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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.
They contain important information for safe use, for
installation and for care of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep packaging material out of the reach of
children. It can become a choking or suffocation
hazard. (see FPrecautions and tips).

! The appliance must be installed by a qualified
person in compliance with the instructions provided.
Incorrect installation may cause harm to persons,
animals or may damage property.

Fitting the appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

® The panels adjacent to the oven must be made of
heat-resistant material.

e Cabinets with a veneer exterior must be assembled
with glues which can withstand temperatures of up
to 100°C.

¢ to install the oven under the counter (see diagram)
and in a kitchen unit, the cabinet must have the
following dimensions:

575-585 mm.

595 mm.
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! The appliance must not come into contact with
electrical parts once it has been installed.

The consumption indications on the data plate have
been calculated for this type of installation.

Ventilation

To ensure good ventilation, the back panel of the
cabinet must be removed. It is advisable to install the
oven so that it rests on two strips of wood, or on a
completely flat surface with an opening of at least 45 x
560 mm (see diagrarms).

Centring and fastening

Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.

.
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! All parts which ensure the safe operation of the
appliance must not be removable without the aid of a
tool.




Electrical connections

! Ovens equipped with a three-pole power supply
cable are designed to operate with alternating current
at the voltage and frequency indicated on the data
plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal
board by inserting a
screwdriver into the
side tabs of the cover.
Use the screwdriver as
a lever by pushing it
down to open the cover
(see diagrarm).
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2. Loosen the cable
clamp screw and
remove it, using a
screwdriver as a lever
(see figure).

3. Remove the wire
contact screws L-N- ==
, then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown
(L) and Yellow-Green
Verde (=).

Connecting the supply cable to the mains

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

The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains, suitable for the load
indicated and complying with current electrical
regulations (the earthing wire must not be interrupted
by the circuit-breaker). The supply cable must not
come into contact with surfaces with temperatures
higher than 50°C.

! The installer must ensure that the correct electrical
connection has been made and that it is compliant
with safety regulations.

Before connecting to the power supply, make sure

that:

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

e The socket can withstand the maximum power of
the appliance, which is indicated on the data
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plate (see below).

e The voltage must be in the range between the
values indicated on the data plate (see below).

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

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

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only (see Assistance).

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

DATA PLATE
width cm 43.5
Dimensions height cm 32
depth cm 40
Volume It. 56
Electrical voltage: 220-240V ~ 50/60 Hz

(see data plate)

maximum power absorbed 2250W
Directive 2002/40/EC on the label
of electric ovens.

Standard EN 50304

connections

Models with cooling ventilation:
Energy consumption for Natural
convection heating mode: zl
Convection

Declared energy consumption for
Forced convection Class heating

mode: Multi-cooking

Models without
ventilation:

Energy consumption for Forced
convection heating mode: =
Multi-cooking
Declared energy consumption for
Natural convection Class heating
mode: |:| Convection

This appliance conforms to the
following European Economic
Community directives:
2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

-2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;
93/68/EEC of 22/07/93 and
subsequent amendments.
2002/96/EC and subsequent
amendments.

ENERGY LABEL

cooling
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Description of the appliance

ﬂ Overall view
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Start-up and use

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

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When preheating is finished, the THERMOSTAT
indicator light will stay on: place the food in the oven.
4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the
THERMOSTAT knob.

- stop cooking by turning the SELECTOR knob to the
‘0" position.

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

! Always place cookware on the rack(s) provided.
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Cooling ventilation

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light

It goes on when selecting with the SELECTOR
knob. It stays on when a cooking mode is selected.

Assistance

Communicating:

¢ appliance model (Mod.)

e serial number (S/N)

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




Cooking modes

Cooking modes

! A temperature value can be set for all cooking
modes between 60°C and Max, except for

¢ GRILL (recommended: set only to MAX power
level);

¢ GRATIN (recommended: do not exceed 200°C).
[=] TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only; if more than one rack is used,
the heat will be distributed unevenly.

MULTI-COOKING mode

All the heating elements (top and bottom), as well as
the fan, will come on. Since the heat remains constant
throughout the oven, the air cooks and browns food
uniformly. A maximum of two racks may be used at
the same time.

[] TOP OVEN mode

The top heating element comes on. This mode can be
used to brown food at the end of cooking.

[™] GRILL mode

The top heating element comes on. The extremely
high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts
while locking in the juices to keep them tender. 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...
Some grilling examples are included in the "Practical
Cooking Advice" paragraph. Always cook in this mode
with the oven door closed.

GRATIN mode

The top heating element, as well as the fan, will come
on. This combination of features increases the
effectiveness of the unidirectional thermal radiation of
the heating elements through forced circulation of the
air throughout the oven. This helps prevent food from
burning on the surface, allowing the heat to penetrate
right into the food. Always cook in this mode with the
oven door closed.

Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. Excessive direct heat can burn
temperature sensitive foods.

!'In the GRILL and GRATIN cooking modes, place the
dripping pan in position 1 to collect cooking residues
(fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

¢ Place the dripping pan on the bottom and the rack
on top.

GRILL

¢ |nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

¢ \We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.

PIZZA

e [or best results when cooking pizza, use the
MULTI-COOKING mode.

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking
time).

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.




Cooking advice table
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Cooking Weight | Rack Pre-heating | Recommended C_ooklng
modes Foods (in kg) position time (min) temperature time
(minutes)
Duck 1 3 15 200 65-75
Convection Roast veal or beef 1 3 15 200 70-75
Oven Pprk roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Multi-cooking | Plum cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2 and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Top oven Browning food to perfect cooking | - 3/4 15 220 -
Soles and cuttlefish 1 4 5 Max 8-10
Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3or4 5 Max 10-15
Grill Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasts 4 4 5 Max 2-3
Gratin Grilled_chicken 1.5 2 5 200 55-60
Cuttlefish 1.5 2 5 200 30-35




The electronic cooking

programmer

DISPLAY
END OF —( Y ™ | = @L CLOCK icon
COOKING icon = '-"-' : '_“-' ‘
puration —- E, LI LY A L imer icon
icon L J
DECREASE TIME — @ @— INCREASE TIME
button button
SET TIME
button

Setting the clock

! The clock may be set when the oven is switched
off or when it is switched on, provided that a the end
time of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the

mains, or after a blackout, the @ icon and the four
numerical digits on the DISPLAY will begin to flash.

1. Press the button several times until the @
icon and the four digits on the display begin to
flash.

2. Use the "+" and "-" buttons to adjust the time; if
you press and hold either button, the display will
scroll through the values more quickly, making it
quicker and easier to set the desired value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

Setting the timer

! This function does not interrupt cooking and does
not affect the oven; it is simply used to activate the
buzzer when the set amount of time has elapsed.

1. Press the button several times until the ﬂ
icon and the three digits on the display begin to
flash.

2. Use the "+" and "-" buttons to set the desired
time; if you press and hold either button, the display
will scroll through the values more quickly, making it
quicker and easier to set the value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

The display will then show the time as it counts
down. When this period of time has elapsed the
buzzer will be activated.

