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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"




Contents

IMPOrtant WarNiNgS. ... 4
Electrical connection ... 12
Introducing the applianCe. ... 13
ACCESSONIBS ..o 14
Technical specifications............. 15
Installation of applianCe. ... .15
Control panel. ... 21
USINg the OVEN ... 23
USING the il oo 24
Using the chicken roasting ... 24
PrOSram tYPES. ... . oo 25
Cooking recommendations. ... 26
Cooking table. ... 27
Baking with pizza stone. ... 28
Maintenance and Cleaning ... 29
SteamM ClEANTNG ..o 29
Cleaning and mounting oven door...............ii 30
Cleaning OVeN GlassS. ... 31
Catalytic panel. ... 32
RaCK POSITIONS. ..o 32
Replacing oven [@amp.........o 32
TroubleShOOtiNG ..o 33
Handling rulesS.....eeeeeeee 35
Recommendations for energy Saving ... 35
Environmentally-friendly disposal................ 36
Package information............... 36




H @ B
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 Iis 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
integrated 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.




INTRODUCING THE APPLIANCE
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1. Control panel 4. In tray wire grill
2. Deep tray * 5. Standard tray
3. Roast chicken skewer * 6. Oven door

7. Lamp
8. In tray wire grill
9. Standard tray
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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 60 cm Built-in oven (MFA1-6.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1000 W

Turbo heater 1800 W

Grill heater Small grill 1000 W | Big grill | 2000 W
Supply voltage 220V-240 V 50/60 Hz.

Specifications 60 cm Built-in oven (MFA1-8.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1200 W

Turbo heater 1800 W

Grill heater Smallgrill | 1200w | Biggrill | 2400w
Supply voltage 220V-240 V 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.
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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
= . . .
é 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.

. ooooooogoonoony || 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 B 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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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
5 Q —n» | 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
S = | 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. |f 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

.P 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 B ) Fan

—| | Elements v

~) .

s 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 . !

~ Small grill and fan Q 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.

27 I I N




MFA1-8.....
Food Cook!ng Cooking Cooking _Cookir]g
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.
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Cleaning And Mounting Oven Door

Figure 8.1

Open the door fully
by pulling the
oven door toward
yourself. Then
perform unlock

Figure 8.2

Set the hinge lock
to the widest angle
as in figure 8.2.
Adjust both hinges
connecting oven

operation by pulling  door to the oven to

the hinge lock
upwards with the
aid of screwdriver
as indicated in
figure 8.1.

the same position.

Figure 9.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
figure 9.1.

Figure 9.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in figure 9.2
and pull upwards.

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




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

- —
[ — @
220-240V, AC ag 220-240V, AC

15-25 W 15W

S
K

¢

J/ Figure 13 ?} 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/ MOKYNATESb!

Bnarogapvm Bac 3a 1o, 4TO oTAanu npeanovteHne bbITOBOM TEXHUKE
HI.

HI — 310 Ka4YecTBO, HAOEXHOCTb, U BHUMATESTIbHOE OTHOLLEHUE K
notpebHocTsM nokynatenen. Hageemcs, 4To Bam noHpaBuTca npoaykums
Hallen komnaHmm, n B byayliem Bbl oTaagute npeanoyTeHne texHmke Hi.

[NaHHoe n3agenve NpovsBeaeHo Ha COBpeMeHHOM 060opyaoBaHuM 6e3
HaHeceHus Bpeaa OKpyXatoLlen cpeae.

CootBetcTByeT TpeboBaHuaM nonoxeHun Jupektnebl EC 06 otxogax
3NEKTPUYECKOro 1 anekTpoHHoro obopyaosaHna (WEEE).

NMPUMEYAHUE

[laHHOe pyKOBOACTBO MO 3KCnnyaTauum npegHasHavyeHo ans HeCKONbKUX
MoAenen, Hannumne pexmmMmoB N YHKLUI MOXET oTnndaTbcs. Bece
PUCYHKMN CXeMaTUYHbI. PYHKLUMN 1N KOMMNEKTYyoWME, 0603HAYEHHbIE
3HaKOM «*», ABNAKTCA AOMNONHUTENBHOM OMNUUEN U MOTYT OTCYTCTBOBaTb
B Bawem usgenun.

BHuMaTenbHO NnpoyTUTE pyKOBOACTBO, B HEM JAlOTCA BaXHble YKa3aHuA
no 6e3onacHom yCcTaHOBKe, SKChyaTaunm U TexobCnyxmBaHuIo.
[Mo3aboTbTeCh O COXPAHHOCTU PYKOBOACTBA NO JKCMyaTtaumm ans
Ncnonb3oBaHUs ero B ganbHenweM. Npu nepegaye gaHHOro ycTponcraea
HOBOMY Brnajenbuy He 3abyabTe nepefatb BCe JOKYMEHTbI.
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BAXHbIE NPEAYNPEXAEHUSA

1. YcTaHoBKa U PEMOHT O0SMKHbI ObITb BbIMOSTHEHbI
ABTOPU3OBAHHbIM CEPBUCHbIM LULEHTPOM
[Mpon3BoauTENb HE HECET OTBETCTBEHHOCTM 3a PaboThl,
OCYyLLUEeCTBNAEMblEe HEOMLMATNbHBIMU CEPBUCAMMN.

2. BHnmaTenbHO n3yynte gaHHble UHCTPYKLMN NO
akcnnyataumn. Tak Bbl MOXeTe ©6e30nacHoO 1 npaBusib-
HO Mcnosib3oBaTb NpPUoop.

3. Cnepgyet ucnonb3oBaTb OyX0BbIW LKA B COOTBET-
CTBUM C MHCTPYKLUMSMM MO SKCnyataumn.

4. He no3Bonante getam mnaglie 8 net, n JoMaLllHUM
XMBOTHbIM NpnbnmxaTbCs K npnbopy, Korga oH paboTaert.
5. HekoTopble 4YacTu MOryT ObITb rOpA4YMMU BO
BpemMs ucnosnb3oBaHUA. He gonyckante ManeHbKUX
aeTen K nevyu.

6.MPEOYNPEXAOEHUE! NoxapoonacHo:He XpaHUTe
Kakne-nnobo npeameTbl B AYXOBOM LUKady.

7. MPEOQYNPEXOEHUE! Bo Bpemsa paboTbl AyXOBKa
HarpeBaeTcsl. Henb3a KacaTbCsli BHYyTPEHHUX 3NeMeH-
TOB AYyXOBKM 6e3 cpeaAcTB 3alWMUThbl.

8. XapakTepuctnkun gaHHoro rnpmbopa ykasaHbl Ha
3aBOACKOW Tabnuyke.

9. [loBEPXHOCTN MOTYT ObITb MOPSAYMMU  NPU UCNOSb-
30BaHUK rpuns. He nognyckanTe K nevn ManeHbKuUx
aeTten.
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10. MPEAYNPEXAOEHUE: NaHHbIM npubop npen -
Ha3HayeH Ana npurotoBneHns nuwu. Ero Henb3Aa
Mcnonb30BaThb ANA APYruX Uernen, Takux Kak o6orpeB
KOMHaThbI.

11. He ncnonb3yinte napoounCTUTENn ANns YNCTKU
npubopa.

12. locne Toro, Kak Bbl NONOXUTE NULLY B IYXOBKY,
ybeonTtech, YTO ABepua AyXOBKM NOSTHOCTbIO 3aKpbITa.
13. HUKOTI A He nbiTantecb NOTYLWUTb OrOHb BOLOW.
CHavana BbIKMO4YNTE NUTaHMe npubopa, a 3arem
3aKpounTe nrnamMsa KpbILLKOW UnKn NoXapHbIM O4esAIoM.
14. MPEAYNPEXOEHWE! Oetn ao 8 net AomnxHbl
HaxoAUTbLCSA Ha PacCTOAHUU, eCriu 3a HUMU He
OCyLUeCTBNAeTCA NOCTOAHHOEe HabnaeHue.

15. Cnenyet nsberatb KOHTaKTa ¢ HarpeBaTeslbHbIMU
arieMeHTamMu.

16. BHUMAHMUE: He cneayeT octaBnATbL npouecc
NnpUroToBrieHUA 6e3 npucMmoTpa.

17. [aHHbIn nNpnbop MOXET WUCMNOSb30BaTbCS
OeTbMU B Bo3pacTe OT 8 NneT u ctaplle, a Takke niuamm
C OrpaHUYyeHHbIMU (PU3NYECKUMU, CEHCOPHBIMN UIN
YMCTBEHHbIMW CNOCODHOCTAMU UMK NPU OTCYTCTBUK
onbITa N 3HaHUN, TONbLKO No4 NPUCMOTPOM, UK B
crny4vae nx MHCTPYKTa)ka Mo MCrofb3oBaHMo nNpnbopa,
eClnn yKasaHHble nuua NnoHMMarT CTeneHb ONacHOCTH.
[leTn He OoMXKHbI UrpaTtb ¢ obopydoBaHMeM. Ynctka u
obcnyXuBaHne He OOMKHblI OCYLLECTBNATLCA AETbMU
6e3 npucmoTpa B3POChbIX.




18. [aHHbIn npnbop paspaboTaH UCKITIYNTESTBHO
OJ151 UCNONb30BaHNSA B ObITOBLIX YCITOBUSX.

19. XpaHute npndop 1 LWHYP NUTaHUSA B MecCTe,
HedOCTYNHOM NS AeTen B BO3pacTe mnajlie 8 ner.

20. lNepen Tem, Kak Ha4YaTb UCNonbL3oBaTb NPMBOP,

ybepute wTOopbl, TONb, Oymary wunu nodown
BOCNMaMeHALWMNCa (BocnnaMmeHsembl) maTtepuan

Ha 6e3onacHoe pacTosHue. He nomelualite Bocnname-
HAIOLLMECSa UMW NerkoBocnnaMeHsoLmeca matepumarnbl

Ha npudop UnNu B Hero.
21. [lepxnte BEHTUNALUNOHHbIE KaHarbl OTKPbITLIMU.
22.lMNpnbop He noaxoauT Ansa aKcnnyaTaumm ¢ BHELLHUM

TaVIMepOM WUNn OTAENbHOMN CUCTEMOU ANCTAHLUMOHHOIO
ynpaBJlieHNA.

