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(1) InpesIT

KOMBUHUPOBAHHASA (TASOBAA) NMITNUTA

CopepxaHue

MUHdopmauua ona notpeburtens, 2

YctaHoBKa, 3-6

PasmelleHne 1 BblpaBHMBaHWE
lMogkntoyeHne K aneKkTpoceTn
MopgkntoveHune K raszy

HacTtponka Ha pasnuyHble Tunbl rasa
TexHn4eckme xapakTepucTukm
XapaKTepUCTUKN FOPESIOK U XMKIEpPOB

OnucaHune obopygoBaHus, 7
BHelwHun Bug
MaHenb ynpaBneHus

BknrouyeHue u ucnonb3oBaHue, 8-12

Wcnonb3oBaHue paGoyeii MoBEPXHOCTM
Wcnonb3oBaHue QyXOBKu

BcrnomoratenbHas Tabnuua no npuroToBreHunto
B yXOBKe

MpeaynpexaeHna n pekomeHaauum, 13
OcHoBHble npasuna O6e3onacHoCcTU

YTtunusauus

OKOHOMMS ANEKTPOIHEPIMM N OXPaHa OKpy>KatoLLen
cpeasl

O6cnyxuBaHue u yxoa, 14
OTkntoyeHne obopynoBaHus
YucTtka obopynoBaHus

Yxo[ 32 BEHTUINSIMU PYKOSITOK
3ameHa namnbl OCBeLLEHWS
MomoLub

A 77




UHcpopmauua gna notpedbutens

W3penue:

KombuHunpoBaHHas (rasoBagd) nnuta

ToproBasi Mapka:

ToproBbIi 3HaK N3roTOBUTENS:

(i) inpesit

Mogenu: KN1M117S/RU, KNJ1G17/RU
MarotoButens: Indesit Company
CTpaHa-usrotoBuTenb: MonbLa

HoMWHanbHOEe 3HaYeHWe HanpPsPKeHUS 3NEKTPONUTAHNS 220-230 B ~

UV AnanasoH HanpshxkeHus

YcnoBHoe 0603Ha4YeHUe poaa 3neKTPUYecKoro Toka 50/60 Iy

Unn HoOMMHarnbHasa 4YactoTa nepemMeHHOro Toka

Knacc aHepronotpebnenus

C (tonbko gna mogenn KN1M117S/RU)

Knacc 3awuTsbl o1 nopaxxeHnqa aNneKkTpn4eCckMm TOKOM

Knacc 3awmnTbi |

O6bem gyxoBoro Lwkada

50n

Makc. nornowaemasi MOLHOCTb

2000 Bt — gna moa. KNJ1G17/RU (rasoas gyxoBka);
3500 Bt — gnsa moa. KN1M117S/RU (anekTpuyeckas
YyacTb u3genusi)

B cnyyae HeobxognMmMocTn nonyvyeHns nHgopmauum

no ceptudrkaTaMm COOTBETCTBUSA UIN NOSNYYEHNUST KOMUIA
cepTUdUKATOB COOTBETCTBUS HA JAHHYHO TEXHWKY, Bbl
MOXeTe OTNPaBWTb 3anpoc Mo 3MNEeKTPOHHOMY aapecy
cert.rus@indesit.com.

CE&cex

A TT

[aty npoussoacTsa JaHHOW TEXHUKN MOXHO
Mosy4nTb U3 CEePUNHOTO HOMEpa, PaCcroNOXeHHOro
nog, WTPUX-Koaom

(S/N XXXXXXXXX * XXXXXXXXXXX),
cnegyowym obpasom:

- 1-a undpa B S/N cooTBETCTBYET NocneaHewn umugpe
roga;

- 2-9 1 3-a undpbl B S/N — nopsgkoBoMy HOMeEpY
Mecsua roaa,

- 4-aun 5-a undppel B S/N — yncny onpegeneHHoro
mMecsua u roga.

MponsBoauTens ocTaBnseT 3a cobor NnpaBo 6e3 NpeaynpeXXaeHns BHOCUTb M3MEHEHUS B KOHCTPYKLMIO U KOMI-
nekTaumio, He yxyawatoLime apdekTMBHOCTL paboThl 06opyaoBaHMs. HekoTopble napameTpbl, NpuBeaeHHbIe

B 3TOW MHCTPYKLUN, ABMAIOTCA NpUbnmantensHeiMu. Npon3BoauTenbs He HECET OTBETCTBEHHOCTY 3a HE3HAYMTENb-
Hble OTKITOHEHWs OT YKa3aHHbIX BENIMYUH. MI3roToBUTENb HE HECeT OTBETCTBEHHOCTUN 32 BO3MOXHbIE HETOYHOCTU

B 3TOV OpoLuope 13-3a neyartu Unm KonmpoBaHUs ownbok.

Mpoussogutens: Indesit Company S.p.A.
Bunane A. Mepnonn 47, 60044, ®abpuaHo (AH), Utanns
Umnoprep: 000 «UHpe3uT PYC»

C Bonpocamu (B Poccumn) obpallarbcs no agpecy:

Poccus, 127018, Mocksa, yn. [iBuHues, aom 12, kopn. 1




YcTaHOBKa

! MNepen ycTaHOBKOM M NOAKMOYEHMEM Ballero HOBOro
0obopyaoBaHNs BHUMATENbHO NPOYUTaNTE AAHHOE py-
KOBOACTBO: B HEM COAEpXaTCs BaXKHble CBeAEeHWs no
yCTaHoBKe, 6e3onacHol akcnyatauum 1 o6cnyxuBaHuio
obopynoBaHus.

! CoxpaHuTe pyKOBOACTBO KakK MCTOYHWK CMPaBOYHOMN
nHcpopmaLmm no oGopyaoBaHUIO U ANs nepedadn Bo3-
MOXHbIM HOBbIM BriagernbLam.

! YcTtaHoBKa obopynoBaHMA OOSMKHA NPOM3BOAUTLCS
KBanM@uuUMpoBaHHbIM NEepcCoHanoM B COOTBETCTBUMU
C NPUBOAMMbIMU UHCTPYKLUSIMU.

! Tepepn perynupoBkon nnu obenyxmeaHnem obopyao-
BaHWS ero criefqyeT OTKMIOUYUTb OT 3MEKTPOCETH.

BeHTuUnAuuMa nomelueHus

B cooTtBeTcTBUM C OEWCTBYWOLWMMM CTaHA4apTaMu no
yCTaHOBKe ra3oBoro o6opyaoBaHus namMTa MoxeT bbiTb
yCTaHOBINEHA TOMbKO B NMOMELLEHUSAX C MOCTOSIHHOWN BEH-
Tunsaumen. NomelleHne JOMKHO MMETb BEHTUNSALMOHHYHO
cucTemy, obecneymBatoLLyo yaaneHve npoaykToB Cro-
paHus (NPUTOK BO3AyXa AOIMKEH COCTaBNSATb HE MeHee
2 M%/4 Ha Kaxablil KMIOBaTT MOLUHOCTM yCTaHaBnMBa-
emoro obopygoBaHus). Tpyba, naywas K BXogHOMY
BEHTUMAUMOHHOMY OTBEPCTUIO, 3aLUULLEHHOMY peLleT-
KOW, OOMKHa UMETb BHYTPEHHeEe NonepeyHoe ceyeHne
100 cm? 1 nporoXeHa Tak, YToObl UCKMHOYUTL 3acCopeHne
B ntobon ee yactu (puc. A).

Ecnn paboyas noBepxHOCTb MAMTbI HE OCHaLLeHa Yyc-
TponcTBoM 6e30MacHOCTW, BXOAHOE BEHTUNSALMOHHOE
OTBEPCTUE AOIMKHO ObIThb yBenuyeHo Ha 100% (C MUHK-
MasbHbIM NonepeyvHbIM cedeHnem Tpyobl 200 cm?).
Korga noTok Bo3ayxa nocTynaer 13 CMEXHbIX MOMELLEHWI
(Npv ycrnoBuK, YTO OHU He ABNSATCA KOMMYHarnbHbIMN
YacTAMM 34aHUS, NOXAPOONaCHbIMU NOMELLEHNAMY UMK
cnanbHAMU), UX BXOAHbIE BEHTUNSALMOHHbLIE OTBEPCTUS
TaKkke AOIMKHbl ObITb OCHALLEHbI HAPYXXHOW BO34YXOOT-
BOAHOM Tpybown, kak onmcaHo Bbiwe (puc. B).
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MomeweHue,

CwmexHoe TpebyioLee
NMOMELLEHNE  BEHTUNSALMU
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YBenu4yeHue 3asopa
MeXay OBEPbLIO U MOIOM
ans ceobogHoro npoxoga

NMPUTOYHOIO BO3AyXa

Mpumep obecneveHns
npuToKa BO3dyxa

! Mocne NpoaomkMTENBHOIO MCNonb3oBaHust 06opyaoBa-
HWS1 XXenaTenbHO OTKPbITb OKHO UMW YBENUYUTL CKOPOCTh
paboTatoLLero BeHTUnsTopa.

() inpesit

OTBOpA oTpaboTaHHOro Bo3Aayxa

OdbdpekTMBHOE yaaneHne nNpoaykToB cropaHus bynet
obecneveHo Npu UCMoNb30BaHUN BbITSXKM, MOAKMHOYEH-
HOW K Hapy>XHOMY ObIMOOTBOZY, UIN 3NEKTPUYECKOrO
BEHTUNATOPA, aBTOMATUYECKM BKITHOYAIOLLETOCS KaxXablii
pas, korga obopyngoBaHue paboTaet (cMm. puc.).
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MpsiMast BbITSHKKA HapyXKy BbiTsikKa Npy Hanu4um

abiMoxoga (morbKo
0151 KyxoHHO20 060pydosaHusi)

' CXKMKEHHbIV ra3 Tshkenee BO3ayxa, M MO3TOMY cKansu-
BaeTCcs BHM3Y. [ToMeLLeHUs1, B KOTOPbIX YyCTaHABNMBAKOTCA
©annoHbl CO CXMXKEHHbIM ra3oM, AOMMKHbI ObiTb OCHa-
LLIeHbl HAPYXXHOW BEHTUNAUMEN, YTOObI Yepe3 Hee Mor
yXoauTb ra3 B criyyae yTeukn. Henb3sa yctaHaBnmeaTth U
XpaHUTb 6anoHbl C ra3oM B MOMELLIEHUSX, PACMONOXEH-
HbIX HXE YPOBHS nona (B nogeanax u nonynogsanax).
PekomeHayem gepxaTb B KyXHe TONbKO UCMOSb3yeMbIi
©annoH n yctaHaBnMBaTb €ro nogarnbLue OT UCTOYHMKOB
Tenna (QyxOBOK, KAMWHOB, NeYelr U T.M.), CNOCOBHbIX
HarpeTb 6annoH go TemnepaTypsbl Boiwe 50°C.

PasmelieHue u BblpaBHUBaHue

! Mnuta moxeT 6bITb yCTAaHOBMNEHA PSiAOM C OO0
KyXOHHOI Mebenblo, He npeBbiluatoLLeli obopyaoBaHue
Mo BbICOTE.

