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ATTENZIONE

ATTENZIONE: Questo apparecchio
e le sue parti accessibili diventano
molto caldi durante I'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

0 mentali oppure con mancanza di

esperienza e di conoscenza se Si

trovano sotto adeguata sorveglianza
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 I'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 puo

essere .

pericoloso e puod provocare un

Incendio. ,

Non bisogna MAI tentare di

spegnere una flamma/incendio con

acqua, bensi bisogna spegnere

I'apparecchio e coprire la flamma per

esempio con un coperchio o con una

coperta ignifuga. . o

Non utilizzare prodotti abrasivi

né spatole di metallo taghenhfper

pulire lo sportello in vetro del forno

In quanto potrebbero graffiare la

superficie, provocando, cosi, la

frantumazione del vetro.

Le superfici interne del cassetto (se
resente) possono diventare calde.
on utilizzare mai pulitori a vapore

0 ad alta pressione per la pulizia

dellapparecchio. .

Eliminare eventuali I|gu|d| present

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’appar.ecchm sia spento prima di
sostituire la lampada per evitare la
possibilita di scosse elettriche.
ATTENZIONE: 'uso di protezioni del
piano inappropriate puod causare
Incidenti.

I Quando si inserisce la griglia assi-

curarsi che il fermo sia rivolto verso

I'alto e nella parte posteriore della

cavita.
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. WARNING
GB

WARNING: The appliance and its
accessible parts become hot during
use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away unless
continuously supervised.
This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning
use of the appliance in a safe
way and understand the hazards
involved. Children shall not play with
the appliance. Cleaning and user
maintenance shall not be made by
children without supervision.
WARNING: Unattended cooking on a
hob with fat or oil can be dangerous
and may result in fire. _ _
NEVER tr¥ to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket. .
Do not use harsh abrasive cleaners
or sharp metal scrapers to clean
the oven door gglass since they can
scratch the surface, which may result
in shattering of the glass.
The internal surfaces of the
compartment (where present) may
become hot.
Never use steam cleaners or
Bressure cleaners on the appliance.
emove any liquid from
the lid before opening it.
Do not close
the glass cover (if present) when the
gas burners or electric hotplates are
still hot. _
WARNING: Ensure that the appliance
is switched off before replacing
the lamp to avoid the possibility of
electric_shock. _ _
CAUTION: the use of inappropriate
hob guards can cause accidents.

I When you place the rack inside,
make sure that the stop is directed
upwards and in the back of the cavity.

ovd UPOZORNENI

UPOZORNEN]: Toto zafizeni a jeho
pfistupné Casti dosahuji béhem
pouziti velmi vysoke teploty.

Je tfeba davat pozor a zabranit styku
s topnymi ¢lanky.



Udrzujte déti mladsi 8 let
v dostatecné vzdalenosti, pokud
ne{sou pod neustalym dohledem. .
Toto zarizeni mohou pouzivat déti
od 8 let a osoby se snizenymi
BIZleyml,_SenZOFICkym[ nebo
usevnimi schopnostmi nebo
osoby bez zkusenosti a znalosti,
které se nachazeji pod nalezitym
dohledem nebo které bylg pouceny
ohledné pouziti zafizenl bezpecnym
zpusobem a ktere si uvédomuji =
souvisejici nebezpeci. Déti si nesmi
hrat se zafizenim. Déti nesmi _
Brovadet operace CiSténi a udrzby
ez dohledu. . o )
UPOZORNENI: Ponechani sporaku
s ohfivanymi tuky a oleji muze byt
nebezpecné a muze zpusobit pozar,
NIKDY nenj tfeba hasit plamen/pozar
vodou, ale je nutné vypnout zarizeni
a zakryt plamen napfiklad vikem
nebo hydrofobni dekou.
K Cisténi sklenénych dvirek trouby
nepouzivejte abrazivni vyrobky ani
ostré kovove Spachtle, protoze bg_
mohly poskrabat povrch a zpusobit
tak prasknuti skla. o
Vnitfni povrchy zasuvky (je-li
soucasti) by se mohly ohrat na
vysokou teplotu. e
|kd¥ nepouzivejte k Cisténi zarizeni
vysokotlaky parni CistiC. _ 5 ]
red otevienim krytu setfete pripadné
kapaliny, které se na ném nachazeji.
Nezayirejte skleneny kryt (je-li
soucasti) s jeste teplymi plynovymi
horaky nebq elektrickou plotnou.
UPOZORNENI: Pfed vyménou
Zarovky se ujistéte, Ze je zarizeni
vypnute, aby se zabranilo moznosti
zasahu elektrickym proudem.
UPOZORNENI: Pouziti nevhodnych
ochran varné desky muze zpusobit
nehody.
I Pai vloZzeni mgizky se ujistite, Zze se
doraz nachazi v zadni easti prohlo-
ubeniny a je obracen smirem nahoru