23. He HarpeBainTe KOHCEPBbI U CTEKINAHHbIE DAHKM.
[1aBrieHne MOXeT NpmUBECTU K B3pbIBY DAHOK.

24. Py4ka Qyx0BOro wkadga He SBMSIeTCS MOSOTEH -
uecywurtenem. He BewanTte nonoteHua v T. 4. Ha Py4dKy
OYyXOBOro LuKada.

25. He pa3smewiante NnpoTUBHWU, MAUTbI UNX antoMu -
HUeBYIO PONbry Ans AyXOBKU HEMOCPEACTBEHHO Ha
HWXHIOK YacTb OyXOBKW. HakonmneHHoe Tensio MOXeT
noBpeanTb OCHOBaHME MeYn.




26. [1py nomeLLeHN NPOJYKTOB NMUTAHUA B OyXOBKY
NN u3BriedeHnn onog n3 Heé Bcerga MCnonb3ymnTe
TEPMOCTOMKNE NepyaTKu.

27. He ncnonb3ynte Nnpudop B TaKNX COCTOAHUSIX,
KOTOpble MOryT NOBSIMATL Ha Bally YMCTBEHHYIO
OeATenbHOCTb U KoopanHauuio. Hanpumep noa
BO34EMNCTBMEM JIEKAPCTB U/ ankorons.

28. byobTe OCTOPOXHbI NPU CMELLMBaHUN ankorosis

C eqon. Ankoronb UcnapsieTcsi Npu BbICOKMUX TEMIe -
paTtypax u MOXeT BbI3BaTb MnoXap, ecrn oH cornpukaca-
eTCA C ropsiYMMmM NOBEPXHOCTSMM.

29. [locne kaxgoro Ncnonb3oBaHUs NPOBEPLTE,
BbIKIHOYEH NN Npnbop.

30. Ecnu npnbop HeucnpaBeH unu MMeeT BUANMbIE
NOBPEXOEHUS, HE UCMONb3YyNTE Ero.

31. He kacanTtecb wtencenbHON BUITKN MOKPbIMA
pykamu. He TAHUTe 3a LWHYP NUTaHKUS, YTOObI OTKNIOYNTL
NpubOop OT CETU ANEKTPONUTAHUS; BCerga npuaepxu -
BaWTe BUJKY PYKOW.

32. He ucnonb3ynte npubop, ecnu CTeKNo asepubl
yaarneHo unmn cromaHo.

33. lNonoxute 6ymary ons BbINeYkn BMeECTE C MULLEN
B NpeaBapuTENbHO HArpeTyr OyXoBKY, MOMECTMB €€ B
OYXOBKY UKW Ha akceccyap Ansa OyxoBku (MPOTUBEHD,
NpOBOSIOYHas peweTka n T. 4.).

34. He pasmelwianTte Ha npubope npeaMeTsl, KoTopble
MOryT BbITb AOCTYMNHLI ANs AETEN.




35. BaxxHo npaBuUnbHO NOMECTUTb pPeLUeTKy M Nnpo-
TMBEHb Ha HarpasndoLne.

[MoMecTuTe peLUeTKy Unn NPoTUBEHb MEXAY OBYMS
HanpaBnsawLWMMK U YoeanTech, YTO OH HAOEXHO
OEePXUTCA, Npexae Yem MoroXUTb Ha HEro MULLLY.

36. YUToObI NPpeaoTBpaTUTb PUCK MPUKOCHOBEHUS K
ropsi4MM anemeHTam AyXOBKW, yaanuTe fNULIHnE
yactn Gymaru ons BbINEYKU, KOTOPbIE MOTYT BbICTYNaTb

3a Kpasi.

37.Hukorga He ncnonb3ynte AyxXOBKY Npyu Temneparty-
pax Bbllle, YeM MakcMmarbHaga Temneparypa,
yKasaHHasi Ha Ballen bymare ans sbineyku. He

pasmelwlante bymary ans BblNe4ykn Ha AHE OYXOBKW.
3-3a pucka NPUKOCHYTbCA K HarpesaTeNbHbIM
arieMeHTam OyX0BKUW, yaanuTte nuwHue yactn bymaru
OJ151 BbINEYKN, KOTOpble BbICTYNAatoT 3a Kpas.

38. He pasmeluanTte Taxkénble npegmMeTbl Ha OTKPbITOW
aBepue N He No3BoSisAnTe AeTAM CUOETb

Ha HEW. DTO MOXET NPUBECTU K ONPOKNAbIBAHWUIO NeYn
NN K NOBPEXAEHNIO ABEPHbIX NETESb.
39.YnakoBo4YHble MaTepuarnbl NpeacTasistoT ONacHOCTb
ana geten. XpaHuTe yrnakoBoYyHble matepuarnbl B
HedOCTYNHOM NS AeTen MecTe.

40.He ncnonb3ymnte abpasmBHble YUCTAWME CpeacTsa
UM OCTpble MEeTanmuyeckne ckpebkn anst OYUCTKU
CTekna, Tak Kak LapanuHbl, KOTOpble MOryT BO3HUKATb
Ha NOBEPXHOCTU CTEKIa ABepLbl, MOTYT NPUBECTU K
pas3buTuio ctekna.
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41. lNonb3oBaTenb He JOMKEH PEMOHTMPOBATL MNeYb
CaMOCTOATESBHO.

42. [lpun ncnosnb3oBaHNN BHYTPEHHUE U BHELLHNE
NOBEPXHOCTU OYXOBKM CTaHOBATCA ropsiymmun. Korga
Bbl OTKpbIBAETE ABEPLY OYXOBKW, OTXOAUTE Ha3aga,
4YTOObI N30eXaTb ropavero napa, BbIXOO4ALEro N3HYTPMU.
imeeTcs puck oxora.

43. lNpwn ncnonb3oBaHum Nnpmubopa He KacanTecb ero
MOKPbIMWU pPyKaMW.

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

45.[lnTaHne OyXOBKN HEODXOOMMO OTKITHOUNTL BO
BpeMsl cTpouTenbHbIX paboT goma. Nocne 3aBepLlueHns
paboT NOBTOPHOE NOAKMNIOYEHNE AYXOBKM K SNEKTPOCETH
OOIMKHO BbIMNOSTHATLCA aBTOPN30BAHHBLIM CEPBUCOM.

46. [1pndop Henb3a ycTaHaBnNMBaTb 3a AEKOPATUBHbLIM
NOKPbITUEM BO M3bexaHne neperpesa.

47. lNpexae 4YeM CHATb XpoMUpytoLwme Hanpasnsoume,
BbIKItOUMTE Npmnbop. Nocrne o4ncTkn ycTaHoBUTE
HanpaensLwmne B obpaTtHOM nopsigke.

48. Toukun KpenneHua kabens AomKHbl ObITb 3aLLULLEHbI.
49. Noxanyncra, He roToBbLTE NULLYY HEMNOCPEACTBEHHO
Ha NPOTUBHE Unu pelieTtke. lNonoxmnte nuuly B
COOTBETCTBYHOLLYIO NOCyAy, Npexae Yem NonoXnTb

ee B [1yXOBKY.




AneKkTpobe3onacHoOCTb

1. lNogknoynTe YyCTPOMNCTBO B 3a3EMIIEHHYIO PO3ETKY,
3aLUULLEHHYIO NMPeoXpaHnTenemM, COOTBETCTBYHOLLIUM
3Ha4YEeHUsIM, NPUBEAEHHBLIM B Tabnuue TEXHNYECKNX
XapaKTepUCTUK.

2. PerynupoBka obopyaoBaHNa 3a3eMsieHnsa OormKHa
ObITb BbINOSTHEHA KBANUMOULMPOBAHHBIM 311EKTPUKOM.
Hawa komnaHma He HeceT OTBETCTBEHHOCTU 3a
ywiep6, KOTOPbIN MOXET BO3HUKHYTb B pesynbraTe
akcnnyaTauuu npubopa 6e3 3a3emneHnsa B COOTBETCTBUM
C MECTHbIMUN NMpaBunamm.

3. Cnenyet ucnonb3oBaTb aBTOMaTUYECKME BbIKITOYa-
Tenu, asTomMatbl 3aLlMTbl OT TOKa YTEYKMN NMpu NOAKITYe-
HUK Npudopa.

4. lLIHyp nnTaHm4a (LWHYpP CO WTerncesibHON BUNKOW) He
OOSTKEH conpukacaTbCsi C ropssYmMMm Yactamm npmnbopa.
5.Ecnv WHyp nutaHunAa (LWHYp CO LITENcernbHOW BWUITKOW)
NOBPEXOEH, TAKOM LWHYP AOOMKeH ObiTb 3aMeHeH
Npon3BoanTENEM U ero gUrepom no TeEXHNYEeCKomy
obCnyXMBaHUIO NN HE MEeHee KBanuuumMpoBaHHbLIM
nepcoHanom BO n3bexaHns onacHOCTMU.

6. Hukorga He mounTe NpuMbop NyTeM pacnblieHUs

NN HanNMBaHMsA Ha Hero BoAbl. IMeeTcst puck nopakeHus
3IIEKTPUYECKMM TOKOM.

