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RUS

YTununsaums ynakoBo4HbIX MaTepranos

He BblOpackiBaiiTe ynakoBky oT npubopa B
MyCOpHOe Bedpo, paccopTvpyiite ee (Hanmpu-
Mep, honbra, KapTOH, NEHOMIACT) M NOMECTUTE
B KOHTEMHEPbI Mo c60py yTUrsi B COOTBETCTBUM
C CyLLECTBYIOLLMMM NpaBUnamm yTunmsawum..

[aHHbI NpMbop COOTBETCTBYET CrieayOLLNM
npeanucaHusim EC:

- 2006/95 EEC “TpennucaHns no H13KoMy Ha-
NPsKEHUIO”

- 2004/108 EEC “Tpegnuncannsa no
3MEeKTpPOMarHUTHON COBMECTUMOCTI”

- 89/109 EEC “TMpeanucaHus no matepuanam
N U30EnusIM, KOHTAKTUPYHOLLMM C MULLEBLIMU
npoaykramm “

BHyMaTenbsHO 03HaKoMbTECH C UHCTPYKLW-
e, NnpeacTaBneHHon B AaHHOM BykneTe. B Hen
COLEPXUTCS BaXKHasi MHhopMaLms, KacaroLla-
sica 6e30MacHOn YCTaHOBKM, 3KCNyaTaumm u
TekyLiero obcnyxveaHust npubopa, a TaKke
nornesHble PeKkoMeHOauMM Mo MOMb30BaHMIO

OyxoBbIM Likadom. CoxpaHuTe AaHHYK WHC-
TPyKUMIO Ha OyayLiee.

[MponsBoguTens ocTaBnseT 3a coborn nNpaso
BHOCWTb HeOOX0oaMMbIe n3MeHeHus 6e3 yLep-
6a onsa 6e3onacHoOCTU U hyHKLUMOHAMbHBIX Ka-
YecTB npubopa.

Mocne pacnakoBku npoBepkTe NpUbop Ha
HanuuMe noBpexaeHnn. He octaensinTe yna-
KOBOYHbIE MaTepuanbl (MONMUMEPHYHO MIEHKY,
neHomnnacr) B AOCTYNHOM Afs AeTell MecTe,
MOCKOIbKY AaHHble MaTtepuanbsl MOryT npea-
CTaBNATb ANl HUX onacHocTb. BAXKHO: ay-
XOBOW LUKad) Henb3s NepeHocUTb 3a PydKy
OBepupl (Hanpymep, Npu U3BNeYeHUn 13 yna-
KOBKM).

BAXHO

[aHHbIi Npybop MpeaHasHayYeH WCKIoYW-
TenbHO ANs NPUrOTOBMNEHNS NULLN.

Mcnonb3oBaHne npubopa no Apyromy Ha-
3Ha4eHunto (Hanpumep, Ansa oborpesa nometle-



HWS1) HeOONYCTUMO M OMAaCHO.

MpounsBoguTenb He HECET OTBETCTBEHHOCTU
3a ntoboit yLlepd, NPUMMHEHHDBIN UCMOSb30Ba-
HMem npmbopa He No HasHa4YeHuto.

Mpn pabote ¢ gyxoBbIM LiKadom crneayert
cobntogath criegytolme npaswuna 6esonacHo-
ro obpalLLeHus ¢ anekTponpudopamu:

m OTkntoYanTe Npmbop OT UCTOYHUKA NUTaHUS
nepes TPaHCMOPTUPOBKOW, YUCTKOW WM Mito-
0o onepauvent no yxoay.

m He BblHMMaliTe WTencenb U3 Ppo3eTkn, de-
pacb 3a LUHYp

m He npukacaiitecb k nmpubopy, ecnv Balum
PYKU UnW HOTU MOKPbIE UMK BRaXHble

m He nonb3yntecb npubopom, ecrnim Bbl 6e3
obysu

mB cnyyae HebpexHoro obpalueHus c ge-
pxaTtensamun AsepLibl Bbl MOXeTe NOBpeauTb
pyKu

u B cnyyae nonomky nnu HemcnpasHOCTY Npu-
Oopa oTknouMTE ero U He npukacanTechb K
Hemy.

PeMOHT npvbopa [OrmKeH MNpovM3BOaUTLCS
TOMBKO KBANMMAULMPOBaHHBIM CleLmancTom
cepBUCHON cry0Obl. TpebyiTe ncnonb3oBaHms
TOSMBKO OPUIMHASbHBIX 3anacHbIX YacTeu.

MpeHebpexeHne pekoMeHOaUMsIMK, OaH-
HbIMW BblILLIE, MOXET HeraTMBHO MOBMUSATL Ha
HesonacHyto paboty npubopa.

Ybeautech, 4To, KOrga npubop He Mcronb-
3yeTCH, BCe ero nepeknoyatenin HaxoaaTcs B
nonoxeHunm «0».

Ha oTkpbITylo OBepuy AyxoBoro Likada
He crepyeT caguTbCs WNu CTaBUTh TsKerble
BELLM.

Bo Bpems paboTbl npubop Harpesaetcst. He
npvKacanTech K ropsynuM NOBEPXHOCTSAM BHYT-
pv AyXOBOrO LKada.

3anpeLyaeTcs gonyckatb Kk paboTe ¢ Ayxo-
BbIM LUKad)OM Itofer C OrpaHUYeHHbIMU u-
3UYECKUMW, CEHCOPHLIMU WM YMCTBEHHBIMM
BO3MOXHOCTSIMW, HE MMEILLMX OOCTaTO4HOro
onbiTa B paboTe ¢ anekTponprubopamm, a Takke
AeTen B cny4vae, ecny ux pabota ¢ npuéopom
He KOHTPONUPYETCst MNLL@MM, OTBETCTBEHHLIMU

3a ux 6esonacHocTb.

3anpeLLaeTcs fonyckaTb MarioneTHUX AeTei
K paboTte ¢ ayxoBbIM LukacoM 6e3 npucmoTpa
poauTenei. MNpousBoauTens OCTaBSET 3a Co-
60I NpaBO BHOCUTL U3MEHEHUS!, KOTOPbIE COY-
TET HEOOXOAUMBIMU 1 MONe3HbIMM, 6e3 yLiepba
ana 6e3onacHocT U paboymx CBOMCTB Mpu-
6opa. MNponssoauTenb He HeCeT OTBETCTBEH-
HOCTb 3@ BO3MOXHbIN YLLEPO, NPUYUHEHHBIV
HenpaBWnbHON YCTaHOBKOW UMK 3KCMnyaTauu-
e npubopa.

CepsucHas cnyxba 1 3anacHble 4actu

B cnyyae HeucnpaBHOCTM He NblTavTeCh
CaMOCTOSATENbHO NPOM3BOANTL PEMOHT Mpu-
Gopa. PeMOHT, BbINOMHSEMbIA nMLaAMK, He
UMEILLMMN  HeobxoauMoK  KBanudmkaumm,
MOXET HaHECTN Cepbe3HbIN yLLepb 1 NpmBecTy
K Hec4acTHbIM criyyqasm. MNpexae Bcero, nosb-
3y/iTeCb AaHHOW WHCTpyKumen. Ecnn Bbl He
MOXeTe HalT HeobxoayMyto MHopMaLWIo,
CBSKUTECH C OnvKanMM CepBUC-LIEHTPOM.
JTtobble peMOHTHbIE paboTbl NpUbopa AOMKHbI
NPOV3BOANTLCS aBTOPU30BAHHLIM CEPBUCHBIM
LueHTpoM. Bcerga TpebyiTe mcnonb3oBaHWS
OpUrMHarnbHbIX 3anacHbIX YacTew.

Mpubop mapkupoBaH B cooTBeTCTBUM ¢ On-
pektvBon EC 2002/96/EC no otxogam anek-
TPUYECKOrO W AMEKTPOHHOMo 0bopyAoBaHUS.
Cobntogast npasvna ytunusaumm nsgenus, Bol
MOXeTe NpenoTBpaTuTh yLepb oKkpy»KatoLLei
cpene v 300pOBbIO MH0AEN, KOTOPbI BO3MOXEH
B Cryyae HenpaBubHONM YTUIN3aLMm.

CuMBON Ha M3OENMM WNM Ha COMPOBOAY-
TerbHOM AOKYMEHTALMM 03HaYaeT, YTo OHO He
NOANEXUT YTUMN3aLMM B KadecTBe ObITOBbIX
otxofoB. Bmecto atoro ero criegyet caath B
COOTBETCTBYIOLUMIA NMYHKT MPUEMKN SMEKTPOH-
HOrO W aneKkTpoobopyaoBaHWS AnA nocne-
AyloLen yTunmsaumm. YTunusaumst [ormkHa
NpOV3BOANTLCS B COOTBETCTBUMM C MECTHbIM
NpPMPOOOOXPaHUTENbHLIM 3aKkoHogaTenbc-
TBOM. 3a 6onee nogpobHo MHdopMaumen o
nopsigke yTunusauum npubopa npockba 06-
paLatbCsl K MECTHbIM BRacTam, B Cryx0y no
BbIBO3Y W YTUNM3aLMN OTXOAOB UM B MarasuH,
B KOTOpOM BbI nprobpenu nsgenve.



TexHMYecKre xapaKTepUCTUKN

[yxoBon wkad MolLHocTb

Pa3smepbl (Mm)

OnuHaxmy6uHaxBbicota 595x538x593 [yxoska (kBT) 21

O6bem ayxoBoro Lwkada (1) 60 n KoHBEKLMOHHbIN BeHTMNATOp (KBT) 2.1
punb (kBT) 24

MoTtpebnsiembit Tok 230 B

YcTaHOBKa

lMocne pacnakoBkn y6eamuTech B OTCYTCTBUM
NOBPEXAEHWIA NpUBopa 1 AMEKTPUYECKOTO Ka-
Gens. Mpu HaNMuYMM NOBPEXOEHWUI CBSKUTECH
¢ Bawmm noctasLLmMKOM, Npexae Yem 1crnonb-
3oBatb Npudop.

BAXHO

Bo usbexaHne HecuyacCTHbIX CrydaeB He
OCTaBnsANTE YNakoBOYHbIE MaTepuarnb! (Monu-
MEpPHY!O NIEHKY, NEHOMMacT) B AOCTYNHOM 7St
[eTelt MecTe, MOCKOSbKY AaHHble Matepuarnbl
MOTYT NPeacTaBnsATb Ars HUX OMacHOCTb.

YcTaHoBKa [OMmKHa MPOW3BOAUTLCS TONMBKO
KBanMULMpoBaHHBLIM CreuyannucTomM B COOT-
BETCTBUMN C MHCTPYKLIMEN.

MpounsBoamnTenb He HEeCeT HUKaKO OTBETC-
TBEHHOCTM 3a Nobon yuiepd, NpUYNHEHHbIN
THOASAM, KMBOTHBLIM MM NPeaMeTamm U BO3HUK-
LW B pesynbrate HemnpaBWIlbHOWM YCTaHOBKY
npudopa.

YcraHoBKa npubopa

[na cBoOGOOHOM LMPKYNAUMM Bo3ayxa Ay-
XOBOW LWKad HeoOXoOMMO ycCTaHaBnvBaTb B
COOTBETCTBUM C pa3Mepam, yKazaHHbIMW Ha
puc. 2.

YcraHoBka npubopa

YctaHoBuTE MpubOp B MpeaHa3HadeHHoe
MecTo (nof paboyyto MOBEPXHOCTb UM Haf
Apyrm NpuGopom), 3aKpenue BUHTaMu B ABYX
OTBEPCTUAX Ha BHelHeM oboge OyxOBOro

S

Lwkadpa. OTBepCTUS ANst BUHTOB BUOHbI NPU OT-
KpbITOM ABepLie AyX0Boro Lkada (puc. 2)

BAXHO

Me6Genb, B KOTOpylO BCTpauBaeTcsi OyXo-
BOM LWKad, AOMMKHA OblTb >xaponpoyHoun. B
YacTHOCTW, OONMMLIOBOYHOE MOKPbITUE Mebenu
[OOIMKHO ObITh NPUKIIEEHO XXapOCTOMKNM Krieem
(100° C). Ecnn 0bnuuoBodHOE MOKPbITUE UMK
Knen He obnafalT AOCTAaTOMHOW XXapOorpoy-
HOCTbIO, MOKPbITUE MOXET AeopMMpoBaTLCH
VI OTOUTH.

B Liensx TexHukm 6esonacHocTi npubop aon-
»eH ObITb YCTaHOBMEH TakM 06pa3om, YTOObI
obecneunTb 3aLmTy OT Cry4alHOMo COMPUKOC-
HOBEHWSA C Er0 ANEKTPUYECKUMMN YaCTSMU.