I CreHa, conpukacaroLascs ¢ 3agHen YacTbio 06opyao-

BaHWs1, AOIMKHA ObITb caenaHa n3 HeBOCMITaMEHSOLLNX-

Csl, TEPMOCTOMKMX MaTepuanos (BblAepXunBaTb Harpes

0o 90 °C).

[ns npaBUIibHOW YCTaHOBKN:

e Pa3amecTtute 06opyaoBaHue B KyxHe, CTONOBOM, HO He
B BaHHOW KOMHarTe.

e Ecnun paboyas noBepxHOCTb MAWTHI BbllEe PSOOM
CTOSILLIEV KYXOHHOM Mebenu, nocneaHasa AoMmKHa Haxo-

AVTbCS Ha PacCTOSIHWM
He meHee 200 mm oT 00D |
obopynoBaHus. — —
* MuHumansHoe paccTost- | SR A5l
HMe mexay pabouen gE £l s
MOBEPXHOCTHIO MnTbI N | & g é%
HaBecHbIMK Wikadammn | £ | i%

(nornkamm) JOMmKHO co- 000000 O

ctaBnaTb 420 mMm. 310 —
paccTtosHue cnepyet
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yBenuuutb o 700 MM, ecnin HaBecCHble LWKadbl cae-
NaHbl 13 roprYMX MaTepunanos (CM. puc.).

e LlTopbl / xanto3n He OOMKHblI HAaXOAUTbCS No3aamn
NAUTbI UK Ha paccTosiHum meHee 200 mm oT ee 6o-
KOBbIX CTOPOH.

o BbITspkkn YCTaHaBIMIMBAKTCA COMMacHO UX MHCTPYKLUN-
AM NO YCTaHOBKe.

BbipaBHUBaHue

MnuTa cHabxeHa perynmpyemMmbimm

‘ HOXXKaMu, KOTopble CryxaTt Ans

ee BblpaBHMBaHus. [Npn Heobxo-

ONMOCTU, HOXKN BKPY4YMBaOTCS

z B OTBEPCTUS MO yriamM OCHOBaHUS
[ MUTBI (CM. puc.).

-

MnuTa KoMMnekTyeTcs HaacTas-
HbIMK ornopamu*, KoTopble ycTa-
HaBNMBalOTCA B OTBEPCTUS MOf
OCHOBaHWEM MMUTI.

MopaknioyeHue K ANIeKTpoceTun

OcHactuTte nuTarwmn kabenb cTaHA4apTHOM BWIIKOW,
COOTBETCTBYIOLLEN Harpyske, ykasaHHOW B Tabnuuke
TEXHUYECKNX JaHHbIX 000OPYAOBaHUS.

O6opynoBaHMe MOXET HanpsiMyl NoacoeauHATLCS

K CETM C UCMONMb30BaHNEM MHOTONIMHEHOTO aBTOMaTK-

YeCKOro BbIKMNYaTeNs (COOTBETCTBYHOLLENO TEXHUYECKUM

HOpMaMm 1 Harpy3ske 000pyAOBaHNMS), pacCTOSIHUE MEXAY

pa3BedeHHbIMU KOHTaKTaMu KOTOPOro He MeHee 3 MM,

NIMHUS 3a3eMIEHUSI HE JOMKHa NPEepPbIBaTLCS BbIKIHOYa-

Tenem. lMNMutaowmii kabenb crnegyeT pacnonoXutb Tak,

4YTOObI MO BCEW ANMMHE OH HWKOT4A He Harpesarncs Oo

Temneparypbl, npesbiwatowen Ha 50 °C Temnepatypy

B NOMELLEHNMU.

Mepepn noacoeanHeHMeM NpoBepksTe, YTO:

o O6opygoBaHMe 3a3eMIIEHO U BWUSIKa COOTBETCTBYET
cTaHZapTam.

o Po3eTka MOXET BblAep:kaTb MaKCUMarbHYH Harpysky
OT ycTaHaBnmBaemoro obopyaoBaHus (CM. Tabrnmyky
TEXHUYECKNX OaHHbIX 000pya0BaHUS).

o OrnekTpuyeckoe HanpshkeHne COOTBETCTBYET Avana-
30HY 3HAYEHUN, yKa3aHHbIX B TaONMYKe TEXHUYECKUX
OaHHbIX 060pynoBaHMS.

e PoseTka nogxoguT K BUIke obopyaoBaHusi, B NpOTUB-
HOM cry4yae — obpaTtuTech K KBanupuumpoBaHHOMY
cneuumanucTy Ans 3ameHbl po3eTku. He ncnonbayinte
YONUHUTENW U MHOTOrHE30Bble PO3ETKU.

* TonbKo Anst HEKOTOPbIX MOAMMMKALMIA MOAENEN.

! Tlocne ycTaHOBKM 060OPYAOBaHUS JOMMKEH ObITh 0bec-
neyeH cBoGOAHLI JOCTYN K NUTatowemMy kabento v po-
3eTke.

I Kabenb He gormkeH 6biTb NEpeKpyyeH nUnm nepexar.

! Kabenb crnieqyeT perynsipHo npoBepsiTb, €ro 3ameHa
JOMKHA MPOU3BOANUTLCS TOSBKO CreuuanucTaMmm cep-
BMCHOTO LiEHTpa.

lMpou3eodumens He Hecem omeemcmeeHHOCMU
8 cny4yae Hecob1ro0eHuUs1 yka3aHHbIX mep 6e3onac-
Hocmu.

MopkntoyeHue K rasy

[MopkntodeHne gaHHOro 06opyAOBaHNS K ra3oBON CETU
MOXET ObITb BbINOMHEHO NPU NMOMOLLY TMOKOro pe3nHo-
BOMO MINN CTamnbHOrO LUMaHra, CornacHo AenCTBYOLNM
HOpMaM NOAKIYEHUS 1 NOCne NPOBEPKM COOTBETCTBUS
TMNa NOAKMYAEMOro ra3a TOMy, Ha KOTOPbIA HaCcTpo-
eHo obopynoBaHme (CM. MapKMpoBKY Ha kopnyce o6o-
pygoBaHus): B MHOM criyvae crnegymTte MHCTPYKUUSAM
§ «HacTpolika Ha pa3nuyHble TUnbl rasza». Ecnu nnuta
noacoeamHsaeTCa K 6annoHy CO CKUXKEHHbIM ra3oMm, Ha
6annoH ¢ rasaomMm HeoGXo4MMO YCTAHOBUTbL PErynstop
OaBneHus (pegyKTop), 0TBEYatoLLMIn AENCTBYOLMM CTaH-
[apTOM MOAKIOYEHS ra3oBoro 060pyoBaHus.

YTobbl 00nerynTb NoaKMno4YeHne, NoaBoa rasa MoOXeT
ObITb ocyllecTBneH ¢ obenx CTopoH obopygoBaHUS™:
NOMEHSANTE NOMOXEHME AepXKaTens LnaHra n 3arnyLuKu
W 3aMeHUTE YNIOTHUTENbHYH NPOKNaAKy (NocTaBnsieTcs
¢ obopynoBaHuem).

! Y6egutech, YTO faBneHMe ra3a COOTBETCTBYET 3HaYe-
HWUAM, YKa3aHHbIM B Tabnuue «XapakTepucTUKM ropenok
N XnKnepoBy». ATo obecneunt 6esonacHyto paboty u gorn-
rMin cpok cnyx6bl o6opygoBaHusa npu 3PHEKTUBHOM
3HepronoTpebrneHun.

MopkntoyeHne rmbkum PEe3NHOBbLIM LWITaHIOM

[MogocoeanHUTe ra3oBbIl LUMAHT, XapakTepUCTUKN KOTO-
pOro oTBeYaloT ENCTBYIOLLMM CTaHgapTam. BHyTpeHHWIA
OnameTp LnaHra AOfMKeH CoCcTaBnaTb: 8 MM — aAng
CXWXEeHHoro rasa; 13 Mm— ansa mMetaHa

[Mocne nogkntoyYeHns yaoCTOBEPLTECH, YTO LUMAHT:

e 10 BCEN AJIMHE He KacaeTcs YacTeun NnuTbl, KOTopble
MOryT HarpeBaTtbCs 40 TeMmnepaTtypbl Beiwe 50 °C;

e He HaTsHYT, He nepekpyyeH, He obpasyeT netenb
1 M3rMboB, He nepexar;

e He KacaeTcs MOABMXHbIX OOBEKTOB U MpeaMeToB
C OCTPbIMU yrriamu,

e [0 BCeWN AnvHe OOCTYNeH Afns OCMOTpa U KOHTPOMS
€ro COCTOSIHUS;

e anvHon meHee 1500 mwm;

e MPOYHO 3adMKCMPOBaH Ha MecTe C 060MX KOHLIOB 3a-
XMMaMU, COOTBETCTBYHOLLMMU HOPMaM NOAKITHEHMS
rasoBoro o6opyAoBaHuS.




! Ecnu xoTs 6bl 0AHO U3 NPUBEAEHHbIX BhilLe TpeboBaHui
He yaeTcs BbIMOMHUTb, UMW, €CNU NNWUTa OOMKHA yCTa-
HaBMMBaTbLCS MO NpaBuiaM, OTHOCALMMCS K ObITOBbIM
npubopam knacca 2 nogknacca 1 (yctaHoBka Mexay ABy-
Ms1 LWKadpamm), TO COrnacHoO AeMCTBYOWMM CTaHgapTam
NS NOAKIOYEHUsI ra3a OOMKHbI UCMOSb30BaThLCS TONBKO
rMbkue MeTannmanpoBaHHbIE TPYObI.

MNoacoeanHeHUe rubkom 6ecLLOBHOW
cTanbHOM TPYObl K pe3b60BOMY COeAUHEHMUIO

Tpy6a n npoknagkn AOMKHbI OTBEYaTb OEWCTBYOLUM
cTaHgapTam.

Yoanute gepxartenb wnaHra ¢ obopygoBaHus. [mbkas
cTanbHas Tpyba npucoeguHSeTCcs K TOMY e BbIBOAY
C HapyHon pe3bbow 1/2 gronma.

I MakcumanbHas gnvHa Tpybbl He formkHa ObiTe Bonee
2 m. Nocne nogknioYeHns nposepbTe, YTo Tpyba He npu-
)aTa 1 He conpurKacaeTcs ¢ NOABWXKHLIMU AeTansimu.

KOHTpOﬂb NNOTHOCTU NoacoeauHeHUusA

BbinonHMB noakntoyeHne K ragy, npoBepbre Hann4yne
ero yreyek, ncnonbsy4d MbIfbHbIN pacTBOp. Hwukorpga He
VICI'IOJ'Ib3yl7ITe OnA NpoBEepKu niams.

HaCTpOVIKa Ha pa3findHble TUNbl rasa

Bo3mokHO HacTpouTb 060pyaoBaHNE Ha APYron TWM rasa,
OTNMYHBIV OT 3aBOACKON HACTPOMKM (CM. MapKMPOBKY Ha
Koprnyce obopynoBaHus).