7. MIPEAYNPEXAOEHUE: Bo usdexaHue nopaxeHus
3NEeKTPUYECKMM TOKOM nepes 3aMmeHOMn namnbil
yb6eauTecb, YTO NUTaHNE NpPUdopa OTKITHOYEHO.
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8.MPEAYNPEXOEHUE:MNMepen obcnyxmBaHmem
oTCOoeAUHUTEe BCe COeAUHEHUNA Lenu oT 3NeKTpPo-
NMUTaHUA.

9. He ncnonb3ynte nopBaHHble UM NOBPEXOEHHbIE
LUHYPbI  WUNWU  YOJIMHUTENN;  UCMOSb3yNTe  TOSbKO
OPUTMHAanNbHbIN LLHYP.

10. [Npun nogknoveHnn WTENCENBHOMN BUSTKN K PO3ETKE,
ybeanTech, YTO B PO3ETKE HET XUOKOCTU UMK BRaru.

11. 3agHas naHenb OYXOBKU Takke HarpeBaeTcs npu
aKkcnnyataymn. InekTpudeckme coeanHeHns1 He JOMMKHbI
conpukacaTtbCsi C 3agHeN naHenbto, B NPOTUBHOM Cryyae
coeIMHEHNS MOTYT ObITb NOBPEXAEHDI.

12. He 3akpennanTte coegnHUTernbHble kKabenu Ha
OBepLe OyXOBKU M He npoknaabiBante kabenu

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

13. [Ins yCcTaHOBKN, TEXHNUYECKOIo 0BCINYyXNMBaHUS,
OYUCTKM U PEMOHTA OTKIoYanTe npndop ot cetu
3NIEKTPONUTAHUA.

14. B cny4ae noBpexaeHunsa WHypa nutaHus Heobxo -
ONMO 06paTUTLCA K MPOU3BOAUTENIO, B aBTOPM30BaHHbIN
CEPBUCHbIN LEHTP UNU K NKOObLIM ApYyrMM KBanuuum -
POBaHHbLIM crieymannucTam ang ero 3ameHbl Ha aHarno-
MMYHbIA BO N3beXaHne onacHbIX CUTyauui.

15. Y6eauTtecb, 4TO WITENCENbHAA BUMNKA NSIOTHO
BCTaBrieHa B PO3EeTKY, YTOObI n3bexarb 06paszoBaHus
NCKDP.
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16. He ncnonb3ynte napooymncTuTenn npu O4YNCTKe
npubopa, B NPOTUBHOM Cllydae MOXeT BO3HUKaTb
nopa)xeHne 3NeKTPUYECKUM TOKOM.

17. Mpunbop OomkeH ObITb NOAKHOYEH K 3fTIEKTPOCETH
Yepes pasgenurtenbHoe YCTPOMCTBO, NO3BOMALLEE
OTCOEANHUTb OT CETU BCE KOHTAKThI.

18. [Npnbop OoCHaLLEH LLIHYPOM NMUTaHMA TuUnNa «Y».

19. HenoaumHble coeguHEeHUA [OOMMKHbl OblTb
NOAKMNIOYEHBl K UCTOYMHUKY NUTaHUs, obecrneyunsato-
LLleMy MHOronontCcHOE OTKIoYeHme. [1na npndopos
C 3awWmTon OT nepeHanpsikeHust HWxe lll kateropun,
YCTPOMCTBO OTKMNKOYEHUS OOMKHO ObITb NOAKIIHOYEHO
K UICTOYHUKY MUTaHUA C PUKCUPOBAHHBIM Harnpsxe-
HMEM B COOTBETCTBUN C KOAOM NPOBOOKM.
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LleneBoe ncnonb3oBaHue

1. JlaHHbIn Npubop NpeaHasHayYeH 4ns UCnonb30oBaHMA
B 6bITOBbIX ycnoBusaix. Kommepyeckoe ncnonb3oBaHue
npubopa He gornyckaeTcs.

2. [laHHbIn NpMBOP MOXHO MCMNOSb30BaTb TONLKO A4
npuroToBrieHna nuwn. Ero He cneayet ncnonb3oBaTb
O OpYyrux Lenen, Takux Kak oborpes KOMHaThI.

3. daHHbIn npnbop He cregyeTt ucnonb3oBaThb ANs
CYLLKM oaexabl, NofioTeHel, nyTemM nogBeLlunBaHusa nx

ansa oborpesa.

4. [MpounsBoanTenb HE HECET OTBETCTBEHHOCTU 3a
Kakme-nnmbo noBpexaeHus, BO3HUKLLNE B pesyrnbraTe
HenpaBUIIbHOMO WUCMNOSIb30BaHUS YCTPOWUCTBA WK
obpalleHns ¢ HAM.

5. Mpnbop MOXHO MCNOMBL30BaTh AN pasMopakmea-
HUS, 0BXXapuBaHUS, XXapKN U MPUTOTOBIIEHUS Ha rpune.

6. Cpok cnyx0bl npuobpeteHHoro Bamu npndopa
cocTtaBnseT 5 net. B Te4eHne gaHHoro nepunoaa
BPEMEHMW 3anacHble YacTn, Heobxoaumble ans paboThl
aToro npubopa, Kak onpegeneHo, NPpeaocTaBnsaTCA
N3roTOBUTENEM.




dneKkTpuyeckoe coeguHeHne

YcTaHoBKa 1 COEAMHEHUS AAHHOWN MEYN OOIMKHbI BbIMOMHATLCS YNONTHOMOYEHHBIM
CEepBUCOM M B COOTBETCTBUU C YKa3aHUSIMU NPON3BOANUTENS.

Mpnbop cneayet ycTaHaBnNMBaTb B OTCEK A Nevun, obecrnedmBatoLLyin XOPOLLIYO
BEHTUINPYEMOCTb.

CoeavHeHne npubopa ¢ NeKTPUYECKON CETbIO CrieaQyeT BbINOMHATb TONbKO
yepes po3eTKM C Hagexallen CMcTeMon 3asemnenns. Ecnv B mecte yCTaHOBKM
nprnbopa HEeT PO3eTOK C CUCTEMOW 3a3EMITIEHUS, CBSKUTECH C YMOSTHOMOYEHHbBIM
nepcoHarnom. NponsBognTenb He HECET OTBETCTBEHHOCTW 3a Bpe[, NpUYMHEH-
HblM B pesynbrate coeanHeHus npubopa ¢ He 3a3eMfIeHHON CUCTEMOWN NUTaHUS.
Bunka Bawen oyxoBKku ocHalleHa 3a3eMrneHnemM, ybeamtech, YTO po3eTka ans
NOAKNIOYEHMS TakKe 3a3emrieHa. [locne yctaHoBKM Npubopa, po3eTka JOSMKHA
pacnonaratbCs B f1erko 4OCTYMHOM MecCTe.

Bawa neyb M3rotoBrieHa B COOTBETCTBUM C anekTponutaHmem 220-240 V
50/60 Hz. AC 1 TpebyeT yCTaHOBKM MpenoxpaHuUTENs MOLLHOCTbH 16 Amp.
Ecnun Bawa ceTb oTnmMyaeTca OT YKa3aHHbIX 3HAYEHUN, CBSXKUTECH C
YNONMHOMOYEHHbIM CEPBUCOM UIKN NPOECCUOHANbHBIM 3MIEKTPUKOM.

B cnyyae HeobxogMMOCTM 3aMeHbl 3MEeKTPUYEeCKOro npeaoxpaHuTens,
ybenunTech, YTO aNeKTpu4eckoe coequHeHNe BbINOSTHEHO CReayrLmMM 0b6pa3om:

* KopunyHeBbi kabenb B dhasy (paboymnin KOHTaKT)
*  CuHun kabenb B HENTPanbHbIA KOHTaKT
*  JKenTto-3eneHblt Kabenb B KOHTAKT 3a3eMieHns

PasbeamHutenn uenu nuTaHns OOMmMKHbI BbiTb pacnonoXxeHsl B AOCTYMHOM
ANs nornb3oBaTens mecre.

Kabenb nutaHua (kabenb ¢ BUNKOW) HE AOMXEH KOHTakTMpoBaTb C
HarpeBawLWMMNCA NOBEPXHOCTSAMMU Npubopa.

B cnyyae noBpexaeHus kabena nutaHus (kabenb C BWUIKOW), OH AOSMKEH
OblTb 3aMeHeH W3roToBUTENEM WU €ero CEepBUCHbIM areHTCTBOM WMu
npodeccroHanom B UenaAX nNpefoTBpalleHnsl BO3HUKHOBEHUSI OMacHbIX
cuUTyauun.




OMNMUCAHUE MNMPUBOPA

1. NaHenb ynpasneHus 4. PelueTka Ha NpoTMBEHb*
2. my6okuii NnpoTuBEHBb* 5. CTaHaapTHbIN NPOTUBEHDb
3. Bepren * 6. [Bepua OyxXOBKM

7. Namna

* B 3aBMCUMOCTM OT MOAeNnun




Akceccyapbl (BbIGOPOYHO, AONONTHUTENbHbIE ONUKUK)

my6okui NnpoTuBeHb *

Wcnonb3yetcsa Ans Boineykun xnebo-6ynovHbIX U3genun, npuro -
TOBMeHns BonbLuMX 3anekaHokK, Xuakux éniog. Vicnonbsyetcs
Ans BbiNeKaHUsi KEKCOB, a TakKe B kayecTBe COOpHUKa ANs xupa
B CIy4yae 3anekaHusi MACHbIX NPOAYKTOB UMN pa3MopaxuBaHust
3aMOPOXEHHbIX NPOAYKTOB Ha rpune.

MpoTuBeHb/ CTEKNAHHLIA NPOTUBEHDb *

Mcnonb3yeTcs Anst BbiNekaHWst x1nebo-0ynoyHbIX mn3genun
(neyeHbe, BUCKBUTLI, U T.4.), Pa3MOpPaXXUBaHUS MPOLYKTOB.

