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m AVVERTENZA

ATTENZIONE: Questo apparecchio e le
sue parti accessibili diventano molto
caldi durante l'uso.
Bisogna fare attenzione ed evitare di
toccare gli elementi riscaldanti.
Tenere lontani i bambini inferiori agli 8
anni se non continuamente sorvegliati.
Il presente apparecchio puo essere
utilizzato dai bambini a partire dagli 8
anni e da persone con ridotte capacita
fisiche, sensoriali o mentali oppure
con mancanza di esperienza e di
conoscenza se si trovano sotto adeguata
s_orveglianza oppure se sono stati istruiti
circa I'uso dell’apparecchio in modo
sicuro e se si rendono conto dei pericoli
correlati. | bambini non devono giocare
con l'apparecchio. Le operazioni di
pulizia e di manutenzione non devono
essere effettuate dai bambini senza
sorveglianza.
ATTENZIONE: Lasciare un fornello
incustodito con grassi e olii pud essere
pericoloso e puo provocare un incendio.
Non bisogna MAI tentare di spegnere
una fiamma/incendio con acqua, bensi
bisogna spegnere I'apparecchio e coprire
la fiamma per esempio con un coperchio
0 con una coperta ignifuga.
Non utilizzare prodotti abrasivi né spatole
di metallo taglienti per pulire lo sportello
in vetro del forno in quanto potrebbero
raffiare la superficie, provocando, cosi,
a frantumazione del vetro.
Le superfici interne del cassetto (se
presente) possono diventare calde.
Non utilizzare mai pulitori a vapore
o ad alta pressione per la pulizia
dell’apparecchio.
Eliminare eventuali liquidi presenti
sul coperchio prima di aprirlo.

Non chiudere il coperchio in vetro (se
presente) con i bruciatori gas o la piastra
elettrica ancora caldi.

ATTENZIONE: Assicurarsi che
I'apparecchio sia spento prima di
sostituire la lampada per evitare la
possibilita di scosse elettriche.
ATTENZIONE: l'uso di protezioni del piano
inappropriate pud causare incidenti.

I' When you place the rack inside,
make sure that the stop is directed

upwards and in the back of the cavity.

m YBATA

YBATA! IMig yac poboTu uen npunag, a Takox
MOro AOCTYMHi YaCTUHKW HarpiBatoTbCsA 40
BMCOKMX Temneparyp.

Cnig 6ytn ocobnmo obepexHuMu, Lwob He
TOpKaTUCS HarpiBarbHUX €NeMEHTIB.

it Bikom 0O 8 poKiB MatOTb 3HAXOAUTUCS

Ha Hebe3ne4Hin BiACTaHi Big npunagy, sKLo
HEMOXNNBO 3a0e3neyYnT NOCTINHNA KOHTPOIb
Hag HAMWN.

[o3BONAETbCA KOPUCTYBAHHS LM Npunagom
OiTbMM BiKOM Bif, 8 pokiB, a Tako ocobamu 3
obMeXeHNMU di3sUYHUMU, CEHCOPHMMN abo
PO3yMOBMMN MOXIMBOCTSIMU abo ocobamm
0e3 HanexHoro JocBigy i 3HaHb, SIKLLO BOHM
nepebyBatoTb Nig NOCTIMHMM KOHTponem abo
MPOIHCTPYKTOBAHI WoA0 npaBusl 3 HeGe3neyHoro
KOPUCTYBaHHSA Npunaay i ycBigoMIIowTb
CTyneHi pu3nKy. He go3sonante gitam rpatmcs 3
npunagom. Onepauii 3 oUNLLEHHS | gornsaay He
NMOBWHHI BUKOHYBATUCS AiTbMU B€3 HANeXHoro
KOHTPOIO.

YBATIA!l Hebe3ne4Ho 3anuwatn 6e3 Harnsay
NANTK 3 XXKMPOM abo Onieto, TOMY LLO Le MOXe
NPU3BECTN O NOXEXi.

HI B AKOMY PA3I He cnig HamaraTucs
noracuTn nonym’s/noxexy sogot. HeobxigHo
BUMKHYTW Npunag i HakpuTn nonym’s,
Hanpuknag, KpyLwKo abo BOrHETPUBKUM
NMOKPUBAnom.

He BukopucToByBaTH abpasnBHi 3acobu aHi
MEeTaneBi 3aroCTpeHi wnaresni 4nsa OYMLLEHHS
CKNSAHUX ABEPUSX AYXOBKW, TOMY LLO BOHU
MOXYTb MOLLUKPAGATN NOBEPXHIO, MPU3BOAAYM
A0 pO3TpiCKyBaHHSA CKna.

BHyTpilLHi NOBepXHi BigAiNeHHs (ae BOHM
HasiBHi) MOXYTb HarpiBaTncs 4O BUCOKMX
Temneparyp.

3ab0pOoHSAETLCA BUKOPUCTaAHHA anapariB aAng
OYMLLEHHS Napoto abo BUCOKMM TUCKOM.
BuTpiTb Hacyxo BCi HasiBHi Ha KpULILi pignHu,
nepLl HiX BigkpuTK Ti. He 3akpmBanTte

CKNSAHY KPULLIKY (SIKLLIO BOHA HasiBHA), SKLLIO
rasoBi NanbHWKN abo enekTpuYHi KOHOPKK
3annwarTbCs Harpitumu.

YBAT'A! LLlo6 3ano6irty BpaxxeHHI0
€NeKTPUYHMM CTPYMOM NEPEKOHANTECH B TOMY,
LLO Npunag BUMKHEHWUI, NepLU HiXK 3aMiHATH
NaMnoYKy.

YBAT'A! BUKOpUCTaHHS HEBIAMOBIOHMX
3aXUCHUX MPUCTPOIB BapUsbHOT NOBEPXHI MOXe
Npu3BeECTN 0 HeLacHUX BUNaaKia.

I Tlig yacT BCTaBNAHHA PELLITKU

cnig nepekoHaTucs, Lo CTonop
NMoBEpPHYTUU Bropy i BCepeanHy Hilli .



Description
Overall view

1.Hob burner

2.Hob Grid

3.Control panel

4.Sliding grill rack

5.DRIPPING pan

6.Adjustable foot

7.Containment surface for spills
8.GUIDE RAILS for the sliding racks
9.position 5

10.position 4

11.position 3

12.position 2

13.position 1

14.Glass Cover

(Available only on  certain models)

Onwuc npucTpoto
3aranbHUn Bua

1.Hob nanbHmKkn

2.Hob citkn

3.Control nanHeni

4.5Sliding rpunb cTinui

5.DRIPPING kacTpyni

6.Adjustable Hory

7.Containment NoBepxHIo /1 PO3NUBY
8.GUIDE PEVMKW gna po3cyBHUX cTenaxis
9.position 5

10.position 4

11.position 3

12.position 2

13.position 1

14.Glass O6knagviHka

(JocTynHO TiNbKM Ha AeAKNX MOLENAX)
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Description of the appliance Onwvc nnTu
MaHenb ynpaBniHHA

Control panel
1.EnekTpoHHMI NporpamaTtop NpuUroTyBaHHS ixi

1.Electronic cooking programmer 2 Kuonka TAUMEP
2. TIMER button 3.Kronka TPUBATICTb NMPUFOTYBAHHS
3.COOKING TIME button 4 Kronka 3AKIHYEHHS NPUrOTYBAHHS
4.COOKING END TIME button 5.PerynsTop TEPMOCTATY

6. Ingnkatop TEPMOCTATY

7.Perynatop PCINICEM

8.Py4ku ansi KepyBaHHS rasoBmMmm
nanbHMKamMu Ha BapwibHii NOBEPXHI

5 THERMOSTAT knob
6.THERMOSTAT indicator light
7.SELECTOR knob

8.Hob BURNER control knob



Installation

(1) inpesiT

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

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

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

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

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is installed
must be ventilated adequately so as to provide as
much air as is needed by the normal gas combustion
process (the flow of air must not be lower than 2 m3/h
per kW of installed power).

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

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the

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

Adjacent room Room requiring

A B ventilation
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Increase in the gap
between the door and
the flooring

Ventilation opening for
comburent air

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

Disposing of combustion fumes

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

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

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

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

Positioning and levelling

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

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

To install the appliance correctly:

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

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

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




e |f the cooker is
HOOD | installed underneath a
= i 600 mm. =_ wall cabinet, there must
g +—'E- i be a minimum distance
S S %% of 420 mm between this
P %lgs|  cabinet and the top of
= = £ the hob.
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This distance should be

increased to 700 mm

if the wall cabinets are

flammable (see figure).

e Do not position blinds behind the cooker or less than
200 mm away from its sides.

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

[
[

Levelling

If it is necessary to level the
appliance, screw the adjustable
feet into the places provided on
each corner of the base of the
cooker (see figure).

The legs* fit into the slots on the

Ll | cooker.

underside of the base of the

i

Electrical connection

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

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

Before connecting the appliance to the power supply,

make sure that:

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

Gas connection

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

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table

of burner and nozzle specifications (see below).
This will ensure the safe operation and durability of
your appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

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

Once the connection has been performed, make sure

that the hose:

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

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.
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® |s easy to inspect along its whole length so that its
condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will
be fixed using clamps that comply with current

regulations.
Connection I HOT SURFACE |
point —muo . TTTm T
Isolating tap —i [ ] o Comnect " solating tap
Hose assembly
Hose bly
| 0

! If one or more of these conditions is not fulfilled

or if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

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

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

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

Checking the tightness of the connection

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

Adapting to different types of gas

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

Adapting the hob

Replacing the nozzles for the hob burners:

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

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

3. Replace all the components
by following the above

instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

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

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

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

! The hob burners do not require primary air
adjustment.

! After adjusting the appliance so it may be used with
a different type of gas, replace the old rating label with
a new one that corresponds to the new type of gas
(these labels are available from Authorised Technical
Assistance Centres).

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

Safety Chain
I'In order

to prevent

2 accidental

- | /| tipping of the

" | appliance, for
example by

a child clim-
bing onto the
oven door, the
supplied safety
chain MUST be

installed!
The cooker is fitted with a safety chain to be fixed by

means of a screw (not supplied with the cooker) to
the wall behind the appliance, at the same height as
the chain is attached to the appliance.

Choose the screw and the screw anchor according
to the type of material of the wall behind the applian-
ce. If the head of the screw has a diameter smaller
than 9mm, a washer should be used. Concrete wall
requires the screw of at least 8mm of diameter, and
60mm of length.

Ensure that the chain is fixed to the rear wall of the
cooker and to the wall, as shown in figure, so that
after installation it is tensioned and parallel to the

ground level.




ﬂ Table of burner and nozzle specifications

Table 1 Ligquid Gas Natural Gas

Burner Diameter| Thermal Power By-Pass Nozzle Flow* Nozzle Flow*
(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h

Nominal| Reduced (mm) (mm) ik ok (mm)

Fast

(Large)(R) 100 3.00 0.7 41 87 218 214 128 286

Semi Fast 75 190 | 04 30 70 138 136 104 181

(Medium)(S) ' '

Auxiliary

(Small)(A) 51 1.00 0.4 30 52 73 71 76 95

Suppl Nominal (mbar) 30 30 20

Pré’spszres Minimum (mbar) 20 20 17

Maximum (mbar) 35 35 25

TABLE OF CHARACTERISTSICS
width 391 mm
height 340 mm
depth 424 mm

Dimensions (with
drawn guide rails)

Volume (with

drawn guide rails) 571

See data plate

may be adapted for use with any type
of gas shown on the data plate, which
is located inside the flap or, after the
oven compartment has been opened,
on the left-hand wall inside the oven.

I5GMH6AG/ UA Dimensions of the width 42 cm

height 23 cm
lower compartment depth 44 cm

may be adapted for use with any type
of gas shown on the data plate, which
Burners is located inside the flap or, after the
oven compartment has been opened,
on the left-hand wall inside the oven.

Directive 2002/40/EC on the label of
electric ovens.
Standard EN 50304

Maximum absorber
power:

Energy consumption for Natural
convection — heating mode:

ENERGY LABEL Convection:

Declared energy consumption for
Forced convection Class — heating
mode: Bakin

This appliance conforms to the
following European Economic
Community directives: 2006/95/EC
dated 12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments - 93/68/EEC
dated 22/07/93 and subsequent
amendments.

2002/96/EC

2009/142 of 30/11/09 (Gas)
1275/2008 (Stand-by/ Off mode)




Start-up and use
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Using the hob

Lighting the burners

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

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.

2. Press the BURNER knob and turn itin an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

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

If the appliance is fitted with an electronic lighting
device* (C), press the
BURNER knob and turn it in
an anticlockwise direction,
towards the minimum flame
setting, until the burner

is lit. The burner may be

c extinguished when the knob is
released. If this occurs, repeat
the operation, holding the knob down for a longer period
of time.

f the appliance is equipped with a flame failure safety
device (X), press and hold the BURNER knob for
approximately 3-7 seconds to keep the flame alight
and to activate the device.

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

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

When the selector knob is in any position other than the
off position, the ‘on’ light is illuminated.

Practical advice on using the burners

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

Burner Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.

Using the oven

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

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

! Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

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

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested cooking
temperatures can be found in the relevant table (see
Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Stop cooking by turning the SELECTOR knob to the
“0” position.

