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Dear Customer,

Thank you for relying on this product. We aim to allow you to optimally and
efficiently use this environment-friendly product produced in our modern
facilities under precise conditions with respect to sense of quality in total.

We advise you to read these operating manual thoroughly before using
the oven and keep it permanently so that the features of the built-in oven
you have purchased will stay the same as the first day for a long time.

Note: This operating manual is prepared for multiple models. Your appliance
may not feature some functions specified in the manual.

The product images are schematic.

This product has been produced in modern environment-friendly
facilities without adversely affecting nature.

Products marked with (*) are optional.

“Complies with WEEE Regulation"
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner.

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. The accessible parts may be hot during use. Young
children must be kept away.

6. WARNING: Danger of fire: do not store items on the cooking
surfaces.

7. WARNING: During use the appliance hecomes hot.
Care should be taken to avoid touching heating elements
inside the oven.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.
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12. Ensure that the oven door Is completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14. WARNING: Children less than 8 years of age shall be
kept away unless continuously supervised.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. 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.

18. This device has been designed for household use
only.

19. Children must not play with the appliance. Cleaning
or user maintenance of the appliance shall not be performed
by children unless they are older than 8 years and
supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.
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21. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.
22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.
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33. Do not use the appliance with its front door glass
removed or broken.

34. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory. (tray, wire grill etc.)

35. Do not put objects that children may reach on the
appliance.

36. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

37. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of
the oven. Against the risk of touching the oven heater
elements, remove excess parts of the baking paper that
hang over from the accessory or container.

39. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

40. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

7 I I N
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41. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

42. User should not handle the oven by himself.

43. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

44. Do not place heavy objects when oven door is
open, risk of toppling.

45. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

46. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

47. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

48. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

49. Cable fixing point shall be protected.

50. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.
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Electrical Safety

1. Plug the appliance in a grounded socket protected by
a fuse conforming to the values specified in the technical
specifications chart.

2. Have an authorized electrician set grounding equipment.
Our company shall not be responsible for the damages
that shall be incurred due to using the product without
grounding according to local regulations.

3. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.

5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

6. Never wash the appliance by spraying or pouring
water on it. There is a risk of electrocution.

7. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

8. WARNING: Cut off all supply circuit connections hefore
accessing the terminals.

9. Do not use cut or damaged cords or extension cords
other than the original cord.

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.
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11. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

12. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

13. Unplug the unit during installation, maintenance,
cleaning and repair.

14. |f the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

15. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

16. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

17. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
Iintegrated fuse installed on fixed power supply according
to building code.

18. Appliance is equipped with a type “Y"” cord cable.




19. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates
under the grill, drying clothes or towels by hanging
them on the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is

provided by the manufacturer.
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Electrical Connection

This oven must be installed and connected to its place correctly according
to manufacturer instructions and by an authorized service.

Appliance must be installed in an oven enclosure providing high
ventilation.

Electrical connections of the appliance must be made only via sockets
having earth system furnished in compliance with rules. Contact an
authorized electrician if there is no socket complying with the earthed
system at where appliance will be placed. Manufacturing company is by
no means responsible for damage resulting from connection of
non-earthed sockets to appliance.

Plug of your oven must be earthed; ensure that socket for the plug
is earthed. Plug must be located in a place that can be accessed after
installation.

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network is
different that these indicated values, refer to an electrician or your
authorized service.

When you need to replace the electrical fuse, please ensure that electrical
connection is made as follows:

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal
e Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.

Power supply cable (plug in cable) mustn’t touch hot parts of the appliance.

If supply cord (plug in cable) is damaged, this cord must be replaced
by the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.
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INTRODUCING THE APPLIANCE

1.Control Panel
2.Standart Tray
3.Wire Grill

4 .Oven Door
b.Handle

6.Lamp
7.Deep Tray *

8. Roast Chicken Skewer *
9. In Tray Wire Grill *
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Accessories (optional)

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on
grill with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Pizza stone and peel *

They are used for baking pastries such as pizza, bread,
pancake and removing baked food from the oven.

Tray handle *
It is used to hold hot trays.




TECHNICAL SPECIFICATIONS

SPECIFICATIONS 45 cm Built-In Oven
Lamp Power 15W
Thermostat 40-240 / Max °C
Lower Heater 1000W

Upper Heater 800W

Turbo Heater 1800W

Grill Heater 1500W
Supply Voltage 220V-240V 50/60 Hz

Technical specifications can be changed without prior notice to improve
product quality.

The values provided with the appliance or its accompanying
documents are laboratory readings in accordance with the respective
standards. These values may differ depending on the use and ambient
conditions.

Figures in this guide are schematic and may not be exactly match your
product.

INSTALLATION OF APPLIANCE

Ensure that electrical installation is suitable for operationalising the
appliance. If not, call an electrician and plumber to make necessary
arrangements. Manufacturing firm can't be hold responsible for damages
to arise due to operations by unauthorized people and product warranty
becomes void.

WARNING: It is customer's responsibility to prepare the location the
product shall be placed on and also have power utility prepared.

WARNING: The rules about electrical local standards must be adhered to
during product installation.

WARNING: Check for any damage on the product before installing it.
Do not have product installed if it's damaged. Damaged products pose
danger for your safety.

BT B E
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WARNING: The rules about electrical local standards must be adhered
to during product installation.
WARNING: Check for any damage on the product before installing it. Do

not have product installed if it's damaged. Damaged products pose danger
for your safety.

P ..-..-..’%L prevent outer surfaces of appliance from
appliance operation and better cooking.

Important Warnings for Installation:
. Cooling fan shall take extra steam out and
= . . .
% overheating during operation of oven.
This is a necessary condition for better
—7 Cooling fan shall continue operation after
—a cooking is finished. Fan shall automatically

°
°

— o
) stop after cooling is completed.

. 00000000000000000 || [ A clearance must ,be left behind the

H d enclosure where you'll place the appliance
Figure 1 for efficient and good operation.

This clearance shouldn’t be ignored as it’s required for ventilation system
of the appliance to operate.

Right Place For Installation

Product has been designed to be mounted to worktops procured from
market. A safe distance must be left between the product and kitchen
walls or furniture. See the drawing provided on the next page for proper
distances. (values in mm).

e Used surfaces, synthetic laminates and adhesives must be heat

resistant. (minimum 100 °C)

e Kitchen cupboards must be level with product and secured.

e |f there is a drawer below the oven, a rack must be placed between
oven and drawer.

WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

WARNING: Do not use door and/or handle to carry or move the product.




60 cm Built-In Oven Installation And Mounting
Place of use for product must be located before starting installation.

Product mustn't be installed in places which are under the effect of
strong air flow.

Carry the product with minimum two people. Do not drag the product so
that floor isn't damaged.

Remove all transportation materials inside and outside the product.
Remove all materials and documents in the product.

Installation Under Counter
Cabin must match the dimensions provided in figure 2.

A clearance must be provided at the rear part of the cabin as indicated
in the figure so that necessary ventilation can be achieved.

After mounting, the clearance between lower and upper part of the
counter is indicated in figure 5 with "A". It's for ventilation and shouldn't
be covered.

Installation In An Elevated Cabinet
Cabin must match the dimensions provided in figure 4.

The clearances with the dimensions indicated in the figure must be provided
at the rear part of cabin, upper and lower sections so that necessary
ventilation can be achieved.

Installation Requirements
Product dimensions are provided in the figure 3.

Furniture surfaces for mounting and mounting materials to be used
must have a minimum temperature resistance of 100 °C.

Mounting cabin must be secured and its floor must be plane for product
not to tilt over.

Cabin floor must have a minimum strength that would handle a load of
60 kg.

Placing And Securing The Oven
Place the oven into the cabin with two or more people.
Ensure that oven's frame and front edge of the furniture match uniformly.

17 I N
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Supply cord mustn't be under the oven, squeeze in between oven and
furniture or bend.

Fix the oven to the furniture by using the screws provided with the
product. Screws must be mounted as shown in figure 5 by passing them
through plastics attached to frame of the product. Screws mustn't be
overtightened. Otherwise, screw sockets might be worn.

Check that oven doesn't move after mounting. If oven isn't mounted in
accordance with instructions, there is a risk of tilt over during operation.

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

Network voltage must be compatible with the values provided on type
label of product.

Product connection must be made in accordance with local and national
electrical requirements.

Before starting the mounting disconnect network power. Do not connect
the product to network until its mounting is completed.

Mounting

e I
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Figure 5
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CONTROL PANEL
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1. Function button
2. Mechanical or digital timer
3. Thermostat

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.
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Thermostat Button: Helps to set cooking temperature
of the food to be cooked in the oven. You can set
92 Q —» | the desired temperature by turning the button after
placing the food into the oven. Check cooking table

related to cooking temperatures of different foods.

Mechanical Timer Button *: Helps to set time for the
—» | food to be cooked in the oven. Timer de-energizes
0— Q —* | the heaters when set time expires and warns you by
- = | ringing. See cooking table for cooking times.

Using Pop-up Button *

Adjustment can be made only when button is popped for models with
pop-up button.

Make sure that button is popped by pressing on the
= ] button as shown in the figure at left side.




USING THE OVEN
Initial Use Of Oven

Here are the things you must do at first use of your oven after making
its necessary connections as per instructions:

1. Remove labels or accessories attached inside the oven. If any, take
out the protective folio on front side of the appliance.

2. Remove dust and package residues by wiping inside of the oven with
a damp cloth. Inside of oven must be empty. Plug the cable of appliance
into the electrical socket.

3. Set the thermostat button to the highest temperature (240 Max. °C)
and run the oven for 30 minutes with its door closed. Meanwhile a slight
smoke and smell might occur and that’s a normal situation.

4. Wipe inside of the oven with a slightly warm water with detergent
after it becomes cold and then dry with a clean cloth. Now you can use
your oven.

Normal Use Of Oven

1. Adjust thermostat button and temperature at which you want to cook
the food to start cooking.

2. You can set cooking time to any desired time by using the button at
models with mechanical timer. Timer will de-energize heaters when time
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when cooking
time expires in line with the information entered in the models with digital
timer.

4. Cooling system of the appliance will continue to operate after cooking
is completed. Do not cut the power of appliance in this situation which is
required for appliance to cool down. System will shut down after cooling
is completed.
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Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. |If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit. After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 6




PROGRAM TYPES

f Program Button: Helps to set with which heaters the
o] - —[#] food placed in oven will be cooked. Heater program
il 0 types in this button and their functions are stated
F e below. Every model might not have all heater types
] and thus program types of these heaters.

Heating program types in your appliance and important explanations
of them are provided below for you can cook different foods appealing to
your taste.

—_— Lower and upper heating v Fan

—| | Elements v

~) .

£ Lower heating element and fan @ Turbo heater and fan
> . . =5 Lower-upper heating element
| | Grill and roast chicken o and fan

,T,,, Upper heating element and fan :;: Grill and fan

@ Multifunctional cooking (3D) | Grill

| | Lower heating element | | Upper heating element
had . i

o~ Small grill and fan ﬁ Steam cleaning

Lower heating element: Select this program towards end of cooking time
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces
of foods.

Lower and upper heating elements: A program that can be used for cooking
foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit
cake.

Lower and upper heating element and fan: The program suitable for cooking
foods like cakes, dried cakes, lasagne. Suitable for cooking meat dishes,
as well.
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Grill: Grill cooker is used for grilling meat like foods such as steak, sausage
and fish. While grilling, tray should be placed in the lower rack and water
must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting
lower than "Lower and Upper Heater" program since heat is conveyed
immediately via air flow.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place
a cooking tray in a lower rack inside the oven and a little water in it while
grilling.

Multi Functional Cooking (3D): Suitable for baking and roasting. Lower
and upper heaters operate as well as quick transmission of heat via air
flow. Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

You can find in the following table the information of food types which
we tested and identified their cooking values in our labs. Cooking times
can vary depending on the network voltage, quality of material to be
cooked, quantity and temperature. Dishes to cook by using these values
might not appeal to your taste. You can set various values for obtaining
different tastes and results appealing to your taste by making tests.

WARNING: Oven must be preheated for 7-10 minutes before placing the
food in it.