Kpyrnbi npotuBeHb *

Mcnonb3yeTcs Ansi BbiNnekaHuWst xnebo-0ynoyHbIX mn3genun
pasMopaxxmBaHWs NMPOAYKTOB.

PelweTtka (rpunb)

WcnonbayeTcs Ansa 3axapku, a Takke 41 pasMeLLeHUsl MPoAyKToB
nog 3anekaHue, 3axapky Unu paamopaxuBaHve Ha HeoBXoarMoM
YPOBHe.

Teneckonu4yeckue HanpasnsoLwme *

Bnaropgapsi Teneckonnyeckum HanpasnsoLwmm NOgHOCH UK
PeLleTKn C NerkoCcTbio yCTaHaBMBaTCA U CHAMAKOTCA.

PelleTka Ha NpoTUBEHb *

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

KameHb u gocka ansa nuuubl *

OHun NCNONb3YyTCA ANA BblNeYkn: nuuubl,
xneba, 6rMHOB 1 BbIHUMaHWS BbINEYEHHOW MULLM 13 OYXOBKW.

Pyuka npotuBHa *
Wcnonb3yeTcsi, 4To6bI AepXaTb ropsyve NpoTUBHY.




TexHU4YecKMe XapaKTepucTUKu*

XapakTepucTuku BcTtpanBaemas ayxoBka 60 cm (ao 6 dyHkumn)
MoLyHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHuin HarpeBaTenb 1200 Bt

BepxHwuii HarpeBaTernb 1000 Bt

Typ6o HarpeBatenb 1800 Bt

HarpesaTtenb rpuns Manbin rpunsb 1000 Bt bonbLuon rpunb | 2000 Bt
Hanpskenue 220-240 B 50/60 Nu.

XapaktepucTukm BcTtpanBaemas ayxoBka 60 cm (ao 8 dyHkumn)
MowHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHWin HarpeBaTenb 1200 Bt

BepxHuit HarpeBaTenb 1200 Bt

Typ6o HarpeBaTenb 1800 Bt

HarpesaTtenb rpuns Manbin rpuns | 1200 Bt | BonbLuon rpunb | 2400 Bt
HanpskeHune 220-240 B 50/60 u.

B npubop mMoryT BHOCUTLCS M3MEHEHMS 6e3 NpeaBapuUTENbHOMO NPeaynpeXXaeHns
B LIENSIX yIyYLWEHUS ero TEXHUYECKMX XapaKTEPUCTHUK.

3HayeHus, nmerLmecst Ha 0003HaYEHNAX N3AENNS, UK OEKNapUpyeEMbIe Ha
NnocTaBngemMon BMecTe ¢ uagennem AonorHUTENbHON NevyaTHOM LOKYMEHTaLNN,
SBIMSAOTCS 3HAYEHNSIMK, MNOMNMYyYEHHBIMM B NTabOpPaTOpPHbIX YCITOBUSAX B COOTBETCTBUM
C YCTaHOBIIEHHbIMWU CTaHOapTamMu. DTN 3HAYEHUS MOTYT U3MEHSATLCS B
3aBMCMMOCTM OT crocoba NCNonb30BaHNS U3OENWS U YCIIOBUIA €ro aKCryataumm

PucyHkn, npeacTtaBneHHble B PYKOBOACTBE, SBMSAOTCA CXEMATUYECKMMU W
MOTYT HEe OTpaXkaTb HACTOSALLMIA BUA NPOAyKTa.

YCTAHOBKA NMPUBOPA

B uensax obecneveHnst pabotocnocobHocTn npubopa ybegmtech, YTO anek-
Tpuyeckoe o6opynoBaHME COOTBETCTBYeT TpeboBaHuaM. B cnyyae HecooT-
BETCTBMS, BbI30BMTE NPOMECCUOHANbHOIO 3MeKTpUKa UM PeMOHTHUKA O5s
BbINOSIHEHMS COOTBETCTBYIOLLIMX KOPPEKTMPOBOK. MNpon3soanTenb He HECET OT-
BETCTBEHHOCTW 3a Bpef, NPUYMHEHHbIV B pe3ynbraTe BbIMOSIHEHWUST onepauui
He YNOTHOMOYEHHbIMU NMLAMK, YTO BEAET K NPeKpaLLeHnIo OEACTBUSI rapaHTUN.

MPEAYNPEXOEHWUE: Mokynatenb HeceT OTBETCTBEHHOCTb 3a NOATOTOBKY
MecCTa 4J1s pacrnosioxkeHusi npubopa n anekTpnieckoro odopyaoBaHms.




NMPEOYNPEXOEHUE: Bo Bpemsi MOHTaxa usgenus criegyet cobniogatb
npaBuna, YCTAHOBMEHHble MECTHbIMW CTaHAapTaMu B YacTu 3MeKTPUYECKMX
paborT.

NPEOYNPEXOEHWE: lNepen yctaHoBkon npubopa, npoBepbTe €ro Ha
Hann4ne kakux NnMbo noBpexaeHun. He BbINOMHANTE YCTAHOBKY ecrniv npmubop
nospexaeH. MNoepexaeHHble NpUbopbl HECYT puUck Ans Bawen 6e3onacHoCTL.

BaxHble npumMmevyaHusa no yCtaHoBKe:

Bo Bpems paboTbl neyun, oxnaxgaroLwmnin BeH-
TMnaTop 6yadeT BbIBOAWUTbL NULLIHUIA Nap Hapy-
Xy W npegoTBpallaTb YpesMepHoe Harpesa-
HMe BHELLHMX MOBepxHocTen npubopa. 1o
Heobxoaumo ANid npaBuiibHOM paboTbl Npubopa

;
¢

t @ 1N paBHOMEPHOTrO NPUrOTOBMEHUS GntoA.
4
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=== ||} Mocrne OKOHYaHUs MpoLecca rOTOBKW, BEHTW
—a natop 6yaeT npogomkatb paboTath. BeHTw

—N77a NATOP OTKIHOYUTCA aBTOMAaTUYECKW, Korga Ox

: L[ naxpeHve byaert 3aBepLueHo. B 3agHen vYactm

. . 00000000000000000 | [P oTceka [ns ycTaHOBKW npubopa Heobxoammo
PR npeaycMOoTpeTb NPOCTPaHCTBO A1 KaYeCTBEH-

HOWM 1 NpaBunbHOM paboTbl Npubopa.

He cnepyet 3akpbiBaTb 3TO MPOCTPAHCTBO, Tak Kak OHO Heobxoaumo Ans

ncnpaBHom paboTbl CUCTEMbI BEHTUNALUK Nnpubopa.

MpaBunbHOE MeCcTO ANsA MOHTaXa

OnsanH nsgenuna paspabotaH B COOTBETCTBUM C AOCTYMHbIMU Ha PbIHKE
ctonewHuyamm. Mexay npmbopom 1 cTeHaMm KyxHU unm mebenbto cnegyet
ocTaBuTb 6e3onacHoe pacctogHue. [1na noaxoAsaWwmnX NPOMeEXYTKOB CM.
Avarpammy, NpeacTaBrieHHYH0 Ha CrieqytoLLen cTpaHuue. (3Ha4eHMs yKkasaHbl B MM)

*  Wcnonb3yemble MOBEPXHOCTU, CUHTETUMYECKUA NamMuHaT U Kneswume

MaTepuansl 4OMMKHbI BbITh xapoycTonymebiMU. (MMHUMYM 100 °C)
*  KyXxOHHble WKadbl AOIMKHbI HAXOAUTLCSA Ha OQHOM YPOBHE C NpubopoM K
OOMXKHbI ObITb 3aKpeneHsbl.

+ Ecnu noa neyvbio MMeeTcs BbIABWKHOW SILLUK, MEXAY NeYbio N ALMKOM

crnegyeT yCTaHOBUTb NaHenb.

NPEAYNPEXOEHWUE: He yctaHaBsnmBanTe npnbop BOMM3M XONOANIbHMKOB
nnNn oxnaxgarowmx npubopos. XKap, ncxogawmim ot npubopa MoXeT NOBbICUTb
aHepronoTpebneHne oxnaxagarLmx npndopos.

NPEOYNPEXOEHWUE: He ncnonb3yite gBepuy Unu pyyky Asepubl ong
nepeaswmxeHns npuodopa.

Puc. 1




YcTaHOBKa BCTpauBaeMoW AYXOBKU

Mepen Hayanom ycTaHOBKM crieqyeT onpeaenntb MecTo UCNONb30BaHUA
npunbopa.
He cnepyet yctaHaBnmBaTtb NpMbop B MeCTax C CUIbHBIMU MOTOKaMu Bo3ayxa.

Mpubop cneanyeT nepeasuratb MMHUMYM BABoeM. He TawwmTe npuGop no
nony Bo n3bexxaHne NoBpPeXaeHUs NMOKPbITUSA nora.

Yoanute Bce NepeBO30YHblE MaTepuanbl CHapyXu W BHyTpu npubopa.
BbIHETE BCe MaTtepuarnsl 1 JOKYMeHTauumo 13 npubopa.

YcTaHOBKa nog cTonewHuyy
OTcek AOomMKEH COOTBETCTBOBATL pasMepaM, yKasaHHbIM Ha PUCYHKE 2.

B 3agHen yacTtun oTceka cnenyet obecneunTb NPOCTPaHCTBO KaK yKa3aHO Ha
pUCyHKe, B Lenax obecneyeHnsa Heobxoanmon npoBeTpPBaEeMOCTU.

MpocTpaHCTBO Mexay CTOMELWHNLEN U BEPXHEN YacTblo npubopa, KoTopoe
AOIMKHO OCTaBaTbCA MOCre YCTaHOBKKU, OTMeYeHo ByksBon "A" Ha pucyHke 5.
OTO NPOCTPAHCTBO HEOBXOAMMO ANS BEHTUMNALUN U HE JOIMKHO 3aKpblBaTbCS.