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

THERMOSTAT indicator light

When this is illuminated, the oven is generating heat.
It switches off when the inside of the oven reaches
the selected temperature. At this point the light
illuminates and switches off alternately, indicating
that the thermostat is working and is maintaining the
temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob to
any position other than “0”. It remains lit as long as the

oven is operating. By selecting G with the knob, the
light is switched on without any of the heating elements
being activated.




Cooking modes

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

e GRILL (recommended: set only to MAX power level)

e GRATIN (recommended: do not exceed 200°C).

—  TRADITIONAL OVEN mode

Both the top and bottom heating elements will come on.
When using 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 in an uneven manner.

&9 BAKING mode

The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate and
uniform manner throughout the entire oven. This mode is
ideal for baking and cooking temperature sensitive foods
(such as cakes that need to rise) and for the preparation
of pastries on 3 shelves simultaneously.

I®| FAST COOKING mode

The heating elements and the fan come on, guaranteeing
the distribution of heat consistently and uniformly
throughout the oven.

Preheating is not necessary for this cooking mode. This
mode is particularly suitable for cooking pre-packed
food quickly (frozen or pre-cooked). The best results are
achieved using one cooking rack only.

@  MULTI-COOKING mode

All the heating elements (top, bottom and circular) switch
on and the fan begins to operate. Since the heat remains
constant throughout the oven, the air cooks and browns
food in a uniform manner. A maximum of two racks may
be used at the same time.

P1ZZA mode

The circular heating elements and the elements at
the bottom of the oven are switched on and the fan is
activated. This combination heats the oven rapidly by
producing a considerable amount of heat, particularly
from the element at the bottom. If you use more than one
rack at a time, switch the position of the dishes halfway
through the cooking process.

KZ:] GRILL mode

The central part of the top heating element is switched
on. The high and direct temperature of the grill is
recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and
entrecote). This cooking mode uses a limited amount of
energy and is ideal for grilling small dishes. Place the food
in the centre of the rack, as it will not be cooked properly
if it is placed in the corners.

(§g}' GRATIN mode

The top heating element and the rotisserie (where
present) are activated and the fan begins to operate.
This combination of features increases the effectiveness
of the unidirectional thermal radiation provided by the
heating elements through forced circulation of the air
throughout the oven. This helps prevent food from burning
on the surface and allows the heat to penetrate right into
the food.

! The GRILL and GRATIN cooking modes must be
performed with the oven door shut.

Rotisserie*

To operate the rotisserie proceed as follows:

1. Place the dripping pan in position
1.

2. Place the rotisserie support in
position 4 and insert the spit in the
hole provided on the back panel of
the oven (see figure).

3. Activate the rotisserie by selecting

with the SELECTOR knob.

? DEFROSTING mode

The fan located on the bottom of the oven makes the air
circulate at room temperature around the food. This is
recommended for the defrosting of all types of food, but in
particular for delicate types of food which do not require
heat, such as for example: ice cream cakes, cream or
custard desserts, fruit cakes. By using the fan, the
defrosting time is approximately halved. In the case of
meat, fish and bread, it is possible to accelerate the
process using the “multi-cooking” mode and setting the
temperature to 80° - 100°C.

L

|| BOTTOM VENTILATED mode

The bottom heating element and the fan is activated,
which allows for the heat distribution within the whole
cavity of the oven. This combination is useful for light
cooking of vegetables and fish.

10



|—| BOTTOM mode :

The lower heating element is activated. This position

is recommended for perfecting the cooking of dishes
(in baking trays) which are already cooked on the
surface but require further cooking in the centre, or

for desserts with a covering of fruit or jam, which only
require moderate colouring on the surface. It should
be noted that this function does not allow the maximum
temperature to be reached inside the oven (250°C)

and it is therefore not recommended that foods are
cooked using only this setting, unless you are baking
cakes (which should be baked at a temperature of
180°C or lower).

Practical cooking advice

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

GRILL

e Insert the rack in position 3 or 4. Place the food in the
centre of the rack.

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

PIZZA

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

WARNING! The oven is
provided with a stop sys-
tem to extract the racks
and prevent them from
coming out of the oven.(1)
£Z= As shown in the drawing,
to extract them comple-
tely, simply lift the racks,
holding them on the front
part, and pull (2).

Storage recess below the
oven

(only a few models)

Below the oven a recess can
be used to contain cooking

' pans and cooker accessories.
Moreover, during oven
operation, it may be used to

keep food warm.To open the storage is necessary turn
it downwards.

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

11
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(1) inpesiT

Planning cooking with the electronic
programmer*

Setting the clock

After the appliance has been connected to the
power supply, or after a blackout, the display will
automatically reset to 0:00 and begin to blink. To set
the time:

1. Press the COOKING TIME button [=] and the
COOKING END TIME L=l simultaneously.

2. Within 4 seconds of having pressed these buttons,
set the exact time by pressing the 2l and [=] buttons.
The [ button advances the hours and the [=] button
decreases the hours.

Once the time has been set, the programmer
automatically switches to manual mode.

Setting the timer

The timer enables a countdown to be set, when the
time has elapsed a buzzer sounds.

To set the timer proceed as follows:

1. press the TIMER button @ The display shows:
*0°30.

2. Press the [H and [=] buttons to set the desired time.
3. When the buttons are released the timer begins
counting down and the current time appears on the
display.

10:00
4. After the time has elapsed a buzzer will sound, and

this can be switched off by pressing any button (except
the [H and [=] buttons). The symbol will switch off.

I The timer does not switch the oven on or off.

Adjusting the volume of the buzzer
After selecting and confirming the clock settings, use
the (=] button to adjust the volume of the alarm buzzer.

Setting the cooking time with a delayed start

First decide which cooking mode you wish to use and
set a suitable temperature using the SELECTOR and
THERMOSTAT knobs on the oven.

At this point it is possible to set the cooking time:

1. Press the COOKING TIME button [=].

2. Within 4 seconds of having pressed this button, set
the desired amount of time by pressing the -l and =
buttons. If, for example, you wish to set a cooking time
of 30 minutes, the display will show:

*0°3 0500

3. 4 seconds after the buttons are released, the current
time (for exa’rlrlwple 10.00) reappears on the display with
the symbol LJ and the letter A (AUTO).

Next the desired cooking end time must be set:

4. Press the END COOKING TIME button [=

5. Within 4 seconds of having pressed this button,

adjust the cooking end time by pressing the 2l and
=l buttons. If, for example, you want cooking to end at
13.00, the display shows:

A

13-00
6. 4 seconds after the buttons are released, the current
time (for example 10.00) reappears on the display with

the letter A (AUTO).

A
10-00
At this point, the oven is programmed to switch on

automatically at 12:30 and switch off after 30 minutes,
at 13.00.

Setting the cooking time with an immediate start
Follow the above procedure for setting the cooking
time (points 1-3).

! When the letter A appears, this indicates that both
the cooking time and the end cooking time have been
programmed in AUTO mode. To restore the oven to
manual operation, after each AUTO cooking mode
press the COOKING TIME =l and END COOKING
TIME =l buttons simultaneously.

! The symbol Iﬂl will remain lit, along with the oven, for
the entire duration of the cooking programme.

The set cooking duration can be displayed at any time
by pressing the COOKING TIME button , and
the cooking end time may be disyed by pressing
the END COOKING TIME button [l When the cooking
time has elapsed a buzzer sounds. To stop it, press
any button apart from the -l and [=] buttons.
Cancelling a previously set cooking programme
Press the COOKING TIME button [=] and the
COOKING END TIME L=l simultaneously.

Correcting or cancelling previously set data

The data entered can be changed at any time by
pressing the corresponding button (TIMER, COOKING
TIME or COOKING END TIME) and the 2 or (=l button.
When the cooking time data is cancelled, the cooking
end time data is also cancelled automatically, and vice
versa.

If the oven has already been programmed, it will not
accept cooking end times which are before the start of
the programmed cooking process.

WARNING! The oven is
provided with a stop sys-
tem to extract the racks
and prevent them from
coming out of the oven.(1)
£ As shown in the drawing,
to extract them comple-
tely, simply lift the racks,
holding them on the front
part, and pull (2).




______________________________________________________________________________________________________________________________|
Oven cooking advice table

Cooking Foods Weight Rack position | Preheating Recommended Cooking
modes (in kg) time temperature time
(min) (minutes)
Duck 1 3 15 200 65-75
: Roast veal or beef 1 3 15 200 70-75
gegxec“"” Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Sponge cake made with
yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking mode [ Stuffed pancakes (on 2 racks) 12 2and 4 15 200 30-35
Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3 and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1 and 3 and 5 15 90 180
Pizza 0.5 3 15 220 15-20
Pizza Mode Roast veal or beef 1 2 10 220 25-30
Chicken 1 2o0r3 10 180 60-70
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
] ] Sponge cake made with
Multi-cooking | oo it 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Sole and cuttlefish 0.7 4 100% 10-12
Squid and prawn kebabs 0.6 4 100% 8-10
Cuttlefish 0.6 4 100% 10-15
Cod fillet 0.8 4 100% 10-15
Grill Grilled vegetables 0.4 3or4 100% 15-20
Veal steak 0.8 4 100% 15-20
Sausages 0.6 4 100% 15-20
Hamburgers 0.6 4 100% 10-12
Mackerel 1 4 100% 15-20
Toasted sandwiches (or toast) n.°4and6 4 100% 3-5
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Double Grill Mackerel 1 4 5 Max 15-20
Toast n°4 4 5 Max 2-3
With the rotisserie
Spit-roast veal 1.0 5 Max 70-80
Spit-roast chicken 2.0 5 Max 70-80
Grilled chicken 15 2 10 200 55-60
Cuttlefish 15 2 10 200 30-35
With the rotisserie
Spit-roast veal 15 5 200 70-80
Gratin Spit-roast chicken 15 5 200 70-80
Spit-roast lamb 1.5 5 200 70-80
With multi-spit rotisserie
(selected models only)
Meat kebabs 1.0 5 Max 40-45
Vegetable kebabs 0.8 5 Max 25-30
Bottom Bream gi 3 18 170-180 2535
Ventilated Codfish f.lllet. 0.5 3 16’ 160-170 15-20
Sea bass in foil . 3 24 200-210 35-45
Mixed vegetables 08-10 3 21 190 -200 50 - 60
(Ratatouille type) 15-20 !
Well-done vegeables T 3 20 180-190 55-60
Bottom For perfecting cooking
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Precautions and tips

(1) inpesiT

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

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

General safety

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.

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

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions provided in this booklet.

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

e Keep children away from the oven.

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

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

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

e Do not use flammable liquids (alcohol, petrol, etc...)
near the appliance while it is in use.

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

¢ Always make sure the knobs are in the “®” 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 perform any cleaning or maintenance work
without having disconnected the appliance from the
electricity mains.

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

e Do not rest heavy objects on the open oven door.

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

If the cooker is placed on a pedestal, take the neces-
sary precautions to prevent the cooker from sliding
off the pedestal itself.

WARNING! The glass lid can break in

if

it is heated up. Turn off all the burn-

ers and the electric plates before clos-
ing the lid.

Disposal

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

The European Directive 2002/96/EC relating

to Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to the
atmosphere and to public health. The crossed-out
dustbin is marked on all products to remind the
owner of their obligations regarding separated
waste collection. For more information relating to the
correct disposal of household appliances, owners
should contact their local authorities or appliance
dealer.

Respecting and conserving the
environment

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

Always keep the oven door closed when using the
GRILL and FAN-ASSISTED GRILL mode cooking.
This will achieve better results while saving energy
(approximately 10%).

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




Care and maintenance

Switching the appliance off cover fully and pull it upwards (see figure).

Disconnect your appliance from the electricity supply ! Do not close the cover when the burners are alight or
before carrying out any work on it. when they are still hot.

Cleaning the appliance ! Remove any liquid from the lid before opening it.

! Never use steam cleaners or pressure cleaners on Inspecting the oven seals

the appliance.
Check the door seals around the oven regularly. If

¢ The stainless steel or enamel-coated external parts the seals are damaged, please contact your nearest
and the rubber seals may be cleaned using a Authorised After-sales Service Centre. We recommend
sponge that has been soaked in lukewarm water that the oven is not used until the seals have been
and neutral soap. Use specialised products for the replaced.
removal of stubborn stains. After cleaning, rinse well
and dry thoroughly. Do not use abrasive powders or Replacing the oven light bulb

corrosive substances.
1. After disconnecting the oven

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

2. Remove the light bulb and

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

removed before drying them thoroughly. replace it with a similar one: voltage
230V, wattage 25 W, cap E 14.
e For hobs with electronic ignition, the terminal part of 3. Replace the lid and reconnect
the electronic lighting devices should be cleaned the oven to the electricity supply.
frequently and the gas outlet holes should be ! Do not use the oven lamp as/for ambient lighting.

checked for blockages.

e The inside of the oven should ideally be cleaned

after each use, while it is still lukewarm. Use hot Gas tap maintenance
water and detergent, then rinse well and dry with a
soft cloth. Do not use abrasive products. Over time, the taps may become jammed or difficult to

turn. If this occurs, the tap must be replaced.
e Clean the glass part of the oven door using a

sponge and a non-abrasive cleaning product, then ! This procedure must be performed by a qualified
dry thoroughly with a soft cloth. Do not use rough technician who has been authorised by the
abrasive material or sharp metal scrapers as these manufacturer.
could scratch the surface and cause the glass to
crack.
Assistance
e The accessories can be washed like everyday
crockery, and are even dishwasher safe. Please have the following information to hand:
e The appliance model (Mod.).
The cover* e The serial number (S/N).
i This information can be found on the data plate located
If the cooker is fitted with on the appliance and/or on the packaging.

a glass cover, this cover
should be cleaned using
lukewarm water. Do not
x * use abrasive products.
i Itis possible to remove
the cover in order to make
/%%\ cleaning the area behind

the hob easier. Open the

15



Removing and fitting the oven door:

1.0pen the door
2.Make the hinge clamps of the oven door rotate
backwards completely (see photo)

3.Close the door until the clamps stop (the door will
remain open for 40° approx.) (see photo)

=

4 Press the two buttons on the upper profile and
extract the profile (see photo)

5.Remove the glass sheet and do the cleaning as
indicated in chapter: "Care and maintenance".

