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3TN MHCTPYKLMU ABNAIOTCS AENCTBUTENBHLIMU, TOMBKO €CIM Ha YCTPOWCTBa MPUCYTCTBYET CUMBOS
cTpaHbl. Ecnn Ha ycTponcTBe OTCYTCTBYET CUMBOJ, HEOBXOAMMO 06PaTUTLCA K TEXHUYECKUM MHCTPYK-
uMsiM, coepXKaliuMm HeobxoaumMble ykadaHusi 0 MOAUGMKALMKN YCTPOCTBA B COOTBETCTBUMN C YCIO-
BUSIMW CTPaHbI.

lMpedynpexdeHue.

Vcnonb3oBaHWe ra3oBoii AyXOBKW BIIeYET BbiAENEHNE TeNa 1 BNaXXHOCTU B MOMELLEHUM, B KOTOPOM
OHa ycTaHoBrneHa. Y6eauTech, YTO KyXHsi XOPOLLIO BEHTUIIMPYETCA: HE 3aKpbiBalTe OTBEPCTUS ecTe-
CTBEHHOW BEHTUIIALMW UM YCTAHOBUTE YCTPOWCTBO MPUHYAUTENbHON BEHTUMSALMM (MEXaHUYECKYIO
BbITSIKKY ).

BHUMAHMUE: Bo Bpems UCMOMb30BaHWs rpunst AOCTYMHbIE YaCTU MOTyT okasaTtbcs ropsunmu. Cre-

ovTe, YToObl ManeHbKue AeTu He I'IpVI6]'IVI)KaJ'IVICb

BHewHunn BunA

K YXOBKe.

A. MNaHenb ynpaeneHus

B. Pyuka nyxoBku/BepTtena

C. KHomnka ocBeLleHUs1 [yXOBKU

D. Pyyka Tarimepa (OOCTynHa TONMbKO B HEKOTOPbIX
MoZernsix)

E. CseToBoW uHaukatop paboTbl AyXOBKU

F. MopnoH nnu npoTnBeHb

G. Peluetka AyxoBKu
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Kak ncnonb3oBaTb Bally AYXOBKY

[na ynpaBneHus pasnuyHbiMK PyHKLUMAMUN
3TOMN AYXOBKM UCMOMb3YIOTCS PYYKM U KHOMKK, Ha-
XOASALLMECS Ha NaHEenNu ynpasneHns.

Mpumeyannsa. lMpu nepBoM MCNOMNbL30BaHUM
YyCTPOMCTBA PEKOMEHAYETCA HacTpOUTb TEepMOo-
cTaT Ha MakcuMmarnbHOe 3Ha4yeHWe U OCTaBUTb
[yXOBKY MYCTON C 3aKpbITON ABEpLEN NMpUMepHo
Ha nonyaca. 3atem OTKponTe ABepLy AYXOBK/ U
BMYCTUTE KyXOHHbIN BO34yX. 3amnax, 4acto MosiB-
NSAOWMNCA NpU NepBOHaYanbHOM UCMOMb30Ba-
HWW, BbI3BaH MCMapeHneM BELLECTB, UCMOomMb3ye-
MbIX AN1S 3aLUMTbl AYXOBKW NP €e XpaHeHUW n Ao
yCTaHOBKM.

Mpumevanun. [locmasnsemsili  MPOMUBEHb
cmasbme Ha HUXHIOK MOMKy OyXO08KU, 4mobbi
npedomepamums nonadaHue coyca u/unu xupa
Ha OHO OyXx08KU, MOMbKO MpuU pU20mosneHuu
nuwu Ha epune unu eepmerie (00CMYynHO MOSbKO
Ons Hekomopbix modernel). [ns ecex ocmarnbHbIX
murnos npueomoseHus NuWu Hukoz0a He uc-
ronb3ylime HUXHIOW MoKy U HUKoz20a He rome-
walme Hu4e2o Ha OHO OyX08KU 80 8peMsi ee pa-
b6ombi, maK Kak 3mo Moxem noepedums marib.
Bcezda nomeuwjalime KyxoHHy0 ymeapb (maperi-
Ku, armomuHuesyto ¢onbay u m. 0.) Ha pewemky,
rocmaernsieMyto ¢ ycmpoticmeamu U ycmaHos-
TIeHHYI0 Ha Hanpasnsiouue.




nikel

Pyuka nyxoBku (B)

OTa py4Ka MCronb3yeTcs He TonbKo ANs Belbopa
PasnnyYHbIX PEXUMOB PaboTbl QyXOBKW, HO U ANS
BbIOOpa NpaBWNbHON TeMMePaTypbl NPUIOTOBIIEHNS
nMLLY B yXOBKE 13 TEMMNepaTyp, NokasaHHbIX Ha ca-
Mo pyuke (ot 140 go 240). YCTPOMCTBO 3EKTPOH-
HOTO NOMXura BCTPOEHO B CaMy PyYKy ynpaBreHus.
YToObI 3axeyb ropenky AyXOBKM, MOSIHOCTbIO Ha-
XMuUTe pyuKy «B» 1 noBepHuUTe ee NpoTVB YacoBOW
CTPErkKW, yCTaHaBNMMBas ee B MakcMMaribHoe noso-
XeHune (OCTaBnsAs OTKPbLITON ABepLly AyxoBKM). Tak
Kak OyxoBka obopydoBaHa yCTPOWNCTBOM 3alLuThI,
rocne 3axuraHusi ropernku aepxuTe pydky «B» Ha-
XaTton B TedeHne 6 cekyHf, YToObl MO3BONUTL rasy
npoxoauTb, MOKa 3alUTHas Tepmornapa He Harpe-
eTcsl. ANeKTpU4ecKoe yCTPONCTBO MOAXKMIa ropesikv
BKIMtoYaeTcs He Gonblue, Yem Ha 15 cekyHa. Ecrm
roperka He 3axuvraercs nocrne 15 cekyHg, npekpa-
TUTE HaXKMMaTb Py4Ky «B», oTkponTe ABepLly oyXOB-
KM 1 nogoxauTe, Mo KpanHen Mepe, OOHY MUHYTY
nepen, NOBTOPHOW MOMbITKOM 3a)eyb ras. Temnepa-
Typa NpUroToBIIEHUs BbIGNPaETCH MyTeM YCTaHOBKM
HY>XHOW TemrnepaTtypbl HanpoTuB OTMETKV Ha naHe-
N1 yrpaBreHns; MOJHbIN AnanasoH Temneparyp no-
KasaH Huxe:

[lyxoBka aBTOMaTM4eckn HarpeBaeTcs A0 3a-
[aHHOW Temneparypbl, a 3aTeM TepMocTar, ynpas-
NsieMbI PYYKON, NOAAEPXKNBAET €€ NOCTOSHHOMN.

3axuraHue AyXoBKU BPYUHYO

B cnyyae kpaTkoro c6osi anekTponuTaHus ro-
perky AyXOBK/ MOXHO 3a)eyb BPYYHYIO:

a) OTkpowiTe ABepLly OyXOBKU.

b) MopgHecuTe ropsLLy0 CINYKY UNK 3aXKUranky
K ropenke, kak nokasaHo Ha PUCYHKEe, HaXmuTe
pYyyKy «B» NONMHOCTLIO M MOBEPHUTE €€ NPOTUB Ya-
COBOW CTpenku, ycTaHaBnuBas ee B MaKkcumalsb-
Hoe mnonoxeHue. Tak kak JyxoBka obopyaoBaHa
YCTPOWCTBOM 3aLLUMTbI, MOCHE 3aXUraHWsi ropenku
OYyXOBKM Aepxute pydky «By» HaxaTton B TeuyeHune
6 cekyHA, 4TOObI MO3BONUTL rady NPOXOAUTbL, Noka
3almMTHas TepMonapa He HarpeeTcsi.
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c) Mocne 3axuraHnsa ropernku 3akponTe ABepLy
OYXOBKM.

BaxHoe 3ameuvanwue. Ecnu nnamsa crydad-
HO 8bipbi8aemcs U3 20pesku, nosepHUMe pPydKy
yrnpasneHusi «B» 8 ronoxeHue «8bIKITIOYEHO» U
rnodoxoume xomsi 6bI 0OHY MuHymy rneped mfo-
MbIMKOU MOBMOPHO 3aXKe4Yb 20PEesIKY.