HacTtpoiika paGo4yet NOBEpPXHOCTU

3ameHa Xu1krnepoB ropenok paboyeri NOBEpPXHOCTY:

1) cHuMKUTe noggepkmBaroLLme
pEeLUETKN ANs NOCYAbl U BblHb-
TEe roperkn U3 rHesg;

2) BbIBEPHUTE XUKMepbl 7 MM
TOpLEBBIM KITHO4YOM (CM. puc.)
1 3aMeHUTe NX NoAXOASLLMMUI
4N HOBOro Tuna rasa (cm.
mabn. «XapakmepucmuKu
20PErIOK U XKUKIIepo8»);

3) cobepute BCe KOMMOHEHTbI, BbIMNOMHAS LENCTBUSA
B 06paTHOM nopsiake.

PerynvpoBka MMHWManbLHOro NiamMeHu
KOH(hOpOK Ha paboyeit NOBEpPXHOCTHU

1. ToBepHUTE PYKOATKY K MUHMMATbHOMY MOMOXEHWHO
nnameHu.

2. CHMMUTE pYKOATKY 1 BpaLlanTe ee peryrimpoBOYHbIN
BUHT (pacnonoxeH cGoKy 1nm BHyTPY CTEPXKHS peryns-
TOpa), Noka Nnamsi He CTaHeT MarbIM, HO YCTOMYMBBIM.

! Tpn MCNoNb30BaHUN CXUKEHHOIO rasa perynmpoBoY-
HbI BUHT JOMMKEH ObITb 3aKpy4yeH Mo YacoBOW CTpenke
MOMHOCTLIO.

3. Tpu ropsilem nnameHn Heckonbko pas OblcTpo no-
BEPHUTE PYKOSATKY M3 MUHMMarbHOIO B MaKcUMarb-
HO€E MONoXeHNe U HaobopPOT, MPOBEPSS, YTO NamMs
He racHer.

() inpesit

! [Ina kKoHdopok paboyert NoBepXHOCTU He TpebyeTcs
perynupoBka NoCTynsieHns BO3ayxa.

TEXHUYECKUE XAPAKTEPUCTUKHN

BblcoTa 34 cMm;
wmnpuHa 38 cwm;
rny6buHa 39 cm

Pa3mepbl AYXOBKU

O6Bbem 50n

BbicoTa 23 cwM;
LWpuHa 42 cm;
rmy6buHa 44 cm

BHyTpeHHUne pa3mepbl
oTAeneHus
nop AyXoBKOM

AnekTpuyeckue
napameTpbl

CM. Ta6r|w4|<y TeX. XapakTe-
PUCTUK Ha 060py,EI,OBaHVIVI

MoryT 6bITb aganTMpoBaHbI
ansa noboro Tvna rasa, yka-
3aHHOro B Tabnunyke Tex. xa-
paKTEPUCTUK

FasoBble ropenku

AnekTpuyeckasn

O6blyHasg, G 145 mm: 1500 Bt
KOHcpopKa

Onpektusa ESC 2002/40/EC
NS 3MeKTPOaYXOBOK.
Cranpgapt EN 50304
3asBneHHoe aHepronoTpes-
neHne ans Krnacca ecrecTt-
BEHHOWM KOHBEKLUUN — peXXnm

CraTtudeckas

OHepronoTpebneHue
(MapkupoBka)

Harpesa:
OYyXOBKa

Oupektnea EC 2006/95/EC
o1 12.12.06 («Hwn3koe Hanps-
XeHue») 1 nocrneayome
mMogmdmkaumu;

2004/108/EC o1 15.12.04
(«3OnekTpomarHnTHas coBmec-
TUMOCTb» 1 nocregyLme
mMogmdmkaumu;

2009/142/EC ot 30.11.09
(«a3») n nocnepytowme
mMogmdmkaumu;

93/68/EEC o1 22.07.93 n no-
cnegyoLmne Mogudukaumm;
2002/96/EC;

1275/2008 (pexum oxuaaHus
Stand-by / Bbikn.).




XapaKTepVICTVIKVI ropesriok u XxXuknepos

COKMXKEeHHbIN ra3

MNpupoaHbIN ras

MouHocTb . . .
oTBepcTne XuUKnep NOTOK' XuUKnep NOTOK' XUKnep NOTOK
Fopenku Auawerp, Harpesa, 1/100 1/100 i 1/100 nt 1/100 nf
MM kBT (p.c.s.*)
HOMWH. | yMeHbLU MM MM ol ** MM MM
Beictpas (6onblas) (R) 100 3,00 0,70 41 86 218 214 116 286 143 286
Mony6bicTpas (cpeaHss) (S) 75 1,90 0,40 30 70 138 136 106 181 118 181
BeromorarensHas 55 | 1,00 | 040 30 50 73 71 79 95 80 95
(maneHbkas) (A)
HomuHaneHoe (Mbap) 28-30 37 20 13
[Naenexune MwuHumaneHoe (M6ap) 20 25 17 6,5
MakcumanbHoe (M6ap) 35 45 25 18
* Cyxont ras npu 15 °C n gaenennmn 1013 mbap
** MponaH P.C.S. = 50,37 MOx/kr
***  ByTtaH P.C.S. = 49,47 MOx/kr
MpupogHeiii raz  P.C.S. = 37,78 MOx/m®
MpeaynpexaeHne! CTteknsHHas
KpbIWKa MINTbl MOXET TPECHYTb
OT Harpesa. I'Ipe>+<,qe YeM 3aKpbITb
KPbILUKY, o0bs13aTeNbHO BbIKIIOYNUTE
BCE ropenku.*
KNJ1G17/RU KN1M117S/RU

* Tonbko Anst Mogenemn co CTEKINSHHOM KPbILLKOMN.




OnucaHue obopyaoBaHus (i) inpesiT

BHewHnn BUA
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CTeKnsaHHas KpbllIKa

AnekTpuyeckne KoOHopKu
PaGoyas noBepxHOCTb NAUTHI

Mo3nuun (ypoBHU AYXOBKM)
MaHenb ynpaBneHus Hanpaensiowve ana peweTku / NpoTUBHSA
(nopaowa)
5
PelieTka ayxoBKu 4
3
MpoTuBeHb (NoAAOH) 2
1

Perynmpyemble HOXKK PerynmpyemMble HOXKK

MaHenb ynpaBneHus

'PykosiTka ynpasneHuns
KHOMKa 3MeKTPOHHOro Whankatop aneKTpoKoHdopKon™

3aXUraHua™ KOHOPOK TepmocTaTta NrankaTtop
paboyei NOBEPXHOCTH ANeKTPOoKoHhOopKu*
' I I
Y = L g = ul = =
50 0 0 o ,
O ' . t % L® ‘ I®
e & & :3 ) " » /
) S . N
. e - _ § ___/‘Q » - __/Q
| | | | ! | |
PykosTka PykoaTka PykosaTka PykosaTka ynpasneHus
Tanmepa* TepMmocTaTta ' cenekropa rasoBbiMu KOHdopkamu

* Tonbko AN HEKOTOPbLIX MoAndUKaLUA MOAENEN.




BKknroyeHne n ucnonb3oBaHue

Ucnonb3oBaHue pabo4yen NOBEpPXHOCTU

3axuraHue ra3oBbIX roperiok

Bokpyr kaxaon pyKosTKU ynpaBneHusi ropenkou ykasaHbl
cMMBOnbI, 0603HavaLwme cuny nnaMeHn CooTBETCT-
BYIOLLIEW FOPErIKU.

YT0oObl 3a)eub OOHY U3 rOpenok Ha paboyen noeepx-

HOCTU NANTbI:

1. MNogHecnTe 3axKEHHYK CAWYKY UMW 3axkuranky
K ropernke.

2. Haxmute pyKoSATKY roperku, noBepHuTe ee npoTuB
4YaCcoBOW CTPErKM M YCTaHOBUTE B MO3ULMIO MaKCK-
MarbHOro nrameHun &.

3. OtperynupynTe MHTEHCUBHOCTb MMaMeHW, YCTaHo-
BMB €ro Xenaemblil ypoBEHb BpaLLEHNEM PYKOSTKU
NpOTUB 4YaCcoOBOW CTpernku. PykoATKY MOXHO ycTa-
HaBNMBaTb B MO3VLUN: 6 — MUHUMArbHOE Nnams,
8 — makcMmanbHoe Nnams unu B Noboe nonoxeHne
MeXay yKasaHHbIMY NO3ULUSIMU.

B mopensx, nmerowmx yc-
mpolicmeo 311eKMmMpOHHO20
3axueaHus*(C), HaxmuTe
KHOMKY 3reKTponoaxura,
0603HaYEeHHYI CUMBO-

nom ﬁf{ 3aTeM Haxmu-
Te U NOBEPHUTE PYKOATKY
NPOTUB YaCOBOW CTPENKU
K NO3ULIMN MaKkcUMarbHOro NnameHun, yaepxusanTe py-
KOATKY HaXkaTOR, NoKa nnamsi He 3aroputcs.
HekoTopble Mofenu ocHaLleHbl yCTPOMCTBOM 3MEKTPOH-
HOrO 3aXXuraHusi, BCTPOEHHbIM B PYKOATKY ynpaBreHns
ropenkon, — B 3TOM Criy4ae npucyTcTByeT YCTPONCTBO
3MNEKTPOHHOIO 3aXUraHus* (CM. puc.), HO HET KHOMKU
anekTponomxura. lNMpocto HaxMuTe PyKOATKY ropenku n
BpaLLanTe ee NpoOTMB YacoBOW CTPESKN K MO3MLMN MaK-
CMMarnbHOro MramMeHu, noka nnaMsa He 3aropuTcs.

[Mpu oTNycKaHUM PyKOATKM Nrams MOXeT NoracHyTb.
B aTom crnyyae noBTOpUTE AENCTBUSA, yAepXuBasi pyko-
ATKY AOnblUe HaXaTow.

! Ecnn nnama cny4anHo noracro, BbIKMOYNTE roperiky
W nogoxaute He MeHee 1 MUHYTbI, NPeXxae YeM CHoBa
3axeyb ee.

B mogensx, ocHaweHHbIx ycmpolicmeom 6e30rnacHo20
rnnameHu (X)*, HXXMUTE N OEepXUTe PYKOSATKY rOperku
Ha)xaToh NpUMepHo 2—3 cekyHAbl, YTObbI yaepxaTb
ropeHne nNnameHu 1 akTBUPOBATb YCTPOWMCTBO.

YTOBbI BLIKNIOYUTL FOPESKY, MOBEPHUTE ee PYKOSITKY A0
ynopa v ycTaHOBUTE B MOSOXEHNE « ®» — BbIKIHOYEHO.

* TonbKO AN HEKOTOPbLIX MOAMMUKALMIA MOOENEN.

MpakTnyeckme pekomeHAaLMm No UCMOSIb30BaHUIO
ra3oBbIX ropenok

[na Hanbonee achbdeKkTUBHOM paboThbl FA30BbIX FOPENOK
N 39KOHOMHOro noTpebrneHns rasa UCnosnb3ynTe TOMbKO
nocyay C KpbILLKaMU 1 NAOCKAM OHOM.