Cooking Table

MFA1-6..... :
Food Cook!ng Cooking Cooking 'Cookir]g
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 35-45
Small cake Static / Turbo+fan 170-180 2 25-30
Pie Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 20-25
Cookie Static 170-180 2 20-25
Apple pie Static / Turbo+fan 180-190 1 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static fan 180-200 3 20-30
Lasagne Static 180-200 2-3 25-40
Meringue Static 100 2 50
Grilled chicken ** Grill+fan 200-220 3 25-35
Grilled fish ** Grill+fan 200-220 3 25-35
Calf steak ** Grill+fan Max 4 15-20
Grilled meatball ** | Grill+fan Max 4 20-25

* Do not preheat. First half of cooking time is recommended to be at

200 °C de while the other half at 150 °C.
** Food must be turned after half of the cooking time.
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MFA1-8.....
Food Cook!ng Cooking Cooking _C(mkiqg
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 30-35
Small cake Static / Turbo+fan 170-180 2-3 25-30
Pie Static / Static+fan 180-200 2-3 30-35
Pastry Static 180-190 2 25-30
Cookie Static / Turbo+fan 170-180 2-3 20-30
Apple pie Static / Turbo+fan 180-190 2-3 40-50
Sponge cake Static / Turbo+fan 200/150 ~* 2-3 25-30
Pizza Static / Turbo+lower 180-200 3 20-30
Lasagne Static 180-200 2-3 20-25
Meringue Static / Lower-upper+fan 100 2-3 60-70
Grilled chicken ** | Grill / Lower-upper+fan 200-220 2-3 25-30
Grilled fish ** Grill 190-200-220 3-4 20-25
Calf steak ** Grill 230 5 25-30
Grilled meatball ** | Grill 230 5 20-35

* Do not preheat. First half of cooking time is recommended to be at
200 °C de while the other half at 150 °C.

** Food must be turned after half of the cooking time.
Baking With Pizza Stone

When baking with pizza stone, place pizza stone over wire rack and pre-heat
the oven in pizza mode (turbo + lower) at 230 °C for 30 minutes. Once
pre-heating is completed, without removing pizza stone put pizza over it
with the peel (do not place frozen pizza) and bake at 180 °C for 20-25
minutes. Once baking is completed, remove the baked pizza from the
oven using the peel.

WARNING: Do not place pizza stone in a pre-heated oven.

WARNING: Once baking is completed, do not remove pizza stone when
it is hot and do not place on cold surfaces. Otherwise, pizza stone can be
cracked.

WARNING: Do not expose pizza stone to humidity.




MAINTENANCE AND CLEANING
1. Remove the power plug from electrical socket.

2. Do not clean inner parts, panel, trays and other parts of the product
with hard tools such as bristle brush, wire wool or knife. Do not use abrasive,
scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy
cloth, then dry thoroughly with a soft cloth.

4. Clean glass surfaces with special glass cleaning material.
5. Do not clean your product with steam cleaners.

6. Never use combustibles like acid, thinner and gas while cleaning
your product.

7. Do not wash any part of the product in dishwasher.
8. Use potassium stearate (soft soap) for dirt and stains.
Steam Cleaning *

It enables cleaning the soils softened
thanks to the steam to be generated in
the oven.

1.Remove all the accessories in the
oven.

2.Pour a half litre of water into the tray
and Place the tray at the bottom of the
boiler.
3. Set the switch to the steam cleaning
mode.
4.Set the thermostat to 70 °C degrees
and operate the oven for 30 minutes.
5. After operating the oven for 30 minutes, open the oven door and wipe
the inner surfaces with a wet cloth.
6. Use dish-washing liquid, warm water and a soft cloth for stubborn
dirt, then dry off the area you have just cleaned with a dry cloth.




CLEANING AND MOUNTING OVEN DOOR

Figure 13.1

Open the door fully
by pulling the oven
door toward
yourself. Then
perform unlock
operation by
pulling the hinge
lock upwards with
the aid of
screwdriver as
indicated in
Figure 13.1.

Figure 13.2

Set the hinge lock
to the widest angle
as in Figure 13.2.
Adjust both hinges
connecting oven
door to the oven to
the same position.

Figure 14.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
Figure 14.1.

Figure 14.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in Figure 14.2
and pull upwards.

Reversely perform respectively what you did while opening door to
reinstall oven door back.
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Cleaning Oven Glass

Lift by pressing on plastic latches on left and right side as shown
in figure 10 and pulling the profile toward yourself as in figure 11.
Glass is released after profile is removed as shown in figure 12. Remove
the released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily after glasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that profile
is seated properly in place.

Figure 10 Figure 11 Figure 12

Catalytic Panel *

It is located behind the wire racks of the oven, at the right and left walls
of oven cavity. Catalytic panel removes offensive odour and provides using
your appliance at its best performance. Over time, oil and food odours
permeate into enamelled oven walls and heating elements. Catalytic panel
absorbs any food and oil odours, and burns them during cooking to clean
your oven.

Detaching catalytic panel

To remove catalytic panel; first remove the wire racks. Once wire racks
are removed, catalytic panel will be free. It is advised to replace the
catalytic panel once every 2-3 years.
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Rack Positions
It is important to place the wire grill into
the oven properly. Do not allow wire rack to

Rack 4 .
Rack 3 touch rear wall of the oven. Rack positions
Rack 2 are shown in the next figure. You may place

a deep tray or a standard tray in the lower

Rack 1 .
and upper wire racks.

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Replacing Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp
z ]
— ¢ — @
?) 220-240 V, AC ag 220-240 V, AC
15-25 W 15W
\/ ( -
J/ Figure 13 7%) Figure 14




TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Cooling fan not operating.

Listen the sound from the cooling
fan.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Outer surface of the oven gets very
hot during operation.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.
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Problem

Possible Cause

What to Do

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is
not a fault of the appliance.

Let the oven cool down and than
wipe dry with a cloth.

The cooling fan continues to operate
after cooking is finished.

The fan operates for a certain period
for ventilation of internal cavity of
the oven.

This is not a fault of the appliance;
therefore you don’t have to worry.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Smoke coming out during operation.

Food on heater.

Let the oven to cool down and
clean food residues from the
ground of the oven and surface of

upper heater.

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently, if
the food you are cooking does not
require turning. If you open the
door frequently internal temperature
drops and therefore cooking result
will be influenced.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.
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ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the frame
1] work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable
materials in accordance with our National Environment Regulations. Do
not dispose of the packaging materials together with the domestic or other
wastes. Take them to the packaging material collection points designated by
the local authorities.




YBAXAEMbI/ NOKYNATEND!

Bnarogapum Bac 3a 10, 4TO OTAANM npegnovteHne Hawen ObiToBOM
TEXHUKE.

Hapgeemcs,4to Bam noHpaBuTcs npuobpeTeHHast NpoayKums 1 B
Oyaywiem Bbl oToagnTe NnpeanoyTeHme TEXHUKE Hallen KOMMNaHuW.

NaHHoe n3genue Npov3BeneHo Ha COBpEMEHHOM 060pyA0BaHMM
6e3 HaHeceHNs Bpeaa OKpy»atLlen cpeae.

CootBeTcTBYET TPEbOBaHMAM nonoxeHun OQupektuebl EC 06 oTxogax
3NEeKTPUYECKOro 1 anekTpoHHoro obopyaosaHna (WEEE).

NMPUMEYAHUE

[laHHO€e pyKOBOACTBO MO 3KCNyaTaumm npegHasHa4yeHo ans HECKOMbKUX
MoAenen, Hannumne pexmmMmoB N PYHKLUK MOXET oTnndatbecs. Bece
PUCYHKN CXeMaTUYHbI. PYHKLUMN N KOMMNEKTYyoWMe, 0603HaYEHHbIE
3HaAKOM «*», ABNAKTCA AONOMHUTENBHOM OMNUUEN U MOryT OTCYTCTBOBATb
B Bawem nsgenuu.

BHuMaTenbHo npodTnTe pyKoBOACTBO, B HEM JAOTCH BaXHble YKa3aHUs
no 6e3onacHon ycTaHOBKe, 3KCnsiyatauumn n TexobCrnyXnBaHuio.
[Mo3aboTbTeCh O COXPAHHOCTWN PYKOBOACTBA NO 3KCnnyataumm ang
Ncnonb3oBaHUs ero B gansHenwem. [pu nepegaye gaHHOro ycTtponcraea
HOBOMY BnafernbLy He 3abyabte nepenartb BCe AOKYMEHTHI.
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BAXHbIE NPEAYNPEXAEHUSA

1. YcTaHoBKa U PEMOHT O0SMKHbI ObITb BbIMOSTHEHbI
ABTOPU3OBAHHbLIM CEPBUCHbLIM LLIEHTPOM
[MponsBoauTEnb HE HECET OTBETCTBEHHOCTM 3a PaboThl,
OCYyLLeCTBNsSAeMble HeoduLmanbHbIMU CEpBUCaAMM.

2. BHnmaTenbHO n3yynte gaHHble UHCTPYKLMN NO
akcnnyataumn. Tak Bbl MOXeTe ©6e30nacHoO 1 npaBusib-
HO ncnosib3oBaTb NpPUdop.

3. Cnepgyet ucnonb3oBaTb OyX0BbIW LKA B COOTBET-
CTBUM C MHCTPYKUMSMU MO SKcnnyataumn.

4. He no3Bonante getam mnaglie 8 net, n JoMaLluHUM
XMBOTHbIM NpnbnmxaTbCs K npnbopy, Korga oH paboTaert.
5. HekoTopble 4YacTu MOryT ObITb FrOpsAYNMU BO
BpemMs ucnosnb3oBaHUA. He gonyckante ManeHbKUX
aeTen K nevyu.

6.NMPEOYNPEXAOEHUE! NoxapoonacHo:He XxpaHUTe
Kakne-nnobo npeameTbl B AYXOBOM LUKady.

7. MPEOQYNPEXOEHUE! Bo Bpemsa paboTbl AyXOBKa
HarpeBaeTcsl. Henb3a KacaTbCsl BHYyTPEHHUX 3NeMeH-
TOB [YXOBKM 6e3 cpeacTB 3aWmThbl.

8. XapakTepuctnkun gaHHoro rnpmnbopa ykasaHbl Ha
3aBOACKOW Tabnuuke.

9. [loBEPXHOCTN MOTYT ObITb MOPSAYMMU  NPU UCNOSb-
30BaHuM rpuns. He nognyckante K ne4n MarieHbKUX
aeTten.
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10. MPEAYNPEXAOEHUE: NaHHbIn npubop npex -
Ha3Ha4YeH Ana npurotoBneHnsa nuwu. Ero Henb3A
MCNonNb30BaTb ANA OPYruX Lenen, Takux Kak oborpes
KOMHaThbI.

11. He ncnonb3yinte napoounCTUTENN AN YACTKU
npubopa.

12. locne Toro, Kak Bbl MONOXUTE NULLY B IYXOBKY,
ybeanTech, YTO ABepua AyXOBKM NOSTHOCTbIO 3aKpbITa.
13. HUKOTI A He nbiTantecb NOTYLWUTb OrOHb BOLOWN.
CHavana BbIKMO4YNTE NMUTaHMe npubopa, a 3arem
3aKpouTe nrnamMsa KpbILLKOW UK NOXapHbIM O4esAIOM.
14. MPEAYNPEXOEHWE! Oetn ao 8 net AomnxHsbl
HaxoAUTbLCS Ha PacCTOAHUU, eCriu 3a HUMUN He
OCyLUeCTBIAeTCA NOCTOAHHOE HabnaeHue.

15. Cnenyet nsberatb KOHTaKTa ¢ HarpeBaTesibHbIMU
anemMeHTamMmu.

16. BHUMAHUE: He cneayeT octaBnATbL npouecc
npuroToBrieHUA 6e3 npucmMmoTpa.

17. [aHHbIn nNpnbop MOXET WCMNOSb30BaTLCS
OeTbMW B BO3pacTe OT 8 neT 1 cTaplle, a Takke nuuamm
C OrpaHUYeHHbIMU PU3NYECKUMU, CEHCOPHBIMU U
YMCTBEHHbIMW COCODHOCTAMW UMK NPU OTCYTCTBUK
onbiTa N 3HaHUN, TONbKO NO4 NPUCMOTPOM, UK B
cny4vae Mx MHCTPYKTa)ka Mo MCronb3oBaHMo npubopa,
eCrnn yKasaHHble nuua NoHMMaroT CTeneHb ONacHOCTH.
[leTn He OOoSMXKHbI UrpaTtb ¢ obopyaoBaHMeM. Ynctka u
obcnyXnBaHne He JOMKHblI OCYLLECTBNATLCS AeTbMMU
6e3 npucmoTpa B3POCHbIX.