Pyuka rpuns (B)

[lyxoBka obopyaoBaHa 3neKTpUHeCcKM rpunem.
OuyeHb BbICOKas M BO3AENCTBYIOLAS HANpPAMYyO
Temneparypa rpuns npuBOAWUT K NOAXapuBaHWIO
MOBEPXHOCTU MSICa M XapKoro, MeLlas CoKy BbiTe-
KaTb 1 COXpaHsAs roToBALMECH NPOAYKTbl MArKu-
mu. Vicnonb3oBaHue rpuns Takke pekomeHayeTcs
ans 6niog, Tpebyowmnx BbICOKOW TemnepaTypbl
MOBEPXHOCTU: TaKUX Kak BudLuTtekcol, TensaTuHa,
pocTtbud, pune, rambyprepsl 1 T. A.

HaxmMunte nonHocTbio pyuky «B» u yctaHoBuTe
ee B MNonioxeHne rpuns (KOTopbIn UCMOMb3yeT WH-
dpakpacHble ny4mn). Bknountca motop BepTena
(mOCTYNHO TOMbKO Ha HEKOTOPLIX MOAENSX), KOTO-
pbIV NPOAOIHKUT paboTaTk, Noka paboTaeT rpuneb.

BaxHo. [pu ucnomnb3osaHuu epuns dsepuya
dyxosku OomkHa bbimb 3akpbima. [anbHeliwue
cgedeHusi 06 ucnonsL308aHUU 8epmeria CM. 8 CO-
omeemcmeytouwem pa3derse.

BepTten (gocTyneH TonmbKO Ha OMpeAeneHHbIX
MoZensix)

YTo6bl 3anycTuTb BepTen, BbINOMHUTE Crepyto-
Lime AencCTBUs:

a) ycTaHOBMTE NPOTUBEHb Ha 1-10 MOMKy;

b) BCTaBbTE CNeumanbHbIN yop AN BepTena B
nonoxeHune 3- MOMKW 1 BCTaBbTE €ro HAKOHEYHMK
B CreuuansHoe OTBepcTue ANs BepTena Ha 3ad-
Hel CTOPOHE OYyXOBKY;

C) BKITIOUMTE BEPTEN C NOMOLLBIO PyYkM «By.

Mpumevanue. Bo epems comosku dsepua 0Oy-
Xo08KU cmaHosumcsi eopsidel. Crnedume, 4ymobbi
demu He npubnuxanuck K OyXosKe.




KHonka ocBeweHus gyxoBku (C)

3Ta KHoMnka, 0603Ha4YeHHas cneumanbHbIM CUM-
BOJIOM, MO3BOMSIET BKIOYUTb OCBELLEHME BHYTPU
[OYXOBKW, YTOObI KOHTPONMPOBATL NMPUrOTOBMEHMWE
MWLM, HE OTKPbIBasi ABEPLIbl YXOBKM.

CsetoBou HaukaTop rpuna (E)
OTOT MHAMKATOP BKITOYAETCA MpW 3arnycke rpu-
ns.

Tanmep (BOCTYMHO TOMBKO HA HEKOTOPbLIX MO-
Aensix)

YTtoObl MCcnonb3oBaTh Tanmep, Heobxoanmo 3a-
BECTM 3BOHOK «D», moBopauvBas pyyky Ha OaviH
nosnHbIi 060POT MO 4YacoBOW CTPEriKe; 3aTem no-
BEepHUTE ero obpaTHO, YCTaHOBMB HY)XHOE BpPeEMS
(B MMHYTax) HaNPOTMB OTMETKWN Ha NaHenmn ynpas-
neHus.

OxnaxparLwan BeHTUNALna

YT106b! yMEHBLLUMTL TEMNEPATYpy BHELLUHEN no-
BEPXHOCTU, HeKoTopble Moaenu o6opyaoBaHbl
OXNaXAAKLWMM BEHTUMATOPOM, BKITHOYAOLLMMCS
npu nosopoTe py4kn «B». Bo Bpems npurotosne-
HUSI UL BEHTUISATOP BCErAa BKITYEH, U MOXHO
crblWwaTb, Kak MOTOK BO3dyxa NpPOXOAuUT Mexay
ABepLen AyXOBKW 1 NaHenbio ynpasneHus.

Mpumeuanune. Bo epems npusomosneHusi
nuwu 8eHMUMIAIMOP O0CMAaemcs  B8KII0YEHHbIM,
roka Qyxoska O0CmMamo4yHoO He 0Xs1adumcsi.

Mpepynpexaenune. He ucnonb3ytime OyxosKy
8 crlyyae OnumeribHo20 €bos numarusi, Kozda
oxnaxdarowuti eeHmunsamop He pabomaem.

Kak cHATb ABepLUy AyXOBKMU

[ns 6onee TwATENbHOW OYUCTKM MOXHO CHATb
ABepuy AyxoBku. BbimonHuTte cnepyowve Aew-
cTBUS:

a) NMOSIHOCTbIO OTKPOMTE ABEPLIY;

b) nogHumnTe n nosepHuTe Hebonblune pbiva-
v, KpensiLmecs Ha ABYX CTEPXKHSIX;

C) 3axBaTuTe ABepLy 3a ABE BHELLUHWE CTOpO-
Hbl, 3aKPONTE €€ MeANEHHO, HO He MOMHOCTbLIO;

d) notaHnTe ABepLy Ha cebsi, ussnekas ee n3
nocago4yHoro mecTta.

YcTaHoBWTe ABepLy 0OpaTHO, BbIMOMHASA Mpu-
BefeHHbIe AeNcTBMA B 0bpaTHOM nopsiake.

3ameHa namnbl [yXOBKK

a) OTknoYMTe 3NeKTponuTaHne QyxoBKu C No-

MOLLbIO  MHOTOMO3NLIMOHHOTO  MepekntoyaTens,
MCMOMb3yeMoro A5 NMOAKMI0YEHNS YyCTPOMCTBA K
ANEKTPUYECKOW CETU; UM OTKMYMTE YCTPOMUCTBO
OT PO3€eTKW, ECNN BUMKA AYXOBKM AOCTYMHa;

b) CHMMUTE CTEKNAHHYIO KPbILLKY NaTpoHa famnbl;

Cc) Ypanute namny u 3aMeHuTe ee namrnowu,
yCTOMYMBOW K BO3AEWCTBMIO BbICOKOW Temnepa-
Typbl (300) co crneayoLWnMy xapakTepucTMKkamu:

m HanpskeHwne: 230/240 B

m MowHocTb: 25 BT

m Tun E14

d) YcTaHoBMTE 06paTHO CTEKMSAHHYIO KPbILLKY U
NOAKMIOYMTE QyXOBKY K CETU SNEKTPONUTAHUS.
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npaKTI/I‘-IeCKVIe CcoBeTbl NO NPUroToBJyIeHUIO N

[lyxoBka npepnaraet LUMPOKAN AManasoH Ba-
pVMaHTOB, MO3BOMSAIOLIMX FOTOBUTL NOOY0 NuLLy
onTuManbHbiM 0bpa3oM. Co BpeMeHeM Bbl Hay-
ynTeECh Hamnyywmnm obpasoM mcnomnb3oBaTb 3TO
MHOTOYHKLMOHanNbHoe YCTPOWCTBO ANA MpUro-
TOBMEHWS MULLM, U CiedyoLme UHCTPYKLUUK SBNS-
I0TCA TOMbKO pPEeKoOMeHAauusMu, KOTopble MOryT
M3MEHSITbCA B COOTBETCTBUM C BaLUMM JNYHBIM
OnbITOM.

MpuroroeneHue TopToB

[Mpy nNpurotToBneHWn TOpToOB BCErAa nomeLlan-
Te UX B OYXOBKy MNocrne ee npeaBapuTenbHOro
nporpesa (okono 15 muHyT). TemnepaTypa ob6bIy-
HO foMmkHa 6bITe paBHa npumepHo 160°C. He ot-
KpblBanTe ABepLy BO BPEMS NPUrOTOBIEHUS TOP-
Ta, YTOObI NPEfOTBPaTUTL Ero onagaHue:

Crniuwkom cyxasi eblrneyka

lNosbickme memnepamypy Ha 10°C u ymeHb-
wume 8pems.

Bbine4ka onadaem

Ucrionbsylime meHbwe Xudkocmu unu yMeHb-
wume memnepamypy Ha 10°C.