Takxe nocyaa AOMKHA NOAXOAUTb MO pasmepy
K roperie.

lopenka [OunameTp AHa nocyabl, CM
Beictpas (R) 24-26
Mony6bicTpas (S) 16-20
BcnomoratenbHas (A) 10-14

YUTtobbl onpegenvTb TUN ropenku, obpatntecb K mabi.
«XapaKTepUCTUKM FTOPESNIOK N XKMKIEPOBY.

! Ecnn mogenb ocHaleHa yMeHbLUIEHHOW MOACTaBKOMN,
yuTUTE, YTO OHAa JOMKHA MCMONb30BaTbCHA TOMbKO ANS
BCMOMOraTernbHON ropernku ¢ Nocyaon, AUMETP AHa Ko-
TOpOW He npeBbiwaeT 12 cm.

Mcnonb3oBaHne AyXOBKU

! Mepen nepBbIM MCMONb30BaHMEM B TEYEHUE Mony4ya-
ca npokanuTte NycTyl AYyXOBKY C 3aKpbITOM OBepLEW
npu makcmmanbHon TemnepaTtype. [pexage yem Bbl-
KNoUnTL 060pYyL0BaHNE U OTKPbITh ABEPLY, YAOCTOBEPb-
TECb B HanM4Mn XOPOLLUEN BEHTUMALMM B MOMELLEHUN.
[MosiBMBLUMIACS BO BpeMS NMpoKanuBaHWUS HEMpUATHbLIN
3anax Bbl3BaH CropaH/MeM 3alUMTHbIX BELLECTB, UCTOSb-
3yeMbIX BO BpeMsS Mpon3BoACTBa 000pynoBaHmMs.

! Mpexae Yem ucnonb3oBaTb 06opyLoBaHMe, yaanuTe
C ero GOKOBbIX CTOPOH MNMACTUKOBYIO MIIEHKY.

! Hnuero He knaguTe Ha OHO OYXOBKUM — 3TO MOXET
noBpeanTb ero amanesoe nokpbiTue. Micnoneaynte 1-i
YPOBEHb AYXOBKM TOMbKO MpUW rOTOBKE Ha BepTene (npu
ero Hanu4uw).

PyKoATKM AyXOBKU

PasnuyHble byHKUMM OyXOBKKU 1 TeMnepaTtypa NpuroTos-
fNieHns yCTaHBnMBalTCA ABYMS pabouvMy pyKOSTKaMu:
PYKOATKOW cenektopa U pykosaTkon TepmocTtara. [pu
yCTaHOBKe PYKOSITKM cenektopa B ntobyto nos3muuto, oT-
nuyHyto ot «0», B IyXOBKE 3aropaeTcs CBET; YCTaHOBKa

PYKOSITKM B MO3ULNIO A- 3aXUraeT OCBELLEHME B [IyXOBKeE,
[axe ecnv He BKIOYEH HWM OOWH U3 HarpeBaTesibHbIX
anemeHToB. Korga B AyXOBKe ropuT CBET, 3TO O3Haya-
€T, YTO [yXOBKa UCMOMb3yeTcsl, OCBELLEHNE OCTaeTCs
BKITHOYEHHbBIM B TEYEHWE BCErO BPEMEHM UCTONb30BaHMS
OYXOBKW.




BkniovyeHue n BbIKNOYEHNE 30H HarpeBa

PykosiTku ynpaBneHus anekTpokoHdopkamu

MnuTbl MOryT GbITh OCHALLEHbI OBbIYHLIMU U BLICTPLIMYU
3NEeKTPUYECKUMUN KOHOPKaMn B pasnuyHbiX KOMOU-
Hauuax (ObiCTpble KOH(POPKM MOXHO pacrno3HaTb Mo
KpacHOMY KpyXKy B LieHTpe). Bo n3bexaHne notepwu
Tenna u NoBpexaeHus1 KOHPOPOK UCNonb3ynTe nocyay
C MMOCKMM OHOM, AMaMeTp KOTOpOro COOTBETCTBYET
OrvameTpy KOHPOPKK.

B Tabnuue npvBeaeHbl pekoMeHaauuy no ucrnosnb3oBa-
HUIO 3NEKTPOKOHMOPOK MPY Pa3NUYHbIX YCTAHOBKaXxX WX
PYKOSITOK yrpaBneHust.

Mosuuus O6bIYHas unu bbicTpas KoHdopkKa
PYKOATKMN
0 BblkntoveHo
1 MpurotoBneHne osoLuen, pbibbl
2 Bapka kapTodens (Ha napy), cynos,
ropoxa, caconm
TyweHne 6onbLunx 06BbEMOB NULLK,
3 NPUroTOBMNEHNE MACHbIX OyNbOHOB
C oBoLLamMu
4 Xapka (ymepeHHbI HarpeB)
5 Xapka (HarpeB BbliLe cpeaHero)
6 [ns GbicTPO NOAXKaPKN N KUNSYEHUS

Mepen nepBbIM UCMONbL30OBaHMEM MpoKanuTe nyc-
Tble 3neKkTpu4yeckne KOHOpKM NpU MakCUMarnbHOMN
TeMneparype NPMMepHO B Te4YeHue 4-X MUHYT: 3a 3TO
BpeMsi 3aluTHoe NMOKpbITUe KOHOopOK 3aTBepaeeT
M CTaHeT MaKCMManbHO NMPOYHbIM.

() inpesit

MpakTuyeckme coBeThbI MO UCMONbL30BaHUIO
paboyert noBepXHOCTH

Mcnonb3yinte nocygy ¢ TOMCTbIM, MSIOCKAM LHOM.
9710 06ecneynT NOMHbINA KOHTAKT AHa NOCYAbl C 30HON
Harpesa.

=

Wcnonb3ayiite nocyay 4OCTAaTOMHOMO AMamMeTpa: YToobl
OHa MOMHOCTbLIO 3aKpbiBana KOHAOPKY / 30Hy HarpeBsa,
3TO crnocobcTByeT Hanbornee apPEKTUBHOMY UCMOMb-
30BaHuWIO Tenna.

Bcerga npoBepsinte, 4Tobbl AHO KACTPHOSb U CKOBO-
poa 6610 CyxmuM 1 YUCTbIM. ITO 0becneumnT XopoLLUnii
KOHTaKT Mexay paboyen NOBEPXHOCTbIO U KyXOHHOW
NOCYAON 1 NPOAMMNT CPOK UX CYXKObI.

He nonb3yntecb Nocyaown, B KOTOPOW FOTOBMAM Ha
rasoBbIx ropernkax. KoHUeHTpupoBaHHOe Tenno ot
rasoBOW ropernku MoXeT 4ed0pMUPOBaTh OHO KyXOH-
HOW NOCyAbl, B peyrnbrate He OyaeT NONHOro KOHTaKTa
nocyapbl ¢ paboyert NOBEPXHOCTLIO.

Hwvikorga He ocTaBnanTe NyCTbIMW BKITHOYEHHbIE 30HbI
Harpesa: OHU 6bICTp0 HarpeBakTCA A0 MaKCUMarlb-
HOIo YpPOBHA, YTO MOXET NpuBeCTU K NoOBpeXaeHunto
HarpeBaTeslbHbIX 3JIEMEHTOB W Nocyabl.




PeXxumbl n puroToBrieHuUA

! BHa4eHune Temnepatypbl 0T 50 °C go Max MoXeT ObITb
YCT@HOBIIEHO A1 BCEX PEXMMOB MPUrOTOBMEHMS 3a
ncknoveHnem pexuma NPUIb, ons kotoporo pekomeH-
OyeTcs yCTaHOBKa TOMNMbKO MakcumanbHoro (Max) ypoBHs
MOLLIHOCTW.

CTATUYECKAA OYXOBKA

BkntoueHbl 06a HarpeBaTesibHbIX afIeMeHTa — BePXHUI 1
HWKHUIA. C 3TUM TPaAULMOHHBIM PEXMMOM MPUrOTOBNE-
HUS NyLLEe UCMONb30BaTh TOSMbKO OAMH YPOBEHb OYXOBKM;
Npy rOTOBKE Ha HECKOIbKUX YPOBHSAX pacrnpeaeneHune
Tenna 6ynet HepaBHOMEPHbLIM.

| —| HYKHWI HATPEBATENBHBIN ANEMEHT

PaboTaeT HWXHWUIA HarpeBaTenbHbIN AanemMeHT. Pexum
pekoMmeHayeTcsa ucnonb3oBatb Ans 6niog (B dopmax
ONs 3aneKkaHust), NMOBEPXHOCTb KOTOPbIX YKe roToBa, HO
TpebyeTcs fanbHeree NpUroToBleHNeE X LieHTpanb-
HOW YacTu, Unu Ons 4ecepToB, NMOKPbITbIX hpykTamm
UM D)KEMOM, 4TODObl OTKONMMPOBaTb UX MOBEPXHOCTb.
Y4YTuTE, YTO B 3TOM PEXMME HEBO3MOXHO JOCTUYb B AY-
XOBKe MakcumarnbHor Temnepatypsl (250 °C), noatomy
He PeKoOMeHAYETCsi MPUrOTOBMEHNE C UCMOMb30BaHNEM
TOMbKO 3TOW YCTAHOBKU, 38 UCKIMOYEHNEM KOHANTEPCKON
BbINEYKN, Asi NPUrOTOBIEHMS KOTOPOW TpebyeTcs Tem-
nepatypa 180 °C u Huxe.

g—-| BEPXHUMA HATPEBATENbHbIWA NEMEHT

Temnepatypa mexay 50 °C 1 Max.

BkrtoueHo ocBelleHre, a Takke OeUCTBYET ynbTpa-Kpac-
HOEe M3rny4eHune rpunsi, MOTop HauMHaeT BpalLlaTb BepTern.
[oBOMNbLHO BLICOKOE M NPsSIMOE TENNO rpuns no3sonsaer
MIHOBEHHO 3areyb MOBEPXHOCTb MsICa, COXpaHss ero
COYHBIM U HEXHbBIM.

Y| rpunb

Temnepatypa mexay 50 °C 1 Max.

BkritoyeHo ocBelleHne, a Takke paboTaeTt HarpeBaTerb-
HbIl 3NeMeHT rpuns, MoTop BpallaeTt BepTen. Ypes-
BblYaNHO BbLICOKOE M NpsiMOe TEMMO rpunsa no3Bonser
MIHOBEHHO 3areyb NMOBEPXHOCTb MsICa, COXpaHss ero
COYHBIM U HEXHbBIM.

Tanmep*

1. YTOGbI 3aBeCTU 3BOHOK TaliMepa, MoBepHWUTe pyKo-
atky TAUMEPA Ha oguH nonHein 060poT no 4acoBon
cTpenke Q.

2. Tenepb BpaLante pykoAaTKy NPOTUB YaCOBOW CTPENKN
), 4ToBbI YCTaHOBUT Xenaemoe BpeMsi.

* TonbKo Anst HEKOTOPbIX MOAMMMKALMIA MOAENEN.