Programming cooking

! A cooking mode must be selected before
programming can take place.

Programming the cooking duration

1. Press the button several times until the &,
icon and the three digits on the DISPLAY begin to
flash.

2. Use the "+" and "-" buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the button again

to finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed. The programme
will stop automatically at 10:15 a.m.

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking
end time can be scheduled.

1. Follow steps 1 to 3 to set the duration as detailed
above.

2. Next, press the button until the @ icon and
the four digits on the DISPLAY begin to flash.

3. use the "+" and "-" buttons to adjust the cooking
end time; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the desired
value.

4, Wait for 10 seconds or press the button again
to finalise the setting.

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and &%
buttons are illuminated. The DISPLAY shows the
cooking end time and the cooking duration
alternately.

Cancelling a programme
To cancel a programme:

e press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the "-" button
until the digits 00:00 appear on the display.

¢ Press and hold the "+" and "-" buttons; this will
cancel all the settings selected previously,
including timer settings.




Precautions and tips

! The appliance was designed and manufactured in
compliance with international safety standards. The
following warnings are provided for safety reasons
and must be read carefully.

General safety

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

e The appliance must not be installed outdoors,
even in covered areas. It is extremely dangerous
to leave the appliance exposed to rain and
storms.

¢ When handling the appliance, always use the
handles provided on the sides of the oven.

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

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

¢ When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Ensure that the power supply cable of other
electrical appliances does not come into contact
with the hot parts of the oven.

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

e Always grip the oven door handle in the centre;
the ends may be hot.

e Always use oven gloves to place cookware in the
oven or when removing it.

¢ Do not use aluminium foil to line the bottom of the
oven.

¢ Do not place flammable materials in the oven: if
the appliance is switched on by mistake, it could
catch fire.

e Always make sure the knobs are in the "®"/"0"
position when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.
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In the case of a malfunction, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

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

Do not let children play with the appliance.

The appliance is not intended to be operated
by means of an external timer or separate
remote-control system.

Disposal

Observe local environmental standards when
disposing packaging material for recycling
purposes. Observe existing legislation when
disposing of the old appliance.

The European Directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE),
requires that old household electrical appliances
must not be disposed of in the normal unsorted
municipal waste stream. Old appliances must be
collected separately in order to optimise the
recovery and recycling of the materials they
contain and reduce the impact on human health
and the environment. The crossed out "wheeled
bin" symbol on the product reminds you of your
obligation, that when you dispose of the
appliance it must be separately collected.
Consumers should contact their local authority or
retailer for information concerning the correct
disposal of their old appliance.

Respecting and conserving the
environment

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the work load placed on electrical companies.
Always keep the oven door closed when using the
GRILL and GRATIN mode to attain best results
and to save energy (approximately 10%).
Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.




Maintenance and care

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

Cleaning the appliance

¢ The stainless-steel or enamel-coated external
parts as well as the rubber seals may be cleaned
using a sponge that has been soaked in
lukewarm water and neutral soap. If these stains
are difficult to remove, use only specialised
products. After cleaning, rinse and dry
thoroughly. Do not use abrasive powders or
corrosive substances.

¢ |deally, the inside of the oven should be cleaned
after each use, when it is still lukewarm. Use hot
water and detergent, rinse and dry with a soft
cloth. Do not use abrasive products.

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

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

Clean the glass part of the oven door using a

sponge and a non-abrasive cleaning product, then

dry thoroughly with a soft cloth. Do not use rough

abrasive material or sharp metal scrapers as these

could scratch the surface and cause the glass to

crack. To clean more thoroughly, you can remove the

oven door.

1. Open the oven door fully (see diagram)

2. Lift up and turn the small levers located on the
two hinges (see diagram)

3. Grip the door on the two
external sides and close it
approximately half way. Then
pull the door towards you
lifting it out of its seat (see
aiagram).

To replace the door, reverse
this sequence.

Inspecting the seals

Check the door seals around the oven periodically. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend not using the oven until the seals have
been replaced.

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the lamp-holder.

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

3. Replace the glass cover (see diagram).
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YcTaHoBKa

! BaXXHO coxXpaHWTb JaHHOe PYKOBOACTBO AN ero
nocrneayoLLuxX KOHCynbTauun. B cniyyae npogaxu,
nepefayv W3Qenus wnu npu nepeesfe Ha HOBOE MECTO
XUTenbcTBa HEOBXOAMMO NPOBEPUTL, YTOOLI
PYKOBOJCTBO OCTaBaslocb BMecTe C U3fenuneM, 4nsi Toro
YTOGHI ero HoBbLIV BrafeneL, Mor 03HaKOMUTLCSI C
npaBunaMm aKcrnyaTauuu U ¢ COOTBETCTBYHOLLMMU
npeaynpexaeHnaMm.

! BHMUMaTenbHo npo4vnTanTe MHCTPYKUUN. B HUX
cofepxaTtcd BaXHble cBeeHnA 06 YCTaHOBKe,
aKcnnyataunum n ©e3onacHoCTV n3genus.

PacnonoxeHue

! He paspeluaute geTsaM urpaTb € yNakoBOYHbLIMU
mMaTepuanamu.

YnakoBoYHble MaTepuanbl AOMKHBI ObITb YHUHMTOXEHbI B
COOTBETCTBUW C NpaBuiamn pasfenbHoro cbopa mMycopa
(cm. [MpedocmopoxHocmu U pekomeHdayuu).

! YcTaHoBKa M3fenua Npou3BoAUTCA B COOTBETCTBUM C
LaHHBIMW MHCTPYKUMSIMU KBamNUULMPOBaHHLIMM
cneunanuctTaMu. HenpaBunbHBIM MOHTaX M3Zenus
MOXeT cTaTb NPUYMHOM NOBPEXAEHNS UMYLLECTBa W
NPUYUHNTB yLiepb NoAAM U AOMALLUHUM XUBOTHBIM.

BCTPOEHHbIM MOHTaX

[ns obecneveHns ncnpaBHOro yHKLMOHUPOBaHUS
U3Eenusi KyXOHHbIN 3MeMeHT JOIKeH UMETb
COOTBETCTBYHOLLVE XapaKTepUCTUKL

* MaHenu KyxOoHHbIX 3MEMEHTOB, NpuneratoLwmx K
LYXOBOMY LUKady, [LOIKHbI GblTb BEIMOMHEHbI 13
TEPMOCTOMKOro MaTepuana,

* KIlen KyXOHHbIX 3/1IEMEHTOB 3[1eMEHTOB U3
¢haHepoBaHHOro gepesa JoSXeH ObITb YCTOMYMBBIM K
TeMmnepaType 100°C.

* NS BCTpauBaHUA AyX0BOro LWKkada noa KYXOHHbIM
TOonom (cm. pucyHOK) U B KOJTOHHY HULWIA KYXOHHOIo
arieMeHTa AoJIXXHa UMeTb cneayouiue pasmMepbl:

575-585 mm.