Criuwkom meMHbIl 8epx 8bINeYKu

lNomecmume 8bineyKy Ha boree HU3KYH MOJIKY,
YMeHbWwume 8peMsi npu2omoeneHusi

Xopowo npuzomoesieHa eHympu, HO Kiel-
Kasi CHapyxu

Ucrnionbsylime MeHbwe XuOKocmu, yMeHbWuU-
me mewmnepamypy U ysenudbme 8peMs rpueo-
moerneHus

Bbineyka npununaem K npomueHio

Xopowo cmaxbme MpOmMuUeeHb XUPOM U ro-
Chbinbme e20 MyKoU Usnu 80CroMb3ylmechk XUpo-
HernpoHuyaemou bymazou.

MpuroroBneHve nuuLbl

[na npurotoBneHns BKYCHOW pacchinyaTon
nmuLbI

MMporpente OyxOBKY B Te4eHWe, MO KpawHewn
mepe, 15 MuHyT

Mcnonb3yiite anioMVHWEBBLIN NPOTUBEHb ANA
nuuUbl, YCTaHaBMuBas ero Ha peLueTky, nocra.-
nsieMyto ¢ AyxoBKoW. icnonb3oBaHune nocraense-
MOrO YyryHHOrO MPOTUBHS YBEMUYUT BPEMS Mpu-
roTOBNEHUs, co34aB TPYAHOCTU AN MOMyYeHus
XPYCTALLEN KOPOUKM.

Kak MOXHO pexe OTKpbiBanTe ABepLly AYXOBKM
BO BPEMS NPUrOTOBMEHNS NULLbI;

Ecnn gna nuuubl MCNonb3yeTcs HEeCKONbKo
KOMMOHEHTOB (TPU MIN YeTbIPE), peKoMeHayeTcs
cblp Mouapenny AobaenaTb B cepeanHe npouec-
ca MpUroToBMEHUS.

MpurotoBnexune pbibbl 1 Msca

Mpu npurotoBneHun 6enoro msca, NTUUbl U
pbIbbl, ncnonb3ynTe TemnepaTypy B AvanasoHe
ot 170°C go 190°C.

[ns kpacHoro msica, KOTOpoe AOSMKHO ObITb XO-
POLLIO MPOXapeHO CHapYy>XW, OCTaBasCb NpN 3TOM
MSrKMM 1 COMHBIM BHYTPU, XOPOLLO HavaTb C ycTa-
HOBKW Ha KOPOTKOE BPEMS BbICOKOM TeMneparypbl
(200°C-220°C) ¢ nocreayLmMM CHDKEHNEM TEM-
nepaTypbl AyXOBKU.

B obuiem cnyyae, yem 6ornblue Kycok msca Ans
Xapku, TeM Huxe 3agaetcs Temneparypa. Pasno-
XUTE MSACO B LIEHTPEe peLleTkn 1 noactaBbTe Moj
Hero NpoTuBeHb Ans cbopa xupa.

Y6enoutecb, YTO pelleTka BCTaBMeHa Tak, YTo-
Obl OHa Haxogunacb B LEHTpe AyxoBku. Ecnm
HY>XHO YBEMUYUTb KOPOYKY CHU3Y, yCTaHaBNMBaw-
Te pelleTkmn NnoHmxe. [na apomatHbix 6ntog (oco-
OEeHHO yTKM 1 Anyn) 3aBopadMBanTe roToBsLieecs
MSCO B cano unm 6eKoH.

Mcnonb3osaHue rpuns

BaxHo. [lMpu wncnonb3oBaHun rpuns Asepua
JomkHa ObITb BCerga 3akpbita. 3TO NO3BONUT
NOMyYNTb OTMNYHbIE pe3ynbTaTtbl U CIKOHOMUTb
aHepruto (okono 10%).

Vcnonb3ys pexvM «rpunby, NOMeLLanTe nuiy
no LeHTPY rpuns.

Takum obpasom, Haunyywwve pesynbratbl npu
MCMOMb30BaHNN PEXUMOB PUMA  [OCTUralTCs
nyTeM yCTAHOBKN PELLUETKM B HYDKHME MOMOXEHNS
(cM. Tabnuuy npurotoBneHus), a 4YTobbl NpesoT-
BpPaTUTb KanaHue Xupa Ha AHO AyXOBKM u obpa-
30BaHVe AbiMa, MOMeCTUTE NPOTUBEHb Ha CaMbln
HVDKHUI YPOBEHb [yXOBKM




[NonoxeHve
Hanpas- I'Ipe,qBaplA- Monoxehme Bpems
Mepeknto- Bec | nalowmx | TenbHbIA npuroToB-
Yatenb purorosraemas naia (B Kr)| AyxoBKM nporpes PYSKATER" | etma
Ons npuro- | (MUHYTbI) mocrara (MUHYTBI)
TOBMEHUA
JTasaHbs 25 |3 10 200 55-60
KaHnennonu 25 |3 10 200 40-45
3anekaHue nacTbl 22 |3 10 200 50-55
TenatnHa 1,7 |2 10 210 80-90
LipinneHok 1,5 |3 10 200 70-80
Pynet 13 ungevikn 25 |3 10 200 80-90
YTKa 1,8 |3 10 200 90-100
Kpormk 2,0 |3 10 200 80 -90
BapaHbs Hora 15 |3 10 200 70-80
Ckym6pus 18 |3 10 200 80-90
3ybaH 1,3 |3 10 200 30-40
3aneyeHHasi hopenb 15 |3 10 180 30-40
HeanonuTaHckas nuuua 10 |3 10 200 30-35
[yxoBka Mederbe 06 |3 15 210 15-20
DPyKTOBbLIN NMPOr 05 |4 15 180 25-30
LLlokonaaHbIn TOpT 1,1 |3 15 180 30-35
[posokeBoii nupor 1,0 |3 15 165 50-60
1,0 |4 15 165 50-60
Mopckon a3bIk 1 kapakaTula 1 4 5 _ 6
Xapkoe 13 kanbMapoB 1 KPEBETOK |4 4 3 - 4
dune Tpecku 1 4 3 - 10
3aneyeHHble 0BOLLM 1 4 R - 8-10
CTelik 13 TensTuHbI 1 4 5 - 20-25
OTOMBHbIE 1,5 |4 5 - 20-25
ambyprepsbl 1 4 3 - 10-15
Cocuckun 1,7 |4 5 - 20-25
3aneyeHble CaHABUYM noa |4 3 - 2-3
C BepTenom (npv Hanm4um)
TenatTuHa Ha BepTene 10 |- - - 80-90
pune LibInneHok Ha BepTene 15 |- R R 80-90
ArHeHok Ha BepTene 10 |- - - 80-90

Mpumevanue. Bpewms npusomosneHus Aensemcsi npubnu3umernsHbIM U MOXem MeHSMbCS 8 CO-
omeemcmaeuu ¢ NTUYHbIMU 8Kycamu. [pu npuzomosneHuu Ha epune Ha 1-0 HUXHUU yposeHb OyX08KU
HeobxoduMo ycmaHo8UMb MPOMUEEHb.
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YcTaHOBKa

YCTPOWCTBO AOMMKHO yCTaHaBNMBATbCS TOMbKO
KBaJ'II/Id)I/ILWIpOBaHHbIM cneunarnncTtomMm B COOTBET-
CTBWU C NpunaraembiMy UHCTPYKUusmu. MNponsso-
auntenb OTKasbiBaeTCsi OT MoOOoW OTBETCTBEHHO-
CTW 3a HeMnpaBUIbHYO YCTaHOBKY, KOTOpas MOXeT
npueBecTn K TpaBMam moueﬁ N XKUBOTHbIX UINMN K
NOBPEXAEHMIO COBCTBEHHOCTU.

BaxHo. lMeped nposedeHuem mobbix pabom
no Hacmpouke unu obcnyxueaHut ycmpolcmea
e20 Heobxo0uUMO OMK/IKHYUMb OmM cemu 3eK-
mponumaxus.

Pa3melyeHme:

BaxHo. Omo ycmpoilcmeo 0QomkHO ycma-
HaenueambsCsi U UCIMOMb308ambCs MOMbKO 8
IOCMOSIHHO 8eHMUIIUPYEMOM MOMeWeHUU 8 CO-
omeemcmeuu € Cywecmsyrouumu obuweHayuo-
HarnbHbIMU Hopmamu. Heobxodumo cobrrodams
cnedytowue mpebosaHusi:

a)B nowmelleHun pomkHa ObiTb ycTaHOBMEHa

CUCTEMa BbITSXKKW, BbIBOAALLAA HapyXy nap
N ObiM, BO3HMKawLlMe npu npurotosrneHnn
MALLNA. OTa cuctema MOXET COCTOATb U3 KOXY-
Xa U 3MEeKTPUYECKOrO BEHTUIISITOPA, 3anyckae-
MOTO NpY KaXO0M BKIHOYEHUM YCTPONCTBA.

