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Welcome!

Dear Customer,

Thank you for choosing the Indesit product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

« This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

+ Children should be supervised
to ensure that they do not play
with the product.

* Electrical products and/or
products with gas are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

+ Do not put objects that chil-
dren may reach on the
product.

* Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A] .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
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Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

+ Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Safety While Work-
ing with Gas

« CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-
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anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.
This product should be used in
a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
The carbon monoxide sensor
should be placed no more than
2 meters from the product.
The setting conditions for this
device is specified on the label
(or on the data plate)

Proper combustion is required
in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.



+ Gas cooking products and sys-
tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

+ Clean the gas hob zones regu-
larly. Make sure that the gas
burns properly after cleaning.

* Do not use pots / pans that ex-
ceed the dimensions given in
the user manual. Using larger
pans / pots than specified may
cause carbon monoxide pois-
oning and overheating of
nearby surfaces and control
knobs. The use of smaller
pans / pots may cause you to
burn due to flames.

* Request information about gas
emergency telephone numbers
and safety measures in case
of gas smell from you local
gas provider.

A\ What to do when you smell

gas!

* Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

+ Open the doors and windows.

* Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-
lar.

* Check all tubes and connec-
tions for tightness. If you still
smell gas, leave the house.

« Warn the neighbors.

« Call the fire-brigade. Use a
phone outside the house.

« Call the authorized service and
your gas distribution company.

A1 .5 Transportation
Safety

+ Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

+ When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.
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+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

Al .6 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

*+ The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.

« Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all

ventilation ducts of the

product open.

Do not install the product near

a window. There is a risk that

the hob flame will ignite cur-

tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

« If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.
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* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

* Please cut off the gas supply
before starting any work on
gas installation. There is an ex-
plosion hazard.

* The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.
There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

* The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.
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Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas
leaks. Do not use the product if
there is a gas leak.

A1 .7 Safety of Use

Ensure that the appliance is
switched off after every use.
If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box. Shut off the main
gas tap.

Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.
Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

Do not step on the appliance
for any reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.




* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.

* This product is not suitable for
use with a remote control or an
external clock.

A1 .8 Temperature Warn-

ings

* CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

+ Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .9 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .10 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.
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« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of

the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

* Do not place it on top of ac-
cessories during preheating.

+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

* Only cover the necessary sur-
face inside the tray.

- After each use, the tray should
be cleaned, and any
greaseproof paper or similar
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materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

+ An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that
drip onto the oven bottom can
create heavy smoke and lead
to flames.

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

2 Environmental Instructions

- Place the cookware in the cen- m
ter of the hob zone. Note that
the fire in the hob zone with
the cookware does not over-
flow to the side surface of the
cookware.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B o he vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
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administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.

3 Your product

The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-

tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-

able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases

clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.1 Product Introduction

3.1.1 Cooking unit

%k |

> 1
OO0 OO0O0O0+—»3
GEEEEEEESS———— ———> 4
» 5
—» 6
1 Toplid
2 Hob section
3 Control panel
4 Handle
5 Door
6  Bottom part

<

* %

6 +—

1 Upper heater

2 Wire shelves *

3 Fan motor (behind the steel plate)

4 Lower heater (under the steel plate)

5 Shelf positions

6 Lamp **

7 Ventilation holes ***

* Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

ol Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

**% |t varies depending on the product model. It
may not be available on your product.

3.1.2 Hob section

' \( )
7
' AHOH@H -
& -
. 7 \. 7

1  Rear left - Normal burner

2 Front left - Rapid burner

3 Front right - Auxiliary burner

4 Rear right - Normal burner

3.2 Introduction of the oven control
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1 Function selection knob
3 Timer
5 Thermostat lamp

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control

666 w1 G&B
v v v vovq

2 Hob control knobs
4 Hob control knobs
6 Temperature knob

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

3.3 Oven Operating Functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan

#

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat- .
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.
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6 Only lower heating is on. It is suitable for foods that need
1 y Bottom heating browning on the bottom. This function should also be used for
— easy steam cleaning.
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
& . equally and rapidly throughout the oven with the fan. Cooking
top heating ) . )
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
Fan Heating rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
ZoN Upper heating, lower heating and fan heating functions oper-
@ "3D" function ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full gril The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

Fan assisted low grill

s

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

*Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user’'s manual may not be available in your
product.

The trays inside your appliance may
@ be deformed with the effect of the
heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray
It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

4

On models without wire shelves :
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3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

N
.L-‘ 2
il
[ 9
[
]
w)
On models without wire shelves :
— ] 4
" 3
— — 2
~o ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also important to place the trays on the
side wire shelves correctly. Place the tray
between the wire shelves as shown in the
figure. For a good cooking performance,
the tray should be placed on the wire shelf
in a way that it fits into the stopper slot. It
should not be placed against the rear wall
of the oven by bypassing the stopper slot.

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :
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Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /500 /600

Voltage/Frequency 220-240V ~ 50 Hz
gfobdlﬁgpe and section used/suitable for use in the min. HO5VV-FG 3 x 1 mm2
Total power consumption (kW) 2,1

Total gas consumption (kW) 7,9 kW (574 g/h - G30)
Oven type Multifunction oven

Cooking zones

Front left Rapid burner

Power 2,9 kW (211 g/h - G30)
Front right Aucxiliary burner

Power 1,0 kW (73 g/h - G30)
Rear left Normal burner

Power 2,0 kW (145 g/h - G30)
Rear right Normal burner

Power 2,0 kW (145 g/h - G30)

Gas type / pressure that the product is set:

G20 20 mbar

|Category of gas product

|cat 11 2H3B/P

|Gas types / pressures to which the product can be converted:

G20 10 mbar

G20 13 mbar

G30 30 mbar

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with Top and bottom heating veya Fan assisted bot-
tom/top heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted bottom/top heating, 4-
Top and bottom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.
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Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ G20,20 mbar  [G25,25 mbar Sﬁagrzg 30 G31,37 mbar
BE Catll 2E+3+ 62020 mbar  |G2525mbar | 02028 30 163137 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar
cz Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
NL Catll 2EK3B/P G25.3,25 mbar [{G20,20 mbar  |G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
ES Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
IT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
cYy Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar (630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
Catll 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Catll 2E3P(B/P) (20,20 mbar  |G30,37 mbar
DE Catll 2E3B/P G20,20 mbar  [{G30,50 mbar
AT Catll 2H3B/P G20,20 mbar G30,50 mbar
SE Catll 2H3B/P G20,20 mbar G30,30 mbar
LT Catll 2H3B/P G20,20 mbar G30,30 mbar
NO Catll 2H3B/P G20,20 mbar G30,30 mbar
MK Catll 2H3B/P G20,20 mbar G30,30 mbar
XK Catll 2H3B/P G20,20 mbar G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  {G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

RO Catll 2H3B/P G20,20 mbar  |G30,30 mbar
DK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
FlI Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MT Cat | 3B/P G30,30 mbar
IS Catl 2H G20,20 mbar
LV Catl 2H G20,20 mbar
LU Catl 2E (20,20 mbar
BG Catl 2H 620,20 mbar

Catl 3B/P G30,30 mbar

Catl 2H G20,25 mbar
HU Catl 3B/P G30,30 mbar
Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30

p mbar mbar G20,70 | G20,13 | G20,25 | G25.325 |G2.350,13| G30,37 | G30,50
ower
625,25 631,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar

TkW 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

+ This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.
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Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

o U A W N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

3_> _> D:
o [ D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

+ The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.
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+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

If your appliance has a cord and plug:

Perform the electrical connection of your

appliance by plugging it to a grounded

socket.

4.3 Gas connection

A General warnings

+ There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

+ Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

+ If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

+ Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.

« Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

+ Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

+ If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Gas connection hose placement

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.
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+ The gas hose should not be crushed, fol-
ded, pinched or come into contact with
sharp corners or cookware utensils on
the product. There is a risk of explosion
due to damage to the gas hose!

\

Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

Gas outlet connection piece :

Makmg the gas connection - NG
+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

EN ISO 228 G1/2" type connection
1. Insert the new sealing gasket into the

safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-
ner.

NG: G20,G25

3. You must check for leakage of the con-
nection part after connection.

EN 10226 R1/2" type connection
1. Place the new seal in the connection

piece and make sure the seal is seated
correctly.
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2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner
and tighten securely.

NG: G20,G25

SW 24
20-25 Nm

. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

NG: G20,G25

L
. You must check for leakage of the con-
nection part after connection.
Making the gas connection - LPG
* Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.
Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.
Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.
A new sealing gasket must be used while
making the gas connection.

+ The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1. Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

2. Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

LPG: G30,G31

3. Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

4. Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-
cially available sprays for gas leak check.
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« If there is gas leak, shut off the gas sup-
ply and ventilate the room.

+ Never use a match or lighter to make the
gas leakage control.

4.4 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check

1. Reconnect the product to the mains.
2. Check electrical functions.

3. Open gas supply.
4

. Check whether the gas connections are
securely attached and whether there are
any leaks.

5. Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.

4.5 Gas Conversion

A General warnings
+ Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

+ All gas injectors must be replaced and
the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

+ After the gas type has been changed, the
new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-
egories of your product by country are
given in the "Country gas categories/
types/pressure" section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

+ Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

+ Injector values and gas types that should
be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

2. Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)
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5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector

@ is covered with a metal piece. This
metal cover must be removed for
injector replacement.

6. Install the new gas injectors. (Tightening
torque 4 Nm)

7. Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
@ marked on their packing or injector
table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the

gas burner taps. You must call an

Authorised service agent or techni-

cian with licence if it is necessary
to change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver
to adjust the flow rate adjustment
screw.

4. For LPG (Butane - Propane) turn the

screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

5. If the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

6. For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

7. Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

1 Flow rate adjustment screw

Q
20

1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the
product, ensure all control knobs are turned
to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.
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1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.
2. Each injector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector. 4.

If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service
agent or technician with licence. Do not
use the product until the authorized
service has intervened in the product.

&

3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin @
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.
D, \/

5 First Use
Before you start using your product, it is re- 4 3
commended to do the following stated in A A

the following sections respectively. |_ 2 ® 9)eco +

5.1 First Timer Setting

Always set the time of day before @ -
using your oven. If you do not set it, | e AN |
you cannot cook in some oven v v
models.
1 2

1 Program key

2 Decrease key

3 Increase key

4 Settings key

Display symbols
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|—)| Baking time symbol

gl Baking end time symbol *
a Alarm symbol

AN Time pie symbol

eco Ecomode symbol

) Volume level symbol

@ Time of day symbol

I.E.I Key lock symbol

* It varies depending on the product model. It may
not be available on your product.

While making any adjustment, re-
@ lated symbols will flash on the dis-
play.

Press 4/— keys to set the time of the day
after the oven is energized for the first
time.

For touch control models, touch :=
first and then use 4/— to set the
time of the day.

Confirm the setting by touching (® symbol
and wait for 4 seconds without touching
any keys to confirm.

If the initial time is not set, clock
@ will run starting from 12:00 and ®
symbol will be displayed. The sym-

bol will disappear once the time is
set.

Current time settings are canceled
in case of power failure. It needs to
be readjusted.

6 How to use the hob

5.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage

A General warnings

+ Place pots and pans in a manner so that
the handles are not over the burners to
prevent them from overheating.

+ Do not use unbalanced and easily tilting
pots/pans on the hob.

) ]

v 2 4 2 4

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Do not ignite the burners without any pot
or pots/pans on the respective burner.
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+ Always turn off the hob’s burners after
each use.

+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

+ The size of the cooking pots/pans shall
match the size of the flame. Set the gas
flames so that they shall not protrude
from the base of the pots/pans and place
the pots/pans on pot holder by centering
it. Do not use large pans/pots to cover
more than one burner.

1

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Aucxiliary burner 12-18

Normal burner 18 -20

Rapid burner - Wok burner 22-24

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating
of nearby surfaces and knobs. In addition, if
the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs

Hob control knob

ol Off position
vo Small flame: Lowest gas power
6 Large flame: Highest gas power

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v The gas burners are ignited with the
control knobs.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.

3. With the resulting spark, the gas is ig-
nited.

4. After the initial ignition, keep pressing
on the knob for 3-5 seconds.
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5. If the gas is not ignited after pressing on
and releasing the knob, repeat the same
process by pressing on the knob for 15
seconds.

Release the button if the burner is

@ not ignited within 15 seconds. Wait
at least 1 minute before trying
again. There is the risk of gas accu-
mulation and explosion!

6. Adjust your desired power level.

Turning off the gas burners

Bring the burner knob to off position (top).
If the flames of the burner are extin-

@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

7 Using the Oven

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

= R
Slndiehd -

CELCE

| |

O e

1 Program key
2 Decrease key
3 Increase key
4 Settings key
Display symbols

|®| Baking time symbol

9' Baking end time symbol *
ﬂ Alarm symbol

== Time pie symbol

eco Eco mode symbol

D) Volume level symbol

@ Time of day symbol
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I.E.I Key lock symbol

* It varies depending on the product model. It may
not be available on your product.

While making any setting, related

@ symbols will flash on the display.
You must wait for a short time for
the settings to take effect.

If no cooking setting is made, time
@ of the day cannot be set.

Remaining time will be displayed if
@ cooking time is set when the cook-
ing starts.

Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Selecting the temperature and oven oper-

ating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside

the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time;

v" You can set the oven so that it will stop
at the end of the specified time by set-
ting the cooking time on the timer.

1. Select the function for cooking.

2. Touch (® until 91 symbol appears on
display for cooking time.

3. Set the cooking time with 4-/— keys.

= After the cooking time is set, 9]
symbol and the time slice will ap-
pear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob.
Cooking will start.

= Cooking time starts to count down
on display when cooking starts
and all parts of time slice symbol
is lit. The set cooking time is di-
vided into 4 equal parts and when
the time of each parts ends, the
symbol of that parts turns off. So
you can understand the ratio of re-
maining cooking time to total
cooking time easily.

5. After the cooking process is completed,
“End" appears on the displayed and the
timer gives an audio warning.

= Audio warning sounds for 2
minutes. To stop the audio warn-
ing, just press any key. Audio warn-
ing will be silenced and current
time will be displayed.
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If you press any key at the end of

@ the audio warning, the oven will re-
start operating. Turn the temperat-
ure knob and function knob to “0"
(off) position to switch off the oven
in order to prevent re-operation of
the oven at the end of warning.

7.3 Settings
Activating the keylock

v You can prevent digital timer from be-
ing intervened with by activating the
key lock function.

1. Touch := until & symbol appears on dis-
play.
= “OFF" will appear on the display.
2. Press - to activate the key lock.

3. Once the key lock is activated, "On" ap-
pears on the display and the & symbol
remains lit.

Digital timer keys are not functional

@ when the key lock is activated. Key
lock will not be cancelled in case of
power failure.

To deactivate the keylock

1. Touch := until & symbol appears on dis-
play.
= “On" will appear on the display.

2. Disable the key lock by pressing the —
key.

= “OFF" will be displayed once the key-
lock is deactivated.

Setting the alarm clock

v You can use the timer of the product
for any warning or reminder apart from
the cooking program. The alarm clock
has no influence on the functions of
the oven. It is only used as a warning.
For example, this is useful when you
want to turn food in the oven at a cer-
tain point of time. Timer will give an au-
dio warning at the end of the set time.

1. Touch ® until A symbol appears on dis-
play.

The maximum alarm time may be
@ 23 hours 59 minutes.

2. Set the alarm duration by using 4/—
keys.

Function keys for alarm tone, time

@ of day, display brightness and tem-
perature keys should be at 0 (OFF)
position.

= A symbol will remain lit and the
alarm time will appear on the dis-
play once the alarm time is set.

3. Atthe end of the alarm time, A symbol
starts flashing and the audio warning is
heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To
stop the audio warning, just press any
key.

= Audio warning will be silenced and cur-
rent time will be displayed.

Cancelling the alarm;

1. Touch ® until A symbol appears on dis-
play in order to cancel the alarm.

2. Press and hold — key until “00:00” is
displayed.

Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing alarm tone

1. Touch := until <) symbol appears on dis-
play.

2. Adjust the desired alarm tone with 4/—
keys.

3. The tone you have set will be activated
in a short time.

= Selected alarm tone will appear as
“b-01", “b-02" or "b-03" on the dis-
play.
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Changing the time of the day

v" To change the time of the day you have
previously set:

1. Touch := until ® symbol appears on dis-
play.

2. Set the time of the day with 4-/— keys.

3. The time you have set will be activated
in a short time.

Economy mode

You can save energy with economy mode
while cooking by setting cooking time in the
oven.

This mode completes the cooking with the
inner temperature of the oven by switching
off the heaters before the end of cooking
time.

Setting the economy mode

1. Touch i= symbol until eco symbol ap-
pears on display.

= “Off" will appear on the display.

2. Enable economy mode by touching 4
key.

= Once the economy mode is activated,
“On" appears on the display and the
eco symbol remains lit.

Disabling economy mode

1. Touch i= symbol until eco symbol ap-
pears on display.

= “On" will appear on the display.
2. Disable economy mode by touching —
key.
= "Off" will be displayed once the eco
mode is deactivated.

Setting the screen brightness It varies de-
pending on the product model. It may not
be available on your product.

1. Touch = until “d-01" or “d-02" or
“d-03" appears on display for display
brightness.

2. Set the desired brightness with 4+/—
keys.

= The time you have set will be activated
in a short time.

8 General Information About Cooking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Baking
in the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

* Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on

the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass
clean when the product has cooled down
after cooking.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.
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For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

8.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

« If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

- If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

+ If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods
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heating

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 3 175 30..45
eating
Cake in the mould |Cke mouldon e e ating 2 175 30..50
wire grill **
Cakesin cooking |qiondard tray+ | 1OP @nd bottom | 160-170 20..30
paper heating
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom |, 180 - 200 10..20
meter on wire grill |heating
*k
Cookie Pastry tray * I"p and bottom |, 160-170 20..30
eating
Rich pastry Standard tray * :;Op _and bottom 3 200 20..30
eating
Dough pastry Standard tray * Fan Heating 3 190 20..35
Leaven Standard tray * EOP _and bottom 3 190 20 .. 40
eating
Glass / metal
Lasagne reptangular_ con- Top :and bottom 2 180 25 45
tainer on wire grill [heating
*%
Pizza Standard tray * Top and bottom 1 200 10..20

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

(1,8-2 kg)

tom/top heating

mayx, after 190

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. 25 mins. 220/
Steak (whole) / Standard tray * Fan assisted .bOt_ 2 max, after 180 ... [80..100
Roast (1 kg) tom/top heating 190
Leg of Lamb (cas- . Fan assisted bot- 25 mins. 220/
serole) Standard tray tom/top heating 2 max, after 190 70..90
Fried chicken Standard tray * Fan assisted bot- 15 mins. 250/ 55 65
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. . 15 mins. 220/
Fried chicken Standard tray * "3D" function 2 max, after 180 ... |50 .. 65
(1,8-2 kg)
190
Turkey (meat . Fan assisted bot- 25 mins. 220/
cubes) Standard tray tom/top heating 8 max, after 190 70..120
Turkey (meat 25 mins. 220/
Y Standard tray * "3D" function 2 max, after 180 ... |60 .. 100
cubes)
190
Fish Standard tray* || 2n assisted bot- | 200 20...30
tom/top heating
Fish Standard tray * "3D" function 3 200 20..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings
+ Food not suitable for grilling carries a fire

hazard. Grill only food that is suitable for .

heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.

The key points of the grill
+ Prepare foods of similar thickness and

weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Never grill with the oven door open. Hot Grill table
surfaces may cause burns!
Food Accessory to be used |Shelf position Temperature (°C) * Baking time (min)
(approx.)
Fish Wire grill 4-5 250/max 20..25
Chicken pieces Wire grill 4-5 250/max 25..35
’;"me?ubnat” (veal =12 \yire grill 4 250/max 25..35
Lamb chop Wire grill 250/max 20..25
Steak - (meat cubes) |Wire grill 4-5 250/max 25..30
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Food Accessory to be used |Shelf position Temperature (°C) * Baking time (min)
(approx.)

Veal chop Wire grill 4-5 250/max 25..30

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

* If the grill temperature cannot be adjusted in your product, your grill function will work at the maximum temperat-

ure value.

8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Grill

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 12 |\;e oy 4 250/max 25 .35

amount

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn the food after 2/3 of the total grilling time.

9 Maintenance and Cleaning

9.1

General warnings

« Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on .
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.

Thus, food residues shall be easily .
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of

the appliance extends and frequently .
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-

General Cleaning Information
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scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user’'s manual.

For the hobs:

Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob




zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Wok type burners used at high temperat-
ures may change colour. This is normal.
Moving some cookware may cause metal
marks on the pot holders. Do not slide
the pans and pots on the surface.

As hob zone caps contact the fire directly
and exposed to high temperatures,
change and loss of colour in time is nor-
mal. This does not cause a problem while
using the hob.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning”.)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
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use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

Discolorations and stains on the glass
surface are normal and not defects.



Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

9.3 Cleaning the hob
Cleaning the gas burners

1. Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

2. Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

3. Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

4. Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

5. Clean the burner caps and heads with
detergent water after each operation
and then dry them.

6. For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.

12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.

N

Place the burner head ensuring that it
passes through the burner spark plug
(4). Turn the burner head right and left
to make sure that it is seated in the
burner chamber.

w

Place the burner cap on the burner
head.
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Burner cap

Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re- m
move the wire shelves before cleaning the

side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 300 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.
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3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 25 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it. UH, l

I

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door”.
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

L

9.7 Cleaning the Oven Door

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

sl

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.
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2. Asillustrated in the figures above, press
on the tabs (1) and pull the profile (3) to-
wards yourself simultaneously to re-
move the profile attached to the upper

@ To reattach the door, the proced- side of the front door.

ures applied when removing it must

be repeated from the end to the be- P —>» B
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may

. Innermost glass panel
be removed for cleaning. gassp

Inner glass panel*

1. Open the oven door.

Outer glass panel

1
2
3
*

It varies depending on the product model. It
may not be available on your product.

3. Asiillustrated in the figure, raise the in-
nermost glass panel (1) slightly in direc-
tion “A" and pull it out in direction “B"

4. If your product is equipped with an inner
glass panel; Pull the glass holder con-
necting elements in the middle as illus-
trated in the figure to free them from the
glass panels.

4 Glass holder connecting element*

* It varies depending on the product model. It
may not be available on your product.
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5. Repeat the same procedure to remove
the inner glass panel (2). The first step
to regroup the door is reinstalling inner
glass panel (2).

6. As illustrated in the figure, place the
glass panel so that it is inserted to the
plastic slot.

Otherwise the glass panel will not
seat completely and may get ex-

posed to vibration and break.

7. When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the in-
ner glass panel.

8. Itis important that the lower corners of
the innermost glass panel are seated
into the plastic slots.

Otherwise the glass panel will not
@ seat completely and may get ex-
posed to vibration and break.

9. Please remember to place the glass

holding connecting parts into their slots.

10.Finally, press on the tabs of the profile

to make them seat into their slots again.

9.9 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.
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Replacing the oven lamp
General warnings

To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N

4/
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3. If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.



4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

10 Troubleshooting

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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There is no ignition spark.

« There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.
+ The gas pipe is bent. >>> Install the gas

pipe properly.

Technical information on the operating Low Power Modes pursuant to EU

Additional Information for User

Manual: Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*
Off - -
Standby - -

Standby Mode with information or
status display

Networked Standby - R

08 20

*The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.

Arcelik A.S.
Karaagac Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia / Authorized representative by manufacturer:

IHP Appliances Limited Liability Company, 398005, Lipetsk region, city district city of Lipetsk, Lipetsk, pl.Metallur-
gov, 2

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: The first two digits of the serial number indicate factory code, second two digits - the year of manu-
facture, and the third two digits indicate the week. For example, "7410-05-000001" means that the product was man-

ufactured in the 5th week of 2010.

You can ask for certification number from our Call Center 8-800-3333-887.

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Va multumim ca ati ales acest Indesit produs. Dorim ca produsul dumneavoastra, fabricat
cu tehnologie si la o calitate inalta, sa va ofere o eficienta optima. Prin urmare, cititi cu
atentie acest manual si orice alta documentatie furnizata, inainte de a utiliza produsul.
YunuTtbiBanTe BCO MHOPMaLMIO 1 NpedynpexaeHns, ykasaHHble B PyKOBOACTBE NOMb30Ba-
Tens. Takum obpasom, Bbl 3alumMTnTe cebs 1 CBoe YCTPOMCTBO OT NOTEHLMAaNbHbLIX PUCKOB.
XpaHnTe pykoBOACTBO Mosfib3oBaTtens. Ecnu Bbl nepegagute ycTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb N PyKOBOACTBO. YCMOBWS rapaHTum, AaHHbIe NPO UCMNOMb30BaHUe U

mMeToAbl YCTPaHEHWS HEMCNPaBHOCTEN AN Ballero 13aenvst npueeneHbl B JaHHOM pyKo-
BO/ACTBE.

CuMBOnbI U UX ONUCAHUSA B pyKkoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas npMBeCTN K CMepTU Unu Tpasme.

@ BaxkHasi MH(bopMaLWs ¥ NOME3HbIE COBETbI MO UCMOMb30BaHUIO.

n po4YTUTE PYKOBOACTBO NOJib30BaTENA.

u

,_\ lopsiyasi NoBepPXHOCTb.

NMPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHOMy yLepby yCTpOWCTBa Unu OKpyXatoLen cpeapl.
YAHUE

IIpousBoauTeib: komnanusi Apyesuk (Arcelik A.S.)
HOpuanyecknii agpec: Kapaau Izkanaecu Ne 2-6 34445
Crormonxe/Cramoyn/Typuus

IIponseeneno B Typuun
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.
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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



1.2 Be3onacHocTb Aae-
A TeWn, YA3BUMbIX NUL, U
AOMaALUHUX XXUBOTHbIX

» OTOT NPOAYKT MOXET MUCMOsb-
30BaTbCsA AETbMM OT 8 NeT U
cTapule, a Takke nogbMu, Ko-
TOpble HEQOCTAaTOYHO Pa3BMUThI
B OM3MYECKNX, CEHCOPHbIX NN
YMCTBEHHbIX HaBblKax Unmy
KOTOPbIX HET ONbiTa U 3HAHWUA,
€CI OHU HaxoaaATca nog Ha-
6nogeHmem unm oby4yeHsol
6e3onacHOMy MCNONb30BaAHUIO
1N ONacHOCTAM NpoaykTa.

 [leTn He OOMKHbI Urpathb C
npoayktom. Ybopka n obeny-
XMUBaAHME Nonb30oBaTeNen He
AOKHbI BbINOMHATLCS
AETbMW, €CIN TONbKO KTO-TO
He HabnogaeT 3a HUMMN.

* OTOT NPOAYKT HE OOSDKEH UC-
Nnonb3oBaTbCA NOABMU C orpa-
HUYEHHBIMN PU3NYECKUMNA,
CEHCOPHbLIMU NN YMCTBEHHbI-
MU CNOCOBHOCTAMM (BKIHOYas
AeTen), ecrnv OHM He HaxoasT-
cH noa HabnoaeHneM unn He
nony4arT Heobxoaumblie
NHCTPYKLUUW.

» [leTn JomKHbl HaXoaMUTbLCSA NOoA,
NPUCMOTPOM, YTObbI yoeanTb-
CSl, YTO OHM He UrpatoT C Npo-
OYKTOM.

» QNeKkTpoTexHMYeckne nsgenms
n/vinn n3genusa ¢ ra3aom onac-
Hbl AN geTen U JoMaLllHUX
XUBOTHbIX. [leTn n nodnmupbl

He JOSMKHbI UrpaThb c, 3abu-
paTbCsl Ha NPOAYKT N BHYTPb
npoaykTa.

* He knagute Ha usgenve npea-

MeTbl, 0O KOTOPbIX MOTyT O0-
TAHYTbCA OETU.

* [MoBoOpaumBanTe py4dkn Ka-

CTPHONb M CKOBOPOAOK B CTOPO-
HY CTONeLLHULbI, YTODbI feTH
He MOITN CXBATUTBLCH 3a HUX U
obxeybcs.

* NMPEAYNPEXAEHUE:Bo Bpe-

MS1 UICMONb30BaHNA NOBEPX-
HOCTb NPOAYKTAa HarpeBaeTcs.
[epxuTte geten noganblue oT
npogykra.

* XpaHI/ITe YNaKoOBOYHbIE MaTe-

puanbl B HeAOCTYNHOM AN
aeten mecte. CyuwectByeT
ONacHOCTb TPaBMUPOBaHUSA U
yAYLbS.

 Korga gBepb OTKpbITa, HE Kna-

AuTe Ha Hee TsaxXernble npea-
METbl N HE NO3BONSANTE AETAM
cuaeTb Ha Hen. Bbl moxeTe
Bbl3BaTb ONPOKUAbIBAHME AY-
XOBKW UMK NoBpexaeHne
ABEPHbIX NeTerb.