595 mm.

! NMocne BCTpanmBaHUA U3nenunAa B KyXOHHbIM aneMeHT
JOMKHa OblTb MCKMOYeHa BO3MOXHOCTb KacaHusi K
31eKTpU4eCKMMnN Hactamu.

Pacxop ONEeKTPO3Heprun, ykasaHHbIM Ha nacnopTHOU
Tabnuyke nsgenus, Gbin 3aMepAH Ond AaHHOro tmna
MOHTa>Xa

BeHTuUnauusa

[ns obecneyeHus Hagnexaiien BEHTUNALUM
HeobXOAMMO CHATb 3a[HIOH MaHernb HULIKM KyXOHHOro
ariemeHTa. PeKoMeHAYyeTCs YyCTaHOBWTb yXOBOU LUKad
Ha ABa LepeBsHHbIX Bpycka unu Ha chnoLHoe
OCHOBaHWe C OTBEPCTUEM LMaMETPOM He MeHee 45 X
560 MM (cm yepmexu).

/

LleHTpoBKa n KpenneHue

Ona kpenneHus usgenus K KyXOHHOMY 3reMeHTy:
OTKpOMUTE ABEPLY AYXOBOro LiKada W 3aBUHTUTe 4 Wypyna
ANA [epeBsHHbIX NaHeneu B 4 oTBepcTUs B
nepumeTpanbHoOU pame.

I \

! Bce 3alNTHbIE 3NeMeHTbl OOJIKHbI ObITb 3aKpenneHbl
Taknm o6pa30M, 4YTOObI MX MOXHO ObINO CHATb TOMbKO
npu nomoLwn cneymanbHOro UHCTPyMeHTa.

OneKTpruyecKoe NOOKMUYeHne

! OyxoBble Wkadbl, YKOMMIEKTOBaHHbIE TPEXMOMOCHBIM
kabenem anekTponuWTaHWA, pac4uTaHbl Ha
pyHKLUMOHMPOBAHME C NEPEMEHHBIM TOKOM C
HanpsXXeHWeM M 4acTOTOM 3NEKTPONUTaHUS,
yKa3aHHbIMW Ha nacrnopTHou Tabnuyke ¢ faHHbIMU (CM.
HUXe).
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NopncoenuHeHne ceteBoro kabens

1. OTKpouTe 3aXUMHYI0
KOpOGKy, Haxas npu
MOMOLLY OTBEPTKN Ha
BLICTYMbI C OOKOB
KPbILLKWA: NOTAHUTE U
OTKpOUTE KPBLILKY (CM.
cxemy).

T T

2. OTBUHTUTE BUHT
KabenbHOro canbHuka u
BblHbTE €ro, NoALeB
oTBepTKOU (CM. cxemy).

3. OTBUHTUTE BUHTHI
KOHTaKTOB L-N-==
3aTeM npukpenuTte
npoBoga nof ronoskamu
BWHTOB, cobntogas
LiBETOBYIO MapKUpOBKY
CuHum (N) KopuyHeBbiun
(L) XenTo-3eneHbin (=)

MopcoeanHeHne ceTeBoro Kkabens usgenus K
CeTUu aneKkTponutTaHusa

YcTaHoBUTE Ha CETEBOM kabenb HopMariM3oBaHHYH
LUTENcenbHYH BUKY, pacudMTaHHYH Ha Harpysky, yKaszaHHyto
Ha nacrnopTHou Tabnuyke (cm. cOOKY).

B cnyyae npsiMoro nogkmoYeHWst K CETU 3NeKTPOnUTaHus
MeXay W3LEenueM U ceTbto HEOBXOAMMO YCTaHOBUTL
MHOFOMOJSIOCHBIN BhIKIOYaTENb C MUHUMAaNbHbIM
paccTosiHMEM MexAy KOHTakTamum 3 MM, pacyuTaHHbIM Ha
[ aHHYI0 HarpysKy 1 COOTBETCTBYHOLLMMN JENCTBYHOLLMM
HopMaTuBaM (BbIKIOYaTENb HE AOMKEH pasMblkaTb
npoBof 3asemieHus). CeteBon Kabenb [omkeH ObiTb
pacronoXeH Takum obpa3oMm, YToObl HU B OAHOW TOYKE €ro
TeMmnepaTtypa He npeBbillana TemnepaTypy NoMeLleHns
Oonee 4eM Ha 50°C.

! OneKTPOMOHTEP HECET OTBETCTBEHHOCTL 3a MpaBuibHOE
noAKnyeHne n3genna K anekTpn4yeckon cetn n 3a
cobntogeHne npasun ©esonacHoCTU.

Mepef NOJKMIOYEHWEM U3AENWS K CETW aMeKTPonuTaHus
npoBepbTe cregytoLlee:

* ceTeBas poseTka AOIMKHa ObiTb CoefMHeHa ¢
3a3eMIIeHNeM U COOTBETCTBOBATL HOpMaTUBaM;

+ ceTeBas po3eTka JoIMkHa ObiTb paccynTaHa Ha
MakcuManbHyto noTpebnseMyto MOLLHOCTL U3fenus,
yKa3aHHylo Ha nacrnopTHoM Tabnnyke (cM. Huxe),

* HanpsKeHve ceTu 3MeKTPONUTaHWS AOJKHO
HaxoAMTbCA B Npefenax 3HayeHny, ykasaHHbIX Ha
nacrnopTHou Tabnuyke (CM. Huxe),

+ ceTeBas poseTka [OMKHa ObiTb COBMECTMa CO
LUTencenbHOM BUIIKOM u3fenus. B npoTuBHoM cnyyae
3aMeHUTe CETEBYHO PO3ETKY UMK LUTENCenbHYH BUIKY; He
Ucnonb3ynte YANMHUTENN UM TPOUHUKM.

! Nspenune formkHo BbiTb YCTaHOBIIEHO TakUM 0BpasoM,

4TOOLI ceTeBOU kabenb W ceTeBasi po3eTka Oblnu nerko

AOCTYMHBbI.

(D) inpesiT

! CeTeBom LLUHYp nsgenua He JormkeH ObITb COrHYT uUnun
cXKar.

! PerynsipHo npoBepsanTe cocTosiHue kabens
3MeKTPONUTaHUA 1 B CnyyYae HeobXo[NMOCTH Nopy4uTe ero
3aMeHy TONbKO YMONHOMOYEHHBIM TEXHUKaM (CM.
TexHu4yeckoe obcnyxusaHue).

! MpousBoanTenb He HeceT OTBETCTBEHHOCTYU 3a
nocnencTBusl HecobntofeHUst NepeyncrieHHbIX Bhllle
TpeboBaHuu.

NACMNOPTHASA TABJIUYKA

LwupwuHa 43,5 cm.

BbicoTa 32 CM.

rny6buHa 40 cm.