YctaHoBKa B wkKadg
OTcek OomKeH COOTBETCTBOBATE MEPKaM, YKa3aHHbIM Ha PUCYHKe 4.

B 3agHel yacTu oTceka, B HUXKHEN BEPXHEN YacTsax cnegyet obecneynTb
NPOCTPaHCTBO KakK ykasaHo Ha puUCyHKe, B Lenax obecnedeHns Heobxoammon
NpPOBETPUBAEMOCTM.

YcnoBusi ycTaHOBKM
Pasmepbl npnbopa npmBegeHbl Ha pUcyHke 3.

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

Bo nsbexaHune nepesopavmBaHusi npnbopa, oTCeK Ans YCTaHOBKM LOIMKEH
ObITb 3aKpensyieH a OCHOBaHME OOMKHO ObITb NMITOCKMM.

OcHoBaHuve oTceka AOMKHO BblAEPXMBATb MUHUMAIbHYO Harpy3ky B 60 Kr.
YcTtaHoOBKa 1 3akpensneHue nevu

YcTaHOBUTE NeYvb B OTCEK MPU MOMOLLM ABYX U Bonee YenoBek.
Y6eaunTtech, 4TO pamka npubopa 1 nepegHsasi YHacTb MebGenn BbIPOBHEHBI.

Kabenb nuTaHnsa He OOmKeH ocTaBaTbCsi NOA NeYbio, 3aXXMMaTbCs Mexay
neysnto U mebenbio 1 crubaTbeq.




3akpenuTe OyxOBKY Ha Mebenu npyv MNOMOLM LUYpPYMnoB,
npenocTaBneHHbIX BMecTe ¢ npubopom. LLypynbl cneayeT BkpyunBaTb NPOAEB
NX B NNACTMKOBbIE KPEMNeXu, yCTaHOBIEHHbIE Ha pame nNpubopa, Kak NokasaHo
Ha pucyHke 5. LLypynbl He cnegyeT 3akpy4mBaTth Ype3MepHoO Tyro. B npoTuBHOM
cny4vae pes3bba MOXET NOBPeaNTbCA M NITACTUK pa3pyLUUTCS.

Mocne yctaHOBKM ybeamTech, YTO AyXOBKa HaAEeXHO 3akpenneHa. Ecnu

[lyXOBKa MII0X0 3aKpensieHa , CyLecTBYeT PUCK OMPOKMAbIBAHWUSI BO BPEMS
MCMONb30BaHMS.

MoakntoyeHue K ceTn

MecTo nogkntoveHnss AyxXOBKN JOMKHO ObiTb 060pYyA0BaHO NoAxXoasLLEN
PO3ETKON.

HanpsibkeHne ceTu OOrmKHO COOTBETCTBOBATL 3HAYEHUSAM, YKa3aHHbIM Ha
TUMNOBOWN 3TUKETKE npubopa.

MogkntoveHne npmbopa JOMKHO BbINOMHATLECH B COOTBETCTBUN C
MECTHbIMW N HAUWOHalbHbIMU CTaH4apTaMu 3NeKTPOoCeTH.

lMepen Havanom ycTaHOBKM npubopa OTKMYUTE nNuTaHue B cetu. He
nogkrovanTe Nnpmbop K ceTu 40 3aBepLUeHus npouenypbl yCTaHOBKM.

MoHTax
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NAHEJb YNPABNEHUA
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1. MepekntoyaTens peXXMMoB OyXOBKK
2. MexaHn4yeckuii unm undpoBor TanMep(MOXET OTCYTCTBOBATL)
3. TepmocTtar*

NMPEAYNPEXOEHUE: YkazaHHasa naHenb ynpaBneHus, npuveeneHa ToNbKo
B kauyectBe npumepa. OpUEHTUPYMTECH HA MaHeNb YynpaBneHud,
YyCTaHOBIMEHHYIO Ha Bawlem npubope.

* B 3aBMCUMOCTUN OT Moaenu




T TepmocTat: Wcnonb3yeTcsa AnNs YCTaHOBKM
. Temneparypbl NPUroTOBMEeHUs UL B nedun. Mocne
—© | pa3MeLleHus briofa B Neyu, NoBEpHUTE pere 1 YCTaHOBUTE
o Q —% | enaemyto Temnepatypy. CM. TabnuLy NpUroToBIEHNs]

2 -, S_wo | NUWKM, 4TOObI y3HaTb TemnepaTypy MNpUroTOBIEHUS
w0 PasnuyHbIX NPOAYKTOB.
- MexaHunueckumn Tanmep *: Wcnonb3yetca ons
. YyCTaHOBKM BpemMeHn npurotoenenms nuwm. Korga
S o YCTaHOBMEHHOE ANsi NPUrOTOBIEHMS BPEMS UCTEKAET,
0_ Q — TaMep OTKIHOYaET HarpeBaTerbHbIE SNIEMEHTbLI U
80— 40

728 n3naeT xapakTepHblii 3ByK.IHhopMaLMio O NPUroTOBMNEHNUM
pasnMyHbIX NPOAYKTOB CM. Tabnumuy NpUroTOBNEHUS.

Ucnonb3oBaHue yTannumBaeMbIiX NepeKkn ryarenen

B mogensx ¢ BbigBMraloLMMmcst nepekn4vatenamn HaCTpOVIKa MOXET
OCYLWLEeCTBNATLCA TOJIbKO KOrga py4yka BblABUHYTA.




SKCIMNYATALUUA

MepBoOe ncnonb3oBaHue

Mocne BbINONHEHMSA paboT N0 yCTaHOBKE Npubopa COrnacHo MHCTPYKUUN,
HeobxoQMMO COBEPLUUTL CneayoLlme AeNCTBUS:

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

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

BctaBbTe BUINKY YyCTPOWCTBA B PO3ETKY.

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

4. [locne aTon Npoueaypbl, OOXKAUTECH OXNaXOEHUA nedyun, npoTpuTe
BHYTPEHHIOK YaCTb TEMNJTON MbIfIbHON BOAOW M NPOCYLLUNTE NPU NOMOLLM YNCTOM
cyxou Tpankn. Tenepb Bbl MOXeTe UCnonb3oBaTh CBOK MeYb.

CTaH,D,apTHaH JKcnnyaTtayunsa ne4vyun

1. [Ina Hayana NpuroToBneHusl, yCTaHOBUTE pene TepMocTaTa B NonoXeHue
Xernaemow TeMnepaTtypbl B COOTBETCTBUM C NPOAYKTaAMM.

2. Hamogensax c mexaHn4yeckum TanMmepom, Bel MoXKeTe yCTaHOBUTL XXernaemMoe
BpeMS roTOBKW Npu nomoLim perne Ttarmepa. o ncreyeHmm yctaHoBNEHHOro
BPEMeHU TaMep OTKNIoYaeT HarpeBaTenu U n3aaeT XapakTepHbl 3BYK.

3. Ha mogensax ¢ umdpoBbiM TalMepoOM, MO UCTEYEHUN BPEMEHU TOTOBKA B
COOTBETCTBUM C YCTAHOBMNEHHLIMU JAHHBIMW, TANMep OTKITKOYaeT HarpesaTenu
N n3gaeT XxapakTepHbIN 3BYK.

4. Mocne 3aBepLUeHNss NpoLeaypbl FOTOBKM cUCTEMa oxnaxaeHus npubopa
OyoeT npogomkatb paboTate. He oTknovanTe nutaHue npubopa 4o NOSHOro
oxnaxpaeHua npubopa B Takom pexume. [Mocne 3aBepLleHUss oxnaxkaeHus
cucTemMa OTKIHYMTCS aBTOMaTUYECKN.




Ucnonb3oBaHue pexuma MNpunb*

1. Korga Bbl nomellaeTte NpoaykKTbl HA BEPXHUA YPOBEHb, TO OHWN HE AOSMKHbI
conpukacaTbCsl C HarpeBaTerbHbIM 311IEMEHTOM FPUNSL.
2. PexomeHayeTCA pasorpeTb AyXOBKY B PeXUME rpusb B Te4eHne 5 MUHYT.

3. bniogo AOMKHO HAXOAMUTBLCS MO LEHTPY OYXOBKM, YTOObLI 06ecneyunTb
XOPOLUYHO LMPKYNSILUIO BO3AYXa.
YT06bI BKNIOYUTL FPUNb;

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

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

NPEOYNPEXAOEHWE: JepxuTe ABepuy 3aKpbiTOM BO BpEMS NPUroTOBNEHNS
Ha rpune.

Ucnonb3oBaHue BepTena*

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

Xunpa B HWXHIO YacTb. HanenTte B Hero Bogy
ans  obneryeHus nocnenyoLwen

YUCTKK, He 3abyabTe CHATb C  BepTena
NNacTMKOBYH pydKy. [locne npurotoBneHus
Ha rpune, yCTaHOBUTE NIIaCTUKOBYHO PYYKY K
BEpPTENy 1 BbiTalmMTe rotoBoe 6nogo 3
OYXOBKM.

* B 3aBMCUMOCTM OT Mogdenu




PeXxumbl n purotToBsneHuns

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

Buabl pe)KI/IMOB* npuroTosneHnda nuin wmn NOACHEeHUA K HUM
npenocTtaBlieHbl HUMXE.