* Mepepn yTnnusaumen npoayk-

Ta:
1. OTKNOUYMTE BUSKY NUTAHNA U
BbIHbTE €€ N3 PO3ETKN.

2. OTpexbTe Kabenb NUTaHus u

OTCOEeAUHUTE ero BUNKOW oT
n3genuvs.

3. lMNMpumunte mepbl npegocTo-

POXXHOCTU, YTOObI 4eTU He
3anesanu BHyTpb NpoayKTa.
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4. He nosBonante oeTsam ur- .
paTb C NPOAYKTOM, KOraa OH
Haxo4uTCs B pexume oxuaa-

HUS.
f 1.3 3Anekrpobesonac-
HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMI1IEHHOM po3eTKe, 3allu-
LLIeHHOW NpeaoXpaHuTenem,
KOTOpbI/ COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMJIeHME AO0SMKHO BbINos-

HATbCA KBanNnnMUUMpPOBaHHbLIM
anekTpukom. He ucnonesynte .
yCTPOMCTBO 6e3 3a3eMneHuns B
COOTBETCTBUMN C MECTHbIMU /
HaUMOHanbHbLIMU NpPaBUIaMmu.

* Bunka vnn anektpunyeckoe co-
eanHeHne npubopa A0SKHbI
HaxoAMTbCA B NErkogocTyn-
HoOM mMecTe. Ecnu aTo HEBO3-
MOXHO, OOMKEH ObITb Mexa-
HU3M (NpeaoXpaHnTenb, Bbl-
KniovaTenb, nepekntoyaTtens 1
T.A.) HA 3NEeKTPUYECKon ycTa-
HOBKe, K KOTOPOW NOAKIYEHO
YCTPOMWCTBO, B COOTBETCTBUU C &
3NEKTPUYECKMMI NpaBuiammn,
N OTCOEAMNHSOLLMNIA BCE MOSIHO-
ca oT ceTw.

* [epen pemoHTOM, ob6CcnyxunBa-

HUEM N OYUCTKOWN OTKIKOUUTE

n3genue oT ceTu UNK BbIKIHO-

YynTe NpeaoxpaHUTErb.

MogkntoymnTe yCTPOMCTBO K po-

3eTKe, COOTBETCTBYHOLLEN 3HA-

YEHUAM HaNpPsXKeHUs U YacTo-

Tbl, YKa3aHHbIM Ha 3TUKETKE.
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Ecnu B Bawem nsgenun Het
kabensa ceTeBOro NUTaHus, uc-
Nonb3ynTe TONbKO COeANHM-
TenbHbIA Kabenb, yKasaHHbIN B
pasgene «TexHuyeckme xapak-
TEPUCTUKNY.

He npoknagbiBanTe LWHYpP nu-
TaHusa Noa u3genuem n nos3agu
Hero. He knagute Tshkenble
npegMeTbl Ha LWHYP NUTaHKUS.
LLIHYyp nuTaHusa He JOoImKeH
ObITb COrHYT, pa3gaBrieH n co-
npukacartbcs ¢ NobbiM UCTOY-
HMKOM Tenna.

Heobxoanmo, 4Tobbl kKabenb
nUTaHWA He 3acTpeBan BO Bpe-
Ms1 YCTaHOBKW Ha CBOE MEeCTO
YCTPONCTBA Nocfe MoHTaxa
nnbo OYUCTKN.

Mpwn akcnnyataumm 3agHas no-
BEPXHOCTb AyXOBKW HarpeBa-
eTcs. [[a3oBble coeagnHeHns u/
UIn 3nekTpuyeckme kabenun He
JOMKHbI KacaTbcs 3aHeN no-
BEpXHOCTU nagenus. B npo-
TMBHOM Crly4ae OHO MOXeT
ObITb NOBPEXAEHO.

He cxumanTe anekTpuyeckmne
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4YUM NOBepPXHOCTAM. B npoTue-
HOM crniyvae mnsonsaums kabens
MOXET pacnniaBuUTbLCA U Bbl-
3BaTb BO3ropaHue B peaynbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO opUrn-
HanbHbIN Kabenb. He ncnonb-
3ynTe obpesaHHble Unn nospe-
XXOEHHble kabenu.



He ncnonbaynte yanuHutenb
NN MHOTOMOSTHOCHYIO BUSIKY
Aansa paboTtbl ¢ nsgenuem.
O6paTutecb B aBTOPU3OBaH-
HbIA CEPBUCHbBIN LEHTP UK K
nmnopTepy, YTobbl CNONMB30-
BaTb 0000OPEHHbIN aganTep B
Tex crnyyasx, korga Heobxoaum-
MO Mcnonb3oBaTb agantep
npeobpasoBatens (ans umeto-
LLIerocs Tuna BUIKN).

Ecnu anuHa wHypa nutaHus
HegocTaTovHa, obpaTmTech K
MMNopTePY UM B aBTOPU30-
BaHHbIA CEPBUCHbIV LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS U TPOMHMKN MOTYT nepe-
rpeTbca n 3aropeTbes. [epxu-
T€ TPONHUKM N NOPTATUBHbIE
NCTOYHWKM NUTaHUA nogarnblue
OT yCTpOKcCTBa.

Ecnu wHyp nutaHusa noepe-
XOEH, B Lensx npeaoTepaLle-
HWS BO3HUKHOBEHUS OMacHoO-
CTV ero Heob6xoanmo 3ame-
HUTb, 06pPaTUBLLMCE K prpme-
N3roTOBUTESO YCTPONCTBA,
CEPBUCHOMY areHTy unuv nuuy,
YKa3aHHbIM KOMMNaHUEN.
NPEOYNPEXOEHUE: YTobbl
nsbexaTb pMcKa nopaxxeHus
3NEeKTpUYeCcKkuM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTesibHO oTCoeauHUTe
YCTPOMWCTBO OT 3f1IEKTPOCETM.
OTknounTe yCTPONCTBO NNBO
OTCOeaANHUTE NpefoXpaHnuTENb
13 6rnoka npegoxpaHuTenen.

Ecnun Baw npoaykT nmeer ka-
6enb NMTaHNs 1 LWITENCENbHYI0
BWIIKY:

* Hukorga He BCcTaBnsanTe BUSKY
n3gennsa B CIIOMaHHYHo,
pacLuaTaHHy U po3eTky
Unn BHe po3eTkn. YbeauTecs,
YTO BUIIKA NMONMHOCTbLIO BCTaB-
neHa B po3eTKy. B npoTMBHOM
cnyyae CoeguHeHust MoryT
neperpeTbcs 1 BbI3BaTb MO-
xap.

N3berante noaknoyeHns
YCTPONCTBA K XUPHbIM,
rPSA3HBLIM U NOABEPXKEHHBIM
BO3ENCTBUIO BOAbI pO3eTKaMm

(Hanpumep, psOoOM co cToneLw-

HULen, OTKya MOXeT BbITe-
KaTb BOoAa). B npoTmuBHOM cny-

Yyae CyLLeCTBYEeT PUCK KOPOTKO-

ro 3amblKaHMs N NopaxeHus
3NEKTPUYECKMM TOKOM.
* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pyKkamu!
M3BnekanTe BUNKy U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TSHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHoOCTb nNpu
paboTe c razom

« MPEOYNPEXOEHWE: Uc-
Nnonb30BaHWe ra3oBbIX NPOAYK-
TOB AJ151 NPUTOTOBMEHUS NMULLN
Bbl3biBaeT 0Opa3oBaHune Be-
LLIEeCTB, BblAENSOLWMNXCA B pe-
3ynbTaTte Tenna, BNaXHOCTU U
ropeHusi B nomeLleHnn. Yoe-
ANTECH, YTO KyXHSI XOPOLLO

BEHTUNMpYyeTCcs, 0COBEHHO Mpu
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MCNONb30BaHMM NPOAYKTA:
[epXunTte eCTeCTBEHHbIE BEH-
TUNSUMOHHbIE OTBEPCTUSA
OTKPbITbIMW UMW YCTaHOBUTE
MeXxaHu4Yeckoe BEHTUNSALUN-
OHHOE YCTPOMCTBO (MexaHun4e-
ckasi BbITskKa). IHTEHCMBHOE
ncnonb3oBaHWe NpoaykTa B
TeYeHune 4nMTenbHOro BpemMe-
HW MOXeT noTpeboBaTb J0-
NONMHUTENBHOW BEHTUNALNN:
HanpumMmep, OTKPbITUSA OKHa UInu
6onee achbHEKTMBHOM BEHTU-
NAUMN, NOBbLILWEHNS MOLLHOCTM
YyCTPOMCTBA MEXaHNYECKON
BEHTUNALMMW, ECNN TaKOBOE
nmeeTcs, U T. 4.

OTOT NPOAYKT crieayeT uc-
Nonb30BaTb B NOMELLEHUN, B
KOTOPOM eCTb NpaBWUibHO OT-
perynmpoBaHHbIi 1 paboTato-
WX aaTynK yrapHoro rasa.
Y6eaunTtecb, 4TO AaTymK yrap-
HOro rasa paboTtaeTt npaBwusb-
HO, 1 YyacTo obcnyxmBanTe
Aatyuk. [latumk yrapHoro rasa
cnepnyet pa3mewaTb He 6onee
yeM B 2 MeTpax OT nsgenus.
YcnoBusa HaCTPOWKK Ans 3TOro
YCTPOWCTBA YKa3aHbl Ha 3TU-
KeTke (Mnun Ha Tabnuyke ¢ aaH-
HbIMK).

MpaBunbHoOe cropaHune Tpeby-
eTcs B npoAayKTax Ans npuro-
TOBNEHUSA NULLK Ha rase. B
cny4yae HernormHoro cropaHus
MOXET pPa3BUTbLCS OKUCb yrrie-
poaa (CO). Okuce yrnepoaa-
GecuBeTHbIN, 6€3 3anaxa u
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OYeHb TOKCUYHbIN ras, KoTo-
pbIN OKasblBaeT neTasbHbIn
3 EeKT Aaxe B 0O4eHb MarbixX
Jo3ax. Bbl MmoxxeTe noHATb,
YTO ra3 XOpoLLO ropuT, ecnmn
nnams HenpepbIBHOE N CUHEE.
Ecnu nnama BonHuctoe, pes-
KOe 1 ApKOo-XKenToe, ras nroxo
ropwurT.

[a30Bble NPOAYKTbI U CUCTEMbI
NPUrOTOBIIEHUS NMULLM AOSMKHbI
perynspHo NpoBepATLCSA Ha
Hagnexawee yHKLNOHNPO-
BaHue. PerynaTop, wnaHr u
ero 3aXum AOSKHbI perynsapHo
NPOBEPATLCA U 3aMEHATLCH B
TeyeHue nepmoaoB, PeKOMeH-
AOBaHHbIX €ro Npon3BoAn-
Tenem, unu npu Heobxogmmo-
CTWN.

PerynapHo ynctute KoHGopKu
ra3oBow NnnTbl. YoeauTtecs,
YTO MOCNEe OYUCTKM ra3 roput
npaBuUNbHO.

He ncnonesynte kactpronu /
CKOBOPOAKMW, pa3Mepbl KOTO-
PbIX NPEBLILIAIT pasmepbl,
yKa3aHHble B pyKOBOACTBE
nonb3oBaTens. Micnonb3oBa-
Hue Bonee KpynHbIX KacTpronb/
CKOBOPOAOK, YEM yKa3aHO, MO-
XXeT Bbl3BaTb OTpaBfeHne
yrapHblM rasom, neperpes
OKPY>KatoLLMX NOBEPXHOCTEN U
pydyek ynpasneHus. A ncnonb-
30BaHME MEHbLUMX KacTpronb /
FOPLLKOB MOXET NPUBECTU K
oXoram 13-3a nyiameHu.



» 3anpocute nHopmaumio o ﬁ 1.5 bBe3onacHocTb nNpu

TenedoHax aBapuUnHbIX Cnyx6
n mepax 6e3onacHocTu B cny-

Yyae 3anaxa rasa oT Balleu ra-

3opacnpenenuTtenbHon Komna-
HUWN.

Auro AenaTtb, €CNu Bbl YyB-

cTByeTe 3anax rasa!

* He ncnonesynte oTkpbITOE
nnams n He kypute. He nc-
Nnosib3ynTe anekTpuyeckme
npnbopbl (HaNpumep, namnbl
NN ABEPHON 3BOHOK). He unc-
NONb3ynTe CTALUMOHAPHBIE UM o
MOBUNbHbIE TENEGOHbI.

» OTKponTE ABEPU N OKHA.

» OTKNOYMTE BCE KNanaHbl Ha
ra3oBbIX NPOAYKTax Ans npu-
rOTOBMEHMWS NULLN N Fra30BbIN
CYETYMK Ha rMaBHOM perynu-
pyloLLeM KrianaHe, ecrivi OH He
HaxoguTCsi B OrpaHNYE€HHOM
NpOCTpaHCTBE UNW Noasarne.

* [poBepbTe BCe TPYyObI M CO-
€[VHEHNS Ha repMEeTUYHOCTb.
Ecnu Bbl BCe elle 4YyBCcTBYeTE
3anax rasa, BbIxogute U3 A0- .
ma.

* MNpenynpenute cocenen.

* BbizoBuTe noxapHyto 6puragy.
Wcnonb3ynte TenedoH BHe
aoma.

* [No3BOHUTE B aBTOPM30BaHHYIO
cnyx0y 1 cBot rasopacnpege-
NNTENbHYI0 KOMMNAHUIO.
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TpaHCNOPTUPOBKE

Mepen TpaHCNOPTMPOBKON
YCTPOWCTBA OTKMOUYMTE €ro oT
CeTu 1 OTCOeANHUTE ra3oBble
coeanHEHMs.

YCTpOMCTBO TsXKenoe, NnepeBo-
3UTb €ro cnefyet Kak MUHK-
MyM C ABYMS NIOObMMU.

He ncnonesynte asepb n / unu
PYYKYy O515 TPAHCNOPTUPOBKM
UNn NnepemeLLeHns ycTpon-
cTBa.

He nomewanTte Ha npmnbop ka-
Kne-nnbo npeameTsl. [Nepeme-
Wwante npmbop BepTUKarbHO.
Ecnn HeoGxogumo TpaHcnop-
TMpOBaTb YCTPOWNCTBO, 06ep-
HUTE ero ynakoBoYHbIM MaTe-
puanom c nysblipyaTon
NAEHKOW UMW NAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
ckoT4yeM. HapgexHo 3akpenute
ABVXYLLMECS YacTun nsgenus,
4yTO6bl NPEefoTBPaTUTL MX MO-
BpeXaeHue.

[Mepen ycTaHOBKOW yCTPOU-
CTBa W Nocre TpaHCnopTUpoOB-
KV MpoBepbTE ero Ha Hanu4ve
nospexaeHuin. B cnyyae no-
BpexaeHnsa obpaTtuTech K UM-
nopTepy unu B aBTOPU3oBaH-
HbIW CEPBUCHbLIN LIEHTP.



1.6 Mepbl 6e3onacHo-
CTU BO BpeMSl MOHTa-
Xa

A\

* [epen Hayanom ycTaHOBKK
06ecToYbTE NNHUIO NUTaHKUS, K
KOoTopow ByaeT NogKMo4YEHO
nsgenve, BbIKINOYNB
npeaoxpaHuTensb.

Bcerpa HageBanTe 3alUnTHbIE
nepyaTKy Npu TPaHCNOPTUPOB-
Ke 1 ycTaHoBKe. VIHaye cyLue-
CTBYET PUCK Nnoriy4yeHuns Tpas-
Mbl OT OCTPbIX Kpaes!

lNepen ycTtaHOBKOW yCTpPOU-
CTBa NpoBepbTE ero Ha Ha-
nunyune nospexageHun. He ycra-
HaBnuBawTe u3genue, ecnu
OHO NOBpPEXAEHO.

Hwvkorga He nomelyanTte nsge-
nne Ha NoKpbITbIN KOBPOM MOf.
B npotuBHOM cnyyae oTcyT-
CTBME BO3YLUHOro NoToka noj
nsgenuem rnpveBegeT K nepe-
rpeBy aneKTpU4ecknx geTa-
newn. 3To BbI3OBET Npobnembl
C npudopom.

YCcTponcTBo criegyeT pasme-
LWaTb HenocpeaCcTBEHHO Ha
YUCTOW, POBHOW N TBEPLOM MO-
BepxHocTu. Ero He crneayeT
pasmMeLLaTtb Ha MIANHTYyCe UNu
ornopHou nnute. 3genunsa He-
Nb3s nomeLlaTb Ha KApPTOHHbIE
W NNacTUKOBbIE NAUTHI.
MpsiMble CONHEYHbIE NTyuYn 1
MCTOYHUKKN Tenna, Takme Kak
aNeKTpuyeckme Unm ra3osble
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HarpeBaTenu, He LOMKHbl Npu-
CyTCTBOBaTb B 30He, rae ycra-
HOBIEHO n3agenue.

[lepXXnte OTKPbITON OKpY>Kato-
LLYIO Cpeay BCEX BEHTUNALUM-
OHHbIX KaHarnoB NpoayKTa.

He yctaHaBnusanTe ycTpon-
CTBO BO3r1e okHa. CyulectByeT
PUCK TOrO, YTO Nnamsi Bapoy-
HOW NaHenu BocnnameHuT
LUTOPbI U NIErKOBOCMNIaMEHS0-
Lmnecsa maTepuansl BOKpYr Ba-
poyHOM NaHenn. Ecnu Bbl
OTKpOEeTe OKHO, ropsiyas nocy-
Aa MOXET ONPOKUHYTLCS.

Bo nabexaHune neperpesa
MOHTaX nU3genus He cnegyet
NpoOBOAUTbL 3a AeKOPaTUBHbIMU
MOKPbITUAMM.

B Tex cnyyasax, korga rasoBblit
WwnaHr/Tpyba nnu nnactmko-
Basd BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
4YTO MexXay nsgenuem u aTMmu
COeANHEHNSIMUN HET COMPUKOC-
HoBeHMs. B npoTnBHOM criy-
Yyae wnaHr/Tpyba moryT 6bITb
pasgaBneHbl.

Ecnu 3a mectom, rge 6ypet
YyCTaHOBMNEHO n3aenue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO n3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.



» Co cTopoHbI 3agHen unmn 6oko-
BOW CTEHKM MeCTa YCTaHOBKU
n3nennsa He OOMKHO ObITb ra-
30BOrO LWJiaHra, niacTMKOBOM
BOAOMNPOBOAHON TPYObI U po-
3eTkn. B npotnuBHOM cnyvae
OHW MOryT AechopmMmnpoBaThCs
noa Bo3gencTBMEM Tenna npu
paboTe BapO4HOM NaHenm un
MOryT co3gaTtb yrpody 6es-
OMacHOCTM.

* Moxanywncra, oTKMOYUTE MOo-
Aadvy rasa nepeg Havanom no-
ObIX paboT No yCTaHOBKE rasa.
CyuiecTByeT p1CK B3pbiBa.

* MNogkntoyeHne ycTponcTsa K
raszopacnpegennTtenbHon cu-
CTEME MOXET BbINOSTHATLCS
TOMBKO YNOSTHOMOYEHHbBIM 1
KBannuuumMpoBaHHbIM NIULLOM.
CyulecTtByeT puck B3pbiBa U
OTpaBrneHnda BCreacTaune pe-
MOHTa HenpodeCcCUoHasnbHbI-
MU NOgbMU.

* [[@30BbIN WNAHT AOITKEH ObITb
noacoeauHeH Takum obpasom,
4yTOObl OH HE Kacancsa ABWXy-
LLNXCSA YacTen B MecTe ero
pasMeLLEeHNsI U He Lennancs
npw OBWXEHUN NOOBWXKHbIX Ya-
CcTen (Hanpumep, BbIABUXHOIO
awmka). Kpome T0ro, rasoBblii
LUMaHr He cnegyeT pa3mMewaTb
B MecTax, rae cyliecrsyet
BO3MOXHOCTb 3aLleMIEeHNS.

 3anpewiaeTca caaBnmneaThb,
CKnagbiBaTb, 3aWeMNATb ras3o-
BblIV LUMAHT UM KacaTbCsa UM
ropsiymx yacten u nocyabl. Cy-

LLleCcTBYeT ONacHOCTb B3pbiBa
n3-3a NOBPEXOEHUSA ra3oBoro
LnaHra.

» Obs13aTenbHO NpPoOBEPLTE HA
yTeuKy rasa nocre Toro, Kak
OyaeT BbINOMIHEHO NOAKMoYe-
HWe rasa Ballero yCTPOUCTBa.
YbeauTtechb, YTO HET yTeyek ra-
3a. He ncnonbaynte yctpon-
CTBO MNPU HanNn4umMm yTeyku ra-
3a.

A1 .7 be3onacHoCTb uc-

nosfib3oBaHuA

* Yb6eguTechb, YTO Nocre Kaxno-
ro UCnonb30BaHUS nsgenve
OyOeT BbIKNHOYEHO.

» Ecnu Bbl He ncnonb3yete
YCTPONCTBO B TeYeHue gnm-
TENbHOro BPEMEHW, OTKITHUK-
Te ero nmbo oTcoeanHUTE Nu-
TaHue B B6noke npegoxpaHu-
Tenen. OTKNOYNTE MMaBHbIN
rasoBbli KpaH.

* He ncnonesynte nsgenwve,
€Cnn OHO CnomMasnock Unn no-
BpeAnnocb BO BpeMsi UCMOfb-
30BaHus. OTkNoYNTE n3genve
OT anekTpuyectBa. B cnyyae
noBpexaeHnst obpaTuTecsh K
nMnopTepy U1 B aBTOPU30-
BaHHbIN CEPBUCHbLIN LEHTP.

* He ncnonb3ynrte ycTpomcTeo
CO CHSITbIM WU C TPECHYTbIM
CTeKSioM nepegHen gsepu. B
NPOTUBHOM CIly4ae CyLLecTBy-
eT PUCK NOoNyYeHnsa Tpasm 1
HaHeceHna yuwepba okpyxato-
wen cpege.
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* Hn B kOeM cny4yae He HacTy-
namte Ha npuodop.

* Hukorga He ncnonb3ynte npo-
AYKT, ecrniv Balla paccyau-
TENbHOCTb UNN KOOpANHaLNS
yxyaLwatTcs u3-3a ynotpeb-
neHns ankorons u / unu Hap-
KOTMKOB.

+ 3anpewiaeTca XpaHUTb Nerko-
BOCMNNamMeHswLmnecsa npeame-
Tbl B 30HE NPUrOTOBEHNS NK-
LUK 1 BOKPYr Hee. B npoTue-
HOM criy4ae 3TO MOXeT npuse-
CTU K Nnoxapy.

* Py4yka oyxoBKu He siBnsieTcs
nonoteHuecywmntenem. Npwu
NCMonb30BaHUM NPOAYKTa He
BellanTe nonoTeHua, nepyar-
KM MY aHanorn4yHbIn TEKCTUNb
Ha pyu4Ky.

* [eTnu aBepubl n3genusa nepe-
MeLLalTCa NpU OTKPLITUN 1
3aKpbITMM ABEpLbl U MOTYT
cxumatbed. OTkpbiBas / 3a-
KpblBas ABEPb, HE OEePXKUTECH
3a netnu.

* He 3akpbiBanTe BEPXHIOO

ABepLy, noka KOHPOpPKK He

OCTbIHYT. B npoTuBHOM cny4yae

KpbILUKa MOXeT TPECHYTb, U

39TO MOXET NPUBECTU K

TpaBme.

[laHHOe yCTpPONCTBO He MOAXo-

ANT NS UCNonb30BaHUA C

NyfbTOM OUCTaHUMOHHOIO

yrnpasrieHus NMb0o BHELLIHUMU

Yacamu.
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MpeaynpexaeHus

A"
0 Temneparype

NPEAYNPEXAOEHUE: Bo
BpEeMS UCMONb30BaHNA n3ae-
nne n ero OOCTYMHbIE YacTu
6yayT ropsummu. CtapanTech
He npukKacaTtbCs K U3AENUI0 U
HarpeBaTelbHbIM 3fIEMEHTaM.
[eTtn B BO3pacTe 0 8 neT He
AOJTKHbI HAXOAUTLCHA PAOOM C
n3genmem, ecrnim OHM He Haxo-
AATCA NoA NOCTOSAHHBLIM Ha-
onoaeHnem.

He pasmeliante nerkosocnna-
MeHsioLwmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, Tak Kak ero rno-
BEPXHOCTN BO BpemMs paboThl
ropsiyme.

CobGnogante guCTaHUnio npu
OTKPbITUWN ABEpPLbI AYXOBKM BO
BPEMS U B KOHLIE NPUrOTOB-
neHuna nuwwn. Map moxet o6-
Xeub pyKy, NMuo u/vnu rnasa.
Bo Bpemsi paboTbl nsgenve
HarpeBaeTcs. Cnegyet cobnto-
AaTb OCTOPOXHOCTb, YTODObI He
npukacaTtbCcsl K ropsiunm ya-
CTSIM BHYTPM MeYun 1 Harpeea-
TenbHbIM 3NIEMEHTaM.

Mpwn paboTte ¢ nsgennem Bce-
roa HageBamTe TEPMOCTOMKNE
pyKaBULbl.
NPEAYNPEXAOEHUE: Onac-
HOCTb BO3ropaHus: He xpaHu-
Te NpeaMeTbl Ha BapOYHbIX MO-
BEPXHOCTSX.



1.9 Wcnonb3oBaHue
akceccyaposB

* BaxkHO npaBunbHO MCNOMb30-
BaTb NPMHAANEXHOCTU, BXOOS-
LLiMEe B KOMMNIIEKT NOCTaBKM.
MoapobHyto MHopmaL Mo
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccyapoB
npoaykra».

» 3akpounTe ABepLy AyXOBKM MO-
cne nosfiHoro nepemeLLeHns
NpUHaANeXXHoCcTen B Npo-
CTPaHCTBO ANSA npuroTosne-
HUS MUKW, UHAYe OHU MOTYT
yOapuTbCsl O CTEKIO ABEpLbI U

noBpeanTb ero.
BpeMsA npurotoBrne-

A HUA

* MIPEAYNPEXOEHUE: lNpo-
Lecc NPUroToBIIEHUS A0SDKEH
HaxoguTbCsA No4 KOHTPOMEM.
KpaTkocpo4Hble npouecchl
NPUroTOBIIEHUS OOIXHbI NO-
CTOSIHHO HabnoaaTbCes.

- MIPEAYNPEXOEHUE: Mpwu
NPUroTOBIEHMUM C UCMONb30Ba-
HMeM Macna onacHo ocTaB-
NATb BAPOYHY NOBEPXHOCTb
6e3 npucmMoTpa, YTO MOXET
npuBecTun Kk noxapy. HU-
KOI'dA He nbiTanTech NoTy-
LUMTb OroHb Boaon. OTKMOYKN-
Te YCTPOMCTBO OT CeTn, a 3a-
TeM 3aKpouTe nnams KpbILLKON
NN NPOTMBOMOXXAaPHOW TKa-
Hblo (U T. 1.).

1.10 Be3onacHoCTb BO

* ByabTe oCTOPOXHbI Npun O-
©aBneHun B 6noga ankoronb-
HbIX HanMTkoB. CnNupT ucnaps-
€TCs NPY BbICOKMX TeMnepary-
pax 1 MOXeT Bbi3BaTb Nnoxap,
NOCKOJSIbKY OH MOXET BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.

« OcTaTkn MUK B 30HE NPUro-
TOBIIEHUSA, TAKME KaK Macro,
MOryT BocnnameHntbcs. Oum-
CTUTE 3TW OCTaTKuU nepeg npu-
rOTOBJIEHMEM.

* OnacHOCTb NULLEBOrO OTpaB-
neHuna: He octaensanTte nuily B
ne4ym 6onee yem Ha 1 yac o
UIn nocrne npurotoeneHuns. B
NPOTUBHOM CIly4ae 3TO MOXeT
Bbl3BaTb NULLEBOE OTpaBIe-
Hue.

* He HarpeBanTe 3akpbITble Xe-
CTSIHbl€ UMW CTEKNSAHHbIE
OaHku B neyun. [laBneHune, Ko-
TOpPOE MOXET HakannmBaTbCA
B 6aHKe, MOXEeT NPUBECTU K ee
paspbIBY.

» Korga oyxoBka ncnonb3yeTcs,
HWKOI'JA He cTaBbTe NpoTU-
BEHb, NOCYAY UK antoMnHmne-
BYHO bOnbry NpsAMO Ha OHO Ay-
XOBKW. HakonneHne tenna mo-
XeT NnoBpeauTb OHO AYXOBKU U
Aaxe NoBpeauTb LWKad OyX0B-
KN U MO KyXHW.
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Mpn ncnonb3oBaHUKU XXNMPHOM

neprameHTHon 6ymarn nnm aHa-

NOrnYHbIX Matepuanos cobnto-

[aunTte cnegyrowime Mepbl

NPeaoCTOPOXKHOCTU:

* [NMomecTuTe XMpoHenpoHuLae-
myto Bymary B nocyay mnv Ha

akceccyap OyxoBku (NOTOK, pe-

lweTyaTbIv rpunb U T. 4.) BMe-
CTe C npoaykTamu 1 NOMecTu-
Te B pasorpeTyro AyXOBKY.