e UPOZORNENIE

UPOZORNENIE: Toto zariadenie a jeho
pristupné Casti dosahuju poc¢as pouzitia
velmi vysoku teplotu.

Je potrebné venovat pozornost a
zabranit’ styku s vyhrevnymi ¢lankami.
Udrzujte deti mladSie ako 8 rokov v
dostato¢nej vzdialenosti, ak nie su pod
neustalym dohladom.

Toto zariadenie mdze byt pouzité detmi
starSimi ako 8 rokov a osobami so
znizenymi fyzickymi, senzorickymi nebo
duSevnymi schopnostami nebo osobami

bez skusenosti a znalosti, ktoré sa na-
chadzaju pod nalezitym dohlfadom, ale-
bo ktore boli pou¢ene ohladne pouZzitia
zariadeni bezpeénym spésobom a ktoré
si uvedomuju suvisiace nebezpecenstvo.
Deti sa nesmu hrat’ so zariadenim.
Operacie Cistenia a udrzby nesmu byt
vykonavané detmi bez dohladu.
UPOZORNENIE: Ponechanie Sporaku
s ohrievanymi tukmi a olejmi moze byt
nebezpecné a mbze spbsobit poZiar.
NIKDY nie je potrebné hasit plameri/
poziar vodou, ale je potrebné vypnut
zariadenie a zakryt plamen napriklad
vekom alebo hydrofébnou dekou.
Nepouzivajte abrazivne vyrobky ani
ostré kovové Spachtle na Cistenie skle-
nenych dvierok rary, pretoze by mohli
poSkrabat povrch a sposobit tak pra-
sknutie skla.

Vnutorné povrchy zasuvky (ak je
sucast'ou) by sa mohli ohriat na vysoku
teplotu.

Nikdy nepouzivajte na Cistenie zariade-
nia parné Cistiace zariadenia alebo zaria-
denia s vysokym tlakom.

Pred otvorenim krytu zotrite pripadné
tekutiny, ktoré sa na nom nachadzaju.
Nezavarajte skleneny kryt (ak je
sucastou), ak st plynové horaky alebo
elektricka platria eSte teplé.
UPOZORNENIE: Pred vymenou
Ziarovky sa uistite, ze zariadenie je
vypnute, aby sa zabranilo moznosti
zasahu elektrickym pradom.
UPOZORNENIE: Pouzitie nevhodnych
ochran varnej dosky moze sposobit
nehody.

Pri vloZzeni mriezky sa uistite, Ze

sa doraz nachadza v zadnej easti
priehlbiny a je obrateny smerom nahor.

DIKKAT

DIKKAT: Bu cihaz ve erisilebilen
bolumleri, kullanim sirasinda ¢ok
sicak olur.
Dikkat etmek ve isitilan parcalara
dokunmaktan kaginmak gerekir.
Eger surekli olarak gozetim altinda
degiller ise, 8 yasindan kucuk
ocuklari uzak tutunuz. _
u cihaz, eger uygun sekilde gozetim
altinda bulunuyorlar ise veya guvenli
sekilde cihazin kullanimi hakkinda
egitim almiglar ise ve iligkin tehlikeler
g0z 6niunde bulundurulur ise, 8
yasindan itibaren cocuklar ve fiziksel,
duyusal veya mental kapasitelerden
yoksun veya tecribe ve bilgi




