Functia senzorului Bridge

. Senzor computer - glisor

. Amplificator senzor

9. Program temperatura 40°

10. Program temperatura 70°

ONOO O WN
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3 Camp cu inductie Booster:

@ 180 (spate dreapta)

4. Camp cu inductie Booster:

@ 180 (fata dreapta)

8 9 1011 12 1714 15 16
PEErersw (Da v
7 13

11. Program temperatura 90°

12. Program temperatura Girill

13. Sensor de activare a functiei timer

14. Senzor Timer - prelungirea timpului
15. Senzor Timer—scurtarea timpului

16. Indicator Timer

17. Dioda de semnalizare a functiei active
Cronometru



https://masternix.ru/
INSTALAREA

Pregatirea blatului de mobila pentru incorporarea plitei

» Distanta dintre marginea orificiului si peretele lateral al mobilei trebuie sa fie de minim 55
mm.

* Mobila pentru incorporat trebuie sa contina placaj si adezivi pentru lipirea acestuia rezi-
stente la temperatura de 100°C. Tn cazul in care nu indeplinesc aceste conditii se poate
ajunge la deformarea suprafetei sau dezlipirea placajului.

» Marginile orificiului trebuie sa fie asigurate cu un material care nu absoarbe umiditatea.

» Efectuati orificiul din blat conform dimensiunilor indicate in des 1.

» Sub plita lasati cel putin un spatiu liber de 25 mm, pentru a asigura circulatia corespun-
zatoare a aerului si pentru a evita incalzirea suprafetei din jurul plitei, des 2
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INSTALAREA

min 650mm

Montarea garniturii de etansare

12 mm

min 650mm

In functie de model, garnitura a fost montata de catre producator (fig. 1)
In cazul in care garnitura nu a fost montata de catre producator, procedati dupa cum se

indica mai jos:

Inainte de a instala dispozitivul Tn orificiul blatului, instalati garnitura furnizata impreuna cu

produsul pe partea inferioara a placii (fig. 2).

Pentru a face acest lucru, indepartati mai intai folia protectoare de pe garnitura si apoi lipiti-o

cat mai aproape de marginea placii (fig. 3,4).

1

2

Instalarea fara garnitura este interzisa.

simetric Tn orificiu, astfel incat distanta dintre

ij Plasati placa in orificiul mobilierului, pozitionati-o
placa si marginea blatului sa fie egala pe fiecare

parte (fig. 5).
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INSTALAREA

Instalarea plitei

e realiza{i conectarea plitei cu cablul electric in conformitate cu schema racordurilor.
e curatati blatul de praf, introduceti plita in orificiu si apasati-o cu putere in jos spre blat,
(ig:3)- 2 2 1- blat
! 2 - garnitura plitei
@ — \ 3 plita vitroceramica

Conectarea plitei la instalatia electrica

Atentie!

Conectarea la instalatie poate fi facuta doar de catre un instalator calificat care po-
seda competentele necesare. Se interzice efectuarea de transformari sau modificari
la instalatia electrica.

Indicatii pentru instalator

Plita este dotata cu un conector de alimentare care permite selectarea conexiunilor
corespunzatoare pentru tipul respectiv de alimentare cu energie electrica. Conectorul de
alimentare permite urmatoarele tipuri de conexiuni: - cu o singura faza 220-240 V ~ / - cu
doua faze 380-415 V 2N~. Conectarea plitei la tipul corespunzator de alimentare este
posibila datorita legarii bornelor pe conectorul de alimentare conform schemei de conexiuni
anexate. Schema de conexiuni este amplasata si pe partea inferioara a capacului. Accesul
la conectorul de alimentare este posibil dupa ce deschideti capacul cutiei de cleme. Trebuie
sa selectati un cablu de alimentare corespunzator avand in vedere tipul de conexiune si
puterea nominala a plitei.

Atentie!
Trebuie sa tineti minte ca este necesar sa conectati circuitul de protectie la clema
conectorului de alimentare marcat cu semnul . Instalatia electrica de alimentare

a plitei trebuie sa fie protejata cu o siguranta iar pentru a asigura linia de alimentare
poate sa fie dotatd cu un comutator cu care se poate opri alimentarea cu curent in
caz de avarie.

Tnainte de a conecta plita la instalatia electrica trebuie sa cititi informatiile inscriptionate pe
tabelul nominal si pe schema de conectare. Alt mod de conectare a plitei decat cel indicat
in schema poate provoca deteriorarea acesteia. ATENTIE! Instalatorul este obligat sa dea
utilizatorului "certificatul de conectare a produsului la instalatia electrica" (de gasit in foaia
de garantie). Dupa instalare, instalatorul ar trebui sa amplaseze, de asemenea, informatii cu
privire la metoda de realizare a conexiunii: - cu o faza, cu doua faze, cu trei faze, - sectiunea
transversala a cablului de conectare, - tipul de protectie folosit (tipul sigurantei).
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INSTALAREA

SCHEMA CONEXIUNILOR POSIBILE
Atentie! Tensiune elemente incalzire 220-240V

R ) Sigu-
Atentie! In cazul fiecarei dintre conexiuni cablul de protectie trebuie sa fie Tip /. ranta de
conectat cu clema &. sectiunea | protectie
transversa-
1a a cablului
1| Pentru reteaua de 220-240 V|IN~| O OO OO O
conectati o faza cu cablul neutru, HO5VV-FG | min.30 A
puntea leaga bornele L1, L2, T T T 3X 4 mm?
cablul neutru cu N, cablul de L1 N @
protectie cu
2* [ Pentru reteaua 220-240/380-[2N~| O OO OO O
415V conectati doua faze cu cablul HO5VV-FG | min.16 A
neutru, cablul neutru cu N, cablul de T T T T 4X2,5mm?
protectie cu @) N ®

L1=R, L2=S, L3=T, N= clema cablu neutru, @= clema cablu de protectie

* Tn cazul unei instalatii cu 3 faze 220-240/380-415V in casa, cablul rdmas trebuie conectat la regleta:L3,
care nu este conectata la instalatia externa a plitei.