* YT0ObLI NPEaoTBpaTUThL PUCK

KaCaHnA HarpeBaTesibHbIX 3J1e-

MEHTOB AYXOBKU U NpenaT-
CTBOBaHUA NOTOKY ropAadvero

BO34yxa, yaanute Bce NULLIHKE

4YacTu XUPOHENPOoHMLLaeMOmn
Gymaru, KoTopble CBUCAKOT C
akceccyapoB WS KOHTEN-
HepoB. He ncnonbaymnte xmnpo-
HenpoHuuaemMyto Gymary npm
TemnepaTtype AyXOBK/ Bbllle
MaKkcumarnbHOW TemnepaTypbl
NCNOJSIb30BaHNA, YKa3aHHOM
npounssoguTenem. Hukorga He
Knagute XnpocTonkyto bymary
Ha OCHOBaHue OyXOBKW.

* He pasmelyante ee nosepx
akceccyapoB BO BpeMsi npea-
BapuTENbHOro Harpesa.

» Bcerga npwxumante Tapernky
WKW aHanNorn4HbIN NpegMer,
4YTOOLI 3TOT MaTepuan He ne-
Tan u3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.

* [MoKkpbIBanTe TONbKO HEOBXO-
ANMYIO NOBEPXHOCTb BHYTPU
noagoHa.

RU/ 62

* [Nocne kaxgoro ncnosib3oBa-

HWSA NOAAOH criegyeT oun-
WaTb, a XXUPOHENPOHMLIAEMYHO
Bymary unv aHanoruyHole ma-
Tepuansl, UCrnosnb3yemble B
nogaoHe, cnegyeT 3aMeHATb.
B npoTuBHOM criyvae xugko-
CTM, KanaroLme Ha NoaaoH,
MOTYT BbI3BaTb AbIMIIEHNE UK
Aaxe BOCMNIaMeHeHue.

[Mpn OTKPLITUM KPbILLKK U3ae-
NN reHepupyeTcs BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXxeT conpukacaTtbecs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATbCS.

Mpn ncnonb3oBaHuu peLueTya-
TOro rpunsa NPOTUBEHb creafy-
€T Pa3MeCTUTb Ha HWXKHEN
nonke. B npotnBHom cnyyae
nuLieBoe Macrio u apyrue
KOMMOHEHTbI, KanaroLime Ha
AHO yXOBKW, MOTYT NPUBECTU
K CUNbHOMY 3abIMIEHNIO U
BO3ropaHuio.

3akponTe OBepuy AyXOBKU BO
Bpems rpund. 'opayme no-
BEPXHOCTN MOTYT BbI3BaTb
oxoru!

Mvwa, He NnpurogHas aAng rpu-
NK, HECET OMNacHOCTb BO3HUK-
HOBeHUA noxapa. [oToBbTe Ha
rpure TonbKo eay, Noaxoas-
LLYHO AN MIHTEHCUBHOIO OMHSA
Ha rpune. He pa3smewante eqy
CNULLKOM Aaneko B 3agHen va-
CTU rpunsa. 3To camas ropsyas
30Ha, U XUpHasa Nva MoxeT
3aropeTtbCA.




* [lomecTnTe Nnocyay B LEHTpe
KoH(opkn. Obpatnte BHUMA-
HWMe, YTO OrOHb Ha KOH(OpPKE C
nocyaon He nepexogut Ha 6o-
KOBYIO MOBEPXHOCTb NOCYAbI.

A\

* MNogoxante, noka ycTponucTBo
OCTbIHET A0 Havyana OYUCTKM.
fopsYme NOBEPXHOCTU MOTyT
Bbl3BaTb OXoru!

* He monTe ycTponcTBo nytem
pacnblNeHNa U HanMBaHus
Ha Hero Bogbl! CyuiecTByeT
PUCK MOPaXXeHUs afekTpude-
CKMM TOKOM!

1.11 Be3onacHoOCTb npu
BbINOJSIHEHUUN TEXHMU-
YyecKoro obcnyxuBa-
HUA N OUYUCTKM

* He ncnonbsynte napooymcTum-
Tenun ons o4McTKn npunbopa,
TaK Kak 3TO MOXEeT Bbl3BaTb
nopaxeHne 3NeKTPUYECKNM
TOKOM.

* He ncnonbsyunre xectkue
abpasunBHbIe YnCTALME cpea-
CTBa, MeTannnyeckune ckpeb-
KW, ynctawme rybku, nposo-
NOYHbIe Ty6KN ONa MbITbS MO-
cyabl nunun otbenueartens aAng
OYUMCTKN CTeKINa nepeaHen
ABEpU AYyXOBKU U CTEKNA BEPX-
Hen ABepu AyxX0BKM (ecnu
ecTb). Bce aTn maTepuansl Mo-
ryT NPMBECTU K LLapanuHam m
NMOJSIOMKE CTEKIISIHHbIX MOBEPX-
HOCTEW.

2 PykoBOACTBO NO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

2.1.1 CooTBeTCTBUE TPEOOBaAHUAM
OupektuBsl WEEE (oupektuBa
EC 06 oTxogax aneKkTpu4yecko-
ro u 3feKTPoHHoro o6opypo-
BaHuA) n yTunusauumsa otpabo-
TaBLUero npuéopa

[aHHbIn npoayKT cooTBeTCcTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). daHHbI npu-
6op nMeeT KnaccMgmrKaLMOHHbIN 3HaK ANs
0TpaboTaHHOro ANEKTPUYECKOrO U 3neK-
TpoHHoro o6opyaosanust (WEEE).

[aHHOe nsgenue n3roToBrneHo
C UCMnonb3oBaHWeM aeTanemn u
MaTepuarnoB BbICOKOrO Kade-
CTBa, KOTOpble Nocre nepepa-
6OTKM MOryT MCNOSb30BaTLCS
HE osTopHO. CriegoBaTenbHO,
3anpeLyaeTcs BblbpacbiBaTb 0TX0AbI
yCTpOWCTBa BMecTe C ObITOBbIMU 1 APYTY-
MU OTXO4aMM MOCIe OKOHYaHUSA CpoKa 3KC-

nnyatauuu. Heobxogmmo caaeatb MX B
NyHKT cbopa ang nepepaboTkM 0TXOO0B
3MNEKTPUYECKOro N 3NEeKTPOHHOro obopyao-
BaHus. Bbl MOXeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHON agMUHUCTPALMN. YTUNK-
3auua npubopa Hagnexawmm obpasom no-
MOraeT npegoTBpaTUTb HEraTUBHbIE MO-
CneacTBuSA Ang okpyxarowen cpeabl U 340-
poBbS YenoBeka.

CooTBeTcTBUE TPpeGoBaHMAM [IUpeKTUBDI
RoHS (gupekTuBa 06 orpaHMyYeHum uc-
Nosib30BaHUs HEKOTOPbIX BPeHbIX Be-
LWLECTB B 3/IEKTPUUECKOM U 3NeKTPOHHOM
oGopyaoBaHuMK):

MpuobpeTteHHbI Bamn npnbop cooTseT-
ctByeT TpeboBaHmam [upekTtnebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX M 3anpeLleHHbIX MaTeprarnos, ykasaH-
HbIX B AaHHOW [lnpekTumee.
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2.2 NHdopmaumsa o6 ynakoBOYHOM
MaTepuane

MaTepuanbl ynakoBku yCTponcTBa Npoms-
BeAeHbl 13 nepepabaTbiBaeMOro Cbipbs B
COOTBETCTBUW C HaLLIMMK HaumoHanbHbIMM
HOPMamW Mo 3aLUMTe OKPYXatoLLen cpeabl.
He yTunuavpyvite ynakoBo4Hble OTXOAbI
BMecCTe C ObITOBBIMU UM UHBIMU OTXOAA-
MW, OTHECUTE KX B NMyHKTbI cbopa ynako-
BOYHbIX MaTepuanos, 0603Ha4YeHHbIE MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl N0 3Heproc6epexxeHuto

CornacHo EU 66/2014, nHcdopmauuio o6

3HeproadHEKTUBHOCTM MOXHO HalTK B

KBUTaHLMN Ha NPOAYKLMIO, MOCTaBNSEMYIO

BMECTE C NPOAYKTOM.

CnepytoLume NpeanoxeHns NoMoryT Bam

MCMonb30BaTh Balle YCTPOWCTBO C 3KOJO-

rMYEeCKOM 1 aHepreTnyeckon acpeKTNBHO-

CTbHO:

» Pa3smopaxuBarite 3aMOpOXeHHbIe Npo-
OYKTbl Nepen, BblNeykon.

* B pyxoBke ncrnonb3synte TeMHble nubo
3ManupoBaHHbIE EMKOCTU, KOTOPbIE Jyy-
e nepefaroT Tenso.

3 Baw npubop

Ecnu TakoBoe yka3aHo B peuenTe unm
PYKOBOACTBE Monb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpeB. He oTKkpbIBanTe ABEpLY Neyn 4acto
BO BpPEMS BbIMEYKM.

BobikntounTe nsgenve 3a 5-10 MuHyT 0O
OKOHYaHWS BbINEYKM Npu ANUTENbHON
Bbineyke. Taknum o6pa3om, Bbl MOXETE
CaKOHOMUTb [0 20 % 3NeKTpoaHepruu,
MCMOonb3ys OCTaTOMHOE TEMNso.
CrapaiTech roToBUTb B AyXOBKe Gonee
opfHoro 6noga oAHOBpeEMEHHO. Bbl Mo-
XeTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BVB [,BE KACTPONM Ha NPOBOJIOYHYHO
ctorky. Kpome atoro, ecnu Bbl bygeTte
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-
Wwas 6noaa oavH 3a ApYrMm, 3TO COKOHO-
MUT 3HEPIMH, MOCKONbKY AyXOBOW LUKad
He OyZeT TepsiTb Tenno.

Mcnonb3yiTe KacTpronu / CKOBOPOAKU C
pasmepamMu 1 KpbILLKOW, NOAXOOALLMMUN
Anst koHdpopku. Beerga BeibupanTte npa-
BUIbHbIV pa3mep KacTptonu Anst Balwmnx
6nioa. nsa KoHTenHepoB HenoaxoadLle-
ro pasmepa Heobxoaumo Gonblue aHep-
rmu.

[epxunTte KOHOPKN N OCHOBAHUS Ka-
CTPIOSb YNCTBIMU. [Psi3b CHUXAET Teno-
obMeH mexay 30HOM NPUroTOBMNEHUA U
OCHOBaHMEM KaCTpHIW.

B aTom pasgene Bbl MOXeTe HanTu 0630p n
OCHOBHbI€ BO3MOXHOCTV UCMOfb30BaHNS
naHenwu ynpaeneHus npoaykTta. B 3aBucu-
MOCTW OT Tna nNpoaykTa MoryT ObITb pas-
nMYmA B N306paKEHNAX U HEKOTOPbIX
PYHKUUSX.
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3.1 OnucaHue usgenus 2 MeTannuueckue Hanpaensiome *

3 [BuraTtenb BeHTUNSATOPa (3a CTanbHOM NNacTu-
HoM)

4 HwxHuiA HarpesaTens (NoA CTanbHON NnacTu-
HoM)

YpoBEHb Pacnosio)XeHWsi NPOTUBHS

Namna **

BeHTUNSUMOHHbIE OTBEpPCTMS ***

* Ny O O

BapbypyeTcs B 3aBUCMMOCTY OT MOZENU
ycTpoiicTBa. Ball npoayKT MOXeT MOXeT He
MMeTb MeTannMueckmx Hanpaenswowymx. Ha pu-
O]@) O0000A » 3 CyHKe B ka4yecTBe npvmepa rnokasaHo msgenve
C MeTannMyeckuMmn HanpaensawoLWUMn
cEEssssssss————— ————) 4 ** BapbyipyeTcs B 3aBUCMMOCTW OT MOAEen
yCTpoucTBa. B Baluem ycTponcTBe MOXeT OT-
CyTCTBOBaTb Namna, Uimn TUM 1 pacrnonoxeHne
namnbl MOryT OTNINYATBLCS OT MNMIOCTPALIUK.

BapbupyeTtcsa B 3aBUCUMOCTN OT MOAENN

» 5 ycTpoucTBa. MoxeT He GbiTb B BalleM yCTpoOW-
cTBe.
3.1.2 CeKuus BapoyHOM naHenm
—» 6

4 \( )

1 Be
PXHSIS KpblLlLKa 1 < > 4
2 Cekuusa Bapo4HOI NaHenmn
3 MaHenb ynpaBneHus
4 Pyuka
17~

5 [sepua 2 \__J » 3
6  HwxHsa yacTb

- 7 \. 7

3.1.1 BapouHbI# 650K
1 3apgHsis nesas - O6bl4HaA KOHGOpKa

2 TMepepnHss nesas - KoHopka MHTEHCUBHOTO Ha-
rpesa

3 TMepepHsas npasas - BcnomoraTtensHas KoHdopKa
4 BapgHsia npaBas - O6bl4Has koHopka

3.2 3HaKoMCTBO C NaHesnbHo ynpas-
neHna AyXoBKOMW

1 BepxHwuin HarpeBaTenb
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1 Mepekntoyatens Boibopa dyHKLUN
3 Tanmep

5 Jlamna TepmocTaTa

Ecnu ecTb nepekntoyatenu ans ynpaene-
HWS1 BaLLMM NPOOYKTOM, B HEKOTOPbIX MO-
Oensix 3T nepekrnovaTeny MoryT ObiTb Bbl-
OBVXHBIMW MPU HaxaTum (yTannusaemblie
nepekntoyatenu). Ytobbl BbINONHWUTL Ha-
CTPOWKN C MOMOLLbIO 9TUX NepekroYa-
Tenen, cHa4yana HaxmuTe Ha COOTBETCTBY-
IOLLMIA NepeknioyaTens U NOBEPHUTE ero.
Mocne BbINOMHEHNS PEryNMPOBKM CHOBA
HaXXMWTe 1 CKPOWMTE NnepekntoyaTerb.
MepekniovaTenb Bbi6opa chyHKL UK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HWS [yXOBKOW C NMOMOLLbIO NepekrovaTenst
Bblibopa dyHkuui. NMoBepHUTE BNeBso /
BMPaBO M3 3aKPbITOrO (BEPXHEr0) NOsoXe-
HWUS1 4N TOro, YTo6bl BbIOpaTh.

MepekntoyaTtens BbIGopa TemnepaTypbl
Bbl MmoXeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOW XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyartens ynpasneHms Temnepary-
poi. lNoBepHUTE NO YacOBOWN CTpernke u3
3aKpbITOrO (BEPXHEr0) NOMNOXEHWS ANs TO-
ro, 4tobbl BbIGpaTh.

WHupgukaTop TemnepaTypbl

Bbl MOXeTe y3HaTb TEMNepaTypy BHyTpY
ZYXOBKM MO MHAMKaTOpy Temnepatypbl. VH-
AVKaTop TeMnepaTypbl PacrosnoXeH Ha na-

666 w1 G&B
v v v vovq

2 Pyy4ku ynpasneHus Bapo4HOW naHe-
nbto

4 Pyukv ynpaBneHusi BapO4YHON naHe-
nbto

6 [Mepekntoyartenb Bbibopa TemnepaTy-
pbl

Henu ynpasnexus. iHgukatop Temnepary-
pbl BKIIOYAETCS Npy 3anycke NpoaykTa u
BbIKIMIOYAETCS NpY AOCTUXKEHUN 3aaHHON
Temnepatypbl. Koraa Temnepatypa BHYTpU
[YXOBKM NafaeT HKe YCTaHOBIEHHON
TemnepaTypbl, MHAMKATOP CHOBA BKItOYa-
eTcs.

Py4ku ynpaBneHusi Bapo4yHoOM NaHernbio
YnpaBneHne ocyLLEeCTBMAETCA C MOMOLLbI0
pyYeK ynpaBreHusi BapO4YHON MaHerbHo.
Kaxpas pyyka ynpaBnsieT COOTBETCTBYHO-
Lew ropenkon. Mo cumBonam Ha naHenu
ynpaBneHns MOXHO ONpeaennTb, Kakomn ro-
PEINnKOWN OH yrnpaenseT.

3.3 ®PyHKUMOHaNbHble BO3MOXHO-
CTW AYXOBKM

Ha tabnuue dyHKUMI yKa3aHbl yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe Ucnonb3oBaTh B CBOEN AyXOBKe, a
TakkKe nokasaHbl MakcMManbHbIA U MUHK-
MarbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMIA. MopsAoK pexmmoB paboThbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNM4aTbCs OT Mo-
psiaKka pacrnonoXeHns CMMBOSIOB Ha
YCTpOWCTBE.
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Temnepartyp-

CumBon . .
. |OnucaHune yHKUMM (HBIN Anana- |OnucaHue u ucnonb3oBaHne
chyHKLMN 30H (°C)

[lyxoBka He HarpeBaeTcsi. PaboTaeT Tonbko BEHTUNATOP (Ha
3aHeW CTeHke). 3aMOpPOXEHHYI0 NULLY MeneHHO pa3mopa-

Pa6oTa ¢ BeHTUnsTO- XVBaIOT NPV KOMHATHOW TeMnepaType, NPUrOTOBMNEHHY!O e
pom . nuLLy oxnaxaatoT. Bpemsi, Heo6xoarmoe Ansi pa3mMopaxmvsa-
HUS Llenoro Kycka msica, 6onblue, Yem Anst NPOAYKTOB C 3epHa-
Mu.
Muuwa HarpeBaeTcsi CBEPXY U CHU3Y OAHOBPEMEHHO. MoaxoanT
BepxHUit U HKHUIA Ha- . ANS MUPOXHBIX, BBINEYKN UMW NMUPOXHBIX 1 pary B dhopmMe Ans
rpes BbINeYky. Bo Bpems npuroToBieHM NULLK UCMONb3yeTcs

TOJTIbKO OAWH NPOTUBEHb.

PaGoTaeT ToNbko HWXKHWUIA HarpeBaTesbHbIA aneMeHT. Noaxo-
N AMT ans 6o, KOTopble HY>KHO Nporeyb B OCHOBAHWUWU/C HUX-
Heln CTOPOHbI. ATy YHKLUMIO Takke crnedyeT UCnosfb3oBaTb
ANsi NErkon OYNCTKU NapoM.

HwxHWIA HarpeBs

Fopsunii Bo3ayX, HarpeTblii BEPXHUM U HWKHUM HarpeBaTensi-
BeHTUnsaTOp HUxHero / N MW, paBHOMEPHO W BbICTPO pacnpenensieTcs No BCen AyXOBKe
BEPXHETrO Harpesa BMecTe ¢ paboToin BeHTUnsTopa. Bo Bpemsi npurotoBneHnn

MULLY NCMOSIb3YeTCs TONbKO OAWH MPOTUBEHD.

[opsiuunii BO3ayXx, HarpeTbii BEHTUNATOPHBLIM HarpesaTtenem,
N pacnpepensietcst 6bICTPO M paBHOMEPHO MO BCe AyXOBKe

KoHBekuus o
BMecTe ¢ paboToi BeHTUnsITopa. MoaxoanT Ans npurotosne-
HWS HECKOMbKMX 6Nntof Ha pasHbIX YPOBHSIX.
®yYHKLMM BEPXHETO HarpeBa, HUXKHEro Harpesa u HarpeBa BeH-
®yHKuns "3D" N Tunatopa pabotatoT. Kaxxgas cTopoHa roToBoro npogykTa ro-

TOBUTCA OOMHAKOBO U 6bICTpO. Bo BpeMaA NpUroToBneHnn nu-
LM NCNOSIb3yeTCA TOMbKO OAUH MPOTUBEHb.

] )R S ES

. PaboTaeT 60onbLLON rpusb Ha NoTonke AyxoBku. Moaxoant

[MonHbIA rpynb
ONs NPUroToBIEHNS Ha rpune B 6oMbLUNX KonuyecTBax.

w y i
Huakuin FPUIb C BEHTU- . ropﬂhllllm BO34YyX, HarpesaembIn HebonbLwnm rpunem, GbICTpO
AATODOM pacnpepenseTcs B AyXOBKe C NOMOLLbIO BeHTUNsATopa. Moaxo-
P OUT Ongd rpuna B HebonbLUNX KoNUYecTBax.
* Balue ycTponcTBo paboTaeT B Temnepa- MpoTMBHM BHYTPK BaLlero npudopa
TYpHOM AunanasoHe, yKazaHHOM Ha peryns- MOTyT 0edopM1pPOBaTLCS Mo BO3-
TOope TemnepaTypbl. nenictemem Tenna. ATo HUKaK He

BNUSIET Ha PYHKUMOHaNbHOCTb. [e-
dopmaumst ucyesaeT npu oxnaxage-
Balue ycTponcTBO MMEET pasnnyHble ak- HUW NPOTUBHSI.

ceccyapbl. B aTom pasgene goctynHo onu-
CaHue akceccyapoB M X MPaBUITbHOTO UC-
nonb3oBaHus. B 3aBUCMMOCT OT Moaenu
YCTPOWCTBA, NOCTaBMsieMbI akceccyap Mo-
XeT BapbupoBaTbCs. AKceccyapbl, OnncaH-
Hble B PyKOBOACTBE MoJib3oBaTens, MoryT
ObITb HEAOCTYMNHbI B BalLeM U3LENUN.

3.4 Akceccyapbl Ansi ycTpomMcTBa

CTaHAapTHbIA NPOTUBEHb

V|CI'IOJ'Ib3yeTCﬂ Ana BbINEYKn, 3aMOpPOXEH-
HbIX MPOAYKTOB U XXapKn 60onbLUMX KyCKOB.
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Fny6okui npoTuBeHb

Mcnonb3yeTcs Ans BbINEYKM, XXapku
6OnbLUNX KYCKOB, COMHOW MULLM UV ANS
cbopa cTekarLyx Macern npu xapke Ha
rpune.

PeweTka

Vicnonb3yeTcs 4ns Xapku unu pasmMelle-
HVS MPOAYKTOB AN 3aneKaHus, XapKku u
TYLLUEHUSI Ha >XeNaeMoW Norike.

Ha mogensax ¢ meTannnyeckumm
HanpaBnNALWUMM :

Ha mopensix 6e3 meTannuyeckux
HanpaBndawwnx .

3.5 Ucnonb3oBaHue akceccyapoB
yCTpOMUCTBa

YpoBHU ANA NPUroTOBJIEHUSA
B 30He npurotoBneHus ectb 5 ypoBHen

pacnonoXxeHna NpoTUBHA. Bkl Takke moxe-

Te YBUAETb NOPSIAOK PACMONOXEHUS YPOB-

Heln B undpax Ha nepefHern pame OyXOBKW.

Ha mopgensix ¢ meTannnyeckumm

HanpaBnAWNMHA I
N
| 5
= ) £
.
I 9
] 1
w)

Ha mopgensx 6e3 meTannnyeckux
HanpasnAwOLWUX :

5
4; =~ 2
N 1

Pa3melleHne pelleTKU Ha NosKax gnsa
NMPUroToBJieHUAa NULLKU

Ha mopgensax ¢ metannuyeckumun
HanpaBnAOWUMM :

BakHO npaBUnbHO pa3aMecTuTb NPOBOMOY-
HYI0 peLleTky Ha 6okoBbIx nonkax. MNpu
pasMeLLeHNn peLLeTKN Ha Xenaemom non-
Ke OTKpbITasi 4aCcTb JOIMKHA ObITb cnepeam.
[ns ny4ywero npuroToBNEHUs NN pe-
LeTka AOoMmKHa ObITb 3aKpenneHa cTomno-
pPOM Ha MeTanmnM4eCcKnx HanpasnsoLmX.
OHa He JomKHa NPOXoauTb Yepes orpaHu-

YnTENb U COonpUKacaTbCsl C 3agHEN CTEHKOMN

[YXOBKW.

Ha mopgensax 6e3 meTannnyeckux
HanpasnAwoLWMUX :

BaxxHO npaBunbHO pasMecTuTb peLweTky Ha

GokoBbIX Monkax. PeLueTka UMeeT ofHO
HanpaBneHve Npy pasMeLLeHumn Ha Mnorke.
Mpu pa3amMeLLeHI peLLIeTKN Ha XenaemMon
MomKe OTKPbITast YacTb AOSHKHA ObITh
cnepeau.
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Pa3mell,eHne NPOTUBHSA Ha HaNpaBnALo-
(1117 ¢

Ha mopensax ¢ metannuyeckummn
HanpasnAKLWUMH :

Takke BaXHO NpaBUbHO PasMecTUTb NpPo-
TUBHW Ha Hanpasnawwwmx. Nomectute npo-
TUBEHb MeXyY HanpasnsAoLLMMK, Kak Nnoka-
3aHO Ha pucyHke. [1nsa nyyliero Nnpurotos-
NeHns NPoTMBEHb AOMKEH ObITb 3aKkpenneH
CTOMOPOM Ha MeTanmnnyecknx Hanpasrsio-
wmx. OH He JOMKeH NPOXoanTb Yepes
OrPaHNYUTENb N KOHTAKTMPOBATL C 3adHewn
CTEHKOWN [JyXOBKW.

DYHKLNA OCTAHOBKU NPOTUBHA
CyuiecTByeT yHKUMsI cTonopa, NpeaoT-
BpaLlaroLlasa onpokmabiBaHne peluetyaTo-
ro rpunsi ¢ MeTanfmyecKknx Hanpasensto-
wmx. C NoMOoLLbIO 3TOM OYHKLMN Bbl MOXE-
Te nerko n 6e3onacHo BbIHYTb CBOO eay.
CHumas pelueTyaTbI rpunb, Bbl MOXETE
NOTSAHYTb €ro Bnepens noka He OCTUrHEeT
TOYKM cTonopa. Bbl JOMKHBI NPONTY Yepes
3Ty TOYKY, YTOObI MOMHOCTbLIO €r0 U3BMEYb.

Ha mogensax ¢ metannnyeckumm
HanpaBnALWNMU

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAOLWUX :

DYHKLUA OCTAHOBKM NPOTUBHA - Ha mo-
Aensx ¢ MeTannnyeckumMu HanpaBnsto-
LWMMMU

CyuiecTByeT TaKke yHKUMA cTonopa,
npefoTBpaLlaLLas onpokuAbIBaHe Npo-
TUBHS C HanNpaBnsaLWmX. BelHumas npotu-
BEHb, BbIHbTE €70 U3 3aHero CTONopHOro
rHesga u NoTaHUTE Ha cebs, noka oH He
OOCTUTHET nepeaHern CTOpoHbI. Bbl gork-
Hbl MPOWTN Yepe3 3Ty TOYKY, YTOObI NOMHO-
CTbIO CHSATb €ro.

MpaBunbHOe pa3mMellLeHUe pelleTKU U
NPOTUBHSA Ha TeJIeCKONMYECKUX Hanpas-
naowux -Mogenu c MmeTannMyeckumm u
TenecKonu4yecKMMU HanpaBnALWUMA
Bnarogapsi TeneckonnyeckuM Hanpasnsio-
UMM, MPOTUBHM U peLleTKy Ans rpuns MOX-
HO Nnerko yctaHaBnmBaTh U CHUMaTb. Cre-
AyeT cobnofaTe OCTOPOXKHOCTb MpU pas-
MeLLeHUM MPOTUBHEN Ha TeNeCcKonNM4eCcKnx
HanpaBnsoLLKMX, Kak MoKasaHo Ha PUCYHKe
HUXe.

=

CtaHpapTHbIN NPOTUBEHD :

—p

P =

Fny6okui npotuBeHb / KoHgutepckum
NPOTUBEHD :
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3.6 TexHMYecKue xapaKTepUCTUKU

O6Lwme napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUmMprHa/rny6u-
Ha) (MM )

850 /500 /600

HanpsixeHne/qacToTta

220-240V ~ 50 Hz

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune
NS MCnonb3oBaHWsA B NpoaykTe

MuH HO5VV-FG 3 x 1 mm2

O6was notpebnsiemas MoLHOCTb (KBT)

2,1

O6wwn pacxop rasa (kBT)

7,9 kW (574 g/h - G30)

Tvin ayxoBku

MHorodyHkuUoHanbHasa AyxoBka

BapouHble 30HbI

MepepnHas nesas

KoHdbopka MHTEHCUBHOrO Harpesa

MuTaHve

2,9¢BT(211 r/1 — G30)

I'Iepe,qH;m npasas

BcnomoratenbHasi KoHdopka

MuTaHve

1 kBT(73r/4 — G30)

3aagHasa nesasa

O6blyHas KoHdopKa

MuTaHve

2,0 KBT(145 r/u — G30)

3apHsis npaBasi

OO6blyHas KoHdopKa

MuTaHve

2,0 kBT(145 r/y — G30)

Tun rasa/gaBneHue

G20 20 mbap

| KaTeropMﬂ rasoBoro npoagykra

[cat Il 2H3B/P

|I'Iepexon Ha Tun rasa/gaeneHue

G20 10 mbap

G20 13 mbap

G30 30 mbap

Knacc 3awurbl -1

CrteneHb 3awuThl IP 44

HOW HarpysKow.