sahibi olmayan kigiler tarafindan

kullanilabilir. Cocuklar, cihaz ile
oynamamalidir. Temizlik ve bakim
iglemleri, denetimsiz olarak ¢cocuklar
tarafindan gerceklestiriimemelidir.
DIKKAT: Gres yaglari ve yaglar ile
korumasiz kucuk bir firin birakmak,
tehlikeli olabilir ve bir yangina neden
olabilir. _
Bir alevilyangini su ile sondirmeye
calismak ASLA gerekmez, ancak
cihazi kapatmak ve ornegin bir kapak
veya atese dayanikli bir kapak ile
alevin Uzerini ortmek gereKir.
Camin parcalanmasina neden olarak
KUzeyl cizebileceginden, firinin cam

apagini temizlemek i¢in asindirici
drunler ve kesici metal spatulalar
kullanmayiniz. _
Cekmecenin i¢ ylzeyleri (%a_kmece
olan modellerde) sicak olabilir.
Cihazi temizlerken asla buharli

ada yuksek basingh temizleyiciler

ullanmayiniz. 5 _
Acmadan 6nce, kapagin tzerinde
mevcut olan muhtemel sivilar
temizleyiniz. Cam kapag! (mevcut
oldugu durumlarda) gaz brulorleri

a da elektrikli levha hala sicakken

apatmayiniz. _
DIKKAT: Muhtemel elektrik
carpmalarinin_ 6ntine gecmek igin
lambay! yenisi ile degistirmeden
once, cihazin sénuk oldugundan emin
olunuz.
DIKKAT: uygun olmayan ocak
koruyucularinin kullaniimasi, kazalara

neden olabilir.

I 1zgara takildigi zaman, kilidin
yukari dogru donuk ve yuvanin
arka tarafinda oldugundan emin
olunuz

BHUMAHUWE

BHUMAHWE: laHHOe n3genuve n ero
AOCTYMHbIE KOMMMNEKTYOLWME CUITbHO
HarpeBatoTCs B NpoLecce aKcnnyatauum.
ByabTe oCTOpOXHbI M HE KacanTecb
HarpeBaTenbHbIX 3IEMEHTOB.

He paspewante getam mnaguwe 8 net
NpnbnmxaTbCa K n3genmio 6e3 KOHTPons.
[laHHoe n3genune MoxeT bbITb
MCMOnb30BaHO AeTbMM cTapLue 8 net n
nmuamMm ¢ orpaHNYeHHbIMU U3NYECKUMN |,
CEHCOPHbIMU UNN YMCTBEHHbBIMU
cnocobHocTaAMM Unu 6e3 onbiTa U 3HAHUS
O npaBunax UCrnonb30BaHUsS N3OenNus npu
YCIOBMM Haanexawero KOHTpons nnm
00y4yeHunsa 6e3onacHOMy MCMOMb30BaHNIO
N30enusi C y4eToM COOTBETCTBYHOLLINX
pUCKOB. He paspeluante getam urpartb
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c usgenuem. He paspelsante getam
OCYLLECTBNATb YACTKY N yX0[ 3a U3genuem
6e3 KOHTpOonA B3POCHbIX.

BHMUMAHWE: OnacHo ocTaBnsTb
BKIMKOYEHHYO KOHOPKY C Macinom unm
Xupom 6e3 NnpMcMoTpa, Tak Kak 3TO MOXET
NPUBECTU K NoXxapy.

HWKOIA He nbiTanTecb noracutb nnams/
noxap sogow. lNpexae Bcero BbIKIUYMTE
n3genue N HakpomuTe nnamsi KpbILWKOM UK
OrHEYNnOPHOMN TKaHbIO.

He ncnonb3ynte abpasunBHble BeELLECTBA

NN pexyLumne MmeTannmyeckme ckpebkum

AJ151 YUCTKN CTEKNAHHOW ABEpLbl 4yXOBOro
LKadga, Tak Kak OHM MOryT nouapanartb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pa3buBaHuIO cTekNa.