O6bem n 56

HanpsixeHne 220-240 B ~ 50/60 Iy,
AnekTponuTaHmue | (CMOTpWTE NacnopTHY Tabnuyky), Makc.
nornowaemMas MoLLHocTb 2250 BT
MAPKUPOBKA Oupektuea 2002/40/CE 06 aTukeTKkax
NMOTPEBJIEHUA 3NEeKTPUYECKNX OYXOBbIX LUKAGOB.
QNEKTPOJHEPI | Hopmatus EN 50304

nm

FabapuTHble
pasmepbl

Mopaenu, ocHalleHHble oxnaguTenbHon
BeHTUNsAUnen:

Pacxop anekTtpoaHeprum HatypanbHas
KOHBEKL St — (PYHKLMS HarpeBaHus: |:|
CraHaapTHas;

3asBieHne 0 Pacxoae dNeKTPosHeprum
Kracca NpuHyAUTENbHON KOHBEKLMM -
(pyHKUMS HArpeBaHwus: _—

OpgHoBpeMeHHOe NPUroToBEeHue.
Mopenu 6e3 oxnagutenbHoun

B BeHTUNALUMN:

™ Pacxopn anekTpoaHepruv npuHyauTenbHas

KOHBEKUWNA — B peXxnme Harpesa:
c‘

OpHOBpPEMEHHOE NPUrOTOBNEHUE;
AKO 77

C

Pacxop anektpoaHeprum 3aseneHune Knacca
HaTypanbHas KoHBeKUMS — PyHKUMSA
HarpeBaHus: TpaguumoHarbHas l:l
[yXoBKa.

[laHHOe nsgenune cooTBeTCTBYET

cnepyowmm Oupektusam EBponenckoro
Coobuiectsa: 2006/95/CEE ot 12/12/06
(Hn3koe HanpsixeHne) ¢ nocnegyoLwmmm
n3meHeHusimm — 2004/108/CEE ot 15/12/04

/M

(OnekTpomarHutTHasi COBMECTUMOCTb) C
nocnegylowuMmn nameHexnmsamm — 93/68/CEE
oT 22/07/93 ¢ nocneayoWwWUMun
n3meHeHusimu - 2002/96/CE c

=t

nocneanywownumMmn N3SMeHeHnamMn.
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OnucaHue ninenus

O6wuu BUAO
MaHenb ynpaBneHus BblOABMXXHBLIE

HAMNPABNAIOLWWE
YpOBHEWN

PELLETKA nonoxexHmne 5
rnonoxexHuve 4
rnonoxeHuve 3

NMPOTUBEHDb

rnonoxexHue 2
nonoxexue 1

MaHenb ynpaBneHus

PykosTka Perynatop WHgukatop
NMPOIrPAMMBI TEPMOCTATA TEPMOCTATA
[P EYIE O
0 : © ]
A 60
El :l 220 .
E @ @ 180 . 100
QNEKTPOHHOE*

YCTPOWCTBO NpOrpamMmmMmnpoBaHus

* JmeeTcs TonbKo B HEeKOTOopbIX MoAenax
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BknroyeHue 1 akcnnyarauua

! Mpw nepBoOM BKMtOYEHUM JyXOBOrO Likada
pekoMeHLYyeM MpoKanuTb ero NMpuMEpHo B TeyeHue
yaca npu MakcuMaribHOWM TemmnepaType C 3aKpbiTou
ABeplien. 3aTeM BbIKITHOYUTE AYXOBOU LUKad, oTKpouTe
ABepLYy M NPoBETpUTE NoMeLleHne. 3anax, KoTopbIn Bbl
MOXETe MoYyBCTBOBATb, BLI3BaH WUCMapeHneM BeLLecTs,

NCMNOJIb30BaHHbLIX ANA NpefoXpaHeHUA AyXoBOro LIJKaq:)a.

BknroyeHne ayxoBoro wkada

1. BelbepuTe HyXHYO NMporpaMMy NpUroTOBMEHWUA Npu
nomoLy pykosaTku NMPOMPAMMBI.

2. Belbepute TemnepaTypy Npv NOMOLLUW perynsatopa
TEPMOCTAT. B cneynanbHon Tabnuue npuBognTcs
nepeyveHb TUMOB NPUrOTOBIIEHUS C COOTBETCTBYOLLVMM
pekoMeHAyeMbIMK TemnepaTypamu (cMm. [Tpoapammbl).
3. BkntoyeHHbIn nHankatop TEPMOCTATA o3HavaeT
TeKyLLyto da3y HarpeBa AYXOBKM [0 3afaHHOM
TemnepaTypbl.

4. B npowecce npuroToBneHnsa B nto6on MOMEHT MOXHO:

- U3MEHUTb MporpamMmy MpUroTOBMEHWUA NPWU MOMOLLK
pykosTku NMPOIMPAMMBbI;

- U3MEHWTb TemMnepaTypy npv NOMoOLLU perynaropa
TEPMOCTAT;

- MpepBaTb MpPUroToBIEeHNEe, NOBEPHYB PYKOATKY
MPOIr’PAMMBbI B nonoxeHne «0».

! Hukorga He cTaBbTe HUKaKMX npeamMeToB Ha AHO
AyxoBoro LLIKana, TaK Kak OHW MOryT noBpeauTb
SManupoBaHHOEe MOKpbITHE.

! Bcerga ctaBbTe nocyay Ha npunararoLlytocsa peLleTky.

(D) inpesiT

OxnagutenbHass BeHTUNAULUA

[nsi noHWXeHWs1 TeMnepaTypbl BOKpyr paboTaroLlero
LYXOBOrO LUKada HeKOTopble MOLENu OCHalLalTCs
oXnaAuTeNbHLIM BEHTUNSATOPOM. OTOT BEHTUNSATOP
HanpaBnseT CTPyl Bo3AyXa MeXAy naHenbto
ynpaBneHnsi U BepLen JyxXoBOro Lwkada.

! Mo 3aBepLUEHNM NPUrOTOBIEHUSI BEHTUIISTOP
npojomkaeT paboTaTe BMoTb 40 HaAMexallero
OXNaXaeHns AyXOBKMU.

OcBellleHne AyxoBoro Likada
3aropaetcsa npu Belbope NPy NOMOLLM PYKOATKN

MPOIPAMMBI. OcTaeTca BKINKOYEHHON Mpu BbIbope
nporpaMMbl NPUroTOBIEHUS.
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[MporpamMmmbl

Mporpammbl npuroToBneHus

! insA BCex nporpamMm MOXHO 3ajaTb TemnepaTtypy oT
60°C no MAKC kpome:

* [PUITb (pekoMeHAyeTCA ycTaHaBnMBaTb TOMbKO
MAKC. Temnepatypy);

+ NOAPYMAHMBAHUE (pekomeHayeTcs He
npeBbIWaTb TeMnepaTypy 200°C).