6.Replace the glass.

WARNING! Oven must not be operated with inner
door glass removed!

WARNING! When reassembling the inner door
glass insert the glass panel correctly so that the
text written on the panel is not reversed and
can be easily legible.

7.Replace the profile, a click will indicate that the
part is positioned correctly.

8.0pen the door completely.

9.Close the supports (see photo).

10.Now the door can be completely closed and the
oven can be started for normal use.

Steam-Assisted Oven Cleaning

This method of cleaning is recommended especially after
cooking very fatty (roasted)meats.

This cleaning process allows to facilitate the removal of
dirt of the walls of the oven by the generation of steam
that is created inside the oven cavity for easier cleaning.

I'Important! Before you start steam -cleaning:

-Remove any food residue and grease from the bottom
of the oven.

- Remove any oven accessories (grids and drip pans).

Perform the above operations according to the following
procedure:

1. pour 300ml of water into the baking tray in the oven,
placing it in the bottom shelf. In the models where the
drip pan is not present, use a baking sheet and place it
on the grill at the bottom shelf;

2. select the function of the oven BOTTOM |___|

and set the temperature to 100 ° C;

3. keep it in the oven for 15min;

4. turn off the oven;

5. Once cooled the oven, you can open the door to
complete the cleaning with water and a damp cloth;

6. eliminate any residual water from the cavity after
finishing cleaning

When the steam —cleaning is done, after cooking
especially fatty foods, or when grease is difficult to
remove, you may need to complete the cleaning with the
traditional method, described in the previous paragraph.

I Perform cleaning only in the cold oven!
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BcTaHOBJIEeHH

I Baxknueo 36eperTtu uto 6poluypy, Wwob moxHa byno
[0 Hei 3BepHYTUCA NpK HEOBXiQHOCTI Y Byab-aKoMy
BUNagky. Y pasi npogaxy, nepegadi iHwin ocobi

abo nepeisgy, nepekoHanTecs B TOMY, LLIO BOHa
3anuLIaeTbCs pa3om 3 BUpobom.

I YBaXKHO npo4dnTauTe iHCTpYyKLUii: iHdhopmauis npo
obnagHaHHs, BUKOPUCTaHHS 1 Besneky rpae ayxe
Ba>XXNMBY POIib.

I YcTaHOBKa Bpoba Mae BUKOHYBATUCS 3riAHO AaHOI
iHCTPYKUii KBanidikoBaHNM NepCcoHanom.

| Bygb-sike BTpyYaHHS B peryntoBaHHs abo TexHi4YHe
obcnyroByBaHHS Mae BUKOHYBATUCS Ha MIuTi,
BiZIKIMIOYEHIN Big €NEKTPOXMNBIIEHHS.

BeHTunsAuis npumiweHb

O6nagHaHHs Moxe ByTn BCTaHOBMEHE TifMbKN Y
MOCTIMHO BEHTU/IbOBAHMX NPUMILLEHHSIX, 3MAHO Ail04YnM
Hopmam B KpaiHi, e Bupob byae BnkopucosaHo. Y
NPUMILLEHHI, B IKOMY BCTaHOBMEHO obnagHaHHs, mae
BigOyBaTMCs 3MiHa NOBITPS, y CTyMeHi, HeobxigHoOMY
O5151 HOpMarbHOTO rOPiHHSA rasy (LWBMAKICTb 3MiHW
NoBITPsi He Mae ByTN MeHLWOo 2M3/rof Ha KOXHUK KBT
BCTaHOBIEHOI MOTYXXHOCTI).

Bxig npuToYHOI BEHTUNALI, 3aXMLLIEHUM I'PATKOLO, MOBUHEH
MaTn KOPUCHY nrioLly He MeHLe 100 cM? KOPUCHOTO
nepeTuHy i mae ByTn po3milieHnn Tak, Wwob BiH He Mir
3abuTtuncs, HaBiTb YacTkoBO ( Ous. MasltoHOK A).

Takun Bxig noBmHeH 6yTu 36inbweHnn Ha 100%, To6To
MiHiMyM 200 cm? — aKLWo poboya NoBEPXHS NAUTU He
Mae npucTpoto 6e3nekn y pasi 3HUKHEHHS nonym’s, i
KON MOXTMBUW HEMPSAMUM MNOTIK NOBITPSA i3 NPUNErnmnx
npuMiLleHb (Ous.MasmoHOK B) — AKLLO Le He ChinbHi
yacTuHu Byaisni, noxexoHebe3nevyHe NPUMILLEHHS
abo cnanbHi KiMHaTK, obnagHaHi BEHTUNALIMHUM
Tpy6GONpPOBOAOM Ha30BHI, K ONMCaHO BULLE.

I'Ipvmlerni BeHTy]nboaaHi
A B lnpwvuu.@»—mg NPUMILLEHHSI
EZ A
vy 2 i
Az i dyghu;
: NN

36inbLUEHHS WiNMVHU MK
ABepvma i nignoroto

BeHTunauinHmm oteip ons
Bi4NpaLbOBaHOro NoBITPA

I Ticnst TpMBanoro BUKOPUCTaHHSA MAWUTK, AOUINbHO
BiIKPUTK BikHO @00 36iNbLUMTY LWBMAKICTb BEHTUNATOPIB.

BinBeneHHA npoayKTiB 3ropaHHA

BinBeneHHs NpoayKTiB 3ropaHHst Mae byTu
3abe3neveHe Yepes BUTSKKY, NiOKMOYMEHY 4O KaHany 3

NPUPOOHOI0 TArOK 3 HaNEXHOK edeKTUBHICTIO, abo 3a

[OMOMOTOH0 €MEeKTPOBEHTUNATOPA, iKUK OU1 BKIOYaBCS

aBTOMATUYHO KOXHOMO pasy npw BKIOYEHHI nnntu (dus.
MaJsltoHKU).
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BigBegeHHs BinBeneHHs 4yepes kaHan abo
6e3nocepenHbo posranyXeHun aumap
Ha30BHI (3apesepBoBaHuUM Ang

KYXOHHOTO yCTaTKyBaHHS1)

! 3pigkeHi HadpTOBI rasu, Baxyi 3a NoBiTps, GupatoTbes
BHMW3Y, TOMY NPUMILLEHHS, Ae 3HaxoaATbCs 6anoHu 3
rasom, NOBUHHI OyTn obnagHaHi BUTSXXHUMKU OTBOPaMM,
LLIO BUXOOATb HA30BHI ANg eBakyaLlii 3H1U3Yy rnpu
MOXIMBOMY BUTOKY rasy.

BanoHwu i3 3pigkeHnm HadhTOBUM ra3oM, NOPOXHi abo
YaCTKOBO MOBHi, He MOBWUHHI BT BCTaHOBIEHI abo
Gepiraticst B NPUMILLIEHHAX HXKYeE 3a pPiBEHb rPYHTY
(Nnboxu i T.N.). Y NpMMILLIEHHI MOXXHA TPUMATK TiNbKK
BMKOPUCTOBYBaHUM BanoH, ganeko Big Axepen Tenna
(neui, kamiHn, obirpiBaui), AKi HarpiBatTLCA BULLE Bif
50°C.

Po3MmilleHHs | BUpiBHIOBaHHSA

I MoxHa BCTaHOBMOBaTK NIMTY 300Ky Big Mebnis, siki
He BULLi 32 poBoYy NOBEPXHIO.

! MepekoHaunTecs B TOMY, LLO NOBEPXHS CTiHU, fKa
KOHTaKTye i3 3a[HbOK YAaCTUHOIO NIINTKN, BUrOTOBMEHA
3 HEropr4oro Ta TeNSOCTIMKOro MaTepiany i BUTpUMye
HarpiBaHHsA (90°C).

[ns npaBUnNbHOro BCTAHOBMNEHHS!

* po3millyuTe NAUTY B KyxHi, 06iaHiv 3ani abo B
OOHOKIMHATHIN KBapTUpPI-CTYii (He y BaHHI);

* SKLLO NMOBEPXHS NITUTU € TPOXW BULLIOK, HiXK
noBepxHs MebniB, Mebi NOBUHHI 3HAXOAUTUCS He
onmxk4ye Hixx 200 MM Big NNUTK;

e SAKWO NnuTa 6yge BCTaAHOBIEHA Nif CEKLIE HaBiCHNX
MebniB, eSS0 BigCTaHb A0 ii NOBEPXHi HEe NOBUHHA
OyTn MeHLwoto 3a 420 MMm.

Taka BiacTaHb NoBMHHa cknagaty 700 MM, AKLLO
CeKList HaBicCHUX MebniB 3pobneHa 3 roptoyoro
mMaTepiany (0us. MasltoHOK);

* He po3MilLynTe 3aHaBicok no3agy nnntu abo Gnvxye
Hi>k 200 MM Big ii CTOpIH;
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e BUTSKKW NMOBUHHI
HOOD | BCTaAHOBMOBATUCS 3rigHO

— — BKasiBKaM BiAnNoBigHOI
] Min. 600 mm. . 31 IHCTPYKL.
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5 BupiBHIOBaHHS

— 000000 O

Ao HeobxigHO
BUPIBHATU NAUTY,
BKPYTiTb perymntoroui
HIDKKM, LLIO BXOOATb [10 KOMMIEKTY NOoCTa4aHHs,

y credianbHi Micus, LWo
3HaxXoOATbCA Y KyTKax OCHOBM
(Ous. mantoHOK).
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Hi>kn* BMOHTOBYIOTBCS Y THI3ga
nig OCHOBOK MIANTW.
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Migkno4veHHNA
eneKTpoeHeprii

BcTaHoBiTb Ha kabeni

BWIIKY, pPO3paxoBaHy Ha
HaBaHTa)XEHHs1, BKa3aHe Ha Tabnuuui 3 TEXHIYHUMHN
XapakTepucTmkamu, po3milleHin Ha nnuTi (dus.
mabnuuyro TexHiYHUX [JaHuXx).

Y pasi npsiMoro MiakmntoYeHHs1 o Mepexi HeobxigHo
NMOMICTUTU MiXK NITUTOK | MEPEXEID BCEMOSSAPHUN
BMMMKAY 3 MiHIMarnbHOI BiACTaHHIO MiXK KOHTakTamm 3
MM, PO3paxoBaHUM Ha BKa3aHe HaBaHTAXEHHS | TaKknK,
wo signoeigae Hopmi NFC 15-100 (apiT 3a3emneHHst He
NMOBWHEH NMepepuBaTncs BUMMKadeM). Kabenb XuBneHHs
NoBUHEH BYTN po3TalLoBaHMM Tak, OO odHa 3 Moro
YacTVH He MigaaBanacst HarpiBaHHIo BULLE, Hixk Ha 50°C
Big TemnepaTypu OOBKINMs.

[lo BMKOHaHHSI MiaKMNIOYEHHS NepeKkoHamnTecs, LWo:

* po3eTka Mae 3a3eMMeHHS, BiAMOBIAHO 4O BCTAHOBMEHNX
HOpM;

* po3eTka BUTPMMYE MaKCcMMaribHe HaBaHTaXeHHs
NOTYXHOCTI 0brnagHaHH4, BKazaHe Ha Tabnuuyui 3
XapaKkTepucTUKamu;

* Harnpyra XVBMEeHHS 3HaXOAMTbCH B MeXax 3HayeHb,
BKa3aHMX Ha Tabnuyui;

* po3eTKa CyMiCHa 3 BUMKO NnnTu. B iHWOMY BMnagky
3aMiHiTb po3eTKy abo BUIIKY; HE BUKOPUCTOBYUTE
NOAOBXYBaYi U TPIMHUKW.

!'Y BcTaHoBneHin nnuti, mae 6yt 3abe3neveHnn
nerkuy JOCTyn A0 eNeKTPUYHOro kabernto i po3eTku.

() inbesiT

! Kabernb He noBMHEH maTu nepervHis abo 6yTtn
CTUCHYTUM.

! Kabenb mae nepiognyHo NepeBipsaTUCS | MiHATUCS
TiNbKN haxisusamu.