BHYTpeHHAS noBepXHOCTb SALmKa (ecrnm OH
NMEETCS) MOXET CUNbHO HarpeTbCcA

Hwukorga He ucnonb3ynTe napoBble
YUCTALLME arperaTbl Unn arperaTbl Nog,
BbICOKMM JaBrieHNeM O5151 YACTKU n3genms.
Ecnun Ha KpbILWKY NponuTa XnaKocTb,
yoanuTe ee nepepn TeMm, Kak OTKpbITb

KPbILKY. He 3akpbiBanTe CTEKMNSAHHYIO
KPbILLKY BapO4YHOW naHenu (ecnu

OHa NMeeTCcs), eCrnv rasoBble NNu
aAneKTpruyeckne KoOHPOPKKM eLLe ropayme.
BHUMAHWE: MNpoBepbTe, 4TOOLI M3genune
6b1110 BLIKIKOYEHO, Nepes 3aMeHOoM

NamMmnoyKun Bo n3bexxaHne BO3MOXKHbIX

yAapoB TOKOM.

M3penue He paccuymTaHo Ha BriloMeHMEe
NOCPEeACTBOM BHELLUHErO CMHXpOHM3aTopa
NN OTAENBbHOW CUCTEMbI ANCTAHLMOHHOIO
ynpasreHus.

BHUMAHWE: ncnonb3oBaHne
HeHagnexawmx npegoxpaHeHuin BapoyYHOM
NaHenn MoXeT NPMUBECTU K NoXapy.

I Tlpn ycTaHOBKE peLueTku

NpoBepuTb, YTOObLI omkcaTop BbIs
NOBEPHYT BBEPX C 3aiHEN CTOPOHbLI BBIEMKN.
57y YBATA!

YBATA! INig wac poboTtu uen npunag,
a TaKoX MOro AOCTYIMHI YaCTUHU
HarpiBalTbCA 4O BUCOKUX TeMnepaTyp.
Cnig 6ytn ocobnmneo obepexHnmu, wob
He TopKaTUCA HarpiBanbHUX €fTEMEHTIB.
it BikoM o 8 pokiB MatoTb
3HaxoauTuUcsa Ha Hebe3neyHin BigcTaHi
BiJ Npunaay, sSKWwo HEMOXINBO
3abe3neynT NOCTINHUIM KOHTPOSb Hag,
HUMMW.

[103BONAETHCA KOPUCTYBAHHSA LINM
npunagom AiTbMu BiKOM Bif 8 pokiB,

a TakoXx ocobamu 3 obmexeHnmm
di3NYHMMUN, CEHCOPHUMU abo



PO3yMOBUMU MOXMBOCTSIMU abo
ocobamm 6e3 HanexHoro 4ocsigy

| 3HaHb, AKLLO BOHWN NepebyBatoTb

nig NOCTIMHUM KOHTporiem abo
NPOIHCTPYKTOBAHI LLIOAO0 npasun 3
Hebe3nevyHoro KOpUCTyBaHHSA npunagy
| YCBIOOMMIOKOTL CTYMEHI PU3MKY.

He no3sonaunTe gitam rpatmcs 3
npunagomM. Onepadii 3 OUYNLLEHHS |
Aornsagy He NOBUHHI BUKOHYBaTUCS
AiTbMK BE3 HaneXxXHoro KOHTPOJHO.
YBAI'A! Hebe3neyHo 3anuwatn 6e3
Harnagy naMTn 3 xupom abo onieto,
TOMY LLO Ue MOXe NpusBecTn 4o
NOXeXi.

HI B AKOMY PA3I| He cnig HamaraTucs
noracuTy NONyM’'si/noXxexy BOAOH0.
HeobxigHO BMMKHYTM Npunag i HakpuTn
nonymM’s, Hanpuknag, Kpuwkoro abo
BOrHETPUBKMM NMOKPUBAsIOM.