—_— HWXHUIA 1 BEpXHUIA HarpesaTenbHble 9
v BeHTunsartop
b 3MeMEeHTbI
~d HwXHWUIA HarpeBaTenbHbIN 3reMeHT
(. Typ60 HarpeBaTenb U BEHTUNSATOP

— W BEHTUNATOP
v oW 1 BEDTEN > HWXHWIA 1 BEPXHUI HarpeBaTenbHble
A P P K&l 3MeMeHTbl 1 BEHTUNSATOP
kS BepxHuit HarpeBaTernbHbIN 3NeMeHT vov
v h ) [pynb 1 BeHTUNATOP

1 BEHTUNSATOP [ &d
)y MynbTn-yHKUMOHanbLHoe v
@) yneTU-CoyHKL, Mpuns
—_— npurotoBnexue (3D)

HwXHWI HarpeBaTenbHbIV aNeMeHT BepxHuin HarpeBaTenbHbIN anemMeHT
Aad .
'?' Manbiv rpynb 1 BEHTURATOP @ [MapooumncTka

HwXHWUI HarpeBaTenbHbIN 3NeMeHT: BbinekaHne NMporoB ¢ XpycTsLlen
OCHOBOW.

BepxHui HarpeBaTenbHbIN 3nemMeHT: [NogpymsiHMBaHne xneba, 3aBepLueHne
nNpuUroToBneHus 6ntoa.

HwXHuin 1 BepXHUA HarpeBaTesIbHbIN 3NeMeHT: [1puUroToBneHne NPoayKToB
Ha OOQHOM YPOBHE AYyXOBOrO LWKada.

HuXHUI HarpeBaTenbHbIN 3NEeMEHT U BeHTUNATop: Vcnonb3ayetcs ans
NPUrOTOBIEHUS BbINEYKM C HAYMHKOM.

HuXHUU 1 BepXHUI HarpeBaTesibHbIe 3NIeMEeHTbl U BEeHTUNATOP:
MoaxoanT onst NPUrOTOBIEHUS MSICHBIX Britog 1 nasaHbMu.

* B 3aBMCUMOCTU OT MOAEN




Pewetka (rpunb): PeweTtka wucnonb3yercs Ans  NPUroTOBNEHUS
TaKuX NPOAYKTOB, Kak BudLuTekchl, COCUCKM 1 pbiba Ha rpune. Bo Bpems
NMPUroTOBNEHUS NULLM Ha rpune, nog peLueTky crnegyet yCTaHOBUTb NPOTUBEHb
C HebonbLMM KONNMYEeCTBOM BOAbI.

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

YeM B pEXUME (BEPXHUW+HIDKHUIA HarpeBs).

Mpunb 1 BeHTUNATOP: [oaxoauT ANst NPUrOTOBMNEHMS MSICHbBIX Grtof.

Bo Bpemsi NpurotoBneHus Ny Ha rpune, Nof, peLueTky crneaqyeT yCTaHOBUTL
NPOTVBEHb C HEGOMbLUMM KONMYECTBOM BOAbI.

MynbTu-chyHkunoHanbHbin pexum (3D): BeicTpbiit pasorpes 4yxoBoro
Wkadcha NoCpeacTBOM MOTOKA ropsiyero Bosayxa, Takke paboTaroT 1 BepxHen
W HWXHWI HarpeBaTenbHble 3nemMeHTbl. [oaxoanT Ans NpurotToBneHust 6noa
Ha NPOTMBHE, TPebyYHLNX MHTEHCUBHOTO HarpeBa.

PEKOMEHAOALIAM NO NPUTOTOBJIEHUIO

PekomeHOauus npurotoBrneHns nNpoaykToB, KOTOPbIE Mbl MPOTECTUPOBaN B
Hawwnx nabopartopusx , NpuBegeHa B Tabnuuax Huxe. Bpems npurotoBneHus
MOXET MEHATLCS B 3aBUCMMOCTU OT  HanpshKeHUs ceTu, 0COBEHHOCTEN, Konnyec-
TBa U TemnepaTtypbl NPOAYKTOB.

Bnioga, npurotoBneHHble ¢ NpUMeHeHneM Tabnuupbl, NPeaCcTaBNeHHON HUXe
MOryT He nogonTn Bam no Bkycy. Bbl MoxeTe camocToaTernbHO HanTn 6onee
noaxoasawme ansa Bac pexvmbl NPUroToBreHNS.

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




Tabnuua MpurotoBneHums (Ao 6 yHKLuMM)

TR | nona | See
Topt HVDKH.+BEPXHUIA Harp. anemMeHT/BeHTunsaTop 170-180 2-3 35-45
MupoxHoe :;';‘g;ii’;’;::’fo“:rp' anemen / 170-180 2 25:30
Muporu HVKH.+BEPXHUIA Harp. aneMeHT/BeHTUnaTop 180-200 2 35-45
MeyeHbe HWXH.+BEPXHUA Harp. anemMeHT 170-180 2 20-25
WaprioTka ;}"/‘;“g;;ii’i’;::‘io"parp' anemenT / 180-190 1 50-70
Bucksut HVDKH.+BEPXHUIA Harp. aremMeHT 200/150 * 2 20-25
Muuua HWXH.+BEPXHUIA Harp. aNeMeHT+BEeHTUNATop 180-200 3 20-30
JasaHbs HWXXH.+BEPXHUIA Harp. anemMeHT 180-200 2-3 25-40
MepeHru (6ese) HWKH.+BEPXHUIA Harp. anemMeHT 100 2 50
Kypuua Ha rpune ** Mpunb+BeHTUNATOP 200-220 3 25-35
XapeHasi pbiba ** punb+BeHTUNATOP 200-220 3 25-35
Crelik 6e3 koctewt ** Ipunb+BeHTUNATOP Max 4 15-20
dpurkagenbku ** Mpunb+BeHTUNATOP Max 4 20-25

* 6e3 npeaBapuTenbLHOro Harpesa lMepBasi NONOBUHA BPEMEHW NPUrOTOBMNEHNS

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

B cepeanHe nNnpoaosiXnTennbHOCTU NPUroToBNEeHUA Heobxoanumo nepeBepHyTb

NpoAyKThbI.




Ho 8 dyHKuum :

o Rl
Topt HVDKH.+BepX.HarpeB. aNeMeHT/BEHTUNATOP 170-180 2-3 30-35
Mupoxroe HUOKH +BEpX HarpeB. anemenT / 170-180 2-3 25-30
Muporu Npeosormmnatop. oot ! 180-200 23 30-35
Mevenbe nGonernnaton. TeMeHT! 170-180 23 20-30
WaprioTka W Gonermmmaton. oMo/ 180-190 23 40-50
BuckauT o bonenmarop o omerT ! 200/150 * 2-3 25-30
Muuua HWKH.+BepX.HarpeB. aNeMeHT/BEHTUNSATOP 180-200 3 20-30
NaszaHbst HWDKH.+BepX.Harpe.. anemMeHT 180-200 2-3 20-25
MepeHru (6ese) HVDKH.+BepX.HarpeB. aneMeHT+ BEHTUNSATOP 100 2-3 60-70
Kypuvua Ha rpune ** | Ipunb / HWKHWIA-BEPXHUIN+BEHTUNSTOP 200-220 2-3 25-30
XapeHasi pbiba ** punb 190-200-220 3-4 20-25
Creltk 6e3 kocteir ** | Mpunb 230 5 25-30
Ppukagenbkn ** punb 230 5 20-35

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

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

Bbineyka ¢ kamHem gna nuuubl *

Mpn ncnonb3oBaHUN KaMHS ANS BbINEYKN NULLbI NOMOXNUTE KaMeHb
noBepx PELLETKN N NpeaBapuUTeNnbHO HarpenTe OyXOBKY B pexume nuuLbl
(Typ60 + HWxHMI HarpeB) nNpu 230 °C B TedeHne 30 MUHYT.

Mocne 3aBepLueHWst NpeBapUTENbHOIO HarpeBa, He yaands KamMeHb

OS5 BbINEYKM NMuLLbl, NOMIOXMTE NULLY NOBEPX HEro C MOMOLLbIO flonaTku
(He pasmeLlLanTe 3aMOPOXKEHHYIO NMULLLY) 1 3anekanTe Npu Temnepatype
180 °C B TeueHune 20-25 muHyT. Kak TonbKo Bbineyvka 3aBepLueHa, yaanuTe
NCNeYeHHYIo NuLLy U3 yXOBKKU, NCMOMb3ys NnonarTky.

NMPEAYNPEXOEHUE: He pasmeluante kameHb ANs BbiNeYkn NULLbI B
npenBapuTenbHO Pas3orpeTon OyXOBKe.

NMPEAYNPEXOEHW: Korga Bbineyka 3aBepLueHa, He yoansanTe kaMeHb ansd
BbIMNEYKN NULILIbI B FOPSYEM COCTOSIHUM N HE pa3MellanTe ero Ha Xosro4HbIX
NoOBEPXHOCTAX. B NpOTUBHOM Crlydae MOryT BO3HUKHYTb TPELUUHbI Ha KaMHe
Ang BbINEYKN NULILbI.

NMPEOYNPEXOEHUE: He nogseprante KameHb ANS BbINEYKX NMULbI
BO3EMCTBUIO Brnaru.




H @ B
yxoa nh YNCTKA

1. OTcoeanHUTE BUMKY NUTAHUSI OT PO3ETKU.

2. He ucnonb3yiTe XecTkue LLETKWU, MeTanMyYeckme LEeTKU U HOXM Ans
YUCTKN BHYTPEHHWUX YacTen, NaHenu, NpoTUBHEWR 1 NPOYMX YacTeln ayxosku. He
ncnonb3yiTe abpasnBHble, LlapanatoLme Matepuanbl Unu eakue MowLme
cpeacTea.

3. MpoTpuTe YacTn AyXOBKM MbIfIbHBIM PACTBOPOM, CMOWTE BOZON, a 3aTeM
HaCcyX0 BbITPUTE MSIFKON TKaHbHO.

4. OuunwariTe CTeKNsAHHbIE NOBEPXHOCTU CreLmanbHbIMU cpeacTBaMm ans
YUCTKU CTEKON.

5. He ncnonb3yiiTe naporeHepaTopHble O4YUCTUTENN Ast YNCTKM npubopa.

6. NS YMCTKM OYXOBKM HUKOTAA He NOSb3yMTECh KUCIIOTON, pacTBOpUTENEM,
KEPOCUHOM 1 APYrMMU FrOpHOYMMI BELLLECTBaMMU.

7. He moiTe kakne-nmbo YacTu JyXOBKWU B NOCYAOMOEYHON MaLLUHE.

8.[ins ynaneHus rpasu 1 NATeH UCNONb3yNTe MATKME MotoLLMe CpeacTBa.