BoagyxoBog unu cucrte-
Ma BO3[yXOBOAOB (cne-
umarnbHO Ans YCTPOWCTB
NPUrOTOBNEHUS NULLIN)

Mpsimo Hapyxy

b) B nomeluennn Takke AomkHa ObiTb mpeay-
CMOTpeHa cuctema Ansi obblYHOW BEHTUNS-
umm. MNoTok 0OTBOAUMOrO BO3AyXa He AOSMKEH
6bITb MeHbLUe 2 M3/4 Ha KBT ycTaHOBNEHHON
mowgHocTn. CucTema LmpKynsumMmn BO3Ayxa
MOXeT 6paTb BO3AyX NPSAMO CHapYXw, WC-
nonb3ys Tpyby C BHYTPEHHVUM Ce4YeHVEM He
meHee 100 cm?, OTBEepCTVME HW MNPU KaKUX
YCMOBUIA HE [OIMKHO OKasaTbCs ClyyYaniHO
3abnokupoBaHHbIM (puc. A). Cuctema Tak-

e MOXeT nomnyyaTb BO3AyX, HYXHblIA Ans
ropeHus, HenmpsIMbIMU CpeacTBamu, T. €. U3
COCeHUX KOMHaT, 060pPyAOBaHHbIX BbILLEO-
nMcaHHbIMK TpyGamu LMpKynaumy Bosgyxa.
Ho 3t koMHaTbl JOMmKHbI ObITb 0ObIMHBIMU
NMOMeLLEHNAMK, CrnanbHAMW WU Nomelle-
HUSIMM C ONacHOCTbIO BO3ropaHus (puc. B).

c) CxwpkeHHbIN ra3 Tsbkenee Bo3gyxa u, cnego-

CocepHee BeHTunupyemoe

nometieHue nomelilueHune
[
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Puc. A Puc. B

MpyMepbl BEHTUNSILMOHHOIO OTBEPCTUS
YBenuyeHve OTBEPCTUS ANs BO34yxa, NMPOXoAs-
LLLero Mexzay ABEpbHo 1 NMosioM

BaTenbHO, ocefaeT BHM3. CnegoBaTtenbHO,
nomeLleHns, cogepxatume 6anmnoHbl Co Cxu-
)KEHHbIM ra3oMm, TaKke A0MKHbI ObiTb 060py-
[0BaHbl OTBEPCTUAMMN HapyXy AN BEHTUNSA-
uum rasa B crnyyae yteuku. CnegoBaTtenbHo,
6annoHbl CO CXWKEHHBbIM ra3oM He [OIKHbI
yCTaHaBNMBAaTLCA B MOMELLEHUSIX U Me-
CTax XpaHeHwsl, pacrnonOXXeHHbIX HUPKe ypOB-
HS 3emMnu (MoABansl U T. MN.), HE3aBUCUMO OT
TOro, MOMHblE OHW WMAW YacTUYHO MyCThbIe.
Xopowas nges — XpaHuTb B MOMELLEHUN
TOMbKO MCnonb3yemblln 6anfoH, pasMeLleH-
HbI Tak, YTOObI OH He MoABeprasncs Harpesy
OT BHELUHMWX WCTOYHMKOB (OyXOBKW, ouaru,
nAMTel U T. 4.) MPX KOTOPOM TemmnepaTtypa
6annoHa moxet npesblcuTb 50°C.

lMepen yctaHoBkoW ybeauTecb, YTO YCNoBUSt
riokanbHOro rasopacnpegeneHus (B COOTBET-
CTBUW C NPUPOAOW rasa v AaBneHnem rasa) u Ha-
CTPOWNKN YCTPONCTBA COBMECTUMBI.

YCnoBusi HAaCTPOWIKM 3TUX YCTPOMCTB yKasaHbl
Ha Tabnunyke ¢ AaHHBbIMU (SpribIKe)

Takoe yCTPOMCTBO HE MOAKIOYAETCS K YCTPOM-
CTBY BblBOAA MPOAYKTOB cropaHusa. OHO AOMKHO
yCTaHaBNMBaTbCA M MOAKMOYaTLCA B COOTBET-
CTBUW C TEKYLUMMW HOpMaTMBaMU MO YCTaHOBKE.
Ocoboe BHMMaHME OOIMKHO yAensATbCsl COOTBET-
CTByHOLMM TpebOBaHUSAM K BEHTUNALMN.




YcTaHOBKa BCTPOEHHbIX AYXOBOK

YT06blI rapaHTMpoBaTb MNpaBuUrbHylO paboty
BCTPOEHHOrO YCTPOWCTBA, OHO AOIMKHO yCTaHaB-
nnBaTbCsi B COOTBETCTBylOLWMIA LWwkad. Ha cne-
OyIOLEM PUCYHKE MoKa3aHbl pa3mepbl A5 Bpes-
HOW YCTAHOBKW MOZ CTOMNELUHULEN UNN B CTEHHOM

wkady.

595mm

YT106blI rapaHTMpoBaTb MPaBUIIbHYD BEHTU-
NAUMI0, 3afHIOK CTeHKy Lwkada Heobxoanmo
yoanutb. KenartenbHo, 4TODObl yCTaHOBMEHHas
OyxoBKa onuparnacb Ha [Be AepPeBSIHHbIX LOCKU.
Ecnn gyxoBka ycTaHaBnvMBaeTCsi Ha ChIOLUHYH
NIIOCKYK MOBEPXHOCTb, B HEM LOMMKHO ObITb OT-
BEpPCTUS pa3Mepom He MeHblue 45*560 mm.

MaHenu cocepHux WkadoB AOMKHbLI ObITh Cae-
naHbl U3 TennoycTonYMBbIX MaTepuanos. B vacTt-
T~ — =

46"7'71

HOCTW, WKadbl ¢ haHEPHON BHELUHEN OTAENKOW,
[OIMKHbI ObITb COBPaHbI C MCNoNb30BaHMEM KIlesl,
KOTOpbI criocobeH BblaepXuBaTb TemnepaTtypy
no 100°C.

B cooTtBeTcTBMM C Tekywmmu cTaHgapTamu
6e30nacHOCTN Nocne yCTaHOBKM AyXOBKWU KOHTaKT
C ee AMNeKTPNYECKMMMN YaCTAMUN AOIMKeH ObiTb He-
BO3MOXEH.

YTo6bI NpMKpenuTb AyXOBKY K LLUKady, OTKponTe
ABepLYy OyXOBKU U MPUKPenuTe OyXOBKY, BCTaBMB
4 pepeBsiHHbIX BMHTa B 4 OTBEpPCTUS, pacrono-
XXEHHbIE MO NepPUMETPY pambl.

OnekTpuyeckoe NOAKIOYeHNe
OTN AyXOBKM KOMMMEKTYIOTCH TPEXMPOBOAHbLIM
kabenem nutaHua Ans paboTbl C NepemMeHHbIM
TOKOM, HanpshkeHne 1 YactoTa KOTOPOro COOTBET-
CTBYIOT YKa3aHHbIM Ha Tabnuyke AaHHbIX yCTPON-
CTBa ¥ B MHCTPYKUMM MO aKcnnyataumun. Ons 3a-
3eMIIeHUsT yCTPOMCTBA WCMONb3yeTcs MPOBOA,
XenTo-3eMneHoro useTa.
MoHTax kabens nuTaHus
OTkpoWnTe KNeMMHy KOPOOKy:
B C MOMOLLbIO OTBEPTKWN CHUMUTE OOKOBbIE Ha-
KNagKn KPbILLKX KNEMMHOIN KOPOBKH;
B MOTSAHUTE KPbILLKY KIEMMHON KOPOOKK, 4TOObI
ee OTKpbITb.
Ytobbl ycTaHOBUTL Kabenb, BbINOMHUTE Ccre-
ayoLine AefcTBUs:
B YganuTte BMHT XOMyTa NpoBOAa M TpU BUHTA
KoHTakToB L-N
m 3akpenuTe NpoBoAa nof rorioBKaMu BUHTOB,
MCMOMb3ys CrieaytoLLy CXeMy LIBETOB: CUHUIA
(N), Kopu4HeBbIN (L), >xenTo-3eneHblit
m 3akpenuTe kabenb nNUTaHWs XOMYTOM U 3a-
KpOWITE KPbILLKY KIEMMHON KOPOOKH.