Beprten*
YT06bI 3afericTBOBaTL BepTen (CM. puc.):

a) nomectute NOAOOH
ana cbopa xupa/coka Ha
1- ypoBeHb OyXOBKM;

6) BCTaBbTE pamKy Bep-
Tena Ha 4-n ypoBeHb,
noMecTuTe Ha Hee

BepTesn, BCTaBuB e€ro // = - \\\

B crneuuanbHoe OTBep-
CTWe Ha 3aJHel CTeHKe
[YXOBKM;

B) BKJIIOYMTE BEPTEN, YCTAHOBUB PYKOSITKY Cerektopa

B NMo3nuuto |“-H-T|

HwxHee oTaeneHune*

B HwxHeM oTaeneHun
OYXOBKM MOXHO Aep-
aTb CKoBOpOAb! 1 Npu-
HaOneXHOCTUN IYXOBKU.
Kpome TOro, Bo Bpemsi
paboTbl yXOBKM OTAE-
NeHVe MOXET UCMOrb-
30BaTbCs ONA coxpa-
HeHus 6rog TennbiMu.
[lBepua oTkpbiBaeTcs
BHU3.

! BHyTpeHHMe NOBEPXHOCTU OTAENEHNS MOTYT HarpeBaThb-
cs1 BO Bpemsi paboTbl JyXOBKY.

! He nomellanTte B HMKHEE OTAEeNeHne BOoCniaMeHso-
Lnecst marepuarnbl.
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npaKTVI YeCKue coBeTbl

Korga Bbl rotoBuTE B AyXOBKE, UCMONb3yNTE OOHOBPE-
MEHHO TOIbKO OAWH NPOTUBEHb UK peLleTKy. Boibepute
BEPXHUIN UNN HUXKXHUIA YPOBEHb LyXOBK/ — B 3aBMCUMOC-
TW OT TOro, Kakon HarpeB TpebyeTcsa Ansg NoBEpPXHOCTH
ontoga (66nbLWNA NN MEHBLUNIA).

MNpenBapuTenbHbI pasorpes AyXOBKU

Ecnn TpebyeTcs 3apaHee pa3orpetb OyxoBKY (0cObeH-
HO B Cny4ae BbINeYkn U3AENnii N3 OpOXCKEBOro TecTa),
Ons ObICTPOro AOCTUXKEHMS Xenaemon TemnepaTypbl
ncnonb3ynte pexmm «Crtatmyeckas (KOHBEKLMOHHAs)
ayxoBkay. 1o OkOH4YaHMK pa3orpeBa OYXOBKWU KPaCHbIN
WHAVKaTOp TepMOCTaTa noracHeT U Bbl cMoxeTe BblbpaTb
TpebyeMblii peXXvM NPUroTOBIEHMS.

MpuroroBneHue pbiObl U MsAca

Korga rotoBute 6enoe msco, NTuuy unm pbliby, yctaHo-
BUTE HU3KYO Temnepatypy — 180-200 °C.

[Mpn nNpurotToBneHWn KpacHoro Msica, KOTopoe OOMKHO
ObITb XOPOLUO MPOMNEYEHHBIM CHapPY>KN N COYHbLIM BHYT-
pWu, Ha4YMHanTe roToBUTb MPU BbICOKON TemnepaType
(200220 °C), ycTaHOBMB €€ Ha KOPOTKOE BpeMsi, a 3aTeM
NoHU3bTE Temneparypy.

B ocHoBHOM, 4YeMm BonbLLe XapKoe, TEM HUXe TeMnepa-
Typa 1 fonblue Bpems NpurotoeneHus. Nonoxmnte Msaco
Ha cepevHy peLleTku, a nog Hee noMmecTuTe NoAAoH
ans cbopa xupa.

MocTaBbTe peLueTky Ha cpeaHui (LeHTpanbHbI) ypoBEHb
AyxoBku. Ecnn Bbl xoTuTe yBENNUYNTb KONNMYECTBO Tenna
CHU3Y, UCNOMNb3YNTE HUXHUIN YPOBEHb JYXOBKMU.

[ns nony4eHns 3axxapncTor KOPOYKK (Hanp., Ha yTke unu
OVYM) NOMOXMTE Ha MSACO KyCOYKu cana unu 6ekoHa.

Bbineuka nuporos

[ns BbinekaHusi 06s13aTensLHO 3apaHee pasorpeiite ay-
XOBKY, He OTKpbIBalTe ee ABepLYy BO BPEMS NPUroTOBIE-
HWs1, YTOObI TECTO HE OCero.

Ucnonb3oBaHue rpunsa

Mpu ucnonb3osaHun pexuma «punby T nomectute
nyLy B LEHTPpe peLueTkn (pacnornoxeHHon Ha 3-M unu
4-m ypoBHE), NOCKONbKY paboTaeT TOmNbKO LieHTparbHas
4YacTb BEPXHEro HarpeBaTeflbHOro afieMeHTa.
MomecTnTe NpoTMBEHb ANst cbopa coka / Kupa Ha HUX-
HWUIA YpOBEHb (1-1 CHU3Y), YTO Takke NpPeaoXpaHUT OHO
OYXOBKW OT 3arpsi3HeHus1.

Mpun ncnonb3oBaHUK pexunma «punb» pekoMmeHayeTcs
yCTaHaBnMBaTb TEPMOCTATOM MaKcMMarbHyto Temnepa-
Typy. OQHaKO 3TO HEe 3HAYUT, YTO HEBO3MOXHO MCMOMb-
30BaThb YCTAHOBKU HU3KOW TemnepaTtypbl — npu Heob-
XOOUMOCTM MPOCTO NOBEPHUTE PYKOATKY TepMmocTaTa Ha
HY>XHO€e 3HayeHne Temneparypsbl.

() inpesit

B mopensx ¢ Beptenom [T ucnonbayiite npunaraembiii
ans pexuma «punby» koMnnekt. B aTom cnyyae rotoBsTe
npw 3aKpbITON ABepLe AyXOBKN: YCTAHOBUTE BepTen Ha
3-11 CHM3y ypOBEHb, a MoAA0H Ansi cbopa coka / xupa —
Ha HWXHUIN YPOBEHb.

! Bcerga vcnonb3ynTte rpurib Npu 3akpbiTON ABepue
OYXOBKM — 3TO MO3BOMMUT OOCTUYb NPEBOCXOAHbLIX pe-
3ynbTaTOB FOTOBKM M CIKOHOMUTb 3NEKTPO3IHEPruto (npu-
mepHo 10%).

CraBbTe peLleTKy Ha HUXHNE YPOBHM (CM. BCioMoraTerb-
Hyto Tabnmuy No NPUroToBNEHWIO B MHOFONPOrpaMMHOW
OyxoBke), BO n3bexaHne obpasosaHnsa Yapa v nonaga-
HWS Xmpa / coka Ha AHO AYXOBKM Ha 1-M CHU3Y YpOBHE
pa3mecTute NoaAoH.
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BcnomoratenbHasa Tabnuua no npuUroToBriIeHUO B AYyXOBKe

Bpems npen-
Pexxum Bec, YpoBeHb BapuTenbHOro Pekomenpyemas Bpewms
Bnopo Temnepartypa, NPUroTOBNEHUS,
npuroToBrieHUNA Kr AYXOBKU pa3orpeBa ce° MMH
OYXOBKM, MUH

CraTtuyeckas NaszaHbs 25 2 5 200 45-50

AyXOBKa KaHennonu 25 3 5 200 30-35
MakapoHHas 3anekaHka 2,0 3 5 200 30-35
TenatuHa 1,7 2 10 180 60-70
Kypuua 1,5 3 10 200 80-90
YTKa 1,8 3 10 180 90-100
Kponuk 2 3 10 180 70-80
CBuHMHa 2,1 3 10 180 70-80
BapaHuHa 1,8 3 10 180 70-80
Ckymbpusi 1,1 2 5 180 30-40
Makpenb 1,5 2 5 180 30-35
®dopenb B onbre 1 2 5 180 25-30
HeanonwutaHckas nuuua 1 2 15 220 15-20
MeyeHbe 1 Menkasi Bbineyvka 0,5 3 10 180 10-15
Cnapkue oTKpbITble NMporu
13 6e3poxokeBoro Tecta 1,1 3 10 180 25-30
M3penus n3 npecHoro Tecta 1 3 10 180 30-35
M3penus n3 opoxokeBoro Tecta 0,5 3 10 160 25-30
PpyKTOBBIV NMPOT 1 3 10 170 25-30

HwxHuin

HarpeBaTenbHbI | MoapymsHuBaHue 6rio B KOHLIE NPUrOTOBREHS

3nemeHT

BepxHun Mopckasi kambana u kapakatuua 1 4 5 Max 8

HarpeBaTenbHbIN | LUawrnbik n3 kanbsmapos

aneMeHT 1 KpeBETOK 1 4 5 Max 4
dune Tpeckm 1 4 5 Max 10
3aneyeHHble oBOLLM 1 3/4 5 Max 8-10

Mpunb CTelikm 13 TensTuHbI 1 4 5 Max 15-20
OT6uWBHbIE KOTNETHI 1 4 5 Max 20
ambyprepbl 1 3 5 Max 7
Ckymbpus 1 4 5 Max 15-20
3aneyeHHble byTepbpoabl 4 W, 4 5 Max 5
Bniopa Ha BepTene*
TenatnHa 1,0 - 5 Max 70-80
Kypuua 2,0 - 5 Max 70-80

lMpumeyaHue. MNMprBegeHHOE BPpeEMS NMPUrOTOBIEHNS SBNSETCS I'IpVI6J'IVI3VITeJ'IbeIM N MOXET NU3AMEHATbLCA No BaLuemy YyCMOT-

peHuto. Mpn ncnonb3oBaHUM rpuns 0065a3aTeNbHO NOMECTUTE NMOAAOH HA HUKHUIA YPOBEHb OYyXOBKMW.

* TonbKko ANst HEKOTOPbIX MOAMMUKALMIA MOAENEN.
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MpenynpexaeHnsa n pekomeHgauum

! OGopynoBaHue paspaboTaHo ¥ U3rOTOBIIEHO B COOTBET-
CTBUM C MeXAyHapoAHbIMM HopMamMu 6esonacHocT. BHu-
MaTesbHO NpoYmMTaiiTe HacTosILLMe NPpeaynpexaeHus, npu-
BOAMMbIE B LieNsx Ballern 6e30nacHoCTy.

OcHOBHbIe npaBuna 6esonacHocTn

HaHHble yKa3aHMA KacaloTcs TONbKO CTpaH, yKa3aH-
HbIX B pyKOoBOACTBEe U Tabrnunuke TEXHUYECKUX Xapak-
TEPUCTUK, PacnonoxXeHHOW Ha o6opyaoBaHuN.

O6opynoBaHne paspabotaHo Anst 6bITOBOro UCMNomb-
30BaHNsA B AOMALLHUX YCMOBUSIX U He npeaHas3Ha4YeHo
AN NPUMEHEHUS Ha NPeanPUATUAX NPOMbILLNIEHHOCTH
1 TOProBIy.

O6GopynoBaHNe He OOMKHO YCTaHaBNMBaTbCs Ha OT-
KpbITOM BO3ayXe (gaxke nog HaBecom). YpesBblvainHoO
onacHo ocTaBnATb o6opynoBaHUE MO BO3LENCTBUEM
noxas / rposbl.

He kacaiTecb obopynoBaHus, ecnu Balun Horv / pyku
MOKpble; He Monb3yiTecb obopynoBaHueM, korga Bbl
6ocukom.