OcHoBHble cBefeHust: MIHdopmaLmst 06 aHepreTnyeckon MapkUpPOBKE SNIEKTPUYECKUX NeYei Anst AoOMaLUHEro uc-
nonb3oBaHusA NpvBegeHa B cootTBeTcTBUMU co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHus onpeensitoTcs B
DYHKUMAX BEPXHWI 1 HWKHWIA HarpeB unu (Npu Hanu4umn) BeHTUNATOP HXHEro / BEpXHEro Harpeea Co cTaHdapT-

Knacc aHeproacheKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpMopMTeTamMm B 3aBUCUMOCTM OT
TOro, CyLEeCTBYIOT M COOTBETCTBYIOLUME DYHKLMW B YCTPONCTBE.: 1-OKO BEHTUNATOP C HarpeBom , 2-KoHBekuus ,
3-BeHTUNSATOP HWKHETO / BEpXHero Harpesa , 4-BepxHui 1 HKHUIA Harpes.

OooMneHuna ana ynydueHuna kadecrtea yCTpOVICTBa.

@ TexHnyeckne xapakTepucTukm MoryT ObITb U3MEHEHbI Oe3 npenBapuTenbHOro yee-
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COOTBETCTBOBATH BallleMy YCTPOUCTBY.

@ PI/ICyHKVI B 3TOM PYKOBOACTBE ABMAKTCA CXeMaTU4HbIMUA N MOTYT HE NOJTHOCTbIO

MeHTauunun, nony4veHol B na60paToprlx yCnoBuAx B COOTBETCTBUN C ,D,eIZCTByIOLIJ,VI-

@ 3HaueHus, YKa3aHHbl€ Ha 3TUKEeTKax yCTpOVICTBa Mnn B COMpPOBOAUTENBHOMN OOKy-

MU cTaHZapTaMu. B 3aBMCMMOCTM OT yCMNOBUWI 3KCMNyaTaLum 1 oKpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsI MOTYT BapbUpPOBaTLCS.

KaTeropuu/Tunbi/gaeneHune rasa cTpaHbl

B Tabnuue Huxe Bbl MOXETe HaWTU TWN rasa, JaBrneHne 1 KaTeroputo rasa, KoTopble MOX-
HO MCMONb30BaTh B CTpaHe, rae byaeT yCTaHOBNEHO u3genue.

KOObl CTPAH KATEFOPUA TWUMN FA3A N JABJTIEHVE

FR Catll 2E+3+ G20,20 MGap |G25,25 mGap ﬁ‘é’g‘fe 30 163137 m6ap

BE Catll 2E+3+ G20,20 MGap |G25,25 mGap 3‘22528 30 1G31,37 m6ap

RU Cat Il 2H3B/P G20,20 m6ap |G30,30 m6ap |G20,13 mbap |G20,10 mGap

cz Catli 2H3+ 620,20 m6ap |C30:2830 1534 37 ygap
mb6ap

NL Cat ll 2EK3B/P G25,3,25 mbap |G20,20 m6ap |G30,30 m6ap

GB Cat 2H3+ 620,20 m6ap |C30:2830 1634 37 mBap
mbap

IE Catl 2H3+ 620,20 m6ap |C30:2830 1634 37 meap
mbap

ES Catl 2H3+ 620,20 m6ap |C0:2830 1634 37 meap
mbap

PT Cat ll 2H3+ G20,20 m6ap 630,28 30 G31,37 mbap
mbap

CH Catll 2H3+ G20,20 m6ap (30,28 30 G31,37 mbap
mbap

IT Cat ll 2H3+ G20,20 m6ap 630,28 30 G31,37 mbap
mbap

SK Cat ll 2H3+ G20,20 m6ap 630,28 30 G31,37 mbap
mbap

CY Cat ll 2H3+ G20,20 mbap 630,28 30 G31,37 mbap
mbap

Sl Catll 2H3+ G20,20 mbap 630,28 30 G31,37 mbap
mbap

GR Catll 2H3+ G20,20 mbap 630,28 30 G31,37 mbap
mbap

Cat ll 2ELS3B/P G20,20 mbap G2.350,13 G30,37 mbap
PL mbap
Catll 2E3P(B/P) G20,20 m6ap |G30,37 mbap

DE Cat Il 2E3B/P G20,20 m6ap |G30,50 m6ap

AT Cat ll 2H3B/P G20,20 m6ap |G30,50 mbap

SE Cat ll 2H3B/P G20,20 mbap |G30,30 mbap

LT Catll 2H3B/P G20,20 mbap |G30,30 mbap

NO Cat ll 2H3B/P G20,20 mbap |G30,30 mbap

MK Catll 2H3B/P G20,20 mbap |G30,30 mbap

XK Cat ll 2H3B/P G20,20 mbap |G30,30 mbap
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KOObl CTPAH KATEFOPUA TWMN FA3A V1 OABJTIEHVE
RS Cat Il 2H3B/P G20,20 m6ap |G30,30 m6ap
RO Cat ll 2H3B/P G20,20 m6ap |G30,30 mbap
DK Cat ll 2H3B/P G20,20 m6ap |G30,30 mbap
EE Catll 2H3B/P G20,20 mbap |G30,30 mbap
MA Cat ll 2H3B/P G20,20 m6ap |G30,30 mbap
Fl Cat ll 2H3B/P G20,20 m6ap |G30,30 m6ap
HR Cat ll 2H3B/P G20,20 m6ap |G30,30 mb6ap
TR Cat Il 2H3B/P G20,20 m6ap |G30,30 mbap
MT Cat| 3B/P G30,30 mbap
IS Cat| 2H G20,20 m6ap
LV Cat| 2H G20,20 mbap
LU Cat | 2E G20,20 m6ap
BG Cat | 2H G20,20 m6ap

Cat| 3B/P G30,30 mbap
HU Cat | 2H G20,25 mbap

Cat| 3B/P G30,30 mbap

NH)XeKTOpHbBIN cTON

B Tabnuue Huxe npuBeaeHbl napameTpbl POPCYHOK ANst BCEX TUMOB rOpPHYMX ra3oB Npu
nepeobopynoBaHum Ha ra3. Bbl MoxeTe y3HaTb napameTpbl (POPCYHOK, MPOCMOTPEB TEX-
HM4Yeckyto Tabnuuy TUNOB rasa, KoTopble Bbl MOXeTe npeobpasoBaTb B COOTBETCTBUM C Ba-
LUMMW FOPOYUMU MaTepUanamu 1 CTpaHon. VIHXEKTOpbl MOTyT HE NMOCTaBMSTLCSA C BalUMM
NpOAYKTOM. Bbl moxeTe nony4ynTb ero B aBTOpn3oBaHHbIX cepBUCax Unn Tam, rae Bbl Npu-
obpenu NpoaykT.

BapouHbie 30HbI
G20,20 |G30,28 30
Murakve mGap mbap G20,10 G20,13 G20,25 | G25.3,25 |G2.350,13| G30,37 G30,50
G25,25 G31,37 mbap mb6ap mb6ap mb6ap mbap mbap mbap
mbap mbap
1 kBT 72 50 90 84 68 80 95 47 43
2 kBT 103 72 125 116 97 110 131 66 60
2,9 kBT 115 87 155 145 108 130 165 80 75
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4 YcTaHoOBKa

A 6 XOHHas Mebenb nnn obiToBblE NPUBOPLI,
OGuiue npeaynpex feHus NpUMbIKaLOLLME C LiPYrON CTOPOHbI, [OMK- m
 [1ns ycTaHOBKM OyX0BOro Likada obpa- Hbl BbITb He BbILLe NpuBopa.
TUTECH K NPEACTABUTENTIO aBTOPM30BaH- + E€ MOXHO MCMonb30BaTh C KyXOHHbIMM
HOW CEpBMCHON CNyxObi. Mpexae yem lkacpamu ¢ 06enx CTOPOH, OAHAKO crie-
BbI3blBATb MPeACTaBMTENs aBTOPMU30BaH- [lyeT 0cTaBuTL cBOBOAHOE MPOCTPAHCTBO
HOW cepBuUCHOW crnyxbbl, ybeanTecs B MUHUMYM 400 MM Haz, YPOBHEM KOHAO-
TOM, YTO 3MEKTPUYECKoe 1 razoBoe 060- pOK, a Takke 6okoBoe CBOBOAHOE NpPo-
pYAOBaHWe yCTaHOBIIEHO, YTOGbI OyX0- CTPaHCTBO He MeHee 65 MM Mexay
BOV LKA MOXHO 6bino NOAroToBuTL K MANTON N CTEHON, NepPeropoaKom Um Bbi-
aKcrnnyaTaumu. B npotueHoMm cryyae, COKMM KyXOHHbIM LUKAchOM.
BbI30BMTE KBANMMULMPOBAHHOIO 3r1eK-
TPVYKa 1 criecapsa-MOHTaXHMKa A5 Bbl-
nonHeHus Heobxoammbix paboT. Mpons- Hood
BOAMTESb HE HECET OTBETCTBEHHOCTU 38
NOBPEXAEHNS B pe3yrnbTaTe BbINosiHe- E
HUS1 paboT NUUaMK, He UMELLIMMIK COOT- = £ =
BETCTBYHOLLEN kBanudmkauum. 3To Mo- g I € |]
XXET MPUBECTU K aHHYNMPOBaHMIO rapaH- E . : E .
TUW. S| 65 mm 65 mm min
* MoaroToBka MecTa yCTaHOBKU, 3MEeKTpU- < e
4ECKOro 1 rasoBoro obopyanosaHust obec- = ODD O D
neYnBaeTcs MnoKynartenem.
« BbIToBOV Npubop criegyeT ycTaHaBnw-
BaTb B COOTBETCTBUM CO BCEMU MECTHbI- [ I]
MV HOPMaMMU Mo MOAKMHYEHMIO ra30BOro
n/nu anekTpuyeckoro o6opyaoBaHus.
* [Mpexae YeM npucTynaTb K yCTaHOBKe, I
BU3yaribHO NPOBEpbTE OTCYTCTBUE BHELL- l'i
HUX AedeKToB NPoAyKTa.
4.1 MNpaBunbHOe MecTo AnA ycTa-  [MnuTa MOXeT TaKke CTOATb OTAENbHO.
HOBKM ObecneybTe cBOGOAHOE paccTosiHME He

MeHee 750 MM OT NOBEPXHOCTU MAUTBI
[0 NOBEPXHOCTEN Haa Hewn.

» Ecnu BbITSKKY HEOOXOAMMO YCTaHOBUTL
Had NNUTON, 06paTUTECh K MHCTPYKLUSAM
NPOU3BOANTENS BbITSXKKM OTHOCUTENBHO
BbICOTbI YCTAHOBKM (MUH. 650 MM).

* Bc# KyxoHHas mebenb, psAoM ¢ KOTOpon
yCTaHaBN1BaeTCs yCTPONCTBO, AOSMKHA
6bITb TEepMOCTONiKOM (He MeHee 100°C).

BHuMmaHMe — onacHOCTb ONpoKuAbIBa-

Hus!

* Pasmellante nsgenve Ha TBepaon no-
BEPXHOCTM, TaK Kak Noa u3genuem pac-
nonoXeHbl Bo3ayxoBoabl. Ero Henb3s
CTaBUTb Ha OCHOBaHWE UMM NOACTaBKY.
HoxKkn nsgenuns He J0MmKHbI KacaTbes
MSArKMX NOBEPXHOCTEW, HanpumMep Koepa
UT. o

* KyXOHHbIV Non JOSMKEH BbIAEPKMBATD
BeC npubopa ¢ y4eToM Beca nocyapl 1
NPOAYKTOB.

* OTOT NpoAYyKT ABMSAETCA YCTPONCTBOM
knacca 1 B COOTBETCTBMM CO CTaHOAPTOM
EN 30-1-1., 1 ero MoxHo ycTaHaBnmMBaTb
Tak, YTobbl 3a4HAS 1 ogHa U3 6OKOBbLIX
CTEHOK NpUMbIKanu K CTeHam nomelwe-
HWS1, CTEHKAM KYXOHHbIX LLUKa(h4YMKOB UIN
ObITOBbIX MPMBOPOB NGO BbICOTHI. Ky-
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BHumanue: [Ina npegoTtBpalleHms onpo-
KnabiBaHUSA npubopa HeobXxoaMMo ycTaHo-
BUTb 3TO CTAbunuanpyoLlee cpeacTso.
ObpaTnTech K MHCTPYKLMM MO YCTAHOBKE.

lMpepoxpaHnTenbHas Lenb

[na obecneyeHns yCTONYMBOCTM U3LeNUst
ero HeobxoANMO 3aKpenuTb C MOMOLLbIO
BXOASILLEN B KOMMMEKT NOCTaBKM Lenu Ha
OYXOBKe.

Ecnu nspenune ocHauleHo AByMA
npefoxpaHuUTeNnbHbIMU LiensaMu(2);

C nomoLLbo COOTBETCTBYHOLLEro Abens
yCTaHOBUTE KPHOYOK (1) B cTeHe KyxHu (6),
a 3aTem noAcoeanHUTe NpefoxpaHnTenb-
Hyt0 Lienb (3) K KproYKy C MOMOLLbIO Kapabu-
Ha (2).

.
¢ é
6 ~ @
Kptouok
KapabuH

MpenoxpaHutenbHas Lenb

MpoyHo 3akpenuTe uenb ¢ 3aHen CTOPOHbI
nnnTbl

A WON =

[¢)]

3agHsAa cTopoHa NnnTbI
6 CTeHa KyxHu

Ecnu usgenue ocHalleHo ogHOMU
npegoxpaHuTenbHon Luenbio(1);

[na obecneyeHns ycTon4MBOCTM N3genmns
ero HeobxoAMMO 3aKpenuTb C MOMOLLbIO
BXOASILLEeN B KOMMNIEKT NOCTaBKu
npefoxpaHnTenNsHOM Lenu Ha JyXOBOM
wkady.

CnepyviTe yKa3aHUsM Ha PUCYHKe HUXe
ONs KpenneHus npeoxpaHUTenbHOM Lenn
K M3genuio.

MpepoxpannTenbHas Luenb JoImKHa

@ ObITb KaKk MOXHO Kopoye, YTobbl 1C-
KINOYMTb ONpPOKUAbIBaHME U3genus
Kak Brnepes, Tak U B CTOPOHY. B
KOHCTPYKLUMM NpeaoxpaHnTenbHom
Lenu ana navTbl HEeT rHe3aa ans
KpenneHusi ckobbl.

BeHTUnauUsA nomeLl,eHns

Bo Bcex nomeLLeHnax AOMKHO BbITb
OTKpblBatoLleecAa OKHO, a B HEKOTOPbIX MO-
MeLeHnAax n0Tpe6yeTc;| TaKkXKe Hanun4ymne
NOCTOSIHHON BeHTUNsALMK. 3abop Bo3ayxa
s npouecca ropeHnst Npou3BoanNTCS B
MOMELLEHNM, U YXOAsALIMNE ra3bl BblAENAOT-
CS1 HEMOCPEACTBEHHO B NOMeELLEHME.
MoaTomy Ans 6e3onacHoi aKcnnyaTaumm
yCcTpoucTBa Heobxoammo obecneunTb B No-
MeLleHUN XOpoLly BEHTUNALMIO.
MomeleHUs ¢ ABepPsAMU U (UNN) OKHAMMU,
KOTOpble OTKPbIBAKOTCA Henocpea-
CTBEHHO HapyxXy

B aBepsix U (Mnun) okHax, KOTopble OTKPbI-
BalOTCS HEMOCPEACTBEHHO HApPYXy, OOMK-
HO ObITb 06LLEE BEHTUMSALMOHHOE OTBEP-
CTue C pa3MepamMu, ykasaHHbIMU B Tabnu-
Lie HMXe, C y4eTOM 0OLLen MOLLHOCTH ra3o-
BOro NoToka ycTporcTtsa (obias notpeb-
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nsiemasi MOLLHOCTb ra3oBoro NoToka
yCTPONCTBa NokasaHa B Tabnuue TexHuye-
CKMX XapaKTepPUCTUK B AaHHOM PYKO-
BOACTBE nonb3osarens). Ecnv B asepsax n
(nnn) okHax HeT obLLero BEHTUNSALMOHHOIO
OTBEpPCTMS, COOTBETCTBYIOLLENO 0bLeMy
pacxopy rasa yCTpOMCTBa, Kak yka3aHo B
Tabnuue HWxXe, Toraa B MOMeLLeHn 0653a-
TenbHO AOSMKHO BbITb AONONHUTENBHOE Mo-
CTOSIHHOE BEHTUMSALMOHHOE OTBEpCTME,
4TO0bbI 06ECNeYNTb BbINOMHEHNE 0BLLMX
MUHUMaIbHBIX TPEOOBaHWUI K BEHTUNALMN
B COOTBETCTBMU C OOLLUMM pacxo4oMm rasa B
AaHHOM ycTpouicTee. B kavecTBe noctosH-
HOro BEHTUNSILMOHHOIO OTBEPCTUS MOXHO
NMPUMEHNTb OTBEPCTUSA ANSA CYLLECTBYHOLLMNX
BO3[yXOBOJOB, HAaNpUMep OTBEPCTUSA C
pa3Mepamu BO34yXOBOAA ObITOBON BbITSK-
KWunT. A

O6wwit pacxopn rasa MVH. BEHTUNSALMOHHOE OT-

(xBT) BepcTme (cM2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

MomeLeHus, He UMetroLne ABepen n
(VnKn) OKOH, KOTOpPbIe MOTYT OTKPbIBaTb-
CSl HenocpeacTBEHHO HapyXy

Ecnv B nomelleHun, roe yctaHaBnmBaeTcs
YCTPOWCTBO, OTCYTCTBYIOT ABEPL U (M)
OKHO, KOTOpble OTKPbLIBAKOTCA Henocpea-
CTBEHHO Hapyxy, crneayeT HanTu UHyo
npoayKLmMio, onpeaeneHHo No3BONSLLY0
obecneynTb Hanmume NOCTOSIHHOMO Hepery-
NMPYEMOro 1 He3aKpblBaeMOro BeHTUMSLM-
OHHOro OTBEPCTUS U BbINOSIHEHME 0BLLMX
MUHUManbHbIX TPe€OOBaHUIM K BEHTUNALUN
B COOTBETCTBUM C OOLLMM pacxonom rasa B
[aHHOM YCTPONCTBE, KakK yKka3aHo B NnpuBe-

AeHHol Bbilwe Tabnuue. Kpome Toro, cre-
AyeT cobnofgaTth COOTBETCTBYHOLLNE PEKO-
MeHOauun no cTpouUTeNbHbIM HOPMaMm.
Ecnu nomelleHne unm BHyTpeHHee npo-
CTPaHCTBO coaepXXuT 6onee ogHOro raso-
BOrO YCTPOWCTBA, TO B AOMNOMTHEHMWE K Tpe-
60BaHWI0, yka3aHHOMY B TabnuLe BbiLLe,
[ormkHa ObITb 06ecneveHa 30Ha JOMNOSNHU-
TenbHOW BeHTUNAUMKM. Pa3mep gononHu-
TENbHOW BEHTUNSALMOHHOW 30HbI JOMKEH
COOTBETCTBOBATb TPebOBaHMAM ApYruX ra-
30BbIX NPUOOPOB.

B nomeLueHnn, roe ycTaHOBMEHO n3genve,
Takke OOrmKeH ObITb NPegyCMOTPEH MUHU-
MarnbHbIN cBOOOAHbLIV 3a30p 10 MM Mexay
MOJSIOM U HWKHUM Kpaem OBepu, KoTopasi
OTKpbIBaeTCH BHYTPb nomMeLleHnsi. Heobxo-
anmo obecneynTb, YTOOLI Takue n3genus,
KaK KOBpbl, NepekpbITUS 1 T. 4., He nepe-
KpblBanu gaHHoe ceBoboaHoe npo-
CTPaHCTBO, KOraa ABepb 3aKpbiTa.

lMnuTa MOXeT ycTaHaBNMBaTLCS B KyXHE, B
KYXHE-CTOJTOBOW UINN B XXWUMOW KOMHaTe, HO
He B NOMELLEHUN C BaHHOW UNW OyLIEeM.
BapouyHyto NoOBEpXHOCTb 3anpeLyaerca
yCTaHaBNMBaTb B XWUJIOM KOMHATE nioLa-
Obto MeHee 20 kB. M.3.

He yctaHaBnueanTte npodyKT B nomelLe-
HUW, HAXOOALLEMCSH HUXKE YPOBHS MOBEPX-
HOCTW, €CNY OHO HE BbIXOAMUT Ha YPOBEHb
NMOBEPXHOCTU XOTS Obl OHON CTOPOHOW.

4.2 TopgknoyeHue K INeKTpoceTn

A O6LLme npegynpexaeHus

* MNepen Hayanom nobbIX paboT no anek-
TPOMOHTaXy OTKN4nTe nsaenme ot
anektpoceTun. CyLlecTByeT pUCK nopaxe-
HUS 3MEeKTPUYECKUM ToKoM!

* [NopkntovaniTe usgenve K poseTke unm
FIMHWK C 3a3eMMeHneM, 3aLLMLLEHHON
MWHNaTIOPHLIM aBTOMaTUYECKUM BbIKITHO-
vyaTenem C CoOoTBeTCTBYHWNMM HOMUHA-
1I0M, KOTOpbIV yka3aH B Tabnuue «Tex-
HUYECKNE XapakTEePUCTUKN». Y CTaHOBKY
3a3eMiieHnd O0JKeH BbINONMHATL KBalu-
PVLMPOBAHHDIV SMEKTPUK (NPU UCNOSb-
30BaHUM N3penusi ¢ TpaHcopMaTopom
nnu 6e3 Hero). Hawa komnaHusi He HeceT
OTBETCTBEHHOCTY 3a YyLuep6b, NoHeceH-
HbIl BcreacTtesue ncnonb3oBaHUA U3ge-
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nns 6e3 3a3eMneHns], BbINMONHEHHOIO B
COOTBETCTBUMN C MECTHBIMWU HOPMaMu 1
npasunamu.

[apaHTUiHLIN CPOK NPOAYKTa HAYMHaeT-
€S TOMbKO Mocne NPaBuibHON YyCTaHOB-
ku. MNMponsBoanTenb He OTBETCTBEHEH 3a
ywep6, BO3HMKLWNI B pe3ynbTaTe npoLe-
AYyp, OCYLLECTBIIEHHbIX HEYNONHOMOYEH-
HbIMY NLAMU.

LLIHyp nuTaHmsa He forkeH 6blTb caas-
NeH, U30THYT N 3axaT, a Takke He
[AOJKEH conpukacaTbCsl C HarpeBatoLLm-
MUCH KOMMOHEHTaMun nsgenus. 3ameny
NMOBPEXOEHHOrO LWHYpa NUTaHUSA AOIKEH
BbIMOSHATbL CNeumanucT ceptTuguumnpo-
BaHHOIO CePBUCHOrO LieHTpa. B npoTtus-
HOM cfly4ae 370 MOXeT MPVBECTYU K nopa-
XEHWIO 3NEKTPUYECKNM TOKOM, KOPOTKO-
MY 3aMblKaHWIO UM BO3ropaHuio!
[MapameTpbl aNeKTPUYECKoW CeTH AOMK-
Hbl COOTBETCTBOBATb AaHHbIM, yKa3aH-
HbIM Ha NacnopTHou Tabnuuke npubopa.
[MacnopTHyto Tabrnyky MOXHO yBUOETb
nmMB0o Npu OTKPBLITOW ABEPLIE UM HKHEN
KpbILLKe, MO0 Ha 3agHen cTeHke npunbo-
pa, B 3aBMCUMOCTM OT Tuna npmbopa.
LLIHyp nuTaHmsa npubopa JOSKeH COOT-
BETCTBOBaTb NapameTpam, yka3aHHbIM B
Tabnuue "TexHn4eckne xapakrepucTu-
Kn".

K wrencenbHOM BUIKe LWHypa NUTaHNS
nocne ycTaHOBK/ AOIMKeH bbiTb obecne-
YeH nerkuin JocTyn (He nNpoknagbiBante
LUHYP Haj BapO4HOW NOBEPXHOCTLIO). He
Ucnonb3ynTe yanuHUTENU NN HECKOSb-
KO pO3eTOK ANS NOAKMIOYEHUST K CETU.
[Mpu MoHTaxe npoBoAkM HeobxoaMMo
cobniogatb HauMoHarnbHbIe/MeCcTHbIe
3MNEeKTPOTEXHNYECKME NPaBunia n HoOpMbl,
a TaKke UCMnornb30oBaTb COOTBETCTBYHO-
LMe po3eTKu/LWTencenbHble BUIKN U
BUIKY A4N15 AyxoBku. B cnyyae ecnu npe-
AenbHble 3HaYeHNs1 MOLLIHOCTU NPOAYK-
LMW NPEeBbILLAIOT AOMYCTUMYIO HarpysKky
Ha BUIIKY 1 PO3ETKY, U3genue JOIMKHO
ObITb NOAKMYEHO Yepes CTauMoHapHoe
anekTpuyeckoe obopyaoBaHue Hanps-
Myto 6e3 ncnonb3oBaHMs BUMKU U PO3ET-
Ku.

B cnyyvae, ecnu npoaykT npoussBoauTcA

C Kabenem 1 BUSIKOMN:

Baw NPOAYKT N3roToBJ1EH C CETEBLIM kabe-
nem n Bunkown. NMogknoymnte BUIKY BaLlero
npoaykra K 3a3eMJEHHON pPO3€eTKE U Bbl-
NONHUTE 3N1IEeKTpn4eckoe NogKnoyeHmne.

4.3 MopknovyeHue K ra3oBow Mmaru-
cTpanu

A 0O6LwLme NpegynpexaeHus

+ CyllecTByeT p1CK B3pbIBa, Noxapa u
OTpaBfeHUsi, ECNN YCTAHOBKA, PEMOHT
U NOAKIMIOYEHME NMPOU3BOASATCS HEy-
NONIHOMOYEHHbIM/HENULIEH3NPOBaHHbIM/
HeKBaNMMULMPOBAHHbLIM NMLIOM UMK TEX-
HUKOM.

« lMepepn pasmelleHnem npoaykra yoeam-
Tecb, YTO MECTHbIE YCINOBUs pacnpee-
neHus (Tun rasa u AaBrneHne) 1 HacTpou-
KV rasza npoyKra COOTBETCTBYIOT 3TUM
YCrnoBusIM. YCNOBUWS perynupoBky rasa u
3Ha4YeHUs1 NPoAyKTa ykasaHbl Ha 3TUKET-
Kax (Mnv Ha 3aBoAckon Tabnuyke).

» Ecnu kog Bawen cTpaHbl He yka3aH Ha
3TUKETKE, CrieQynTe NoKarnbHbIM TEXHU-
YECKUM MHCTPYKUUSIM BalLen CTpaHbl Ans
NOAKII0YEHNS U Npeobpa3oBaHus rasa.

* 3penve JOmkHO GbITb NOAKIMOYEHO K
crcTeMe ra3ocHabXeHus TOMbKO YMOJHO-
MOYEHHbIM/NNLEH3NPOBaHHbIM/KBaNnu-
LMPOBAHHbLIM FTMLIOM UIN TEXHUYECKUM
crneymanucTom.

* lMpounsBogmnTenb He HECET OTBETCTBEHHO-
CTK 32 yLiepb, BO3HUKLLMIA OT Npoueayp,
BbIMOMHEHHbIX HEYMONTHOMOYEHHbIM/He-
NWLLEH3MPOBaHHbIM/ HEKBaNMMULUMpo-
BaHHbIM NIULIOM UM TEXHUYECKMM CneLm-
anucToMm.

* lMepen Hayanom ntobbix paboT no ycTta-
HOBKE ra3oBblX NPMOOPOB OTKMUUTE MO-
nady rasa. CyLlecTByeT onacHOCTb
B3pbIBa!

» Ecnn Bam notpebyeTcsa ncnonb3oBatb
n3genue ¢ apyrum TUNOM rasa, BaM HyxX-
HO NMPOKOHCYNbTUPOBATLCS C aBTOPU30-
BaHHbIM/UMEIOLLUM NNLLEH3MIO/KBaNUdu-
LIMPOBaHHbLIM CMELNanvcToM Uim TEXHU-
YECKMM CMeLmannucTom 0 COOTBETCTBYHO-
e npoueaype nepeobopynoBaHus.