18. [aHHbIn npnbop paspaboTaH UCKITIYNTESTBHO
OJ151 UCNONb30BaHNA B ObITOBLIX YCITOBUSX.

19. XpaHute npndop 1 LWHYP NUTaHUSA B MeCTe,
HedOCTYNHOM NS AeTen B BO3pacTe Mmnajlle 8 ner.

20. Mepen Tem, Kak Ha4aTb Ucnonb3oBaTb Npubop,

ybepute wTOopbl, TONb, Bymary wunu nodown
BOCMNMaMeHALWMNCS (BocnaMeHsembl) maTtepuan

Ha 6e3onacHoe pacTosaHue. He nomeluaiite Bocnname-
HAIOLLMECS UMW NerkoBocnnaMeHsLmecs Mmatepumarnbl

Ha npudop UnNu B Hero.
21. [lepxnte BEHTUNALNOHHbIE KaHarbl OTKPbITLIMW.
22.lNpnbop He noaxoauT Ans akcnnyaTaunmm ¢ BHELLHUM

TaﬁMepOM WUNn oTAenbHOM CUCTEMOU ANCTAHLUMOHHOI
ynpaBJieHUA.

23. He HarpeBainTe KOHCEPBbI U CTEKIMAHHbIE DAHKM.
[1aBrieHrne MOXeT NpmUBECTU K B3PbIBY DAHOK.

24. Py4dka oyxoBoro wkada He gBnseTcs nosioTeH -
uecywurtenem. He BewanTte nonoteHua v 1. 4. Ha py4Kky
OYyXOBOro LuKada.

25. He pasmewante nNpoTUBHU, NINTbI UNX antoMm -
HUeBYIO POsbry ONns AyXOBKU HEMOCPEACTBEHHO Ha
HWXHIOK YacTb OyXOBKW. HakonmneHHoe Tensio MoXeT
noBpeanTb OCHOBaHME MeYn.




26. [1py nomeLLleHN NPOJYKTOB NMUTAHUA B OyXOBKY
NN U3BriedeHnn onog n3 Heé Bcerga MUCNonb3ymnTe
TEPMOCTOMNKNE NepYaTKu.

27. He ncnonb3ynte Npnbop B TaKMX COCTOAHUSIX,
KOTOpble MOryT NOBSINATL Ha Bally YMCTBEHHYIO
OeATenbHOCTb U KoopanHauuio. Hanpumep noa
BO34ENCTBMEM JIEKAPCTB U/ ankorons.

28. byobTe OCTOPOXHbI NPY CMELLMBaHUN ankorosis

C efoun. Ankorosnb ncnapsieTcs Npu BbICOKUX TEMME -
paTypax U MOXeT Bbl3BaTb MoXap, ecriv OH cornpukaca-
eTCA C ropsi4MMM NOBEPXHOCTSIMM.

29. [locne kaxgoro ncnonb3oBaHUs NPOBEPLTE,
BbIKIHOYEH NN Npnbop.

30. Ecnu npmnbop HencnpaseH UM UMeeT BUOUMbIE
NoBpeXOeHUs, He UCMONb3ynTe ero.

31. He kacanTtecb wtencenbHOW BUITKN MOKPbIMA
pykamu. He TaHUTe 3a LWHYP NUTaHUS, YTOObI OTKNIOYNTL
NpubOop OT CETU ANEKTPONUTaHUS; BCerga npuaepxu -
BaWTe BUSKY PYKOW.

32. He ncnonb3ynte npubop, ecnu CTeKNo asepubl
yaaneHo unu crioMmaHo.

33. lNonoxute 6ymary ansi BblNe4ykm BMECTE C NULLEN
B NpeaBapuUTenbHO HarpeTyro OyX0BKY, MOMECTUB €€ B
OYXOBKY UKW Ha akceccyap nsa OyxoBku (MPOTUBEHD,
NPOBOSIOYHas peweTka n T. 4.).

34. He pa3smelwianTte Ha npubope npeaMeThl, KoTopble
MOryT BbITb AOCTYMNHbI AN OETEN.




35. BaxxHO npaBUnbHO NOMECTUTb PeLUeTKy M npo-
TMBEHb Ha HarpasndwoLne.

[MoMecTuTe peLUeTKy Unn NPoTUBEHb MEXAY ABYMS
HanpaBnsawLWMMK 1 yoeanTech, YTO OH HAOEXHO
OEePXUTCA, Npexae Yem MoroXUTb Ha HEro MULLLY.

36. YUTOObI NpenoTBpaTUTb PUCK MPUKOCHOBEHUS K
ropsi4MM anemeHTam AyXOBKW, yaanuTe fNULHne
yacTn Bymaru ons BbINEYKU, KOTOPbIE MOTYT BbICTYNaTb

3a Kpasi.

37.Hukorga He ncnonb3ynte AyxXOBKY Npu Temneparty-
pax Bbllle, YeM MakcMmarsrbHaga Temneparypa,
yKasaHHasi Ha Ballen bymare ans Bbineyku. He

pasmellante bymary ansi BbiNevykn Ha AHE OYXOBKN.
3-3a pucka NPUKOCHYTbCA K HarpesaTeNbHbIM
anemMeHTamM OyXO0BKW, yaanuTe NULLIHKE Yactn bymaru
OJ151 BbINEYKN, KOTOpble BbICTYNAatoT 3a Kpas.

38. He pasmellanTe TsKErnble npeaMeTbl Ha OTKPbLITOW
OBepue N He No3BosSisAnTe AeTAM CUOETb

Ha HEW. OTO MOXET NPMUBECTU K ONMPOKMABLIBAHUIO NEYU
NN K NOBPEXAEHNIO ABEPHbIX NETESb.
39.YnakoBo4Hble MaTepuanbl NPeaCcTaBsaAtoT OMNacHOCTb
ana geten. XpaHuTe yrnakoBoYyHble matepuarnsl B
HedOCTYNHOM NS AeTen MecTe.

40.He ncnonb3ymnte abpasmBHble YUCTAWME CpeacTsa
UM OCTPble MeTanmuyeckne ckpebknm Onst OYUCTKU
CcTekna, Tak Kak LuapanuHbl, KOTOpble MOryT BO3HUKATb
Ha NMOBEPXHOCTW CTeKna ABepLbl, MOryT NPMBECTU K
pa3dunTuio cTekna.
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41. lNonb3oBaTenb He JOMKEH PEMOHTMPOBATL MNeYb
CaMOCTOATESBHO.

42. [lpun ncnosnb3oBaHNN BHYTPEHHUE U BHELLHNE
NOBEPXHOCTU OYXOBKN CTAaHOBATCA ropsiummun. Korga
Bbl OTKpbIBaeTE ABEPLY OYXOBKW, OTX0AMUTE Hasam,
4YTOObI N30eXaTb ropsaAvero napa, BbIXO4SLLEro U3HYTPM.
meeTcs puck oxora.

43. lNpwn ncnonb3oBaHum Nnpmubopa He KacanTecCb ero
MOKPbIMWU pPyKaMW.

44. He BkntovanTe Nnpmbop Npu YNCTKE. DTO MOXKET
NPUBECTUN K MOPAKEHUIO ITEKTPUHECKMM TOKOM.

45.[lnTaHne OyXOBKN HEODXOOMMO OTKITHOUNTL BO
BpeMsi CcTpouTenbHbIX paboTt goma. [Nocne 3aBepLueHns
paboT NOBTOPHOE NOAKMNIOYEHNE AYXOBKN K SNIEKTPOCETH
OOIMKHO BbIMNOSMHATLCA aBTOPN30BAHHBLIM CEPBUCOM.

46. [Npnbop Henb3sa ycTaHaBNMBaTb 3a AEKOPATUBHLIM
NOKPbLITUEM BO U3bexaHne neperpesa.

47. [Npexae 4YeM CHATb XpoMUpytoLme Hanpasnsoume,
BbIKItounTe npmbop. Nocne o4ncTkn yctaHoBuUTE
HanpaensoLwmne B 0bpatHoOM nopsiake.

48. Toukun KpenneHua kabens AomKHbl ObITb 3aLLULLEHbI.
49. Noxanyncra, He roToBbTE NULLYY HEMNOCPEACTBEHHO
Ha NPOTUBHE Unn pelieTtke. lNonoxnte nuuy B
COOTBETCTBYHOLLYIO NOCyAy, NpeXxae Yem NonoXnTb

ee B [1yXOBKY.




AneKkTpobe30nacHOCTb

1. lNogknoynTe yCTPOMNCTBO B 3a3EMIIEHHYIO PO3ETKY,
3aLLULLEHHYIO NMPeoXpaHnTernemM, COOTBETCTBYHOLLIUM
3Ha4YEeHUsIM, NPUBEAEHHBLIM B Tabnuue TeEXHNYECKNX
XapaKTEePUCTUK.

2. PerynupoBka ob6opyaoBaHus 3a3eMneHns gormkHa
ObITb BbINOSIHEHA KBANUMOULMPOBAHHBIM 311EKTPUKOM.
Hawa kKomnaHma He HeceT OTBETCTBEHHOCTU 3a
ywiep6, KOTOPbIN MOXET BO3HUKHYTb B peaynbraTe
akcnnyaTtauuu npubopa 6e3 3a3emneHnsa B COOTBETCTBUMA
C MECTHbIMW NpaBuiamu.

3. Cnenyet nucnonb3oBaTb aBTOMaTUYECKME BbIKITOYa-
Tenu, aBTomMaTbl 3aLlMTbl OT TOKa YTEYKMN NMpPu NOAKITYe-
HUK Npudopa.

4. lLIHyp nnTaHm4a (LWHYP CO WTencesibHON BUNKON) He
OOSHKEH conpukacaTbCsi C ropss4mMMm Yactamm npmbopa.
5.Ecnv WHyp nuTaHunA (LWHYp CO LITENcenbHOW BUITKOW)
NOBPEXOEH, TaKOW LWHYP AOOMKeH ObiTb 3aMeHeH
NpPOM3BOAUTENEM UMW €ro ANSIEPOM MO TEXHNYECKOMY
0OCnyXMBaHUIO NN HE MeHee KBanupuumMpoBaHHbIM
nepcoHanom BO U3bexxaHnsi OnacHOCTH.

6. Hukorga He mounTe nNpubop NyTeM pacnblieHUS

NN HanNMBaHMsA Ha Hero Bofbl. IMeeTcst puck nopakeHus
9NEKTPUYECKMM TOKOM.

7. MIPEAYNPEXAOEHUE: Bo usbexaHue nopaxeHus
3NEeKTPUYECKUM TOKOM nepen 3aMeHoM riamnbl
yb6eanTechb, 4TO NUTaHME NpUdopa OTKIOYEHO.
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8.MPEOYNPEXAOEHUE:MNMepen obcnyxmnBaHmem
oTCOoeAUHUTE BCe COeAUHEHUSA Lenun oT INeKTpo-
NMUTaHUA.

9. He ncnonb3ynte nopBaHHbIE UM NOBPEXOEHHbIE
LUHYPbI  WUNWU  YOJIMHUTENN;  UCMOSb3yNTe  TOSbKO
OPUTMHanNbHbIN LLHYP.

10. [pn nogknovYeHnn WTENCESNBLHOMN BUSTKN K PO3ETKE,
ybeanTech, YTO B PO3ETKE HET XNOKOCTU UMK BRaru.

11. 3agHaa naHenb OyXOBKMU Takke HarpeBaeTcs npu
aKkcnnyatayun. AnekTpudeckme coeanHeHnst He JOMMKHbI
conpukacaTtbCsi C 3agHeN NaHenbto, B MPOTUBHOM Cryyae
coeIMHEHNS MOTYT ObITb NOBPEXAEHDI.