He BukopuctoByBaT abpasmnsHi 3acobu
aHi MeTarneBi 3aroCcTpeHi wnareni

AJ151 OYULLEHHS CKITSTHUX ABepLsAX
AYXOBKN, TOMY LLLO BOHW MOXYTb
noLwKkpabaT NoOBEepXHIO, NPU3BOaAYN A0
PO3TPICKyBaHHA CKnNa.

BHyTpiWwHi noBepxHi BigaineHHs (oe
BOHM HasiBHi) MOXyTb HarpiBaTucs 4o
BUCOKMX TemnepaTyp.

3abopOHAETLCS BUKOPUCTAHHSA
anapariB Ans o4ymLeHHS napoto abo
BMCOKUM TUCKOM.

BuTpiTb Hacyxo BCi HasiBHi Ha KpuLLLi
PiAVHK, NepLl HiX BigKpuTK ii. He
3aKpuBamnTeE CKIIsIHY KPULLKY (SIKLO BOHaA
HasiBHA), AKLLO ra3oBi nanbHuKM abo
ereKTPUYHI KOHJPOPKM 3anuLlaoTbCa
HarpiTUMMm.

YBATA! LLlo6 3ano6irtv BpaXXeHHo
enekTPUYHNM CTPYMOM NepeKoHanTecs
B TOMY, LLO Npunag BUMKHEHWI, NepLL
HDK 3aMiHATY NaMmMoyKy.

BuTpiTb Hacyxo BCi HasiBHi Ha KpULLL
PiAVHK, NepLl HiX BigKkpuTK ii. He
3aKpuBanTe CKINSHY KPULLKY (AKLLO BOHA
HasiBHA), AKLLO ra3oBi nanbHuKM abo
ereKTPUYHI KOHGPOPKM 3anuLlatoTbCa
HarpiTUMMm.

YBAT'A! LLlo6 3ano6irtn BpaXXeHHo
eNeKTPUYHNM CTPYMOM NepeKkoHamnTecs
B TOMY, LLO Npuraz BUMKHEHWIA, NepLu
HXK 3aMIHATU NaMnouKy.

YBATIA! BUKOpUCTaHHS HEBIANOBIAHMX
3aXUCHUX MPUCTPOIB BapUIbHOI

NOBEPXHi MOXe NPU3BECTU [0 HELLLACHUX
BUNaOKiB.

YBATA! BUKOpucTaHHA HEBIIIOBIAHMX
3aXVICHMX IIPUCTPOIB BapMUJIbHOI IIOBEPXHI
MO>Ke IIPU3BECTH 10 HEeLJACHUX BUIIAJIKIB.

m ECKEPTY

ECKEPTY: Kypblnfbl MEH OHbIH, KO XXEeTeTiH
BenikTepi >XyMbIC Ke3iHAE Kbl3ybl MYMKIH.
KbI3Oblpy anemMeHTTepiHe TMMeyre Hasap
aydapbiHbI3.

8-re TonmaraH 6ananapfa y3gikcis 6akpinay
Gonmaca, KypbinfFblgaH aynak ycray kepek. byn
KYPbINFbIHbI Kayincia Typae konaaHy 6onbiHwa
KEHeC He Hyckay 6epinreH xxaHe bikTumarn
Kayin-kaTepnepai TYCIHETIH xarganaa, OHbl
8-re TonraH 6bananap MeH geHe, CesiHy Hemece
on kabineTti TeMeH HeMece Taxipnbeci meH
Ginimi xeTKinikcia agamaap KongaHa anagsbl.
bananapfa KypblffbIMeH onHayFa 6onmanapl.
Bbananapra 6akbinaycbl3 KypbinfFbliHbI Ta3anayfa
)XKOHe ofaH KbI3MET KepceTyre 6onmangpl.
ECKEPTY: lNnutaga manra Tamak nicipreH
kesge Gakbinan Typmay kayinti 6onybl xeHe epT
LUbIFyFa OKenyi MyMKiH.

OptTi ELUKALLAH cymeH ewlipywi 6onmaHpI3,
OHbIH OPHbIHA KYPbINFbIHbI BLUIpIM, XXanbliHAbl
XabblHbI3, MbiCalbl KakMakneH Hemece
©pTEHOENTIH MaTaMeH.