* Regletele N-N sunt conectate in interior, nu trebuie realizata nici o punte intre ele

Ambalajul produsului contine un set de elemente necesare pentru conectarea corecta a produ-
sului la instalatia electrica. Utilizarea elementelor atasate este necesara pentru buna functionare
a produsului. Setul contine: Dispozitiv de detensionare, Pod, 2 suruburi si protectie conector.

Instalarea corecta a dispozitivului de detensio- Capacul terminalului trebuie introdus pana cand
nare trebuie efectuata folosind suruburile incluse ~ se aude un clic caracteristic al dispozitivului de
n set. fixare.

Pentru a demonta capacul, folositi o surubelnitd pentru a ridica elementele de fixare pana cand
& capacul se desprinde
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nainte de a porni plita pentru prima dati

» Trebuie sa curatati cu atentie plita cu inductie. Plita cu inductie trebuie tratata ca si supra-
fetele de sticla,

» la prima utilizare se pot emana temporar mirosuri si de aceea va recomandam sa pornifj
ventilatia in incapere sau sa deschideti fereastra,

» efectuatfi activitatile de manipulare respectand indicatjile de siguranta.

Regulile de functionare ale cAmpului cu inductie

Generatorul electric alimenteaza bobina care este amplasata
in interiorul dispozitivului.

Aceasta bobina produce un cdmp magnetic, care este trans-
mis catre vas.

Campul magnetic cauzeaza ca, vasul se incalzeste.

Acest sistem prevede folosirea de vase a caror funduri sunt sensibile la actiunea campului

magnetic.

in general, tehnologia de inductie se caracterizeazé prin doué calitat:

e caldura este emisa numai cu ajutorul vasului, energia termica este utilizata pana la maxi-
mum,

e nu apare nici un fenomen de inertie termica, deoarece procesul de gatire incepe imediat
fn momentul in care vasul de gatit este pus pe plita si acest proces ia sfarsit in momentul
in care vasul este dat la o parte de pe plita.

Tn timpul utiliz&rii normale a plitei cu inductie pot aparea diferite tipuri de sunete care nu au

nici un efect asupra functionarii corecte a plitei.

e Fluierat cu frecventa scazuta. Sunetul este activat atunci cand vasul este gol si este
dezactivat dupa ce in vas este turnatd apa sau este pusa mancarea.

e Fluierat cu frecventa nalta. Sunetul poate fi auzit in vasele care sunt fabricate din mai
multe straturi din diferite materiale si atunci cand este pornitd puterea maximala de
incalzire. Acest sunet devine mai puternic atunci cand folosim concomitent doua sau mai
multe zone de gatit la puterea maximala. Sunetul este dezactivat sau pierde din intensitate
dupa micsorarea puterii.

e Sunet de tip scartait Sunetul poate fi auzit in vasele care sunt fabricate din mai multe
straturi din diferite materiale. Intensitatea sunetului depinde de modul de gatire.

e Sunet de tip bazait Acest sunet poate fi auzit atunci cand functioneaza ventilatorul pentru
racirea sistemelor electronice.

Sunetele care pot fi auzite in timpul functionarii corecte rezulta din functionarea ventilatorului

de racire, dimensiunile vasului si materialul din care este fabricat, modul de gatire a manca-

rurilor si puterea de incalzire setata.

Aceste sunete sunt normale si nu inseamna ca, plita de inductie este defecta.
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Aparate de asigurare:

Daca plita a fost instalata corect si este folosita corespunzator, aparatele de asigurare sunt
rareori necesare.

Ventilatorul: este folosit pentru protectia si racirea elementelor de control si de alimentare.
Poate functiona cu doua viteze diferite, functioneaza in mod automat. Ventilatorul functioneaza
atunci cand zonele de gatit sunt pornite si atunci cand plita este opritd, pana in momentul in
care sistemul electronic al dispozitivului este racit suficient.

Tranzistorul: Temperatura elementelor electronice este masuraté fncontinuu cu o sondé. Tn
cazul in care caldura creste Th mod periculos, acest sistem micsoreaza in mod automat puterea
ochiului sau deconecteaza ochiul aflat cel mai aproape de elementele electronice incalzire.
Detectarea: detectorul prezentei vasului face posibila functionarea plitei siimplicit incalzirea.
Obiectele mici amplasate pe suprafata de incalzire (de ex lingurita, cutitul, inelul...) nu vor fi
tratate ca si vase si plita nu se va porni.

Detectorul prezentei vasului in camp cu inductie

Detectorul prezentei vasului este instalat pe plitele care contin campuri cu inductie. Tn
timpul functionarii plitei detectorul prezentei vasului in mod automat va incepe sau va opri
emiterea de caldura la ochi atunci cand asezati vasul pe plita sau cand il luati de pe plita.
Acest lucru asigurd economisirea de energie.