(=] nNporpamma TPAOULIMOHATNBHASA OYXOBKA

Bkntovatotes aa HarpeBaTenbHbIX aneMeHTa: HUWXHUN U
BEepXHUN. B pexume TpaguynoHanbHOro npuroToBlieHnA
pekoMeHayeTcAa UCNoJib30BaTb TOJIbKO OAUH YPOBEHb!:
npu UCnosib30BaHWUN HECKOJIbKNX YypOBHEU
pacnpefeneHne TeMmnepaTtypbl 6y,qu HeonTuManbHbIM.

Mporpamva OAHOBPEMEHHOE
MPUFOTOBMEHVE

Bkntovatotca Bce HarpeBaTenbHble 3NeMeHTbI (BerHMVI
n HVI)KHVIVI) N BEHTUNATOP. Tak kak Xap Asnaerca
NOCTOSAHHBIM BO BCEM JYXOBOM LUKady, BO3AYyX
obecne4vnBaeT OAHOPOAHOE NpUroToBrieHNE U
nogpymMaHuBaHue npogykra. OAHOBPEMGHHO MOXHO
ucrnonb3oBaTh He Gonee OBYX ypOBHEN AyXOBOro LIJKaCba.

[C] nMporpamma BEPXHWU/ HATPEBATENb

BkrntovyaeTca BepxXHUM HarpeBaTenbHbIN aMeMeHT. 3Ta
PyHKUMA MOXET BblTb MCMoNb3oBaHa NS LOBOAKM
roToBbIX 6Nto.

[™] Mporpamma MPUMNb

BkntovaeTcsi BEpXHUN HarpeBaTerbHbIN 3IeMEHT.
3HauuTenbHaa TemnepaTypa NPSIMOro AeUCTBUS rpuns
nossonseT nony4nTb GbicTpoe obpasoBaHue KOPOYKK Ha
MOBEpPXHOCTU NpofyKTa, koTopas NPenATCTBYET BbIXOAY
COKOB U COXPaHSIET NPOAYKT HEXHbIM U COYHBIM BHYTPU.
Mcnonb3oBaHune yHKUUN rpuib B 0COGEHHOCTH
pekoMeHayeTcst Anst 6ntof, ANs NPUroTOBNEHUS! KOTOPbIX
TpebyeTcs BbicOoKasi MOBepXHOCTHas TemnepaTypa:
TenAYbUX U FOBSXKbUX GULITEKCOB, aHTPEKOTOB,
Bblpesku, ramByprepos v T.4. B naparpade
«[pakTuyeckne coBeTbl MO MPUrOTOBIIEHMIO» MPUBOASTCS
HeKoTopble NMpUMePEl UCTONb30BaHWS AyX0BOro LiKada.
loToBbTe Gntofa C 3aKkpbiToW LBepLien AyX0BOro Lwkada.

5 Mporpamma NOOPYMAHVBAHUE

BkrtouaeTcsi BEpXHWUM HarpeBaTemnbHbIN S1eMEHT U
BepTen. CoyeTaeT ofHOHanpaBneHHOe BbIAeneHue
)apa C NMpuHYAUTENbHOW LPKYISLMEN BO34yXa BHYTPH
JyX0BOro Likada. ITo NpensiTcTByeT obropaHuto
MOBEPXHOCTW NPOAYKTOB, MOBbLILLAS MPOHUKAIOLLYO
CMoCoGHOCTb kapa. [oToBbTe GMtoAa C 3akpbITom
ABepLien AyX0Boro Wwkada.

MNMpakTuyeckmne coBetbl No
NPUroToBrNEHUIO

! B pexume BEHTUIMPYEMOro MPUroTOBIIEHUS He
UCrornb3yuTe 1-bi U 5-bi YPOBHW: OHU MOABEpPrarTCcs
NpsIMOMY BO3J4EUCTBUIO rOpsiHero Bo3ayxa, KoTopbii
MOXET CXKeYb AenukaTHble NMPOAYKTHI.

! Mpwn ncnonb3oBaHun dyHkumn MPUJTb n
NMNOAPYMAHMBAHUME nomecTuTe NpoTuBeHb Ha
ypoBeHb 1 Ansa cbopa XuaKocTen, BbIAENAEMOro npu
Xapke (CoK nu/unu xup).

OAHOBPEMEHHOE NMPUIOTOBIEHME

* KMcnonb3yoTcs 2-ou U 4-biU YPOBHU, Ha 2-0U
nomeLyarTcs NpoAyKThl, TpebyoLne Gonee
WHTEHCUBHOrO Xapa.

+ YcTaHoBUTE MPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.
rPUIb

* YcTaHOBUTe peLleTKy Ha ypoBeHb 3 uUnu 4, nomecTute
NPOAYKTbl B LLEHTP peLUeTKu.

. PeKOMEHAyETCH Bbl6paTb MaKcuManbHYHO MOLUHOCTb
LOYXOBKW. He 6ecnokounTech, ecnu BEpXHUN aneMeHT
He OCTaeTCcA NMOCTOAHHO BKITFOYEHHbIM: €ero paGOTa
ynpaBliAeTCcA TepMOCTaToM.

MALILA

*+ [ns BbINEYKN BKYCHOM NULILLI UCMOMb3ynTe
nporpammy OJJHOBPEMEHHOE MPUTOTOBJIEHVE.

* Mcnonb3yute NpoTWBEHb U3 NErkoro antoMUHUS,
yCTaHaBMMBasi ero Ha npunaratoLyocsi peLUeTKy.
Mpu “cnonb3oBaHUU MPOTUBEHS BPeMS BhbINEYKM
YATNMHAETCS, YTO 3aTPYLHSIET NMofyyYeHue XpycTsLlen

nuuLbI.

+ B cny4ae Bbineyku nuyubl ¢ 06UIbHON HaYMHKOW
PEKOMeHAYETCS MONOXNUTb Ha MUULY Chip
Moljlapenna B cepefiHe BbiMeyku.
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(D) inpesiT

Ta6bnuua npurotToBneHus

Programlar Yemekler Agirhik Raflarin Onisitma Tavsiye edilen Pisirme siiresi
(Kg) pozisyonu (dakika) sicaklik derecesi (dakika)
Ordek 1 3 15 200 65-75
Dana veya sigir rosto 1 3 15 200 70-75
gl‘:l'ﬁ"ekse' Domuz rosto 1 3 15 200 70-80
Biskivi (ev yapimi) - 3 15 180 15-20
Turtalar 1 3 15 180 30-35
Pizza (2 raf Gzerinde) 1 2ved 15 230 15-20
Lazanya 1 3 10 180 30-35
Kuzu 1 2 10 180 40-45
Kizarmis tavuk + patates 1+1 2ved 15 200 60-70
Goklu Uskumru 1 2 10 180 30-35
Pisirme Plum-cake o 1 2 10 170 40-50
Profiterol hamuru (2 raf tizerinde) 0.5 2ved 10 190 20-25
Biskuvi (2 raf tizerinde) 0.5 2ve4 10 180 10-15
Pandispanya (1 raf Gizerinde) 0.5 2 10 170 15-20
Pandispanya (2 raf Gizerinde) 1 2ved 10 170 20-25
Tuzlu tartlar 1.5 3 15 200 25-30
Ust firin Pisirme rétuslar - 3/4 15 220 -
Dil baligi ve ahtapot 1 4 5 Max 8-10
Kalamar ve karides sig 1 4 5 Max 6-8
Morina fileto 1 4 5 Max 10
Izgara sebze 1 3/4 5 Max 10-15
lzgara Dana biftek 1 4 5 Max 15-20
Pirzola 1 4 5 Max 15-20
Hamburger 1 4 5 Max 7-10
Uskumru 4 5 Max 15-20
Tost n.° 4 4 5 Max 2-3
Izgara tavuk 1.5 2 5 200 55-60
Graten Ahtapot 15 2 5 200 30-35
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ONEeKTPOHHbIN TaUMep
nporpaMmMupoBaHUSA BbINEeYKH