MopkntoyeHne kabens NUTaHUA K AMNeKTpu-
YeckKom ceTn

YcTaHoBWTE CTaHOAPTHYHO BUIIKY, COOTBETCTBY-
IOLLYIO Harpyske, ykasaHHOW Ha Tabnuyke ¢ gaH-
HbiMU. [pu nogkniodeHun kabens HanpsiMyro K
3MNEeKTPUYECKON CEeTH, YCTAHOBUTE MEXAY YCTPOW-
CTBOM U CETbI0 MHOTOMO3NLIMOHHBIN aBTOMaTnye-
CKUI BbIKNOYaTENb C MUHMMAanbHBIM pPasmMepoM
oTBepCTMS AN KoHTakta 3 MM. Pasmep mHoro-
MO3VLMOHHOMO aBTOMAaTWM4ECKOro  BbIKMOYaTens
[OIKEeH COOTBETCTBOBaTb Harpyske W TeKyLuMm
HopmaTvBam (MPOBOA 3a3eMIIEHUS He [OIDKeH
npepbIBaTbCA aBTOMaTUYECKMM BbIKIOYaTenem).

Kabenb nutaHusi Ha BCEM CBOEM MPOTSHKEHUN

[OrmKeH ObITb pasmelleH Takum obpa3om, YToObI
He noAaBepratbCs BO3AEWCTBUIO TemnepaTtypsbl,
npeBbILaoLLen KoMHaTHyto 6onee Yyem Ha 50°C.

[Mepen nogknioyeHneM nNpoBepsTe creaytoLlee:

B OnekTpuyeckasi 6e30nacHOCTb YCTPOMCTBA MO-
XeT OblTb rapaHTpoBaHa TONbKO, €Crn NnuTa
npaBuIbHO 1 3 HEKTUBHO 3a3eMrieHa, cnocob
3a3eMMEeHNs rapaHTUpyeT TEXHUKa, YTObbl Mpo-
BepuUTb cuctemy. MNpon3sBoanTenb He HeceT OT-
BETCTBEHHOCTN 3a MOBPEXOEHWS, Bbl3BaHHbIE
OTCYTCTBMEM 3a3EMITIEHNSI CUCTEMBI.

m [leped nopkmoYeHnem ycTpoMCTBa K anek-
TPUYECKON CETU MpOBepbLTE, YTO XapakTepu-
CTUKW, yKa3aHHble Ha Tabnuyke C AaHHbIMK
(Ha ycTponcTBE W/MNM Ha yMakoBKE), COOT-
BETCTBYIOT XapakTepuCTUKam 3neKTpuyHeckomn
cetn goma.

B Y6eguTech, YTO aneKkTpuyeckasl MOLLHOCTb Cu-
CTeMbl 1 PO3ETOK MopAepPKMBAET MakCMManb-
HYI0 MOLLHOCTb YCTPOWCTBA, YKa3aHHYl0 Ha
Tabnnyke ¢ AaHHbIMK. B cniyyae miobbix comHe-
HWI BbI3OBUTE KBanMuLmMpoBaHHOTO TEXHKKA.

m Ecnn poseTka M BWnKa yCTpoOWCTBA HeCo-
BMECTUMbI, KBaNM@ULMPOBaHHbLIN  TEXHUK
OOIMKEH 3aMeHWTb PO3ETKYy COOTBETCTBYIO-
e mogenbk. TexHWK, B YacTHOCTW, AOr-
XEH TakKe rapaHTMpoBaTtb, YTO MOMNEepeyHoe
cevyeHne kabernen poO3ETKM COOTBETCTBYET
MOLLHOCTM, noTpebnsemon yctponcTeom. He
pPEeKOMEeHAYETCSt UCMOMNb30BaTh NEPEXOAHUKN,
TPOMHMKM m/vnn yanunautenu. Ecnn He yaa-
eTCcA OoTKasaTbCs OT WX MCMONb30BaHUS, He
3abblBaniTe UCMONb30BaTb TOMbKO Te nepe-
XOOHWKMN, TPOWHWUKA W YANMHUTENMW, KoTopble
YAONETBOPSIOT NpaBuiaMun TeXHNKu 6esonac-
HocTu. B atux cnyyasx Hukorga He npeBbl-
LIaniTe MakcMarbHYH CUIy TOKa, yKasaHHYo
Ha OOHOM NepexofHVKe WNWN yAnuHWUTEene u
MaKCUMarbHyl0 MOLLUHOCTb, YKa3aHHYl0 Ha

TponHuKe. Bunka v poseTka AOSKHbI ObITh
T1erKO AOCTYTHbI.

MopknioyeHue ¢ xecTKkon Tpyokon (MegHoOM
WU cTanbHoOmn)

MopkntoyeHne k cucteme rasocHabXeHVs JOMmK-
HO ObITb BbIMOMHEHO Tak, 4TOObI He nepegaBaTb
HUKaKVX HaNpspKeHUi Ha yCTPOWCTBO. [Ansa noakmto-
YeHUs YCTPOMCTBA K MOAAoLLEe MarvcTpanm cylue-
CTBYeT perynupyembiin outuHr B hopme Gykabl L,
repMETUYHOCTb KOTOPOrO rapaHTUpyeTCcs YnnoTHe-
Hvem. Kaxxabin pas, korga noHagobutcsi MoBepHYTb
UTUHI, HeOOXOOMMO 3aMeHSATb YNNOTHeHWe (no-
CTaBnsieTcs C YCTPOWUCTBOM). PUTUHI nofjaym rasa
npeacTaBnsieT cobou ra3oBbIi LUTYLEP C HAPYXKHOM
LmnuHapudeckon pessbon 1/2».

MpucoepnHeHne rM6KoN 6eCLLIOBHOM CTanb-
HOW TPYOKM K pe3bboBOMYy LITYLIEPY

DUTWHI Nofaym rasa npeacTaBnsaeT cobon raso-
BbI/ LUTYLIEP C HAPY>XHOW LIMNNMHOPUYECKOW pesb-
6o 1/2. MoxHO ncnonb3oBaTb TOMBLKO TPYOKYy 1
YMMOTHEHWS, COOTBETCTBYIOLLME TEKYLUMM obLLe-
HauMOHanbHbIM HopmMaM. JTW TPyOKM [OMKHbI
yCTaHaBnMBaTbCa Tak, YTOObI VX ANMHA Npw nor-
HOM pacTarMBaHum HYUKorga He npesbiwana 2 000
mm. [Mocne npucoeanHenns ybegutecs, 4To rmb-
Kas meTannuyeckasi Tpybka He kacaeTcs HUKaKux
OBWXKYLLMXCSA YyacTen n He ByaeT nomsTa.

MpoBepka repMETUYHOCTU COEANHEHUA

3aKOHYMB YCTaHOBKY, MpOBepLTe OTCYTCTBME
YyTEYKN B (PUTUHIaX C MOMOLLbIO MbIfIbHOW BOAbI.
Huvikorga He ncnonb3ynTe OroHb.

ApanTtaums K Apyrum Tunam rasa

YTtobbl apanTMpoBaTb OyXOBKY K Apyromy Tumny
rasa, OTfMYaloLWEeMycs OT rasa, Afs KOTOporo
Obina npounsBeaeHa AyxoBka (yka3aHHOMY Ha Ta-
Onuyke), BbINONMHUTE Cneayolme AeNcTBus:

a) 3ameHuTe COMmo ropenku yXoBKu
[MonHOCTBIO OTKPOWNTE ABEPLY AYXOBKU
BbiTalwmTe casuraroLieecs 4HO AyXOBKM
OTBUWHTUTE BUHTbI KPENMeHNsi yCTpoMCTBa
3aXuraHvs
Ypanute BUHT «V», a 3aTeM U3BNEKUTE
ropernky AyXOBKU;




OTBMHTWUTE CONMO TOPENKU AYXOBKWU, WCMOb-
3y cneumanbHbld TOPLIEBOW raeyHbln KoY Ans
conen, unu 7-MM TOPLEBOWN FaeYHbI KMoy 1 3a-
MEHWTE CTapoe COMMo COMMOM, NOAXOAALMM ANs
HOBOrO TMna rasa (cm. Tabnuuy 1).