« Tn cazul in care ochiul este folosit cu un vas corespunzétor, pe display se va afisa nivelul
de caldura.
* Inductia necesita folosirea unor vase potrivite, dotate cu fund din material magnetic (Tabel)

Daca pe ochi nu ati asezat niciun vas sau vasul asezat este necorespunzator, pe

|
-
Sl

display va aparea simbolul 2N Ochiul nu porneste. Daca in timp de 90 secunde nu
va fi descoperit niciun vas, operatia de pornire a plitei va fi stearsa.
Pentru a opri ochiul, trebuie sa-l opriti cu controlorul de senzori si nu doar luand vasul.

A Detectorul de vas nu functioneaza ca si senzor de pornire/oprire plita.

Ochiul cu inductie este dotat cu senzori operati la atingere cu degetul pe suprafetele marcate.
Fiecare setare a senzorului este confirmata cu un semnal acustic.

Trebuie sa aveti atentie ca la pornire si oprire precum si la setarea puterii de incalzire
sa apasati mereu doar un singur senzor. In cazul in care apasati simultan mai multi
senzori (cu exceptia ceasului si a cheii), sistemul ignora semnalele de control introduse,
iar la apasarea prelungitd emit un semnal de defectiune.

Dupa ce terminati utilizarea opriti ochiul cu regulatorul si nu va bazati numai pe indi-
catiile detectorului de vase.
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Calitatea corespunzatoare a vaselor de gatit este conditia de baza pentru a obtine un randa-
ment bun de functionare a plitei.

Selectarea vaselor pentru gatit in campul de inductie

X aX

AY

Caracteristicile vaselor.

¢ Intotdeauna trebuie s& folositi vase de gatit de calitate superioars, cu fund ideal plat: daca
folositi acest tip de vase de gatit evitati aparitia de puncte cu temperatura foarte ridicata,
n care mancarea s-ar putea arde in timpul procesului de gatire.Vasele de gatit si tigaile
cu pereti grosi din metal asigura dispersarea ideala a caldurii.

e Trebuie sa aveti grija ca fundul vaselor de gatit sa fie uscat: atunci cand umpleti vasul de
gatit sau cand folositi un vas scos din frigider inainte de a-l aseza pe plita verificati daca
fundul este perfect uscat. Acest lucru va permite sa evitati murdarirea suprafetei plitei.

e Capacul vasului de gatit nu permite degajarea de caldura si in acest mod scurteaza timpul
necesar pentru gatire si consumul de energie electrica .

e Pentru a stabili daca vasele sunt potrivite, trebuie sa verificati daca fundul vasului atrage
un magnet.

e Pentru a asigura controlul optim al temperaturii prin modulul cu inductie, fundul
vasului de gatit trebuie sa fie plat.

e Fundul concav al vasului de gatit sau logo-ul producatorului gravat adanc au
influenta negativa asupra controlului temperaturii prin modulul cu inductie si pot
conduce la supraincalzirea vaselor de gatit.

e Nu folositi vase de gatit deteriorate de ex., cu fundul deformat datorita temperaturii
excesive. T

e Folosind vasele mari cu fund feromagnetic, al carui diametru —fi e
este mai mic decat diametrul total al vasului, se incalzeste numai
portiunea feromagnetica a vasului. Acest lucru duce la situatia in
care nu este posibila distribuirea uniforma a caldurii in vas. Zona
feromagnetica este redusa in baza vasului din caza elementelor
din aluminiu care se gasesc in aceasta, prin urmare, cantitatea
de caldura furnizata poate fi redusa. Se poate intampla ca vor
apare probleme cu detectarea vasului sau acesta nu va fi de-
tectat deloc. Diametrul vasului feromagnetic trebuie ajustat la
dimensiunea zonei de incélzire, pentru a obtine rezultate optime de gatit. In cazul in care
vasul nu a fost detectat in zona de incalzire, este recomandabil sa-I incercati in zona de
incalzire cu diametru relativ mai mic.

S
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Pentru gatitul cu inductie trebuie sa folositi numai vase feromagnetice, fabricate din urma-
toarele materiale:

eotel emailat

e fonta

e \ase speciale din ofel inoxidabil pentru gatitul cu inductie

Marcarea pe vasele de Verificati eticheta pentru a descoperi
bucatarie m un semn care sa informeze daca vasul
poate fi folosit pe plite cu inductie

Folositi vase magnetice (din tabla emailata, otel feritic
inoxidabil, din fonta), verlflcaﬁl asezand un magnet pe

fundul vasului (trebuie sa se lipeasca)
Otel inoxidabil Nu descopera prezenta vasului
Cu exceptia vaselor din otel feromagnetic
Aluminiu Nu descopera prezenta vasului
Fonta Eficienta ridicata
Atentie: vasele pot zgaria plita
Otel emailat Eficienta ridicata
Va recomandam sa folositi vase cu fund plat, gros si
neted
Sticla Nu descopera prezenta vasului
Portelan Nu descopera prezenta vasului

Vasele cu fund de cupru | Nu descopera prezenta vasului

Dimensiunea celui mai mic vas util pentru zona de gatit este:

Displayul ochiului Dimensiunea minima al fundului unui vas de otel
cu inductie emailat
[Mv] [MMm]
160 - 180
110
180 - 200
210 - 220
220 x 190 125
260 - 280

Dimensiunea minima pentru vasele confectionate din alte materiale decét otelul
emailat poate varia.
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Aceasta functie va permite sa activati modul demo si sa limitati puterea maxima
totala a plitei cu inductie la una dintre urmatoarele valori: 2,8kW; 3,7kW; 4,5kW;
5,6kW; 7,35kW (putere maxima).