12. He 3akpennanTte coegnHUTernbHble Kabenu Ha
OBepLe OyXOBKU U He npoknaabiBante kabenu

yepes ropsiyme NoBEepPXHOCTU. Ecnu WHYp pacniaBuT-
CH, 9TO MOXET NPUBECTU K KOPOTKOMY 3aMbIKaHUIO
OYXOBKW N Jaxe K rnoxapy.

13. [Ins ycTaHOBKN, TEXHNUYECKOIo 0BCINYyXNBaHUS,
OYMCTKM U PEMOHTA OTKIOYanTe npndop ot cetu
3NeKTponuTaHms.

14. B cnyyae noBpexaeHusa WHypa NMTaHnusa Heobxo -
ONMO 06paTUTLCA K MPON3BOAUTENIO, B aBTOPM30BaHHbIN
CEPBUCHbIN LEHTP UNU K NOOLIM ApYyrMM KBanuuum -
POBaHHbLIM crieymMannucTam ang ero 3ameHbl Ha aHarno-
MMYHbIA BO M3beXaHne onacHbIX CUTyauui.

15. YbeaouTtechb, 4YTo WTencenbHasa BUnKa ninoTHO
BCTaBI1eHa B PO3ETKY, YTOObI n3bexaTtb 06paszoBaHus
NCKP.
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16. He nucnonb3ynte napooymncTUTenn npu O4YNCTKe
npubopa, B NPOTUBHOM CIlydae MOXeT BO3HUKaTb
nopa)xeHne 3NeKTPUYECKUM TOKOM.

17. Mpunbop OormkeH ObITb NOAKMOYEH K 3NTIEKTPOCETH
Yepes pasgenurenbHoe YCTPOMCTBO, NO3BOMALLEE
OTCOEANHUTb OT CETU BCE KOHTAKThI.

18. [Npnbop MOXeT ObITb OCHALLEH LLUHYPOM MUTaHUA
B 3aBMCUMOCTM OT MOENMN.
19. HenoaBwHble coeauHEeHUA AOOMKHbl ObITb

NOAKJMKOYEHblI K NCTOYHUKY MNMUTAHUA, obecneuvunBato-
wemMmy MHOronoJitoCHoEe OTKITI04YEHUE. [ns I'IpVI60pOB

C 3almMTOn OT nepeHanpsxkeHna Hmxe |l kaTteropun,

YCTPOWCTBO OTKIHOYEHUSI AOIMKHO ObITb MOAKMOYEHO
K UICTOMHUKY MUTaHUSA ¢ OMKCUPOBAHHBLIM Harpsike-
HMEM B COOTBETCTBMM C KOOOM MPOBOAOKMN.
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LleneBoe ucnonb3oBaHue

1. laHHbIn Npubop NpeaHasHayYeH Ans UCMorb30BaHMA
B 6bITOBbIX ycnoBusax. Kommepyeckoe ncnonb3oBaHue
npubopa He gonyckaeTcs.

2. [laHHbIN NpMbBOp MOXHO MCMNOSb30BaTb TOSLKO A4
NpuroToBrieHnda nuwn. Ero He cneayet ncnornb3oBaTb
Anga opyrux uenemn, Takmx kak oborpes KOMHaTb!.

3. daHHbIn npnbop He cregyeT ucnonb3oBaTthb ANs
CYLLKM ogexabl, NofioTeHel, nyTeM nogBeLlunBaHus nx
anst oborpesa.

4. [MpounsBoanTenb HE HECET OTBETCTBEHHOCTU 3a
Kakme-nnmbo nosBpexaeHus, BO3HUKLLNE B pesyrnbraTe
HenpaBUITbHONO WUCMNOSIb30BaHUS YCTPOUCTBA WU
obpalleHns C HAM.

5. Mprbop MOXHO NMcnonbL3oBaTh AN pasMmopaxmea-
HUS, 0BXXapuBaHUS, XKapKU U MPUTOTOBIIEHUS Ha rpune.

6. Cpok cnyx6bl npuobpeteHHoro Bamu npnbopa
coctaenset 10 net. B TeyeHne gaHHoro nepuoaa
BPEMEHMW 3anacHble YacTn, Heobxoaumble ans pabdoThbl
aToro npubopa, Kak onpegeneHo, NPeaoCcTaBnsaTCA
N3roTOBUTENEM.




OneKkTpuyeckoe coeguHeHne

YcTaHoBKa 1 coegvHEHUs1 JaHHOW neYn OOIMKHbI BbIMOSMHATLCS YNONMHOMOYEHHbIM
CEPBUCOM U B COOTBETCTBUM C YKa3aHUAMU NPOU3BOANUTENS.

Mpnbop crnepyeT ycTtaHaBNMBaTh B OTCEK Ans NeYr, 06ecrneymBaroLLmii XOPOLLYHO
BEHTUNUPYEMOCTb.

CoeavHeHne npubopa ¢ NeKTPUYECKON CETbIO CrieayeT BbINOMHATb TONbKO
Yyepes PO3ETKM C Haaexallen cucteMon 3asemreHns. Ecnm B mecte yCTaHOBKU
npmbopa HET PO3ETOK C CUCTEMOW 3a3EMIEHUS], CBAXUTECH C YNONTHOMOYEHHbBIM
nepcoHanom. lNpounssoauTeri He HeceT OTBETCTBEHHOCTU 3a Bpen, NpUYMHEH-
HbI B pe3ynbraTe coeguHeHns npubopa ¢ He 3a3eMIEHHON CUCTEMOWN NMUTaHWSI.
Bunka Bawen gyxoBKku ocHalleHa 3a3emMreHnem, yoeamtech, YTO po3eTka ans
NOAKITIOYEHNA Takke 3a3emneHra. lNocne yctaHoBku npubopa, po3eTka 4OrmKHa
pacnonaratbCs B fierko 4OCTYMHOM MecTe.

Bawa neyb n3rotoerneHa B COOTBETCTBUM C arnekTponuTaHuem 220-240 V
50/60 Hz. AC n TpebyeT yCTaHOBKM MpenoxpaHuUTENs MOLLHOCTbI 16 Amp.
Ecnu Bawa ceTb oTnnyaetcd OT yKa3aHHbIX 3HAYeHWN, CBSXUTECb C
YNONMHOMOYEHHbIM CEPBUCOM UITM NPOGECCUOHANBHBIM 3NTEKTPUKOM.

B cnyyae HeoGXOAMMOCTW 3aMeHbl 3MNeKTPUYEecKoro npeaoxpaHuTens,
ybenumTech, YTO aNeKTpu4eckoe coequHeHne BbINONTHEHO CReayrLmMM 06pa3om:

*  KopuyHeBbIl kabernb B (hady (pabounin KOHTaKT)
*  CuHui kabenb B HENTPanbHbIA KOHTaKT
*  XenTto-3eneHbli kabenb B KOHTaKT 3a3eMNeHns

PasbeamHutenn uenu nuTaHns OOMKHbI BbiTb pacnonoXxeHbl B AOCTYMHOM
ANsi nonb3oBaTens mecre.

Kabenb nutaHna (kabenb ¢ BUNKON) He AOMXEH KOHTakTupoBaTb C
HarpeBarwLWMMNCA NOBEPXHOCTSAMMU Npubopa.

B cnyyae nospexaeHus kabensa nutaHus (kabenb C BUIIKOW), OH LOSMKEH
ObITb 3aMeHeH W3roToBUTENEM WM €ero CepBUCHbIM areHTCTBOM UM
npodeccroHanom B Uenax nNpefoTBpalleHNs BO3HUKHOBEHUSI OMacHbIX
cuUTyaumn.
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OMNMUCAHMUE NMPUBOPA

1. NaHenb ynpaBneHns

2. CTaHAapTHbIN NPOTUBEHb
3.PeweTka-nonka

4. Kpbilka neyn

5.Pyuka k aBepLe QyXOBKu

6.Jlamna _

7.I'mybokuni nogHoc*

8. lamnyp ans 3axapku Kypuubl *
9. PeweTka Ha nogHoc *
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Akceccyapbl (BbIGOPOYHO, AONOSNTHUTENIbHbIE ONUKUKN)

my60oKui NnpoTUBeHb *

Wcnonb3yeTca ans Bbinevkn xnebo-6ynouHbIX U3genui, npuro -
TOBMNEHUs GOIbLUMX 3anekaHoK, Xuakux enwoa. Mcnonbayetcs
AnNsi BbiNeKaHKs KEKCOB, a Takke B kadecTBe COOpHMKA ANs xupa
B Cryyae 3anekaHusi MsiCHbIX NPOAYKTOB WM pa3MopakuBaHusl
3aMOPOXEHHbIX MPOAYKTOB Ha rpune.

MpoTuBeHsb *

Mcnonb3yeTcsi Ansi BbiNnekaHWst x1nebo-0ynoyHbIX  mn3genun
(neveHbe, BUCKBUTEI, U T.A4.), pa3MOpaXnBaHNSA NPOAYKTOB.

Kpyrnbi npotuBeHb *

VMcnonb3yeTcs Anst BbiNnekaHus x1nebo-0ynoyHbIX mn3genun
pa3MopaxunBaHNs NPOOYKTOB.

PelweTtka (rpunb)

WcnonbayeTcst Ans 3axapku, a Takke Ans pasMeLLeHUsl NPoAyKToB
nog 3anekaHue, 3axapky Unu paamopaxuBaHve Ha HeoBXoarMoM
YPOBHe.

Teneckonu4yeckue Hanpasnsiowmne *

Enaro,qapﬂ Teneckonn4yecknm HanpasnawownM nogHOChl nnn
PeLleTKn C NerkoCcTbio yCTaHaBIMBAKOTCA U CHAMAKOTCA.

PelleTka Ha NpoTUBEHb *

MpoayKThbl, KOTOPbIE MOFYT NMPUrOPeTb BO BPEMSI 3anekaHusl, Takue
Kak oTbuBHasi, yknablBaloTCA Ha peLleTky BHyTpW noaHoca.
Takum o6pasom npefoTBpaLLAETCs NpUnUnaHne u npuropaHne
NpoAYKTOB K NOAHOCY.

KameHb u gocka gnsi nuuubl *

OHun NCNONb3yTCA A4 BbiNeYkn: nuuubl,
xneba, 6rMHOB 1 BbIHUMaHWS BbINEYEHHOW MULLM 13 OYXOBKWU.

Pyuka npotuBHsA *
Mcnonb3yeTcs, 4To6bI AepXaTb ropsyve NpoTUBHY.




TEXHUYECKUE XAPAKTEPUCTUKU

XAPAKTEPUCTUKU BCTPAUBAEMAS MNEYb 45 cm
MoLuHocTb namnebl 15BT1

TepmocTtar 40-240/ Max °C
HwxHWI HarpeBaTenb 1000BT

BepxHun HarpeBaTenb 800BT

Typ6o HarpeBaTernb 1800BT
Harpesatenb rpuns 1500BT
HanpspkeHue 220-240B 50/60 'y,

B npnbop MoryT BHOCUTLCA U3MeHeHnst 6e3 npeaBapuTeNbHOro
npegynpexaeHns B Lensx ynyyleHns ero TEXHNYECKUX XapakTepucTuK.

3HaueHus1, MMetoLLmecs Ha 0603HaAYEHNSIX N3OENNS, U AeKnapupyemMble Ha
NnocTaBfiiEMON BMECTE C U3aeSNiMem SOMOSNHUTENBHOM NevYaTHON AOKYyMEHTaL MK,
ABNSATCH 3HAYEHUAMM, NONYyYEHHbIMW B TabopaTopHbIX YCNOBUAX B
COOTBETCTBUM C YCTAHOBMEHHbLIMW CTaHgapTaMn. ATU 3HAYEHUSA MOryT
N3MEHSITLCS B 3aBMCUMOCTM OT cnocoba UCnosfb30BaHNSA U3OENNS U YCITIOBUN
€ro aKcnnyaraummn.

PucyHkun, npefcraBneHHble B PYKOBOACTBE, SBNAIOTCA CXeMaTU4eCKuMin

N MOTYT He oTpaxkaTb HaCTOSALLMI BUA NPOAYKTA.
YCTAHOBKA NMPUBOPA

B uensax obecneveHuns pabotocnocobHocTn npubopa ybeantecs,

4TO anek-Tpuyeckoe obopyaoBaHne COOTBETCTBYET TpeboBaHUSAM.