! MNianpuemMcTBO He Hece ByaAb-AKoi
BiANOBiAanbHOCTI, AKLWO Lli HOPMU He
AOTPUMYBaTUMYThbCH.

MiaknoyeHHA rasy

MigkntoueHHs1 0o ra3oBoi Mepexi abo 6anoHa moxe
BMKOHYBATMCS 3a AOMOMOrOH HY4YKOro ryMOBOrO LUfaHra
abo wnaHra B ctaneBomMy obnneTeHHi, 3rigHo Ailounm
HauioHanbHUM HOpMaM i Nicrs Toro, ik BCTAHOBMEHO,
Lo nnuTa Byna HanawToBaHa Ha TUM rasy, Ha sikomy
BOHa npautoBaTume (Ous. KanibpysarnsHa bupka Ha
Kpuwui: 8 iHwoMy sunadky ous. Huxde). Y pasi pobotu
nnuTK Big 6anoHa i3 3pimgKeHnM raaomM, BUKOPUCTOBYUTE
peaykTopu BiANOBIAHO A0 AiK0YMX HOPM Y CTpaHi,

ne 6yne BukopuctoeaHo BnpoO. LLo6 nonerwntn
NiOKMIOYEHHS, XXUBMNEHHS rady MOXe nogasaTtucs

300Ky *: nepecTtaBTe B 06paTHOMyY Hanpsimi yTpruMmysay
ryMKM 515 NiZKMTHOYeHHS 3aMuyKarodoi NPooKK i 3aMiHiTb
YLLiNbHIOBaY, LLIO BXOAUTb Y KOMMIEKT NOCTaYaHHs.

! [Insa 6e3nepebivHoi poboTn, Ans agekBaTHOro
BMKOPWUCTaHHSA eHeprii i Ansa 6inbLIoro TepMiHy cnyxou
nnuTK, 3abesneuTe TUCK NOAaYI rady B Mexax 3HaveHb,
BKa3aHMX B Tabnuui XapakTepucTuk nanbHUKIB i
dopcyHOK (Ou8. HUXYE).

MigkntoyeHHsA rasy 3a 4ONOMOIOK FHYYKOro
rymMOBOrO LUfaHra

MepesipTe, WO6 LWnaHr Bignosigas Ailo4M OEPXaBHUM
HopMam. BHyTpiLLHIn giameTp wnaHra noBuHeH byTtn: 8
MM Ans1 3piMKeHoro rasy; 13 mm 4ns MeTaHy.

BukoHaBLmM 3'egHaHHSA, NepekoHanTecs B TOMY, LLO

LUNaHr:

e He TOPKaEeTbCS YaCTUWH, AKi HarpiBatTbCs BULLE
Temnepatypu B 500C;

¢ He Mae Oyab-AKOro HaTArHeHHs abo CKpy4YyBaHHS, He
Mag€ 3rnHiB abo CTUCKaHb;

e He TOPKaEeTbCS FOCTPUX NPEAMETIB, KpaiB, PyXOMUX
YacTVH i He 3aaBneHnu;

e MOXe ByTn Nnerko ornsHyTUM Mo BCiK JOBXMHI ANg
KOHTPOSTHO NOTO CTaHy;

* Mae JOBXMHY MeHLWy Hixx 1500 mwm;

e pnobpe 3akpinneHnn Ha 060X KiHLAX 3a JOMOMOrow
XOMYTIB, BIAMOBIAHO 4O Ai0UNX OEePXKaBHMX HOPM.

! Axkwo ogHa abo Ginblue 3 LMx ymMoB He byayTb

O0TpUMaHi, abo KO NMTa BCTaHOBMEHA 3rigHO

yMoBaM knacy 2 - nigknac 1 (nnivra, BCTaHOBEHa MiX

ABoma wadamm), HeobXiaHO BUKOPMCTOBYBATU FTHYYKUU

LUaHr B ctaneBomMy obnneTeHHi (0us. HUXYe).
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BroK rHyuKku
Y6 Bnok rHyuku —|
oyt

—— Binciunmit
KpaH

Migknto4yeHHs rasy 3a AOMNOMOrolo rHy4Koro
wiriaHra B obnneTeHHi 3 Heipxxagito4voi cTani go
6e3nepepBHOI CTiIHM 3a JONOMOrOK NAaTPOHIB i3
pisbboto

MepeBipTe, WoO6 wnaHr i obnneTeHHs Bignosiganu
AiloYnM AepXKaBHUM HOPMaM.

LLlo6 nmigkmioumTL WnaHr, BUaanite yTpuMyBaY ryMKu, LLO
MICTUTLCA B NAUTI (MicLIe MIOKIMHOYEHHS rasy 4o NNMTU Mae
BUMMSA LMMIHAPUYHOI TPYOKM 3 pisbboto nana 1/2 aronmva)

! BukoHanTe 3'egHaHHA Tak, Wo0b JOBXMHA
TpybonpoBoay He nepesuLlyBana 2 MeTpis, Npu
LbOMY He JoMycKauTe KOHTaKTy LUfaHra 3 pyXxoMmmu
YaCTUHaMW Ta MOrO CTUCHEHHS.

KoHTponb repmeTuyHoOCTI

lMicna NOBHOro BCTAHOBIIEHHS NEPEBIPTE FTEPMETUYHICTb
BCiX 3'€[jHaHb, BUKOPUCTOBYOUM TifTbKU MUITbHUM
PO34MH i y XXOAHOMY BMMaOKy CipHUK.

ApanTaudis go pisHuUx TMnNiB rasy

€ MOXNUBICTb HanalITyBaHHS NAUTK Nig TWUN rasy,
BiAMIHHMM Bifg TUNY, Ha kMK BoHa Oyna HanawToBaHa
nigNpPUEMCTBOM-BMPOBHNKOM (BKa3aHuu Ha
kanidpysanbHiv Gupui Ha KpuLL,).

HanawTyBaHHsA po60o4oi noBepxHi

3amiHa popCyHOK NanbHWKIB MOBEPXHI:

1. 3HiMITb r'paTkn 1 NanNbHUKM 3 iX NOCaZ0YHNX MiCLb;
2. BigrBuHTiITb hOpPCYHKM, KOPUCTYHOUNCH TPYOHMM
Knoyem 7 MM (Ous. MasritoHOK), i 3aMiHITb iX
dopcyHKamu, Lo BignoBigatoTe HOBOMY TuMy rasy (ous.
mabnuyro Xapakmepucmuku nasbHUKI8 i pOPCYyHOK);
3. BcTtaHoBiTh Ha MicLe Bei
KOMMOHEHTW, BUKOHABLUN
BKasaHi BuLLe onepadii y
3BOPOTHIN NOCAIAOBHOCTI.

HanawTyBaHHSA MiHiManbHOro
PiBHA ManbHKKIB NOBEPXHi:

1. BCTAHOBITb KpaH y
MiHiManbHEe NOSTOXKEHHS;

2. 3HIMITb PYKOSITKY | KOPUCTYHOUUCE pPeryntoBaribHUM
FBMHTOM, LLIO 3HAXOAUTbCS Ha BHYTPILUHIN YaCTWHi

abo 300Ky Ha CTPWKHI KpaHa, 4obBUMTECS ManeHbKoro
cTabinbHOro Nonym’si.

'Y pasi 3pigpxeHnx rasis, peryntoBanbHUM rBUHT
NMOBUHEH BYTW BKPy4YeHUM 4O yropy;,

3. nepeBipTe, WOo6 Npu WBMAKOMY 0b6epTaHHi KpaHa 3
MaKCMMarnbHOro B MiHiMarnbHe MOMOXXEHHS!, NanbHUK He
racHyB.

! ManbHWKM pobo4oi NoBepxHi He NoTpebytoTb
peryntoBaHHs MePBUHHOIO NOBITPSI.

5. Mepes.ipTe, WO6, Npu WBNAKOMY 06EPTaHHI
pykosaTku 3 nonoxeHHss MAKC y nonoxeHHa MIH a6o
npwv LWBWAKOMY BIOKPUTTI | 3aKpUTi ABEPLAT OYXOBKM
nanbHUK He racHyB.

Be3neka naHurora

— I lLo6

- 3anobirtu
BMMaZAKOBOMY
nepekngaHHIo
npunaay,
Hanpvkniag,
Konu gutuHa
3anasutb
Ha OaBepusTa
OyxoBol wadwu,
HEOBXIOHO
BCTAHOBUTY
3aXMCHUI NaHLKXKOK 3 KOMMJEKTY NocTadaHHs!
[MnuTa ocHaLLyeTbCS 3aXUCHUM JTaHLIKOXKKOM, SIKUIA
KpiNnnTbCs1 3@ JOMOMOTOH IBUHTA (HE BXOAUTL B
KOMMJIEKT MOCTa4aHHsA) A0 CTiHW 3a NpUagoMm Ha Tin
camin BUCOTI, Ha SKi NaHLUOXOK KPInUTbCS A0
nuTKU. MBYHT i Aob6enb Ons KPinneHHs NaHLUXKa
cnig obvipaTn BigNoBiAHO 4O MaTtepiany CTiHM 3a
npunagom.
AKWwo giameTp ronoBKM rBUHTA CTAHOBUTbL MeHLUe 9
MM, HeOOXigHO BMKOPUCTOBYBaTK Lanby. [1ns
KpinneHHs1 B GETOHHIN CTiHi NOTPiOGeH rBuHT
OiameTpom He MeHLUe 8 MM OBXUHOK 60 MM.
3akpiniTe NaHUIOXOK Ha 3aHIN CTiHLi MAUTK 1 Ha
CTiHi, SIK NOKa3aHO Ha MarloHKY, Tak Wwob nicns
BCTaHOBIEHHS BiH OyB HATArHYTUIN NaparnenbHO A0
nony.
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|

n Tabnuua xapakTepucTuK nanbHUKIB i POPCYHOK

() inbesiT

Tabnuua 1 3piaxeHun ras MpupoaHuit ras
ManbHuk HiameTp | TennoBa edeKTMBHICTb Kanan dopcyHka MponyckHa dopcyHka MponyckHa | ®opcyHk | MponyckHa
(Mm) KBT (p.c.s.*) 1/100 1/100 34aTHICTB* 1/100 3gaTHicTb* a 3gaTHicTb*
riron n/ron 1/100 n/ron
HomiHanbHa | 3meHwena (Mm) (Mm) ok ** (MM) (Mm)
Wenakuv 100 3.00 0.7 2 87 218 | 214 128 286 143 286
(Benukuin) (R)
Hanissiakii 75 1.90 0.4 30 70 138 | 136 104 181 118 181
(CepegHin) (S)
AonomixHui 51 1.00 0.4 30 52 73 | 71 76 95 80 95
(ManeHbkun) (A)
Tuck, wo HomiHanbHui (M6ap) 28-30 | 37 20 13
I'IO,Ela'CTI:Cﬂ MinimanbHwi (M6ap) 20 25 17 6,5
MakcumanbHuii (m6ap) 35 45 25 18
* Aans 15°C 1013 mbap-cyxuii ra3 ok Bytan P.C.S. = 49,47 MOx/kr
** MponaH P.C.S. = 50,37 MOx/kr MpupogHui ras P.C.S. = 37,78 MOx/m3

p.C.S.* - HaWBULLA TennoTa 3ropaHHs

ISGMH6AG/ UA

YBAIA! CknisiHa KpULLIKa MOXe
posipBaTy B, SIKLLO BiH HarpiBaeTbCs.
BuMKHITb yCi KOHGOPKM Ta
€NeKTPUYHI NANTK, NepLl HixX

TEXHIYHI OAHI
Po3mipu [lyxoBku
mexﬁ yX 340x391x424 mm
O6'em 57 niTpie
Egg:::: wnpuHa cm 42
KOPOBKH rmmbuHa cm 44
BucoTa cm 23
OYXOBKU
Hanpyra ta
yacTtoTa JuB. Ha TabnNuyui 3 AaHUMMK
XXUBJEHHA
HanawToByloTbCs Ha BCi TUNK
rasy, BkasaHi Ha Tabnuuui 3
n OaHUMK, po3TalLOBaHin B
anbHUKKN

cepeguHi BucTyny, abo, konm
BiOKPMBAETLCA AYXOBKa, Ha
BHYTPILLHIN NiBiA CTiHLU.

Ovpektusa €C 2002/40/CE 3
NPUBOAY ETUKETOK ENEKTPUYHUX

3aKpUTKM KpULLKOK. * BigHOCUTBCS
[0 MoAenen 3i CKMsTHOK KPULLKOHO
TiNbKWN.

ENERGY LABEL

ayxosok. Hopma EN 50304
CnoxumBaHHs eHeprii cBoboaHa
KOHBeKLUis — ansi oborpisy:

TpaguuinHa;

CnoxumBaHHS eHepril Aeknapadis
Knac koHBekKUji npumyLLeHa ans
oborpisy: Kongutepceku Bupobu.