Puterea maxima poate fi selectata de utilizator numai in decurs de 5 minu-

te de la conectarea plitei cu inductie la retea. Pentru a trece la selectarea

puterii, dupa pornirea plltel cu senzorul @ tineti apasat timp de 3 secunde
senzorul n/» si senzorul

Afisajul dublu al ceasului este afisatd valoarea de referinta selectata anterior sau,
daca nu s-a facut nicio selectie anterlor valoarea de referlnta implicita de 7 35 kW
in formatul ,,74”. Utilizatorul poate comuta intre setari cu aJutoruI senzorilor Si %

Dupa selectarea setarii dorite, utilizatorul trebuie sa confirme selectia in 10 secunde

apaséand senzorul () timp de 3 secunde.

00 DEMO
28 2,8kW
37 3,7kW
45 4,5kW
56 5,6kW
74 7,35kW

Selectia este confirmata de céateva clipiri ale setarii selectate si de un sem-
nal sonor, apoi de oprirea panoului. Din acest moment, plita functioneaza la
puterea maxima totala selectata de utilizator.

Daca selectia nu este confirmata, dupa 10 secunde de la selectarea puterii,
& panoul se opreste si plita functioneaza cu ultima putere setata, sau daca nu
a existat o selectie anterioara - cu puterea implicitd de 7,35kW.

Atunci cand setati puterea pentru campuri de gatit individuale, functia Power Mana-
gement controleaza ca puterea totala selectata sa nu fie depasita. Setarile care ar
determina depasirea puterii sunt blocate si inaccesibile pentru utilizator.

Functia Power Management poate impiedica pornirea cdmpului de gatit daca puterea
acestuia ar depdasi puterea maxima selectata.
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Panoul de comanda

Dupa ce conectati plita la reteaua electrica, pentru un moment se aprind toti
indicatorii. Plita este pregatita pentru utilizare.

Plita este dotata cu senzori electronici. Pentru a-i utiliza, atingeti cu degetul cel
putin 1 secunda.

De fiecare data cand porniti senzorii acest lucru este indicat de un semnal
sonor.

Nu plasati obiecte pe senzorii panoului de control. Acordati o atentie deose-
bita pentru ca in timpul gatitului, vasele sa nu iasa dincolo de conturul cam-
pului de incalzire. Amplasarea vaselor prea aproape de panoul de control
sau acoperirea completa a acestuia va activa procedura de siguranta si va
opri automat plita.

Pornirea plitei de gatit

@ @ "/’ Atingeti cu degetul si tineti cel putin 3 secunde senzorul pornire/

3 SEC

oprire (). Plita indica functionarea corecta (activitate), atunci cand
pe indicatoarele campului de incalzire se aprinde ,00”.

Daca nu setati puterea corespunzatoare a campului de gatit in decurs de
15 secunde de la pornirea plitei, plita se va opri automat.

Pornirea campului de incalzire si setarea puterii acestuia

Porniti plita cu ajutorul senzorului o,

Puneti vasul pe zona de gatit care va intereseaza.

Vasul de gatit este detectat automat, iar indicatorul &£, pentru campul de gétit
selectat va incepe sa clipeasca, indicand ,,00”. Aceasta inseamna ca zona se-
lectata este activa si poate fi setata puterea.

nu va activa automat campul. Atingeti indicatorul £&. corespunzator pentru

j Daca pe plita se afla doua sau mai multe oale atunci cand este pornita, plita

campul de gatit selectat.

Glisati degetul peste senzorul de selectare a puterii de incalzire, de la stanga,
pentru a selecta intensitatea corespunzatoare a campului (puterea selectata
este afisata pe indicator).

Campul este deja in functiune.

Functia de activare automata a campului, dupa plasarea unui vas, este
activa numai pentru prima oala plasata pe un camp dat.
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Oprirea campurilor de incalzire

Puteti opri cAmpul de incalzire prin una dintre urmatoarele actiuni:

«  Opriti plita cu ajutorul senzorului (1.

+  Atingeti si mentineti apasat indicatorul &£ timp de 3 secunde

» Activati campul de gatit atingdnd senzorul de selectare a puterii cu degetul si
mutandu-| spre stanga pentru a reduce nivelul de putere la ,00”.

Oprirea intregii plite
Zona de incalzire functioneaza atunci cand cel putin un ochi este pornit.
+ Opriti plita cu ajutorul senzorului ®.

n cazul in care campul de incélzit este fierbinte, pe afisajul cdmpului respec-
tiv este aprinsa litera ,H” sau ,h” — simbolul caldurii reziduale. Descrierea
simbolului se afla mai departe ih manualul de utilizare.

Functia Booster ,,P"

Functia Booster mareste puterea campului de incalzire @ 180mm - de la 1600W

la 2500W, campul @ 210 - de la 2000W la 3000W, campul @ 160 - de la 1400W la

2100W .

*  Puneti vasul pe zona de gétit care va intereseaza.

+ Vasul va fi detectat automat si indicatorul £5. responsabil pentru campul de
incalzit selectat va clipi indicand ,00”.

» Functia Booster este activatd dupa apasarea senzorului sau cu ajutorul senzo-
rului de schimbare a puterii (glisor). Pe afisaj va aparea litera ,P”

Pentru dezactivarea functiei Booster:

* Reduceti puterea campului de gatit cu functia Booster activata prin glisarea cu
degetul pe senzorul de schimbare a puterii (glisor) sau prin apasarea senzorului
Booster.

Timpul de functionare a functiei Booster este limitat la 5 minute. Dupa acest
timp, intensitatea caAmpului va fi setata la 14 (putere nominald).

Aceasta functie se poate comuta la puterea nominala daca elementele de
incalzire sau sistemele electronice ating temperatura limita.