Bce 3awwuTHble YacTy JOMKHbI ObITh 3akpen-
NEHbI TakMM 06pa3oM, YToDbI MX Hefb3sl ObINo
CHATb 6€3 NOMOLLM MHCTPYMEHTA.

MNMopxnoueHme
K CeTu nepemMeHHOro Toka
MoOkroueHe K CETU MEepPeMEHHOro Toka

[OMKHO OblTb BbLINOMIHEHO B COOTBETCTBUM C

MeCTHbIMM MpaBuriamn. Mepen noaknoYeHu-

eM HeobXxoayMMOo NPOBEPUTL CriedytoLLee:

m HanpsbkeHne B CETU M PO3ETKE COOTBETC-
TBYIOT MaKCVMasibHOM MOLLHOCTM [yXOBOrO
Lkacha (CMOTPU TabnmnUKy TEXHUYECKUX AaH-
HbIX Ha Npubope);

u NMPEOYMNPEXOEHUE: [Mpubop aOomkeH
OblTb 3a3emrieH. anekTpudeckas Gesonac-



AWM

Puc. 2

OTBepCTI/Ie OnA BUHTa

HOCTb Npubopa rapaHTUpyeTcs TOMbKO B
cryyae MpaBUIbHOMO MOAKIHOYEHUSI K Ha-
OEXHO 3a3eMIIEHHOMY UCTOYHUKY MUTaHWS,
KaK ykasaHo B npaBunax anekrpuyeckon be-
30MacHoCTY;

BaxHo: npousBoauTenb He HeCET HUKaKoM
OTBETCTBEHHOCTM 3a No6oN yLeps, HaHe-
CEHHbIN NoAAM Unu nNpeaMeTam B CBA3U C
HeHagsieXxalwmm 3asemrieHMeM Npubopa;

u 4115 NOAKMOYEHUST K UCTOUHUKY MUTaHUS HUA
B KOEM Cy4ae He UCTonb3yniTe peayKTophbl,
NePEXOAHNKM U TPOWHUKM.

MNMopknouyeHue

coegMHUTENnbHOro Kabensa

Ecnu B KOMNMeKT NocTaeku npubopa He BXO-
OUT CcoeaMHUTENbHbI Kabenb, Heobxoaumo
vcnonb3oBatb kadens HO5RR-F vnn HO5RN-
F 3 x 1.5 MM2. COOTBETCTBYIOLLIETO CEYEHWs,
KOTOpbIN CrieayeT NpUCOeaMHUTL K KIEMMHOM
Kornogke.

[nsa aToro Bam Heobxoanmo:

H MOOKMIOYNTL Kabenb K COeauHUTENbHON
nnate (puc. 3), Npn 3ToM kabernb 3aszemrie-
HUst OorkeH ObiTb HAa 3 CM ONMUHHee, YeM
aKTuBHbIE NpoBoaa (asa/Homb).

m CoeanHunTe npoBofa kabens cregylowmm
obpaszom:

L = (dpasa) kopn4HEBbLIN UMM KPACHBIN

N = (Homb) CUHWI

< = (3eMns1) XeNThI/3eneHbIi.

MomHuTe: anekTponpoBodka AormkHa BbiTb
pacronoxeHa Takum obpa3oM, 4ToObl OHa He
HarpeBanacb 6onee 4yem Ha 50°C Bblle KOM-
HaTHOW TemMnepaTypbl.

MNMopxnoueHme

K CTaHOAPTHOM po3eTKe

[NogocoeavHuTe coeauHUTENbHBIM - Kabernb
K CTaHOapTHOM BWIKe. COOTBETCTBYHOLLEN
HanpsHKEHWIO, YKazaHHOMY Ha Tabnuuke Tex-
HUYecKMX AaHHbIX. lMocre Toro, Kak OyxoBoW



LuKad BCTPOEH M MoaKIoYeH, ybeantecs, 4to
K BUrKe ecTb AOCTYr.

Mpamoe nogkroyeHne

K UCTOUHUKY

nepemMeHHOro Toka

Ecnn B KOMNMEKT nocTaBKku YCTPOMCTBa He
BXOAMT kabenb NuUTaHWs 1 BUIKa, aneKTponu-
TaHve obecnedmBaeTcs NPSIMbIM NOAKMHOYEHN-
€M K MICTOYHVIKY NEPEMEHHOTO TOKa C MOMOLLbHO
cneumnanbHOro  YCTPOWCTBa,  MO3BOMSAIOLLErO
oTKrntodaTh Nprbop OT ceT No BCEM MOMocam
Ha LUMPUHY Ppa3sMblKaHWSA KOHTAKTOB B COOT-
BETCTBUM C KaTeropven nepeHanpsixexus lll,
cornacHo TpeboBaHNAM AaHHOW MHCTPYKLMN.

KenTo-3eneHbll kabenb 3azemMneHns He
[OOMKEH KOHTPONMPOBATLCS  3TUM OTKITHOYato-
LLIM YCTPONCTBOM.

BHUMAHME: Ecnn kabenb nutaHus noB-
pexaeH, To BO u3bexaHne mnwboro pucka
criegyet 0bpaTUTLCS K NPOV3BOAUTENIO, B aB-
TOPU30BaHHbIN CEPBUCHBIVA LIEHTP UK K crie-
LpanucTy.




NMPUrOTOBJIEHUE MK

Mocrne nepBOro BKIIOYEHUS] MEeYM MOXET OLLyLIaThCs 3anax CropeBLUEro 3aliuMTHOro
TEXHWYECKoro Macna, Mcronb3yemMoro B npouecce npousBoacTBa. [loatoMmy nepen
MCMOMb30BaHMEM Meyb criefyeT NporpeTb Ha MakcMmarbHOW TemnepaType B TeueHue
NpUMepHO 0AHOro Yaca.

BHUMAHUE! TlMepea Hayanom 4YUCTKM npubop HeobXoAMMO OTCOEAUHUTb OT
ANeKTpoCceTH.

Mo 3aBeplleHWM HayanbHOro MporpeBa fawTe Meyn OcCTbiTb, 3aTeM O4YUCTUTE ee
BHYTPEHHWE NOBEPXHOCTM TENSION BOAON C MOIOLMM CpeacTBOM. [Nepea ncnonb3oBaHMeM
neyn BbLIMOMTE BCE peLUeTKU, NPOTUBEHb U NOTKK.

O6Lwme cBegeHUA U yKazaHUA NO IKcnyaTauum

- [Bepua paboTatowwen neyYm AomkHa ObITb 3aKpbITa.

- OTKpblBaiiTe ABEpLY 3a CepeaunHy pyyKu.

- [lpun oTKpbiBaHWKN OBepLbl NMOMHUTE, YTO BHYTPU MOXET MPUCYTCTBOBATbL FOPSYMii
nap.

- [pexge 4em MOMECTUTb B MNeYb WM BblHYTb Kakylo-nubGo nocydy, HageHbTe
3alLUMTHbIE NEepyaTKu.

- WcnonbayiiTe nocygy, CNOCOGHYK BblaepkaTb TemnepaTypbl, YKasdaHHble Ha
TepMoperynsitope.

- [Nocne ncnonb3oBaHUs NeyYun nepeBeanTe BCe opraHbl yrpaBeHns B BbIKMHOYEHHOE
NnonoXxeHue.

- 3anpelyaeTcs XapuTb UK NeYb NULLY HA OCHOBaHMMN MEYN.

Cenektop Oucnnen PerynaTtop
- BbIOOP pyHKUMI - Yyachbl - perynvpoBKa TemnepaTypsbl
- ANEKTPOHHbIN - HacTpovika YacoB
nporpamMmmaTop - HacTpowika 9MeKTPOHHOro
- PEXVM NPUrOTOBMEHMUS nporpamMmMaropa

- TeMnepatypa neuu

Puc. 4



OYHKLUU MNMPU BJIEHUA

Puc. 4A

HankaTop
/ Temnepartypbl

NHoukaTop

NPUMEYAHUE

OYHKLLN

Bbibop npuBeaeHHbIX Hke OYHKLWIA NPUrOTOBREHUS NWULLM OCYLLECTBASETCH CENeKTopoM
dyHKUMN (cM. puc. 4). NpumeyaHue: BbiGpaHHble YHKUMM K TemnepaTtypa ne4u
oTobpaxatoTca Ha gucnnee (cMm. puc. 4A).

WupukaTop Temn., (°C)MpeaynpexaeHue. [IBepua paboTatowier neum AomkHa 6bITb 3aKpbiTa.
pyHKkuum  40...260 |[Ana yBenu4yeHUA TemMnepaTypbl Ne4Yn NOBEepPHUTE PEerynsaTtop B CTOPOHY
cumBona " ", a Ans ee yMeHbLUEHUSA -- B CTOPOHY cumBona " "
OcBelleHue neyn
‘ YcTaHOBUTE CEnekTop B 3TO MOMIOXEHWE ANS BKMHOUYEHWUS OCBELLEHUS neuu,
koTopoe B6yaeT paboTaTb B NPUBEAEHHBIX HUXE (DYHKLUSIX.
— PasmopaxuBaHne NnoToKkOM Bo3ayxa
ata Bo3gyx ¢ Hu3koM TemnepaTypo/ nepeMeluMBaeTCA  BHYTPUM  neuyun
i 40 BEHTUNATOPOM, Brnarodapsi Yemy COKpallaeTcs BpeMs PasmMOpPaXuBaHus U
coxpaHsiloTcs kayecTBa 6enkoB. (no ymonyanuio 40 °C).
— CpeaHui rpunb
PabGoTtaet LeHTpanbHbIn BEPXHUI HarpeBaTenbHbIN 3NEeMEeHT,
50...200 obecrneunBaoLmMi NpsIMOe TennoBoe O06MyyYeHWe BepxHeWl 4acTu MuULn.
- HaHHylo dyHKUMIO HeobXoaMMOo Wcronb3oBaTe B AManasoHe TemnepaTyp
50...200 °C (no ymonyanuto 200 °C).
—— Bonbwon rpunes
PaboTtaloT gBa BepxHUX HarpeBaTerbHbIX 3fieMeHTa, obecnevmBaroLLmx
50...200 npsiMoe TennoBoe 06nyyeHWe BepxHen yactu nuwu. [aHHyio yHKUMIO
— HeobxoaMmo wucnonb3oBaTb B AuanasoHe Temnepatyp 50... 200 °C (no
ymonyanuio 200 °C).
I EcTecTBeHHas KOHBeKLMA
OpHoBpeMeHHO paboTaloT HWKHUA U BEPXHUW HarpeBaTernbHble 3MEeMEHThI.
50...260 | 570 TPaAULIMOHHBINA CNOCOO NPUrOTOBMEHUS MWLM, XOPOLLO NOAXOAAWMA ANst
o obXapkM Msica U vaeanbHbIi AN BbINeYkM NeyveHbst U A6MoK, a Takke
npuroToBneHns xpycrawen nuwmy. O4yeHb xopoluve pesynbTaTbl Nony4vatTcs|
npu NPUroTOBMNEHUN Ha MOJIKE C PerynMpoBaHMEM TeMnepaTypbl B AnanasoHe
50... 260 °C (no ymon4axuio 180 °C).




50...260

[OyxoBon wkad ¢ NnpMHyaAUTENnLHON KOHBEKLUEN
OpHoBpeMeHHO paboTaloT BEHTUNSATOP W KOMbLEBOW HarpeBaTeflbHbIN
3MNEMEHT.

BHyTpu neun paBHOMepHO pacnpegensieTcs Bo3gyx ¢ Temnepatypoi 50...
260 °C (no ymonyanuio 170 °C).

MpeanbHbI pexvm Ans 04HOBPEMEHHOTO NMPUrOTOBMEHNS HECKOJIbKUX TUMOB
nuwm (Msca, pbibbl) 6€3 X B3aMMHOTO BIUSIHUS Ha BKYC M 3anax. ATy yHKUMIO
pekoMeHOyeTCsl MCMonb3oBaTh A MPUTOTOBNEHUST U3bICKAHHBIX MY4YHbIX
KOHOWTEPCKMX M3aEnui.

50...260

MpuHyAnMTEeNnbHas KOHBEKUUS

OpHoBpeMeHHO paboTaloT BEPXHUIN U HWKHUIA HarpeBaTenbHble 3NeMeHThbl, a
Takke BEHTUNATOpP. OTO TPaAMUMOHHBIA Crnocob NpUroToBREHWUS NN,
OTMIMYHO MOAXOASLMIA ANS CaMbiX Pa3HOODOpasHbIX NPOAYKTOB. Xopolune
pesynbTaTbl MONy4YalOTCA NPU NPUrOTOBNEHNN NULLUM HA OJHOM YPOBHE (4TO
noeanbHoO Ans NeyYeHun, TopToB M  MUHW-OyTepbpodoB) B AumanasoHe
Temnepartyp 50... 260 °C (no ymonyaxuto 185 °C).