ByabTe 0c06eHHO OCTOPOXHbI C NPOBOAAMM
3ananbHbIX CBeYen u Tpybkamu Tepmonap

YcraHoBuTE 06OpaTHO BCE KOMMOHEHTHI, Bbl-
MOMHSAS BbILLIEONUCaHHbIE AENCTBMSA B 0OpaTtHOM
nopsigke.

PerynupoBka nogaun nepBUYHOro Bosgyxa
B roperky AyXoBKu
b) Mopenka He TpebyeT HMKakux perynmpoBOK
nogayn NepBMYHOrO BO3AyXa.
PerynupoBka MMHUMYMa ropernku gyxoBKu
c) OTperynvpynte MMHUManbHbIN YPOBEHb
ropesnku AyxoBKu:
[MoBepHWTE pyyKy CHavana B MONOXeHne
Max (Makcvumym) npumepHo Ha 10 MuHyT, a
3atem B nonoxexune Min (MuHnmym)
Ypanute pyyky
Yaanute guck, NpUKpenseHHbIn K naHenu
yrnpaBneHus
HactpavBaiiTe BUHT, HaXOAALMNCS CHapyxun
LUTbIPS KpaHa TepmocTaTa, noka nnams He
CTaHET ManeHbKMM, HO YCTONYMBLIM (Nnams
MOXHO BMAETb CKBO3b OTBEPCTUSA B AHE
OYXOBKM).

Mpumevanue: B cryyae CXUxXeHHO20 2a3a
peaynupoBoYHbIl 8UHM OO/mKeH bbimb 3aKpy4YeH
MOMTHOCMbBIO.

Y6egnTecb, 4TO ropernka He racHeT npu Obl-
CTPOM NOBOPOTE Py4KkM M3 nonoxeHuss Max B no-
noxenune Min, a Takke npu 66ICTPOM OTKPLITUN U
3aKpbITUN OABEPLbl AYXOBKU.

MpeaynpexaeHune

3aKoHUMB 3Ty onepauumio, 3ameHuTe cTapyto
NacropTHYK HakMenKky HOBOW, MoKasbiBaoLLen
HOBbI TUM MCNOMb3yeMOro rasa. JTy HaKMenky
MOXHO MOny4nTb B HALWLNX CEPBUCHbIX LeHTpax.

Mpumevanue: Ecnu dasneHue ucronb3yemoz0
2asza omu4yaemcs om peKkomMeHO08aHHO20 (unu
s6r19emcsi nepemMeHHbIM), HeobxoduMo ycmaHo-
8umb 80 8x00HOU mpybke coomeemcmeyrouuli
peaynamop OasreHus (8 coomeemcmesuu ¢ me-
Kyuwumu obujeHayuoHanbHbIMU HopMamu, Kacaro-
wumucs «peaynamopos 0718 pacrnpocmpaHsaemo-
20 2asa»)
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XapaKTepuCTUKN roperniku u conen

Ta6nuua 1
COKMKEHHbIV ra3 MpupoaHbI ras
[openka TennoBasi MOLLHOCTb O6xon | Conno MoTok Conno MoTok
OYXOBKMN kBT (MakcvmanbHas 1/100 1/100 r/y 1/100 1M
TennoTBopHas cnocobHOCTb)
HomuHanbHas | YMeHblueHHasa | (MM) il ** (Mm)
2,90 1,40 49 78 189 186 119 248
[laanete HomuHanbHoe (Mb6ap) 28-30 37 20
MuHumaneHoe (M6ap) 20 25 17
B nran MakcumanbsHoe (M6ap) 35 45 25

*pun 15°C 1 1 013 mbap cyxoro rasa

** MakcumanbHas TennoTeBopHas cnocobHocTb nponaHa = 50,37 MIx/kr

** MakcmmanbHasi TennoTBopHas cnocobHocTb ByTaHa = 49,47 MIOx/kr
MakcumanbHas TennoTeBopHas cnocobHOCTb NpupoaHoro rasa = 37,78 MIOx/kr
MakcumanbHas TennoTeBopHas cnocobHocTb MeTaHa = 15, 87 MIx/kr

TexHun4eckue XapakKTepucTtukKu

BHyTpeHHMe pa3mepbl AYXOBKU:

LLvpuHa: 43,5 cm

my6uHa: 43 cm

Beicota: 31 cm

3T0 YCTPONCTBO COOTBETCTBYET CrEAyLLMM AMpeKkTMBaM EBponeickoro 3koHoMmyeckoro coobLuecTsa:
-73/23/EEC ot 19 deBpans 1973 r. (HM3koe HanpshxeHne) 1 nocneayoLme Moaudmrkaumnm,
-89/336/EEC ot 03 mas 1989 r. (anekTpomarHMTHas COBMECTMMOCTb) 1 MocrneayoLLme mogndukaumy;
-90/336/EEC ot 29 unioHs 1990 r. (ra3) n nocneayoLye Mmoaudmrkaumnm;

93/68/EEC ot 22utona 1993 r. n nocneaytoLume moamdukaumm;

[a3oBas YacTb AnekTpryeckas YacTb
Mogere Tennosasi MOLLIHOCTb MolLLHoCcTb
Kareropus KBT (1) YacTtoTta HanpsixeHus (B1)
EGB-56RC 2,00 (189 r/4-G30) 230B~ 50-60 'y, 2240
[12H3+ 1.30(18 r/4-G30)
GB-56RCD 2.10(18 r/4-G30) 230B~ 50-60 'y 40

(1) 3HaveHuns B r/4 OTHOCUTENIBHO EMKOCTEN CO CXWMKEHHbIM rasoM (nponan-byTan).
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These instructions are only valid if the country symbol appears on the appliance. If the symbol does
not appears on the appliance. If the symbol does not appear on the appliance, it is necessary to refer
to the technical instructions which will provide the necessary instructions concerning modification of
the appliance to the conditions of us of the country.

Warning: The use of a gas cooking appliance results in the production of heat and moisture in the
room in which it is installed. Ensure that the kitchen is well ventilated: keep natural ventilation holes
open or install a mechanical ventilation device (mechanical extractor hood)

CAUTION: Accessible parts may be hot when the grill is in use. Young children should be kept away.

Close-Up View
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A. Control Panle

B. Oven/rotisserie-grill knob

C. Oven Light button

D. Timer Knob(only available on some models)

E. Oven indicator light

F. Dripping Pan or Baking Sheet

G. Oven Rack

H. Guides for sliding the racks or dripping pan in
or out

ot

1
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How to use your oven

The various features of this oven are controlled
via the knobs and buttons located on the control
panels.

Notices: The first time you use your appliance,
we recommend that you set the thermostat to the
highest setting and leave the oven on for about
half an hour with nothing in it, with the oven door
shut. T"hen, open the oven door and let the room
air. The odour that is often detected during this
initial use is due to the evaporation of substances
used to protect the oven during storage and until
it is installed.

Notices: Place the dripping pan provided on
the bottom shelf of the oven to prevent any sauce
and/or grease from dripping onto the bottom of
the oven only when grilling food or when using the
rotisserie ( only available on certain models). For
all other types of cooking, never use the bottom
shelf and never place anything on the bottom of

the oven when it is in operation because this could
damage the enamel. Always place your cookware
(dishes, aluminium foil, etc) on the grid provided
with the appliances inserted especially along the
oven guides.

The oven knob (B)

This knob is used not only to select the different
oven modes, but also to choose the right cooking
temperature from among the temperatures shown
on the knob itself.(from 140 to 240) for the food
to be cooked in the oven. The electronic ignition
device of the oven is build into the control knob
itself. To light the oven burner, press the oven
knob “B” in all the way and turn it anti-clockwise,
setting it to the Max position (keeping the oven
door shut). Since the oven is equipped with a
safety device, after lighting the burner keep knob
“B” pressed in for about 6 seconds to allow the gas
to pass until the safety thermocouple is heated.

12




The electronic ignition device of the oven burner
must not be activated for more than 15 seconds.
If the burner fails to light after 15 seconds, stop
pressing knob “B”, open the oven door and wait
for at least one minute before your try to light the
burner again. The cooking temperature is selected
by matching the desired temperature with the
reference mark on the control panel; the complete
range of temperatures is shown below:

The oven will automatically reach the
temperature set, and the thermostat, which is
controlled by the knob, will keep it constant.