Ounpektuen €C: 2006/95/EC Big
12/°2/06 (Hu3bka Hanpyra) Ta
noganbLui 3MiHn - 2004/108/EC
Big 15/12/04 (EnexktpomarHiTHa
CYMICHICTb) Ta nopanbLui 3MiHU -
2009/142/EC Big 30/11/09
(Gas) Ta noganbLui 3MiHW -
93/68/EEC Big 22/07/93 Ta
noganbLi 3MiHM - 2002/96/EC.
1275/2008 (Stand-by/ Off mode)
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BKno4vyeHHS | BUKOPUCTaHHA

KopuctyBaHHsA po604010 NOBEpPXHED
BknroyeHHA nanbHuUKIB

Y koxHoi pykositku MAJIBHWK, wo BigHOCKTLCA [0 Hei,
nokasaHuu y BUTMsi kpyra.

LLlo6 3ananuTn nanbHUK pobo4oi NOBEPXHI:

1. nigHeciTb 40 NanbHUKa CipHUK abo eneKkTpo3ananbHUYKY;
2. HaTUCHITb | ogHOYacHoO obepTanTe NPoTK
rOAVMHHUKOBOI CTpinku pykosaTtky NMANTbHUKA go
MO3HaYKM MaKkcMmarnbHoro nonym’st .

3. Bigperynionte cuny 6axaHoro nonym’s, obepraroum
NPOTU rOAMHHUKOBOI CTPINkK pykosTky MAJIbHUKA: Ha
MiHiMYyM 6, Ha MakcuMym 6 abo B NPOMIDKHE MONIOXEHHS.

Akwo nnuta obnagHaHa enekTpopo3nantoBaHHAM*
(C), cnovaTKy HaTUCHITb

Ha KHOMKY BKIOYEHHS,
BiOMiYEHY CMMBOIOM x

, MOTIM HaTUCHITb 4O ynopy
i ogHo4yacHo obepTante
NPOTW FOAVHHMKOBOI CTPINKK
pykostky MAJIbHUKA o
MO3HaYKN MaKCMMarnbHOro
NoNyM’sl, ax LOKN He 3'BUTLCS NOMyM’'s.

[esiki mogeni obnagHaHi cuctemoro
eneKTpopo3nantoBaHHSAM, BOY4OBaHO B PYKOATKHY, Y
LbOMY BUMAAKy € MPUCTPIv enekTpoposnantioBaHHAM*
(Ous. MasntoHOK), He Mae KHOMKW. [JOCUTb HAaTUCHYTK
N OHOYACHO NMOBEPHYTW MPOTU FOANHHUKOBOI CTPIMKN
pykosTky NMAJTbHUKA go no3Havkum makcumarnbHOro
nonym’s, wob sananutu ras. Moxe TpanuTmcs Tak,
LLIO NanbHUK 3racHe Y MOMEHT BiAMNyCKaHHS PYKOATKM.
Y ubOMYy BUNAAKy NOBTOPITb ONepaLito, yTpumytoum
PYKOSAITKY HAaTUCHYTOI Ha NPOTA3i AOBLUOIO Yacy.

'Y pasi BMnagKoBOro 3racaHHsi Nonym’si, BUMKHITb
nanbHUK i NoYeKkanTe NpUHaNMHI 1 XBUNWUHY, NepLl HiX
NMOBTOPHO CNpPOOyBaTH BKIOYEHHS.

Akwo nnuta obnagHaHa npuctpoem besnekn*(X) 3a
BiICYTHOCTi NONyM’sl, yTPUMYMTE HaTUCHYTOI PYKOATKY
MAJIbHNKA 6nmnabko 2-3 cekyHa, Wwob nigtpumatn
FOPIHHS | aKTUBI3yBaTW MAMUTY.

LLlo6 noracutu nanbHWUK obepTante pykosTky 4O yropy

MpakTnyHi nopaan 3 BUKOPUCTAHHA NarbHUKIB

[ns Kpaloi NpoAYKTUBHOCTI NanbHUKIB i MiHIManbHOro
CNOXMBaHHSA rasdy HeoOXigHO BUKOPUCTOBYBATK NOCyA 3
MSIOCKMM OHOM, HAKPUTUM KPULLIKOLO, i IKMK Bignosigae
3a PO3MipOM NanbHUKY:

ManbHUK g fiameTp MicTKOCTEN (CM)
Weuakmn (R) 24 — 26
Haniswsugkui (S) 16 — 20
[onomixHun (A) 10 - 14

o6 BM3HaunTV TMN NanbHUKa, 3BEPHITLCA OO
MaroHKiB y naparpadi “XapakTepucTuki NanbHKKIB i

dopcyHOK”.
KopuctyBaHHA AYyXOBKOIO

! Mpwn nepLiomy BKMOYEHHI 3anyCTiTh LYXOBKY Y
XOINOCTOMY PEXUMI HE MEHLLIE, HiXX Ha OfHY rOAUHY

3 MakCUMarbHUM MOMOXEHHSIM TepMocTaTa Ta 3
3aKkpuUTMMK ABepudatamu. [oTiM BUMKHITb, Bigkpunte
OBepusaTa AyXOBKU 1 NPOBITPITh NPUMILLEHHS. 3anax,
LLIO 3'ABMBCS, € pe3yrnbTaToM BUMApOBYBaHHS PEYOBWH,
HeobXigHUX ANsi 3aXMCTY OYyXOBKM.

! Hikonu HiYoro He knagiTe Ha AHO AYXOBKM, OCKIfTbKM
BW PU3MNKYETE NOLUKOANTU emanb. Bukopuctosyute
NONOXEeHHS 1 yXOBKM TiNbKW y pasi BUKOPUCTaAHHSA
pOXHa.

YBATA! [lyxoBka
OCHalleHa CUCTEMOLO
3YMUHEHHS PELLITOK,
3aBOSAKN SIKIM MOXHa
BUMHATN X TaK, OO
BOHW He BMNaganu 3
ayxoBkn(l).
LlobnoBHicTOB
MINHSATW NPELITKK,
[OCTaTHbO, AK NOKa3aHO Ha MarltoHKy, NigHATK 1X,
B3ATUCS criepeny i BUTArHyTH (2).
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() inbesiT

n KopuctyBaHHA OyXOBKOHO

! Mpw nepiomy BKMNIOYEHHI 3anyCTiTb AYXOBKY Y
XOMOCTOMY PEeXWMi He MeHLUE, HiXX Ha OOHY roauHy 3
MaKCMMarbHMM MOMOXEHHSIM TepMmocTaTa Ta 3
3aKkpuTMMn aBepudatamu. MNoTiM BUMKHITb, Bigkpunte
OBepuaTa OyXOBKW M MPOBITPITL NpUMILLEHHNA. 3anax,
O 3'IBMBCS, € pe3ynsTaTtoM BMNapOBYBaHHS
pevyoBMH, HEODOXIOAHUX ANS 3aXMCTY OYyXOBKMU.

I Mepepn kopucTyBaHHAM 060B’sI3kOBO BMAAMiTL
nnacTukoBy nniBky 3 OokiB BMPOOY.

! Hikonu Hivoro He knagiTb Ha OHO AYXOBKW, OCKifbKU
B PU3MKYETE MOLLKOAUTWU emarlb.

1. BubepiTe BaxxaHy nporpamy nNpuroTyBaHHS,
obepTtatoun pykoaTky NMPOMPAMU.

2. BubGepitb TeMnepaTtypy, pekOMeHLOBaHy 411
nporpamu, abo 3a 6axxaHHsaM, obepTaloym pyKOSATKY
TEPMOCTAT.

Cnuncok 3 pexxumamMu NpuroTyBaHHSA i BiANOBIAHMMM
pekoMeHAOBaHNMK TeMnepaTypamun nNpuBegeHnn y
cneuianeHiv Tabnuui (Ous. Tabnuuys npueomyeaHHs 8
dyxosuj).

Mig Yac NpUroTyBaHHS 3aBXaW MOXHA:

e 3MiHUTK Nporpamy MPUroTyBaHHS, CKOPUCTAaBLUMCH
pykosaTkoto NMPOIPAMU;

* 3MiHUTK TeMnepaTypy 3a JOMOMOrOK PYKOSITKU
TEPMOCTAT;

e MepepBaTy NPUrOTYBaHHS, NOBEPHYBLUMN PYKOSITKY
MPOIrPAMW B nonoxeHHs “0”.

! 3aBxan nomiwanmTe MICTKOCTI 4NA NPUroTyBaHHSA Ha
rpatky, WO Ao4aeTbCs.

IHankaTopHa namna TEPMOCTAT

li BKMOYEHHS nonepeaxae npo Te, WO AyXOBKa
BUpobnsie Tenno. NacHe, KONW y BHYTPILHIK YaCTWHI
pocarHyto BubpaHy temnepatypy. MNpu usomy
iHQMKaToOpHa namna cnanaxye i racHe y
nonepemMiHHOMY pexumi, Nokasykun, Lo TepmocTaT
npautoe i NiaTpUMye MOCTiMHY TemnepaTtypy.

OcCBiTNeHHA AYyXOBKM

Cnanaxye npu obeptaHHi pykoatku NMPOMPAMU go
Oyab-AKOro NonoXxeHHs, okpim “0” i 3anuwaeTbCA
BKMOYEHMM, MOKK BKNOYeHa gyxoska. [pu Bnbopi

3a OOMNMOMOIoK PYKOATKU "Q\', OCBITIIEHHSA

BKMOYAETLCA 63 BKMOYEHHS 6y£l,b-F|KOFO
HarpiBansHoro eNeMeHTY.

Mporpamu npurotyBaHHA TXi

I Ina BCiX Nnporpam MoOXHa 3agatv Temneparypy
Mixk 60°C i MAX, BUHATOK CKnagae:

e PUJIb (pekomeHayeTbCst BUCTABNATM Tinbku Ha MAX);
+ KOHBEKLINHWUWN MPUNb (pekomeHayeTbes He
nepesuLlyBaTy Temneparypy B 200°C).

b Mporpama TPAOULIIMHA YXOBKA

[MpaLoroTs ABa HarpiBaribHI ENEMEHTI — HYDKHI | BEPXHIN. [1na
TaKoro TPaAULIMHOIO roTyBaHHSA KpaLLe BUKOPVICTOBYBATU TirlbKi
O[VH PIBEHb: SIKLLIO 0BpaTV AeKirnbka PIBHIB, PO3MOBCHOMKEHHS
Ternna He Gyae PiIBHOMIPHMM.

&8 nMporpama AYXOBKA ANS BUMIYKM

Mpautoe 3aaHin HarpiBanbHUA ENEMEHT | BEHTUNATOP,
3abe3nevytoumn genikatHe piBHOMIpHE PO3NOBCIOAKEHHS
Tenna BcepenunHi gyxosku. Lis nporpama
pEKOMEHAYETLCA ANS NPUroTyBaHHA AenikaTHUX 6nog
(Hanp. BMNiYKK, iKka BUMarae nignomy) i NPUroTyBaHHS
MiHi-TiCTEYOK Ha TPbOX NONULAX OAHOYACHO.

*@1 Mporpama LWUBUOKE FTOTYBAHHA

MpautotoTb HarpiBarnbHi eNeMeHTN | BEHTUNATOP,
3abe3ne4vyroun NocTiiHe PIBHOMIPHE PO3MOBCHODKEHHS
Tenna BcepeauHi AyxoBku. [ns uiei nporpamu
nonepenHe HarpiBaHHsi He notTpebyeTbes. Lis nporpama
0CO6MNMBO PEKOMEHAYETHCA ANSA LUBUOKOIO roTyBaHHSA
HaniBcabpukaTtiB abo 3amopoXeHMXx NpogykTis. Ons
Kpawmx pesynesraTiB Chif BXUTY NyLe OAMH PiBEHb.

(Tq;) MNporpama OQHOYACHE FrOTYBAHHA

MpavutotoTb BCi HarpiBarnbHi eneMeHTU (BEPXHil, HUXKHIN

i UMPKYNAUiInHWR) | BeHTUnsiTop. OcKinbku TENo
po3nogifieHo PiBHOMIPHO MO BCi AyXOBLj, MPUroTyBaHHSA
Ki BinOyBaeTbCA 3aBAAKN PIBHOMIPHOMY HarpiBy
noBiTps. MOXHa BUKOPUCTOBYBATH € BinbLue ABOX PIBHIB
0HO4acHo.

Mporpama AYXOBKA MILLA

MpautorTe HUXHIN | LMPKYNALINHAA HarpiBasnbHi
enemMeHTn i BeHTUNATop. Y Ui nporpami
3abe3neyvyeTbecs WBUAKE HarpiBaHHS AyXOBKU, NPpU
LibOMY 3Ha4Ha KinbKiCTb Tenna nofaeTbes 3HM3y. [MNpu
O[HOYACHOMY BMKOPUCTaHHI AEKiNbKOX AeK, HeobxigHo
NMOMIHATY iX MiCLSIMW BCepeanHi roTyBaHHS.

|g:] Mporpama FPUMNb

BkntoyaeTbcs LieHTparibHa YacTHa BEPXHbOTO
HarpiBanbHoro enemeHTy. liaBuiLeHa Temneparypa,
LLIO e Big rpunsl, peKOMeHAYETbCS ANt NPOAYKTIB, SAKi
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noTpebyoTb CUMBbHOIO HarpiBy NoBepxHi (BicdLuTekcn

3 TENSATUHM | ANOBMYNHWY, doine, aHTpekoTw). Lle -
nporpama i3 3H/WKeHUM CNOXMBaHHAM EHeprii, ideansHa
OJ151 CMa)XEHHS CTpaB 3MEHLLEHMX po3MipiB. [omicTiTb
CTpaBy Yy LEHTP PELLITKU, TOMY LLO B KyTKax BOHa He
MPUrOTYETLCS.