MapoouncTka *

[MomoraeT nerko o4UCTUTL LYXOBKY,
Bnarogapsa BoAsSHOMY napy, pasmsryatoemy
3arpsisHeHuns.

1.Ypanute Bce akceccyapbl U3 JYyXOBKU.

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

3.YcTaHoBUTE NepekntoYvaTernb Ha PeXUM
OYNCTKMN NapoM.

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

5. Mocne paboTbl AyxoBku B TedeHue 30 MUHYT OTKpPOWTE ABEepLY U NpoTpuTe
BHYTPEHHIOI0 NOBEPXHOCTb BIIAXHOW TPANKOWN.

6. Ncnonb3yinTe XnaKkocTb AN MblTbsl NOCYAbl, TENMYO BOAY U TKaHb
ANSA CTOMKUX 3arpsi3HEHWI, 3aTeM MPOTPUTE OYMLLEHHOE NPOCTPaHCTBO HAcyxo.

* B 3aBMCUMOCTU OT MOAEN




Yuctka u yctaHOBKa ABepLbl

MoTaHuTe aBepuy MpueeanTte
ne4ym Ha cebs 3aMOK NeTNN B
N OTKponTE ee MaKkCUMarsnbHO
0o npegena. OTKpbITOE

3arem, NnoTsaHuTe
3aMOK NeTnu npu

nornoxeHune, Kak
NOKa3aHo Ha

NMOMOLLY OTBEPTKM pucyHke 8.2.
M BbIMOSTHUTE [NepeBeaute
npouenypy obe netnu,

OTKpbITUS 3aMKa, coeguHsowme

Kak nokasaHo Ha
pucyHke 8.1.

ABepLy C neybto,
B OfMHAKoOBOE
MonoXeHue.

3arem, NpukponTe
ABepuy [0 Toro
MOMEHTa KaK OHa
OyoeT ynupartbces B
3aMOK NeTnn, Kak
nokasaHo Ha
pucyHke 9.1.

Ona cHatmna
ABepLibl,
npvBeguTe ee
B MPaKTU4eCKN
3aKpbIToe
MONoXeHne 1
noTsHUTE ee
BBEpPX 06enmMm
pykamu,
Kak nokasaHo Ha
puUcyHke 9.2.

[nsa ycTaHOBKM ABepLUbl Ha MECTO BbINOSHANTE AEWCTBUS, ONUCaHHbIe ANS

CHATMSA, B 06paTHOM nopsiake.
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YucTka cTekna

HaxxmnTe Ha nnacTMKOBbIE 3aLLUErK/ C IEBON U NPaBon CTOPOHbLI ABEpLbI,
Kak nokasaHo Ha pucyHke 10 n NoTsaHUTE NnaHKy Ha cebds (puc.11)
Mocne cHATMA Npodunsa, OCTOPOXHO NOTSAHUTE CTEKNo Ha cebs (puc.12)
BHeluHee cTekno 3akpenrnieHo Ha npodune asepubl neyn. llocne cHATUNA
ctekon, Bbl MoxeTe nerko nx ounctuTb. [locne 3aBepLueHns npoueaypbl
UYMCTKU U yXoda, BbIMOMTHUTE Npoueaypy B 00paTHOM nopsigke U yCTaHOBUTE
cTekna Ha MecTo. Yb6eantechb, YTo Npodurb NAIOTHO YCTAHOBIIEH HA CBOE MECTO.

Katanutu4yeckme 3kpaHbl *

Katanutnyeckune 3KpaHbl pacrnorioXXeHbl B KamMepe CrieBa 1 crnpaBa Mnoa
HanpasiArLWNMN.

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

CHATMe KaTannTU4ecKunx 3KpaHOB

UTo6bl CHATL KaTanUTUYeCcKne aKpaHbl, N3BnekuTe Hanpasngawowume. MNMocne
3TOr0 OHW NEerko uaenekatotcd. VIx crnegyet MeHsTb Yepes 2-3 roga.

* B 3aBMCUMOCTM OT MOAenun




CbeMHble HanpaBnsawLwme NpoTuBHen*

» CobnroganTte NpaBUNbHOCTb YCTaHOBKM
ypoBeHb 4 = HanpaBnAKOLWMUX BHYTPU AYXOBKMU.
ypoBeHb 3
YPOBEHb 2

ypoBeHb 1

- MonoxeHwne HanpasnAwLWMX NoKa3aHo Ha
PUCYHKE.

YcTaHOBKa U CHATUE HanpaBnsaoLWmxX

YTo6bl CHATL HanpaBnsawoLMe, HagaBUTE Ha 3aLLenky BHU3, KaK Noka3aHo
CTpenkamun Ha PUCYHKe.
YTto6bl yCTAaHOBUTL HaNpaBnALmMe; BbINOHUTE Npouenypy B obpaTtHom
nopsiake.

3ameHa namnbl

NMPEAYNPEXOEHUE: Bo un3bexaHne nopaxeHusi SMEKTPUYECKMM TOKOM,
nepen sameHon namnel yéeantech, 4To Npnbop OTKMOYEH OT ANEKTPONUTaHNUS.
Y6eantecb B TOM, Y4TO AyXOBKa OCTbINA.

lMoBepHUTE U CHUMUTE CTEKMNAHHBIN NIadoH Kak nokasaHo Ha puc.13,14
(B 3aBMCMMOCTM OT TUNa namnbl).

B cnyyae 3atpyaHeHus npu noBopoTe nnadoHa, UCNoMb3ynTe nepyaTku.
3ateM, BbIKpYTUTE CTapyld W YCTaHOBUTE HOBYK Namny C TakUMWU Xe

XapakTepUCTUKaMMU.

YcTaHoBuTe nnadoH Ha MecTo, NoakNvMTe kabenb NMTaHMs K po3eTke 1 3aBep-

LWMTe npouenypy 3ameHbl namnbl. Tenepb Bbl MOXeTe MCNonb30BaTh AYXOBKY.

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

* B 3aBMCUMOCTM OT Moenu




NMOWUCK U YCTPAHEHWE HEUCTNPABHOCTEM

Ecnu y Bac Bo3Hukna npobnema ¢ gyxoBKon, nonpobynte ycTpaHuTb

Henonaaky, Ncrnonb3ysd Ta6m4u,y HNXe.

Bo3mMoXHble Henonagku.

HeucnpaBHocTb

Bepon'ruasl npuynHa

PekomeHpauuu no yCTpaHeHuro

[yxoBka He pa6oTaerT.

VICTOYHUK NUTaHNS HEeQOCTYMNEeH.

[MpoBepbTe Hannyve aNeKTPonUTaHKs.

[lyxoBKa ocTaHaBNMUBaeTCs BO BpeMsi
NPUroTOBNEHUS.

BO3MOXHO, BMfiKa OTCOeAMHEHa OT
po3eTku.

BcTaBbTe LUTeNcenbHY BUMKY B
pO3eTKY.

D,yXOBKa OTKNnK4YaeTcAaA BO BpemMmsA
NnpuUroToBrieHUA.

HenpepbisHas paboTta B TedeHne
CIIMLLIKOM A0MTOro BPEMEHW.

[aite ayxoBKke OCTbITb MOCIe AMUTENbHbIX|
LMKINOB MPUroTOBIEHNA.

OxnaxgaroLwmin BeHTUNSTOP He
pabotaer.

Cniywainte 3ByK OT OXMaxgatoLlero
BEHTUNATOPA.

ﬂyXOBKa yCTaHOBIiEHa B MJIOXO
npoBeTpmBaeMomM MecCTe.

YpocToBepsTech, YTO cobnoaeHsb! 3a-
30pbl, YKasaHHble B WHCTPYKUMUSX MO
3Kcnnyaraumm.

Heckonbko yCTPOWCTB NOAKMIOYEHbI K
OfHOW po3eTke.

MogkniounTte TONMbKO OAMH NpuGop K
poseTke.

HapyHble noBepxHocTM npuGopa
CUNMbHO HarpeBalTCA BO Bpems
paboThbl.

[lyxoBka ycTaHoBneHa B MNOX0
npoBeTpnBaemMomM MecTe.

YpocToBepbTeCh, 4TO  COGMIOAEHbBI
3a30pbl, YKa3aHHble B MHCTPYKUMSAX
o aKcnnyaraumu.

[Bepua AyXOBKA He OTKpbiBaeTcs
AOMKHLIM 06pa3oMm.

3arpsisHeHve neterns YnnoTHUTenNA.

Ouuctute AYXOBKY W nonblTanTechb
OTKPbITb ABepLUy CHOBa

BHyYTpeHHMIA CBeT TYCKNbIA UNU He
BKIIOYAETCA.

BarpsisHeHue nnadgoHa

OuucTnTe nnadoH

BosmoxHo, HeuncnpasHa namMmna.

YcTaHoBUTE HOBYIO Namny C Temu xe
XapakTepuctnkamu.

I'Iopa)KeHMe ANEeKTPU4YeCKUM TOKOM
npu KacaHUU OYXOBKMWU.

3asemreHve He BbIMOSTHEHO AOMKHbLIM
obpasom.

Ucnonbayetcs posetka 6e3 3asemre-
HUS.

Y6eautecb, 4TO Npnbop
NOAKIIOYEH K PO3ETKE C 3a3eMIeHNEM.
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HeucnpaBHocTb

BeponTHan npuynHa

PekomeHpauuu no yCTpaHeHuro

Map BbIXOQUT M3 3a30pOB Ha
ABepLie AyXOBKMU.