OGopyaoBaHWe OJOMMKHO MCNOSIb30BaTbCA TOJIbKO
B3pocCnbiMKX NUMUamMun ansda npuroToBrieHUA NUWnM U B
COOTBETCTBUU C UHCTPYKUMNAMU OAHHOIO pykoBoac-
TBa. Jllo6oe Apyroe ncnonb3oBaHue o60pyaoBaHUsA
(Hanp., Ansa o6orpeBa NoMelLeHUA) ABNAETCA Henpa-
BUJNIbHbIM U OMACHbLIM. Hpousaop.menb He HeceT
OTBETCTBEHHOCTM 3a NoBpeXxaeHue ob6opyaoBaHus
B pe3ynkTaTte ero HenpaBUIIbLHOTO, HELIeNeBoro uc-
nonb30BaHus.

WNHCTpyKkummn pyKoBOACTBa OTHOCATCH K 060pyaoBaHMio
knacca 1 (ceobogHas yctaHoBKa) nm knacca 2 nogknac-
ca 1 (ycTaHoBKa Mexay AByms Lukadhamu).

He noagnyckaiite getel k paboTtatolwemy obopynoBa-
HWUIO.

YaocToBepbTeCh, YTO NUTaroLLme kabenu Opyrnx anekT-
ponpnbopoB He comnpuKacaktTCst C ropsAYnMM YacTsaMU
o6opynoBaHus.

He neperopaxweavite oTBEpCTUS, NpegHas3HavYeHHble 415
BEHTUNALMN U OTBOAa Tenna.

He 3akpblaiiTe CTEKNSHHYO KPbILKY* NIWTbI, KOraa KOH-
hOpKM BKIMHOYEHbI UMW ELLE HE OCTLINN.

Monb3ynTecb KyXOHHbIMM pyKaBuuamu / npuxeBaTkamu,
nomMeLuas v BblHAMas Nocyay 13 AyXOBKU.

He ucnonb3ayvite BOCNNamMeHsoLWNecs XXnakocTu (Cnmpr,

o [lepen nobbiMu paboTamu No YNCTKE U 0BCIYKMBAHUIO

060pyD,OBaHI/I$I 006513aTeNbHO OTKMOYMTE €ro oT ANeKTpo-
CeTun, BbIHYB BUJIKY N3 PO3ETKN.

B cnyyae HencnpaBHOCTM, HY NPU Kakunx 0B6CTOATENbCTBAX
He MNbITaTecb NOYMHNUTL 0GOPYAOBaHNE CAMOCTOATENBHO.
PEMOHT, BbINOMHEHHbIN HEKBANU(ULIMPOBaHHLIMM NnLa-
MU, MOXeT 6e3B03BpaTHO NoBpeanTL 06opyaoBaHNe U
cTaTb NPUYMHON €ro HENPaBUITBLHOTO PYHKLIMOHUPOBAHMS.
O6patnTech 3a NOMOLLbH0 B ABTOPU30BAHHBIN CEPBUCHbIN
LieHTp.

He knaguTe Tshkenble NpeaMeTbl Ha OTKPLITYHO ABEpLY
LYXOBKM.

O6opyaoBaHVeM He JOMKHbI MONb30BaTLCA NLA (BKITHO-
Yas geTen) Co CHDKEHHBbIMU (PU3NYECKMMU, CEHCOPHBIMU
UINN YMCTBEHHBIMU CMOCOBHOCTSIMU, @ Takke He O3Ha-
KOMJEHHbIE C MHCTPYKUMAMM OAHHOTO PYyKOBOACTBA.
Vcnonb3oBaHme nmMmn 000pyaoBaHNS JOMYCKAETCH TONbKO
NnoA KOHTPOneM nuu, OTBETCTBEHHbIX 3a ux 6esonac-
HOCTb MMM MOCre MonyYeHust MHCTPYKUun no pabote
obopyaoBaHusi.

He nossonsanTe getsam urpatb ¢ 06opygoBaHMEM.

BHUMAHWE! OocTtynHble YacTu obopyaoBaHus
OOCTUratoT BbICOKOW TemnepaTypbl npu paboTe rpuns.
He noagnyckavite aeten 6nunsko K nnuTe.

YTunusaumsa

e [py yHNUTOXEHMM YNAKOBOYHOTO Matepuana v B cryyae

n3baBneHns oT cTaporo obopyaoBaHusa cobnioganTte
aencTeyroLme TpeboBaHus No nx yTunmsaumu.

CornacHo Esponewckon aupektunse 2002/96/EC no
yTUnu3aumym 3nekTpUYeckoro n anekTpoHHoro obo-
pynosaHua (WEEE) ctapble anekTpobbiToBble Npu-
©opbl HE OOMKHbI NoMeLaTbCcs B 06LWMIN ropoackom
HEOTCOPTUPOBAHHbLIN NOTOK OTXOAOB: OHWU LOSXKHbI
cobupaTtbCs OTAENbHO, YTOObI ONTUMN3MPOBATL BOCCTa-
HOBMeHune 1 nepepaboTKy UX MaTepranos 1 YMEHbLUNTL
HeraTuBHOE BO3AEWCTBME Ha 300POBbLE YerioBeka 1 3KO-
norvio. YkasaHHbI Ha 34enmu CMMBOM NepeyepkHyTOro
Be[pa Ha Kornecax HanoM1HaeT, YTo Mpu yTunusaumm aTo
obopyaoBaHue criegyeT NOMECTUTb OTAEMBHO.

[na nonyyeHns nHopmMaLmmn 0 NpaBUNbLHOM YTUIM3aumm
ctaporo obopynoBaHus NoTpebuTenu OomkHbI obpa-
TUTbCS1 B MECTHbIE OpraHbl ynpaBneHusa unu B upmy-
NOCTaBLLUK.

OKOHOMMUS IHEpPruu N oxpaHa oKpyKarlLuen
cpeabl

e licnonb3oBaHne o6opynoBaHUS YTPOM WM BEYEPOM

©GEH3UH 1 T.N.) PAOOM C BKMOYEHHbLIM 060pyaoBaHNEM.

e He nomelyariTe B 4yX0BKY UNv ee oTaeneHne ans xpa-
HEeHUs roproune MaTepuanbl: CriyYyaiHoe BKIYeHue

O60py,EI,OBaHI/I9I MOXET NpuBECTU K BO3ropaHuio.

Bcerga npoBepsinTe, YTO PYKOATKM YNpaBrieHUss Haxo-
ASATCA B NO3MLMM «®», Koraa 060pynoBaHme He UCrorb-
3yetcs.

OTkntoyast 06opyaoBaHMe OT 3NIEKTPOCETH, He TAHUTE
3a NUTaKLLMi Kabenb, YTOGbI BbIHYTb BUIIKY U3 PO3ETKM:
GepuTech 3a BUIKY.

* MIMeeTcs TONbKO B HEKOTOPbLIX MOANMUKALMSX MOAENEN.

No3BOJ1IAET CHU3UTb MUKOBYHD HArpy3Ky Ha 3J1EKTPOCETb
N COKOHOMUTb n0Tpe6neHv|e SHeprun.

PerynsapHo nposepsiTe ynnoTHUTENW ABEPLbl AYXOBKM
W NpoTupanTte nx, ouynwasi ot nbon rpssm n copa: BoO
nsbexaHue yTeuku Tenna ynnoTHUTENW AOMMKHbI NNOTHO
npuneratb Kk ABepue.
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O6cnyxuBaHue n yxon

OTknroveHne obopyaoBaHus

! MNepen ntobbiMmn pabotamu no obenyxmnBaHnto obopy-
[OBaHNs OTKIMHOYaNTe ero OT MEKTPOCETU.

YucTtka obopyaoBaHus

! He ncnonbk3yiite abpasnBHble N arpeccuBHble YUC-
TALWME CpeacTBa, Takme Kak NSATHOBbIBOOUTENW, aHTU-
KOPPO3MOHHbIE CPEeACTBa, NOPOLLUK/A Unn abpasmBHble
rybku: oHM MoryT 6e3B803BpaTHO NOBPEAUTL (NoLapanaTb)
NMOBEPXHOCTb.

! Hukorga He I/ICI'IOJ'Ib3yVITe ana YNCTKM OYyXOBKU napo-
o4ncTuTenn N adpo30sin.

o Pabo4yo NoOBEPXHOCTb NNNTLI MOCIE FOTOBKN 06bIYHO
A0CTaTO4HO MPOCTO MpOTepeTb BraXKHOW rybkom u
BblTEPETb HACYXO MMIPOCKOMUYHBIM KYXOHHbLIM MOSO0-
TEHLEM.

o OManupoBaHHble BHELUHWE YacTu UMM NOBEPXHOC-
TN U3 HepXaBelwLlen cTann, a Takke pes3nHOoBble
YNAOTHUTENMN O4YmMLLainTe rybKon, CMOYEHHON B pacT-
BOpE TEnsion BOAbl C HEWTParbHbLIM MbISIOM, 3aTEM
OMNOMOCHUTE U TWaTernbHO BbiTpUTE. [ANs yaaneHus
YCTONYMBBIX 3arpsA3HEHNI NCMONb3YNTE creunanbHble
cpencTea. [locne o4YUCTKM ONOSIOCHUTE U BbITpUTE
Hacyxo. He npumeHante abpasmBHble NOPOLLKM UMK
cpeacTBa, cofepXallme arpeccuBHble BELLECTBA.

e PelweTkn paboyen NOBEPXHOCTU, KPbILLIKN FOPENnokK,
nnamsipaccekaTenu 1 BEpxXHUe ropenku aAns obnerye-
HUS YNCTKM MOXHO CHSITb; MPOMOWTE MX TENTON BOAOW
C HeabpasnBHbIM MOILLIMM CPEACTBOM, yaansis Harap,
3aTeM BbiCyLLMTE.

e B mMopensix ¢ 3MeKTPOHHbIM 3aXKuUraHnem peryrnsipHo
crnefyeT oyullaTb HAKOHEYHUKU YCTPOUCTB Geso-
NMacHOCTU W NPoOBepsiTb, HE 3aCOPEHbl N ra3oBble
OTBEPCTUS FOPESOK.

e [lyxoBKy ugeanbHO o4nLLaTh M3HYTPU NOCHE KaXaoro
UCMonb30BaHWsl, Moka oHa He ocTbina. cnonbe3ayiite
ropsyylo Bogy U HerTparnbHOe Molollee CpefcTBo,
3aTeM XOPOLLIO OMOMOCHUTE U BLITPUTE MSTKON TKaHbHO.
He ncnonbaynte abpasnBHbie YMCTALLME CpeacTBa.

e CTekno ABepubl AYXOBKW OYMLLANTE C NMOMOLLbIO
ryokv 1 HeabpasmBHOIro YMCTALLEro CpeacTsa, 3aTeM
BbITPUTE HACyXO MArkOom TKaHbk. He mcnonbsynrte
abpasuBHble cpeacTBa Unv Metannmyeckune ckpebku,
KOTOpble MOryT NoBpeauTb NOBEPXHOCTb Y MPUBECTYU
06pa3oBaHu1Io TPELUMH Ha CTekne.

e [lpuHagnexHocTn 06opyaoBaHNSA MOXHO MbITb, Kak U1
06bIYHYIO NMocyay (Aaxe B MOCYAOMOEYHON MaLunHe).

e YacTuubl Xupa u rpsasm, octarlmecs Ha naHenm
ynpaeneHusi nocne roToBkK, yaansawTte HeabpasveHON
ryOKom nnm mMArkon TKaHbto.

e [lOBEPXHOCTb M3 HEPXKaBELEN cTanyM MOXET Mo-
KPbITbCA MNATHAMW NPU ANUTENbHOM KOHTaKTe C
KECTKOM BOAOW UMW arpeCcCUMBHLIMU YUCTSALWMMM
cpencteamu, cogepxaiimmm goocgop. PekomeHgyem
XOpOLUO ee ononackmBaTb U BbITUPATb HAcyxo.