B cny4ae HecooT-BeTCTBUS, BbI30BUTE NPOECCUOHANBHOMO 3NEKTPUKA
UM PEMOHTHUKA A5 BbINONTHEHUSI COOTBETCTBYHOLLMX KOPPEKTUPOBOK.
MpounsBoanTenb He HECET OT-BETCTBEHHOCTU 3a Bpe, NPUYUHEHHbIN B
pes3ynbTaTte BbINOMHEHNsI onepauuii He YyNomHOMOYEHHbIMY NMLaMn, Y4To
BeOeT K NpekpaLleHno 4eNCTBUS rapaHTum.

MPEOYMNPEXOEHWE: MNMokynaTtensb HeceT OTBETCTBEHHOCTb 3a NOArOTOBKY
MecTa N5 pacnosioXeHnsa npubopa 1 anekTpnyeckoro obopyaoBaHus.
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MPEOYNPEXOEHUE: Bo Bpemsa MOHTaxa wuagenusi criegyetr cobnogatb
npaBuna, YCTaAHOBMEHHble MECTHbIMW CTaHAapTaMu B YacTu 3MeKTPUYECKUX
paborT.

NPEOYNPEXOEHWE: lNepen yctaHoBkon npubopa, npoBepbTe €ro Ha
Hannune kakux NnMbo noBpexaeHUn. He BbINOMHANTE YCTAHOBKY ecrniv npubop
noBspexaeH. MNoepexaeHHble NPUBopPLI HECYT pUcK Anst Bawen 6e3onacHoCTL.

BaxHble npumMmevyaHusa no yCtaHoOBKe:

Bo Bpems paboTbl neyun, oxnaxgaroLwmnii BeH-
TunaTop 6yadeT BbIBOAWUTL NIULLHUIA Nap Hapy-
Xy W npegoTBpalLaTb YpesMepHoe Harpesa-
HMEe BHELLHMX MOBepxHocTen npubopa. ITO
HeobxoamMmo Ans npaBuibHON paboTbl Nprbopa
1 paBHOMEPHOro NPUroToBrieHns o,
lMocne OkoHYaHUsI npouecca roToBKW, BEHTW
natop Oymer npopomkatb pabotatb. BeHTw
NATOP OTKIHOYUTCA aBTOMATMYECKW, Korga Ox
naxaeHve Oyaert 3aBepLueHo. B 3agHen yactu
oTCeKa AN ycTaHoBKM npubopa Heobxoammo
npeaycMoTPeTb NPOCTPAHCTBO AN KAa4YeCTBEH-
HOW 1 NpaBunbHOM paboTkl Nnpubopa.

He cnepyet 3akpbiBaTb 3TO MPOCTPaAHCTBO, Tak Kak OHO Heobxoaumo Ans
ncnpaBHom paboTbl CUCTEMbI BEHTUNALUK Npubopa.

MpaBunbHOE MeCTO ANsA MOHTaXa

OnsanH nspgenunsa paspabotaH B COOTBETCTBUM C AOCTYMHbIMU Ha PbIHKE
cTonewHuyamm. Mexay npmbopom 1 CTeHaMm KyxHW unn mebenbto cnegyet
ocTaBuTb 6e3onacHoe pacctosgHue. [Ing noaxoaswmx NPoOMeXyTKOB CM.
Avarpammy, NpeacTaBeHHYH0 Ha CrieqytoLer cTpaHuLe. (3Ha4eHMs yKasaHbl B MM)

*  Wcnonb3yemble MOBEPXHOCTU, CUMHTETMYECKUA NamMuHaT U Kneswue

MaTepuansl AOMKHbI BbITh apoycTonymebiMU. (MMHUMYM 100 °C)
*  KyXxOHHble Wwkadbl AOIMKHbI HAXOAUTLCA Ha OQHOM YPOBHE C Npubopom K
OOMKHbI ObITb 3aKpensieHbl.

* Ecnu noa neyvbio uMeeTcs BbIOBWXKHOMW SILLUK, MEXOY Neyblo 1 ALMKOM

crnegyeT yCTaHOBUTb NaHenb.

NMPEOYNPEXAOEHWUE: He yctaHasnueanTe npnbop BOGNN3N XONOANMbHUKOB
nnn oxnaxgarowmx npmbopos. XKap, ncxogawmim ot npubopa MoXeT NOBbICUTb
aHepronoTpebneHne oxnaxagarLmx npudopos.

NPEOYNPEXOEHWE: He ncnonb3yinte aBepuy Unu pydky asepubl Ans
nepensuxeHns npmbopa.
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YcTaHOBKa BCTpanBaeMoW AYXOBKM

Mepen Hayanom ycTaHOBKM crieqyeT onpeaenntb MecTo UCNONb30BaHUSA
npunbopa.
He cnepyet yctaHaBnmBaTtb NpMbop B MeCTax C CUIbHbIMU MOTOKaMu BO3ayxa.

Mpubop cneanyeT nepeasuratb MMHUMYM BABOeM. He TawwmTe npmuGop no
nony Bo m3bexaHne NoBpPeXaeHUs NOKPbITUSA nora.

Yoanute Bce NepeBO30YHbIE MaTepuarnbl CHapyXu W BHyTpU npubopa.
BbIHETE BCe MaTtepumarnsl 1 JOKYMeHTauumo 13 npubopa.

YcTaHOBKa nog cTonewwHuyy
OTcek AoMmKEH COOTBETCTBOBATL pasMepaM, yKasaHHbIM Ha PUCYHKe 2.

B 3agHel yacTu oTceka crnefyet o6ecneymnTb NPOCTPaHCTBO Kak ykasaHo Ha
PUCYHKe, B Liensx obecneyeHns HeOGXOAMMOW NPOBETPMBAEMOCTY.

[MpoCTpaHCTBO MEXAY CTONMELUHULEN N BEPXHEN YacTblo npmubopa, koTopoe
AOMKHO OCTaBaTbCA MOCIe YCTaHOBKM, OTMeYeHo BykBon "A" Ha pucyHke 5.
OTO NPOCTPAHCTBO HEOBXOAUMO ANSi BEHTUIALUN N HE AOIMKHO 3aKpblBaTbCS.

YctaHoBKa B wKad
OTCek OomKeH COOTBETCTBOBATE MEPKaM, YKa3aHHbIM Ha PUCYHKE 4.

B 3agHel yacTu oTceka, B HUXKHEN BEPXHEN YacTax cnegyet obecneynTb
NPOCTPAHCTBO KakK yka3aHO Ha pUCyHKe, B Lenax obecnedyeHns Heobxoammon
NpoBETPUBAEMOCTMU.

YcnoBusi yctaHOBKU
Pa3mepbl npnbopa npmBegeHbl Ha pUcyHke 3.

MoBepxHOCTb MeBenn WM MOHTaXHble MaTepuanbl, WUCMNonb3yemble Ans
YCTaHOBKM, AOMMKHbI 06rnagaTtb MMHMMaIbHOW apoycTonineocTbio B 100°C.

Bo nsbexaHne nepesopavmBaHusi npnbopa, oTCeK Anst yCTaHOBKM LOIMKEH
ObITb 3aKpensieH a OCHOBaHWE AOMKHO ObITb NMITOCKMM.

OcHoBaHVe oTceka AOMKHO BblAepXKUBaTb MUHUMAnbHYIO Harpy3ky B 60 Kr.
YcTtaHOBKa M 3aKpenneHue neyu

YcTaHoBWTE NeYb B OTCEK Npy NOMOLLM ABYX Unn 6onee YenoBex.
Y6egutech, UTO pamka npubopa n nepeaHsst Yactb Mebenu BbIpOBHEHDI.

KaGenb nuTaHMs He OOMKEH OCTaBaTbCs Mo NeYbto, 3aXKUMaTbCs MeXay
neYybio U Mebenbi N crmdoaTbes.




3akpenuTe OyxOBKY Ha Mebenu npyM MNOMOLM LUYpPYynoB,
npenocTaBneHHbIX BMecTe ¢ npubopom. LLypynbl cneayeT BKkpyunBaTb NPoAEB
NX B NSIACTUKOBbIE KPEMNeXu, yCTaHOBMEHHbIE Ha paMe npubopa, Kak nokasaHo
Ha pucyHke 5. LLypynbl He cnegyeT 3akpy4mBaTth Ype3MepHoO Tyro. B npoTuBHOM
cny4vae pes3bba MOXET NOBPeAUTLCA M NIIACTUK paspyLUUTCS.

Mocne yctaHoBkM y6eanTech, YTo AyXOBKa HadeXXHO 3akpenneHa. Ecrn

[lyXOBKa MII0X0 3aKpensieHa , CyLecTBYeT PUCK OMPOKMAbIBAHWUSI BO BPEMS
MCMOMb30BaHKS.

MopknioyeHne K ceTu

MecTo nogknoveHnss AyxXOBKN JOIMKHO ObiTb 060pYy40BaHO NOAXOAsLLEN
PO3ETKOWN.

HanpsibkeHne ceTu OOMmKHO COOTBETCTBOBATL 3HAYEHUSIM, YKa3aHHbIM Ha
TMNOBOM 3TUKETKe npubopa.

MoakntoyeHne npubopa A0MKHO BbIMOMHATLCSA B COOTBETCTBUN C
MECTHbLIMWN N HaUMOHamNbHLIMW CTaHA4apTaMU 3NEKTPOCETH.

lMepen Havanom yCTaHOBKM npubopa OTKMYUTE NuTaHue B ceTu. He
noakntovanTe Npubop K CETU 00 3aBepLLEHMS NpoLeaypbl YCTaHOBKMU.

MoHTax
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NMAHEJb YNPABNEHUA
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1. MNMepekntoyaTens peXXMMoB OyXOBKU
2. MexaHn4yeckuii unm undpoBor TanMep(MOXET OTCYTCTBOBATL)
3. TepmocTtar*

MPEAYNPEXOEHUE: YkazaHHaga naHernb ynpasneHus, npuveeneHa TonbKo
B kayectBe npumepa. OpUEHTUPYNTECH HA MaHeNb ynpaBneHus,
yCTaHOBMEHHYIO Ha Bawlem npubope.

* B 3aBMCUMOCTUN OT Moaenu




T TepmocTat: Wcnonb3yeTcs AnNs YCTaHOBKM
. Temneparypbl NPUroTOBMNEHUs UL B neyun. Mocne
—© | pa3MeLleHus brioga B Neyn, NOBEPHUTE Pere 1 YCTaHOBUTE
o Q —% | enaemyto Temnepatypy. CM. TabruLy NpUroToBIEHNS]

2 -, S_wo | NUWKM, 4TOObI y3HaTb TemnepaTypy MNpUroTOBIEHUS
w0 PasnnyHbIX NPOAYKTOB.
- MexaHunueckumn Tanmep *: Wcnonb3yetca ons
. YyCTaHOBKM BpeMeHn npurotoenenms nuwm. Korga
S o YCTaHOBMEHHOE ANsi NPUrOTOBIEHNS BPEMS UCTEKAET,
0_ Q — TaiMep OTKIHOYaET HarpeBaTerbHbIE SNIEMEHTbI U
80— 40

728 n3naeT xapakTepHblii 3ByK.IHhopMaLMio O NPUroTOBNEHNUM
pasnuyHbIX NPOAYKTOB CM. Tabnuuy NpUroTOBEHUS.

Ucnonb3oBaHune yTannumBaeMbIiX NepeKkn royarenen

B mopensix ¢ BblABUraloLLMMNCS nepekn4yarenamn HaCTpOVIKa MOXET
OCYLWEeCTBMNATLCA TOJIbKO KOrga py4yka BblABUHYTA.




SKCMNNYATALUUA

MepBoOe ncnonb3oBaHue

Mocne BbINOMHEHMS paboT N0 ycTaHOBKE nNpubopa COrnacHo MHCTPYKUUN,
Heobx0QMMO COBEPLUNTL CneayoLlime AeNCTBUS:

1. BblHbTE BCE 9TUKETKM U akCeccyapbl, HAXOASLWMECH BHYTPU OYXOBKU U
yaanuTe 3alUTHYHO MAEeHKY Ha BHELLHEN CTOpoHe npubopa.

2. MMpoTpuTe BHYTPEHHIOW 4acTb npubopa OT MNbIM U YacTUL, YNakoBKU
npv NOMOLLM BNAXXHON TPAMKN. BHYTPEHHOCTb Neyn JomkHa 6bITb NyCTON.