50...200

MonHbIN rpunb ¢ NPUHYAUTENbHOW KOHBEKLen

Bo3spyx, HarpeBaemblii afieMeHTamu rpunsi, nepemelLaeTcs BEHTUIISTOPOM B
LMPKYNSLMOHHOM pexume U CrocobcTByeT paBHOMEPHOMY pacnpefeneHuio
Tenna. OTNnYHo 3ameHsieT BepTen. O4YeHb XOpoLLMe pe3ynbTaTbl MOXHO Takke
nonyynTb nNpu NpUroToBrneHUn 60nbLIOro KonmMyecTBa NTULbI, COCUCOK WU
Cblporo msca. [JaHHyl YHKUMIO HeobXoAMMO MCMoNb3oBaTb B AManasoHe
Temnepatyp 50... 200 °C (no ymonyanuto 200 °C).

50...260

HuxHWI HarpeBaTeNbHbIA 3NIeMEHT

MpuroToBneHve MUK C HarpeBOM CHW3Y, HanNpuUMep, MOAOrPEB MULLU WU
cTepunuaaumsi CTeknsiHHbIX 6aHOK. PekomeHayeTcs Takke Ans AnUTeNbHOMo 1
ME[IEHHOrO MPUrOTOBIEHNS NULLM, TakoW Kak 3anekaHku. [aHHyo yHKUuo
MOXHO mcnonb3oBaTh B gnanasoHe 50... 260 °C (no ymonyaxuio 220 °C).
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[Mocne nepBOro NOAKMIOYEHNS Neyvn K anekTpoceTn Ha aucnnee otobpaxaetcsa "00.00" n

MuUraeTt CBeTOANOAHbIV NHANKATOP @ YT106bI YyBENMUUTL BPEMS, MOBEPHUTE PErynaTop
(pvic. 4B) no YacoBoW CTpesnke B CTOPOHY cumBorna " @0 , @4TOObI €ro yMEeHbLUNTb -- NPOTUB

4acoBOW CTperku B CTOPOHY cumBona " & Ona noaTBepXOeHUs YCTaHOBEHHOro
BPEMEHW HAaXMUTE PErynaTop unu nogoxaute 5 c.

BaxHo: 6e3 BbINOMHEHWS 3TOr0 [AENCTBUS HEBO3MOXHO YCTaHOBWUTbL  PYHKLUK
NPUrOTOBIIEHNS MULLN.

MpumeyaHue: ecnu Bbl XXenaeTe YCTAHOBUTb BPEMS BMOCMNEACTBUW, HAXMUTE PerynsaTtop
(puc. 4B), noka He Ha4yHeT MuraTb MHANKaTOP é 1 3aTeM NpofosKanTe B COOTBETCTBUN
C UHCTPYKLMEN BbILLE.

Mocne HacTpolikn YacoB Tanmep ByaeT paboTaTe B pyYHOM pexumme.

TAAMEP
Haxmute perynsatop (puc. 4B) n yoepxuBante ero HaxaTblM 40 Te€X Nop, NOKa He Ha4YHeT

Muratb WHOMKaTop TanWmepa " “® " Mocne sToro ycTaHoBuTe Tpebyemoe Bpems

-
NPUroToBfIEHUS, Bpallas perynaTop no 4YacoBOW CTperke B CTOPOHY CMMBOMa ("J " ans

yBENUYEHUS BPEMEHU WM NPOTUB 4YaCOBOM CTPENKM B CTOPOHY cumsona " @" ans

YMeHbLUEHUsT BpemeHW. [nsa noAaTBEepKOEHUs YCTAHOBIEHHOTO BPEMEHM HaxmuTe
perynatop wunu nofoxaute 5c. YcTaHOBMEHHOe BpeMsi oToGpasuTcs Ha aucnnee, a

nHaMKaTop "y oCTaHeTCs BKMOYEHHbIM. 10 3aBepLleHun yCTaHOBMEHHOTO BpeMeHU

nogaeTcsa 3BYKOBOW curHan, u uHgukaTtop " " HayMHaeT muratb. [Ans BbIKMYEHUS
3BYKOBOIO CUrHamna HaxxmuTte perynatop (puc. 4B).

BPEMSA NPUTOTOBINEHUA

BaxkHo: 4TObObI MOXHO ObINO 3a4aTh BpEMS MPUrOTOBIEHMS NULLKY, HEOBXOANMO YCTaHOBUTL
cenekTop (puc. 4) B NOMNOXeHWe NPUroToBreHNs nNuLm!

Cnegyet Takke MMmMeTb B BMAY, YTO MpWU YCTaHOBKE cenektopa (YHKUUA B HyrneBoe
nonoXxeHve B NpoLecce BbIMOSIHEHNS NPOrpaMMbl BBEAEHHbIE HACTPOWKN OTMEHSTCS!
YcTaHoBKa: HaxxmuTe perynsatop (puc. 4B) n yaepxuBarite ero 4o Tex nop, Noka He HayHeT

ni "

MUratb CUMBOI YT06bl yBENMUUMTL Tpebyemoe BpeMsi MPUrOTOBIIEHUS MULLK,
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NoBEpHUTE PerynaTop no 4acoBOW CTpefnike B CTOPOHy cumBona " @", a 4ytobbl ero
- -

YMEHbLUNTL -- NPOTUB YaCOBOW CTPENKN B CTOPOHY cumBona " & [nsa noaTBepxaeHus

YCTaHOBIEHHOIO BpeMeHu HaxmuTe perynsatop (puc. 4B) unu nogoxaute 5 c. Ha gucnnee

" C YCTaHOBMEHHbIM BPEMEHEM U CUMBOI @ " c BpemeHeM

. 355 .

B npouecce npuroToerieHna nuin Ha pgucnnee 0To6pa>KaeTc;1 cmmBon wr " [lo
3aBepLlieHnn yCTaHOBJIEHHOro BpemMeHu noaaetcsa 3ByKOBOI7I CurHan, Ha4dunHaetT muratb

oTobpasnTca cMMBON
BbIKITIOYEHNS NeYn.

MNHAMKaTOp \".'2-50' ", M NeYb aBTOMAaTUYECKN BbIKMIOYaeTCs.
HaxmuTe perynatop (puc. 4B) ans BbiknoveHMs 3ByKOBOro CUrHana v noBepHUTE CenexkTop
dyHKUMI (pyc. 4) B "HONB" AN BbIXOAA U3 peXrMa yCTaHOBKU BPEMEHW MPUrOTOBIEHMS.

BPEMA OKOHYAHUA NPUTOTOBJIEHUA

BaxHo: 4TO6bl MOXHO ObINO 3ad4aTb BpPeMS MPUrOTOBNEHUS MULLKM, HEOoBXoAMMO
YCTaHOBUTb CenekTop (puc. 4) B NONOXEHWe NPUroTOBREHUS NULLM!

CneayeT Takke MMeTb B BMAY, YTO NPWU YyCTaHOBKe cenektopa (PYHKUMIA B MONOXeHWne
"Honb" B npouecce BbINOMHEHUS NporpaMMbl BBEAEHHbIE HACTPOWMKN OTMeHsoTCS! A
YcTaHoBKa: HaXmuTe perynsatop (puc. 4B) v yaepxusaiite ero Ao Tex nop, noka He HauHeT

MuraTb CUMBOI @ ". Ytobbl yBENMYMTL Tpebyemoe Bpemsi OKOHYaHWS MPUroTOBIEHUS
o N
NULLM, NOBEPHUTE PETYNATOP MO YacOBOWN CTPenke B CTOPOHY cumBona ">", a uTobbl ero
o o
YMEHbLUNTb -- NPOTUB YaCOBOW CTPENKM B CTOPOHY cumBona ">/ ",
[na noaTBepXOEHWs YCTAHOBMNEHHOTO BPEMEHW HaxXmuTe perynatop (puc. 4B) wnu

nogoxaute 5c. Ha pgucnnee otobpasatca cumBon C BpEMEHEeM OKOHYaHUs

npuroToBnenHus n cumeon "LF" ¢ BpemeHeM npuroToBneHusi. B npouecce npurotoBneHus
My Ha aucnnee otobpaxaeTcs CUMBON &!} ". Mo 3aBepLUEeHMN YCTaAHOBMEHHOIO
§5%

BPEMEHW MNofaeTcd 3BYKOBOW CWrHar, HauyuMHaeT muratb uHAukatop "=z ", 1 nedyb
aBTOMaTMYeCKn BbIkNoYaeTcs. HaxmuTte perynsatop (puc. 4B) ans BbIknoYeHUst 3ByKOBOrO
CUrHana v noBepHUTe cenekTop (yHKumn (puc. 4) B "Homb" ONS BbIXOoAa M3 pexuma
YCTaHOBKM BPEMEHM OKOHYaHMWSA NPUTOTOBMEHMS.

BPEMSA NPUITOTOBNEHNA N BPEMA OKOHYAHUA NPUTOTOBJIEHUA
HaxmuTe perynsatop (puc. 4B) u yoepxusainte ero oo Tex rnop, noka He HayHeT muratb

cumson " "
YcraHoBuUTe TpebGyemoe Bpemsi MPUrOTOBIIEHWS B COOTBETCTBUM C YyKasaHWsSIMU U3
naparpada "BPEMA NPUFOTOBJIEHUA". HaxmuTe perynaTop (puc. 4B) n yaepxumsainTe

ero Ao Tex nop, Noka He Ha4YHeT muraTb cumeon "\& ",
YcTaHoBuTe Tpebyemoe BpeMsi OKOHYaHWS MPUrOTOBEHUSI B COOTBETCTBUM C yKa3aHUAMMU
n3 naparpacda "BPEMSA OKOHYAHUA MPUIOTOBIEHUA". MMpurotoBneHve nuwm
3anyCcTUTCA B MOMEHT, COOTBETCTBYHIOLLMIA Pa3HOCTU BPEMEHN OKOHYaHWNSA NPUIrOTOBEHNS U
BpEMEHW MpuUroToBneHus. Hanpumep, ecnu  yCTaHOBMEHO BpPeMs  OKOHYaHWA
npurotoenenusa 12:00, a Bpems npurotoBrnenvs 1 4 30 MuH., TO NeYb HayHeT paboTy B
10:30 1 BbIkntoumTca B 12:00.

w38
B npouecce npurotoBrneHus nuwM Ha gucnnee otobpaxaeTtca cumson " smr ", [lo
3aBepLUEHNN YCTAaHOBIIEHHOTO BPEMEHW NOAAaeTCs 3BYKOBOW CWUrHar, HadvHaeT muratb

455
mHaukaTop "v&s " 1 neyb aBTOMATMYECKM BbIKITHOYAETCS.
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HaxmuTe perynatop (puc. 4B) Ans BbIKMOYeHNS 3ByKOBOro CUrHana v noBepHUTE CenexkTop
dyHKUMIA (puc. 4) B "HONB" ANs Bbixoga U3 pexMMa yCTaHOBKW BPEMEHU NMPUTOTOBIEHNSA U
BPEMEHW OKOHYaHWSI MPUIrOTOBMNEHMS.

NPEPbIBAHUE BbINOJTHEHUA MPOrPAMM
BbinonHeHWe nporpaMMbl MOXHO NpepBaThb B Nto6oi MoMeHT. [Ina aToro Heobxoaumo eLue
pa3 BbIOpaTb Ty e camylo (OyHKUMIO U MOBEPHYTb perynatop (puc. 4B) npotns yacosow

N
CTpenku K cumeony "> ", cGpackiBas TeM caMblM BpeMsi MPUroTOBIIEHUS 4O HYIA.

YCTAHOBKA BITOKUPOBKU

Mpu ycTaHoBneHHoOW GnokMpoBke TalMep HEMb3si UCMONb30BaTb AA 3adaHWs BPEMEHM
unu nporpamm. T. e. 6rokMpyeTcs BO3MOXHOCTb M3MEHEHNS BPEMEHW OHS, OCTaBLUerocs
BPEMEHWN OTCYETa M BbIMOMHAEMON Nporpammbl. TeM He MeHee NPOAOIKUTCS TOYHOe
BbIMOSIHEHWE YCTAHOBIEHHbIX NporpaMM. [Ins ycTaHOBKYM BITOKUPOBKM HAXXMUTE PErynsatop
(pvic. 4B) 1 yaepxuBaiTe ero 4o Tex nop, noka He Ha4YHeT MUraTb CUMBOS "w—0C ",

[ns nogTBepXOEeHNs NOBEPHUTE PErynsaTop NpOTUB YacOBOW CTPESKU B CTOPOHY CUMBONA

" @ " npumepHo Ha 3 C.

B pexume 6nOKMPOBKM €OMHCTBEHHbIM BO3MOXHbIM YNpaBMsOWMUM  BO34eNCTBUEM
ABMNSETCS BbIKNIOYEHNE 3BYKOBOrO CUrHarna, nogaBaeMoro no 3aBepLueHWU Mporpammbi.
Hukakve apyrne dyHKLUM N3MEHUTb HENb3sl.