Bopa B ayxoBke.

Boga wnu nap moryT o6pasoBblBaThCst
npy ONpederneHHbIX YCroBUsiX B 3aBu-
CMMOCTY OT MPUTOTOBIIEHHOM MUK, ITO
He SIBMSIETCS HEMCNPaBHOCTLIO Npubopa.

[aiite OyxOBKE OCTbITb U BbITPUTE TKaHbHO.,

OxnaxpaarwLwWwmnin BeHTUNATOpP npo-
pomxkaetr pab6ortaTb nocne 3aBep-
LWEHMUA NPUrOTOBIIEHMSI.

BeHtunsitop pabotaeT B TeueHve onpe-
[eneHHoro nepvoga BpeMeHu Ans BeH-
TUNAUMM  BHYTPEHHEro MpOCTpPaHCTBa
[YXOBKW.

370 He ABNSIETCS HEMonaaKo
npubopa; NoaToMy Bam He HyXHO
6ecrnokonTbes.

[yxoBKa He rpeeTt

[Bepua AyxoBKM OTKpbITa.

3akpouTe ABepLy 1 BKIOYUTE
[YXOBKY NOBTOPHO

Pexum yX0BKM HenpasusibHO
YCTaHOBIEH.

MpouTuTe pasgen, kacaroLmincs paboTbl
[yXOBKW(NpOBepLTE YCTaHOBKY TanMepa)*|

CpaboTan aBTOMaTU4eCKUi
BbIKIIOYaTENb

BkniounTte aBTOMaTUYECKU Bbi-
kntoyatens. Ecnu BeikntovaTens
cHoBa cpabortan, obpaTuTech K
BNEKTPUKY.

[Abim Bo Bpems paboThbl.

Mpw BKNIOYEHUN [yXOBKM B NEpBbIi pa3

O6ropaHue HarpeBaTenen. 310
He SIBMSIETCA HEUCMPaBHOCTbIO.

OcTaTtkn NUWm Ha Harpesartene.

,uaﬁTe AYXOBKE OCTbITb U O4YUCTUTE
OCTaTKn NULK Ha AHe OYXOBKWU U MO -
BEpPXHOCTU BEpPXHEro Harpesartens.

Mpu paboTe ayxoBku o6pasyercs
3anax rapuv Unu nnacrumka.

B nyxoBKke ucronbayetcs nnactu-
KoBasi UNM HeTepMoCcTolKas
nocyga.

McnonbayiiTe nocyay Anst BbICOKUX
Temneparyp.

[lyxoBKa He roTOBUT AOMKHbIM
obpaszom.

[iBepua AyXOBKM 4acTo OTKpbIBaeTcs
BO BpeMs NpUroToBrneHus.

He oTkpbIBaliTe ABEPLYY AYXOBKYM YaCTo,
ecnu ega, KOTOpyl Bbl TOTOBUTE,
He  Tpebyer nepeBopaynBaHus.
Ecnu Bbl YacTo OTKpbiBaeTe ABepLy,
BHYTPEHHA  Temnepatypa napaer,
a0 GyneT BNUATb Ha  pesynsrar
NPUroTOBNEHUS.
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MpaBuna TpaHCNOPTUPOBKU

1. He ucnonbsyite asepuy AyXOBKU U/UIN PyYKY MpU NepeHoce v
TpaHCNOPTMPOBKN Npubopa.

2. MepeHocuTe 1 NepeBo3nTe NPMBOP B OPUrMHANbLHON YNaKoBKe.

3. Tlpu norpyske, pasrpy3ke cobnogante KpamHIOK OCTOPOXHOCTb.

4. Tlepen nepemeLleHNEM U TPaAHCMOPTUPOBKOW ybeauTech, YTO yrakoBka
HaOEeXHO 3aKpbITa.

5. 3awumwaiite npubop OT BHELLHMUX (PAaKTOPOB (TakmMX Kak BraXHOCTb, BoAa
U T. A.), KOTOpble MOryT NOBPEAUTb YNaKoBKY.

6. Bo Bpems nepeHoca 1 TpaHCNOPTUPOBKM NpeaoxpaHsiiTe npubop ot

yOapos..

COBETbI MO 3HEPITOCBEPEXEHUIO

HekoTtopble coBeTbl nomoryT Bam, KOMpOPTHO aKcnnyaTnpoBaTtb Npubop u
COKOHOMUTb 3IEKTPOIHEPTUIO.

1. Vicnonb3ynTte TeMHbIE U aMarneBble COCyabl, TEMMONPOBOAHOCTb KOTOPbIX
BblLLE.

2. lpegBapuTenbHO pasorpeBanTe AyXOBKY, eCnuv 310 NponucaHo B peuenTe.

3. He oTkpbiBanTe gBepLy OYXOBKM BO BPEMS NPUrOTOBIIEHUS.

4. Bbl MOXeTe roToBUTb HECKONbKO 6ntoa 0O4HOBPEMEHHO, NOCTaBMB BTOPOE
Gnrogo Ha 4pyron YpoBEHb.

5. loToBLTE, BNtoga ogHo 3a gpyrum. [lyxoBka He TepsieT Tenso.

6. BbiknoyanTe OyXOBKY 3a HECKONBKO MUHYT 4O OKOHYaHUSA BpEMEHN
npurotoeneHns. B aTom cnyvae He OTKpbIBanTe ABEPLY OYXOBKW.

7. Mepepn npurotoBreHMeM pasMmopaxunuBamTe 3aMOpPOXEHHbIE NMPOAYKThI
nUTaHUS.
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YTUNU3ALUUA BEbITOBOM TEXHUKU

1. laHHOe n3genve He cooepXXUT onacHbIX U 3anpeLleHHbIX BeLecTB.
CootBetcTByeT TpeboBaHnam nonoxeHunn Qupektnebl EC 06 oTxogax
3NEKTPUYECKOrO N 3NEKTPOHHOro 060opya0oBaHNS

2 . [laHHOe n3genune npomnsseneHoO 13 BbICOKOKAYeCTBEHHbIX AeTarnen u
mMaTepmarnos, KOTopble MOryT 6bITb NnepepaboTaHbl 1 MOBTOPHO
MCMNONb30BaHblI.

3. He cnepnyet BbibpacbiBaTh Balle M3genue BMmecTte ¢ ObIToBbIMU
oTXo4amu No UcTeveHnmn ero cpoka cnyxoel. Heobxoanmo caatb ero B
NyHKT cbopa ansa nepepaboTKn OTXO40B INEKTPUYECKOTO U
3NEeKTPOHHOro obopyaoBaHmS.

[MomoruTe 3aWmTUTL OKpYXXatloLyo cpeay U NPUPOLHbIE NCTOYHUKN
nytem nepepaboTkn oTpaboTaHHbIX U3OENUNA.

YNAKOBKA

MaTepuarnbl ynakoBku yCTPOMCTBa Npon3BeseHbl N3
nepepabaTtbiBaeMoro marepuasa B COOTBETCTBUN C HALLUMM
HauMOoHanbHbIM 3aKoHOA4aTENLCTBOM. He BbiOpackiBanTe ynakoBoYHbIE
MaTepuarnbl BMecTe € 6bITOBbIMU U MHBIMW OTXO4aMW, cAaBanTe UX B
NyHKTbI c6opa ynakoBOYHbIX MaTeprarnos.

B uenax 6e3onacHocTy aeten nepeq yTunuaaumen gaHHoro n3genus

HeobXxoaMMOo OoTpe3aTb ANEeKTPUYECKMiA kKabenb, YTOObI NPenoTBpaTUTL
€ro BKIOYEeHNe.




B EERUNE |

CTtpaHa npoucxoxgeHus - Typums

MN3rotoButens:

«CEPCUM OANAHbBIKINbI TIOKETUM MANNAPLI CAHAU BE TUIDKAPET
KONNEKTU® LUMPKETU UBPAXUM BE MYCTA®A YCTAOIMY»,

KOp.agpec: Kancepu Cepbect Bénrecu, AH6ap SB Maxannecu, 12 [Ixxagge,
Cepcum cutecn KSR-125/130, Anaptman Ne17, Menukrasu, Kancepu, Typuus

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

«SERSIM DAYANIKLI TUKETIM MALLARI SANAY| VE TIGARET KOLLEKTIF
SIRKET! 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
NmnopTtép/OpraHnsauus, ynoniHOMOYEHHast Ha NMPUHSTUE NPETEH3MI OT NoKynartenen:
000 «CUMPYC» WHH 7717705825, KINM 771901001, OrPH 1117746641891

HOpuanyeckun /chaktnuyeckun agpec: 105318, MockBa, Tkaukas yn. A4. 5, kopn.7,
aTax 2

Mpu BO3HWKHOBEHWM rapaHTUAHOIO cryyast Heobxoanmo obpallaTbcs B
aBTOPW30BaHHbIE CEPBUCHbIE LeHTPbl. CNMCOK aBTOPU30BAHHbIX CEPBUCHbLIX LIEHTPOB
obcnyxvBaHus B Bawwem ropofe ykaszaH B JaHHOM PyKOBOACTBE MO 3KCnyaTaumu.
Ecnu B Bawem ropoge oTCyTCTBYET aBTOPU30BaHHbIN CEPBUCHbLIN LIEHTP, Bam
crnegyeT 06paTuTbCs B MarasviH, rae Bel npuobpenu Toeap.

MonyunTb MHopMALIMIO O CepBUCHOM 0b6CnyxuBaHuM B Ballem ropoge Bbl MoxeTe
no TenedgoHam: 8 (495) 969-02-86, 969-02-87

Cpok rapaHTum - 12 mecsueB
Cpok cnyx6bl - 5 net
[aTta narotoBneHus — ykasaHa Ha nsgenum
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