Veti putea folosi din nou functia Booster dupa scaderea temperaturii elemen-
telor de incalzire la un nivel sigur. Aceasta functie nu va porni automat.
Daca luati oala de pe campul de gatit cu functia Booster activata, numara-
toarea inversa de 5 minute nu va fi intrerupta.
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Functia Booster poate fi pornitad pentru doua campuri in acelasi timp, adica

& unul dintre cdmpurile din stanga si unul dintre cadmpurile din dreapta. Activa-
rea functiei Booster nu este posibild daca un alt cdmp de gatit pe verticala
are deja activata functia Booster.

Functia de blocare a panoului de control

Datorita functiei de blocare, puteti bloca posibilitatea de comanda a plitei, de exem-
plu, de catre copii sau in caz de curatare. Puteti activa functia de blocare atat cu
plita pornita, céat si oprita. Pentru a activa sau dezactiva blocarea, tineti senzorul
timp de 3 secunde. Atunci cand functia de blocare este activa, este aprinsa dio
de langa senzorul (3.

& Atunci cand plita este pornita si blocata, aceasta poate fi oprita imedi-
at prin atingerea senzorului (1).
Deconectarea plitei de la reteaua de alimentare cu curent electric va
conduce la deconectarea blocadei plitei.

Indicatorul de caldura reziduala ,,h”, ,,H”

Dupa gatit daca sticla plitei de inductie a unei zone de gatit ramane fierbin- j'-
te, aceasta se numeste caldura reziduala.

Daca temperatura sticlei este mai mare decat 60°C*, pe indicatorul acestui
camp este afisat simbolul ,H”. "

Daca temperatura sticlei este de 45°C* - 60°C*), indicatorul de camp
afiseaza simbolul ,h” (caldura reziduala scazuta).

* Valorile temperaturii sunt aproximative
& Atunci cand indicatorul de caldura reziduala este activat, nu atingeti
zona de gatit, deoarece acest lucru ar putea duce la oparire, si nu
puneti obiecte sensibile la caldura pe aceasta!
C in timpul unei intreruperi de curent, indicatorul de caldura reziduala

»H” sau ,,h” nu mai este afisat. Cu toate acestea, zonele de gatit pot fi
inca fierbinti!
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Limitarea duratei de functionare Gradul puterii de Durata maxima de
’ incalzire functionare

Pentru a asigura siguranta utilizatorilor, plita cu ! 8h
inductie este dotatd cu o limitare a timpului de 2 8h
functionare pentru fiecare dintre cdmpurile de ga- 3 8h
tit. 4 8h

5 5h

. . . . . . 6 5h

Timpul maxim de functionare este setat indivi- 7 5N
dual, in functie de nivelurile de putere utilizate 8 5h
in timpul gatirii. Daca utilizati un singur nivel de 9 15n
putere pentru un timp de gatit mai lung, timpul d
maxim este limitat conform tabelului: 10 1,5h

1 1,5h
Dupa atingerea timpului maxim de gatire, 12 1,5h
campul cu inductie se opreste automat si pe 13 1,5h
indicatorul cAmpului apare simbolul caldurii re- 14 1.5h
ziduale. Timpul maxim de lucru se aplica unui P 5 min.
singur camp. 20 60 min.

70 160 min.
Functia Timer 90 160 min.

Ceasul de programare usureaza procesul de gatire datorita posibilitatii de progra-
mare a duratei de functionare a campurilor de incalzire.

Puteti activa functia Timer numai in timpul gatirii (atunci cand puterea de incalzire
este mai mare de ,0”). Puteti utiliza functia Timer pe toate zonele de gatit in acelasi
timp. Timpul maxim de lucru este de 99 de minute (cate 1 minut).

Pentru a seta timpul Ceasului:

*  Puneti vasul pe zona de gétit care va intereseaza.

* Dupa detectarea automata a vasului, setati puterea de incalzire. .

« Activarea Ceasului se face prin apasarea lunga a senzorului Timer ¥, pané la
auzirea unui bip. Pe afisaj se va aprinde cifra ,,00”.

+  Senzorul % reduce timpul, iar & - creste timpul.

Pentru a seta functia Timer pentru urmatorul cdmp, urmati pasii de mai sus se-
lectdnd un alt cdmp decét prima data. Retineti ca puteti seta functia Timer pentru
fiecare camp.

. Daca setati durate diferite pe afisajul ceasului, va fi afisatd cea mai scurta
A dintre ele.

In orice moment cand gatiti, puteti schimba durata programului de gatire. Pentru a
face acest lucru, in timpul gatitului, selectati cdmpul pentru care doriti s& modificati
durata de lucru, adica activati-l cu indicatorul 85, apoi atingeti (iﬁ si modificati ora
urménd pasii ca in descrierea setarii ceasului. 7
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Dupa scurgerea timpului de gatit programat, se va auzi un semnal sonor. Il puteti
opri atingand orice senzor sau semnalul se va opri automat dupa 30 de secunde.
Daca doriti sa opriti Ceasul mai devreme, activati cdmpul de gatit atingand senzorul
campului selectat (indicatorul de putere va clipi), apoi resetati setarea Timer-ului
printr-una dintre urmatoarele actiuni:

. atingeti si tineti senzorul ceasului <.V;;
. cu senzorul ¥% reduceti timpul pana la ,00";
. tineti simultan senzorii 2 si ¥%.