[Ons cHaTus GNOKMPOBKM noBepHUTe perynaTtop (puc. 4B) npoTtvB 4acoBon CTpenku B

CTOpPOHY cumBorna " @ " 1 yaepxuBanTe ero npumepHo 3 C.
Ha gucnnee gormkeH noracHyTb MHAMKATOP BroknpoBky "=—0",

PErYJIMPOBKA APKOCTU OANCNIEA
Ovcnneit nmeeT YeTbipe CTyrneHU ApkocTu. [ns BbiGopa Tpebyemoi sipKocTV NoBEpHUTE

- 5 ~
perynatop (puc. 4B) npoTus 4acoBom CTpenku B CTOPOHY cumsona "% " unn no Yacosoi

CTPeriku B CTOPOHY cuMBona @
MNpumMeyaHue: [N BbLINOMHEHUS PErynpPoBKM HEOoBXOOMMO YCTaHOBWUTL CenekTop
yHKUMIA (pUC. 4) B NONOXeHne "Homb".
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YMPABJIEHUE (Moaenu c ceHCOpHOM NaHenbHo) ‘

6 7 8 Puc. 5

1 2 3 4 5
1 = perynupoBka Temneparypbl 5 = nporpammaTop yHKLMK
NPUroTOBEHUSI
2 = nuTaHune 6 = nHgukaTop Temneparypbl
3 = HacTpolKa YacoB — HACTPOWKa SMEKTPOHHOIO 7 = nporpammarop gucnnes
nporpammaropa
4 = nporpammarop cenekropa yHKL1n 8 = MHouKaTop NPUroToBNEHMUS

[Mocne noacoeanHeHWs NeYvn K 3NeKTpoceTh Ha aucnree oTobpaxaeTcs MuraroLiee Bpems
"12:00". B 9TOT MOMEHT HeAOCTYNHbl BCe (DYHKLUM Neyn, B TOM Yucne ee BknoveHve. [ing
X aKTMBM3auuMM HeobXoaMMO YCTaHOBUTb AaTy WU BPeMs UNKU OBaXObl HaxaTb KHOMKY
n "

BknioyeHue 1 BbIKNOYEHUE neyun

Haxmute KHomnky " "

Ha gucnnee otobpasutcs Hagnuck "On" (Bkn.), n Ha ABe CekyHAObl BKMIOYMTCH OCBELLEHMEe
Kamepbl. Ecnn B TeyeHuwe nocnegyollerd MUHYTbl He BblOpaTb HWU OOHOW OYHKLUUM
NPUroTOBNEHUS MUK, NeYb aBTOMATMYECKW BbIKMOYUTCA. [ANs BBLIKMIOYEHWS Meuu B

npouecce NpUroToBMEHUS MULLM MATKO HaXXMUTE KHOMKY "

BnokupoBka ynpasneHus

Mocne Kkaxaoro BbLIKMIOYEHUS NeYn WM 3anycka 3anporpamMMpOBaHHON  YHKLUK
NPUrOTOBMEHNS MULLM MNaHenb YnpaBneHusl aBTomaTtudecku Onokupyetcs (dyHKUMA
3awmTbl OT AeTewt). AKTMBHas OGnokupoBka ykasblBaeTcA OToOpaxeHMeM Ha aucnnee
TemnepaTtypbl cumBona "6nokupoBkKa". [1ns CHATUA BNOKMPOBKY HAXXMUTE U yaepXuBanTe

HECKOJbKO CEKYH, KHOMKY ". 3aTem eLle pa3 HaXXMUTe KHOMKy " " ANs BKIHOYEHUS
neyu. MaHesnb ynpasneHns MOXHO Takke 3a6nokMpoBaTh U BO Bpemsi paBoTbl neyun. [ns

3TOr0 HaXXMUTE KHOMKY " " 1 yoepxuBanTe ee HECKONbKO CEeKyHA.

MpuBeaeHHbIe HWXe PYHKLIMM NPUFOTOBIIEHMSA NULLU MOXHO HaCTPOUTL C NMOMOLLLIO
nporpammaropa (puc. 5).

MpumeyaHue: BbIGpPaHHble (YHKUMM W TemnepaTypa ne4yM oToGpaxalTcs Ha
aucnnee (cM. puc. 5).

NMPUMEYAHUE. B neun umeetrcsa cneumnanbHas ¢yHKuus "ObicTporo pasorpeBa” (KonbueBOW
HarpeBaTeslbHbIA 3NIEMEHT + BEHTUNATOP), aBTOMaTM4YeCKU aKTUBMpyemMasi npu BbiGope (hyHKLUM
npurotoBrieHusi. OHa AeaKTMBMPYETCA Nocne AOCTMXKEHUA YCTAHOBIMEHHOW TemnepaTypbl neuwu,
"nepepaBan 3actacdeTy" BbIOpaHHOW (YHKUMM NPUroToBneHus. DYHKUUS pas3orpeBa Meyu He
BKIlOYaeTCs nepen 3anyckom (pyHKLMI pa3sMopaXUBaHUSA, a TakKe cpegHero u 60nbLLIoro rpuns.
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WHaoukatop| Temn., |MpeaynpexaeHue. IBepua paboTaroLiein nevym AomkHa ObITb 3aKpbITa.
cbyHKUMMN (°C) |MpumevaHue: ANA yBenNUYEHUA TemnepaTtypbl MeYn MArKO HaXumante
40...260 CEHCOpPHY0 KHOMKY " ", a ANA ee YMeHbLUeHUs -- KHOMKy " "
OcBelleHue neum
OcBelleHne kamepbl Neyn BKNOYAETCA aBTOMATUYECKU MPU BKIOYEHUM NeYn n
OCTaeTCs BKIOYEHHBIM B MPOLEcCe BbIMOMHEHNS APYrMX OYHKUMUIA NPUMEPHO ABe
MWUHYTbI.  [NA  MNOBTOPHOrO BKIIOYEHWS OCBELLUEHUSI Kamepbl B Mpouecce
NPUroTOBMNEHNS MUKW  CriedyeT HaxaTb CEeHCOpPHyK kHonky "+" wnm "-".
MPYMEYAHUE. OcBelleHne kamepsbl BKNOYaeTcst npumepHo Ha 40 c.
Pro1 PasmopaxuBaHne NnoToKOM Bo3gyxa
y dEF Bo3ayx ¢ HU3KoN TeMnepaTypoii NepemMeLIMBaETCst BHYTPY NEeYN BEHTUNATOPOM,
' 6narogaps Yemy cokpallaeTcs BpeMs pasmMopaxmnBaHns U COXPaHAIOTCS KavecTsa
N— 6enkoB.
Yy
) 40...60 | NIPUMEYAHME. 1151 yCKOPEHUS PA3MOPaKVUBAHUS MOXKHO BKITHOUUTH HIKHMIA
HarpeBaTesibHbIN ANIEMEHT 40 A0CTUXeHns Temnepatypbl 40...60 °C.
Pr 02
() CpeaHui rpynb (Hanuume yHKLMU BepTena 3aBUCUT OT MoAenn [:';] )-
50...200| paGoTaloT ABa BEPXHUX HarpeBaTENbHbLIX ANIeMEHTa, obecrneunBatoLLMX NpsiMoe
\ ) TennoBoe 06nyyYeHne BepxHel YacTu nuLm. [JaHHyo dyHKUMI0 Heo6xoanMo
vcnonb3oBaTh B AnanasoHe Temnepatyp 50... 200 °C (no ymonyaHuio 200 °C).
Pr 03 N
— Bonbwoin rpunb (Hanuyne yHKUMM BepTena 3aBMCUT OT MOAenNu E'*] )-
50...200| PaboTalT OBa BepxHUX HarpeBaTelbHbIX anemeHTa, obecneynBaloLLmx nNpsimoe
Tennosoe oOnyyeHne BepxHeW 4YacTy nuwm. [aHHy dyHKUMo Heobxoammo
—/ o o
ncnonb3oBaTk B gnanasoHe TemnepaTtyp 50... 200 °C (no ymonyanuio 200 °C).
Pr 04 CpeaHui rpunb ¢ NPUHYANUTENbHOM KOHBEKLMen
s Bospayx, HarpeBaeMmblil CpeaHUM 3NIEMEHTOM rpuns, nepemMeLlaeTcs BEHTUNATOPOM
'I" 50...260) 4 HarpeBaeT nuuy. apaHTUpylOTCS xopolune pesynbTaTbl MpW NPUrOTOBREHUU
— NTULLbI, COCUCOK U CbIporo Msica. [laHHyto yHKUMI0O He06X0AMMO Ucnonb3oBaTb B
AvanasoHe Temnepatyp 50... 200 °C (no ymonyanuio 200 °C).
MonHbIN rpunb ¢ NPUHYAUTENbHOW KOHBEKLnen
Pr 05 Bo3gyx, HarpeBaemblii 3rieMeHTaMu rpuns, nepemellaeTcsl BEHTUNSITOPOM B
ey 50...200| UMPKYJIAUMOHHOM pexuMe 1 crnocobCTBYET PaBHOMEPHOMY pacnpeferieHuio Tenna.
L'l OTnunyHo 3ameHsieT BepTen. OYeHb Xopolune pesynbTaTbl MOXHO Takke Mony4nTb
npu NpUroToBreHnn 6OoNbLWOro KonM4ecTBa MTWUbl, COCUCOK W CbIpOro Msca.
OaHHylo yHKUMIO HeobxoamMo Mcrosb3oBaTb B AvanasoHe TemnepaTyp 50...
200 °C (no ymonyanwuto 200 °C).
EcTecTBeHHas KOHBeKLMSA
Pr 06 O[HOBPEMEHHO PaboTalOT HKHUIA U BEPXHWUII HarpeBaTernbHbIE dMeMeHTbl. JTo
50...260| TPaQNLMOHHBIN CMOCO6 MPUroTOBMEHWS NULLM, XOPOLLIO MNOAXOAALWMIA AN o6xapku
Msica U upeanbHbI Ans BbINEYKU MeyveHbs M s0MnoK, a Takke MpUroToBEHWs
xpycTawen nuwpy. OyeHb xopolune pesynbTaTbl NonyyvaTcs Npu NPUroToBRNEHNN
Ha nomnKe C perynvpoBaHWeM TemnepaTtypbl B pAmanasoHe 50...260 °C (mo
ymonyanumio 180 °C).
IyxoBow wkad ¢ NpMHyAnTENnLHON KOHBEKLUEN
OpHoBpeMeHHO paboTatloT BEHTUNSITOP M KOMbLIEBOW HarpeBaTerbHbIA 3NIEMEHT.
50...260 BHyTpu neun paBHOMEpPHO pacnpegensieTca Bo3gyx ¢ Temnepatypoit 50... 260 °C

(no ymonyanuio 170 °C).

WpoeanbHbi pexum Anst OHOBPEMEHHOIO MPUrOTOBMEHNS HECKOJTbKMX TUMOB NULLN
(msica, pbibbl) 6e3 UX B3aMMHOro

BMUSIHUA Ha BKYC M 3anax. [JaHHyto yHKUMI0 peKoMeHOYeTCss UCMoNb3oBaTb Ans
NPUrOTOBMNEHMS U3bICKAHHBIX MYYHbIX KOHAUTEPCKUX U3AENMUNA.
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Pr 08

50...

260

MpuHyanTenbHas KOHBeKUMsA

OpHOBpPEeMEHHO paboTaloT BEPXHUA W HWWKHWIA HarpeBaTenbHble 3MeMeHThl, a
TaKKe BEHTUNATOP. JTO TPAAULMOHHBLIA CNOCOD6 MPUrOTOBMEHUS MUK, OTANYHO
NoaxXoAsAWwmMn AN camMblX pasHOOOpasHbiX MPOAYyKTOB. Xopolmne pesynbTaThbl
nony4atTcs MpW NPUrOTOBIIEHUM MULLM Ha OOHOM YPOBHE (4TO MAeanbHO AnA
neyeHuin, TOPToB 1 MUHK-OyTEpOpoaOB) B AnanasoHe Temnepatyp 50... 260 °C (no
ymonyanumio 185 °C).

50...

260

MpuHyauTEeNnbHasi KOHBEKLUUS C HUXKHUM HarpeBaTesibHbIM 3/1IeMeHTOM
Bo3ayx, HarpeBaemblii HWKHUM 3IEMEHTOM, MNepeMeLLaeTcs BEHTUNATOPOM WU
HarpeBaeT nuwy npu Temnepatype 50...260 °C (no ymonyanuo 220 °C). XopoLuo
NOAXOAUT ANsi CTepUNM3aumm NpoayKToB.

50...