BctaBbTe BUINKY YCTPOWCTBA B PO3ETKY.

3. YcTaHoBuTE perne TepmocTaTta Ha MakcumarnbHyto Temnepatypy (240 Mak. °C)
n gante nedm npopaboTartb C 3akpbiTon ABepuen B TedeHne 30 MuHyT. [Mpu
3TOM MOXET NOSABUTLCS NErkun AbIM U 3anax, 3T0 HopMaribHO.

4. [locne aToM Npoueaypbl, OOXKAUTECH OXNaXOEHUA nedyun, npoTpuTe
BHYTPEHHIOK YacCTb TEMNSION MblfIbHON BOAOW M MPOCYLLUNTE NPU NOMOLLM YNCTOM
cyxou Tpanku. Tenepb Bbl MOXeTe UCMonb3oBaTh CBOKO MeYb.

CTaH.D.apTHaFI JKcnnyaTtauunsa ne4vyun

1. [Ina Hayana NpuroToBneHusl, yCTaHOBUTE pene TepmMocTaTa B NonoXeHne
Xernaemow TeMnepaTtypbl B COOTBETCTBUM C NPOAYKTaAMM.

2. Hamopgensax c mexaHn4yeckum TanMmepom, Bel MoXKeTe yCTaHOBUTb XXernaemMoe
BpeMS roTOBKW Npu nomoLim pere tarmepa. o ncreyeHmm yctaHoBNEHHOro
BPEMeHN TaMep OTKNIoYaeT HarpeBaTenu U n3aaeT XxapakTepHbl 3BYK.

3. Ha mogensax ¢ umdpoBbiM TanMepPOM, MO UCTEYEHUN BPEMEHU TOTOBKA B
COOTBETCTBUM C YCTAHOBMNEHHLIMU JAHHBbIMW, TaNMep OTKITKOYaeT HarpesaTenu
N n3gaeT XxapakTepHbI 3BYK.

4. Mocne 3aBepLUeHNss NpoLieaypbl FOTOBKM cUCTEMa oxnaxaeHus npubopa
OyoeT npogomkatb paboTtate. He oTknovanTe nutaHue npubopa 4o NOSHOro
oxnaxpaeHua npubopa B Takom pexume. [Mocne 3aBepLleHUss oxnaxkaeHus
cucTema OTKIIYMTCS aBTOMaTUYECKN.




Ucnonb3oBaHue pexuma Npunb*

1. Korga Bbl nomellaeTte NpoayKTbl HA BEPXHUA YPOBEHb, TO OHWN HE AOSMKHbI
conpuKkacaTbCsl C HarpeBaTerbHbIM 311IEMEHTOM FPUNSL.
2. PexoMeHayeTCA pasorpeTb AyXOBKY B PeXUME rpuslb B Te4eHne 5 MUHYT.

3. bniogo AOMKHO HAXOAMUTBLCS MO LEHTPY OYXOBKM, YTODObLI 06ecneunTb
XOPOLUYO LMPKYNSILUIO BO3AYXa.
YT06bI BKNIOYUTb FPUNb;

1. BoibepeTe pexum rpunb
2. 3atem yCTaHOBMTE €r0 Ha Xenaemyr TemnepaTypy.

BbikntoyeHue rpuns;
MpuBeguTe nepekntovaTens Boibopa yHKLMIA B NONOXKEHNE «BbIK.».

NPEOYNPEXOEHWUE: JepxuTe ABepuy 3aKpbiTOM BO BpEMS NPUrOTOBNEHNS
Ha rpune.

Ucnonb3oBaHue BepTena*

MomecTtuTe BepTen Ha pamy. [NepenBuHeTe
pamMy C BepTErOM Ha HYXHblA YpPOBEHb.
MomecTute nogaoH Ana cbopa

Xunpa B HWXHIOK YacTb. HanenTte B Hero Bogy
ans  obneryeHus nocnegytoLen

YUCTKW, He 3abyabTe CHATb C BepTena
NNacTMKOBYH pydKy. [locne npuroToBneHus
Ha rpune, yCTaHOBUTE NIIACTUKOBYHO PYYKY K
BEpPTENy 1 BbiTalLMTe rotoBoe 6nogo m3
OYXOBKM.

* B 3aBMCUMOCTM OT Mogdenu




PeXxumbl n purotToBrieHuUsA

5 f e I'IepeKmoanenb pexmmoB AOYyXOBKWU:
L O KonunyecTtBo pexnmoB 3aBMCUT OT MoAernn AyxoBOoro
T [F mKacpa.

Buabl pe)KI/IMOB* npuroTosrieHna nuwn " NOACHEHUA K HUM
npenocTtaBrieHbl HUMXE.

—_— HWKHWUIA 1 BEpXHUIA HarpeBaTernbHble 9
v BeHtunsrtop
-_— 3MEeMEeHTbI
~d HwXHWUIA HarpeBaTenbHbIN 3reMeHT
(. Typ60 HarpeBaTenb U BEHTUNSATOP

— W BEHTUNATOP
v Founb 1 BEDTEN > HWXHWIA 1 BEPXHUI HarpeBaTenbHble
A P P Kad 3ANEeMeHTbl 1 BEHTUNATOP
£ BepxHuit HarpeBaTernbHbIN aNeMeHT vov
v h ) [pynb 1 BeHTUNATOP

1 BEHTUNATOP [ &d
- MynbTn-yHKUMOHanbLHoe vow
@) ynbTU-COyHKL, Mpuns
— npurotoBnexue (3D)

HwxXHWI HarpeBaTenbHbIV ANeMeHT BepxHuin HarpeBaTenbHbIN anemMeHT
had .
'?' Manbi rpynb 1 BEHTURATOP @ [MapoouuncTka

HwXHWI HarpeBaTenbHbIN 3NeMeHT: BhinekaHne NMporoB ¢ XpycTsLlen
OCHOBOW.

BepxHui HarpeBaTenbHbIN 3neMeHT: [NogpymsHuBaHne xneba, 3aBepLueHne
npuroToBneHus 6ntoa.

HwXHU 1 BEpXHUA HarpeBaTeNibHbIN 3aNeMeHT: [1purotoBneHne NPoayKToB
Ha OOQHOM YPOBHE AYyXOBOrO LuKada.

HuXHuUI HarpeBaTenbHbIN 3NEeMEHT U BeHTUNATOp: Vcnonb3ayetcs ans
NPUrOTOBIEHUS BbINEYKM C HAYMHKOM.

HwXxHu 1 BepXHUN HarpeBaTesibHble 3JIEMEHTbl U BeHTUIATOP:
MooxogouT ons NPUroToBNEHNUst MACHbLIX BNtoA 1 NasaHbMm.

* B 3aBMCUMOCTU OT MOAENM




Pewetka (rpunb): PeweTtka wucnonb3yercs AnA  NPUrOTOBNEHUS
TakMX NPOJYKTOB, Kak BUdLLTEKChI, COCUCKM U pbiba Ha rpurne. Bo Bpems
NPUroTOBNEHUS NULLM Ha rpune, nog peLueTky crnegyet yCTaHOBUTb NPOTUBEHb
C HebonbLNM KONNMYEeCTBOM BOAbI.

Typ6o HarpeBaTenb U BeHTUNATOP: [1oaxoauT Ans NPUrOTOBIEHUS, XapKu
N CyLUKM NPOAYKTOB. YcTaHasnueanTe temnepatypy Ha 20-40 rpagycoB Huxe,

YeM B pexume (BEPXHUM+HIDKHUIA HarpeBs).

Mpunb n BeHTUNATOP: [loaxoauT ANst NPUrOTOBMEHUS MSACHBIX Bnioa,.

Bo Bpems npurotoBneHns NULLM Ha rpune, NofA peLueTky cneayeT yCTaHOBUTb
NPOTUBEHb C HEOOMBLUMM KONYECTBOM BOAbI.

MynbTu-cbyHkunoHanbHbin pexum (3D): BeicTpbiit pasorpes 4yxoBoro
Wwkacha nocpeacTBOM MOTOKA ropsiyero Bosgyxa, Takke paboTatoT 1 BepxHe
W HWKHWUI HarpeBaTenbHble anemMeHTbl. [oaxoanT AN NnpurotoBnexHus 6niog
Ha NPOTUBHE, TPEOYIOLNX MHTEHCMBHOTO HarpeBa.

PEKOMEHAOALIAM NO NPUTOTOBJIEHUIO

PekomeHgauusa npurotoBneHms NpoayKToOB, KOTOPbIE Mbl MPOTECTUPOBAN B
Hawwux nabopatopusx , NpuBedeHa B Tabnuuax Huke. Bpems npurotoBneHms
MOXET MEHATLCS B 3aBUCUMOCTU OT  HarnpshKeHns ceTu, 0COBEeHHOCTEN, Konuyec-
TBa U TemnepaTypbl NPOAYKTOB.

Bntoga, NpurotoBneHHblEe C NPUMEHEHMEM TabnuLbl, NPEACTaBNEHHOM HMKE
MOryT He nogonTh Bam no Bkycy. Bbl MOXeTe camocToaTensHO HanuTu bonee
nogxoaswme ansa Bac pexvmbl NPUroToBREHUS.

NMPEAYNPEXOEHWUE: Mepen pasmelleHreM NpoayKTOB B AYXOBKY, ee cnegyet
npeaBapuTeribHO HarpeTb B TedeHne 7-10 MUHYT.




Tabnuua MpurotoBneHms (4o 6 yHKLuMM)

TR | fona | See
Topt HVDKH.+BEPXHUIA Harp. aneMeHT/BeHTunaTop 170-180 2-3 35-45
MupoxHoe ;;';‘g;ii‘;’;::’fo”parp' anemewt / 170-180 2 25:30
Muporu HWKH.+BEPXHUIA Harp. anemMeHT/BeHTUnsaTop 180-200 2 35-45
[MeyeHbe HWXH.+BEPXHUIA Harp. anemMeHT 170-180 2 20-25
IWaprioTka ;}"/‘:‘g(;:‘:i’i’;::’io"parp' anemenT / 180-190 1 50-70
Bucksut HVDKH.+BEPXHUIA Harp. anemMeHT 200/150 * 2 20-25
Muuua HWXH.+BEPXHUIA Harp. aNeMeHT+BEHTUNATop 180-200 3 20-30
INasaHbs HWXH.+BEPXHUIA Harp. anemMeHT 180-200 2-3 25-40
MepeHru (bese) HVDKH.+BEPXHUIA Harp. anemMeHT 100 2 50
Kypuua Ha rpune ** Mpunb+BeHTUNATOP 200-220 3 25-35
XKapeHas pbiba ** punb+BeHTUNATOP 200-220 3 25-35
Crelik 6e3 kocTeit ** Ipunb+BeHTUNATOP Max 4 15-20
dpurkagenbkm ** Mpunb+BeHTUNATOP Max 4 20-25

* 6e3 npeaBapuTenbHoro Harpesa lMepBasi NONOBUHA BPEMEHW NPUrOTOBMNEHNS

npu Temnepatype 200 °C, octanbHoe Bpems - 150 °C.

B cepeanHe NpoaoSmXnTernnbHOCTU NPUroToBIEeHUA Heobxoanumo nepeBepHyTb

NpPoOAYyKThI.




Ho 8 dyHKuum :

o Rl
Topt HVDKH.+BepX.HarpeB. aNeMeHT/BEHTUNATOP 170-180 2-3 30-35
Mupoxroe HUOKH +BOpX HarpeB. anemenT / 170-180 2-3 25-30
Muporw Npeovormnatop. oo ! 180-200 23 30-35
MeveHbe D Gonermmton. TeMeHT ! 170-180 23 20-30
WaproTka N Gonermmnton. TeMeHT ! 180-190 2.3 40-50
BuckauT e Gonenmarop o omerT ! 200/150 * 2-3 25-30
Muuua HWKH.+BepX.HarpeB. aNeMeHT/BEHTUNSATOP 180-200 3 20-30
NazaHbst HIDKH.+BepX.HarpeB. anemMeHT 180-200 2-3 20-25
MepeHru (6ese) HWKH.+BepX.Harpes. afieMeHT+ BEHTUNSTOp 100 2-3 60-70
Kypuvua Ha rpune ** | Ipunb / HWKHWIA-BEPXHUA+BEHTUNSTOP 200-220 2-3 25-30
YKapeHas pbiba ** punb 190-200-220 3-4 20-25
Crevik 6e3 kocten ** | Ipunb 230 5 25-30
Ppurkagenbkm ** pynb 230 5 20-35

* 6e3 npeaBapuUTENbHOrO Harpesa, nepeasi NONIOBMHA BPEMEHUW NPUTrOTOBNEHUS
npu Temnepatype 200 °C, octanbHoe Bpems - 150 °C.