Lighting the oven manually

In the event of a brief power failure, the oven
burner can be lit by hand:

a) open the oven door

b) hold a match or lighter near the burner hold
as shown in the figure, press knob “B”, in fully and
turn it anticlockwise, setting it to the Max position.
Since the oven is equipped with a safety device,
after lighting the burner keep knob “B” pressed in
for about 6 seconds to allow the gas to pass until
the safety thermocouple is heated.

‘-
I

c) once the burner is lit, shut the oven door.

Importance Notice: should the burner flame
accidentally go out, turn control knob “B” to the off
position, open the oven door and wait for at least
one minute before trying to light the burner again.

\

_—

The grill knob (B)

Your oven is equipped with an electrical grill. The
extremely high and direct temperature of the grill
makes it possible to brown the surface of meats
and roastes while locking in the juices to keep
them tender. The grill is also highly recommended
for dishes that require a high temperature on the
surface: such as beef steaks, veal, rib steak, filets,
hamburgers etc...

Press knob “B” in fully and set it to position the
grill (which uses infrared rays) and the rotisserie

UK
motor (only available on some models) will come -

on, the latter will stay on as long as the grill is in
operation.

Important: when using the grill, the oven door
must be kept shut; for further details on show to
use the rotisserie, please read the corresponding
paragraph.

The rotisserie (only available on certain models)

To start the rotisserie, processed as follows:

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

b) nsert the special rotisserie support on the 3rd
rack and position the spit by inserting it through
the special hole into the rotisserie at the back of
the oven;

c) start the rotisserie using knob “B” to select
setting

Notice: the oven door gets hot during cooking.

Please keep children well away.

The oven light button (C)

This is the button indicated by symbol and
allows you to turn the light on inside your oven
to supervise cooking without having to open the
oven door.

The grill indicator light (E)
This light comes on when the grill starts.

Timer (only available on certain models)

To use the timer, the buzzer “D” must be wound
up by turning the knob one full turn clockwise; then
turn it back to the desired time so that the number
of minutes on the knob matches the reference
mark on the panel.

Cooling ventilation

In order to cool down the temperature of their
exterior, some models are equipped with a cooling
fan that comes on by turning the selector knob “B”.
During cooking, the fan is always on and a normal
flow of air can be heard exiting between the oven
door and the control panel.
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Note: when cooking is done, the fan stays on
until the oven cools down sufficiently.

Warning: do not use the oven in the event of
a prolonged power failure if the cooling fan does
not work.

How to remove the oven door

For a more thorough clean, you can remove the
oven door. Proceed as follows:

a) open the door fully

b) lift up and turn the small levers situated on
the two hinges;

c) grip the door on the two external sides, shut it
slowly but not completely;

d) pull the door towards you, pulling it out of its
seat;

Reassemble the door by following the above
procedures backwards.

Replacing the oven lamp

a) Disconnect the oven form the power supply
by means of the omnipolar switch used to connect
the appliance to the electrical mains; or unplug the
appliance if the plug is accessible;

b) Remove the glass cover of the lamp-holder

c) Remove the lamp and replace with a lamp
resistant to high temperature (300) with the

following characteristics:

m Voltage: 230/240V

m Wattage: 25W

m Type E14

d) Replace the glass cover and reconnect the
oven to the mains power supply.

Practical Cooking Advice

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

Baking Cakes

When baking cakes1 always place them in
the oven after it has been preheated (about 15
minutes)The temperature is normally around
160'C. Do not open the door while the cake is
baking in order to prevent it from dropping, in
general:

Pastry is too dry

Increase the temperature by 10°C and reduce
the time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower increase the
cooking time.

Cooked well on the inside but sticky on the
outside

Use less hquid, lower the tempera, tore, and
increase the cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a
dusting of flour or use greaseproof paper.

Cooking Pizza

For tasty crispy pizzas preheat the oven for at
least 15 minutes

Use a light alumimum pBzza pan, placing it on
the rack supplied wrth the oven. If the dnppmg pan
is used, this will extend the cooking time, making it
difficult to get a crispy crust;

Do not open the oven door frequently while the
pizza is cooking;

If the pizza has a lot of toppings (three or lour),

recommend you add the mozzarella cheese on
halfway through the cooking process.




Cooking Fish and Meat

When cooking white meat. fowl and fish, use
temperature settings from 170 ~C to 190 C.

For red meat that should be well done on the
outside while tender and juicy in the inside, it is a
good idea to start with a high temperature setting
(2007:C-220-'C) for a short t~me,then turn the
oven down atterwards.

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

Make sure that the grid is inserted so that itis in
the centreof the oven. If you would like to increase
the amount of Irom below, use the low rack heights

For savoury sts (especially duck and wild game),
dress the meath lard or bacon on the top.

Using the Grill

Important: always use the grill with the oven door
shuL This will allow you both to obtain excellent
results and 10 save on energy (approx,mately
10%)

Use the R “grill” mode. placing the food under
the centre of the grill.

Therefore the best results when using the grill
modes are obtained by placing the grid on the
lower racks (see cooking table) then, to prevent fat
and grease from dripping onto the bottom of the
oven and smoke from forming, place a dripping-
pan on the 1st oven rack from the bottom.

Weight C?gléll(ng Preheating Thermostat Cooking
Selector Food to be cooked (inkg) | position time knob time
f (minutes) setting [minutes)
rom oven
Lasagne 2,5 3 10 200 55-60
Cannelloni 2,5 3 10 200 40-45
Pasta bakes 2,2 3 10 200 50-55
Veal 1,7 2 10 210 80-90
Chicken 15 3 10 200 70-80
Turkey roll 2,5 3 10 200 80-90
Duck 1,8 3 10 200 90-100
Rabbit 2,0 3 10 200 80 -90
o Leg of lamb 1,5 3 10 200 70-80
Ven  Mackerels 1,8 3 10 200 80-90
Dentex 1,3 3 10 200 30-40
Trout baked in 1,5 3 10 180 30-40
Neapolitan-style pizza 1,0 3 10 200 30-35
Dry biscuits 0,6 3 15 210 15-20
Tart 0,5 4 15 180 25-30
Chocolate cake 1,1 3 15 180 30-35
Leavened cakes 1,0 3 15 165 50-60
1,0 4 15 165 50-60
Soles and cuttlefish 1 4 5 - 6
Squid and prawn kebabs 1 4 3 - 4
Cod filet 1 4 3 - 10
| Grilled vegetables 1 4 - - 8-10
\Veal steak 1 4 5 - 20-25
Chops 1,5 4 5 - 20-25
Hamburgers 1 4 3 - 10-15
Sausages 1,7 4 5 - 20-25
Toasted sandwiches n.%4 4 3 - 2-3
ith rotisserie (where
present)
Grill  |Veal on the spit 1,0 - - 80-90
Chicken on the spit 1,5 - - - 80-90
Lamb on the spit 1.0 - - - 80-90

N.B.: cooking times are approximate and may vary according to personal taste When cooking using
the grill, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Installation

The appliance must be installed only by a
qualified person in compliance with instructions
provided. The manufacturer declines all
responsibility for improper installation which may
harm persons and animals and damage property.

Important: The power supply to the appliance
must be cut off before any adjustments or
maintenance work is done on it.

Positioning:

Important: this appliance may be installed
and used only in permanently ventilated rooms
in compliance with current National Norms. The
following requirements must be observed.

a) The room must be equipped with an exhaust
system that vents the combustion fumes to
the outside. It may consist of a hood or and
electric fan that automatically starts each
time the appliance is turned on.

A flue or branceed flue

system (only for cooking

appliances)

b) The room must also have a system that

allows for normally. The flow of air needed
for combustion must not be less than 2
m3/h per KW of installed power. The air
circulation system may take air directly
form the outside by means of a pipe with an
inner cross section of at least 100 cm2; the
opening cannot under any circumstances be
blocked accidentally(Fig A), The system can
also provide the air needed for combustion
by indirect means. i.e. form adjacent rooms
fitted with air circulation tubes as described
above. However, these rooms must be
common rooms, bedrooms or rooms with a
fire hazard( Fig. B)

Directly to the
Outside

Adjacent Room Room to be
ventilated
[
1= 1[Z]
/;1E / ~llz D W
- 7 L IS
o G [

Fig A Fig B
Examples of Ventilation Opening Increasing
opening. For comburent Air between door and
floor

c) Liquefied petroleum gas is heavier than air
and, therefore, settles downwards. Thus,
rooms containing LPG cylinders must also
be equipped with apertures to the outside for
ventilation of gas in the event of leaks. LPG
cylinders must not, therefore, be installed or
stored in rooms or storage areas that are
below ground level(cellars, etc.) whether they
are partially or completely full. It is a good
idea to keep only the cylinder being used in
the room, positioned so that it is not subject
to heat produced by external sources (ovens,
fireplaces, stoves, etc.) which could raise the
temperature of the cylinder to the above 50.