Yxop 3a KpbIWKOW NnTbI*

KpbILLKy MnnThI CriegyeT oumLaTth
C MOMOLLIbO TEeNSoM BOAbI, HE UC-
nonb3ynte abpasuBHble cpeac-
TBa. YTOOBLI OYMCTUTL Nnowanb
3a paboyen NoBepPXHOCTbIO Nnu-
Tbl, CHUMUTE KPbILLKY — OTKPONTE
€€ MOoSIHOCTbLHIO U NOTAHUTE BBEPX
(cm. puc.).

=4

MpoBepka ynnoTHuTenen

PerynsipHo nposepsinTe ynnoTHUTENM ABepLibl N0 BCEMY
nepumeTpy. B cnyvyae nx nospexaeHus obpaTtutech
B ABTOPU30BaHHbIN CEPBUCHbLIN LIeHTP. He nonb3yntech
OyXOBKOW, NOKa ynrnoTHUTeNu He ByayT 3aMeHeHb!.

3ameHa namnbl ocBeLleHUs

1. OTkntounTe ob6opyaoBaHua ot
3MeKTPoCceTH, 3aTEM CHUMUTE
CTEKISAHHBIN NfiadhoH € NaTpo-
Ha namnel (CM. puc.). :

2. BbiBepHUTE neperopesLUyio 7 )1
naMmny n 3ameHuTe ee nam- '
Mo C aHanorM4yHbIMK Xapak- i
TEepUCTUKaMn: HanpskeHue
230 B, mowHocTb — 25 BT,
Tvn — E 14.

3. YcTaHoBUTE CTEKNSAHHbIN NfiadpoH Ha MECTO U CHOBa
noaknounTe 060pyaoBaHME K ANEKTPOCETH.

NMomouwb

! He nonb3yntechb ycnyramu nuvuy, He YNOMHOMOYEHHbIX
Mpoussogutenem. MNpu peMoHTe TpebynTe NcnonbL30Ba-
HWUS OPUTMHAarbHbIX 3anacHbIX YacTen.

Coo6uwute B ABTOPM30BaHHbIN CEePBUCHbIN LIEHTP:
e HOMEp rapaHTUNHOIO LOKYMEHTa (CePBUCHOMN KHIDKKMN,
cepBUCHOrO cepTudmkara u T.n.);

e mogenb nnutel (Mog.) n cepuiiHbli Homep (S/N),
yKasaHHble B MHOpMaunoHHOW Tabnuuyke, pac-
NOnoXeHHON Ha obopyaoBaHWMM, Ha yMakoBKe WU
B rapaHTUMHOM JOKYMEHTE.

* TonbKo ANnst HEKOTOPbIX MOAMMUKALMIA MOAENEN.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is
installed must be ventilated adequately so as to
provide as much air as is needed by the normal gas
combustion process (the flow of air must not be
lower than 2 m%h per kW of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a
ventilation duct leading outside as described above.

Room requiring

Adjacent room ventilation

A B,
/5 //
9 22 D i
A | =P
: ]
= R~

Ventilation opening for
comburent air

Increase in the gap
between the door and
the flooring

! After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The disposal of combustion fumes should be
guaranteed using a hood connected to a safe and
efficient natural suction chimney, or using an electric
fan that begins to operate automatically every time
the appliance is switched on (see figure).

=/
y b
'/6/66\6\ G666 B
o] L O L
] ]

Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched
flue system (reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas that are below ground level
(cellars, etc.). Only the cylinder being used should
be stored in the room; this should also be kept well
away from sources of heat (ovens, chimneys,
stoves) that may cause the temperature of the
cylinder to rise above 50°C.

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the bed-
sit (not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is installed underneath a wall cabinet,
there must be a minimum distance of 420 mm
between this cabinet and the top of the hob.

This distance should be increased to 700 mm if the
wall cabinets are flammable (see figure).
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e Do not position blinds
HOOD behind the cooker or
less than 200 mm away
from its sides.

e Any hoods must be
installed according to
the instructions listed in
the relevant operating
manual.

0
|

Min. 600 mm.

Min. 420 mm
Min. 420 mm;
min. 650 mm. with hood
min. 700 mm. without hood

T

000000 O

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
g% base of the cooker (see
L}

figure).

w\ww

m

u/f

The legs”* fit into the slots on
the underside of the base of
the cooker.

Electrlcal connections

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains. The circuit-breaker
must be suitable for the charge indicated and must
comply with NFC 15-100 regulations (the earthing
wire must not be interrupted by the circuit-breaker).
The supply cable must be positioned so that it does
not come into contact with temperatures higher than
50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

* Only available in certain models.

(D) inbesit

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and after making sure that the appliance is suited to
the type of gas with which it will be supplied (see
the rating sticker on the cover: if this is not the case
see below). When using liquid gas from a cylinder,
install a pressure regulator which complies with
current national regulations. To make connection
easier, the gas supply may be turned sideways*:
reverse the position of the hose holder with that of
the cap and replace the gasket that is supplied with
the appliance.

! Check that the pressure of the gas supply is consistent
with the values indicated in the Table of burner and
nozzle specifications (see below). This will ensure the
safe operation and durability of your appliance while
maintaining efficient energy consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for liquid gas supply; 13 mm
for methane gas supply.

Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts that
reach temperatures of over 50°C.

o Is not subject to any pulling or twisting forces

and that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

® |s easy to inspect along its whole length so that
its condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps that comply with current
regulations.
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! If one or more of these conditions is not fulfilled or
if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel
pipe to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on
the appliance (the gas supply inlet on the appliance
is a cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check
the hose fittings for leaks using a soapy solution.
Never use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using
a 7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas (see Burner and nozzle
specifications table).

3. Replace all the components
by following the above instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

! If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is alight, quickly change the position
of the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

! The hob burners do not require primary air adjustment.
! After adjusting the appliance so it may be used
with a different type of gas, replace the old rating
label with a new one that corresponds to the new
type of gas (these labels are available from
Authorised Technical Assistance Centres).

! Should the gas pressure used be different (or vary
slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in
accordance with current national regulations relating
to “regulators for channelled gas”.

TECHNICAL DATA

Oven dimensions

(HXWxD) 34x38x39 cm

Volume 501

Useful

measurements width 42 cm

relating to the depth 44 cm

oven height 23 cm

compartment

Power supply

voltage and see data plate

frequency
may be adapted for use with any
type of gas shown on the data

Burners plate, which is located inside the

flap or, after the oven compartment
has been opened, on the left-hand
wall inside the oven.

Standard @ 145 mm: 1500 W
Directive 2002/40/EC on the label
of electric ovens. Standard EN
50304

Declared energy consumption for
Natural convection Class — heating
mode: Static

EC Directives: 2006/95/EC dated
12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments -
2009/142/EC dated 30/11/09 (Gas)
and subsequent amendments -
2002/96/EC.

1275/2008 Stand-by/ Off mode

Electric Plate

ENERGY LABEL

B
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Table of burner and nozzle specifications

Table 1

(D) inbesit

Liquid Gas Natural Gas

Burner Diameter Thermal Power By Pass | Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*

(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h 1/100 I/h

Nominal | Reduced (mm) (mm) e > (mm) (mm)
Fast 100 3.00 0.70 41 86 | 218 | 214 | 116 | 286 | 143 | 286
(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 0.40 30 70 138 136 106 181 118 181
Auxiliary
(Small)(A) 55 1.00 0.40 30 50 73 71 79 95 80 95
Suopl Nominal (mbar) 28-30 | 37 20 13
Pre%ZZres Minimum (mbar) 20 | 25 17 6,5
Maximum (mbar) 35 45 25 18

* At 15°C 1013 mbar-dry gas
> Propane P.C.S. = 50,37 MJ/Kg

Butane P.C.S. = 49,47 MJ/Kg
Natural P.C.S. = 37,78 MJ/m?

KNJ1G17/RU

KN1M117S/RU

WARNING! The glass lid can
break in if it is heated up. Turn off
all the burners and the electric
plates before closing the lid.
*Applies to the models with glass
cover only.
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Description of the appliance

m Overall view

Gas burner
Hob grid

Control panel

GRILL
DRIPPING PAN

Adjustable foot ————

Control panel

Electronic Lighting

Cover*

Elettric plate
Containment surface
for spills

GUIDE RAILS

for the sliding racks

position 5

position 4

position 3

position 2

The oven-operating

position 1

— Adjustable foot

The control knob for the electric plate*

The electric plate

for Hob Burners* | pilot lamp ! pilot lamp*
5 o
t ~ T o . - = -
s 0 0 - o T - _
C0-0 00000
i "" .;QI N 7 /e/ , /e/ /Q/
| | M L
J Thermostat |Selection Control Knobs for
Timer Knob knob knob Gas Burners on Hob

* Only available in certain models.
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Start-up and use

Using the hob
Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.
2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 8, the maximum setting 6 or any position in
between the two.

If the appliance is fitted with
an electronic lighting
device* (C), press the
ignition button, marked with

the symbol ‘{.‘( then hold
the BURNER knob down
and turn it in an
anticlockwise direction,
towards the maximum flame setting, until the burner
is lit.The burner may be extinguished when the knob
is released. If this occurs, repeat the operation,
holding the knob down for a longer period of time.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device (X)*, press and hold the BURNER
knob for approximately 2-3 seconds to keep the
flame alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position @.

Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans that
have a lid and a flat base are used. They should also
be suited to the size of the burner.

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.
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Burner o Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Aucxiliary (A) 10 - 14

! On the models supplied with a reducer shelf,
remember that this should be used only for the
auxiliary burner when you use casserole dishes with
a diameter under 12 cm.

Using the oven

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic
film from the sides of the appliance.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

The oven knobs

With these two controls you can select the different
functions of the oven and choose the cooking
temperature suitable for the food you are preparing.
The different cooking functions are set up by
operating the two knobs:

the selection knob
the thermostat knob on the oven panel.

For any selection-knob setting different from idle,
identified by the “0”, the oven light turns on; the
knob setting marked -.Q.-permits turning on the oven
light without any heating element being switched on.
When the oven light is on, it means that the oven is
in use, and it will remain on for the entire time the
oven is being used.