B cepeanHe nNpoaoSmXUTENIbHOCTU NPUTrOTOBIIEHUA HGO6XOLI,I/IMO nepeBepHyTb
NPOAYKThI.

Bbineyka ¢ kKamHem gna nuuubl *

Mpn ncnonb3oBaHUN KaMHS ANS BbIMNEYKN NULLbI NOMOXNUTE KaMeHb
NMoBEpPX PELLETKN N NpeaBapuUTENbHO HarpenTe LyXOBKY B peXnme nuuLbl
(Typ60 + HWxHMI HarpeB) nNpu 230 °C B TedeHne 30 MUHYT.

Mocne 3aBepLueHnst NpeBapUTENbHOIO HarpeBa, He yaands KaMeHb

OJ191 BbINEYKM NMULLbl, MOMIOXMUTE NULLY NOBEPX HEr0 C MOMOLLbIO flonaTku
(He pasmeLlLanTe 3aMOPOXKEHHYHO MULLLY) 1 3anekanTe Npu Temnepartype
180 °C B TeueHune 20-25 muHyT. Kak TonbKo Bbineyvka 3aBepLueHa, yaanure
MCNEeYeHHYIo NULLY U3 yXOBKKU, UCMOMb3yS nonaTky.

NMPEAYNPEXOEHUE: He pasmeluanTe kameHb ANs BbiNeYkn NULLbI B
npeaBapuTeNibHO pa3orpeTon OyXOBKeE.

NPEAYNPEXOEHW: Korga Bbineyka 3aBepLueHa, He ygansante kaMeHb ang
BbIMEYKM NULLbI B TOPsiHEM COCTOSIHUWN U HE pasmeLlainTe ero Ha XornoaHbIX
NOBEPXHOCTAX. B NpoTMBHOM Crydae MOryT BO3HUKHYTb TPELLMHbI HA KaMHe
ANS BbINEYKM NULLbI.

NMPEOYMNPEXOEHUE: He nogseprante kKameHb ANS BbINEYKU NULLbI
BO3EMCTBUIO Brnaru.




H @ B
yxoa nh YHUCTKA

1. OTcoeamHuTe BUIKY NUTAHUSA OT PO3ETKMN.

2. He ncnonb3ynTe XecTkue LWeTKWU, MeTannnuyeckme LWeTKU UK HOXWU A1
YUCTKM BHYTPEHHMX YacTen, NaHenu, NpoTUBHEN 1 NPOYMX YacTen AyxXoBku. He
ncnonb3dynte abpasunsHble, LlapanatwLume Mmatepuansl Unv egkMe MorLme
cpenctea.

3. MpoTpuTe YacTn AyxXOBKM MblSIbHbIM PAaCTBOPOM, CMONTE BOAOW, a 3aTeM
HaCyXxo BbITPUTE MArKON TKaHbHO.

4. OunwanTe CTEKNsIHHbIE NOBEPXHOCTM creunanbHbIMK cpeacTBammn ans
YUCTKM CTEKOr.

5. He ncnonb3yinte naporeHepaTtopHble 04UCTUTENW ANSA YNCTKM npubopa.

6. [1na YMCTKM OYXOBKWN HUKOrAA He NOMb3yNTeCh KUCIOTOW, pacTBOPUTENEM,
KEPOCUHOM 1 APYrMMU rOpoYMMM BELLECTBaAMM.

7. He monTe Kakne-nnbo Yactn SyXOBKM B NOCYAOMOEYHOM MalLVHE.

8.nsA ynaneHus rpasv n N9TeH UCNonb3ynTe MArkue MotLlme cpeacTaa.

MapoouuncTka *

MomoraeT nerko o4UCTUTL JYXOBKY,
Gnarogaps BogsiHoMy napy, pasMsirqatoLiemy
3arpsAsHeHus.

1.YganuTe Bce akceccyaphbl U3 JyXOBKM.

2.3anewTe non nuTpa BoAbl B MPOTUBEHDb U
NOMECTUTE €ro B HUXKHIOKO YaCTb OyXOBOIO
Lwkada.

3.YcTaHoBUTE NepekntoYvaTernb Ha PEXUM
OYUCTKMN MapoM.

4.YctaHosuTe TepmocTaT Ha 70 °C rpagycos
1 BKIOYMTE nedb Ha 30 MUHYT.

5. Mocne paboTbl AyxoBkM B TedeHne 30 MUHYT OTKpONTE ABepLY U NpOoTpUTe
BHYTPEHHIOIO NMOBEPXHOCTb BNAXXHON TPSIMKOWN.

6. Vicnonb3yinTe )XnMaKoCTb A MbITbs NOCYAb!, TEMMNYI BOAY U TKaHb
A1 CTOMKUX 3arpsi3HEeHW, 3aTeM NPOTPUTE OYULLEHHOE NPOCTPAHCTBO HACYXO.

* B 3aBMCUMOCTU OT MOAENM




YNCTKA N YCTAHOBKA OBEPLIbI

Puc. 13.1 Puc. 13.2 Puc. 14.1 Puc. 14.2
MoTanuTe aBepuy Mpusegnte 3aTem, npukponte [ns cHatus
neyu Ha cebs 3aMOK NeTnu B OBepuy [0 Toro ABepLbl,
N OTKpoWTE ee MaKcMMarnbHO MOMEHTA KaK OHa npvBeaouTe ee B
0o npegena. OTKpbITOE OygeT ynupaTbcs B npaKkTu4eckn
3aTtem, noTaHuTe NonoXxeHue, Kak 3aMOK NeTnu, Kak 3aKpbITOE
3aMOK NeTnu npu nokasaHo Ha nokasaHo Ha MonoXeHue n
NOMOLLM OTBEPTKU U pucyHke 13.2 pucyHke 14.1. noTaHUTE ee
BbINONHUTE . MepeBegute obe BBEpPX obenmu
npoueaypy neTnu, pykamu,
OTKPbITUS 3aMKa, coeguHsoLWwpme Kak nokasaHo Ha
KaK NnokasaHo Ha ABepLy C neybto, B pucyHke 14.2.
pucyHke 13.1. OflIMHaKoBOE
NonoXxeHuve.

[ns ycTaHOBKM ABEpPLbl HA MECTO BbINONHANTE AENCTBUS, ONUCAHHbIE Ans
CHATUSA, B 06paTHOM nopsake.
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YucTka cTekna

HaxxmnTe Ha nnacTMKOBbIE 3aLLUErKN C FIEBON U NPaBon CTOPOHbI ABEpLbI,
Kak nokasaHo Ha pucyHke 10 n NoTsaHUTE NnaHKy Ha cebs (puc.11)
Mocne cHATMA Npoduns, OCTOPOXHO NOTAHUTE CTeKNo Ha cebs (puc.12)
BHeluHee cTekno 3akpensieHo Ha npodune aseplbl neyn. [locne cHATUN
ctekon, Bbl MoxeTe nerko nx ounctutb. [locne 3aBepLueHns npoueaypbl
UYMCTKU U yXoda, BbIMOMTHUTE Npoueaypy B 00paTHOM nopsigke U yCTaHOBUTE
cTekna Ha MecTo. Ybeantechb, YTo Npodurib NAIOTHO YCTAHOBIIEH HA CBOE MECTO.

Katanutu4yeckme akpaHbl *

Katanutnyeckune 3KpaHbl pacrnorioXXeHbl B KamMmepe CrieBa 1 cripaBa Mnoa
HanpasALLWNMHN.

Katanutuyeckue akpaHbl NOrMOLAT OCTaTKM Macra u YUCTAT OYXOBKY BO
BpeMs ee paboThl.

CHATHe KaTannUTU4ecKunx JKpaHOB

YTo6bl CHATL KaTanUTUYeCKne aKpaHbl, N3BnNeknTe Hanpasngwowume. MNMocne
3TOr0 OHW NErko naenekatotcd. VIx crnegyet MeHsTb Yepes 2-3 roga.

* B 3aBMCUMOCTM OT MOAenu




CbeMHble HanpaBnsawLwme NpoTuBHen*

» CobnroganTe NpaBUNbHOCTb YCTaHOBKM
ypoBeHb 4 = HanpaBnAKOLWMUX BHYTPU AYXOBKMU.

ypoBeHb 3 -
_| lNonoxeHve HanpaenALLKUX NokasaHo Ha

PUCYHKE.

YcTaHOBKa U CHATUE HanpaBnsiloWmux

YTo6bl CHATL HanpaBnsawoLMe, HagaBUTe Ha 3aLLenky BHU3, KaK Noka3aHo
CTpenkamun Ha PUCYHKe.
YUTto6bl yCTaHOBUTL HanpaBnsALmMe; BbINOHUTE Npoueaypy B o6paTtHom
nopsiake.

3ameHa namnbl

NMPEAYNPEXOEHUE: Bo un3bexaHne MoOpaXXeHUsi SMEKTPUYECKMM TOKOM,
nepen sameHon namnel yéeantech, 4To Npnbop OTKMOYEH OT ANEKTPONUTaHKUS.
Y6eantecb B TOM, YTO AyXOBKa OCTbINA.

[MoBepHUTE U CHUMUTE CTEKMNAHHBIN NIadoH Kak nokasaHo Ha puc.13,14
(B 3aBMCMMOCTM OT TUNa Nnamnbl).

B cnyyae 3atpygHeHuna npu noBopoTe nradoHa, UCNonb3ynTe nepdaTku.
3ateM, BbIKpYTUTE CTapyld W YCTaHOBUTE HOBYK Nammny C TakUMWU >Ke

XapakTepUCTUKaMMU.

YcTtaHoBuTe NnadoH Ha MecTo, NoakNtvmMTe kabenb NMTaHns K po3eTke 1 3aBep-

LWMTe npouenypy 3ameHbl namnbl. Tenepb Bbl MOXeTe MCNonb30BaTb AYXOBKY.

Tun G9 namnbl Twun E14 namnbl
- —
— ¢ ————
?) 220-240 B, AC ?)j g 220-240 B, AC
15-25 Bt 15 Bt
\/ o
: B
V Puc. 13 }) Puc. 14

* B 3aBMCUMOCTM OT MoAenu




NMOUCK U YCTPAHEHUE HEUCIMPABHOCTEN

Ecnu y Bac Bo3Hukna npobnema ¢ gyxoBKon, nonpobynte ycTpaHuTb

Henonagky, Ncrnosb3ysd Ta6m4u,y HWXe.

Bo3mMoXHblIe Henonagku.

HeucnpaBHocTb

Bepon'ruasl npuynHa

PekomeHpauum no yCTpaHeHuo

[yxoBka He pa6oTaer.

VICTOYHUK MUTaHNS HEeQOCTYMNEH.

[MpoBepbTe Hannyve aNeKTPonUTaHus.

[lyxoBKa ocTaHaBNMUBaeTCs BO BPeMsi
NPUrOTOBNEHUS.

BO3MOXHO, BMfiKa OTCOeAMHEHa OT
po3eTku.

BcTaBbTe LUTeNcenbHY BUMKY B
pO3eTKYy.

D,yxoe.l(a OTKNMK4YaeTcsa BO BpemMmsA
NnpuUroToBIrieHUA.

HenpepbisHasi paboTa B TedeHne
CIILLIKOM [0MTOro BPEMEHW.

[aiite fyxoBKke OCTbITb MOCe AUTENbHbIX|
LMKNOB MPUrOTOBIEHNA.

OxnaxgatoLmin BEHTUNSTOP He
pabotaer.

Cnywante 3ByK OT OXNaxaaroLlero
BEHTUNSITOPA.

[lyxoBKka ycTaHOBMeHa B MIIOX0
NPOBETPMBAEMOM MECTE.