MeLw eciriHiH WhIHBLICLIH Tazanay yLiH KaTTbl
bICKbILL Ta3anarbllTapabl HeMece eTKip MeTan
bICKbILUTAPAbI NarnaanaHbaHbl3, cebebi onap
LWbIHbIHbI CbI3bIM, OHbIH, LAFbIybIHA OKENYi
MYMKIH.

BenikTiH, (6ap 6onca) iwki 6eTTepi KbI3bin KeTyi
MYMKIH.

Kypbinfblga ewwkawaH 6y TasapTKbIlLThl HeMece
LIaHCOPFbIWThLI NanganaHbaHbI3.

KaknakTbl awnac 6ypblH OHAafFbl CYMbIKTBIKTbI
cypTin anbiHpI3. WbIHbI KaknakTel (6ap 6onca)
ras OTTbIKTapbl HEMECE 3NEeKTp nnMTanap oni
bICTbIK GOMnFaH Ke3ae >xannaHbi3.

ECKEPTY: Tok cofy MyMKiHAIrMHIH angbiH any
YLWiH WwWamabl aybiCTbipMac OypbiH KypbIfbl
oLipinireHiHe Ke3 XeTKi3iHi3.

ABAWN BOJbIHbI3: caiikec kenMenTiH
KOH(popkanapablH KOpFaHy KypangapbiH
navganaHy asaTtanblM okuranapra ceben
Bonybl MyMKiH.

! TapTnaHbl ilLKe canfaH Kesae LeKTeril
KOfFapbl Kapan, KybICTbIH, apTKbl >XafblHOA
TYpFaHblHA KO3 XETKI3iHi3.



ovikdact panet
pane
. 1.Indikator trouby
/ 2.Indikator termostatu
5‘3\ 3.Knoflik pro vybér rezimu
o 4. Knoflik nastaveni teploty v troubé (termostat)
5.Knoflik Casovace

Panello di controllo

. Descrizione dell’apparecchio

1.La spia di funzionamento di FORNO

2.La spia termostato forno

3.Manopola di selezione forno

4 Manopola termostato

5.Manopola Contaminuti

6.Manopole dei bruciatori a gas del piano di cottura

7.DIAMOND CLEAN* * Presente solo su alcuni modelli.

Control panel

1.0OVEN Indicator light

2. THERMOSTAT indicator light
3. SELECTOR knob

4 THERMOSTAT knob
5.TIMER knob

6.Hob BURNER control knob
7.DIAMOND CLEAN*

. OnucaHue nsgenus
RS e ynpaBneHus
1.CBeTOBOM MHOMKATOP OYXOBKOM
2.CBeToBOM MHAMKATOP TepMocTaTta gyX0OBOro Lkada
3.PykosTka Bbibopa dyHKUMI yX0BOro LwKada
4 PykosiTka BblbOpa TemnepaTypbl
5.Tanmep
6.PYyKOSITKM BKIHOYEHMS ra3oBblX KOHOPOK
BapO4YHON NaHenwu
7.DIAMOND CLEAN*

Onuc nnutm
UA B ynpaeBniHHA

1.CurHanbHa namnoyka OYXOBKA
2.lHgukatop TEPMOCTATY
3.Perynartop NMPOIPAM
4.Perynatop TEPMOCTATY
5.Pykositka TAUMEPA

6.Pyykn ans kepyBaHHS ra3oBmMmm

nanbHUKamMu Ha BapwibHi NOBEPXHI
7.DIAMOND CLEAN*

Description of the appliance

6.Regulaéni knofliky pro ovladani hofakd varné desky
7.DIAMOND CLEAN*

Popis zariadenia
SK Ovladaci panel
1.Kontrolka rary
2.Kontrolka termostatu
3.0tocny gombik pre volbu
4.0tocny gombik termostatu
5.0tocny gombik casovaca