260

BkntoyeHne BepxHero HarpeBaTeNbHOro afieMeHTa ne4u

MoxeT wucnonb3oBaTbCs [ANS MNOBTOPHOrO HarpeBa [rOTOBOW MWLM MyTEM
nomeLleHnst MPOTUBHSA Ha BTOPOI YPOBEHb CBEPXY, @ TakKe AN pa3MOpaXvBaHUs
xneba, nMuLbl UMM MakapoH Ha MepBOM YPOBHE CHU3Y. [JaHHyl0 YHKLMIO
HeobxoanMo ncnonb3oBaTh B AnanasoHe Temnepatyp 50...260 °C (no ymonyaHuto
220 °C).

50...

260

MpuHyauTenbHasi KOHBEKLUUSI C BEPXHUM HarpeBaTesnbHbIM 35IeMEHTOM
Bo3ayx, HarpeBaemblii BEPXHVWM 3MEMEHTOM, MEepeMELLAeTCs BEHTUMNSTOPOM WU
HarpesaeT nuwy npu Temnepatype 50...260 °C (no ymon4yaHnuto 220 °C).

Pr 12

W

50...

260

[dyxoBoi wWwkKad C NpPUHyAUTENbHOM KOHBeKUMen (3HeprocGeperatowjas
byHKLUMA)

BeHTMNATOP U KOMbLEBOW HarpeBaTerbHbIA 3NIEMEHT BKIOYEHbI OHOBPEMEHHO.
lFopsaunn Bo3gyx (50...260 °C) pacnpepenseTcsd paBHOMEPHO MO BCEM YPOBHSAM.
MpeanbHbil pexum ANs NPOAOIMKUTENBHOrO MPUrOTOBIEHNS Pa3fUYHbIX TUMNOB
nuwm (msica unu peibbl). (Temnepatypa no ymonyanuio 170 °C).
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YMNPABJIEHUE ((Mogenu c ceHCOpHOW NaHenbHo) ‘

Mporpammarop ancnnesn JAN bELL | Tanmep
— - 38 qur | Bpems npurotosneHus
JAN _' ’ “ ' 38, Eng | KoHew npurotoeneHus
) ,_ . ,, ' A hour Yacel
_— YMeHblueHne
BpeMeHu
- YBenuueHne BpemeHu
é’FNF J— -+ .Ll-, L HacTporika doyHKUmit
A DyHKLMA
nporpamMmmaTopa
[=] ]
oFF MuTtaHve
HACTPOWKA YACOB

Mocne nogcoeanHEHUS NeYn K aNeKTpoceTH Ha Aucnnee otobpaxaeTcs muratoLlee Bpems
"12:00". Haxxmute kHomky " Ern yoepxuBante ee npumepHo 4 ¢ o otobpaxeHus Ha
ancnnee croa "Hour" (Hachbl). YcTaHoBUTE TOYHOE BpEMS (4acbl) CEHCOPHbLIMU KHOMKaMm
"4 unm " —" 1 Yepes 4 ¢ yCTAHOBUTE MUHYTHI.

HacTtpolikv coxpaHsatoTca aBToMaTU4eCckn Yepes 4 ¢ nocne HaxaTus nocnegHen KHOMKW.
MprMeyaHune: ecnu Bbl XernaeTe YCTaHOBUTb BPEMS! BMOCINEACTBUM, HAXMUTE KHOMKY " O
1 yOepxuBanTe ee B TedeHue 4 ¢, 1 3aTeM NpofoskanTe B COOTBETCTBUU C UHCTPYKLMEN
Bbllwe. HacTpouTb Yacbl MOXHO TOSbKO Ha HepaboTatoLen neyu.

TANMEP

Msarko HaxumanmTe KHOMKY HacTpomku dyHKuun " "L", noka Ha gucrsee He oTobpassiTcs
cnoso "Bell n konokonbuuk. Yepes 2 ¢ otobpasntcs 3agaHHoe no ymondaHuto Bpems "90".
OTO BpemMs MOXHO W3MEHWUTb KHomkamu " =+ " u "—" go makc. 3HaueHus 180 MUH.
HacTpoliku coxpaHsitoTcs aBToMaTu4eckn Yepes 4 ¢ nocne HaxaTus nocneaHen kHonku. Mo
MUCTEYEHUN YCTAHOBMEHHONO BPEMEHM MOAAETCs 3BYKOBOW CUrHas, U KOMOKOMbYMK Ha
auncnnee HauyMHaeT MuraTb. [ns BbIKIIOYEHMS CUrHaNna HaxMmTe fnobyro KHOMKY.

BPEMSA NMPUTOTOBNEHUA
BknitounTe neuyb.

Msirko HaxkumariTe KHOMKY HaCTPOWMKN (DYHKLMIA ('J "0o oToOpaxeHusa Ha gucnnee criosa
"dur". Yepes 2 ¢ oTobpasnTtca 3agaHHoe no ymonyaxuio Bpems "90". 310 BpeMs MOXHO
U3MEHUTb KHoMKamu "=+" n " —" 00 Makc. 3HavyeHnst 180 MuH.

HacTpolikn coxpaHsaloTcsi aBTOMaTU4ecky Yepes 4 ¢ Nocne HaxaTus nocrnegHemn KHOMKU.

B npouecce npurotoBneHust nuwn Ha gucnnee otobpaxaetcsa cumeon " 355,

Mo MCTeYeHUn yCTaHOBMEHHOTrO BPEMEHW MOAAETCsi 3BYKOBOW cuUrHamn, M Ha pucnnee
Ha4yvMHaeT muratb nHAMKaTop " S8,

[ns BbIKMNIOYEHUS CUrHana HaxmuTe rn06yro KHOIMKY.
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BPEMA OKOHYAHUA NPUTOTOBIEHUA

Bknounte nevb.

Msrko HakumanTe KHOMKY HacTPOMKN PyHKLMIA ¢ "no otobpaxeHusa Ha Aucnnee crnosa
"End". Ha pgwucnnee otobpa3utcs 3agaHHOE MO  YMOMYaHUKO BPEMS  OKOHYaHWUs
NPUroTOBNEHUsT NULLM (PaBHOE BPEMEHM Mexay TeKyLUMM BpeMeHeM W BpeMeHeM Mo
yMON4aHuio). 3To BPeMsi MOXHO M3MEHUTb kHomkamu "—=F" u "—" [0 Makc. 3HaueHns
23 yaca 59 MuH.

(MpumeyaHve: B mnpouecce YCTaHOBKM BPEMEHW MpUroToBneHus cnegyet ObiCTpo

nepexoguTb OT 4YacoB K MUHyTaM M HaobOpOT HaxaTMeM KHOMKM & "). Hactpoinkun

COXpPaHAKTCA aBTOMaTU4YECKN Yepes 4 ¢ nocne HaxaTtus nocneaHen KHOMKK.

B npouecce npurotoBneHus nUwn Ha gucnnee otobpaxaeTcs CUMBON AR

Mo wncrteyeHun YCTaHOBJIEHHOIO BpeMeHU nogaeTcAa 3ByKOBOI7I CurHan, n Ha aucnnee

HayYnHaeT Muratb UHOMKaTOP R [nsa BbIKMOYEHWS CUrHana HaxmuTe nobyto KHOMKY.

BPEMA NPUTOTOBNEHUA U BPEMA OKOHYAHUA NPUTOTOBIEHUA

Msrko HaxxmmamnTe KHOMKY HaCTPOWKN (PYHKLMIA { O "no oTobpaxeHus Ha gucnree crnoea
"dur". YcraHoBuTe Tpebyemoe BpeMsi NPUroToBfieHUS B COOTBETCTBMU C yKasaHUAMW U3
naparpada "BPEMSA MPUFOTOBJIEHUA". CHoBa HaxknumaiTe KHOMKY HAaCTPOMKN chyHKLNIA
[o oTobpaxeHns Ha gucnnee crnosa "Stop", 3atem yctaHoBute Tpebyemoe Bpems
OKOHYaHWsI MPUroTOBMNEHUS B COOTBETCTBMM C YyKa3aHusMuM K3 naparpada "BPEMA
OKOHYAHUA NPUTOTOBNEHUA".

Ha gucnnee otobpasutcs cumson "A".

MpurotoBneHne MWLM 3anycTUTCA B MOMEHT, COOTBETCTBYIOLIMA Pa3HOCTU BpEMEHU
OKOHYaHWsi MPUrOTOBMEHMSI U BPEMEHU MPUroTOBNEHUsi. Hanpumep, ecnu yctaHOBNEHO
BpeMs okoH4YaHus npurotoenexusa 12:00, a Bpems npurotoBneHns 1 4 30 MWH., TO neyb
HayHeT paboTy B 10:30 u BbikMtounTCA B 12:00.

B TeuyeHve BpeMeHW 3agepKku 3anycka Ha aucnnee otobpaxatoTcs cumson "A"
(ABTOMaTUYeCKUiA pexum), Temnepatypa M YCTaHOBMEHHas (YHKUMSA NPUrOTOBIEHUSA
nULLK, B TO BPEMS Kak AUCNnen TemnepaTypbl OCTaeTCs BbIKMIOYEHHbIM A4S yKa3aHus Toro,
YTO MeYb B AAHHbIA MOMEHT He UCMONb3yeTCs.

Mo uWCTeYeHWM YCTAHOBMEHHONO BPEMEHW MPUrOTOBMEHME MWLM  aBTOMATUYECKU
npekpatutcs. lNpyn aTom nogaeTcs 3BYKOBOW CUrHan, M Ha Aucnnee HayvHaeT muratb
cumBonbl "A" 1 ",

[nsa BbIKMOYEHWS CUrHana HaxmuTe nobyo KHOMKY.
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Tabnuua ona BbineKkaHua

PyHKUMA YpoBeHb °C MuHyTbI
MscHble nspnenus
XKapeHas TenstuHa [opsuui Bo3gyx | 4 190 130
YKapeHasi cBuHMHa lopsuni Bo3gyx | 4 190 130
dune Mpynb 5 230 6+6
MTnya
XKapeHas kypuua Ipynb ¢ 2 230 85/90

UCMonb30BaHMEM

BepTena
TNenewku [opsauunii Bo3gyx | 3/5 190 20/22
Xneb [opsuui Bo3gyx | 4 180 25/30
KoHputepckue uspenus
[MeyeHbe [opsuuni Bo3gyx | 3/5 200 15
Bucksut [opsauui Bo3gyx | 4 150 20
Topt [opsunii Bo3gyx | 4 160 25
TopTbl
AGNOYHbBIN Nupor [opsiunii Bo3gyx | 4 190 45

YkasaHHble B Tabnuue BenuuuHbl (TeMneparypa v Bpemst MpUroTOBMeHUs!) ABMSIOTCA npubnu-
3UTENbHBIMU U MOTYT MEHSITLCS B 3aBUCUMMOCTU OT BUAA MSACa U €10 TOMLLMHBI.
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ny6okuia
NpOoTMBEHb
ana cbopa
coka unm
KanaroLLe-
ro >upa

OnucaHue NpuHagnexXHocTen

I

Il

IO

Puc. 4

" 0n

n

NN nnn

A= PewleTka

B = My6okui npotuBeHb Ans cbopa coka
U KanatoLLero Xwvpa

D = KomnnekT ans BbinekaHns Ha rpune

MpumeyaHue: PelueTky 1 NpoTMBeHb HEOOXOOMMO yCTa-
HaBMMBaTb B FOPU3OHTamNbHbIE Ma3bl HA BHYTPEHHUX CTEH-
Kax AyxoBoro Lukada. PelueTka ycTaHaBnMBaeTcs Npunoa-
HSITOW YaCTbHO K 3a[iHEN CTEHKE AyXOBOrO Lukada (puc. 4).

Oxna>xparolum BeHTUIATOP

HekoTtopble Moaenv o6opyaoBaHb! TaHreHUMarbHbIM OX-
NaxaatoLLyiM BEHTUNATOPOM
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BepTten (onuwus)

Bepten siBnsieTca Heobsi3aTenbHOM npuHa-
[ONEXHOCTbO, AOCTYMHOW B HEKOTOPbIX MO-
aensax. LleHTpanbHbIvi rpynb - cMoTpy puc. 5.
[varoHanbHbIN rpunb - CMOTpU puc. S5A.

Ucnonb3oBaHue BepTena

u HaHwxuTe Kypuuy Mnm Kycouku msca ansi
Xapku Ha HWkHWIA BepTen L, ybegutech B
TOM, YTO MPOAYKTbl HaOEXHO 3aKpenneHbl
mMexay AByms 3axumamu F (puc. 5).

u MNonoxwuTe BepTen Ha noactasky G

u MNomecTuTe noacTaBky G NOMHOCTbLIO B AyX0-
BOW LUKad.

m 3akpenuTe KoHeL, BepTena B Mydte motopa
M Ha 3agHen cTeHke JyxoBoro Lukada

u MNomecTuTe rny6okMiA NPOTUBEHb C HEGOIb-
LUMM KOMMYECTBOM BOAbI B CaMblii HU3 yXO-
BOrO LUKada.

m 3akponTe ABepLy OyXOBOro Lukada.

m[loBepHMTe pyuky B nonoxeHne [purb
( BD)E & 3aeucumocT OT Mozen) Ans
TOro, 4ToObl MPUBECTU B ABWXEHUE MOTOP
rpunsi.

m [Insa TOro, YTobbl U3BMEYL rPUnb, NOTAHUTE
3a noactaBky G. lMonb3yiTechb KyXOHHOM
npyXBaTKON
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lMepen Tem kak HavaTb YMCTKY, NOJOXAUTE,
noka npubop MNOSHOCTLIO HE OCTLIHET.