Cumson l |-

KOHEL BbINEYKK ‘ A .

Cumson —— -
NMPOOOIMKUTENBHOCTb L

@— KHonka

YBENMUYEHUE
KHonka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

Knonka — @
YMEHbLUEHUE

BPEMEHU

lNporpammupoBaHue yacoB

! Yacbl MOXXHO HACTPOUTb Kak NP BbIKITHOYEHHOM
JYyXOBOM LLKadpy, TaK 1 NPY BKITFOYEHHOM, NMPU YCITOBUM
YTO He ObINo 3a4aHo BpeMSA OKOHYAHWSA BbIMEYKH.
Mocne noakntoYeHNa K SNEeKTPUYECKO CETU UM NOC
OTKIMOYEHUS SMEKTPOIHEPTUU, HAYHET MUraTb MKOHA @
nyetbipe umdpsl Ha JUNCTITIEE.

1. Haxkmute HecKonbko pa3s KHOMKy (o) n yaepxusante

Ao Tex nop, noka Ha ANCIJIEE He 3amuraeTt nkoHa @
N YeTbIpe U POBbIX 3HAYEHUS;

2. npyu noMowy “+” n “-” perynupyeTca Bpems; npu nx
yaepxvBaHum umdpbl MEHSIHOTCS ObICTpEE, YTO
obrner4yaert yCTaHOBKY.

3. nogoxaute 10 cek. Unun HaXXMUTE CHOBA Ha KHOTMKY

AN (OUKCUPOBAHUS YCTaHOBKM.

lMporpammunpoBaHue Tanmepa

! [laHHas yHKUMA HEe NpepbIBaeT npoLecca BbINEYKM 1
He 3aBMCUT OT paboTbl AyX0BOro Wwkada. OHa
MO3BOSISIET TOMbLKO BKIMKOYUTL 3BYKOBOW CMrHas no
MCTEYEHWUU 32 aHHOTO BPEMEHM.

1. Ha>kmute HECKOMBKO pa3 KHOMKY 0o Tex nop,
noka Ha OUCIJEE He 3amuraeTt cumson

[\ nTpu uncpoBbIe 3HAUEHNS!;

2. npyu noMowy “+” n “-” perynupyeTca Bpems; npum nx
yaepxvBaHum uMdpbl MEHSIHOTCS ObICTpEE, YTO
obrner4yaert yCTaHOBKY.

3. nogoxaute 10 cek. Unun HaXXMUTE CHOBA Ha KHOTMKY

Ans uKcMpoBaHns YCTaHOBKM.
Ha aucnnee Oyaet nokasaH oOpaTHbIN OTCHET BPEMEHH,

o 3aBepLUEHUM KOTOPOrO BKITIOYUTCA 3BYKOBOW CUrHarn.

lMporpammupoBaHne BbIMe4vkn
| 3anporpamMmMmMpoBaTh FOTOBKY MOXXHO TOSbKO NOCIe
BbIOOpA COOTBETCTBYIOLLEN NPOrpaMMbi.

Mopsook nporpaMMupoBaHUA
NPOAOIMKUTENBHOCTU BbINEYKN

1. HaxxmuTe Heckonbko pas kHorky (5 ao Tex nop,

noka Ha JVCMJIEE He samuraet cumson . &, U Tpu
LUMPPOBLIE 3HAYEHUS;

2. py nomMowm “+” n “-” perynupyeTcs Bpems; npun nx
yaepvBaHun LMdpbl MEHSIOTCA ObICTPEE, YTO
obner4yaer yCTaHOBKY.

3. nogoxaute 10 cek. UnNn HaAXKMUTE CHOBA Ha KHOTKY

Ansa UKCMpoBaHUA YCTAHOBKU.

4. no ucte4veHunn 3afjaHHOro BpemMeHu Ha gucnrnee

nokasbiBaeTca Hagnuce END (KOHELL), n gyxoBon wkad

3aBepLUaeT NPUroToBIieHNe Co 3BYKOBbIM CUrHamnom. Ans

€e OCTaHOBKW HaXXMuUTe mo6y+o KHOMKY.

* [Mpumep: B 9.00 BbI IPOrpaMMUPYETE BbIMNEYKY, Ha
koTopyto notpebyetca 14ac 15 MuHyT. MNpurotoBneHue
aBToMatuyecku 3asepumtcsa B 10:15.

Mopsaok nporpaMMMpoOBaHUS OKOHYAHUS
BbINeYkM

| 3anporpaMmmpoBaTh OKOHYaHME BbINEYKN MOXHO
TOMNbKO NOCIIE HACTPOIIKN €€ NPOAOIHKUTENBHOCTMU.

1. BeinonHute onepauumn ¢ nyHKTa 1 no NyHKT 3, B
KOTOPbIX OMUCLIBAETCA MOPSAA0K MPOrpaMM1MpOBaHKs
NPOAOIPKUTENBHOCTY;

2. 3aTeM HaXXMUTE HECKONbKO pa3 KHomky () oo Tex
nop, noka Ha ANCIJIEE He 3amuraeT CUMBOJSI

&9 M YeTbIpe UMAPOBLIX 3HAYEHUS;

3. npu nomoLyn “+” n “-” perynupyeTcsa Bpems
OKOHYaHUs1 FOTOBKK; MPU MX YAEP>KUBAHUM LN PbI
MEHSI0TCA BbICTpee, YTO 06NEerv4aeT yCTaHOBKY.

4. nogoxaute 10 cek. Unn HaXXMUTE CHOBA Ha KHOTMKY

AN PUKCUPOBAHNSA YCTAaHOBKM.

5. Mo NcTeyeHnn 3aaHHOro BPEMEHMW Ha Aucnnee

nokasbiBaetca Hagnucs END (KOHELL), n ayxoson

Lkadp 3aBepLUaeT NPUroToBIEHNE CO 3BYKOBbLIM

curHanom. [1nsi ee OCTaHOBKU HaXXMUTE NoOyHo

KHOMKY.