* lMpocneaute, 4TOOBLI rA30BOE COEANHE-
HMe TLWaTernbHO NPOBEPSETCS Ha repme-
TUYHOCTb MOCIE KaXX4oro UCrornb30Ba-
Hus. MNpon3BoauTens He HeCeT OTBET-
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CTBEHHOCTM 3a NOBPEXAEHUS], KOTOpbIe
MOTYT BO3HVKHYTb U3-3a YTEYKM rasa,ot
noAknoyeHus rasa unmn npeobpasosa-
HWUS, NPOU3BEAEHHOrO HeYNONHOMOYEH-
HbIMWU/HE UMELLIMMM NIMLEH3NM NULAMMN.

OnacHoOCTb BO3ropaHus:

» Ecnu Bbl He BbINOMHUTE NOAKIIOYEHNE B
COOTBETCTBUM C NPUBEAEHHBIMUN HUXKE
WHCTPYKLMSIMU, CYLLLECTBYET PUCK YTEYUKU
rasa u BosropaHusi. Hawa komnaHus He
HeceT OTBETCTBEHHOCTU 3a NMPUYMHEH-
HbI 3TUM yLepb.

 [NoakntoyeHne rasa JOMKHO NPOU3BO-
ONTbCS TOMbKO YNONMHOMOYEHHbIM/ K-
LeH31pOoBaHHbIM/KBaNM@OULUNPOBaHHbIM
crneumnanncTom.

* Y6eouTtechb, YTO NCMONb3yeMbIl ra3oBbIf
LUNaHr Ans NoaknioyeHns rasa, CooTBeT-
CTBYET MECTHbIM ra3oBbIM CTaHAapTaMm.

e [MOKWUI ra3oBbIl WNaHr JOMMKeH ObITb
noacoeanHeH Tak, YTobbl OH He Conpuka-
carcs ¢ ABWXYLLMMUCS YacTsIMU U ropsi-
YMU NOBEPXHOCTAMM (NOKa3aHo Ha pu-
CYHKaXx HUXe) BOKPYT HEFO U He 3acTpsin
npu NepemMeLLeHnn ABWXKYLLNXCS YacTen.
(Hanpumep, BbiABWXHbIE AWMKKM). Kpome
TOro, ero Henb3s pasmMellaTtb B MecTax,
roe oH MOXeT ObITb NpuaaBeH.

* He nepewmelyante yCTpOMNCTBO MNOOKITHO-
YeHue rasa KoToporo 3aBepLueHo. Ecnu
€ro CABWHYTb, MOXET BO3HUKHYTb PUCK
yTEYKU rasa.

» [Ina noaknoveHua ra3a n nepeobopyno-
BaHNS HEOOXOQUM raeyHbIf KITHou.

Bb160op cTOpOHBLI NOAKMIOYEHUSA ra3a

» [@30BbIN WNaHr criegyeT NoACOeANHSATD,
[enasi NoBOpOTbI NMOA LUMPOKUM YTTIOM,
0151 UCKMOYEHMS1 BO3MOXHOCTY pa3pbiBa
1 cKnagbiBaHVsS BO BPeMsi NoacoeanHe-
HUS.

* lNepep nogknoyeHnem rasa ybeamrecs,
YTO MarucTparnb nogayun rasa u BbiXoq
ras3oBoOro LUMaHra ycTponcTBa, NOAKMH-
4YaeMmoro K rasy, Ha OIHON CTOpPOHe.

| |=

* [a30BbIN LWAAHT He AOMKeH ObITb pas-
AaBneH, COrHyT, 3alLleMreH, KacaTbecs
OCTpPbIX YITIOB UM KOHTaKTUPOBAaTb C ro-
pAYNMUM HacTaAMU nsgenma n FIOCy/J,OVI Ha
n3genun. CyLlecTByeT OnacHOCTb B3pbl-
Ba 13-3a NOBpEXAeHNs ra3oBoro wnaHral

\

[eTanu Ana noAKnioYeHus K rasy

[eTanu v UIHCTPYMEHTbI, KOTOPbIE MOTYT
noTpeboBaTbCs ANst NOAKMIYEHUs rasa,
npuseaeHbl HUxe. B 3aBMcMocTyr oT mMo-
[Oenu faHHble geTany MoryT He nocTaB-
naTbes ¢ n3genuem. Micnonbayemble geta-
1N ra30BbIX COeAVMHEHU MOTYT MEHATLCS B
3aBMCKMOCTYM OT TUNa rasa v npasun cTpa-
Hbl.

"epmMeTVYHOE yNnoTHEHWE :

CoeauHuTensHbl anemeHT EN 10226
R1/2”:

CoeauHUTENbHbIV 3NEeMEHT ANS CKUKEH-
Horo rasa (G30,G31) :
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1

CoeanHUTENbHbIV 3NEMEHT A1 Bbinycka

rasa:

MopknioueHune rasa- NG

* lMepen ycTaHoBKOW M3aenus Heobxoau-
MO COOTBETCTBYHOLLMM 06pa3om NoaroTo-
BUTb ra3oBY0 YCTAHOBKY. Ha BbIxoae ra-
30BOW CMCTEMbI, MOAKMOYaeMon K n3ge-
N0, AOMMKEH UMETLCS KnanaH nogayv
NPYPOLHOrO rasa.

» Y6eauTtech, 4TO KnanaH NpPMpPOLHOro rasa
Nerko JOCTYNeH.

* [Mogknto4unTe YCTPOMCTBO K CUCTEME MO-
[Aauv NpMpoAHOro rasa B BalleM AoMe
npv NOMOLLM r’MBKOro ra3oBoro LUfaHra,
COOTBETCTBYHOLLIEr0O MECTHBIM CTaHaap-
Tam.

* [Npn nogcoeanHeHUN rasa Hy>KHO UC-
Nnonb30BaTb HOBYIO YNIOTHUTENBHYIO
npoKnagky.

» [Nopava rasa gosmkHa ObITb NoAcoeanHe-
Ha Yepes rasosyto Tpyby munu 6e3onac-
HbIV ra30BbIV LUNAHT ¢ MydOTOBON apma-
TYpOW Ha 060MX KOHLIaX.

CoepuHenue Tvna EN ISO 228 G1/2"
1. YcraHoBWTe HOBOE YMNIOTHEHWE B CO-

edVHWUTENbHYIO AeTanb 1 yoeautecs B
npaBuIIbHOW YCTaHOBKE.

2. 3akpenuTe rasoByl COEANHUTENBHYIO
getanb Ha npubope ¢ NOMOLLbo 22-
MUITIIMMETPOBOrO rae4yHOro Kr4ya 1
BCTaBbTE COEQUHUTENbHYIO AeTanb B
COeMHUTENbHYIO0 AeTarnb NPy NOMOLLU
24-MUNNMMETPOBOIO rae4YHOro KIoYa.
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3. lMocne nogkntoveHus HY’>KHO NpoBEpUTb

CoeQNHUTENbHYIO AeTalnb Ha repMeTny-
HOCTb.

EN 10226 CoepguHeHune Tuna R1/2"

1.

YcTaHoBUTE HOBOE YNNOTHEHME B CO-
€ANHUTEeNbHYO AeTanb ANnAa npupoaHoro
rasamu y6EIJ,VITECb B NpaBuiibHON yCTta-
HOBKe.

YaepxuBas BbIXof ra3oBoro coeuHe-
HUS M3genus 3adUKCMpPOBaHHbLIM KIo-
yeM 22, NoacoeanHUTe CoeanHUTENb-
HYI0 eTarnb K ra30BOMYy BbIXoay usae-
s Knovem 24 1 HagexHo 3aTsHUTe.

NG: G20,G25

SW 24
20-25 Nm

BcTaBbTe HOBYIO YMNOTHUTENBHYHO
npoknazgky B WwnaHr/Tpyby 6esonacHoro
rasa. Yoegutecb, 4To Npoknagka ycra-
HOBJ1€Ha NpaBWUJIbHO.

ObepHUTE yNNOTHUTENBHbLIN COCTaB BO-
Kpyr pe3bb0oBOM YacTn CoefnHUTENS.
MopcoeaomHute pe3bboByto YacTb
wnaHra/Tpybbl ona 6e3onacHoro rasa kK
COEANHNTENIO raeYvHbIM KItoyem 24-mMm

N HaEeXHO 3aTAHNUTE, YAEePXUBas Co-
€NHNTENb Ha MECTE raeYHbIM KNnio4em
24-MMm.

NG: G20,G25

=

5. lNocne noakntoYeHnst HY>XHO NPOBEPUTL

coeanHnTernbHyo getarnb Ha repMmeTuny-
HOCTb.

MogKnioueHue rasa - CKMIKEHHbIN ras

Ballie ycTpoiCTBO AOMKHO BbITb NOAKMIO-
YeHo GnM3ko K rasoBOMy naTpyoky, Ans
npeaoTBpaLLEHNs YTeYk rasa.




* lNepen nogkntoyeHnem rasa cHabauTe
€ro NMacTUKOBbIM ra30BbIM LUMAHIOM 1
NOAXOAALLMM MOHTEXHBIM 32XXMMOM.
BHyTpeHHUI AnameTp nnacTukoBoro ra-
30BOrO LWNaHra gomkeH obitb 10 MM, a
ONNHa He JormkHa npesbiwaTtb 150 cMm.
[nacTnkoBbIV LWNaHr JOMKeH ObITb rep-
METUYHBIM N KOHTPONENPUrOAHbIN.
["a3oBble Npnbopbl N cUcTeMbl HeOBXoAN-
MO perynsipHo NpoBepsiTb Ha UCMpaB-
HOCTb. Perynsatop, LWNaHr 1 ero 3axumm
HeobxoaMMO perynspHoO NpoBepsThb U 3a-
MEHSATb B CPOKU, PEKOMEHA0BaHHbIE €ro
npoussoauTeneM, unv npu Heobxoanmo-
cTu.

Mpy noacoeanHeHUN rasa Hy>HoO 1c-
nonb30BaTb HOBYIO YNIIOTHUTENbHYIO
MPOKNagKy.

MoakntoyeHve rasa AOMKHO OcyLLe-
CTBNATLCS ra30BbIM LUNAHTOM WX CTaum-
OHapHbIM COeIMHEHNEM.

5.

PRy

Mocne noaknioYeHNs HY>XHO NPOBEPUTL
coeAVHUTENbHYIO AeTarnb Ha repMeTuy-
HOCTb.

MpoBepKa repMeTUYHOCTU B MeCTe Noj-
KJIoYeHus

Y6eauTtech, YTO BCe py4ku Ha U3aenum
BbIKMOYeHbl. YBeauteck, YTo nogaya ra-
3a OTKpbITa. MPUroToBbTE MbINbHYIO Me-
HY 1 HaHecuUTe ee Ha MecTO MoaKIYe-
HWSI LUNaHra Ans KOHTPOIS yTeyky rasa.
MbinibHas YacTb BCreHWBaeTCs Npu yTey-
ke rasa. B aTom criyuae elue pas npo-
BepbTe MOAKMIOYEeHNE rasa.

* BMecTOo Mblfia MOXHO UCMNONb30BaTb
MMerLinecd B npoaaxe cnpeun ana npo-
BEPKN YTEYKU rasa.

Mpwn yTeuKe rasa, OTKn4nuTe nogavy ra-

CoepMHeHne ¢ MOMOLL,bIO 3aXKMMHOT0
(6e3pe3b60BOro) ra3oBoOro LWaHra.

1. YcTaHoBUTe HOBOE YNIIOTHEHME B CO- .
€4MHUTETNbHYI0 AeTarnb AMs )KUAKOTO ra- 3a 1 NpoBETPUTE MOMELLEHME.
3a 1 ybeauTech B NpaBUMbHOM YCTAHOB-  + HU B KOEM Criydae He UCTOSb3ynTe Ans
Ke. NPOBEPKU YTEYUKM ra3a CrinyKu UIn 3axu-

2. 3aKpenuTe rasoBblil COEANHUTESbHbIN ranky.

BbIX0A U3aenus 22-MunnMMeTpoBbIM
raeyvyHbIM Kro4em, NoacoeanHnTe co-
€OVHUTENbHYI0 AeTarb K ra30BOMy na- 1.
TpyOKy nsgenust 24-MunnmMMeTpoBbIM 2
raeyHbIM KIFOYEM M HaOEXHO 3aTSAHUTE.

LPG: G30,G31 3.

PerynupoBaHue HOXXeK A yXOBKHU

Mpu Hannuum B1Gpaummn nocyaa BO BPeMS
NPUroTOBMEHUSI MOXET caBuratbest. [ns
npefoTBpaLLeHNst ONacHbIX CUTYaLMI
Heobxoanmo, 4ToObl NPMOOP CTOSN POBHO
N YCTONYMBO.

B uensax 6e3onacHOCTU, BbIPOBHANTE Npu-
60p C MOMOLLbIO 4 perynnpyemMbIX HOXEK.
[nsa aToro nosopayvBanTe Ux BMEBO U
BNpaBo A0 Tex nop, noka npubop He byaeT
POBHO CTOATb Ha CTOMELUHMLE.

OKOHyYaTenbHas npoBepkKa

4.4 Pa3melueHue npoaykra

MpuaBMHBTE NPUGOP K CTEHE KYXHU.

. 3auenuTe npefoxpaHUTENbHYIO Lenb 3a
KPHOK.

OTperynupyiTte HOXKM JyXOBKU

3. YCcTaHOBUTE MOHTa)XHbIN 3aXXUM Ha
OWH KoHel, wraHra. Pasmardnte koHel,
rasoBoOro LUfaHra, kK KOTOPoOMY Bbl MpU-
Kpenunu 3axum, NoOMecTUB ero Ha ogHy
MUHYTY B KAMSILLYIO BOAY.

4. BcTaBbTe WNaHr ¢ pa3MaryeHHbIM ra-
30M MONHOCTBIO B COEAVHUTENBHYIO Ae-
Tanb. HagexHo 3aTaHUTe 3aXum oT-
BEPTKOM.

1. BkntounTe npmbop B CETb.
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2. lMpoBepbTe, paboTaloT N aneKkTpuye-
CKME KOMMOHEHTBI.

OTkpoliTe nogady rasa.

[MpoBepbTe MecTa NogkItYeHe rasa
Ha HaAeXHOCTb 3aKpensieHuna n repme-
TUYHOCTb.

5. 3axrute ropenku n NpoBepbTE BHELL-
HU BUA NITaMEHMN.

Mnamsi 4OMKHO BbITb ronyObiM 1
nmeTb 06bI4HYto hopmy. Ecnm nna-
MS1 UMEET >KeNnToBaTbIi OTTEHOK,

npoBepbTEe NOJSI0XKXEeHNe HaKnagku
ropesnkun unm NpovYnUCTnUTE ropernky.

4.5 Nepexop Ha apyron Bug rasa

A O6Lue NpegynpexaeHus

* lNepen Hayanom ntobbIx paboT no ycra-
HOBKe ra3oBbIXx NPMOOPOB OTKMHOYMTE MO-
Aady rasa. CylecTByeT onacHoOCTb
B3pbiBa!

* Bce rasoBble MHXeKTOpa AOMKHBI ObITh
3aMeHeHbI, a PerynmpoBka ropeHus raso-
BbIX KpaHOB [AOJKHA NPON3BOAUTLCS B
HepaboyeMm nonoxeHun, 4To6bl caenatb
YCTPOWCTBO NPUroAHbIM Arsi Nonb30Ba-
HUSA C OpYrMM ra3om.

* [Mocne cmeHbl TUMNa ra3a aTUKETKa C HO-
BbIM TWUMOM rasa Ha 3anacHoM MeLLKe
OOMKHa ObITb HaKMeeHa Ha TEeKYyLLYH
3TUKETKY, YK€ UMEIOLLYIOCH Ha 3aHEN
CTeHKe U3genus.

» Tun KOHBEPTMPYEMOrO rasa 1 KaTeropum
rasa Ballero yCTpONCTBa Mo CTpaHe yka-
3aHbl B pa3gene «Karteropuw/tunsl/nas-
neHue rasa ans ctpaHbl». Cm. Tabnuuy B
37O Tabnuue, 4Tobbl y3HaTb, Kakue BU-
[bl ra3a Bbl MOXeTe KOHBEPTUPOBaThL B
Ballem pernoHe. Bbl He moxeTe npeob-
pasoBaTb B HeyKasaHHbIe TUMbI rasa B
JaHHoM Tabnuue.

» 3anacHom UHXeKTop, NoAXoaAWNA Ans
TOro TUna ra3a, KOTopblIi Bbl XOTUTE
npeobpa3oBaTb, MOXET HE NOCTaBMATLCS
¢ npogykToM. Bel MoxeTe nprobpecTtu
WHXEKTopa B aBTOPM30BaHHOM CEPBUIC-
HOM LieHTpe MU B MecTe, rae Bbl Npuob-
penv usgenue.

* 3HaYeHNs NHXEKTOPOB M TWMbl ra3oBs, KO-
TOpbIe HY>XHO MCNOMb30BaTh AJ1s rope-
10oK, NpuBeAEeHbI B KOHLEe pa3gdena. Bol-
NMoNIHUTE noakn4yeHne Tuna rasa, KoTo-
pbii Heobxoaumo nepeobopyaoBaTh, Kak
onucaHo B pasferne O NoaKmtyYeHnm ra-
3a.

HeTtanu gns npeo6pazoBaHus rasa

Hwxe npvBeaeHbl nsobpaxkeHnsa getanen n

WHCTPYMEHTOB, KOTOpbIE€ MOTyT NoTpebo-

BaTbCS Npu NpeobpasoBaHuu rasa. B 3asu-

CMMOCTW OT MOAEeNu AaHHble AeTanu mMoryT

He MOCTaBMATLCA C U3JenNueMm.

MepenyckHou KaHan

(7

WHxXeKTOp ropenku

3amMeHa MH)XXeKTopa AJA ropesiok

1. lMepeBeaunTe BCe KHOMKM ynpaBneHns
Ha NaHenu ynpasneHus B NoroXxeHve
BbIKIT.

2. OTkntounTe nogady rasa.

CHUMUTE HaKNazKy ropernku u BolHbTE
KOpMYC Fropernku.

4. CHumwuTe rasoBble (POPCYHKN, NOBEPHYB
UX MPOTUB YaCOBOWN CTPESIKM. (raeyHbIn
Koy 7)

5. Ecnv Ball NpoayKT OCHaLLEeH kamepow
CropaHusi BOK C MHXXEKTOPOM C BOKOBbLIM
BXOJOM, CHUMUTE UHXEKTOP raevHbIM
krtodem Ne 7.
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SW7

Ha HekoTopbIX KOHGOPKAX MHXEK-
@ TOp 3aKpbIT MEeTannnyeckon geta-

nbto. MeTanmnmM4eckyto KpbILLKY HYX-

HO CHATb AN 3aMeHbl MHXEeKTopa.

6. YcTaHoBUTE HOBbIE ra3oBble POPCYHKM.
(MomeHT 3aTskku 4 Hm)

7. MpoBepbTe BCe coeanHEeHUs, YToObI
y6eauTbCsl, YTO OHU YCTaHOBEHbI Ges-
OnacHO U HaOeXHo.

[onoxxeHne HOBbIX MHXEKTOPOB

@ YKa3aHO Ha ynakoBke uin B Tabnu-
Lie MHXXEeKTOpPOB, HAa KOTOPYKO MOXXHO
cocnaTtbcA.

8. Bbl 4OMKHbI MPOBEPUTL UHXKEKTOPA Ha
repMeTUYHOCTL MOCHE NOAKIOYEHNS.

He cHumaliTe rasoBble KpaHbl rope-
oK 6e3 ocobon HeobxoamumocTn. B
cryyae Heo6xoanUMOCTY 3aMeHbI

KpaHOB obpallaiTech TOMbKO B
UPMEHHbBIV CEPBUCHBIN LIEHTP.

Perynupom(a ra3oBbiX KpaHOB Agnsa
YMeHbLUEHUA nofauyum rasa

1. 3axrute ropenky, KOTopyt HyXHO OTpe-
rynupoBaTb, 1 yCTaHOBUTE PyYKy pery-
nsTopa B NOMOXEeHWe MUHUMANbHOTO
nnameHu.

2. CHUMUTE pyuKy perynsitopa ¢ ra3oBoro
KpaHa.

3. K BUHTY perynvpoBku nogayv rasa npu-
MeHsIiTe OTBEPTKY COOTBETCTBYHOLLIErO
pasmepa.

4. [Ins cXMKEHHOro HedTaHoro rasa (0y-
TaH-NponaH) criedyeT NoBepHyTb BUHT
no yacoson cTpenke. [ina npupogHoro
rasa cnegyeT NMOBEPHYTb BUHT Ha OAVH
000pOT MPOTMB HYaCOBOW CTPESIKN

= HopwmanbHas BbicoTa NpsiMoro
nnamMeHu nNpu ycTaHoBKe perynsi-
TOpa B NOMNoOXeHNe MUHUMarbHOro
nnamMeHun OofkHa CocTaBnaTb 6-7
MM.

5. Ecnv nnams BbilLe, YeM HYXXHO, NoBep-
HUTE BUHT NO YaCOBOW CTPESKe, ecrnu
HWXe — NOBEPHUTE B MPOTUBOMOMOXHYH
CTOPOHY.

6. B kauvecTBe 3aknO4MTENLHON NPOBEPKN
YCTaHOBUTE PErynaTop KOHMOPKK B Mo-
NOXeHNe MakcMMarnbHOro 1 MUHUMarb-
HOro nnameHun 1 NposepbTe BoCnname-
HEHVe 1 BbIKIOYEHME OrHS.

7. TlonoxeHue BUHTa PEryIMPOBKM Noaaum
3aBMCUT OT TWMNa ra3oBOr0 BEHTUNSA, UC-
NoJib3yeMOro B yCTPOMCTBE.

1 BWHT perynupoBku nogayu rasa

Q
20

1 BWHT perynupoBku nogayu rasa

MpoBepka hopcyHOK Ha HA/IMUKE YTEUYKH
lMepen BbINONHEHWEM KOHBEPCUM U3AENUS
ybeanTech, YTO BCE PyUKM yNpaBneHus Ha-
XOAATCS B BbIKIMOYEHHOM nonoxeHuu. o-
cne npaBuIbHOW KOHBEPCUM hOPCYHOK
Heo6XoAMMO NPOBEPUTL KaXXayt POPCyHKY
Ha yTeuky rasa.
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1. Y6eputecs, 4TO BKMOYEHa Nogavya ra-
3a K U3enuio, Npu 3TOM BCE PYYKM
ynpaBneHus AOIMKHbI ObITb BbIKIOYE-
Hbl.

2. Kaxpoe otBepcTue B hopcyHKke Brnoku-
pyeTcsa nanbLeMm, NpuknaabiBas pa-
3yMHOE ycunme, YTobbl OCTaHOBUTb
yTeuKy rasa, Korga cooTBeTCTBYOLLas
py4ka ynpaBneHus BKIoYaeTcs u

yAEPXKMBAETCS B HAXATOM MOAOKEHIM, 4. Ecnu neHa nosiBnsieTca cHoBa, Heob-
MO3BONSAS rasy MonacTb B hOPCyHKY. XOANUMO HEMEASIEHHO OTKNIYNTL noaa-
4y rasa Ha usgernuve v Bbi3BaTb Cneuu-
anucTa 13 aBTopu3oBaHHOIo cep-
BMCHOrO LeHTpa unu macrepa ¢ nu-
ueHsven. He ucnone3ynTe nsgenve oo
npoBeaeHns paboT aBTOPN30BAHHBIM
CEPBUCHBIM LIEHTPOM.
&
3. HaHecuTe NoAroToBMEHHY MblfibHYO
BOJY Ha coefiMHeHVe OOPCYHKM C No-
MOLLb0 HebonbLLOW WeTkN. Ecnn B
MecTe coeanHeHUs OPCYHKM eCTb @
yTeyka rasa, MblfibHasi BO4A Ha4YHET
neHnTbCA. B aToM cnyyae 3aTaHuTe
POPCYHKY C pasyMHbIM YCUIMEM U MO-
BTOpUTE LIar 3 eLle pas.
<D \/
5 [lepBoe ncnonb3oBaHue
Mepen Tem, kak MPUCTYNUTb K UCMONb30Ba- 4 3
HUIO BaLLero npoaykra, pekomeHayeTcd A A
OCYLLEeCTBUTb LUarn, nepeyncrieHHble B no- I_ 5 0 01 eco |
crnegyoLwmx pasgenax. = I_I I_I I_I I_I +
5.1 Hacrtpowka Tanmepa — |_| |—|-|_| |_| B—
Bcerga ycTaHaBnmBaiite Bpemsi cy- @ I VAT -
@ TOK nepep UCnornb30BaHNEM LyXOB- | |
kv. Ecnn Bbl He yCTaHOBUTE €ro, Bbl + *
He CMOXeTe roTOBUTb B HEKOTOPbIX 1 2
MOZAEeNAX AyXOBKU. 1 Knonka "Mporpamma”
2 KHonka "YMeHbLwnTh"
3 KHonka "YBennuntb"
4 KHonka HacTpoek
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CvmMBOnbl Ha aKkpaHe
|_)| CVIMBON OKOHYAHWS BbINEYkn

Ql CwvMBOn BbINeykm *
Q CuvmBon 3BYKOBOrO TaiMepa/byannbHuKa

<)
O
@

CUMBON LvKNa rotoBku
CunmBOnN aKo-pexvma
CUMBON YPOBHSI FPOMKOCTH
CVMBON BpEMEHU CYTOK

CuMBON GIOKMPOBKM KHOMOK

BapbupyeTcs B 3aBUCMMOCTH OT MoAenu
ycTporicTBa. MoxeT He GbITb B BaLLEM YCTPOW-
cTBe.

Bo BpeMmsi BbINOMHEHWS HACTPOEK
Ha aucnnee 6yayT MuraTb COOTBET-
CTBYIOLLME CUMBOIbI.

Mpy NepBOM BKIOYEHUN LyXOBKM YCTaHO-
BUTE BPEMSI HSI C MOMOLLbIO KHOMOK =+/— .

YT0ObI yCTAaHOBUTL TEKYLLEE BPEMS
@ CYTOK 41151 MOZieNel C CEHCOPHbIM

ynpaBneHeM, cHavana HaxmmTe

=, a 3aTem ucnonbaynte -+/— .

Haxxmute Ha cumson (O 1 nogoxaute 4 ce-
KYHZbl, HE HaXMMas KHOMOK AJ1s NoATBep-
XOEHWS HAaCTPOeK.

Ecnu He Bbina ocyllecTBneHa nep-
@ BOHayarbHasi ycTaHOBKa BpEMEHM,

yacbl U3HayanbHO OyayT Nokasbl-

BaTb 12:00 , a Takke bygeTt oT06-

paxaTtbCAa CMMBOI @ [Mocne ycTta-
HOBKWM BpeMeHN CMMBOJ1 NoracHerT.

Mpu OTKMOYEHNM BNEKTPOIHEPTM
@ HacTPOWiK/ YCTaHOBMEHHOO Bpeme-

HK cbpacbiBatoTcs. Heobxoammo

NMOBTOPUTL €r0 YCTAHOBKY.

5.2 lMepBUYHaa ouyncTKa

1. YGepuTe BCe ynakoBOYHblE MaTepuarsbi.

2. WN3BnekuTe BCce akceccyapbl U3 AyXOBKM,
BXOASALLEN B KOMMMEKT NMOCTaBKW.

3. Bkntouute yctponcTtso Ha 30 MUHYT, a
3aTeM BbIKOYMTE. Takmm obpasom,
OCTaTKu MEenKMX 4acTuLl, KOTopble MOr-
1N OCTaTbCs B KaMepe AyXOBOro Lwkada
BO BPeMs NpOun3BOACTBA, CrOPAT M yTu-
nM3npyoTCS.

4. Tpu paboTe c npoaykTom BbibepuTe ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
dyHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeeaTtenu B Ballem yctpoictee. Cm.
«DyHKUMM ynpaBneHusa ayxoskon». O
TOM, KaK ynpaBnsiTb AyXOBKOW Bbl MOXe-
Te y3HaTb B criedyioLlem pasgerne.

5. MNopoxanTe, Noka AyXOBKa OCTbIHET.

6. NpoTpuTe NOBEPXHOCTM AYyXOBKW BRax-
HOW TKaHbto UK ryoKon, 3aTem BbITpUTE
Hacyxo.

MNMepen ncnonb3oBaHueM aKceccyapoB:

OumncTuTe akceccyapbl, U3BNEYEHHbIE 13

AYXOBKM, BOOOW U MSITKON ryBKoW.