OTKNoYMTE €ro OT UCTOYHMKA MUTaHKS, NGO,
BbITALLMB BUIIKY U3 PO3ETKW, NMMOO OTKIOYMB
3rNEKTPOIHEPIVIIO B CETU NMEPEMEHHOTO TOKA.

MpumeyaHue: He vcnonb3ynte napooyumc-
TUTENM AN YACTKU JyXOBOrO LUKada.

OManunpoBaHHbIE, XPOMUPOBaHHbIE U OKpa-
LLEHHbIE YacTu Npubopa MOK1Te Tennon Bogow
C MbIfTOM WK HePasbeaaroLLIMM XUOKUM MOH-
LLIMM CPEACTBOM.

[nst YicTkM YacTeln 13 HepXkaBetoLLen cTanm
1Cronb3ynTe MMetoLLMecs: B MPOoAaxe cneum-
anbHble YMCTSALLME CpeacTBa C METWUMOBbIM
CMMPTOM.

[ns YiCTKM antoMYHNEBbLIX YacTel U YrioB
MCnonb3ynTe BaTy WUNM MArKYr0 TkaHb, OOMak-
HYB ee B Ba3efiMH U1 pacTuTenbHoe Macrio.
Mocne 4ncTkM NpoamuTeCh MO MOBEPXHOCTAM
CPEACTBOM C METUMOBBLIM CTIMPTOM.

Hukorga He ncnonb3ymnte Ans YACTKW AyXO-
BOro Lkadha abpasvBHble Unv pasbegatoLLye
MotoLLMe CPeACTBa, OTOenuBaTeny Unm KMcno-
Ty.

He ocraensante pasbegatowme vnn cogep-
Xallme KUCNoTy BeLecTsa (Hanpumep, NMMOH-
HYIO KVCIIOTY, YKCYC 1 T.4.) Ha AMannpoBaHHbIX,
OKpaLLEeHHbIX UMM YacTaxX M3 HepXaBeroLlen
cTanu.

CHaATHe pBepLubl AyXOBOro
wkadcpa
[ins obneryeHns nmpouecca YACTKU ABepLly

OyXOBOro Lkada MOXHO CHSTb CreayHLLMM

obpasom:

1) OTkpoViTe ABepLy HAMOMOBMHY M CHAMUTE
domkcaTopbl ctekna A, npocunb B (kak no-
KasaHo Ha puc. 11) u ctekno C, kak nokasa-
Ho Ha puc. 11 A.

2) MNonHoCTbIO  OTKpOWMTE  OBEpLy  OyXOBOMO
Lkada.

3) MNoBepHUTE ABEpHbIe Kptokn “A” Hapyxy A0
Lenyka (cm. puc. 11B).

4) MeaneHHo 3akpblBaiiTe ABepLYy [AyXOBOro
Lukacha, Noka OHa He COMPUKOCHETCS C KPHo-
Kamu “A”, ybeouTtech, Y4TO OHU MPOYHO 3a-
KpenseHbl B Masax AsepLibl AyXOBOro LUKa-
da B, kak nokasaHo Ha puc. 11C.

5) Obenmn pykamu crerka TONKHWUTE ABEpLy
AyX0BOro Lukada BHYTPb, YTOObI ABEpHbIe
kptokn “C” Bbiwnu 13 nasoB “D” (cm. puc.
11D) 1 notsHWTe ABepLy Ha cebsi, noka He
BbITaLLMTE €e 13 AyXOBOro LwKkada.

Mocne uncTkM BCTaBbTe ABEPLY Ha MECTO,
MOBTOPUB BblLLEYKa3aHHbIE AEWCTBUSI B 006-
paTHOM MopsiAke U MOBEPHYB ABEPHbIE KPHOKU
A BHyTpb [0 LLUENYKa, Npexae YeM 3akpoeTe
ABepLy ayxoBoro wkada (puc. 11E).
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Puc. 11

BHUAMAHMUE:
He uncnonb3ywTte rpyobie unmu
~ abpasuBHble MaTtepuanbl, a
TaKKe OCTpble MeTarnmyeckue
/ CKpeOKN AN YUCTKU CTEeKIISH-
c HOM ABepLbl AyXoBoro Lwkada,
TaK KaKk OHM MOryT nouapanaTb
/| NOBEPXHOCTb U B pesynkrarte
CTEKIO MOXeT pa3buTbCA.

Puc. 11A

Puc. 11B
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YcraHoBKa gBepubl, OTKpbIBa-
owencs B6ok.
MomHuTe: HanpasneHne OTKpbIBaHVS ABEp-
Libl (BMpaBO UM BrEBO) MOXET ObITb U3MEHEHO.
MpeaynpexpeHue: faHHasi onepaumns Aomk-
Ha BbINOMNHATLCS KBANMULMPOBaHHBLIM CrieLy-
an1cToM BO BpemMsi COOPKU.
1) OTkpoviTe ABepLy OyXOBOrO Lukadha 1 oTBep-
HUTe [Ba BUHTa B AeTanM A (CM. pUCYHOK 12).
(MomHuTe: Korpa Aetanb A OTBUHYEHA, AHO

ABepLibl MOSHOCTLI0 0CBOGOXKAAETCS. Takm
06pa3oM, Ans BbINOMHEHUS AaHHOW onepa-
ummn TpebyeTcs ABa YeroBeKa: OayH JOIMKeEH
Kpernko AepxaTtb ABepLly, B TO BPeMsi Kak BTO-
pOi OTKPYUMBAET BUHTbI).

2) MNocTaBbTe ABepLlYy AyXOBOrO LKadha Ha HyX-
HYHO CTOPOHY, UCMONb3yNTe HOBYIO AeTarb A
(HaxoguTCa B aKceccyapax, MocTaBnseMbixX
C MprBOPOM) 1 MOBTOPUTE BblILLIEYKa3aHHbIE
VHCTPYKLMM B 0BpaTHOM Mopsiake.

Puc. 12

MNMoaceetka

gyxosoro wkaca

(B 3aBucumocTy oT mogenu) puc. 13-14.

[na gyxoBoro Wwkada Heobxoayma cneuu-
anbHas namnodka, ycToluvBasi K BbICOKMM
TemnepaTypam. 3aMeHsieTcs cnegyroLym ob-

pa3oMm: OTKIHoYMTE AYXOBOW LUKad) OT UCTOYHM-
Ka nuTaHus, nmbo, BblHETE BUMKY M3 PO3ETKM,
nMBO OTKMIOUUTE HaMpsBKEHWe; BbiTalLuTe 3a-
LLIMTHOE CTEKNO (A) 1 3aMEHMNTE NEepPEropeBLLYHD
namMnoYKy HOBOW Takoro e Tuna. Betassre Ha
MECTO 3aLLMTHOE CTEKIO.

A T300°C

0

0 o

Puc. 13 Puc. 14

BaxHo: ecnu fyxoBoii Lukady Gorblue He ByaeT MCronb3oBaTbCs, ero He0GXoAMMO NPUBECTM
B Hepabouee cocTosiHVE, BbiTaLLMB U3 npribopa kaberb nocrne OTKMHYEHUS ero OT UCTOYHMKA
NUTaHUA Ons Toro, YTobbl He AOMNYCTUTL BKITOYEHWS MpuGopa AeTbMM.

23



24

JYXOBKA C CAMOOYHIIAIOIUMUCA TAHEJIAMA

B HEKOTOPBIX MOJEIIAX 0OKOBBIE CTEHKH JYXOBKH ITOKPBITBI OC()6blM14 [OPUCTBIMU MAHEIAMH, KOTOPLIE NPH
HOPMAITLHOM TEMIIEPATYPHOM PekHMe IPUTOTOBJICHHS IPE0OPA3YIOT KNP B HE3HAUNTEIIbHBII HalleT. DTOT HajeT
CIIe/TYeT YANATh BIakHOI TyOKOif, Mocze Toro Kak JyXOBKa OCTHIHET. DTO CleyeT Aenath, 4To0bl MopHCTas
NOBEPXHOCTh HE 3a0Mmach, U e OuUMIAlomee JeHCTBHE 0CTaBANOCh MAKCHMAIbHO dGEKTHBHBIM.
CaMOOUHIIAIONINECS AHEN 1 ACPKATENH NPOTHBHEH MOTYT JIETKO CHUMAThCs. JlepikaTen mpoTHBHEI
YKPCIUICHBI Ha TPEX CTEPIKHSX. (16 - 17 - 18 - 19).

\

Pwuc. 19
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GENERAL WARNINGS

Waste packsging L/B
Do not throw the packaging of your appliance into the dustbin, but pick out the different materials (e.g.
foil, paperboard, polystyrene) according to the local rules for rubbish elimination.

This appliance complies with the following Community Directives:
- 2006/95 EEC "Low Voltage"

- 2004/108 EEC "Electromagnetic disturbances"

- 89/109 EEC "Materials in contact with foods"

Read carefully all the instructions contained in this booklet. It provides you with important
information regarding the safe installation, use and maintenance of the appliance as well as
useful advice for getting the best out of your oven. Keep this booklet in a safe place for future
reference.

The manufacturer reserves the right to make modifications that may be necessary and useful, without
prejudicing essential safety and working features.

After removing the packing, check that the appliance is not damaged in any way.

Be careful not to leave the packing materials (plastic sheeting, expanded polystyrene etc.) where
children can get at them, as they can be dangerous.

IMPORTANT: do not use the oven door handle to move the appliance, such as to remove it
from the packaging.

IMPORTANT

This appliance must be used exclusively for cooking food and not for any other purpose.

Any other use of the appliance (such as heating a room) is improper and therefore dangerous.

The manufacturer will not accept responsibility for any damage caused by the improper and unreasonable
use of the appliance.

There are certain basic rules which must be observed when using any electrical appliance, i.e.:

- disconnect the appliance from the electric mains supply before carrying out any cleaning or maintenance
operation.

- never try to remove a plug from the mains supply socket by pulling on the cable

- never touch an appliance if your hands or feet are wet or damp

- never operate an appliance if you are barefoot

- in case of negligent use near the oven door hinges, you could hurt your hands

- if the appliance breaks down and/or does not work properly, switch off and do not tamper with it.
All repairs should be carried out only by an approved service agent. You should insist that only original
spare parts are used.

Failure to follow the above advice can affect the safety of your appliance.

Make sure that the oven is on the closed mode (off) when the appliance is not in use.

Keep from sitting and put heavy objects on the oven door when it is open.
When in use the appliance becomes very hot. Do not touch the heated elements inside the oven.

The appliance must not be used by people (including children) with limited physical, sensory
or mental abilities, or without experience or expertise, unless they have received instructions
for using it from those responsible for their safety.

Young children should be supervised to ensure they not play with the appliance.
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The manufacturer reserves the right to make modifications that may be necessary and useful,
without prejudicing essential safety and working features.

The manufacturer can not be considered responsible for possible damages arising from a
wrong installation or incorrect use of the appliance.

After-sales service and spare parts

In the event of malfunction, do not attempt to repair the appliance yourself. Repairs carried out by
unqualified individuals may cause damage and accidents. The first thing to do is to consult this user
handbook. If you cannot find the information required, contact your nearest after-sales service. Any
work on the appliance must be carried out by an authorized service centre. Always insist on the use
of original spare parts.

TECHNICAL FEATURES

OVEN OVEN
ELEMENT POWER
Working sizes (mm) LxPxH 595x538x593 Static oven (kW) 2,1
Oven capacity (1) 60 It Fan oven (kW) 2,1
Grill (kW) 24

Supply voltage (see data plate on the appliance)
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INSTALLATION

After removing the appliance from the packaging, make sure that it is undamaged and that the electrical
lead is in perfect condition. Otherwise, contact your dealer before putting the appliance into operation.

IMPORTANT
Be careful not to leave the packing materials (plastic sheeting, expanded polystyrene etc.)
where children can get at them, as they can be dangerous.

Installation should be carried out according to the instructions by a professionally qualified
person.

The manufacturer declines all responsibility for any damage to persons, animals or things due
to a wrong installation.

INSTALLING THE APPLIANCE
For the most efficient air circulation, the oven should be fitted according to the dimensions shown in
fig. 2.