'S Mporpama KOHBEKLUIAHWUA MPUM

Mpautoe BepxHin HarpiBanbHWU enemMeHT, BEHTUIIATOP

i poxeH (ge BiH HasBHUI). Takui pexum ob’eaHye
O[HOCTOPOHHE TENnoBe BUMNPOMIHIOBaHHS 3
NMPUMYCOBOI LMPKYNSALIE NOBITPS ycepeanHi AyXOBKU.
Lle nepeLukogxae noBepxHeEBOMY MiATOPSHHIO CTPaBw,
36inbLUYHYN MPOHMKHEHHS Tenna.

I TotyBanHs Ha TPUNI abo KOHBEKLIMHOMY FPUI
Mae BUKOPUCTOBYBATUCS 3 3a4UMHEHVMU ABEpLUsSTaMu.

PoxeH

LLlo6 BKMOYNUTM POXKEH, AINTE TaKUM
YNUHOM:

1. NOMICTiTb AEKO B MONMOXEHHS 1;

2. BCTaBTe OMOpPY POXHa y
MONOXEHHS 4 | BCTABTE POXKEH Y
cneuianbHUN BUPI3, LLIO 3HAXOAUTLCS
Ha 3a4Hin CTiHUi gyxoBku (Ous.

MarsltoHOK);

3. BKIIOYITb POXEH, Ha6mpa+oqm 3a JONOMOroH0
pykosaTku NMPOIPAMW.

|—| mMporpama O6epexHa ayxoeka

MonoxeHHs perynsatopa TepmoctaTty: Mixx 50°C i Max.
MpaLtoe HKHIM HarpiBanbHUA €NEMEHT.

Lis dbyHKUis npusHadeHa Ang NpuroTyBaHHA AenikaTHUX
CTpaB, 30Kpema, APiXKAXKOBOT BUMIYKK, AKa KpaLLle niginge
3aBAsIKY TENIY 3HU3Y.

OckKinbkn JOCArHEHHS BUCOKOI Temnepartypu notpedye
faraTto yacy, B Takux Bunagkax pekoMeHAYyeTbCs
BUKOPUCTaHHS « TpaguLuinHOT OyXOBKM».

EE Mporpama PO3MOPOXYBAHHS

BeHTUNATOP B HUXKHIN YaCTUHI JyXOBKM 3acTaBnse
LIMPKYoBaTK HABKONO DK MOBITPS KIMHATHOT
Temnepatypu. Llen pexum pekomeHOyeTbCA
BMKOPUCTOBYBATU A1 PO3MOPOXXYBaHHS BCiX BUAIB
i, ocobnmBo Ans genikaTHUX NPOAYKTIB, SKi He
noTpebyloTb HarpiBy, HaNpuknag: TopTy 3 MOPO3VBOM
abo KpeMoM, JecepTy i3 3aBapHMM KPEMOM, (OPYKTOBI
TopTW. 3aBOsKM POOOTI BEHTUNSATOPA Yac
PO3MOPOXKYBaHHS CKOPOYYETLCS NPUBNM3HO B ABA
pasu. Y pasi po3amMopoxyBaHHsA Mm'aca, pubu abo xnida
npoLec MOXHa MPUCKOPUTN BMUKAHHAM PEXUMY
«MYIbTU-NPUrOTYBaHHSI» Ta BCTAHOBIIEHHAM
Temnepatypu y mexax 80-100 °C.

Iil Mporpama BEHTUNALII 3HU3Y n

YBIMKHEHMI HWXXHIV HarpiBanbHUA eNemMeHT Ta
BEHTUNATOP, L0 rapaHTye LMPKYnsLio Tenna no BCin
OyxoBLi. Llen pexvm 3pyyHuin gnsa nerkoro
NPUroTyBaHHsi OBOMIB Ta pnbu.

HwuxHin Bigcik
IMig oyxOBKOIO € BiACIK, AKMN MOXe
BMKOPUCTOBYBaTUCA ANs 30epiraHHs
akcecyapis abo nocyay. LLlo6 BigkpuTn
OBepusiTa, NOBEPHITb iX AoHM3Y (Ous.
\/ MarToHOK).

! He knagiTb roptodi Matepianu B H/XHIN BiACIK.

! BHYTpILWHI noBEpXHi NOTKa (NpW MOro HAsiBHOCTI) MOXYTb
cTaTtu rapsiaMmMm.

MpakTnyHi nopaan 3 NPUroTyBaHHSA iXi

! Mpwn pexvmax NpuroTyBaHHsA 3 BEHTUNALIEIO, HE
BUKOPUCTOBYMTE MOMOXEHHS nonuupb 1 i 5: BOHK
po3TalLoBaHi 6e3nocepeaHLo bins NOTOKIB rapsiioro
MOBITPS1, SIKE MOXXE BUKIMKATL MPUrOpaHHs AenikaTHMUX
ontoa.

MYNBTUMPUTOTYBAHHA

¢ BukopuctoByUTE NOMOXEHHA NONULL 2 i 4, NOMiLLaIo4m
Ha MosIKy 2 CTpaBw, siki BUMaratoTb OinbLuoro Tenna.
¢ [lomicTiTb OeKko BHU3 i rpaTky yBEpX.

Y pexumax npurotysaHHs M'PUIMb i NOOBIMHUA
"PUIb, nomicTiTb IpaTky B MOMOXeHHs1 5 i geko B
noroxeHHst 1, Wwo6 36mpatn coku i / abo xupwu, Wo
YTBOPIOIOTBECS B Pe3yrbrarti MpUroTyBaHHA. Y pexuMi
npurotyBaHHi GRATIN, MOMICTiTb rpaTky B NOMOXEHHs 2
abo 3 i gexo B nonoxeHHst 1, ansi 36opy CokiB i XuMpiB.
PekomMeHOyeTbCA BACTaBUTU piBEHb €Heprii Ha BEPXHE
nonoxeHHsi. He TypbyuTecs, SIKLLO BEpXHS Mexa He
3an1LLIaETbCS MOCTIMHO BKIKOYEHOHD: i poboTa
KOHTPOSHOETHLCS TEPMOCTATOM.

MPUTOTYBAHHA MWL

BukopuctoBynte ckoBopogy 6e3 pyuku 3 rerkoro
anoMmiHilo, BCTaHOBUBLUM ii Ha r'paTui, Wo
[o4aeTbes.

3 gekom 36inblIyeTbCA Yac NpUroTyBaHHs i NoraHo
BMXOAMTb XpycTka niyua.

Y pasi cunbHO HanMoBHEHUX MNil AOoUinbHO goAaTn
MouLapenny B cepefuHi Yacy NpuroTyBaHHs.
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NMnaHyBaHHA NPUroTyBaHHA iXi 3a
OOMOMOroI0 efieKTPOHHOro nporpamaropa
HanawTyBaHHA roguHHUKA

MMicns nigknovyeHHA 0o enekTpuyHoi mepexi abo nicns
panToBOro BiAKIMOYEHHS! eneKTpoeHeprii, Aucnneu
Bigobpaxartmme 0.00.

LLlo6 HanawTyBaTH Yac:

1. HaTUCHITb ogHo4YacHo Ha kHonkn TPUBAJIICTb
MPUTOTYBAHHA =l i KIHELIL MPUTOTYBAHHA ;

2. Yyepes 4 ceKyHOM BUCTaBTE MOTOYHMM Yac, HAaTUCKao4M
Ha kHonku L e I=I. HaTuckaroumn Ha kHonky LT | yac
30iNbLUYETLCS; HATUCKAKYN HA KHOMKY =], vac 3MEHLLYETHLCSA
[Micns BUCTaBNsIHHS Yacy, NporpamaTtop NepexoanTb
aBTOMAaTUYHO B PYYHE MONOXEHHS.

HanawTtyBaHHA Taumepa

3a gonomMoroto Taumepa MOXHa 3agaBaTy Bignik y
3BOPOTHOMY HanpsMi , Nicnsa 3akiHYeHHA 3a4aHoro yacy
nofdaeTbCs 3BYKOBUW CUrHar.

LLlo6 HanawTyBaTn Taumep:

1. HaTuUcHITL kHomKy TAUMEP [a] Ha ancnnei 3'aBUTbCSA:

*0r30

2. HaTuckanTe Ha knonku [ e [£] , o6 BUCTaBUTU BaxxaHuK
vac;

3. npw BiAMYCKaHHiI KHOMOK MOYNHAETLCS BIAJIK Y
3BOPOTHOMY HanpsiMi i Ha aucnnei 3’aBnseTbCA NOTOYHUN
yac:

nsNn
, U= U u
4. nicnga 3aKkiHYeHHs 3a4aHOoro Yyacy nogaeTbCs 3ByKOBUU

CUrHan, iKMW MOXHa BUMKHYTU, HATUCHYBLUW Ha Byab-siky
KHOMKy (OKpim kronok [ e ): no3Ha4ka [a] rache.

! Taumep He KOHTPOMOE BKIOYEHHS i BUKMIOYEHHS OYXOBKMU.

HacTtpouka ry4yHocTi 3ByKOBOro curHany

Micna Bnbopy i NiaTBEpAXXEHHSA YCTAHOBKWN FOOUHHWMKA,
3a [10MOMOrOH0 KHOMKM L—| MOXHa HanaluTyBaTu ry4HiCTb
3BYKOBOrO curHary.

MnaHyBaHHA TPUBaNOCTi NPUroTyBaHHS i3 3aTPMMKOIO
BKIIOYEHHA

Mepw 3a Bce NoTpibHO BMbOpaTn BGaxxaHy nporpamy
NPUroTyBaHHSA i Temnepartypy 3a 40NOMOroK PyKOSATOK
MPOIrPAMW i TEPMOCTAT gyxoBku.

Ha ubomy etani MoxHa nnaHyBaTh TPUBarniCTb NPUrOTYBaHHS:
1. HaTucHiTb Ha kHonky TPUBAJTICTb NMPUTOTYBAHHA ;
2. yepes 4 cekyHau BucTaBTe baxkaHy TpuBanicTb
NPUroTYBaHHA, HAaTUCKaK4YM Ha KHOMKM ﬁ el=l Axwo,
Hanpuknag , nrnaHyeteca TpusanicTe B 30 XBUINWH, Ha auCnIei
3'ABNAETLCH:

* 030

3. Npw BiANYCKaHHI KHOMOK, Yepe3 4 CekyHau, Ha gucnnei
3"'F’|BJ'I9|€TbC$| noTo4Hun vac (Hanpuknag, 10.00) i3 no3Ha4kot
L) initepa A (ABTO):

Oani noTpibHO 3agaTh Yac 3akiHYEHHST NPUTOTYBaHHS;

4. HaTUCHITb Ha kHonky 3AKIHYEHHA NMPUTOTYBAHHA ;
5. BCTAHOBITb HaxaHWM Yac 3akKiHYEHHSI NMPUIroTYBaHHS,
HaTuckaroum Ha kHonku 1| e 1=, Akwio, Hanpuknag,
HeobXiaHO 3akiHuMTK NpuroTyBaHHsA B 13.00 roguH, Ha aucnnei
3'ABIAETLCA:

3-00

6. Npu BiANycKaHHi kHOMOK, Yepe3 4 cekyHaW, Ha aucnnei
3'aBNSAETbCA NOTOYHMM Yac (Hanpuknag, 10.00) i3 nitepoto A
(ABTO):

“10-00

Y 3anponoHoBaHOMY NpuKnagi, JyXOBKa BKITHOYMUTLCH
aBTOMaTU4HO 0 12.30 B pexuMi, ikMm NOTPIGHO 3aBepLUNTU
yepes 30 xBunuH, o 13.00.

nﬂaHyBaHHﬂ TpMBaﬂOCTi npuroTyBaHHA i3 HeramHum
3anycKom

BrkoHanTe npouenypy 3aiaHHs TPMBANoCTi NPUroTyBaHHS,
onucany suwe (NyHkTn 1-3).

! BkntoyeHa nitepa A Haragye Npo 3afaHe nraHyBaHHS
TPMBAnocCTi i NPO 3aKiHYeHHS NPUroTyBaHHA y PyHKUji

ABTO. W06 BigHOBUTU py4HMUN peXM pOOOTU OYXOBKM,

nicnsi KOXKHOro NpurotyBaHHA B pexxunmi ABTO, HaTUCHITb
ofAHo4vacHo Ha kHonku TPUBANICTb I'IPMFOTYBAHHFI i
3AKIHL4EHH‘$II MPUFOTYBAHHSAE]

! Mo3Hayka LJ 3anunwaeTbecs BKMHOYEHUM Pa30oM 3 JyXOBKOH
MPOTSAroM BCbOro Yacy NpUroTyBaHHS.