Daca doriti sa opriti ceasul mai devreme, activati cdmpul de gatit atingénd indicato-
rul campului £&. (indicatorul de putere va clipi), apoi atingeti si mentineti apasat in-
dicatorul ceasuluif ¥; timp de 3 secunde sau activati campul care va intereseaza cu
indicatorul &£, apoi atingeti i ¥ si utilizati senzorul ¥ pentru a reduce timpul la ,00”.
Mai exista o optiune de stergere a setarilor tinand simultan timp de 2 secunde sen-

zorul %y si senzorul .
Functia Cronometru

Functia de cronometru este utilizatd pentru a numara invers timpul programat.
Functia nu controleaza zonele de gatit.

Pentru a seta cronometrul:
*  Porniti plita.
o O - C v
*  Atingeti senzorul i " si setati timpul cronometrului utilizand senzorul <% pentru
scurtarea timpului si senzorul % pentru prelungire.

In orice moment, puteti sa schimbati timpul programat. Pentru a face acest lucru,
utilizati senzorul V', apoi utilizati senzorii % sau ¥.

Dupa scurgerea timpului programat, se va auzi un semnal sonor. Puteti sa-|
dezactivati atingand orice senzor. Alarma se va opri automat dupa 30 de secunde.

Daca doriti sa opriti cronometrul mai devreme, utilizati senzorul ("} apoi
atingeti si mentineti apasat senzorul % pentru a reduce timpul la ,00” sau
atingeti si mentineti simultan senzorul ceasului de extindere a timpului %} si
senzorul ceasului de scurtare a timpului .

Functia Pauza

Datoritd acesteia, puteti sa opriti plita in orice moment si puteti sa reveniti fara
pierderea setarilor.

Pentru a activa functia de pauza, trebuie sa fie pornita cel putin o plita.

Atingeti senzorul n/» . Pe toate afisajele campurilor de gatit va fi afisat simbolul |1 .
Daca campul de gatit este fierbinte, simbolul Il va clipi alternativ cu litera ,H” sau
,h”, in functie de inaltimea temperaturii cdmpului (indicator de caldura reziduala).
Pentru a dezactiva functia Pauza, apasati din nou senzorul W/». Afisajele campurilor
de gatit arata setarile care au fost setate inainte de activarea functiei.

Functia Pauza intrerupe Ceasul (Timer).
Functia Pauza nu intrerupe numaratoarea inversa a Cronometrului
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Functia Bridge

Datorita functiei Bridge, puteti controla 2 zone de gatit ale plitei ca o singura zona
de gatit extinsa. Functia Bridge este foarte convenabila si va permite sa utilizati

vase de tip tava.

@ (o
N

GRESIT GRESIT CORECT

Pentru a activa functia Bridge:

*  Porniti plita

* Asezati o tigaie de tip tava pe zona de gatit potrivita - tigaia trebuie sa acopere
ambele zone de gatit.

*  Vasul ¥a fi detectat automat si functia Bridge va fi activata si indicata de sim-
bolul ,V" 4"

Daca puterea nu va fi selectata in decurs de 15 secunde, functia Bridge va fi
dezactivata.

* Miscénd degetul pe senzorul de schimbare a puterii de incalzire, setati puterea
de incalzire necesara.

Din acest moment, puteti controla doua campuri de incalzire cu un singur senzor.
& Puteti sa activati sau sa dezactivati manual functia Bridge in orice moment.

Pentru a activa functia Bridge, atingeti senzorul (6). Pe afisajul superior se va aprin-
de simbolul ,¥ 4", iar pe afisajul inferior va fi afigata cifra ,00”. Apoi, glisdnd degetul
pe senzorul de schimbare a puterii de incélzire, setati putereade incalzire necesa-
ra.

Pentru a dezactiva functia Bridge, atingeti senzorul (6). Pe afisaje se aprinde cifra
,007.

Din acest moment campurile functioneaza separat.
Programele de mentinere a temperaturii

Plita este dotata cu programe speciale care permit prepararea alimentelor la tem-
peratura setata cu un consum minim de energie.

Sunt disponibile patru programe:

* 40 - Topire
Un program dedicat pentru topirea ciocolatei si untului.
Puneti untul sau ciocolata intr-o oala la temperatura camerei si apoi activati
programul 40.
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DESERVIRE

e 70— Incalzire
Acesta este un program dedicat pentru incalzirea alimentelor dense, precum
ciorbele sau sosurile.
Asezati oala cu mancare pe campul de gatit si activati programul 70 pentru
acest camp. Programul 70 este activat cu temperatura de 70° C .

* 90 - Incalzire/Fierbere
Acest program este dedicat pentru incalzirea si fierberea preparatelor cu densi-
tate mica sau a apei.
Asezati oala cu méancare pe campul de gatit si activati programul 90 pentru
acest camp. Programul 90 este activat cu temperatura de 90° C .

o =—Grill
Acest program este dedicat petnru gratar, adica pentru alimentele care necesita
temperaturi Tnalte.
Asezati tigaia sau_tava de gratar pe cdmpul de incélzire si activati pentru acest
camp programul = . Programul = este activat cu temperatura de 200° C

Activarea programului de mentinere a temperaturii.
+ Plasati oala pe cdmpul de incalzire.

» Activati cGmpul de incélzire pe care a fost asezatéa oala.
» Activati programul de temperatura selectat.

Valorile de temperatura sunt orientative si pot varia in functie de cantitatea,
tipul de greutate, tipul de vas de gatit utilizat, feluri de bucate.

Hota - Aburire si utilizare *

Pentru a activa procedura de conectare fara fir intre plita si hota, tineti apasat sen-
zorul modului automat timp de 3 secunde. Simbolul (=) va clipi deasupra senzo-
rului. Dupa ce plita a fost conectata corect la hota, simbolul (=) se va aprin-
de permanent.