FITTING THE APPLIANCE
Fit the appliance into its surround (beneath a work-top or above another appliance) by inserting screws
into the 2 holes that can be seen in the frame of the oven when the door is open (fig. 2).

IMPORTANT

The panels of the adjoining furniture should be heat resistant. Particularly when the adjoining furniture
is made of veneered wood, the adhesives should be able to withstand a temperature of 100°C.
Plastic materials or adhesive which cannot withstand this temperature will become deformed or unstuck.
To comply with safety regulations, once the appliance has been fitted it should not be possible to make
contact with the electrical parts.

All parts which offer protection should be fixed in such a way that they cannot be removed without the
use of a tool.

fig. 2 Screws fitting
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ELECTRICAL CONNECTION

Electric connection has to be done according to rules and law provisions in force.

Before doing the connection, check the following:

- The electric power and sockets are suitable to maximum power of the oven. (See data plate on the
appliance).

- WARNING: THIS APPLIANCE MUST BE EARTHED.
The appliance’s electrical safety can only be guaranteed when it has been correctly connected to
a properly earthed power supply, as laid down in the regulations for electrical safety.
Important: the manufacturer cannot be held responsible for any damage to persons or objects due
to the lack of an earth connection.

- Never use reducers, adaptors or branches for connections.

CONNECTING OF SUPPLY CABLE

If apparatus is not fitted with feeding cable, use cable Mod. HO5RR-F 3 x 1.5 sq. mm. stating suitable

section of the cable which has to be connected to terminal.

To obtain that you have to:

- Connect the supply cable to the terminal strip of the oven (fig. 3), keeping the earth wire 3 cm. longer
than the active conductors (live/neutral) .

- Connect cable’s wires as follows:

(live) brown or red wire

(neutral) blue wire

(earth) yellow - green wire.

-z r
I

N.B. supply’s cable temperature should never reach a temperature 50°C above the room
temperature in any point.

Connection to normal socket
Connect feeding cable a normal plug suitable to the load stated on data plate.
When the cooker has been built-in household check that the plug is accesible.

Direct connection to electric supply

If an appliance is not equipped with supply cable and plug, the power supply must be fitted with a
disconnect switch in which the distance between contacts permits total disconnection in accordance
with overvoltage category lll, as required by installation regulations.

The yellow/green earth wire should not be controlled by the switch..

ATTENTION: If the supply cable is damaged, it must be replaced by the manufacturer or by his after-
sales service, or by a similar qualified person, in order to prevent any risk.
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HOW TO COOK

At the first use of the oven, it's normal to smeel the protective oils used in manufacture burning off.
Leave oven on maximum setting for approximately one hour before use.

N.B. Before carryng out cleaning, disconnect the appliance from electrical supply.
At the end of the initial heating, let the oven cool down and clean the inside with detergent and warm
water. Before using, wash all grid accessories, baking-pan and trays.

General information and use precautions

- The oven must be used with the door closed.

- Always hold the handle in the middle, to open the oven door.

- When you open the oven door, beware hot vapour.

- Use protective gloves to insert or to extract containers from the oven.

- Use containers resistant to the temperatures indicated on the thermostat knob.

- After use of the oven, be sure that all controls are in the close (off) position.
- Never roast or bake on the oven base.

PANEL CONTROL

E== AP
o22.30 g °C
2230 .E_,.E-'i! e

Selector Display Knob
for -Clock -oven temperature regulation
cooking functions. -electronic programmer -clock regulation
-cooking mode -electronic programmer
-oven temperature. regulation.

Fig. 4
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COOKING FUNCTIONS

NOTE:

Fig. 4A

—l

B

I I S

\sﬁ/ —0 temperature
@EE _:’f’ indicator
/
O~7 I _
. cooking
N indicator

The oven selector knob (fig.4) can be used to select the following functions.
Note: the functions selected and the oven temperature will appear on the display (see fig. 4A).

Temp. °C | Warning : the oven must be used with the door closed.
_Cooking | min40 | To change the oven temperature, turn the selector to the symbol @ to
indicators | max 260 | jncrease, or to @ to lower the temperature.
Oven light
Turn the control knob to this position to switch on the oven light, which will remain
lit throughout the following functions.
A ) Defrosting with fan
- * . 40 Ambient temperature air is distributed inside the oven to defrost food more quickly
. ’ without protein adulteration. (Pre-set value 40 °C).
,,,,, Medium grill
50 + 200 | Selecting this function switches on the central upper heating element for direct
radiation of heat over food This function must be used between 50 to 200°C
(Pre-set value 200 °C).
— Large grill
50 + 200 Selecting this function switches on the two upper heating elements for direct
) radiation of heat over food. This function must be used between 50 to 200°C.
(Pre-set value 200 °C).
Natural convection
— Both the lower and upper heating elements operate together. This is the traditional
50 + 260 | cooking, very good for roasting joints, ideal for biscuits, baked apples and crisping
food. You obtain very good results when cooking on a shelf adjusting the temperature
from 50 to 260 °C (pre-set value 180 °C).
Fan oven
Both the fan and the circular heating element operate together.
A j 50 + 260 The hot air adjustable between 50 and 260 °C is evenly distributed inside the oven.

This is ideal for cooking several types of food (meat, fish) at the same time without
affecting taste and smell. It is indicated for delicate pastries.
(Pre-set value 170 °C).
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50 + 260

Fan-assisted natural convection

Both the top and bottom elements are on, as is the fan. This is the conventional
cooking method, excellent for a variety of foods. It produces good results for cooking
on one level -- ideal for biscuits, cakes and canapés -- with the temperature
adjustable from 50 to 260°C. (Pre-set value 185 °C).

vvvvv

50 + 200

Fan assisted total grill

The air which is heated by the grill heating element is circulated by the fan and
so helps to distribute the heat. The fan assisted grill replaces perfectly the turnspit.
You can obtain very good results also with large quantities of poultry, sausage,
red meat. This function must be used between 50 to 200°C.

(Pre-set value 200 °C).

50 + 260

Lower heating element

This function is particularly indicated for cooking from the bottom, warming up food
or sterilizing glass jars. It is also indicated for food requiring long and slow cookings,
i.e. casserole. This function can be used between 50 and 260 °C.

(Pre-set value 220 °C).
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INSTRUCTIONS FOR USE OF CONTROL DEVICES (display LCD)

e K -’ -’ A -’ '-' Q Minute minder
Cd Gy § T
38, \S;SI Start of cooking
’:'l’:'l -:'t’_,-, YVVVYY :’:’:’0[ @ Cooking time
~ - ‘_ !— _' @' End of cooking
Fig. 4B ©7. 30 =\ wnnnnntill g | Defrosting
1 3 | Turnspit
—O | Key lock

SETTING THE TIME OF DAY

When the oven is first connected to the power supply, the display shows 00.00 and the led indicator
“ @ ” flashes. To set the desired time, turn the knob (fig. 4B) clockwise to the symbol “ @ " or
anticlockwise to the symbol “ @ ” depending on whether you wish to increase or decrease the time.
To confirm the time set, press the knob or wait for 5 seconds.

Important: unless this operation is performed, it will not be possible to set the oven’s cooking functions.
Note: if you wish to set the time of day later, press the selector knob (fig. 4B) until the time indicator
“@ ” flashes and then proceed as described above.

After setting, the timer is set to operate in manual mode.

MINUTE MINDER

Press the selector (fig.4B) until the minute minder indicator “ Q ” flashes, then set the desired cooking
time by turning the knob clockwise to the symbol @ ” or anticlockwise to the symbol “ @ ” depending
on whether you wish to increase or decrease the time. To confirm the time set, press the knob or wait
for 5 seconds. The display will show the set time and the indicator “ Q ” will remain lit. At the end of
the set time, an acoustic signal sounds and the indicator Q ” flashes. Press the selector knob (fig.4B)
to stop the acoustic signal.

COOKING TIME

Important: cooking time can only be set if the cooking function selector knob (fig.4) is turned to a
cooking position!

Bear in mind, furthermore, that is the cooking function selector knob is turned to “zero” during a cooking
programme, the entered setting will be cancelled!

Setting: press the selector knob (fig.4B) until the symbol @ ” flashes. Set the desired cooking time
by turning the knob clockwise to the symbol “ () ” or anticlockwise to the symbol “ &) ” depending
on whether you wish to increase or decrease the time. To confirm the set time, press the selector knob
(fig. 4B) or wait for five seconds. The display will show the symbol “ @ ” with the set time and the
symbol @ ” with the time at which the oven will switch off.

Start of cooking is indicated by the symbol “ \S_iS, ”, which lights up on the display. At the end of the
set time the oven switches off automatically, an acoustic signal sounds and the indicator “ \52, ” flashes.
Press the selector knob (fig.4B) to stop the acoustic signal and turn the function selector (fig.4) to
“zero” to exit cooking time setting.

32



COOKING END TIME

Important: cooking end time can only be set if the cooking function selector knob (fig.4) is turned to
a cooking position!

Bear in mind, furthermore, that is the cooking function selector knob is turned to “zero” during a cooking
programme, the entered setting will be cancelled! A,

Setting: press the selector knob (fig.4B) until the symbol @ ” flashes. Set the cooking end time
by turning the knob clockwise to the symbol @ ” or anticlockwise to the symbol “ @ ” depending
on whether you wish to increase or decrease the time.

To confirm the set time, press the selector knob (fig.4B) or wait for five seconds. The display will show
the symbol “ @ ” with the set cooking end time and the symbol “ @ ” with the cooking time.
Start of cooking is indicated by the symbol “ &S, ”, which lights up on the display. At the end of the
set time the oven switches off automatically, an acoustic signal sounds and the indicator &E, ” flashes.
Press the selector knob (fig.4B) to stop the acoustic signal and turn the function selector (fig.4) to
“zero” to exit cooking end time setting.

COOKING TIME AND COOKING END TIME

Press the selector (fig.4B) until the symbol @ ” flashes.

Set the desired cooking time as described at “COOKING TIME”. Press the selector knob (fig.4B) until
the symbol “ @’ flashes.

Set the desired cooking end time as described in the paragraph “COOKING END TIME”.
The oven will begin cooking based on the calculation of cooking end time minus cooking time. For
example, if cooking end time is set at 12.00 and a cooking time of 1.30h is set, the oven will begin
cooking at 10.30 and will switch off at 12.00.

Start of cooking is indicated by the symbol “ \s.is, ”, which lights up on the display. At the end of the
set time the oven switches off automatically, an acoustic signal sounds and the indicator &S{ ” flashes.
Press the selector knob (fig.4B) to stop the acoustic signal and turn the function selector (fig.4) to
“zero” to exit cooking time and cooking end time setting.

CANCELLING PROGRAMMES
Programmes can be cancelled at any time by re-selecting the previously selected functions and turning
the selector knob (fig.4B) anticlockwise to the symbol zero “ @ ”, resetting the time to zero.

SETTING THE KEY LOCK

If you activate the key lock, the timer can no longer be used to set the time or programmes. Neither
the time of day nor an elapsing minute minder nor an active cooking programme can be modified.
However, the set functions will operate accurately. Proceed as follows to activate the key lock:
Press the selector knob (fig.4B) until the symbol “~—o0" flashes.

To confirm, turn the selector knob anticlockwise to the symbol “ @ ” for about 3 seconds.
Only the acoustic signal emitted at the end of a cooking programme can be stopped, no other functions
can be changed.

To deactivate the key lock, turn the selector knob (fig.4B) anticlockwise to the symbol “ @ ” for around
3 seconds.

On the display, the “~—o0" indicator for the key lock function switches off.

ADJUSTING THE DISPLAY BRIGHTNESS

The brightness of the display can be adjusted between 4 different brightness settings by turning the
selector knob (fig.4B) anticlockwise to the symbol @ or clockwise to the symbol @
Note: adjustment can be made only when the function selector (fig.4) is set to “zero”.
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PANEL CONTROL (touch control model )

6 7 8 Fig. 5

1 2 3 4 5
1 = oven temperature regulation. 5 = cooking function programmer.
2 =0Ovenon 6 = temperature indicator.
3 = clock regulation - electronic programmer regulation. 7 = Display programmer.
4 = selector functions programmer. 8 = cooking indicator.

The display flashes on 12:00 when the oven is connected to the power supply and all oven functions,
including switching on, will be active only after setting the day and time or after lightly touching the
r=1 button twice.

Turning the oven on and off

Press the button =1 .

“On” will appear on the display and the oven’s internal light will come after two seconds.
If no cooking function is set within the following minute, the oven sets itself to “OFF” automatically.
To switch off the oven during cooking, lightly touch the T=T button.

Controls lock.

Every time the oven is turned off, or when a programmed cooking function is active, the “controls lock”
is automatically activated (child safety). When the lock is active the “lock” symbol appears on the
temperature display. To use the oven, the lock must be released by pressing the =1 button for several
seconds; then switch on the oven again by touching the=1 button. The lock can be activated even
while the oven is in use by pressing the =1 button for a few seconds.