* Only available in certain models.
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Switching the cooking zones on and off
The control knobs for the hob electric hotplates

The cookers can be fitted with normal and rapid
electric hotplates in a variety of combinations (the
rapid hotplates can be distinguished from the rest
by the red boss in the centre of the same). To avoid
any heat loss and damage to the hotplates, we
advise you to use pans with a flat bottom, with a
diameter which matches that of the hotplate itself.
The table contains the different settings indicated on
the knobs and the use for which the hotplates are
recommended.

Before using the hotplates for the first time,
you should heat them at maximum
temperature for approximately 4 minutes,
without any pans. During this initial stage,
their protective coating hardens and reaches
its maximum resistance.

Electric hotplate indicator light
This light comes on when any of the electrical

hotplates on a hob which features electric hotplates
have been turned on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continu_ing the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a short

time.

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that
they adhere perfectly to the cooking zone.

koo

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob remain effective
for a longer period of time.

® Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.

* Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.
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Cooking Modes

Static oven —__

Knob setting: anywhere between 50°C and Max
The oven light turns on and the top and bottom
heating elements (resistors) switch on. The
temperature, fixed by the thermostat knob, is
reached automatically and kept constant by the
thermostat control. This function permits cooking
and type of food thanks to excellent temperature
distribution.

The bottom heating element |___|

-Knob setting: anywhere between 50°C and Max
The oven light turns on and so does the bottom
heating element. The temperature, fixed by the
thermostat knob, is reached automatically and kept
constant. This setting is recommended for finishing
the cooking of foods (placed in pans) that are well
done on the outside but still not done inside or for
desserts covered with fruit or jam which require a
light browning on top. Note that this function does
not permit reaching the maximum (250°C)
temperature inside for cooking foods always on this
oven setting unless the foods are cakes which only
require temperatures below or equal to 180°C.

The Top heating element |1{—:’-T|

-Knob setting: anywhere between 50°C and Max
The oven light turns on and so does the infra-red ray
grill, and the motor starts turning the spit. The rather
high and direct temperature of the grill permits
browning the outside of meats immediately thus
keeping in the juices and assuring tenderness.

The grill ||

The top heating element is activated. The extremely
high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts
while locking in the juices to keep them tender.

Timer*

To activate the Timer proceed as follows:
1. Turn the TIMER knob in a clockwise direction C

for almost one complete revolution to set the buzzer.

2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.
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The rotisserie*

To operate the rotisserie,

proceed as follows:

a) place the dripping-pan on
- the 1st rack;

b) insert the special rotisserie

support on the 4th rack and
Z\\ position the spit by inserting it

through the special hole into

the rotisserie at the back of the

=

oven;
c)to start the spit, set the oven selection knob on
setting 7|

Storage recess below the oven*

Below the oven a recess can be used to contain
cooking pans and cooker
accessories. Moreover, during
oven operation, it may be
used to keep food warm.To
open the storage is necessary
turn it downwards.

\ Caution: this storage recess
must not be used to store
inflammable materials.

The oven offers a wide range of alternatives which
allow you to cook any type of food in the best
possible way. With time you will learn to make the
best use of this versatile cooking appliance and the
following directions are only a guideline which may
be varied according to your own personal
experience.

Preheating

If the oven must be preheated (this is generally the
case when cooking leavened foods), the “fan
assisted” mode # can be used to reach the
desired temperature as quickly as possible in order
to save on energy.

Once the food has been placed in the oven, the
most appropriate cooking mode can then be
selected.

* Only available in certain models
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Practical Cooking Advice

When cooking in the oven, use only one dripping
pan or rack at a time. Select from among the top or
bottom rack heights based on whether the dish
needs more or less heat from the top.

Preheating

If the oven must be preheated (this is generally the
case when cooking leavened foods), we recommend
you use the “convection mode” to reach the desired
temperature as quickly as possible. When
preheating is over, which is indicated by the red
light “E” going out, select the required cooking
mode.

Cooking Fish and Meat

When cooking white meat, fowl and fish, use
temperature settings from 180 °C to 200 °C.

For red meat that should be well done on the outside
while tender and juicy in the inside, it is a good idea
to start with a high temperature setting (200°C-
220°C) for a short time, then turn the oven down
afterwards.

In general, the larger the roast, the lower the
temperature setting. Place the meat on the centre of
the grid and place the dripping pan beneath it to
catch the fat.

Make sure that the grid is inserted so that it is in the
centre of the oven. If you would like to increase the
amount of heat from below, use the low rack heights.
For savoury roasts (especially duck and wild game),
dress the meat with lard or bacon on the top.

Baking Cakes

When baking cakes, always preheat the oven and
do not open the oven door during baking to prevent
the cake from dropping.

Using the Grill

Use the Y| “grill” mode, placing the food under
the centre of the grill (situated on the 3rd or 4th rack
form the bottom) because only the central part of the
top heating element is turned on.

Use the bottom rack (1st from the bottom), placing
the dripping pan provided to collect any sauce and/
or grease and prevent the same from dripping onto
the oven bottom.

When using this mode, we recommend you set the
thermostat to the highest setting. However, this
does not mean you cannot use lower temperatures,
simply by adjusting the thermostat knob to the
desired temperature.

In models fitted with a rotisserie Y|, you can use
the spit kit provided when using the “grill” mode. In
this case, cook with the oven door shut, placing the
spit kit on the third oven rack from the bottom and
the dripping pan on the bottom rack to collect any
sauce and /or dripping fat.

I Always use the grill with the oven door
shut. This will allow you both to obtain excellent
results and to save on energy (approximately 10%).
Therefore the best results when using the grill
modes are obtained by placing the grid on the lower
racks (see cooking table) then, to prevent fat and
grease from dripping onto the bottom of the oven
and smoke from forming, place a dripping-pan on
the 1st oven rack from the bottom.
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Oven cooking advice table E

Selection Foods Wt. Cooking Heating time Thermostat | Cooking
knob setting (Kg) | position from (minutes) knob time
bottom (minutes)

1 Static Lasagne 25 2 5 200 45-50
Cannelloni 25 3 5 200 30-35
Pasta bakes au gratin 2,0 3 5 200 30-35
Veal 1,7 2 10 180 60-70
Chicken 1,5 3 10 200 80-90
Duck 1,8 3 10 180 90-100
Rabbit 2 3 10 180 70-80
Pork 2.1 3 10 180 70-80
Lamb 1,8 3 10 180 70-80
Mackerel 1,1 2 5 180 30-40
Red porgy 1,5 2 5 180 30-35
Trout baked in paper 1 2 5 180 25-30
Napolitan pizza 1 2 15 220 15-20
Biscuits or cookies 0,5 3 10 180 10-15
Flan or tart 1,1 3 10 180 25-30
Savoury pie 1 3 10 180 30-35
Yeast cake 0,5 3 10 160 25-30
Fruit cake 1 3 10 170 25-30

2 Oven Finishing touches

bottom

3 Top bottom |Sole and cuttlefish 1 4 5 Max 8
Squid and shrimp on
spits 1 4 5 Max 4
Caod fillets 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 8-10

4 Grill Veal steaks 1 4 5 Max 15-20
Cutlets 1,5 4 5 Max 20
Hamburgers 1 3 5 Max 7
Mackerels 4 5 Max 15-20
Toast sandwiches n.° 4 4 5 Max 5
With rotisserie (only in
few models) 1,0 - 5 Max 70-80
Veal on the spit 2,0 - 5 Max 70-80
Chicken on the spit

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill or double
grill, the dripping-pan must always be placed on the 1st oven rack from the bottom.
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Precautions and tips

! This appliance has been designed and manufactured in
compliance with international safety standards.

The following warnings are provided for safety reasons and
must be read carefully.

General safety

* These instructions are only valid for the
countries whose symbols appear in the
manual and on the serial number plate.e
The appliance was designed for domestic use inside the
home and is not intended for commercial or industrial use.

e The appliance must not be installed outdoors, evenin
covered areas. Itis extremely dangerous to leave the
appliance exposed to rain and storms.

¢ Do not touch the appliance with bare feet or with wet or
damp hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

¢ The instruction booklet accompanies a class 1 (insulated)
or class 2 - subclass 1 (recessed between 2 cupboards)
appliance.

e Keep children away from the oven.

e Make sure that the power supply cables of other electrical
appliances do not come into contact with the hot parts of
the oven.

¢ The openings used for the ventilation and dispersion of
heat must never be covered.

¢ Do not close the glass hob cover (selected models only)
when the burners are alight or when they are still hot.

¢ Always use oven gloves when placing cookware in the
oven or when removing it.

¢ Do not use flammable liquids (alcohol, petrol, etc...) near
the appliance while itisin use.

¢ Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

e Always make sure the knobs are in the e position and that
the gas tap is closed when the appliance is not in use.

¢ \When unplugging the appliance, always pull the plug from
the mains socket; do not pull on the cable.

e Never perform any cleaning or maintenance work without
having disconnected the appliance from the electricity
mains.

If the appliance breaks down, under no circumstances
should you attempt to repair the appliance yourself.
Repairs carried out by inexperienced persons may cause
injury or further malfunctioning of the appliance. Contact
Assistance.

Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people

(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

e Do not let children play with the appliance.

Disposal

When disposing of packaging material: observe local
legislation so that the packaging may be reused.

The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using the
normal solid urban waste cycle. Exhausted appliances
should be collected separately in order to optimise the cost
of re-using and recycling the materials inside the machine,
while preventing potential damage to the atmosphere and
to public health. The crossed-out dustbin is marked on all
products to remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the public
waste collection service, taken to suitable collection areas
inthe area or, if permitted by current national legislation,
they may be returned to the dealers as part of an
exchange deal for a new equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of systems for
the collection and disposal of old and disused appliances.

Respecting and conserving the
environment

You can help to reduce the peak load of the electricity
supply network companies by using the oven in the hours
between late afternoon and the early hours of the morning.

Check the door seals regularly and wipe them clean to
ensure they are free of debris so that they adhere properly
to the door, thus avoiding

heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Do not use abrasive or corrosive detergents such as
stain removers, anti-rust products, powder detergents or
sponges with abrasive surfaces: these may scratch the
surface beyond repair.

! Never use steam cleaners or pressure cleaners on the
appliance.

e |t is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse well and dry thoroughly. Do
not use abrasive powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings and
burners may be removed to make cleaning easier;
wash them in hot water and non-abrasive detergent,
making sure all burnt-on residue is removed before
drying them thoroughly.

e For hobs with electronic ignition, the terminal part of the
electronic lighting devices should be cleaned
frequently and the gas outlet holes should be checked
for blockages.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

e Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could
scratch the surface and cause the glass to crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by
aggressive detergents containing phosphorus. After
cleaning, rinse well and dry thoroughly. Any remaining
drops of water should also be dried.
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The cover* m
If the cooker is fitted with a cover,
this cover should be cleaned using
lukewarm water. Do not use
-~ -~ abrasive products.
: ‘ It is possible to remove the cover in

order to make cleaning the area
!E%g behind the hob easier. Open the

cover fully and pull it upwards (see

figure).

! Do not close the cover when the burners are alight or
when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

IThis procedure must be performed by a qualified
technician authorised by the manufacturer.

Replacing the oven light bulb*

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14.

3. Replace the lid and reconnect the oven to the electricity

supply.

Assistance

Please have the following information to hand:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located on
the appliance and/or on the packaging.

* Only available in certain models.
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