Prior to installation, ensure that the local
distribution conditions (nature of the gas and gas
pressure), and the adjustment of the appliance are
compatible.

The adjustment conditions for this appliances
are stated on the label(or data plate)

This appliance is not connected to a combustion
products evacuation device. It shall be installed
and connected in accordance with current
installation regulations. Particular attention shall
be given to the relevant requirement regarding
ventilation.

Installation of Build-in Ovens

In order to ensure that build-in appliance
functions properly, the cabinet containing it
must be appropriate. The figure below gives the
dimensions of the cut-out for installation under the
counter or in a wall cabinet unit.




screws into the 4 holes located on the perimeter
of the frame.

Electrical Connection
Those ovens equipped with a three-pole

h

power supply cable are designed to operate with
alternating current with the voltage and frequency
indicated on the data plate (located on the
appliance) and in the instruction manual. The wire
for earthing the appliance is yellow-green in color.

595mm

\
3

In order to ensure adequate ventilation, the
back panel of the cabinet unit must be removed.
Installing the oven so that it rests on two strips
of wood is preferable. If the oven rests on a
continuous, flat surface, there must an aperture of
at least 45*560mm.

The panels of the adjacent cabinets must be
made of heat resistant material. In particular,
cabinets with a veneer exterior must be assembled
with glues with glues which can withstand
temperature of up to 100.

In compliance with current safety standards,
contact with the electrical parts of the oven must
not be possible once it has been installed.

To fasten the oven to the cabinet, open the door
of the oven and attach it by inserting the 4 wooden

\/‘/\/‘/

46’”’7‘!

= |

Fitting on a power supply cable

Opening the terminal board:

m Using a screwdriver, prise on the side tabs of
the terminal board cover;

m Pull open the cover of the terminal board

To install the cable, proceed as follows:

m Remove the wire clamp screw and the three
contact screws L-N

m Fasten the wires beneath the screwheads
using the following color scheme; Blue( N)
Brown( L), Yellow- Green

m Fasten the supply cable in place with the
clamp and close the cover of the terminal
board.

Connecting the supply cable to the mains

Install a standardized plug corresponding to the
load indicated on the data plate. When connecting
the cable directly to the mains, install an omnipolar
circuit-breaker with a minimum contact opening
of 3 mm between the appliance and the mains.
The omipolar circuit breaker should be sized
according to the load and should comply with
current regulations (the earth wire should not be
interrupted by circuit breaker).
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The supply cable should be positioned so that
it does not reach a temperature of more than 50
with respect to the room temperature, anywhere
along its length.

Before making the connection, check that:

mthe electrical safety of this appliance can
only be guaranteed if the cooker is correctly
and efficiently earthed, ways ensure that the
earthing is efficient; if you have any doubts call
in a qualified technician to check the system.
The manufacturer declines all responsibility
for damage resulting from a system which has
not been earthed.

m Before plugging the appliance into the mains,
check that the specifications indicated on the
date plate (on the appliance and/or packaging)
correspond to those of the electrical mains
system of your home.

m Check that the electrical capacity of the
system and sockets will support the maximum
power of the appliance, as indicated on the
data plate. If you have any doubts, call in a
qualified technician.

mIf the socket and appliance plug are not
compatible, have the socket replaced with
a suitable model by a qualified technician.
The latter, in particular, will also have to
ensure that the cross section of the socket
cables are suitable for the power absorbed
by the appliance. The use of adapters,
multiple sockets and/or extensions, is not
recommended. If their use cannot be avoided,
remember to use only single or multiple
adapters and extensions which comply with
current safety regulations. In these cases,
never exceed the maximum current capacity
indicated on the single adapter or extension
and the maximum power indicated on the
multiple adapter. The plug and socket must
be easily accessible.

Connection with rigid pipe (cooper or steel)

Connection to the gas system must be made

in such a way as not tot cause any stress of any
kind on the appliance. There is an adjustable
L-shaped pipe fitting on the supply ramp to the
appliance, whose watertightness is ensured by
a seal. Should you need to turn the pipe fitting,
you must in all cases replace the seal (provided
with the appliance). The gas supply pipe fitting is a
threaded 1/2 gas cylindrical male attachment.

Connecting a flexible jointless stainless
steel pipe to a threaded attachment

The gas supply pipe fitting is a threaded 1/2 gas
cylindrical male attachment. Only use pipe and
seals that comply with the current National Norms.
These pipes must be installed so that their length
is never any longer than 2000mm when fully
extended. Once the connection has been made,
ensure that the flexible metal pipe does not touch
any moving parts and is not crushed.

Checking that the connection is tight

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

Adapting to different types of gas
In order to adapt the oven to a different type
of gas with respect to the gas for which it was
manufactured (indicated on the label), follow
these simple steps:
a) Replacing the oven burner nozzle
Open the oven door fully
Pull out the sliding oven bottom
Unscrew the burner fastening screws
Remove screw “V” and then the oven
burner;

Unscrew the oven burner nozzle using the
special socket spanner for the nozzles, or a 7mm
socket spanner, and replace it with a nozzle suited
to the new type of gas (see Table 1)

Take particular care handing the spark plug
wires and the thermocouple pipes

Replace all the parts, following the steps
described above in the reverse order

Regulating the primary air for the oven
burner
b) The burner was designed not to need any
adjustments to the primary air.
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Minimum regulation of the oven door
c) Regulate the oven burner minimum:
Turn the knob first to the Max setting for
about 10 minutes and then to Min;
Remove the knob
Remove the disk fastened to the control
panel

Adjust the screw located outside the
thermostat cock pin until the flame is small
but steady ( the flame can be seen through
the slots on the oven bottom)

N.B.: In this case of liquid gas, the regulation
screw must be screwed in all the way.

Check that the burner does no turn off when you
turn the knob from Max to Min quickly and when
you open and close the oven door quickly.

Warning

On completion of this operation, replace the
old rating sticker with one indicating the new type
of gas used. This sticker is available from our
Service Centers.

Note Should the pressure of the gas used
be different (or vary) from the recommended
pressure, it is necessary to fit a suitable pressure
regulator onto the inlet pipe ( in compliance with
the current National Norms regarding ‘regulators
for channeled gas”)
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Burner and Nozzle Characteristics

Table 1
Liquid gas Natural gas
Burner Thermal power Flow
Oven KW(gross heat By-pass Nozzle g/h Nozzle Flow
1/100 1/100 1/100 1/h
value)
Nominal | Reduced (Tlsr)n) 78 189 186 (’1“1’3) 248
2.90 1.40
Nominal(mbar) 28-30 37 20
Supply .
ressUres Minimum(mbar) 20 25 17
P Maximum(mbar) 35 45 25

* At 15°C and 1013 mbar-dry gas

** Propane Gross Heat Value = 50.37MJ/Kg

*** Butane Gross Heat Value = 49.47MJ/Kg
Natural Gross Heat Value = 37.78MJ/Kg

Methane Gross Heat Value = 15.87MJ/Kg
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UK
Technical Specifications -

Inner dimensions of the oven:

Width:43.5cm

Depth43cm

Height31cm

This appliance conforms with the following

European economic community directives:

-73/23/EEC of 19/02/73(low voltage)and subsequent modifications;

-89/336/EEC of 03/05/89/(electromagnetic compatibility)and subsequent modifications;
-90/336/EEC of 29/06/90(gas) and subsequent modifications;

93/68/EEC of 22/07/93 and subsequent modifications;

Gas pat Electric part
Model Thermal power Power
gategory KW(1) Voltage frequency (W)
EGB-56RC 2.0 (189g/h-G30) 230V~ 50-60Hz 2240
l12H3+ 1.30(18g/h-G30)
GB-56RCD 2 10(18/h-G30) 230V~ 50-60Hz 40

(1) The values in g/h refer to the capacities with liquid gas (Butane,propane).
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