NMPUMEYAHUE: HekoTopble motoLme n

YMCTSLLME CPeAcTBa MOTyT NOBpeX4aTh

noBepxHocTb. He ncnone3yiite abpasus-

Hble MOloLLMeE CPeACTBa, YNCTSLLME NMOPOLL-

KV 1 KpeMbl UK OCTpble NpeameTbl BO Bpe-

MS YNCTKMN.

NMPUMEYAHUE: Bo Bpems nepBoro uc-

Nonb30BaHNsA B TEYEHNE HECKONBKMX YacoB

MOTyT NOSBMAATLCA AbIM 1 3anax. ATO Hop-

MarnbHO, U Bam MPOCTO Hy>XXHa XopoLuas

BEHTUNALMSA, YTOObI yaanuTb ero. N3be-

rante HenocpeACTBEHHOro BAbIXaHUs 06-

pasytoLumxcs AbiMa 1 3anaxos.
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6 [lNpaBuna aknnyaTtauumn BapoO4HOW NaHenu

6.1 O6wasn nHdopmauma no uc- + KnaguTe JocTaTouHOE KONMMYECTBO efbl
nonbL30BaHUKO Bapquoﬁ no- B KaCTpoJi1 U CKOBOPOAbl. Takum 00-
BEPXHOCTH pasom, Bbl NPegoTBpaTUTe BbiNMBaHWE

ML U3 KacTPHONb/CKOBOPOAOK, 1 BaM

A O6LuMe NpeynpexaeHns He HYXXHO ByaeT ux YncTuTb 6e3 Heobxo-

ONMOCTN.

* He craBbTe KpbILWKM KacTpIonb U CKOBO-
pPOAOK Ha KOHAOPKW/30HbI.

» Pa3melyarite kacTpronu, LEHTPUpyst Nx
Ha KOHdopkax/3oHax. Ecnu Bbl xoTuTe
NOCTaBWTb KaCTPIOMIO Ha APYrYH0 KOH-
hOpKy/30HyY, He ABUranTe ee No Hanpas-

* CtaBbTe KaCTprJin U CKOBOpPOAbl Tak,
YTOObI PYy4KM HE Kacanmcb KOHGOPOK,
4TOGbI NPeAoTBPaTUTL X NEPErPeB.

» He cTaBbTe Ha BapoyHyto naHenb Hecba-
NaHCUPOBaHHbIE U NETKO HaKMoHsoLWye-
Csl KacTptonu/ckoBopobl.

ﬁ NEHVIO K Xenaemon 30He, NyuLle cHava-
-@- na nogHUMMTE ee, a 3aTeM MocTaBbTe Ha
OPYryto KOHOPKY.
J x x * Pasmep kacTptornb/CKOBOPOAOK JOMKEH

COOTBETCTBOBATbL pasMmepy MrameHu.
YcTaHoBuUTE ra3oBoe nnams Tak, YTobbl
OHO He BbICTYMarso 3a QHO KacTprorb/CKo-
BOPOAOK, M MOMECTUTE KaCTPNN/CKOBO-
poAbl Ha AepxaTernb, LeHTpupys ux. He
ncnonb3ynTe bonblume cKoBOPOAb! / Ka-
cTptonu, 4Tobbl HakpbITL 6onee ogHON
KOHpOPKM.

* He HarpeBaiiTe kacTponun/ckoBopoAabl ny-
cTbiMu. [Mocyaa u yCTponcTBO MOryT
6bITb MOBPEXAEHDI.

* He 3axwuravite KoHdopkM 6e3 kacTpronb
UM CKOBOPOZOK Ha COOTBETCTBYIOLLEN
KOHdpopke.

» Bcerpga Bbikniovarite KOHOPKM Bapoy-
HOW NaHenu nocre Kaxgoro NcnonbL3osa-
HUS.

* Bbl MoxeTe noBpeauTtb npubop, ecnu by-
AeTe 1cnonb3oBaTh BapoyHble 30HbI 6e3
KacTptorb UNn CKOBOPOAOK. Beceraa Bbi-
KrnoYanTe BapoyHyto NaHernb Nocne Kax-
A0ro MCnornb30BaHUS.

PekoMeHfiyeMbie pa3Mepbl KacTpionb/

CKOBOPO 40K
Twn koHbOpKM BapO4HON NaHenu [nameTp KacTptonu - cm
BcnomoratenbHas koHdopka 12-18
O6blyHasi KoHgopKa 18-20
KoHdbopka nHTeHcuBHoro Harpesa - KoHdopka Wok 22-24
He ncnonb3ynte KacTponu/ckoBopoabl, 6.2 PaboTta Bapou4HbIX NaHenen

pasmepbl KOTOPbLIX NPEBbILLAIT YKa3aHHbIe
BblLLE. Vcnonb3oBaHne CKOBOPOAOK/Ka-
cTptonb BornbLuero pasmepa, YeM ykasaHo,
MOXeT Bbl3BaTb OTPaBfieHWEe yrapHbIM ra- .
30M 1 neperpes Grnnsnexarynx NnoBepxHo- .
cTew n pyyek. Kpome Toro, ecnu Bapo4vHas !
MOBEPXHOCTb BaLlero NpoayKTa CTeKsH- '
Has, OHa MOXeT neperpeTbes U NPOaYyKT .
6yaeT nospexaeH. A ncnonb3oBaHne N
MEHbLUMNX KacTPHOSb / FOPLUKOB MOXET Npu- g
BECTU K OXxoram 13-3a nrameHu. o8 Buikn. nonoxexne
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+a  ManeHbkoe nnams: camas Hu3kas MOLLHOCTb ra-
3a

6 bonbluoe nnams: BblcoYanLlas MOLLHOCTb ra3a

Bbl MOXeTe ynpaBnsaTb NAUTON C MOMOLLbHO
pyyek ynpaeneHusi. Kaxgas pydka ynpas-
nsieT COOTBETCTBYIOLLEN ropenkon. Bel Mo-
XeTe onpefennTb, Kakor ropenkon oH
ynpaBnseT, U3 CMMBOJIOB Ha NaHenu
ynpaeneHus.

Korga ropenka BblkntoyeHa (BepxHee noro-
XeHune), oHa He 3anpasrnseTcs rasom. [Mo-
Crne 3aXuraHus roperiky Bbl MOXeTe roTo-
BWTb, YCTAHOBMB YPOBEHb ra3a Ha pyuke.
YcTaHOBUTE XenaeMyt MOLLHOCTb MPUro-
TOBIEHWS, COBMECTUB PY4Ky C COOTBET-
CTBYIOLLMM CMMBOJIOM.

3aXKuraHuve rasoBbiX Fropenok

v' TOpesikv BOCMaMeHSITCS C MOMOLLIbIO
perynsTopoB KOH(OPOK.

Haxxmute Ha perynsitop ropenku.

2. YpepxvBasi HaxaTue, MoBEepHUTE ero
NPOTMB YaCOBOW CTPESKM K CUMBOMY
60MnbLLIOro NNamMeHw.

3. TMpw aTOM BCNbIXHET UCKpa 1 ras 3aro-
putca.

4. Tlocne NepBMYHOro Noaxwura Npoaon-
XalnTe yoepXvBaTb HaXatue Ha peryns-
Tope 3-5 cekyHA.

5. Ecnu ras He BocnnameHsieTcs nocre
HaXkaTus 1 OTNycKaHus perynsitopa, no-
BTOPUTE NPOLIECC, yOEpXKMBas HaxaTne
Ha perynaTope B TedeHune 15 cekyH.

7 Wcnonb3oBaHue AYXOBKU

OTnycTnTE KHOMKY, ECNN roperika
@ He 3aropuTtcs B TedeHue 15 cekyHa.

[MopoxanTte He MeHee 1 MUHYTHI

nepez NOBTOPHOM NonbITkon. Cy-

LLIECTBYET ONaCHOCTb CKOMMNEeHNs
rasa v B3pbisal

6. HactponTe xenaemblin ypoBeHb MOLLHO-
CTW.

BbiKnioyeHue ra3oBbix ropenok

lMepeBegnTe nepekntovaTens ropenki B
nosnoxeHue "BbIKIIOYEHO" (BBEPX).

Ecnu nnams ropenku HeoxuaaHHO
noracro, BbIKMOYUTE perynsTop ro-
penku. He neiTanTecb CHoBa NoA-

XuraTtb roperky rno KkpaviHen mepe B
TeyeHve 1 MUHyTHI.

CuctemMa npefo0TBpaLLEH!s YTEYKH ra3a
["openku cHabxeHbl NpeoXpaHUTENbHbIM
MeXaHV3MOM, NpekpaLlaloLLm nogavy ra-
3a, ecnv nnams BHe3arnHo rnoracHeT,
Hanpvmep, ero 3anbeT XUAKOCTb

1 Cwucrtema npenoTBpalleHna yTeukn rasa

,D,J'IH aKTnBaunn MexaHmn3ma OTKIMH4YeHUsa
rasa yoepxuBanTte perynarop HaxaTtbiM
eule 3-5 cekyHp nocrne NomKUraHnsi KOH-
dopku.

7.1 O6Owme cBegeHusa o6 UCNoOnbL30-
BaHUU OYXOBKMU

BeHTunsatop oxnaxaeuus ( Bapbupyetcs
B 3aBMCMMOCTM OT MOAeNu yCTponcTBa.
Mo:eT He 6bITb B BalleM YyCTPOWUCTBE. )
Balue ycTponcTBO MMeeT BEHTUNSTOP
oxnaxaeHus. BeHTunstop oxnaxaeHus
BKIIIOYAETCS aBTOMATUYECKM NpU HEOOXO0-
OVMOCTU 1 OXNaxaaeT Kak NepeaHIon
YyacTb YCTPOMCTBA, Tak U Mebenb. OH aBTo-
MaTUYeCKM BbIKITIOYAETCS MO OKOHYaHUN
npouecca oxnaxaeHus. Fopsunii Bo3gyx
BbIXOAMWT Yepe3 ABepLy AyXOBku. He 3a-

KpbiBaviTe 3TV BEHTUISALMOHHbIE OTBEP-
cTus. B npoTtMBHOM crniyvae AyxoBka MOXeT
neperpetbcs. OxnaxgaroLmin BEHTUNATOP
npogoskaeT paboTtaTtk BO BpeMs paboThbl
AYXOBKV UMK MocCIe ee BbIKIoYeHus (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotToBuTe, 334aB TaiMep OyXOBKU, B KOHLIE
BpPEMEHM 3aneKkaHusl oxnaxaatowmii BeHTU-
NATOP OTKIOUYUTCH CO BCEMU (DYHKLNSMMU.
Bpems paboTbl oxnaxgaroLero BeHTUnNs-
TOpa He MOXeT ObITb OnpeAeneHo Nonb3o-
BaTenemM. BeHTunsaTop BknoyaeTcs v Bbl-
KrovaeTcst B aBTOMATUYECKOM pexnme.
OTO He ABNSeTCA HENCNPaBHOCTbIO.
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OcBeLu,eHNe AYXOBKU

OcsellieH1e OyXOBKM BKMoYaeTcs, koraa
HayMHaeTcs 3anekaHue. B HEKOTOPLIX MO-
Jensix oceelleHne paboTaeT BO BpeMs
NPUroTOBIEHNS, B TO BPEMS Kak B APYIuX
MoZernsiX OHO BbIKMOYaeTCs Yepes onpeae-
NeHHoe Bpemsi.

7.2 Pabota 6roka ynpaBneHus ay-

XOBKOWM
4 3
A A

= R
= Slndiehd -
CELCE

| |

O e

AW N =

Knonka "lMporpamma”
KHonka "YMeHbLwmnTb"
KHonka "YBenuuntb"
KHonka HacTpoek

CuvMmBOnbl Ha 3KpaHe

*

CUMBOI OKOHYaHWS BbINEYKM

CumBon Bbineyku *

CunmBon 3BYKOBOrO TaiMepa/byannbHuKa
Cu1MBON LKA roTOBKK

CunmBon aKo-pexvma

CUMBON YPOBHSI (POMKOCTM

CvMBON BpEMEHU CyTOK

CurmBon 6rOKMPOBKN KHOMOK

BapbumpyeTcst B 3aBUCMMOCTH OT MoAenn
ycTpoicTBa. MoxeT He 6bITb B BaLLeM yCTPOW-
cTBe.

Mpu cospaHmm Nbon HaCTPONKK
COOTBETCTBYIOLLME CMMBOSbI OyayT
MuUraTtb Ha gucnnee. Bbl 4OMKHbI

HaCTPOWKM BCTYNST B CUMY.

Ecnu HacTpoiika npurotoBneHns He
caoenaHa, BpeMmsi OHSt He MOXeT

noaoXxaaTb HEKOTOPOE BpeMsA, NokKa

ObITb YCTaHOBIEHO.

OcraBLueecs Bpemsi bygeT otobpa-

@ XaTbCsl, ECNN BPEMsi MPUroTOBIe-
HWS1 YyCTAHOBMEHO, KOrAa HauynMHaeT-
CS NPUrOTOBIIEHME.

BxsloueHne fyXOBKH

[yxoBoW Wwkad HavymHaeT paboTy, Kkorga
Bbl BblOMpaeTe HEOOXOAMMBIN PEXUM Npu-
rOTOBIEHUS U XXenaemyto TemnepaTtypy ¢
NMOMOLLLbIO MOBOPOTHBIX NepeKniovaTenen.

BbIKNIOYMTb AYXOBKY

Bbl MOXeTe BbIKMOUNTL JyXOBOW LIKad,
NMOBEpPHYB Py4Ky Bblbopa hyHKLNUM U PYYKY
TemnepaTtypbl B NONOXEHWE BbIKIMIOYEHNSsI
(BBEPX).

Bbi6op TemnepaTypbl U (hyHKLUM fyXOB-
KW.

Bbl MOXeTe roToBuTb, OCYLLLECTBNASA PyY-
HOe ynpaBsneHve (noa BalyM KOHTporem),
BblOVpas TemnepaTypy v pabouve yHk-
LMK, XxapaKkTepHble ANs BaLLen NULLN.

7

P / C

1. Bbibepute pabouyto dyHKUMIO ANS ro-
TOBKW C MOMOLLbIO pPyYKM Bbibopa dyHK-
umm.

2. YcTtaHoBWTe Temnepartypy npurotosrie-
HWS C MOMOLLbIO perynaTopa Temnepa-
Typbl.

= Bawa gyxoBka cpa3sy Ha4yHeT paboTtaTb
npw BbIOpaHHOW (OYyHKUMW 1 Temnepa-
Type, namroyka TepmocTaTa 3aropuT-
cs. Korga Temnepartypa BHyTpU QyXOB-
KV JOCTUIHET 3aj@aHHOro 3Ha4YeHus,
namna TepMmocTara Bbiknountcs. [y-
XOBKa He BbIKMIOYaeTcs cama no cebe
nocne npouecca 3anekaHus. Bbl gormk-
Hbl KOHTPONMPOBATbL BbINEYKY U OTKIHO-
unTb ee camu. 1o OKOHYaHWKM 3aneka-
HWUS BBIKITFOYMTE OYyXOBKY, MOBEPHYB
py4Ky BblboOpa hyHKLMW U perynsatop
TemnepaTypbl B MONOXEHNE BbIKITHOYe-
HKs (BBEPX).
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MpuroToBnenune NULLLK nyTemMm yCTaHOBKHU
BpeMeHU NPUroToBJIeHUs,

v’ Bbl MOXeTE HaCTPOUTb AyXOBKY Tak,
YTO OHa BbIKIMIOYNTCS B KOHLIE YKa3aH-
HOro BpeMeHM, YCTaHOBWB BpeMsi npu-
rOTOBMEHUS Ha TakiMepe.

1. BbibepuTe yHKUMIO 4518 NPUroToBIe-
HUS.

2. Haxmute (5, noka Ha gucnnee He no-
sBUTCSA cMMBon Bl ans BpemeHu npuro-
TOBIEHMS.

3. YcTaHoBUTE BpeMsi MPUroTOBMEHUS C
MOMOLLIbIO KnasuLw =+/—.

= [locne ycTaHOBKM BPEMEHM MPUro-
TOBMeHus cumeon Pl n octasLee-
cs1 Bpems 6yayT otobpaxaTtbcsi Ha
Jucrnee HenpepbiBHO.

4. TomecTuTe nocyay B AyXOBKY U YCTaHO-
BUTE TeMnepaTypy py4koin Temnepary-
pbl. MPUroTOBMEHNE HAaYHETCS.

= Bpems npurotoBrneHus Ha4nHaeT
OTCYMUTbIBATbCA Ha Aaucnnee, korga
Ha4YynHaeTca npuroToBiieHne, n Bce
4acTn cMMmBOna ropsrt. HaCTpoeH-
HO€e BpeMdA NpurotToBrneHna aennT-
caHa4 paBHble YacTu, 1 Korga
BpeMS Kak4on 4acTu 3aKkaH4mBa-
€TC4, CMBOJ1 9TOM YaCTU BbIKITO-
yaeTcs. Takum 06pa30M, Bbl MO-
XeTe Nerko NnoHATb COOTHOLWEeHne
OCTaBLLUerocsa BpemMeHu npuroToB-
NeHnA K o6u.|,emy BpeMeHn npuro-
TOBNEHUA.

5. TMocne 3aBepLueHns npouecca npuro-
TOBMNEHUst Ha aucnnee nosiBNsieTcs
“End”, a Tanmep BblgaeT 3BYKOBOE
npeaynpexanexHne.

= 3ByKOBOE npeaynpexaeHve 3By-
YUT B TeYeHne 2 MUHYT. YToObI
OCTaHOBMWTb 3BYKOBOW CUrHars, npo-
CTO HaXXMUTE MO0y KNnaBuLLy.
3ByKOBOW curHan OyaeT OTKIOYEH,
n 6ynet otobpaxaTbcs Tekyllee
BpeEMSI.

Ecnu Bbl HaxxmeTe nmobyto knasuLy

@ B KOHLIe 3BYKOBOIO CMrHana, 4yxoBs-
Ka nepesanyctutcs. [oBepHuTe
PY4Ky TemnepaTypbl 1 py4Ky dyHK-
uun B nonoxeHue «0» (Bblknove-
HO), 4TOObI BbIKMOYNTL OYXOBKY,
4YTOObBI NPefoTBPaTUTL MOBTOPHYIO
paboTy AyXOBKM.

7.3 Hactpoiiku
AKTMBaI.lMﬂ 6HOKMPOBKM KJiaByLl

v' Bbl MOXeTe NpegoTBpaTuTb Criyyaii-
HbIi cOoN undpoBoro Tamepa, akTu-
BMpOBaB (pyHKLIMIO ONOKMPOBKM Kna-
BULL.

1. Haxmute =, noka cumBon [ He no-
ABUTCH Ha Aucnnee.

= «OFF» nosBuTCcA Ha ancnnee.

2. Haxmute =, 4to6bI aKTMBUPOBATL Go-
KMPOBKY KIaBuLL.

3. Mocne akTmBauum GrIOKMPOBKM KraBuLLI
Ha aucnnee nosiBnsietca “On”, a cum-
BOI (7] OCTaeTcsl ropeTh.

Knaeuwmn undgposoro Tanmepa He
paboTatoT, Koraa akTBMpoBaHa
GrokmpoBka knasuww. bnoknposka

KnaBuw He ByaeT oTMeHeHa B cry-
yae cbosi nMTaHuA.

YT106bl OTKNIOYUTD BNOKUPOBKY

1. Haxmute =, noka cumBon [ He no-
ABUTCH Ha Aucnnee.

= «ON» nosBuTCS Ha gucnnee.

2. OTkniounTe 6IOKMPOBKY KMaBULL, HAXaB
Knasuwy —.

= “OFF” OTtobpa3nTcst nocne oTknoYe-
HMS GIOKMPOBKM KNaBuLL.

YcTaHoBKa Oy gunbHuKa

v" Bbl MOXeTe ucrnonb3oBaTb TakMep He
TONbKO BO BPEeMS roTOBKU. Tanmep He
BNUSieT Ha OYHKUMM AyXOBKW. Hanpu-
Mep, 3TO MONe3HOo, Koraa Bbl XOTUTE
BKITIOYUTb IYXOBKY B ONpeferieHHbIN
MOMEHT BpeMeHu. Tanmep gacTt 3BYKO-
BOW CUrHan B KOHLIE YCTaHOBIEHHOTO
BpEMeEHMU.
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1. Haxmute (O, noka cumson A He no-
SABUTCH Ha Aucnnee.

MakcumanbsHoe BpemMs Tarimepa
MOXeT cocTaBnATb 23 yaca 59 mu-
HYT.

2. YcTtaHoBUTE ANUTENbHOCTbL Tanmepa ¢
MOMOLLbHO KMaBuULL =+/—.

®yHKUMOHamNbHbIE KNaBWLLIK AJ1s
Tanimepa, BPEMEHUN CYTOK, SIPKOCTM
Aucnnes 1 Knasuw Temneparypbl

OOJTKHbI ObITb B nonoxexun 0
(BBIKI1.).

= Cumson [\ 6yaeT ropeTsb, U Bpems
Tarimepa nosiBUTCA Ha Aucnnee
nocrie yCTaHOBKM.

3. Mo ncreveHun BpemMeHn Tanmepa cum-
BOM £\ HaYMHaeT MuUraTb U pasgaeTcs
3BYKOBOW cUrHan.

BbiknioueHne Gy AusibHUKA

1. 3BYKOBOW CUrHan 3By4uT B TeYeHME 2

MUHYT. YT0GbI OCTAHOBUTL €ro, MPOCTO
HaXXmMmTe NoByo KNasuLLy.

= 3Byk OygeT oTknoYeH, n byaet otob-
paxaTbCs TeKyllee Bpemsl.

OTMeHa Oy AMNbHUKaA;
1. Haxmute (9, noka Ha gucnnee He no-

SABUTCS CUMBOI [\, YTOBbI OTMEHUTb
CurHarmn TpeBoru.

2. Haxmute n yaepxuBanTe KHOMKY —,
noka He otobpasuntcs «00:00».

Bynet otobpaxaTtbcs Bpemsi
Tanmepa. Ecnu Bpemsi 6yauneHmka
1 BPEMS MPUrOTOBIIEHUS! YCTAHOB-

neHbl 0 AHOBPEMEHHO, byaeT oTo6-
paxaTbCsl CaMOe KOPOTKOe BpeMmsi.

U3meHeHne curHana 6y,qun bHUKa

1. HaxmuTe =, noka cumBon <) He no-
ABUTCSA Ha Aucnnee.

2. OTperynupynre xernaembli 3ByKOBOW
CUrHas ¢ NOMOLLbIO KMaBuLL =/—.

3. ToH, KOTOpbIV Bbl ycTaHOBUNK, OyaeT
aKTUBMPOBaH B TEYEHME KOPOTKOro Bpe-
MEHMW.

= BblOpaHHbI curHan oyamnbHuka oy-
et oTobpaxaTbCs Ha AuCnee kak
«b-01», «b-02» nnu «b-03».
N3meHeHne BpeMeHU CyToK

v" Y1obbl N3MEHUTL BpemMsa CyTOK, KOTO-
poe Bbl paHee yCTaHOBUIN:

1. Haxmute =, noka cumson O He no-
ABUTCH Ha Aucnnee.

2. YCTaHOBUTE BPEeMsl CYyTOK C MOMOLLbIO
knasuw ++/—.

3. Bpewms, koTopoe Bbl ycTaHoBWUMM, ByaeT
aKTVBMPOBAHO B TEYEHNE KOPOTKOro
BPEMEHMN.

OKOHOMMYHbBIN PEXUM

Bbl MOXXeTe C3KOHOMUTb 3HEPTUIO B 9KO-

HOMHOM pexvme BO BpeMsi NpUroToere-

HWS, YCTaHOBVB BPEMS MPUroTOBIEHNS B

AYXOBKe.

OTOT pexuM 3aBepLuaeT NpUroToBneHne ¢

BHYTPEHHEN TemnepaTypon AyXOBKM NyTem

BbIKIIOYEHWS HarpeBaTenel 40 OKOHYaHNS

BPEMEHMW NMPUroTOBIEHUSI.

YcTaHoBKa PeXnMa 3KOHOMUM

1. KocHuTecb cumBona =, noka Ha auc-
nree He NOSABUTCS CUMBOJST KECO».

= «Offy nosBUTCA Ha gucnnee.

2. BkntoumMTe 3KOHOMUYHbLIN PEXUM, HaXKaB
knasuwy =.

= [llocne akTnBaLUMn 3KOHOMUYHOTO pe-
Xunma Ha gucnnee nosiensetcsa “On”, a
CMMBOJ1 «ECO» OCTaEeTCH ropeTh.

OTKNIOYEeHNEe 9KOHOMHOIo pexuma

1. KocHuTecb cumBona =, noka Ha auc-
nree He NosIBUTCS CUMBOJ KECO».

= «On» NosiIBATCS Ha Aucnee.

2. OTKNOUMTE IKOHOMUYHbIV PEXUM, Ha-
KaB KnaBuLly —.

= “Off’ 6yneT oTobpaxaTtbcsi nocne oT-
KMYeHNs 9Ko-pexnmva.
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HacTpoiika spkocTy 3kpaHa BapbupyeT-
csl B 3aBMCUMOCTM OT MOAEenu YCTPoW-
ctBa. MoxeT He 6bITb B Ballem ycTpoWn-
cTBe.

1. KocHuTecs =, noka Ha gucnnee He no-
asutcs «d-01», «d-02» nnu «d-03» ans
SIPKOCTY Aucnnes.

2. YcTaHoBUTE Xenaemyto SpKocTb C no-
MOLLbHO KMaBuLL =f=/—.

= Bpewms, koTOpoe Bbl ycTaHOBUNW, By-
[eT akTMBUMPOBaHO B TEYEHMNE KOPOTKO-
ro BpeMeHM!.

8 O6was nHdopmaumsa o KynmHapum

B aTtom pasgene Bbl HaraeTe COBETLI MO
noAroToBke U NMpPpUroToBNEHUIO NULLA.

Kpome TOro, B 3TOM pasferie onnucbiBarTCA

HEKOTOpblE U3 MPOLOYKTOB, NPOTECTUPOBAH-
Hble NpoM3BOAMTENsAMU, U Hanbonee noa-
XoAsALMe HACTPOVKM ANt 9TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLLME Ha-
CTPOWKM AYXOBKW U akceccyapbl Ans 9TUX
NpPOAYKTOB.

8.1 O6was nHcpopmauusa o Bbiney-
Ke B AyXOBKe

 [1pn OTKpbITUM ABEPLIbI JYXOBKM BO Bpe-
MS MK MOCTIE BbINEYKM MOXET MOABUTb-
cs1 ropsiumii nap. Map MoxeT obxeub py-
Ky, nmuo w/vnu rmasa. OTkpbiBas ABepLy
[YXOBKM, CTapaTech AepxaTbCs Nno-
AanbLue.

* VIHTeHcuBHbBIN Nap, 06pasyroLLmincs Bo
BpeMS BbINeYkun, MoxeT 06pa3oBbIBaTh
KOHOEHCMPOBaHHbIE Kanmnu BO4bl BHYTPY

N CHapyXu neyun, a Takke Ha BepxXHUX 4a-

CcTaX Mebenu us-3a pasHulbl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe aB-
nexwue.

» KoHpeHcaT nnv BogsiHOM nap MoryT npo-
ABMNATLCA B BUAE NOTa UMK KanaHus Ha
BHYTPEHHEM CTeKIe AyXOBKM, B 3aBUCU-
MOCTM OT NULLIN. OTO 0ObIYHOE SABNEHNe

MOXEeT NponcxoanTb BO BpeM4A NpUroToBs-

neHusa nuwn. PekomeHnayeTcst Mcnosnb3o-
BaTb BMaXHY0 TKaHb, YTOObLI MPOTEpPETH
BHYTPEHHEE CTEKIO0, Koraa NpoayKT
OCTbIHET Mocre NPUroTOBNEHMS MULLN.

» 3HayeHusi TemnepaTypbl 1 BpEMEHW NpU-
roTOBNEHNA, yKadaHHble ONnA NpoaYyKTOB,
MOryT BapbupoBaTbCA B 3@aBUCUMOCTU OT
peuenTa n konu4yecTtsa eabl. 1o aTon
NPUYNHE 3TU 3HAYEHUSI NPUBEAEHBI B
AnanasoHax.

* [Nepep npoLeccomM roToBku, Bcerga ns-
BreKaviTe Hemcrnonb3dyemble akceccyapbl
13 ayxoBku. MpuHagnexHocTn, ocTaro-
Lmecs B AyXOBKe, CMOCOBHbI nomeLlaTtb
NpUroToBREeHMo BalLnx 6niog npu npa-
BUIbHbIX 3HAYEHUSX.