Modul automat al hotei - un mod in care puterea ventilatorului hotei este setata
automat in functie de intensitatea gatirii. Pentru a activa modul automat al hotei,
apasati senzorul = .

Deasupra senzo- rului se va aprinde o dioda. Va rugam sa retineti ca pornirea
modului automat este posibila numai atunci cand plita a fost conectatd anterior
corect la hota.

Utilizati senzorul (=) pentru a dezactiva modul automat. Dioda de deasupra sen-
zorului se va stinge.

Se recomanda utilizarea programelor de temperatura pentru vasele care
sunt cel putin pe jumatate pline.
Se recomanda sa utilizati programele de temperatura pe zona de gatit rece.

*in functie de model
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SFATURI PRACTICE

Tabele cu setari exemplificative ale placii

FUNCTIA APLICARE MANCARE TIMP (MIN.) | MARIME
PORTII
" . " . Brownie / Fondant de
Melt 40 Topirea ciocolatei ciocolata 10 3009
Melt 40* Decongelarea produselor | Ceafa / Varza acra 60 230%”8' aprox.
* Cresterea aluatului de Aluat de drojdie
Melt 40 drojdie 40 1 kg
; " Oparirea mezelurilor si Muschi de porc cu
Simmer 70 carnatilor condimente 60 Tkg
Simmer 70* Sous vide File de pui sous-vide 60 1 buc. 200 g
; " Regenerare / mentinerea | ~: . «

Simmer 70 temperaturii Ciorba gulas 30 21

Simmer 70* ncélzire Lapte pentru fulgi 10 0,51

Cook 90* Un mic dejun sanatos Fulgi de ovaz 20 0,51

Cook 90* Supa Supa de pui 150 41

Cook 90* Fierbere Oua fierte 12 2 buc. oua

Grill** Preparare pe gratar er':?rﬁgft‘ la gratar - 6 1 buc. 300g

Gratar** Stir-fry Pui cu legume si paste |8 lo%ortie aprox.
9

Grill** Prajire in ulei Legume in tempura 6 3009

*simbolul depinde de model
**nu este disponibil pe toate modelele
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CURATARE SI INTRETINERE

Grija utilizatorului pentru mentinerea plitei cu-
rate precum si intretinerea corespunzatoare
a acesteia are un impact important pentru
prelungirea duratei de functionare fara avarie.

Cand curatati suprafata vitroceramica
trebuie sa respectati aceleasi reguli
ca si in cazul suprafetelor din sticla.
Nu folositi substante abrazive sau
substante de curatat abrazive nici
nisip sau bureti cu suprafata abraziva.
Nu folositi aparate de curatare pe
baza de abur.

Curatati dupa fiecare utilizare

¢ Mizeria usoara, nearsa poate fi inde-
partata cu o panza umeda fara substa-
nte de curatare. Daca utilizati detergent
de vase exista posibilitatea sa apara urme
de culoare albastra. Aceste pete nu dispar
mereu dupa prima spalare, chiar daca
folositi o substanta de curatat speciala.

¢ Mizeria prinsa puternic trebuie inde-
partata cu un razuitor ascutit. Apoi
trebuie sa stergeti suprafata de incalzit
Ccu 0 panza umeda.

NS

%O
o

°

Ré&zuitor pentru curatare plita
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Stergerea petelor

» Petele deschise de culoarea perlei (re-
sturi de Aluminiu) pot fi indepartate de
pe zona de incalzire racita cu o substanta
speciala de curatare. Resturile de calciu
(de ex dupa scurgerea apei) pot fi sterse
cu otet sau cu o substanta speciala de
curatare.

* La Tndepartarea zaharului, petelor de
mancare cu continut de zahar, materiale-
lor plastice si a foliei de aluminiu nu oprif;
campul respectiv de incalzire! Trebuie
sa razuiti imediat resturile (atunci cand
pata este fierbinte) cu un razuitor ascutit
de pe ochi. Dupa ce indepartati mizeria
puteti opri plita iar atunci cand este rece
o puteti curata cu o substanta speciala de
curatare.

Substantele speciale de curatat pot fi cum-
parate Tn magazine universale, magazine
speciale de electrocasnice, farmacii, in co-
mertul alimentar si in saloanele de bucatarie.
Razuitoarele ascutite pot fi cumparate n
magazinele pentru maistrii si in magazinele
cu echipament de constructii, precum si n
magazinele cu accesorii pentru vopsit.
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CURATARE SI INTRETINERE

Nu varsati substante de curatare pe plita fier-
binte. Cel mai bine este sa Iasati ca substanta
de curatare sa se usuce si apoi sa le stergeti
cu 0 panza umeda. Resturile eventuale de
substanta de curatare trebuie sterse cu o pan-
za umeda Tnainte de a incalzi din nou plita.
Tn caz contrar acestea pot actiona coroziv.

in cazul in care ati procedat necorespun-
zator cu suprafata vitroceramica a plitei
refuzam onorarea garantiei!

Controalele temporale

In afard de activitatile de intretinere in
curatenie a plitei trebuie sa:

» Efectuati controlul temporar al functionarii
elementelor de control si a segmentelor
de lucru ale plitei. Dupa expirarea gara-
ntiei, cel putin o data la doi ani trebuie
sa comandati la punctul de manipulare
service efectuarea unui control tehnic al
plitei,

» Sa indepartati defectele de exploatare
descoperite,

Sa efectuati intretinerea ansambilurilor de
lucru ale plitei.
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Atentie!