6.0tocné gombiky ovladania plynovych

horakov varnej dosky.
7.DIAMOND CLEAN*

icg Cihazin tanimi
Kontrol paneli

1.Uyari lambasi dugmesi

2. TERMOSTAT uyari lambasi
3.Se¢cme digmesi

4. Termostat dugmesi
5.Zamanlayici digmesi

6.Gaz ocaklari kontrol dugmeleri
7.DIAMOND CLEAN*

Kypbinfbl cunatramachbl
Backapy Takracbl

1. NMEW vHamkaTop wambl

2. TEPMOCTAT nHaukatop wambl

3. TAHOAY TyTKachl

4. TEPMOCTAT TtyTKachl

5. TAMMEP TyTKachbl

6. Mnuta OTTbIFbIH 6ackapy TyTKachl
7.DIAMOND CLEAN*

* . .
Presente solo su alcuni modelli.

* . . .
Only available in certain models.
€ nuue B AesKUX MoOernsX.

* ImeeTcst TOMNbKO B HEKOTOPbIX MOAEMSIX.

* L.

Tek 6enrini mogensaepae 6onaabi.
* Je soucéasti pouze nekterych modelu.
* Je sUcastou len niektorych modelov.

* Sadece bazi modellerde
Tek 6enrini mogenbaepae 6onaasbl.

10
1
12
13

Descrizione dell’apparecchio
Vista d’insieme

. Bruciatore a gas

. Griglia del piano di lavoro

. Pannello di controllo

. Ripiano GRIGLIA

. Ripiano LECCARDA

. Piedino di regolazione

. Piano di contenimento eventuali trabocchi
8.GUIDE di scorrimento dei ripiani
9.posizione 5

10.posizione 4

11.posizione 3

12.posizione 2

13.posizione

14.Coperchio vetro (Solo su alcuni modelli)

H
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Description of the appliance

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 (Only on certain models)

Onucanve nagenus
Oowwmn Buna

1 MasoBbIe ropenku

2 Paboyvasi NoBepXHOCTb

3 [lNaHenb ynpasneHuns

4 PelueTka AyXOBKM

5 TNpoTrBEHb NNN XapOYHbIN NNCT

6 Perynnpyemble HOXKK

7 OnekTpuyeckne KOHGOpPKK

8 HAMPABNAOLWWE ans npoTueeHen pelueTok

9 TlonoxeHue 5
10 MonoxeHune 4

11 MNonoxeHue 3
12 MNonoxeHuve 2

13 MNonoxeHue 1

14 CTeknsiHHas Kpbillka
(MmeeTcst TONbKO B HEKOTOPbIX MOAENSIX.)

Onuc NnnuTu
3aranbHuu BUMMALO

1.Ma30BuWIA NanbHKK

2.MipooH Ha BUNagok nepenneBaHb
3.MaHenb ynpaeniHHs

4.NMonka PELWITKA

5.Monka JEKO

6./lanka Ana HanawTyBaHHS

7.MoBepxHs Ans 36upaHHs 36irnoi piguHn
8.HATMPABNAKOYI ansa nonuub
9.NoMNoXeHHNA 5

10.nonoxeHHs 4

11.nonoxeHHs 3

12.nonoxeHHs 2

13.nonoxeHHs 1

14.CknsiHa kpuwwka (€ nvwe B AesKNX MOAENsix.)

Popis zariadenia
Celkovy pohfad
Plynovy horak
MrieZka pracovnej plochy
Ovladaci panel
Police rury v podobe mriezky
Zberna nadoba alebo varna plocha
Nastavitelné nozicky alebo nohy
Plocha na zachytavanie pripadne vyliatych tekutin
8. VODIACE LISTY PRE POSUVNE ROSTY
9. poloha 5
10. poloha 4
11. poloha 3
12. poloha 2
13. poloha 1
14. Skleny kryt (len pri niektorych modeloch)