BkntoyeHHblE CUMBOIBI (&, U &%) YKa3bIBAIOT, YTO

npou3seaeHo nporpammuposarune. Ha QUCMNEE

nonepemMeHHo Noka3biBaeTCA BPEMA OKOHYaHUA U

NPOAOIMKUTENBHOCTL BbINEYKW.

» [lpumep: B 9:00 Bbl nporpaMMupyeTte
npogomkutensHocTb 1 yac. B 12:30 nnaHupyeTcs
3aBepwmnTb Lukn. Mporpamma aBTOMaTUYecku
3anyckaetca B 11:30.

OTMeHa nporpamMMmpoBaHus
Mopsi40K OTMEHBI 3aMPOrPaMMUPOBAHHOIO 3HAYEHNS:

* Haumatb Ha KHOI'IKy [0 Tex nop, noka Ha
Aucnee He HAaYHET MUraTb CUMBOJT YCTaHOBKM,
KOTOPbI HY>XHO OTMEHUTb, 1 Undppbl. HaxkumaTtb Ha
KHOMKY “-” 40 TeX nop, noka Ha ANCNnee He NoABATCS
uncppei 00:00.

* OOHOBPEMEHHO HaXaTb U YAepPXXMBaTb KHOMKK “+” 1 -
”: TaKUM 00pa3oM OTMEHSIIOTCA BCE 3aaHHbIE

YCTaHOBKM, BKMOYas Tanmep.
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[MpeaocTOpPOXHOCTU U (D npesit

peKoMeHOaLum

! N3genue CNPOEeKTUpoBaHO N U3roToBJIEHO B
COOTBETCTBUN C MexXAyHapoAHbIMW HOpMaTMBaMKn No
6esonacHocT. HeobxoaMMo BHUMATENbHO npoynTaTb
HacToAlwne npenynpexneHnsa, coctaBlieHHble B Lienax
Balen 6esonacHocTu.

O6uwue TpeboBaHuA K 6e30NacHOCTU

- [aHHOe usgenve npefHasHa4yaeTca ANs
HenpodeccroHanbLHOro UCMoNb3oBaHNs B LOMalLHUX
YCIoBUAX.

+ 3anpelyaeTcs ycTaHaBNMBaTb U3fenuve Ha yruue,
Jaxe nof HaBecoM, Tak Kak BO3LeUCTBME Ha Hero
BOXAS U rpo3bl SBMSAETCS Ype3BblYauHO OMnacHbLIM.

+ [na nepeMelyeHns nagenus Bcerga beputech 3a
cneuuanbHble py4kW, pacrnonoxeHHsle ¢ 6okoB
JyxoBoro Lkada.

*+ He npuKkacanTecb K U3genuno BraXHbIMU pyKamuy,
B6ocuKkoM unu c MOKPbIMW HOramu.

* Wapenue npegHasHa4YeHo AnAa NpuUrotToBleHns
NNLEeBbIX MPOAYKTOB, MOXET ObITb MCMOMb30BaHO
TOJNTbKO B3pOCibIMK NIMlaMn B COOTBETCTBUN C
WHCTPYKUNAMU, npuBeaeHHbIMU B JaHHOM
TEXHWYECKOM pyKOBOACTBE.

+ B npouecce akcnnyarauuu usaenus
HarpeBaTefNbHble 3fIeMeHTbl U HeKOTOpble YacTH
OBepLbl AYXOBOro WKada CUNILHO HarpeBaloTCA.
Heo6xoauMo NposiBATL OCTPOXHOCTL BO
n3bexaHne KOHTaKTOB C 3TUMU YacTAMM U He
paspeLuaTb geTaM NpUBnMKaThca K yXOBKe.

+ Cneaute, 4To6bl CETEBLIE LUHYPbI 4PYrUX GbITOBLIX
3MeKTponpMBopoB He MpuKacanuchb K ropsvymm
YyacTsM [yXOBOro LuKadga.

* He 3aKpblBanTe BEHTUNALUWOHHbIE peLUueTKn u
OTBEpPCTUA paccemBaHNA Tenna.

+ BepuTtech 3a pyyky LBepLbl B LieHTpe: ¢ 6oKoB oHa
MOXeT BbITb ropsiyem.

+ Bcerga HageBauTte KYXOHHbI€ BapeXKu, Korga ctaBute
Unu BblHMMaeTe 6noga us LOYXOBKW.

* He nokpblBanTe AHO AyxoBoro Likada gonbrou.

* He xpaHuTe B yXoBOM LUKady BO3ropaeMbix
npesMeToB: Mpu Cly4alHOM BKMHOYEHUN W3genus
Takue maTepuansl MOTYT 3aropeTbCs.

+ Bcerga npoBepauTte, YToObl perynsatopsl Haxogununce
B NONOXeHun “@°/“O”, korga nsgenue He
ncnonb3yeTcs.

* He TaHUTe 3a ceTeBoM Kabenb M OTCOEAMHEHUN
BUIMKN M30enus U3 CeTeBOM PO3ETKU, BO3bMUTECH 3a
BUMKY pyKOW.

* I'Iepe,q Ha4YanoM YNCTKN NN TexXHU4YecKoro

06CJ'|y)KVIBaHVIF| n3genna ecerga BelHUManTe
LUTencenbHYyH BUIKY N3 CETEBOU PO3ETKU.

B cny4yae HeuncnpaBHOCTU KaTeropm4ecku
3anpeLyaeTcsi OTKpbIBaTb BHYTPEHHWE MeXaHWU3Mbl
n3Jenus ¢ Lenbio NX CaMOCTOATENbHOMO PeMOHTA.
O6pauyautech B LleHTp CepBucHoro obcnyxunsaHus
(cm. TexobcnyxusaHue).

He cTaBbTe TAXenble NpegMeThl Ha OTKPbITYHO ABepLy
ZAyXoBoro Lwkada

YTunusauusn

* YHUYTOXEHME YyNaKoBOYHbIX MaTepunanos:

cobnrogante MecTHble HOpMaTuBbl C LUenbro
MOBTOPHOro MUCNOJsib30BaHNA YyNaKOBOYHbIX
MaTepunanosB.

CornacHo EBponeuckon Oupektnse 2002/96/CE
KacaTefnlbHO yTUNN3aLUWUmM SNEKTPOHHBIX U
3NeKTPUYECKNX 3neKkTponpmbopos anekTponpubopel
He AOMXHbl BbibpackiBaTbCA BMeCTe ¢ 06bIYHbIM
ropofcKkMM MycopoM. BbiBefeHHble N3 CTpos
npubopbl AOMKHLI cobupaTbCs OTAENbHO AN
onTUMU3aLMKN UX YTUIM3aLun N pekynepauuu
COCTaBMAOLMX UX MaTepunarnos, a Takxe ANs
Ge3onacHOCTV OKpyXarolen cpeabl U 340pPOBbS.
CumBonN 3a4yepkHyTasi MycopHas Kop3uHKa,
“MetoLLMNCA Ha BcexX npubopax, CryxuT
HanoMuHaHnem o6 WX OTAeNbHOW YTUIM3aumu.