Tn cazul in care din orice motiv plita
nu poate fi folosita la modul pornit,
trebuie sa opriti imediat comutatorul
principal sau sa invartiti siguranta
corespunzatoare si sa va adresati
la service.

Atentie!

Tn cazul in care apar fisuri sau
crapaturi ale suprafetei vitrocerami-
ce a plitei trebuie sa o opriti imediat
si sa o decuplati de la retea. Pentru
a face acest lucru trebuie sa oprifi
siguranfa sau sa scoateti stecherul
din priza. Apoi trebuie sa va adresati
la service.

Atentie!

Toate reparatiile si actiunile de regla-
re trebuie sa fie efectuate de catre
punctul de service sau de catre un
instalator care poseda competentele
necesare.
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PROCEDURA iN CAZ DE AVARIE

Tn cazul oricarei avarii trebuie sa:

Opriti ansamblurile n functiune ale plitei

Sa intrerupeti alimentarea cu curent electric
Sa anuntati faptul ca aveti nevoie de reparatie
Unele defecte minore pot fi indepartate de catre utilizator urméand indicatiile din tabelul
de mai jos; Thainte de a anunta departamentul de servicii cu clientii trebuie sa verificati

fiecare punct din tabel.

PROBLEMA

CAUZA

PROCEDURA

1.Aparatul nu functioneaza

- intrerupere in alimentarea
cu curent

-verificatj sigurantele din insta-
latia din casa, Tnlocuiti sigura-
nta arsa

2.Aparatul nu reactioneaza
la valorile introduse

- panoul de control nu a fost
pornit

- porniti-I

- ati apasat prea putin timp
butoanele (mai putin de o
secunda)

- apasati butoanele putin
mai indelung

- ati apasat simultan prea
multe butoane

- apasati mereu doar un
singur buton (cu exceptia
cazului in care opriti ochiul)

3.Aparatul nu reactioneaza
si emite un semnal acustic
scurt

- protectia pentru copii este
pornita (blocada)

- opriti protectia pentru copii
(blocada)

4.Aparatul nu reactioneaza
si emite un semnal acustic
indelung

- manipulare necorespun-
zatoare (afi apasat senzorii
gresiti sau prea scurt timp)

- porniti din nou plita

- senzorul(ii) acoperit(ti) sau
murdar(i)

- descoperiti sau curatati
senzorii

5.Aparatul s-a oprit

- dupa pornire nu ati intro-
dus nici valoare timp de
peste 10 s

- porniti din nou panoul de
control si introduceti imediat
valorile

- senzorul(ii) acoperit({i) sau
murdar(i)

- descoperiti sau curatati
senzorii

6.Un ochi s-a oprit, pe display
apare litera ,H”

- Limitarea duratei de fun-
ctionare

- pomiti din nou ochiul

- senzorul(ii) acoperit(ti) sau
murdar(i)

- supraincalzirea elementelor
electronice

- descoperiti sau curatati
senzorii

86




https://masternix.ru/

PROCEDURA iN CAZ DE AVARIE

PROBLEMA

CAUZA PROCEDURA

7. Indicatorul de caldura
reziduala nu se lumineaza
desi ochiurile sunt inca
fierbinti.

- indicatorul de caldura rezi-
duala va functiona din nou
la pornirea urmatoare si la
oprirea panoului de control.

- pauza in alimentarea cu
curent, aparatul a fost decu-
plat de la retea.

8.Crapatura in suprafata
vitroceramica.

Pericol! Decuplati imediat plita de la retea (sigu-
rantd). Anuntati acest lucru la cel mai apropiat
service.

/N

9.Cand defectul nu a fost
inca indepartat.

Decuplati plita de la retea (siguranta!). Anuntati cel mai apro-
piat service.

Important!

Dumneavoastra sunteti responsabili pentru starea corespun-
zatoare a aparatului si utilizarea corespunzatoare a acestuia
n locuinta. Daca ati chemat din greseala echipa de servisare
atunci chiar daca vizita este in perioada de garantje va trebui
sa platifi pentru aceasta.

Pentru daunele aparute datorita nerespectarii acestor instru-
ctiuni nu putem raspunde.

10. Plita cu inductie emite
zgomote ragusite.

Este un fenomen normal. Functioneaza sistemul electronic de
racire.

11. Plita cu inductie emite
sunete care seamana cu
fluieratul.

Este un fenomen normal. Conform frecventei de functionare a
bobinelor atunci cand lucreaza la diferite nivele de incalzire, la
puterea maxima plita emite un fluierat usor.

12. Simbolul E2

- racire insuficientd,

- verificati daca plita a fost incor-
porata conform instructiunilor
de utilizare.

- verificati vasul conform ate-
ntiunii de la pagina 74.

Supraincalzirea bobinelor de
inductie
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INFORMATII TEHNICE

Tensiune nominala 220-240V/380-415 V ~50/60 Hz
2N

Putere nominala placi: 7,35 kW

Model: BHI*6*

- ochi cu inductie:

- camp cu inductie: @ 160 mm 1400 W

- camp cu inductie: @ 180 mm 1600 W

- cadmp cu inductie: @ 210 mm 2000 W

- camp cu inductie Booster: @ 160 mm 2100 W

- camp cu inductie Booster: @ 180 mm 2500 W

- camp cu inductie Booster: @ 210 mm 3000 W

Dimensiuni 592 x 522 x 48

Greutate 7,85 kg

Respecta cerintele standardelor EN 60335-1; EN 60335-2-6 in vigoare in Uniunea Europe-
ana.
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