Y OyOp-KkuM MOMEHT MOXKHa BMBECTU Ha OUCMIIEN BUCTaBMNEHY
TpUBanicTb, HAaTUCHYBLUK Ha kHonky TPBAJICTb
I'IPI/IFOTYBAHHFI, i N00a4YnTN Yac 3aKiHYEeHHs
NPUroTyBaHHS, NpU HaTUCKaHHI Ha kHonky SAKIHYEHHA
MPUrOTYBAHHS [E]. Micns sakinuenns NPUroTyBaHHA NyHae
aKyCTU4HUU curHan. o6 nepeaTM MOro, HaTUCHITb Ha
Byab-AKy KHOMKY, okpiM kHonok [+ e

Ak aHynoBaTH 3anporpamoBaHUMN pexum
NPUroTyBaHHS iXi

HaTtucHiTb ogHovacHo Ha kHonkun TPUBATIICTb
MPUFOTYBAHHA 1= | BAKIHYEHHA MPUTOTYBAHHA

BunpagiTb abo BigMiHiTb 3aaaHi napameTpu

3apaHi napameTpy MOXyTb ByTW 3MiHEHi Y Byab-AKMUM MOMEHT
LUNAXOM HaTUCKaHHs Ha BignosigHy kHonky (TAUMER,
TPUBATIICTb NMPUTOTYBAHHA a6o 3AKIHYEHHA
MPUTOTYBAHHA) Ta HaTucHYBLUM Ha kHonku L] abo =]
Mpw BiAMiHI TPMBaNOCTi NPUroTYBaHHS TaKOX BiAbOyBaeTbCA
aBTOMaTu4yHa BigMiHa 3aKiHYEHHSA MPUroTYBaHHS | HaBMNaku.

Y pasi 3anporpamoBaHoi poboTu, Npunag He npuumae yac
3aKiHYEHHSA NPUroTyBaHHs, AKLLO BiH Nepefye yacy novatky
NPUroTyBaHH4A, 3a4aHoro y LboMY X npunagi.
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Tabnuusa npurotTyBaHHsA B AyXOBLi

() inbesiT

Mporpamn CTtpaBu Bara (kr) | MonoxeH- Monepeaxe PekomeHpo-BaHa TpuBa-nictb
HSA AeKO posirpiBaHHsA Temnepa-Typa NpUroTy-BaHHA
(XxBUNIMHWN) (XBUAN-HKN)
Kauka 1 3 15 200 65-75
YKapke 3 TensiTMHU abo 3 SNoBUYUHK 1 3 15 200 70-75
3BuyariHa ayxoBka | XKapke 3 CBUHUHN 1 3 15 200 70-80
Mickose neunBo - 3 15 180 15-20
Conogki nuporu 1 3 15 180 30-35
Conogki nuporu 0.5 3 15 180 20-30
DpyKTOBI TOPTU 1 2 abo 3 15 180 40-45
Kekcu 0.7 3 15 180 40-50
Bicksitn 0.5 3 15 160 25-30
MnuHUi dapLlumpoBaHi ( Ha ABOX NONMULSX) 1.2 2i4 15 200 30-35
Ez::aka KonanTep- MnuHui daplumpoBaHi ( Ha ABOX NONMULSX) 0.6 2i4 15 190 20-25
CoroHi BUpobu 3 NUCTKOBOTO TicTa (Ha ABOX
nonuusaXx) 0.4 2i4 15 210 15-20
B3aBapHi (Ha TPbOX NONULSX) 0.7 1i3i5 15 180 20-25
MeunBo (Ha TPbOX NONMLSAX) 0.7 1i3i5 15 180 20-25
Bese (Ha Tpbox nonuusx) 0.5 1i3i5 15 90 180
Miuya 0.5 3 15 220 15-20
AyxoBka Miuua 2Kapke 3 TeNATUHU aB0 3 ANOBUYUHU 1 2 10 220 25-30
Kypka 1 2 a6o 3 10 180 60-70
Miyua (Ha ABOX MONULIAX) 1 2i4 15 230 15-20
Nazan'a 1 3 10 180 30-35
BapanuHa 1 2 10 180 40-45
CmaxeHa Kypka + kapTonnsi 1+1 2i4 15 200 60-70
MyniTunpy- Ckymb6pist 1 2 10 180 30-35
roTysaHHs Keken 1 2 10 170 40-50
3aBapHi (Ha ABOX NONMLAX) 0.5 2i4 10 190 20-25
MeynBo (Ha ABOX NONMUSAX) 0.5 2i4 10 180 10-15
BicksiTh (Ha ogHin nonuuj) 0.5 2 10 170 15-20
BickBiTh (Ha ABOX nonuw) 1 2i4 10 170 20-25
ConoHi TopTn 15 3 15 200 25-30
Kambana Ta kapkatuui 0.7 4 - 100% 10-12
LLiamnypu 3 kanbMmapiB Ta KpeBETOK 0.6 4 - 100% 8-10
Kapakatuui 0.6 4 - 100% 10-15
dine mepnysn 0.8 4 - 100% 10-15
Tpune OBouu rpunb 0.4 3abo 4 - 100% 15-20
BicLuTeke 3 TENATUHU 0.8 4 - 100% 15-20
Cocucku 0.6 4 - 100% 15-20
Fambyprepu 0.6 4 - 100% 10-12
Ckym6pist 1 4 - 100% 15-20
Toctu (abo nigcmaxkeHuit xnib) Ne 4i6 4 - 100% 3-5
BidLutekc 3 TensTuHn 1 4 5 Makc 15-20
Bin6ueHi 1 4 5 Makc 15-20
[ambyprepu 1 4 5 Makc 7-10
MoagisiHmi rpunt Ckym6pist 1 4 5 Makc 15-20
Toctu Ne 4 4 5 Makc 2-3
Ha poxHi
TensTuHa Ha PoXHI 1.0 - 5 Makc 70-80
Kypka Ha poxHi 2.0 - 5 Makc 70-80
Kypka rpunb 15 2 10 200 55-60
Kapakatuui 15 2 10 200 30-35
Ha poxHi
TenatuHa Ha poXxHi 15 - 5 200 70-80
KoHBekuin-Huin Kypka Ha poxHi 15 - 5 200 70-80
rpunse (Gratin) BapaHuHa Ha poXHi 15 - 5 200 70-80
CmaxXeHHs1 Ha rpuri Ha AeKinbKox
wamnypax (nvwe geski Mmoaeni)
LLlamnypu 3 m’sicom 1.0 - 5 Makc 40-45
LLlamnypu 3 oBoyamu 0.8 - 5 Makc 25-30
. new 0,5 3 18’ 170-180 ~
BEHTUNALII une Tpecku 05 3 16 160-170 o
3HU3Y Mopckoi okyHb B dhornbre 0,5 3 24 200-210 3545
OBowHble CMecK 08-1,0 3 21 190-200
(Tvna patartyit) T 50-60
XOopOoLUO NPUrOTOBNEHHbIE OBOLLN 15-2,0 3 20 180-190 55-60
Hus pyxoBkun [loBefieHve AOroTOBHOCTM
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3anoOiXHi 3acodu n nopagu

! Mazoea nnuTa 6yna po3pobneHa i CKOHCTpyMoBaHa
BIZMNOBIAHO O MiXHApoAHUX HOpM Be3neku.

[a

Hi BKa3iBKM 0OyMOBIEHi BUMoramu 6e3neku i MoBMHHI ByTm

YBaXXHO BUBYEHI.

3aranbHa be3neka

[aHi BKa3iBKu AiNCHI TiNbKn AN KpaiH NpM3Ha4YeHHs,
4ni cumBoOnM 300pakeHi Ha GpoLuypi 1 Ha cepinHin
Tabnuyy,i.

[a3oBa nnuTa Npu3HayeHa Ans HenpogecimHoro
BUKOPUCTaHHS BCEPEAMHI XKMTNOBUX NPUMILLEHD

a30BYy NUTY HE MOXXHA BCTAHOBMOBATY N03a
NPUMILLEHHSIMU, HaBITb, Y Pasi 3aXMLLEHOMO NPOCTOPY, TOMY
Lo ayxe Hebe3neyHo nigaaeaty i gii gowy i rposu.

He TopkaTucs nauty mokpumu abo Bonornmm Horamu abo
pykamu.

Mpunap mae BUKOPUCTOBYBaTUCA ANSA NPUroTYBaHHS
Xi, TiNbkn gopocnummu ocob6amu i 3rigHo
iHCTPYKLUisiM, BKa3aHUM Yy Ui 6powypi. Byab-ake
iHWe BUKOPUCTaHHSA (Hanpuknag: ans obirpisy
nNpUMiLLEeHb) BBAXaTUMETLCA HE 3a MPU3HAYEHHSAM i,
TO6TO, HEKOPEKTHUM. BUPOGHMK Bigxunse 6yab-aKy
BignoBiganbHiCTb 3a MOXNUBI 30UTKM BHACHifOK
BUKOPUCTaAHHSA He 3a NPU3Ha4YeHHSIM, MOMUITKOBOTO
ab0 HepO3yMHOro 3aCTOCYBaHHS.

BpoLuypa BigHOCUTLCS 10 YCTaTKyBaHHs knacy 1
(isonboBaHe) abo knacy 2 - nigknac 1 (BCTaHOBNEHE Mix
[BOMa enieMeHTamm Mebnis).

Bepertu Big giten.

YHUKaNUTe KOHTaKTY KabeniB XMBMEeHHs! iHLIMX NoBYTOBKX
€NeKTPONPUIaLIB 3 rapsuMMM YacTUHAMM NIUTK.

He 3akpviBanTe BEHTUNSALiMHI OTBOPU U OTBOPY ANS
BiABEAEHHS Tenna.

He HakpvBauTe CKNSHOK KPULLIKOK poBody NoBEPXHHO (€
Ha AesKMX MOZENSX), KONu nanbHUKW BKIHOYEH abo e
rapsiii.

3aBxaun BUKOPUCTOBYMTE PyKaBULi 4115 3aBaHTaXEHHS abo
BUTATAHHS MICTKOCTEMN NS iXi.

He kopucTynTecs pigkumu roptoummm 3acobamu (cnmpr,
6eH3uH i T.n.) nobnumay Big NNUTK, KONM BOHA BKKOYEHA.

He knagitb roptodi matepianu B HWXHiu Bigcik abo B camy
[YXOBKY: NMPU BKITKOYEHHI NIIMTI BOHU MOXYTb 3aropiTucs.

FAKLLO NIIUTOK He KOPUCTYIOTLCS, CTEXTE 3a TUM, 06
PYKOSITKM OYny B NONOXEHHI © | ra3oBuM kpaH ByB 3aKpUTHN.

He Bu1maunTe BUIKY 3 pO3ETKM, NOTATHYBLUM 3a Kabenb,
TATHITb TiNbKK 3@ cCamy BUIIKY.

AKWwo nnuTa po3TalloBaHa Ha n'edecTan, BXUTK
HeobXxigHMX 3axoniB 06epexxHOCTi Anst 3anobiraHHs
3iCKOB3yBaHHIO NMAUTK 3 M'egecTany camoro.

He BUKOHYMTE YMLLEHHS a60 TeXHIYHe 06CNyroByBaHHS,
nepLU HiX BUTAITY BUNKY 3 €NeKTPUYHOI PO3ETKY.

Y pasi NOLLKOMKEHHS!, B XXOAHOMY BUNAAKy He Hamarantecs
CaMOCTIMHO MOMarogMTM BHYTPILLHI MexaHiammn. 3B'sXiTbes
i3 CepsicHoto cnyx6oto.

He cTtaBTe Baxki NpeAMeTU Ha BiAKpUTI ABepUsTa AyXOBKM.
He nepenbayaetbcs BUKOPUCTaHHS NMPUCTPOL0 ocobamu
(BKNtoYarouM aiTent) 3 06MEKEHNMU DI3UUHUMK,
CEHCOPHUMYM abo pO3yMOBUMY 34iOHOCTAMM,
HeJoCBigYeHMMIN ocobamMu abo Takumu, Lo He
o3HanomunMcsa 3 BUpOOOM, 3a BUKIHOYEHHSIM BUNaaKiB
Harnsgy 3 6oky ocobu, BianoBiganbHoi 3a ixHio be3nexy;
He nepeadaYvaeTbCcst BUKOPUCTAHHS NPUCTPOI0 ocobamu,
AKi HE OTPMMAanuM NonepeaHix BKasiBok LLOAO0 BUKOPUCTAHHS
MPUCTPOLO.

YTuniszauis

YTunisauis matepiany nakyBaHHS: JOTPUMYMTECH
MiCLIEBMX HOPM, TaK Sik NaKyBaHHS Moxe ByTu NOBTOPHO
BUKOPUCTaHe.

€Bponencbka ampektua 2002/96/CE 3 Bigxopnis

Bi €NEKTPUYHOI N enekTpoHHOI anapaTypu (RAEE),
nepenbayae, Lo NOOYTOBI enekTponpunaamn He MOXyTb
nepepobnsTucs y 3BMYaMHOMY NOpsiAKY Ans TBEPANX
MiCbKMX BigxoAiB. 3HATI 3 ekcnnyatauii nobyToBi npunaau
MatoTb OyTy 3ibpaHi Okpemo Anst onTuMisaLii CTyneHo
BiJHOBMEHHS W PELMKITIOBAHHS MaTepiarnis, WO BXOAATb
[0 iXHbOrO CKMagy i 3 METOK YCYHEHHS MOTEHLIMHOI LUKOAM
Ans 300pOB’s Ta cepeoBuLia. CUMBON 3aKPECNEHOI
KOp3uHK, 306paxkeHin Ha BCix Bupobax, Haragye npo
HeoOXigHICTb OKpeMOi yTuiisauii

BignpauboBaHi nobyToBI enekTponpunaan MoxyTb
nepena.atics B AepxKaBHy criyx0y no 36opy, Ha
cneuianbHi KOMyHanbHi TepuTopii abo, SKLLO Le
nepeadayeHo fito4MM HaLioHabHUM 3aKOHOM,
nepeaaBaTiCcs nocTavanbHUKaMm Afis 04HOMaCHOr0 0OMiHY
3 10NN1aTO Ha HOBI BUPOOK BiAMOBIAHOTO THMA.