+ [1na npogykToB, KOTOPbLIE Bbl OyaeTe ro-
TOBUTb MO CBOEMY COOGCTBEHHOMY pe-
LenTy, Bbl MOXeTe CCbINaTbCsa Ha aHano-
MMYHbIE MPOAYKTHI, yKa3aHHble B Tabnu-
Liax NpUroToBMeHs.

* Vcnonb3oBaHune npunaraemblx npuHag-
NEeXHOCTeN rapaHTUpyeT Hauny4dwve pe-
3ynbTaThl NpuroToBneHus. Beerga
cobnoganTe nHgdopmaumo, NnpeaocTas-
JIEHHYIO NPOM3BOANTENEM A5 BHELLUHEN
nocyApl, KOTOPYIO Bbl ByaeTe ncnomnb3o-
BaTb.

+ PaspexbTe XunpoHenpoHuuaemyto byma-
ry, KoTopyto Bbl OyAaeTe Mcnonb3oBaTb BO
BpeMs FOTOBKW, O Pa3mMepoB, NOAX0As-
LMX AN KOHTerHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHvuaemas
BGymara, koTopas BbIXoAWT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXOraMm u
BMUSATb HA KAYeCTBO BaLLEN BbINEYKM.
Monb3ynTech XMpOHeNpoHULaemMow oy-
Marom, KOTopyto Bbl ByaeTe Ucnonb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
AvanasoHe.

» [Ins pOCTWMKEHMSA Nyylnx pedynbTaTtos
BbIMEYKWN MONOXMTE eay Ha pekoMeHaye-
MbIll YPOBEHb PACMONOXEHNSI MPOTUBHS.
He meHaWTe NnonoxeHve Nomnku BO Bpems
BbIMEYKN.

8.1.1 Bbineuka v 6ntoga B AyxXoBKe

O6w,as uHchopmauus

* Mbl pekomeHayeM UCnonb3oBaTh akcec-
Cyapbl YCTPOWCTBa ANA XOPOLUero npuro-
ToBneHus nuwn. Ecnn Bbl cobrnpaeTech
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MCMNonb30BaTb BHELLHIOW Mocyay, npea-
noynTanTe TEMHYIO, HE NPUMUNAKOLLYIO U
TEPMOCTOWKYIO nocyay.

» Ecnu pekomeHayeTcsa npeaBapuTenbHbIN
Harpes B Tabnue npuroToBneHus, He
3abyabTe NOCTaBMTb NPOAYKTbI B AYXOB-
Ky nocre npeaBapuTenbHOro Harpeea.

» Ecnu Bbl coGMpaeTech roToBUTb C UC-
Nnosib30BaHNEM PELUETKN ANS rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLLeTKM, a
He BO3Ie 3aHen CTEHKN.

* Bce maTepuansl, ncnons3ayemblie npu
N3roTOBMNEHUUN TeCTa, OOIMKHbI ObITh CBe-
XUMW M KOMHATHOW TeMneparypbl.

» CraTyc npuroToBneHus npoaykToB Mo-
XeT BapbUpOBaTLCS B 3aBMCMMOCTU OT
Konm4yecTBa MuLLM 1 pa3mepa nocyap.

* MeTannuyeckue, kepamnyeckme n cTek-
NsiHHbIE (hOPMbI YBENWYMBAIOT BPEMS
NPUroTOBIEHUS, a HUXXHME NOBEPXHOCTHU
KOHAWUTEPCKMX U3OENUN He CTAaHOBATCA
pPaBHOMEPHO KOPUYHEBbLIMU.

» Ecnu Bbl ncnone3yete Gymary ans Bbl-
MeYkn, Ha HKHEN NOBEPXHOCTU NULLN
MOXHO HabntogaTh HebonbLoe 3apyms-
HMBaHWe. B aTol cuTyaummn Bam, BO3MOX-
HO, NpuaeTcs NPOANINTL Nepuoa Npuro-
TOBNEHUS NpUMepPHO Ha 10 MUHYT.

» 3HauveHus, ykasaHHble B Tabnuuax npu-
roTOBMNEHWS, onpeaerneHbl B pesynbrare
NCNbITAHWUA, NPOBEAEHHbIX B HALLUWX Na-
©opaTtopusx. MNogxoasawme ons Bac 3Ha-
YEHMS MOTYT OTNMYATLCA OT 3TUX 3HAYe-
HURA.

* [MonoxuTe eny Ha NOAXOASALLMIA YPOBEHb,
pekoMeHOoBaHHbIM B Tabnuvue ans npu-
roToBneHns nuwmn. CumtanTe HUKHUR
YPOBEHb QYXOBKM B Ka4eCTBe ypoBHSA 1.

CoBeTbl N0 BbiNeyKe TOPTOR (MUPOroe)

» Ecnv nupor (TopT) CNMLWKOM CyXoW, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BpeMs BbiNekaHus.

» Ecnu nupor (TopT) BnaxHbIA, UCNONb3yn-

Te HebombLLOe KONMMYECTBO XUAKOCTU
nnu ymeHbLnte Temnepatypy Ha 10 ° C.
Ecnu Bepx TopTa (nupora) cropen, nono-
XWTE ero Ha HWKHWUIN YPOBEHb, MOHU3bTE
Temnepartypy 1 yBenvybTe Bpems Bbl-
neyku.

Ecnun BHyTpeHHAs YacTb TopTa NpUroToB-
fleHa XOpoLUO, @ BHELUHAS YacTb NnnKasi,
MCMOSb3YNTe MEHbLLE XNUAKOCTU, NOHN3b-
Te Temneparypy 1 yBenuybTe Bpemsi
NPUroTOBMEHMS.

CoBeTbl MO BbineykKe
» Ecnu Tecto cnuwikom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C u cokpaTute Bpe-
Ms1 IPUroTOBNEHUS. HamounTe TecToBble
TNEHTbl COYCOM, COCTOSILLIMM U3 CMECU Mo-
f0Ka, Macra, auu 1 norypra.

Ecnu TecTo rotoBMTCSa MeaneHHo, ybe-
OWTECh, YTO TOMLLMHA TecTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaerbl
NPOTUBHS.

Ecnu Tecto 06kapeHo Ha NOBEPXHOCTH,
HO [HO He nporneYyeHo, ybeamTeck, 4To
KONMMYeCcTBO Coyca, KOTopoe Bbl byaete
1cronb3oBaTh A1 TECTA, HE CITULLKOM
MHOr0 Ha AHe TecTa. [Ins paBHOMEpPHOro
noApyMsIHMBaHWUsi NonNpobynTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
CcTamu TecTa 1 BbINEYKOMN.

BbinekariTe TeCTO B NOMOXEHUUN 1 TEMME-
paTtype, COOTBETCTBYOLMNX Tabnue npu-
rotoBneHus. Ecnm HWXHsIsS NMOBEPXHOCTb
6noga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LIBETA, MOMECTUTE TECTO HA HUXKHUIA
YPOBEHb AN NOCMNeayoLLEero npuroTos-
neHus.

Ta6nuua Ans BbiNeYKM U 3aneKaHKu

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepartypa Bpewms Bbineka-

“cnonb3oBaHUA LA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)

TopT Ha nogHoce CTaHﬂapTH‘:M BePXH”M Y HK 3 175 30...45
NpoTUBEHb HWiA HarpeB

TopT B hopme ®opma Ana T,SpTa KoHBekuus 2 175 30...50
Ha pelueTke

Bbmeq“Ka B Kynu- CTaHﬂapTHl:IVI BePXHVII/I MHK- o 160 - 170 20 .30

HapHou Gymare  |MpoTUBEHb HWiA HarpeB
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi doopma
Ans BbiNedkm, BepxHuii n HxX-
Buckeut anameTpom 26 cm P 3 180 - 200 10...20
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
Meverbe Konaurepokuit | Bepxiui u ok |5 160 - 170 20...30
npoTUBEHb HWiA HarpeB
Bbineuka Cranpaptheli | Bepxuuii n ik- |3 200 20...30
npoTUBEHb HWIA HarpeB
Cpo6bHas 6ynoyka CTaHﬂapTHEM KoHBekuus 3 190 20...35
npoTUBEHb
3aksacka Cranpapthbid | Bepxuii v vink- |4 190 20 ... 40
npoTUBEHb HWIA Harpes
CTeKnsaHHbIA/Me-
TannmMyeckuii nps- BepXHUi 1 Hk-
INasaHbs MOYrOSbHbI L 2 180 25...45
o HWiA HarpeB
KOHTENHep Ha pe-
LeTke **
Briogo CTaH,D,apTHI:IVI BeE)XHVIVI WHWK- | 200 10 ... 20
npoTUBEHb HWiA HarpeB

I'Ipe,qaapMTeanbn?l Harpes pekoMeHAyeTCA UCnonb30oBaTh ANA BCeX 6niog.

*A1n akceccyapbl MOTyT He ObITb BKIOYEHbI B BaLLe yCTpOIZCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3T0 KOMMeEpYeckn AOCTYNHble akceccyapbl.

8.1.2 Msco, Pbi6a n NMNtnua

KnioueBble MOMEHTbI NMPUroToBJieHMa C

rpunem

* lMepen TeMm, Kak roTOBUTb KypuLly, MHOEN-
Ky W Lienble KyCKu Msica, YTOObl NOBLICUTL
3(hbhEKTUBHOCTbL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM U NepLEeM.

* [puUroToBneHne Msica Ha KOCTOYKe 3aHU-
maeT oT 15 o 30 MuHyT 6onblue, Yem
Xapka dune.

* PaccuntbiBanTe oT 4 0O 5 MUHYT Bpeme-

* [locrne Toro kak BpeMsi MpUroToBMEHNs

WCTEKIO, IePXKNTE MACO B JyXOBKE B
TeyeHne npnbnusutensHo 10 MuHyT. Cok
Msica nydLle pacnpenensercs no xape-
HOMY MSICY U HE BbIXOAMUT MNPV Hape3aHun
msca.

PeiBy cnegyet pasmelyaTb Ha norke
CpegHero U HU3KOro YPOBHS B TEPMO-
CTOWKOW Taperike.

MpuroToBbTe pekomeHAoBaHHbIE broaa
Ha cTone A roToBKM C MOMOLLIbIO OHO-
ro NPOTUBHS.

HU NPUroToBIiIEHNA Ha CaHTUMETP TOJ1-

Ta6nuua AN NpUroToBsIeHUsl Msica, pbiGbl

LLMHbI MACa.
U NTULLbI
Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa Hanpasnswowmx |(°C) HUA (MUH)
(npubn.)
Creiik (uenb- CTaHaanTHLI BeHTnnsATOp HmK- 25 munyT 220/
HbI) / Xapkoe (1 Aap . Hero / BepxHero |2 max, nocne 180 |80 ... 100
NpoTUBEHb
Kr) Harpesa ... 190
o BeHTunATop Hux-
BapaHbs Hora CraHaapTHbIN 25 muHyT 220/
(3anekaHka) npoTMBEHb * Hero / BepxHero |2 max, nocne 190 70...90
Harpesa
o BeHTunATOp HWX-
>KapeHas kypuua CTaH,qapTHt:II/I Hero / BepxHero |2 15 muHyT 250/ 55 65
(1,8-2 «r) npoTVBEHb Harpesa max, nocne 190
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
KapeHas kypuua |CtaHaapTHbIN 15 muriyr 220/
* DyHkuma "3D" 2 max, nocrie 180 |50 ... 65
(1,8-2 «r) npoTUBEHb 190
o o BeHTUnATOp HWX-
WHpeiika (kybuku CTaH,qapTHl:IVI Hero / pepxHero |3 25 muHyT 220/ 70 .. 120
msica) npoTVBEHb max, nocne 190
Harpesa
WHperika (kybukn |CTaHgapTHbI 25 muryT 220/
* DyHkuma "3D" 2 max, nocrne 180 |60 ... 100
msica) NpoTUBEHb 190
CTaHaanTHBI BeHTnATOp HWX-
Pbi6a Aap . Hero / BepxHero |3 200 20 ... 30
NpoTUBEHb
Harpesa
Puiba CraWpapthbid | iug 3D |3 200 20...25

npoTMBEHb *

Hpe,qBapMTeanbu?l HarpeB pekoMeHAyeTCA UCnonb30oBaTh ANA BCEX 6niog.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPOMCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YyCTPOWCTBO. 3710 KOMMEpYeckn AOCTYNHble akceccyapbl.

RU/93




8.1.3 N'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAHOBATCA KOPUYHEBLIM,
UMEIOT KpacKBYIO0 KOPOYKY U He nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (mMoMmaopsbl, NyK U T. 4.).

06 1e NpegynpexaeHus

* lMuwa, He NpurogHas ons rpuns, Hecet
0MNacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpure TOomnbKo ey, Noaxoas-
LLYIO AN MHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pa3meLLante egy CnuLu-
KOM Jarneko B 3agHel yactu rpuns. 3710
camas ropsiyas 30Ha, ¥ XupHas niwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepuUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKJIOMaNTe rpuiib C OTKPbLITON ABep-
uen ayxoBku. Flopsume noBepxHOCTH
MOryT BbI3BaTb 0Xoru!

KnioueBble MOMEHTbI N0 NPUrOTOBJIEHUIO

Ha rpune

* [NpuroToBbTE NULLY OAMHAKOBOW TOMLLUM-
Hbl 1 BECOM, HACKOJbKO 3TO BO3MOXHO,
Ons rpyns.

 [lomecTuTe KyCcoukmn, npegHa3HaYeHHble
ANSA rPUns, Ha peLueTKy UNn peLueTyaThbIn
NpPOTMBEHb, pacnpeaenss nx Takum ob-
pa3oM, 4To6bl He MpeBbILWaTh pa3Mepsbl
Harpesarens.

» Bpems npurotoBneHus, ykasaHHoe B Ta-
6nuue, MOXeT BapbnpoBaTbCS B 3aBUCK-
MOCTU OT TOMLLUVMHbI XapeHbIX KyCOYKOB.

+ COBWHbTE peLLeTKy Unn pelueTyaTbin
NPOTMBEHb A0 Xefaemoro ypoBHS B Ay-
xoBKe. Ecnu Bbl roToBUTE Ha peLueTke,
CABVHbTE MPOTUBEHb K HUXKHEW MNOrke,
4YTO6bI COBpaTh Macno. MpoTuBeHb Ay-
XOBKU, KOTOPbIN Bbl COGUpaeTech
CABWHYTb, JOMKEH MMETb COOTBETCTBY!HO-
LMe pasmepbl 415 TOro, YTo6bl MOKPbITb
BCIO Mriowafb rpuns. 3T0T NPOTUBEHb
MOXET He MOoCTaBnATbLCA BMeCTe C Ba-
LM n3genuem. Hanerite HemMHoro Bogpl
B NPOTMBEHb AYXOBKM ANs Nerkomn
OYUCTKM.

Ta6nuua rpuns

Muwa Akceccyap Ansi uc- |YpoBeHb Hanpas- Temnepatypa (°C) * |Bpems BbinekaHus
nonb3o0BaHusA nAWMX (MUH) (npubn.)

Pbiba PeweTka 4-5 250/max 20...25

Kypuvua kycoykammn Peletka 4-5 250/max 25...35

Tedorenm (Tensmmha) | e oryq 4 250/max 25...35

- 12 konnM4ecTBo

BapaHbs oTbuBHas Peletka 4-5 250/max 20...25

SaT)eMK - (kyBukw ms- PeweTka 4-5 250/max 25...30

S;6MBHaH U8 TENAT- | pelvetka 4-5 250/max 25...30

Xneb «TocToBbIN» PewweTtka 4 250/max 1..3

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYeHWe 5 MUHYT Bce Gntofa, NpUroToBMeHHbIE Ha rpune.

MepeBepHUTE KycoYkn N nocne 1/2 oT obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.

* B cryyae, ecnu Temnepartypy rpuiisi Heflb3s OTPErynMpoBaTh B BalleM YCTPOMCTBE, TO (PyHKUMs rpuns ByaeT pa-

6oTaTb Npy MaKkCUManbHOM 3Ha4YeHUN TEMMepaTypsbl.
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8.1.4 MNpoaykTbl ANA TeCTUPOBaHUA * MpopaykTel, B 310K Tabnuue Ans npuro-
TOBNEHWS MULLY, BHOCATCS B COOTBET-
cTBUM co ctaHgaptom EN 60350-1, uto- m
bl 0BNerynTs TeCTMpOBaHMe NpoayKTa
QNS KOHTPOMbLHbIX YUPEXKAEHMUIA.

Ta6nuua NpUroToBNeHUs TecToBbixX 6aiof

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHusA NALWMX (MUH) (npubn.)

Tedprenw (Tenatuna) PelweTtka 4 250/max 25...35

- 12 konnyecTBO

Xne6 «TocToBbIN» PewweTka 4 250/max 1...3

PeKomeH,qyech npegBapuUTenbHO pas3orpeBaTtb B Te4eHUe 5 MUHYT BCe 6]’1}0,!:[6, NMPUroTOBJIEHHBbIE Ha rpune.

MepesepHuTe egy nocre 2/3 oT 06LLEro BpEMEHU NPUTOTOBNEHUS Ha rpune.

9 TexHu4Yeckoe oGCnyKMBaHUE U YUCTKa

9.1 O6wasn nHpopmauusa o « [pu kaxpow ouncTke He TpebyeTcs uc-
OUYUCTKE rnornb3oBaHve creumnarnbHbIX YACTALLNX
MaTepuanoB. Heobxoaumo ounwiatb

06uwue "PeﬂV“Pe’Kﬂe"""V npvBop C MCMoib30BaHNEM MOILLETO

* lNopoxauTe, noka yCTPOMCTBO OCTbIHET cpencTBa Ansi NocyAbl 1 TENMOW BOAbI C
A0 Havana o4ncTku. opsiume NoBepxHo- NMOMOLLIbIO MATKOW TKaHW unu ryoku, a 3a-
CTW MOTyT Bbl3BaTb oXxoru! TEM BbITEPETb CYXON TKaHbHO.

* He HaHocUTe MotoLLve cpeacTaa NpsiMo » Ob6s3aTenbHO NOSIHOCTbLIO BbITPUTE BCHO
Ha ropsiyne noBepxHOCTY. 3j0 MOXeT OCTaBLUYHCS XUOKOCTb MOCME OYUCTKA U
NPUBECTU K NOSIBIIEHNIO CTONKNX NATEH. HeMe/JIEHHO yanuTe Bce YacTuLbl eabl,

* MpoaykT pomkeH GbiTb TLWATENBHO 04K~ pas3bpbi3rnBaemMbie BO BpEMS NPUroToB-
LLIEH 1 BbICYLLEH MOCIe KaXaoro Ucnosb- neHus.
30BaHus. Takum 06pa3om, ocTaTku MUK * He moliTe kakne-nnmbo KOMMNOHEHTLI Npu-
[OOIMKHbI NTErKO OYMLLATBLCS, U 3TU ocTaT- 6opa B NOCYI0MOEYHOII MaLLMHe, ecni
K1 He [oMKHbI noAropathk, Koraa npuéop MHOE He yKa3aHO B PYKOBOLCTBE Mob30-
cHoBa byaeT ncnonb3oBaTtbcs No3xe. Ta- BaTens.

kMM 06pa3oM NpoaneBaeTcsi CPOK Cryx-
Obl Npnbopa 1 YMeHbLLAITCHA YacTo BO3-
HuKaroLme npobnemsi.

* He ncnonb3ynte Ans YMCTKM NapoBble
YMCTALLME CPeacTBa.

* HekoTopble mMowoLMe 1 YnucTaLmne cpea-
CTBa MOTyT NOBpeXAaTb MOBEPXHOCTb.
HenoaxoaawyMmn YUCTALWMMN CpeacTBa-
MW SABNSIOTCA: oTOenMBaTenb, YncTawme
cpefcTBa, Coaepxallme aMMuak, KUCno-
TY UNn Xxnopug, napoBble YUCTALmne
cpencTBa, YACTALLME CpeacTBa, cpea-
CTBa ANA YAaneHus NATeH U PXKaB4yuHbI,
abpasmBHble YMCTSALME CpeacTBa (Un-
CTSLLME NOPOLUKN, YNCTALLME KPEMBI,
abpasunBbl U MeTannuyeckme ryoku yu-
cTAWwme candeTkn, cogepxaline rpsasb u
OCTaTK/ MOKLLUX CPEACTB).

J[na BapouYHbIX NOBEPXHOCTEM:

» Knucnas rpsasb, Takasi Kak MOMoko, TomaT-
Hasi nacTa U Macrno, MOXeT Bbl3BaTb
CTOMKME NATHA Ha KOHPOPKax u nx
KOMMOHEHTax. Yaanute BbITeKwwre Xua-
KOCTW Cpa3y Nocrne OXNa4eHWs NinThbl,
BbIKMIOYMB €e.

» [openku Tna Wok, ncnosnbayemble npu
BbICOKMX TeMMNepaTypax, MOryT MEHSATb
LBET. 3TO HOpMaIbHOE SABMEHME.
MepemelLeHne Nocyabl MOXET NPUBECTU
K MOSIBNIEHUIO METamnM4ecknx cneaoB Ha
aepxarensax Ana nocyasl. He gonyc-
KanTe CKOMbXEHUs CKOBOPOS M KacTpiorb
MO NOBEPXHOCTMU.
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MocKonbKy KPbILLKV FOPeriok Hanpsimyto
KOHTaKTVPYIOT C OTHEM U NoJBepratTcs
BO3ENCTBUIO BLICOKMX TEeMnepaTyp, U3-
MeHeHWe 1 NoTeps LBeTa Co BpEMEHeM
ABNAETCA HOpMalnbHbIM ABJIEHUNEM. 310
He cosfaeT npobnem npu ncnonb3oBa-

HUN NNATbI.

Hep)xageelowyme noBepxHoCTH

He ncnonb3yite KUCNOTHbIE UMK XMOPCO-
Aepxawyme Yuctawme cpeacTaa npuy
YNCTKE NMOBEPXHOCTEN U py4Yek 13 He-
p>XaBetoLLen cTanu.

[MoBEPXHOCTb M3 HEPXXaBEHOLLEN cTanm
CO BPEMEHEM MOXET U3MEHUTb LBET.
9710 HopMmarnbHoe siBneHue. Mocne kax-
[A0ro MCNornb30BaHUS oYnLLanTe NoBepx-
HOCTb C NOMOLLIbIO MOHOLLIEro CpeacTBa,
NoAxoasALero AN NoBepxHOCTeN N3 He-
p>XaBeloLLen cTanu.

BbIinonHsarTe 04NCTKY C MOMOLLBIO MSAT-
KON MbINTbHOW TKaHW U XUAKOro (He Bbl-
3bIBaOLLLETO MOSIBNIEHNE LlapanuH) Moto-
LLlero cpeacTea, ctapasicb NpoTupaTh B
OOHOM HanpaBsreHuu.

Bcerpa v cpasy ygansiTte Hakunb, Mmac-
no, kpaxman v 6enkoBble NSATHa C No-
BepxHocTel. MNATHa MOryT OKUCNATLCS B
TevyeHve ANnTenbHbIX NEpUOAOB BpeMe-
HW.

Ounctutenu, pacnblneHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITh He-
MeaneHHo yaaneHbl. AbpasuBHble Yu-
CTAWMe cpefcTBa, OCTaBMEHHbIE Ha No-
BEPXHOCTU, NPUBOANAT K TOMY, YTO Mo-
BEPXHOCTb CTAHOBUTCSI BENOiA.

amanuposauuble NMOBEepPXHOCTHU

[Meyb gomKHa OCTbITb NEpea OYNCTKON
30HbI MPUrOTOBMEHUA NULLK. YuncTKa ro-
pPSYMX MOBEPXHOCTEN CO34aeT ONACHOCTb
Kak no)kapa, Tak U NoBpeXAeHUs MOBEPX-
HOCTM amarnu.

[Nocne kaxgoro ucnonb3oBaHUst HE06Xo-
AMMO OUYUCTUTb AMarnMpPOBaHHbIe NOBEepX-
HOCTM C UCMONb30BaHNEM MOIOLLErO
cpencTBa ANngd nocyabl U TENSON BOAbl C
MOMOLLLbIO MSITKOW TKaHW UNnn rybku 1 Bbl-
CYLLMTb CYyXOW TKaHbHO.

« Ecnu B Balwem n3genuv npefycMoTpeHa
(OYHKLMS NErKON OYMCTKM NapoM, Bbl MO-
)KeTe BbINOMHUTL NIErKY0 O4YMUCTKY NapoMm
ONst yaaneHust Nerkux HECTOMKNUX 3arpsia-
HeHui. (Cm. «Jlerkas ouymcTka napom».)

NS CNOXHbIX NATEH MOXHO UCMOSb30-
BaTb YNCTSILLEE CPEACTBO AN AYXOBKU U
rpunsi, pekoMeH4oBaHHOe Ha Beb-caliTe
Ballero 6peHaa. He ncnonb3ayiite BHeLU-
Hee YNCTsILLEee CPeACTBO ANs AYXOBKU.
Ecrnv noBepXHOCTb CUMbHO 3arpsisHeHa,
cnerka CMo4NUTE ee M akkypaTHO OYUCTU-
Te MSrKON LLEeTKOM unm ckpedbkom. N3be-
rante 4YpesMepHoro AaBrneHus.

MoBepxXHOCTHU KaTaNIMTUYECKOro NOKpbl-
™A

» BokoBble CTEHKUN B 30HE NPUrOTOBMEHUS
MOrYT GbITb NMOKPbITHI TONBKO 3Marbto fn-
00 KaTanuTU4ecknMm cTeHkaMmn. ATo 3a-
BUCUT OT MOAENN.

» Katanutuyeckue CTEHKM MMEIT Nerkyo
MaTOBYH U MOPUCTYHO MOBEPXHOCTL. He
HY>KHO YUCTUTb KaTanmMTUYECKNE CTEHKM
OYXOBKMU.

+ KaTtanutuyeckme noBepxHOCTM nornoLla-
10T Macrno 6narogaps cBOen NnopucTomn
CTPYKTYPE M HauMHaKT CUATb, koraa no-
BEPXHOCTb HacChbILLleHa MAcIioM, U B TaKuX
cny4vasx pekoMeHayeTcs 3aMeHUTb AeTa-
.

CTeKnsiHHble NOBEPXHOCTH

* [Npy 04MCTKE CTEKNSAHHBIX MOBEPXHOCTEN
He UCNoMb3ynTe LWeTKN N3 TBEPOOro Me-
Tanna u abpasvBHbIE YNCTALLME MaTeEpPU-
anbl. OHM MOTyT NOBPEAUTL CTEKISHHYIO
NMOBEPXHOCTb.

* OunwanTte npnbop ¢ NOMOLLbIO cpea-
CTBa AN MbITbSA NOCYyAbl, TENON BOAbI 1
candeTkm 13 MUKpombpbl, NpegHasHa-
YEHHOW ANSA CTEKMSAHHbIX MOBEPXHOCTEN,
N BbITUPANTE HACyX0O CYyXOWN TKaHbIO 13
MUKPOUOPbI.

» Ecnu nocne ouncTkn octaHeTcs MotoLLee
CcpeacTBO, HAMOYNUTE Ero XonoaHoM BO-
OO N BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeAcTBa B criedyowuii pas
MOXEeT MOBpeanTb NOBEPXHOCTb CTEKNa.
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* Hu npu kakmx obcToATeNbCTBaX HEMb3s 2.
cyMLLaTh 3aCOXLUNE OCTaTKM Ha CTEKISAH-

HOI NOBEPXHOCTMN 3yBYaTbIMy HOXamu,
NPOBOSIOYHON MOYasIKon U Nogo6HbIMMK
LapanaroLmmMmmn NHCTPYMEHTaMMm.

* [MaTHa kanbuus (kenTble NATHa) Ha no-
BEPXHOCTU CTeKNa MOXHO yaanuTb € no- 3
MOLLIbIO UMEIOLLIErocs B Npofaxe cpea-

CTBa AN yAaneHus Hakvunu, a Takke ¢
NMOMOLLbIO CpeaCcTBa ANs yaaneHnst Haku-
Ny, TAKOro Kak YKCYC UMM MTIMMOHHbIN COK.

» Ecnu noBepxHOCTb CUNbHO 3arpsisHeHa,
HaHecuTe YucTsLLee CPeACTBO Ha NATHO 4.
C NOMOLLbIO ryBKM 1 nogoxauTe, noka
OHO MOAENCTBYET AOMKHBIM 0Opa3om.
3aTem NpoTpuTE CTEKMNSHHYO NOBEPX-

HOCTb BNa)XHOW TKaHbH.

* VameHeHus uBeTa 1 NosiBNieHne NATeH
Ha NOBEPXHOCTM CTeKNa sIBNSKTCS HOP- 5
MasbHbIMU 1 HE CYUTAKOTCA AeddeKTaMu.