YpocToBepsTech, YTo cobnofeHsb! 3a-
30pbl, yKasaHHble B WHCTPYKUMUSX MO
aKcnnyaraumm.

HecKonbko yCTPOWCTB NOAKMIOYEHb! K
OfHOW po3eTke.

MoaknounTte TONMbKO oAuH NpuGop K
poseTke.

HapyxHble noBepxHocTu nputGopa
CUNMbHO HarpeBalTCA BO Bpems
pa6oTbl.

[lyxoBka ycTaHoBneHa B MNOX0
npoBeTpnuBaemMomM MecTe.

YpocTtoBepbTeCh, 4TO COGnNoAeHbI
3a30pbl, ykasaHHble B MHCTPYKLMSAX
no aKkcnnyaTauuu.

[Bepua AyXOBKW He OTKpbiBaeTcs
AOMKHBLIM 06pa3oMm.

3arpsisHeHve neterns ynnoTHUTens.

Ouuctute AYXOBKY W nonblTanTechb
OTKPbITb ABepLUy CHOBa

BHyYTpeHHMIA CBeT TYyCKNbIA UNU He
BKIIOYAETCA.

3arpssHeHue nnadgoHa

OuucTnTe nnacoH

BoamoxHo, HeucnpasHa namna.

YcTaHoBUTE HOBYIO Namny C Temu xe
XapakTepuctmkamn.

I'Iopax(eHMe ANEeKTPU4eCKUM TOKOM
npyu KacaHUU OYXOBKMW.

3asemneHve He BbIMOSTHEHO AOIHKHLIM
obpaszom.

Wcnonbayetcst posetka 6e3 3asemre-
HUS.

Y6enutecb, 4TO Npnbop
NOAKITIOYEH K PO3ETKE C 3a3eMIIEHNEM.

H B B




HeVICI'IpaBHOCTb BepOHTHaH npuyYnHa PekxomeHpauuu no yCTpaHeHuro

Map BbIXOAUT U3 3a30POB Ha

Bopa wnu nap moryT obpasoBbiBaThCA
ABepLe AyXOBKM. oA P Moryr oop

npun onpeferneHHbIX YCroBuAx B 3aBU-
CMMOCTM OT NPUrOTOBMEHHON MUK, ITO
He SIBNSIETCS HeycnpaBHOCTLIO Npubopa.

[aiite OyxOBKE OCTbITb U BbITPUTE TKaHbHO.,

Bopa B ayxoBke.

o BeHtunsitop pabotaeT B TeueHve onpe- o
OxnaxpaarwwWwmnin BeHTUNATOP Npo- 370 He ABnsieTcst Henonagkomn
[eneHHoro nepvoaa BpeMeHu Ans BeH-

pomkaeTr paboraTb nocne 3aBep- npubopa; No3TOMy BaM He HY>HO
TUNAUMM  BHYTPEHHEro MpoCTpaHcTBa

LEeHMUs NPUTOTOBEHMUS. 6eCnoKonTbCs.
[DyXOBKM.

3akpoiiTe ABepLy 1 BKIOUYUTE

[lBepua AyXoBKW OTKpbITa.
[lyXOBKY MOBTOPHO

Pexuvm ayxoBku HenpasunbHO MpoyTuTe pasgen, kacarLmincs paboTbl

[yxoBKa He rpeeTt o +
YCTaHOBIEH. [OyXOBKW(NpOBepkLTE YCTAaHOBKY TanMepa)

BkntounTte aBTOMaTUYECKM Bbl-
knoyatens. Ecnu BelkniovaTens
cHoBa cpabotan, obpaTuTech K
BNEKTPUKY.

CpaboTan aBTOMaTU4eCKUi
BbIKIIOYaTENb

O6ropaHwue HarpeBaTenen. 310

[Mpw BKNIOYEHUN OYXOBKM B NEPBbIN pa3
He SIBNSIETCA HEUCTPaBHOCTLIO.

[Abim Bo Bpemsi paboThbl.

,Elal7|Te AYXOBKE OCTbITb U O4YUCTUTE
Ocrtatkun nuLn Ha HarpesarTerne. OCTaTKn NULWK Ha AHe OYXOBKWU 1 MO -
BEPXHOCTU BEPXHEro HarpesaTtens.

B ayxoBKke wcronb3yeTtcs nnactu- Mcnonb3ayiiTe nocyay Anst BbICOKUX
Mpu paboTte AyxoBKU o6pa3syeTcs o

KOBasi UNM HEeTepMocTolKas Temneparyp.
3anax rapu Unu nnacTumka. nocyna

He oTkpbIBaliTe ABEpPLY AYXOBKY YaCTo,
ecnu epa, KOTOpyl Bbl TOTOBUTE,
He  Tpebyer nepeBopaynBaHus.
Ecnu Bbl YacTo OTKpbiBaeTe ABepLy,
BHYTPEHHAS  Temnepatypa napjaer,
310 OGyneT BMMATb Ha  pesynsrar
NPUroTOBNEHUS.
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J[lyxoBKa He roTOBUT AOMKHbIM [iBepua AyXxOBKM 4acTo OTKpbIBaeTcs
o6pasom. BO BpeMs MpuUroToBneHus.




MpaBuna TpaHCNOPTUPOBKU

1. He ucnonbayite asepuy AyXOBKM U/UIN PyYKy Mpu NepeHoce u
TpaHCNOPTMPOBKN Npubopa.

2. MepeHocuTe 1 NepeBo3nTe NPMBOP B OPUrMHANbLHON YNaKoBKe.

3. Tlpu norpyske, pasrpy3ke cobnioganTte KpamHIOK OCTOPOXHOCTb.

4. lepepn nepemeLleHNeEM 1 TPAHCNOPTUPOBKOW ybeamnTech, YTO ynakoBKa
HagEeXHO 3akpbITa.

5. 3awmwante npnbop OT BHELIHNX PaKTOPOB (Takmx Kak BNaXHOCTb, BOAA
M T. 4.), KOTOpble MOryT NOBPEAUTb YNAKOBKY.

6. Bo BpeMs nepeHoca 1 TpaHCNOPTUPOBKM NpeaoxpaHanTe npnudop ot

yOapos.

COBETbI MO SHEPITOCBEPEXEHUIO

HekoTopble coBeTbl nomoryT Bam, koMdOpTHO akcnnyaTnpoBaTb Npmnbop n
COKOHOMUTb 3EKTPOIHEPTMIO.

1. Vicnonb3ynTte TeMHbIE N aMarneBble COCyAbl, TEMMONPOBOAHOCTb KOTOPbIX
BblLLE.

2. lNpegBapunTenbHO pasorpeBanTe AyXOBKY, eCnuv 3TO NPOonncaHo B peuenTe.

3. He oTkpbIBalnTe ABEpLY OYXOBKM BO BPEMS MPUIOTOBIIEHNS.

4. Bbl MOXeTe roToBUTb HECKONbKO 6ntoa O4HOBPEMEHHO, NOCTaBMB BTOPOE
Onogo Ha Apyrov ypoBEHb.

5. loToBLTE, ONtoga ogHO 3a Apyrum. [JyxoBka He TepsieT Tenno.

6. BbiknoyanTe OyXOBKY 3a HECKONIbKO MUHYT 4O OKOHYaHUSA BPEMEHN
npurotoBneHns. B aTom cnyyae He OTKpbIBaNTe ABEPLYY OYXOBKW.

7. MNepepn NpuroToBreHMeM pasMmopakmamTe 3aMOpPOXXEHHbIE MPOAYKThI
NUTaHUA.
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YTUNU3ALUA BEbITOBON TEXHUKHU

1. JaHHOe n3genve He cooepXXUT onacHbIX U 3anpeLleHHbIX BeLecTB.
CootBetcTtByeT TpeboBaHnam nonoxeHunn Qupektnebl EC 06 oTxogax
3NEKTPUYECKOrO N 3NEKTPOHHOro 060pya0BaHNS

2 . [laHHOe u3genune npomnsseneHo 13 BbICOKOKAYeCTBEHHbIX AeTarnen u
mMaTepmarnos, KOTopble MOryT 6bITb NnepepaboTaHbl 1 MOBTOPHO
MCMNONb30BaHbI.

3. He cnepnyet BbibpacbiBaTh Balle u3genue BMmecTte ¢ ObIToBbIMU
OTXO4amu Mo UCTEYEHUM ero cpoka cnyxbbl. Heobxogmmo caaTtb ero B
NyHKT cbopa ansa nepepaboTKn OTXOLOB INEKTPUYECKOIO U
3NEKTPOHHOro 06opyaoBaHMS.

[MomornTe 3aWmnTUTDL OKPYKatoLLYI0 cpeay U NPUPOLHbIE NCTOYHUKN
nytem nepepaboTkm oTpaboTaHHbIX N3OENniA.

YNAKOBKA

MaTepuanbl ynakoBku yCTPOUCTBa Npon3BeLeHbl N3
nepepabaTbiBaeMOro marepuana B COOTBETCTBUN C HALLMM
HaLuMOHanbHbIM 3aKoHo4aTeNbLCTBOM. He BbiOpackiBanTe ynakoBoYHbIE
mMaTepuanbsl BMeCTe C ObITOBbIMU U UHBIMW OTXOA4AaMK1, CAaBanTe UX B
NyHKTbI cbopa ynakoBOYHbIX MaTepuarnos.

B uenax 6esonacHocTn aeten nepeq yTunuaaumen gaHHoro nagenus

HeobXxoaMMO OTpe3aTb ANEeKTPUYECcKMii kabenb, YToObl NpefoTBPaTUTL
€ro BKIIOYEHME.




I EERUNE |

CTtpaHa npoucxoxgeHus - Typums

MN3rotoBuTens:

«CEPCUM JAWAHBIKNbI TOKETUM MANNAPbI CAHAAW BE TUIKAPET
KONNEKTU® LUMPKETU UBPAXUAM BE MYCTA®A YCTAOIMY»,

Op.agpec: Kancepu Cepbect Bénrecu, AH6ap SB Maxannecu, 12 Oxxaage,
Cepcum cutecn KSR-125/130, AnaptmaHn Ne17, Menukrasu, Kancepu, Typuus

Appec npousBoacTBa: CepbecT Bénre, 12 Ixapae Ne18, Menukrasu, Kancepw,
Typuus

«SERSIM DAYANIKLI TUKETIM MALLARI SANAY| VE TIGARET KOLLEKTIF
SIRKETI IBRAHIM VE MUSTAFA USTAOGLU»,

Legal address: Kayseri Serbest Bolgesi, Anbar SB Mahallesi, 12 Cadde, Sersim Sitesi,
KSR-125/130, Apartman Ne17, Melikgazi, Kayseri, Turkiye

Manufacturer's address: Serbest Bolge 12. Cadde No.18, Melikgazi, Kayseri, Turkiye
NmnopTép/OpraHnsauusi, ynoniHOMOYEHHAst Ha NMPUHSITUE NPETEH3UIA OT NOKynaTenei:
000 «CUMPYC» WHH 7717705825, KM 771901001, OF'PH 1117746641891

KOpuanyecknn /paktnyecknn agpec: 105318, Mockea, Tkaukas yn. a. 5, kopn.7,
aTax 2

[Mpy BO3HMKHOBEHMM rapaHTUIAHOIO Cryyas HeobxogumMo obpallaTbes B
aBTOPU30BaHHbIE CEPBUCHbIE LeHTPbl. CNNCOK aBTOPU30BAHHbLIX CEPBUCHbLIX LLEHTPOB
obcnyxumBaHusi B Baluem ropoge ykasaH B J@aHHOM pyKOBOZACTBE MO 3KCryaTaumm.
Ecnun B Bawem ropoge oTcyTCTBYET aBTOPU3OBaHHbIN CEPBUCHbLIN LIEHTP, Bam
cnegyet obpaTtuTbCs B MarasuH, rae Bol npnobpenu Toeap.

MonyynTb MHbOpPMALIMIO O CepBUCHOM 0bCnyxunBaHuM B Balem ropoge Bbl MoxeTe
no TenedgoHam: 8 (495) 969-02-86, 969-02-87

Cpok rapaHTum - 24 mecsiua
Cpok cnyx6bl - 10 net
[lata n3rotoBneHnst — ykazaHa Ha usgenum
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