Bci 0CHOBHi BUPOBHMKM NOBYTOBMX ENEKTPONPUNaaiB
OepyTb y4acTb y CTBOPEHHI Ta ynpaBIiHHI cucTEMamm
360py i nepepobku BignpaLboBaHOi TEXHIKM.

OxopoHa i Abannuee BiAHOLWEHHA A0
AOBKinnsa

o BkIOYEHHS OyXOBKM B MPOMiXKY 3 Ni3HLOrO

nicnsio6igeHHOro Yacy A0 paHHbOro paHKy 403BOMUTbL
3MEHLLUNTN HABaAHTaXEHHS Ha NiANPMEMCTBA BUPOOHUKM
eneKkTpoeHeprii.

MNigTpumynTe B pobo4OMY CTaHi i MUMTE YLLiNbHIOBAYI TaK,
wob BoHM [oOpe npunsranu 4o ABepusdT i He fo3sonsanuy 6
BUHMKATU

BTpaTam Tenna.
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Odornapn | TexHiYHe
o0cnyroByBaHHS

BigkniodiTb eneKTpuYHe XX1UBMEeHHSA

[lo noyatky BCix pobiT i3ontonTe Npunag Big Mepexi
€MEKTPUYHOTO XUBMEHHS.

YuweHHsa Bupoba

! YHukauTe BUKoprcTaHHs abpasvsHux abo pos’igatumx
YUCTAYMX 3acoBiB, TakMX SK 3aCO0W ANS BUBEAEHHS NAAM i
NPOAYKTY AN @aHTUKOPO3iMHOI 0B6po6KK, MMIOYMX 3acobiB Y
NOPOLLIKY i ry6ok 3 abpa3nBHOK NMOBEPXHEH: BOHW MOXYTb
noapsinaTii NOBEPXHIO 6e3 MOXIMBOCTI BiAHOBMNEHHSI.

! Hikonu He BkopuCTOBYWTE Npunagmn 4ns MUTTS napoto abo
BUCOKVM TUCKOM.

* [Ins 3BU4ANHOTO TEXHIYHOTO 06CIYroBYBaHHS AOCHTh
BUMMWTY NOBEPXHIO BOMOIOHK MyBKOH i BUCYLLINTY KYXOHHUM
nanepoByUM PYLLHUKOM.

+ 30BHILLHi emanboBaHi abo Heipxasitodi AeTani u rymoBi
YLLiNbHIOBaYi MOXYTb ByTW O4MLLIEH] r'YOKO, MPOCOYEHOHD
TENO BOAOH i HEUTPANbHUM MUTOM. AKLLO MAsSMA
€ TakuMU, L0 BaXKO BUBOASATLCS, BUKOPUCTOBYUTE
cneuianbHi 3acobu. [lobpe npomMumTe BOAOK | BUCYLLITL
nicns MuTTS. He BUKOpUCTOBYMTE abpasvBHi NOpOLLK/ abo
iOKi PEYOBUHM.

« ['paTku, KOBMauky, poscikadi nonym’s
i NanbHKKM pob60o40i NOBEPXHI NETKO 3HIMAKTLCS,
o6 nonerwmTn MUTTS NAUTK; MAUTE iX B rapsdiv Bodi 3
Heabpa3nMBHUM MUKOYMM 3aCOO0M, PeTenbHO BUAANSOHM
HaKMn i NOBHICTO BUCYLUMBLUW Nepes BCTAHOBIIEHHSIM Ha
micue.

 [ns nnuT, Wo mMarTb eNeKTpopo3nasntoBaHHs, HeobxigHo
PErynsipHO BUKOHYBATK aKypaTHE YMLLEHHS! KIHLIEBMX
4aCTWH NPUCTPOIO eNeKTPOPO3NantoBaHHs 1 NEPEBIpsTH,
o6 oTBOPYM ANs BMUX0Ay rady He Oynum 3aburi.

* BHyTpILLHIO YaCTUHY OYXOBKM 6axaHO MUTU KOXHOTO
pasy nicns i BUKOPUCTaHHS, KONu BOHa LUe Tenna.
BukopuctoBynTe rapsuy Bogy i Mutoumn 3aci6, gobpe
MPOMUMTE | BUTPITb M'SIKOIO TKAHUHO. YHUKauTe abpasuBi.

o OuuwlaiiTe CKNO ABEPLAT 3a AOMNOMOrOK M'IKOi ryOKM i
Heabpa3nBHMX 3acobiB , NiCNs YOro BUCYLLITb NOTO M’SKOH
TKaHUHO; 3a60POHSAETLCS BUKOPUCTOBYBATM LLIOPCTKYBATI
abpasunBHi MaTepianum 4u 3arocTpeHi MeTanesi LUKPeOKu:
BOHW MOXYTb NOAPSANATH NOBEPXHIO | BUKIMKATW PO3KON
ckna.

* Axcecyapv MOXyTb MUTUCS SIK 3BUYAMHKM NOCYZ, 30Kpema
B NOCYAOMUMHIV MaLLWHI.

* Heipxagitoya cTanb MOXe MaTv NNsSmu, SKLLO 3Haxoaunacs
B TPMBAIIOMYy KOHTaKTi 3 BanHsHOK BOZO abo 3
arpecvBHUMM YUCTAYUMU 3acobamm (Lo MicTTb dhocdop).
PekomeHayeTbcs obpe NpoMUTY | BUCYLUMTH NICAS MUATTS.

() inbesiT

I, kpiM TOrO, BApTO BMCYLUUTW MOXKIUBI MiCLiS MPONUTTS BOAM.

Kpuwka

Y Mopgensix 3i CKnsHow
KPVLLKOK OYULLEHHS
30IMCHIOETLCA 32 JONOMOIO0
Tennoi Boau. YHukanTe
abpasuBi.

MoxkHa 3HATW KpPULLKY Ans
NOMErLleHHs OYMLLEHHS No3ady
po6040i NOBEPXH: MOBHICTIO
BIAKPUTY ii M NOTArHYTM HaBepX

(Ous. MantoHOK).

! YHVKaTV 3aKpyBaHHS KPULLIKK, KOMNW NanbHWUKK BKMOYEHi abo e
rapsiii.

KoHTponb yuinbHeHb [yXOBKM

PerynsipHo nepesipsnTe CTaH yLUinbHEHHS HABKOMO ABEpUAT
LYXOBKU. Y pasi MOro NOLWKOMKEHHS, 3BEPHITLCS B HAMBMIKYMM
aBTopusoBaHuy CepBiCHUM LEHTP. He pekomeHayeTbCs
BUKOPWCTOBYBATU AYXOBKY [0 3aBEPLUEHHSI PEMOHTY.

TexHi4yHe 0O6CcnyroByBaHHSA ra3oBuX KpaHiB

3 Yacom Moxe TpanuTKCs Tak, WO kpaH byae 3abnokoBaHum abo
noro byae Baxko obeptati, ToMy Oyae HeobXigHO nogymati nNpo
3aMmiHy camoro KpaHa.

! s onepauis mae BUkoHyBaTucs paxiBLeM, ynoBHOBaXEHUM
BUPOGHUKOM.

3amiHa NamMnoYKn OCBITNEHHS AYXOBKU

1. Micns BigKNIOYEHHS AyXOBKY Big
€MNeKTPUYHOI Mepexi, 3HIMITb CKIsIHY
KPWLLKY naTpoHa (Ous. MasmoHOK).

2. BigrBuHTITb Namnouyky i 3amiHiTb i
aHanoriyHoto: Hanpyra 230B, NOTyXHICTb
25 BT, uokonb E 14.

3. 3HOB BCTaHOBITb KPULLIKY Y MOBTOPHO
MigKMOYITE 4YXOBKY O ENeKTPUYHOI
Mepexi.

! He BMKOPUCTOBYIMTE NTaMNOYKy OYXOBKW AN OCBITNEHHS
NPUMILLIEHb.

[Jonomora

MoBigomTe:

e Mogenb nuTty (Mogenb)

 cepivHum Homep (S/N)

[aHa iHbopmaLlis MiCTUTECS Ha Tabnuyui 3 xapakTepucTukamu,
NPUKpiNneHin 4o nnuTu i / abo Ha ynakoBLi.
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3HiMaHHA Ta BCTAaHOBNEHHA ABEpUAT AYXOBKHU

n 1. Bigkpunte gBepusTta MOMNEPEOXEHHA! Mpu BcTaHOBNEHHI BHYTPILLHLOIO
2. TloBepHiTb 3aTuCKayi Ha NeTnsix CKna y ABepusiTa CnigKy1MTe 3a TUM, o6 nonepeaxyBanbHUN
OBEepUAT NOBHICTIO Ha3aga (ame. OTO) HaAnuc Ha naHesni 6yB NOBepPHYTUIM Ha30BHI Ta Nerko YMTaBCcs.

7. BcTaHOBITb Kapkac; KnawlaHHs BKake, LLO BiH BCTaB Ha Micue.
8. [loBHicTlo BigkpuiiTe asepusaTa
9. 3akpwuiiTte 3aTuckadi (aMB. OTO).

N\

3. 3BakpwuiiTe aBepuaTa 4O 3YNUHKX 3aTUCKaYiB
(oBepusaTa 3anvwaTbcs BigYMHEHUMN Ha 6nm3bko 40°)

(auB. coTo)

10. Tenep ABepusiTa MOXHa MOBHICTIO 3aKPUTH, | AyXOBKa rotoBa
[0 HOPMarbHOro BUKOPUCTaHHS.

Llelt peXxnm YnLLeHHA PEKOMEHAYETLCA
BWUKOPMCTOBYBATH NiCAA MPUTrOTYBAHHA KUPHOT IXKi (cmaskeHHs, m'aca).

MapoBe ouUNLLEHHA AYXOBKU:

Lla npoueaypa O4YMLEHHA MOXKe CNPOCTUTU BUOANEHHA 3
4. HaTuCHIiTb Ha ABi KHOMKW Ha BEPXHIN YaCTUHI Kapkaca

. o ab HEeHb 3i CTIHOK XOBKU 3aBAAKWN CTBOPEHHIO Napwn
Ta BUTAHITb 1ioro (amB. oTo) YA AY A P P

ycepeamHi AyXoBKU. TakKMM YMHOMETUTU SyXOBK\Bye npocTie.
Baxknuso! Mepepg, ounLLeHHAM Napoto:

- BMAANITb BCi 3a/MLLKM iXi / XUPY 3 AHA AYXOBKY;
- BUTAHITb BCi aKcecyapwu (peLwiTku Ta KacTpyi).
Micnga umx KpokiB MM peKOMeHAYEMO TaKy
NoCNifOBHICTb AiN:
1 - Hanwuiite 300 mn Boau y rnmboke aeko
Ta nocTtaBTe MOro Ha neplly f1aHKy 3HU3Y.

Y mogensx 6e3 rnMbokoro AeKo ckopucTamTecs

5. 3HiMiTb CKIO Ta NOYMUCTITb MOrO, K 3a3Ha4YeHO B po3aini CTaHAapTHWUM AeKO ANs BUMIYKK Ta NOKNaaiTb
«[lornsin Ta 06cnyroByBaHHs» MOro Ha peLiTKy Ha nepuii naHui 3HK3Yy.

2 BUGEPITL PEXUM— ObGepexHa AyxoBKa [

Ta BCTAHOBITb TemnepaTtypy 100 °C;

3 - 3anuwTe AyXOBKY BBIMKHEHOW Ha 15 XxBunwuH;

4 - BWMKHIiTb AYyXOBKY;

5 - konn ayxoBka 3axonoHe, BiAKpuUiiTe ABepusTa Ta
3aKiHYiTb YMLLEHHSA BOAOKO | BONOrO0 TKAHWHOIO.

6 - nicnga ynweHHsa npubepiTb 3 AyXOBKU BCi 3anULWKN BOAM.

AIKLLO NapoBe YMLLEHHA 3A4iACHIOETLCA NICAA MPUTOTYBAaHHA 0CcOBAN

BO *KMPHWUX NPOAYKTIB abo KoM Ny gyxKe 6pyaHa,
3aBepLUITb YNLLEHHA TPAAULIMHUM METOLOM, LLLO ONUCaHWUI

6. [locTaBTe ckno Hasaa.

NONEPEOXEHHSA! AyxoBKoto He )
MOXHa KOPUCTYBaTUCSH, KONU CKIO ABepuUsAT 3HATe! y nonepeaHboMy MyHKTI.

| BUKOHYMTe BCi Npoueaypy YMLEHHA TiNbKMU KONU AyXOBKa XonogHa!
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