MnacTuKoBble feTanu U OKpalleHHble no-

BEPXHOCTH

* Wcnonb3ysi cpeacTBO A4S MbITbs NOcy bl 6
1 Tenmny BOA4Y OYMCTUTE MMacTUKOBbIE
AeTanu u oKpalleHHble MOBEPXHOCTU C
MOMOLLLbIO MSITKOV TKaHW uUnu rybku, a 3a-
TEM BbITPUTE UX CyXON TKAHbH).

* He vcnonbayiite WeTKN U3 TBEPAOro Me-
Tanna n abpasuBHble YNCTALLME Cpea-
ctBa. OHM MOryT NOBpeaAUTbL MOBEPXHO-
cTun.

* Cneaute 3a TeM, YTOObI CTbIKA KOMIMO-
HeHTOB Npubopa He ocTaBanuchb Briax-
HbIMU 1 C MOKLLIMM cpeacTBoM. B npo-
TMBHOM CIy4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3MSi.

9.2 Akceccyapbl onsi O4MCTKU

He knagute aKceccyapbl K npoayKTy B No-
CyOOMOEYHY0 MalluuHy, eCcinn NHoe He yKa-
3aHO B PyKOBOACTBE NoJfib3oBaTeNA.

9.3 OuucTKka BapoO4HOW NMOBEPXHO-
cTn

OuuncTka razoBbix KOHPOPOK

1. MNepea ouncTKOM BapOYHOW MaHeNn CHU-
MUTE C Hee AepaTtenu Ans nocyasl,
KPbILLKN KOHCPOPOK 1 FOJTOBKM.
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OuncTnTe NOBEPXHOCTL BAPOYHOM Na-
Henn B COOTBETCTBMM C pekoMeHaauns-
MU, cogepxalimmmcs B obLen nHagop-
Mauum No OYUCTKe, B 3aBUCUMOCTU OT
TMNa NOBEPXHOCTM (3ManupoBaHHas,
CTEKNSAHHAA, HepXXaBetoLlas u T.4.).

. Ounctute Kamepy KOHMOPKN TKaHbIO,

CMOYEHHOM MOOLLIMM CPEACTBOM, UM
MSITKOW LLIETKOWN, HEe OCTaBnAoLWEN La-
panvH. CneguTe 3a Tem, 4YToObl He
0OCTanocb OCTATKOB MULLIA.

OneKkTponomxur 1 TepMmonapsl (B Moae-
NAX C NOKUIOM 1 TepPMOMNapoit) oun-
L|aiiTe XOpOLUO OTXKaTol TkaHbto. 3aTeM
BbITPUTE HACyX0 YMCTOMN TKaHblo. OBpa-
TUTE BHUMaHWe Ha TO, YTOGbI MOMKUT
Tepmonapa Gbinv NOMHOCTLI CYXUMK.

. OunwanTte KpbILKK 1 FONIOBKN KOHGOO-

POK BOZOW C MOLLMM CPEeACTBOM Mo-
cre Kaxaon ornepaumu, a 3aTem cyluuTe
nX.

. [ns CTOMKMX NATEH AepXUTE KPbILLKM

KOH(POPOK 1 FONOBKM B BOAE C MOKOLLMM
CPEACTBOM UMK TEMNJION MbINbHOM BoAe
He meHee 15 MUHYT. OuncTnTe Heme-

Tannm4yeckon He Lapanatowen LWeTKON.

Bbl MOXeTe Ucnonb3oBaTh YACTALLME
cpencta Quick&Shine ans BHyTpeHHen
4YacTu QyXOBKW U rpunem, ncnonbaye-
Mbl€ Ha 3MarmMpoBaHHbIX MOBEPXHOCTAX
N PEKOMEH0BaHHbIE aBTOPU30BAHHbIM
CEPBUCHbLIM LLEHTPOM, 0COOEHHO Ans
CTOWMKUX NATEH HA AMaNMPOBaHHbIX
KpbILLKaX KOH(POPOK.

He npukacavTech K KpblLLKaM KOHOPOK
C arpeccMBHbIMY MOKOLLMMY CpeacTBa-
MU, TaKUMU KaK CpeacTBa A YNCTKN
BHYTPEHHEN YacTu AyXOBKMW, cpeacTea
ANSA yaaneHus Hakunm Bo BpeMs nx
YMCTKKU, 3TO MOXeET BbI3BaThb obecLBeyu-
BaHue.

OunwanTe gepxaTtenu ans nocyabl Bo-
O0WN C MOKLLMM CPefCTBOM U MSATKOMN
LLLETKOW, He ocTaBnsaoLLEeln LapanuH, no-
Cre Kakgoro Ucnonb30oBaHus, a 3aTemM
CyLUMTE UX.



10.Korga KpbILwLKn KOHGOPOK 1 AepKaTenu HbIO U BbITPUTE HACYXO CYXOW TKaHbHO.

ANs Nocyabl UCMOMNb3YTCSA BNaXHbIMU, He cHumariTe nepekntovatenu u

13-3a BbICOKOW TeMMepaTypbl MOTyT Mo- NpoKnagKkv No4 HAMM A5151 OYUCTKU NaHe- m
ABUTbCS CTOWKMNE NATHa ussecTw. MNepen 1 ynpasneHusi. MaHernb ynpaBnexHus u
ncnonb3oBaHneM ybeauTech, YTO OHU nepekrnoyaTeny MoryT ObiTb NoBpexae-
BbICOXITU. Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBerLLen
cTanu ¢ NOBOPOTHbLIMW NepeknoyarTens-
MW He UCMOoMb3ynTe YNCTALME cpeacTea

11.YcTaHoBUTE COOTBETCTBEHHO rONMOBKMN
KOH(OPOK, KPbILLKM 1 AepXaTenu ons

nocyzpl. 3 g
LnNsi NOBEPXHOCTEl 13 HepXkaBetoLLeit
12.Tpu pasmelleHnn fepxaTtenen Ans Ka- CcTanwu BOKpYr pyyek. MIHavKaTopbl BOKpYr
CTptornb, y6enTech, YTO OHM YCTaHOB- nepekmnioyaTtenst MoryT 6biTb CTEpTbI.
neHbl B LieHTpe koHbopku. B mopdensix + OUNCTUTE CEHCOPHbIe NaHenu ynpasre-
CO WTNTamMu BCTaBbTE LWUTUMDTLI HA HUS BN2XXHOW MAMKON TKaHbtO U BbITpUTE
NAMTE KOHOPKM B Nasbl AN1A WTUGHTOB CyxoW TkaHbto. Ecnun Balle ycTponcTso
Ha Aepxatensax Ansa nocyabl. MMeeT PyHKUMIO B6MOKMPOBKM KNaBuL, TO
C6opka aetanei KoHGOpPOK BKMOUMTE BGMOKMPOBKY KMaBuLL Nepes

BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUsi. B npoTuBHOM crnyyae MoxeT
npon3onTn cboi Ha KHOMKax.

1. Tocrne o4ncTKM KOHDOPOK pa3MecTuTe
JeTanu, Kak nokasaHo Ha PUCYHKE.

2. YcTaHoBMWTE ronoBKy KOH(OPKM Tak,

4YTObbLI OHa Npoxoauna Yepes ceevy 3a- 9.5 YucTka BHyTpeHHel yacTu ay-

XuraHusi koHopkw (4). MoBepHUTE ro- XOBKM (30HbI NPUroTOBMNEHNUs)

NOBKY KOH(POPKM BNpaBo U BIIEBO, YTO- CnepywiTe MHCTPYKLUMSM MO OYUCTKE, OMNK-

Bbl y6eAMTbLCSl, 4TO OHa CUANT B KAMEPE  caHHLIM B pasgene «O6Lwas nHpopmauusa

KOHJhOPKK. Mo OYUCTKE», B COOTBETCTBUMN C TUMaMU Mo-
3. HapeHbTe KpbilLKy KOH(OPKKU Ha rOMoB- BEPXHOCTY BaLLEM [yXOBKW.

Ky KOHJOOPKM. YucTtka GOKOBbIX CTEHOK fLYXOBKM

BokoBble CTEHKM B 30HE NMPUrOTOBEHUS
MOryT ObITb MOKPbITHI TOSILKO 3Manbio Mbo
KaTanuTUyecknMm cteHkamu. OTo 3aBUCUT
oT mogenu. Ecnn nmeetcs katanutuye-
ckas cTeHka, obpaTuTech Kk pasgeny «Kata-
NUTUYECKNE CTEHKU» 3a MHpopmaLmen.
Ecnu Baww npoaykT npeacTaenseT cobou
MoZerb C MeTannyeckMummn Hanpasnso-
LMMK, yOoanuTe nx nepes YncTkon 6o-
KOBbIX CTEHOK. 3aTeM BbINOMHUTE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
MaLusi MO OYUCTKE», B COOTBETCTBUM C TU-
MOM MOBEPXHOCTY GOKOBOWN CTEHKW.

1 KpbiLLKa KOHGOPKM Yrobbl yaanutb 60KoBLIE MeTannuye-

2 FonoBKa KoHdbopKM CKMe HanpasnswoLme:

3 Kamepa koHopkm 1. CHMMUTE NepeaHIo YacTb MeTannmye-

4 Cseva 3axuranus (B Moaensx ¢ noaxurom) CKMX HanpaBnsAwLWMX, NOTAHYB MX 3a 60-

KOBYIO CTEHKY B NMPOTMBOMOMOXHOM

9.4 OuuncTka naHenu ynpasrneHus HanpaerneHuy.

* lNpu o4mncTke NaHenemn ¢ NoBOPOTHLIMU 2. MoTaHnTe pelueTyaTyto Nonky Ha cebs,
nepekno4arensmMmn npoTpuTe NaHens 1 YTOObI CHATbL €€ MOMNHOCTbH.

nepeknoYaTeny BnaXxHom MArkon Tka-
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3. YTobbl cCHOBa NpyKpenuTbL HanpaBnso-
e, npoueaypbl, NPUMEHseMbIe Npn
NX CHATWW, JOIMKHBI MOBTOPSATHCH C
camoro KoHua A0 Havana cooTBeT-
CTBEHHO.

9.6 Jlerkas napoBas ouncTKa

[aHHas npoueaypa nos3sBomnsier o4nLLaTh
Kamepy AyXOBOro Lwkada oT HesacTapernbixX
3arpsi3HeHuii, KOTopble pa3MsiryatoTcs na-
POM BHYTPVM JYXOBKM U KanenbkaMu Boapbl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX MNO-
BEPXHOCTSIX [YXOBKM.

1. Us3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. [ob6asbTe 300 Mn BoAbl B MPOTUBEHBb U
NMOMECTUTE Ha 2-0i YPOBEHb JYXOBKMU.

He ncnonb3ynte guctunnmnposaH-
@ HYI0 1 ounNbTPoBaHHyo BoAy. Wc-
nonb3ynTe TONbKO MPOU3BOACTBEH-
Hyto BoAy. He ncnonb3yite nerko-
BOCMaMeHsioLecs, CnMpToBbIe 1

TBEpAble YacTuLbl BMECTO BOAbI.

3. YcTaHoBUTE OYXOBKY B PEXMM FErkomn
napoBOW OYUCTKUN 1 AalTe e nopabo-
TaTtb npu 100°C B TeueHme 25 MUHYT.

HemeaneHHo oTkpolrTe ABEPb U NPOTPUTE

BHYTPEHHIOI YacTb BIiaXKHOW rybkom nnm

TKaHbto. [py OTKPLITUM ABEPLIbI BbIMYC-

KaeTcst nap. AT0 MOXeT NpeAcTaBnsTh

0OMNacHOCTb OXOroB. ByibTe OCTOPOXHbI

Korga oTKpblBaeTe ABepLly.

[ns ynaneHus cTovkux 3arpsis3HeHnin Heob-

XOZMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-

HVYeM MOHOLLLEro cpeacTsa Ans nocyabl

TENmon BoAbl C MOMOLLLI MSTKON TKaHW
mnnm I'y6Kl/1, a 3aTeM BbITEPETb CyXOVI TKa-
HbHO.

Mpu ncnonb3oBaHUn OyHKUMUK Ner-

@ KOW MapOBOMN OYUCTKM OXmnaaeTcs,
4yTo fobaBneHHas Boga ucnapsieT-
CSs1 M KOHOEHCUPYeTCH Ha BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepLue Aay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMECS B Ba-
Wwen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpasytoLuiics Ha asepLe
AyxoBku. Kak TonbKo Bbl OTKpoeTe
ABepLy OYXOBKWU, COTPUTE KOHAOEH-
car.

[Mocne koHAeHcaumMmn BHYTpY JyXOBK/ B
yrnybneHvnn nop oyxoBKOW MOXeT obpaso-
BaTbCA Nyxuua unuv Bnara. lNpotpurte aty
obracTb BNaXHON TKaHbIO NOCIe UCMnosb-
30BaHus, @ 3aTeM BbICyLUNTE.

L

9.7 OwuucTKa ABepuUbl AYXOBKU

Bbl MoXeTe CHATb ABepLy AyXOBKU U ABEP-
Hble cTekna, YToObl NOYUCTUTb UX. TO, KaK
CHATb ABepLbl U cTekna, 06bsACHSEeTCS B
pasgenax «CHATUe ABepubl AYXOBKU» U
«CHATUE BHYTPEHHUX CTEKON ABepuUbl».
[Mocne cHATUA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C NMOMOLLbIO CPeACTBa ANs
MbITbS MOCYAbl, TEMSION BOAOW N MATKOMN
TKaHW U rybku 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpa3sosarn-
CSsl U3BECTKOBbIV HaneT, NPoTpUTe CTEKNO
YKCYCOM U MPOMOMNTE.

He ncnonb3yiTte xecTkne abpasms-
Hble YnCTALLMe CpeacTBa, meTan-
nuyeckne ckpebku, MPOBOMOYHYIO

Mo4arnky unm otbenunBatenu ana
UYNCTKN OBepLbl N CTEKNa OYyXOBKU.

CHATHe ABepLibl AYXOBKMU
1. OTkpoliTe ABepLY OYyXOBKW.
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2. OTKpoWTe 3aXMMbl B rHe3ae neTnm
nepegHen ABepu cnpaea v creea, no-
TSIHYB BHW3, KakK NOKa3aHO Ha PUCYHKe.

3. Tunbl neTenb pasnuyaroTcsa No TMNam
(A), (B), (C) B 3aBUCUMOCTU OT MOAENMU
nsgenus. Ha cnegytolmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXA0ro
TMna.

4. TMetnu Tuna (A) AOCTYNHbI AN 06bIY-
HbIX TUNOB ABEpen.

5. Metnu Tvna (B) goctynHel Ans ABepei ¢
MSITKUM 3aKpbITUEM.

6. Metnn Tnna (C) gocTynHbl Anst oBepen
C MSAFKUM OTKPbITUEM/3aKPbITUEM.

7. TepeBeauTte ABepLY AYXOBKM B MONy-
OTKPbITOE MOMOXEHME.

>

8. MoTsHWTe CHATYIO ABEpPLY BBEPX, YTOObI
ocBo6oANTL ee OT NpaBoW 1 NeBow ne-
Tenb, a 3aTEM CHUMUTE €ee.

YT100bI yCTAaHOBUTL ABEPbL HA Me-
@ CTO, npoLieaypbl, NPUMEHSIEMbIE
npu ee CHATUW, LOIMKHbI MOBTO-
PSITbCS C cCaMOoro KoHLa 40 Havana
COOTBETCTBEHHO. [pun ycTaHoBKe

OBepLbl 06s13aTeNbHO 3aKpblBanTe
3aXMMbl Ha rHe3ge neTnu.

9.8 CHsATMe BHyTpeHHero ctekna
ABepubl AYXOBKU

BHyTpeHHee cTekro nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb AJ1S1 OYMCTKU.

1. OTkpoViTe OBEpPLY AYXOBKW.

Il%

1 3allenka
2 Pamka
Mpodunb

2. Kak nokasaHo Ha puCyHKax Bbllle, Ha-
Xmute Ha 3awenku (1) n ogHOBpeMeH-
HO noTaHuTe nNpodunb (3) k cebe, YTo-
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Obl BbITAWMTL NPOUNb, NPUKPENIIEH-
HbI/ K BEPXHEWN CTOPOHE NnepeaHen
nBepLbl.

[MaHenb BHyTpeHHero ctekna
MaHenb cpegHero cTekna®
MaHenb BHellHero cTekna

W ON =

BapbupyeTcsi B 3aBUCMMOCTU OT MoZenu
ycTponcTBa. MoxeT He GbiTb B BalleM
yCTPOWCTBE.

3. Kak nokasaHo Ha pucyHKe, HEeMHOro
NOSHUMWTE NaHenb BHYTPEHHEro CTek-
na (1) B HanpaeneHun “A” u coBuHbTE
ee B HanpasneHun “B”

4. Ecnu ycTponcTBO OCHALLEHO NaHenbto
Ons BHyTpeHHero ctekna; MNoTtaHuTe co-
eOVHUTENbHbIE ANEMEeHTbI AepKaTenst
CTekna B LEeHTpe, Kak nokasaHo Ha pu-
CYHKe, YTOObI BbITALLUTL UX U3 NaHENen

Aana crekna.

4 CoeaVHUTENbHbIN 3NeMEHT AepKaTens CTek-
na*

* BapbupyeTcs B 3aBUCMMOCTU OT MoAenu
ycTporicTBa. MoxeT He 6blTb B Ballem
yCTPOWCTBE.

5. Yrtobbl BbIHYTL CpegHee cTekno (2), no-
BTOpPUTE 3TN e aenctaus. MNpu cbopke
ABepLbl cHavana crnegyeT BCTaBUTb
cpefHee cTekno (2).

6. BcraBbTe naHenb Ang crekna TakMm ob-
pa3oM, 4To6bl OHa BolLIna B nNnacT-
MaccoBbIVi a3, Kak NokasaHo Ha PUCYH-
Ke.

B npoTusHOM cny4dae naHenb and
CTeKna He BONAET NOSTHOCTLIO U 6y-

aet BVI6pl4pOBaTb nnu criomaeTcsa. m

7. BHyTpeHHee cTekno (1) cnenyert ycTa-
HaBnMBaTb Takum obpasom, YToObl HaA-
nncb Ha cTekrne bbina obpalleHa k na-
Henu BHYTPEHHEro cTekna.

8. BaxHO, 4TOObI HXHME yrnbl naHenm
BHYTPEHHEro ctekna ObINn BCTaBNEHbI B
nnacTukoBble Nas3bl.

B npoTuBHOM criydyae naHenb ans
CTeKna He BONAET NOSTHOCTLIO U 6y-
aet BVI6pl4pOBaTb nnu criomaeTca.

9. TMoxanyicrta, He 3abyabTe NOMeCTUTb
COeAVHUTENbHbIE 3NIEMEHTLI AepXXaTe-
Nnsi CTekna B COOTBETCTBYOLLME Nasbl.

10.U, HakoHeU, HaXXMUTE Ha 3aLlenku npo-
duns, 4Tobbl OHM CHOBA BOLLM B Ma3bl.

9.9 YucTtka namnbl AYXOBKM

B cnyvae, ecnu cteknaHHasa ABepua nam-

bl YXOBKM B 30HE NPUroTOBIEHNS 3arpsi3-

HUTCS: OYMUCTUTE C MOMOLLBIO cCpeacTea Ansi

MbITbS MOCYAbl, TENSION BOAOW N MATKOMN

TKaHW nnu rybku, a 3aTem BbITpUTE CyXOW

TKaHblo. B cnyyae HevcnpaBHOCTY namnbl

[yXOBKM Bbl MOXETE 3aMeHUTL ee, creaysi

cnepywoLmMM pasgenam.

3ameHa namnbl AyXOBKUN

0O6LLme NpegynpexaeHus

* Bo usbexaHune nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHOoN namnbl gy-
XOBKM OTCOEOUHNTE 3MEKTPUYECKUI
pasbeM 1 JOXKAMTECH OXNaXAEHUS aoy-
XOBKUW. [[0Opsiune NoBEpPXHOCTN MOTYT Bbl-
3BaTb oxoru!

« OTa ne4yb nNUTaeTcs OT nammnbl Hakanuea-
HMS MoLHOCTbIO MeHee 40 BT, BbicoToM
MeHee 60 MM, guametpom meHee 30 MM
VMW ranoreHoBon namnsl ¢ rHesgamm G9
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MoLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOAAT Ans paboTbl Npy TemMnepaType Bbl-
we 300 °C. Namnbl N5 YXOBKM MOXHO
nprnobpecTy B aBTOPMU30BaHHbLIX Cryxbax
UK Yy NNLEH3MPOBAHHbBIX TEXHUYECKNX
crneunanmncToB. ATOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

* [MonoxeHne namnbl MOXET OTNMYaTHCA
OT MOKa3aHHOro Ha PUCYHKe.

 Jlamna, ucnonb3yemasi B 3T0M YCTPOM-
CTBE, He NMOAXOAUT AN OCBELLEHUS XKU-
NbIX NOMeLleHnn. HazHadyeHne aTon nam-
nbl — MOMOYb NONb30BATENIO BUAETL €4y.

 Jlamnbl, ncnonb3yemble B 9TOM YCTPOW-
CTBE, AOIMKHbI BblAEPXXMNBaTh IKCTPe-
MarnbHble U3N4eCcKne ycrioBus, Takue
Kak Temneparypa Bbiwe 50 ° C.

Ecnwu B Bawewn ayxoBke Kpyrnas namna,

1. OTknouMTE OYXOBKY OT 3MeKTpUyecTBa.

2. CH/MWTE CTEKISIHHYIO KPbILLKY, NOBEp-
HYB ee NPOTMB YacOBOW CTPENKN.

3. Ecnu namna gyxosku Trna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NoBepHUTe
nammny QyXOBKW Tak, Kak ykaszaHo Ha pu-
CYHKe, 1 3aMeHWTe ee HoBOW. Ecnu aTo
namna Tuna (B), BblTawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, 1 3aMeHUTE ee HO-
BOWA.

10 MaHenb ynpaBneHus

4. YcTaHOBMWTE Ha MECTO CTEKIAHHYIO

KPbILKY.

Ecnu B Balleli AyXoBKe KBagpaTHasi
namna

1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-

e B COOTBETCTBUM C ONUCaAHUNEM.

3. lMoagHnmuTte 3ALUNUTHYHO CTEKNAHHYIO

KPbILLKY famrbl C MOMOLLbI OTBEPTKM.
CHavana oTKpyTWUTEe BUHT, ECN B Ba-
LIeM U3Lennn ecTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku tuna (A), kak no-

KasaHO Ha pPUCYHKe HUXe, MOBEPHUTE
namny OyxoBKM TakK, Kak ykasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aT1o
namna tuna (B), BeITawuTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHUTe ee Ho-
BOW.

5. YcTaHoBUTE HA MECTO CTEKMSHHYIO
KPbIWKY 1 MeTannm4yeckne HanpaBsnsio-

wme.

Ecnn nocne BbINOMHEHUSA UHCTPYKLMIA 3TO-
ro pasgena HencnpaBHOCTb HE yaanocb
YCTpPaHUTb, 06paTVITECb K BallemMy npoaas-
Ly nnm B aBTOPU3OBAHHYO MacTepCKYH.
Hwn B koem cny4yae He nbiTanTecb oTpe-
MOHTMPOBATb NU3genne CaMoCToATEesNIbHO.

Bo BpeMs paGoTbl A yXOBKM UCTyCKaeTCs

nap.

* Map BO Bpemsi paboTbl ABMSIETCA HOP-
MarnbHbIM SIBNEHNEM. >>> 3TO He oLInG-
Ka.
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Bo BpeMsi NpUroToBNEeH!S MULLLY MOAB-

NAIOTCA Kannav BoAbl

* [Map, obpa3sytoLmniics BO BpemMs Npuro-
TOBMNEHWS, KOHAEHCUPYETCH NPU KOH-
TaKTe C XONoAHbIMU MOBEPXHOCTAMM CHa-
pyXv NpoaykTa u MoxeT 06pa3oBbIBaTb
Kannu BoApl. >>> 3T0 He owwmnbka.

Korpga npogyKT nporpeeaeTcsl U oxna-
XpaaeTcs, CNblWHbI MeTaJUTMYecKue 3By-
KU.

« MeTannuueckue getanu MoryT pacLum-
pPSTLCA 1 M3aaBaThb 3BYKU MpW Harpesa-
HUW. >>> OT0 He owKnbKa.

U3 penue He paboTaeT.

» BoamoxHO, npegoxpaHuTens Heucnpa-
BEH Unu neperopen. >>> [NpoBepbTe
npegoxpaHnTeny B 6noke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3amMeHnTe
WX UNW aKTUBMPYWTE NOBTOPHO.

* [pnbop MOXeT ObITb HE MOAKITIOYEH K
(3a3emMnieHHoN) po3eTke. >>> [MpoBepb-
Te, NOAKMYEH N Npubop K poseTke.

» (Ecnu Ha Ballem ycTponcTse ecTb
Tanvep) KnaBuwum Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B BalLem
nsgenun nmeetcs 6noknpoBKa KHOMOK,
OHa MOXeT BbITb BKIOYEHA, OTKIIIOUNTE
61OKMPOBKY KHOMOK.

CBeT B flyXOBKe He ropuT.

* Jlamna gyxoBKu MOXeT ObITb Hencnpas-
HOW. >>> 3aMeHnTe Nnamny OyXOBKW.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNU4nMn HanpsHKeHUs B CETU 1 NPoBepb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
Hutenen. MNpu Heo6xoaNMOCTH 3ameHnTe
npeaoxpaHuTeNn Uy NOBTOPHO NOAKIHO-
ynTe ux.

JlyxoBKa He HarpeBaeTcs.

* [Meyb He MOXeT ObITb HAaCTpoeHa Ha
onpeaeneHHy yHKLMIO NPUroToBre-
HUS n/unu TemnepaTtypy. >>> 3agante
onpefeneHHyo yHKUMIO NPUroToBsre-
HUSt n/Mnn Temneparypy.

» HeT anekTponutaHus. >>> YbeauTech B
HanMuMmn HanpsKeHusl B CETU 1 NPOBEPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. MNpu Heo6XxoaNMOCTH 3amMeHnTe
npeaoxpaHuTeNn UM NOBTOPHO NOAKIHO-
ynTe UX.

UcKpbl 3a)KuraHus Her.

* -Het Toka. >>> [NpoBepbTe NpefoXpaHn-
Tenu B 6rnoke npegoxpaHnTenen.

-Hert rasa.

* [MaBHbIN ra3oBbIV KNanaH 3akpbIT. >>>
OTKpoWTE rasoBbIN KnanaH.

» [a3oBas Tpyba n3orHyTa. >>> YcTaHOBK-
Te ra3oByto TpyOy NpaBuUIbHO.

[ononHuTtensHas nHopmaums no

TexHuyeckas MHpopMaLms o paBbounx pexumax ¢ HU3KUM aHepronoTpebre-

PYKOBOACTBY nonb3oBatens:

Huem B cooTBeTCTBUM ¢ PernameHtom EC 2023/826

Pexum

OHEPIOMNOTPEBNEHWE (BATT)

MEPVOA (MUHY ThI)*

Bbikn

Pexum oxnaanus

Pexum oxvpaHusi ¢ oTobpaxeHnem
MHoOpMaLMM UK COCTOSIHNSA

0,8

20

CeTeBol pexvm oxunaaHus

*: Tepuoga, No NCTeYeHNN KOTOPOro 060pyAOBaHUE aBTOMATUYECKN NEPEXOANT B PEXMUM OXUAAHWS, BLIKITIOYEHNS
UMW CETEBOMN PEXMUM OXUAAHWS, B MAHYTAX, OKPYITIEHHbIN [0 GnvKaiLuein MUHYTHI.
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Warotosutens: «Arcelik A.S.»
Opuaunueckuin agpec: Kapaay xagaecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
UmnopTep Ha TeppuTopun PP / YNnonHOMOYEHHOE M3roTOBUTENEM NULIO:

OO0O "An 34 NMu AnnnaeHcec", 398005, Poccus, Jluneukasi obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHopmaumio o cepTudukaumm npoaykta Bel MOXeTe yTOYHUTL, NO3BOHMB Ha ropsayyto nuHuto 8-800-3333-887.

[aTa npov3BoacTBa BKIKOYEHA B CEPUIHBIA HOMEP NPOAYKTA, YKa3aHHbI Ha 3TUKETKe, PacrnofioKEeHHOM Ha NPOayK-
Te, a uMeHHo: MepBble ABE LMdPbLI CEpUNHOro Homepa o603HavaloT Ko 3aBoAa, BTOpble AABe - rof Bbinycka, a Tpe-
TbU AiBE LNPbI — HEAEMIO.

Hanpuwmep, “7410-05-000001” o3HayaeT, YTo NpoAyKT 6bin NnpousBeneH Ha 5o Hegene 2010 roaa.

M3rotoBuTenb OCTaBNSET 3a COOO NPaBO HAa BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO SMEK-
Tponpubopa.
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