The following cooking functions can be set by using the programmer (Fig. 5):

Note: the functions selected and the oven temperature will appear on the display (see fig. 5).

NOTE: The oven has a special "fast preheat" function (circular heating element + fan) which is
automatically activated when an oven cooking function is selected. It is deactivated when the oven
reaches the set temperature, leaving the selected cooking function to continue. Oven preheating
is not activated for the defrost, medium grill and large grill functions.

Temp. °C | Warning : the oven must be used with the door closed.

Cooking | min40 | Note: gently press the keys (sensors) to increase or decrease
indicators | max 260 | the oven temperature.

Oven light
I The oven’s internal light comes on automatically when the oven is turned on and

remains on during other functions for about 2 minutes.
To turn the light back on whilst cooking, touch the buttons (sensors) + or -.
NOTE: The light will stay on for about 40 seconds.

Pr 01
y Defrosting with fan

~ dEF Ambient temperature air is distributed inside the oven to defrost food more quickly
without protein adulteration.

ot 40 + 60 | NOTE: Itis possible to turn on the ovenifs bottom heating element by varying the
¢ temperature between 40 and 60 °C if you want to speed up the defrosting process.
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Pr 02 Medium grill (turnspit according to the model )-
Mt 50 + 200 Selecting this function switches on the central upper heating element for direct
radiation of heat over food. This function must be used between 50 to 200°C.
~— (Pre-set value 200 °C).
Pr 03 Large grill (turnspit according to the model |°
2
Mt 50 = 200 Selecting this function switches on the two upper heatlng elements for direct
radiation of heat over food. This function must be used between 50 to 200°C.
~— (Pre-set value 200 °C).
Pr 04 Medium Fan-assisted Grill
T The air warmed up by the grill element (medium) is pumped by the fan which then
ele | | 50+260| conveys it onto the food. This function guarantees good results with poultry,
—/ sausages and red meat. This function must be used between 50 to 200°C.
(Pre-set value 200°C).
Pr 05 Fan assisted total grill
The air which is heated by the grill heating element is circulated by the fan and
50 + 200 so helps to distribute the heat. The fan assisted grill replaces perfectly the turnspit.
) You can obtain very good results also with large quantities of poultry, sausage,
red meat. This function must be used between 50 to 200°C.
(Pre-set value 200 °C).
Pr 06 Natural convection
Both the lower and upper heating elements operate together. This is the traditional
50 + 260 | cooking, very good for roasting joints, ideal for biscuits, baked apples and crisping
food. You obtain very good results when cooking on a shelf adjusting the temperature
between 50 and 260 °C (pre-set value 180 °C).
Fan oven
Pr 07 Both the fan and the circular heating element operate together.
) . The hot air adjustable between 50 and 260 °C is evenly distributed inside the oven.
@ 50 =260 | Thjs is ideal for cooking several types of food (meat, fish) at the same time without
____J affecting taste and smell. It is indicated for delicate pastries.
(Pre-set value 170 °C).
Pr 08 Fan-assisted natural convection
) Both the top and bottom elements are on, as is the fan. This is the conventional
Pzd 50 + 260 | cooking method, excellent for a variety of foods. It produces good results for cooking
\—/ on one level -- ideal for biscuits, cakes and canapés -- with the temperature
adjustable from 50 to 260°C. (Pre-set value 185 °C).
Pr 09 Fan with lower heating element
v . The air warmed up by the lower heating element is pumped by the fan which then
N 50 + 260 conveys it onto the food at a temperature of between 50 and 260°C. This function
— is good for sterilising foods (pre-set value 220°C).
Pr10 Turning on the oven’s top heating element.
- It can be used to reheat cooked food by placing the oven rack on the second level
50 + 260 | from the top, or to defrost bread, pizza or pasta by placing the oven rack on the
— first level from the bottom . This function works at temperatures of between 50 and
260°C. (Pre-set value 220°C).
m Fan with top heating element
v 50 + 260 | The airwarmed up by the top heating element is pumped by the fan which then
' conveys it onto the food at a temperature of between 50 and 260°C.
~— (Pre-set value 220°C).
Pr12 Fan oven (energy saving function)
— The fan and circular heating element are on at the same time. Hot air (temperature
@ 50 + 260 | of between 50 and 260 °C) is conveyed uniformly on all levels. This function is
ideal for cooking different types of food (meat or fish) for a long time.

(Pre-set value 170 °C).
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INSTRUCTIONS FOR USE OF CONTROL DEVICES (touch control model)

Display programmer J\  DbELL| Minute minder

R 8%, dur Cooking time
A 33307 & o

g LA =

End of cooking

hour Clock

Take off time

+ Add time
ON — L
OFF + (/ (_'-, Function setting
A Programmer function
ON
OFF Oven on

SETTING THE CLOCK

The display flashes on 12:00 when the oven is connected to the power supply.
Press the (L button (for about 4 seconds) until the wording "Hour" appears on the display.
To set the correct time, gently press the " "or " — " keys (sensors), depending on whether you
want to go up or down and after 4 seconds set the minutes.

Your settings will be stored 4 seconds after the last button was pressed.

Note: if you wish to set the time at a later stage, press the " (L " button for 4 seconds and then
proceed as described above. The clock setting function is only allowed when the oven is not in use.

TIMER

Skim over the " (& “ function selector until "Bell", together with the symbol of a bell, appear on the
display. The default time "90" will come on after 2 seconds. It can be changed by using the buttons
" 4 "and" — " up to a maximum time of 180 minutes . Your settings will be stored 4 seconds
after the last button was pressed. When the set time is up, a buzzer sounds and the bell symbol
flashes. Touch any of the buttons to silence it.

COOKING TIME

Switch on the oven.

Gently press the " (& " function selector repeatedly until "dur" appears on the display.
The default time "90" will come on after 2 seconds. It can be changed by using the " + "and"—"
buttons up to a maximum time of 180 minutes.

Your settings will be stored 4 seconds after the last button was pressed.

The " 3%, " symbol appears on the display when the cooking starts. ”
When the set time is up, the oven will switch off automatically, the alarm will sound and the "\=s "
indicator will flash.

Touch any of the buttons to silence it.

STOP COOKING

Switch on the oven.

Gently press the " C * function selector repeatedly until "End" appears on the display.
The stop cooking default time will appear on the display (equal to a time between the correct time +

default time). It can be changed by using the " "and " — " buttons up to a maximum of 23 hours
and 59 minutes.

(Note: when setting cooking time, to move quickly from the hour to the minutes and vice versa, lightly
touch the (L, button). Your settings will be stored 4 seconds after the last button was pressed.

The " 3%, " symbol appears on the display when the cooking starts.

When the set time is up, the oven will switch off automatically, the alarm will sound and the \3.15, "
indicator will flash. Touch any of the buttons to silence it.
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COOKING TIME AND STOP

Gently press the (L function selector repeatedly until "dur" appears on the display.
Set the desired cooking time as described in the paragraph “COOKING TIME”.
Gently press the selector again until “Stop” appears on the display and set the stop cooking time as
described in the paragraph “STOP COOKING”.
“A” will appear on the display .

Cooking will start at a time calculated as the time of cooking stop minus the cooking time.
E.g.: if the cooking stop time is set for 12.00 and the cooking time is set as 1.30hr, the oven will come
on at 10.30am and will switch off at 12.00.

“A” (automatic), the temperature and the previously set cooking function will all be shown on the display
during the delayed start phase, whilst the temperature bar will remain switched off to indicate that the
oven is currently not in use.

When the set time is up, the oven will automatically switch off. The " A" and " 38, symbols will flash
and the bell will sound.

Touch any of the buttons to silence it.

Oven cooking chart

Function Level °C Minutes
Meats
Roast veal Fan oven 4 190 130
Roast pork Fan oven 4 190 130
Filet Grill 5 230 6+6
Poultry
Roast chicken | Girill per gir. 2 230 85/90
Scones Fan oven 3/5 190 20/22
Bread Fan oven 4 180 25/30
Pastres
Biscuits Fan oven 3/5 200 15
Sponge cake |Fan oven 4 150 50
Small cake Fan oven 4 160 25
Cakes
Apple-pie Fan oven 4 190 45

The values shown (temperatures and cooking times) are approximate and may vary
depending on the type of meat and its thickness.
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DESCRIPTIONS OF ACCESSORIES

Oven accessories

front part

A = wire shelves B = Drip dray (optional) D = Grill pan set

NOTE: Install the grids, by placing them on the horizontal slides inside
the oven wall.
The raised part of the grid must be in face of the oven rear
wall (fig. 6).

fig. 6

COOLING MOTOR
Some models are equipped with tangential cooling motor.

TURNSPIT (optional)

The turnspit is an optional available only in some
models.

Centrale turnspit see figure. 6A.
Diagonal turnspit see figure. 6B.

Use of the turnspit .

- Thread the chicken or the cubes of meat for
roasting on below spit L, ensuring that it is
gripped safely between the two forks F (fig. 6A
- 6B).

- Put the spit on support G, .

- Put support G completely into the oven.

- Fit the end of the spit into the motor M at the
back of the oven

- Place the oven tray with a little water on the
lowest shelf of the oven.

- Close the oven door.

- Turn the knob to position grill (& -[7)-
according to the models) to start up the motor.

- When removing the spit, wear oven mitts and
pull out support G.
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CLEANING AND MAINTENANCE

Wait until the appliance has cooled down before attempting to clean it.

Disconnect it from the power supply, either by pulling the plug out or switching off the power supply
at the mains.

NOTE: Do not use steam cleaners to clean the oven.

Clean enamelled, chromed or painted parts with warm water and soap, or non-corrosive liquid detergent.
Clean stainless steel parts using methylated spirit of a suitable commercially produced solution.
Clean aluminium panels or edges with cotton wool or with a cloth soaked in vaseline or a seed-based
oil. Clean and then go over it with methylated spirit.

Never use abrasives, corrosive detergents, bleaches or acids for cleaning the oven.

Do not leave corrosive or acidic substances (lemon juice, vinegar, etc.) on enamelled, painted or
stainless steel parts.

Removal of oven door

To make cleaning easier, remove the oven door as follows:

1) open the door halfway and remove the glass stoppers A, the profile B (as shown in fig. 7) and
the glass C, as shown in fig. 7A.

2) open the oven door completely.

3 ) flip the hinge hooks "A" outwards (see fig. 7B).

4) shut the oven door slowly until it reaches hooks "A", making sure these are locked into slots "B"
of the oven door, as shown in fig. 7C.

5) Using both hands, push the oven door lightly inwards, toenable the door hinges "C" to come away

from the slots "D" (see fig. 7D) and pull the door towards you until it is released from the oven.

After cleaning it, reposition it correctly following the abovesteps in the reverse order and flipping hooks

"A" inwardsbefore you shut the oven door (fig. 7E).

Fig. 7 CAUTION:

Do not use rough or abrasive
/A\ f

materials or sharp metal

scrapers to clean the glass
doors of the oven since they
may scratch the surface and
cause the glass to break.




Side opening door.
N.B.: The door’s opening direction (right-hand or left-hand) can be changed.

Warning: this operation must be carried out by skilled staff during assembly.

1) Open the oven door and undo the two screws in the block A (see figure 8).
(N.B.: when block A is unscrewed, the bottom of the door is left completely free. Two people are
therefore needed for this operation, one to hold the door firmly while the screws are undone).

2) Reassemble the door on the required side of the oven, use the new block A (accessory supplied
with the appliance) and reverse the above instructions.

o = 0

Fig. 8

Oven light (depending on model) fig. 9 - 10.
The oven bulb is a special kind which is resistant to high temperatures. Replace it as follows: disconnect

the oven from the power supply by removing the plug or switching off the power supply at the mains;
remove the protective glass (A) and replace the burnt-out bulb with one of the same type. Replace

the protective glass.

A
@ T300°C
D
,ﬁ A
s ©)
Fig. 9 Fig. 10

Important: if the oven is no longer to be used, it should be made inoperable by cutting the
power supply cable, after unplugging it from the power supply. Disused appliances can be
a safety risk as children often play with them. For this reason it is advisable to make the

oven safe.
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Self-cleaning panels

If the oven is fitted with self-cleaning panels, at normal cooking temperatures the catalytic enamel
helps transform grease splashes into a light dust. This dust can be removed with a damp sponge
when the oven has cooled down. This helps keep the surface of the enamel porous and ensures
maximum cleaning efficiency. The self-cleaning panels and the shelves frame are very easy to
remove (see fig. 12-13 - 14 - 15).

Important: if the oven is no longer to be used, it should be made inoperable by cutting the
power supply cable, after unplugging it from the power supply. Disused appliances can be
a safety risk as children often play with them. For this reason it is advisable to make the
oven safe.
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