3a 6onee nogpobHou nHdopmaLmen o nNpasBUbHOM
yTunusayum 6bIToBLIX 3nekTponpubdopos
nonb3oBaTeny MoryT o6paTUTbLCA B creyuansHyo
rocyfapCTBEHHYIO OpraHusauuvio Uy B MarasuH.

OKOHOMMSA 3NEKTPOIHEPrUM N OXpaHa
OKpyXarueu cpeabl

+ Ecnu Bbl 6y,que NnoNnb30BaTbCA AYXOBbLIM LLIKaCbOM

BEYEpPOM M [0 paHHEero yTpa, 3T0 NMOMOXET COKpaTUTb
Harpysky noTpeGrieHUst aneKTPO3HEepPrum
aneKkTpocTaHuusaMU.

PekomeHpayeTcsa Bcerga rotoBuThb B pexume MPUSb 1
NMOAPYMAHUBAHWE c 3akpblTon gBepueun: sTo
HeobXoAMMO ANSA 3HAYUTENbHOWN 3KOHOMUU
areKkTpoaHeprum (npuMepHo 10%), a Takxke Ans
NYYLWKNX pe3ynbTaToB NPUroTOBEHUS.

. CO,D.EP)KMTG ynnoTHeHnA B ucnpaBHOM U YUCTOM

COCTOAHUN, NnpoBepAnTe, 4YTOObl OHM MSIOTHO
npunerann K aeBepue n He nponyckanu yteyek tenna.
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TexHunuyeckoe

oocnyXXuBaHue un yxopn,

ObecTounBaHue nsgenus

Mepen Hadanom kakou-nuGo orepauun no
0GCNyXMBAHWIO UM YUCTKEe OTCOeLUHUTE Usfenue oT
CETW 3NEeKTPOMUTaHUS.

Yucrtka nspenus

+ HapyxHble amManupoBaHHble aMeMeHTbl UK geTanu
W3 HepxaBetolleyn cTanu, a Takke pesnHoBble
YMNNOTHEHWUs MOXHO NPOTUpaTh rybKou, CMOYEHHOW B
Tenrou Bofe WNu B pacTBOpPe HeuTparibHOro
MotoLLiero cpegcTtea. [ns yaaneHus oco6o TpyAHbIX
NATeH UCMonb3ynuTe crneyuanbHele YnCTsLmMe
cpefcTBa, UMetoLymecst B npogaxe. Mocne YncTku
pekoMeHAYeTCs TLaTenbHo yaanuTk ocTaTku
MOIOLLIero cpeacTsa BMaxHOM TPAMNKOM W BbICYLLINTb
AYXOBKY. He ncrnonbayute aGpasusHbIe NOPOLLKM UMN
KOpPPO3WUHEIE BELLECTBA.

+ CnepyeT NPoN3BOAUTL BHYTPEHHIOK YUCTKY AYXOBOro
Wwkada nocre Kaxporo ero UCnonb3oBaHus, He
AOXWAasiCb €ro MofiHOro oxnaxaeHus. Vcnonbsyute
Tennyt BoAy ¥ MotolLiee CpefCcTBO, ONOSIOCHUTE U
NpoTpuTe MArkou Tpsinkou. MsGeraute
“cnonb3oBaHWst abpasuBHLIX CPELCTB.

+ CbeMHble AeTany MOXHO Merko BbIMbITb Kak NtoGyto
APYryto nocyAy, Takke B MoCy[OMOEYHOU MaLLUHe.

! He ncnonb3syuTe naposble YUCTALLME arperaThbl Unu
arperaTbl Mof, BLICOKAM [aBleHnem s YUCTKM
uspenus.

Yucrtka gBepubl

,D,J'lﬂ YUCTKN CTeKna ABepubl Ucnonb3ynte
HeaGpa3MBHble ry6|<|/| N 4YncTAawne cpencrtea, 3atemM
BbITPUTE HACyXo MArKOU TPAMKOW. He ncnonb3yute
TBEepable aGpa3VIBHbIe MaTepuanbl UK ocTpble
MeTannn4yeckmne Cer6KVI, KOTopble MOryT nouapanaTb
NOBEPXHOCTb U pa36|/ITb CTeKno.

ﬂ]‘lﬂ bonee TWaTenbHOU YUCTKM MOXHO CHATb ABepuy
AOYXOBKW.

1. NONHOCTLIO OTKPOUTE ABEPLY AYXOBKU (CM. cxemy);
2. NOAHUMUTE U NOBEPHUTE LUNOHKMN Ha ABYX LWWapHUpax
(cm. cxemy),

3. BO3bMUTECH 3a JBepLly pykamu
C ABYX CTOPOH, MaBHO 3aKpouTe
ee, HO He NOJIHOCTbI. 3aTem
NoTAHWTE fBepLly Ha cebs,
CHMMas ee co CBOEro rHesfa (cM.
cxeMy). [Ins ycTaHOBKW ABepLibl Ha
MeCTO BbINOMHUTE
BbILLEOMNWUCaHHbLIE onepaLun B
obpaTHoOM nopsgke.

02/2011 - 195089520.00
XEROX FABRIANO

MpoBepka ynnoTHeHUM

PerynsipHo npoBepauTe COCTOsIHNE YMIOTHEHUS BOKPYr
ABepLbl AyxoBoro wkada. B cnyyae nospexaeHus
ynnoTHeHusA obpalyautecb B bnuxanwun LieHTp
TexHnyeckoro O6cnyxuBaHus (cm. TexHu4Yeckoe
obcnyxusaHue). He pekomeHyeTca Monb3oBaTbCA
OYXOBKOW C MOBpPEXAEHHBIM YNIIOTHEHNEM.

3ameHa naMmnoyku

3aMeHa NamMnoykn B yXoBOM LUKady:
1. OTBUHTUTE CTEKISIHHYHO KPBILLKY MradoHa namMroYky;

2. BbIKpyTUTE Nammoyky un
3aMeHUTe ee Ha HOBYIO
Takoro Xxe Tuna:
MoLHocTb 25 BT, pe3bba
E 14.

3. BoccTaHoBUTE KpbILLKY
Ha MecTo (cM. cxemy).

TexHuuyeckoe obcnyxuBaHue

! ‘Hukorga He oBpalyanTecst K HEYNoNHOMOYEHHbLIM
TEXHMKaM.

Mpu o6paweHun B CepBus TexHU4Yeckoro
obcnyxuBaHua coobuure:

* Tun HeucnpaBHoCTH,

* Mogenb nsgenusa (Mog.)

* HoMep Tex. nacnopTa (cepumnHbin No)

OTW faHHble Bbl HanaeTe Ha nacnopTHou Tabnuyke,
pacrnonoXeHHOW Ha uagenuu.
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