g Cihazin tanimi
Genel gérinim

. Gaz ocak gozleri

. Tafmalary onleyen tepsi

. Kontrol paneli

. Fyryn tepsileri

. Yad toplama tepsisi ya da fyryn tablasy
. Ayarlanabilir ayaklar

. Ust 1zgara

. Raflardn SURGULU KIZAKLARI

9. Konum 5

10. Konum 4

11. Konum 3

12. Konum 2

13. Konum 1

14. Cam kapak (Sadece bazi modellerde mevcuttur.)

Popis zarizeni
Cz Celkovy pohled

1. Plynovy horak

2. Rost na varné desce

3. Ovladaci panel

4. Pecici rost

5. Pecici plech nebo plech zachycujici odkapavajici
6. Nastavitelné nohy omastek

7. Zachytny Zlabek

8. Vodici LISTY jednotlivych Grovni

9. poloha 5

10. poloha 4

11. poloha 3

12. poloha 2

13. poloha 1

14. Skleny kryt (pouze u nékterych modelt)

Kypbinfbl cunatramachl
Xannbl wony

. [lnuta oTTbIfbI

. MnwuTa TOpPHBI

. Backapy Taktachl

. CblipfbIMarbl rpunb TapThnachl

. MA/ XKWHAWTBIH Ta6a

. Pettenmeni ask

. TerinreH cymbIKTbIKTapAbl YCTanTbIH 6eT

. CbipfeiManel TapTnanapfa apHanfad BAFbITTAYbILL
. 5-no3numns

. 4-no3unuma

. 3-no3numsa

. 2-no3numsa

. 1-no3uuma

. WeiHbI Kaknak (Tek kenbip mogeneaepae)
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Installazione

I E importante conservare questo libretto per poterlo
consultare in ogni momento. In caso di vendita, di
cessione o di trasloco, assicurarsi che resti insieme
allapparecchio.

I Leggere attentamente le istruzioni: ci sono importanti
informazioni sull'installazione, sull'uso e sulla sicurezza.
I L'installazione dell’apparecchio va effettuata secondo
queste istruzioni da personale qualificato.

I Qualsiasi intervento di regolazione o manutenzione
deve essere eseguito con la cucina disinserita
dall’impianto elettrico.

Ventilazione dei locali

L’apparecchio pud essere installato solo in locali
permanentemente ventilati, secondo le norme UNI-CIG
7129 e 7131 e successivi aggiornamenti. Nel locale

in cui viene installato 'apparecchio deve poter affluire
tanta aria quanta ne viene richiesta dalla regolare
combustione del gas (la portata di aria non deve
essere inferiore a 2 m%h per kW di potenza installata).
Le prese di immisione aria, protette da griglie, devono
avere un condotto di almeno 100 cm? di sezione utile
ed essere collocate in modo da non poter essere
ostruite, neppure parzialmente (vedifigura A).

Tali prese devono essere maggiorate nella misura del
100% — con un minimo di 200 cm? — qualora il piano

di lavoro dell'apparecchio sia privo del dispositivo di
sicurezza per assenza di famma e quando I'afflusso
dell'aria avviene in maniera indiretta da locali adiacenti
(vedi figura B) — purché non siano parti comuni
dellimmobile, ambienti con pericolo di incendio o
camere da letto — dotati di un condotto di ventilazione
con 'esterno come descritto sopra.

Locale adiacente Locale da
ventilare

A B
P =
oy N D i
=T
- Aﬁ S D

Apertura di ventilazione
per I'aria comburente

Maggiorazione della

fessura fra porta e
pavimento

I Dopo un uso prolungato dell’apparecchio,

consigliabile aprire una finestra 0 aumentare la velocita

di eventuali ventilatori.

Scarico dei fumi della combustione

Lo scarico dei fumi della combustione deve essere

assicurato tramite una cappa collegata a un camino a

tiraggio naturale di sicura efficienza, oppure mediante

un elettroventilatore che entri automaticamente in

funzione ogni volta che si accende I'apparecchio (vedi
figure).

s
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s
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Scarico tramite camino o
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Scarico direttamente

all’esterno canna fumaria
ramificata (riservata agli
apparecchi

di cottura)

'l gas di petrolio liquefatti, piu pesanti dell’aria,
ristagnano in basso, percio i locali contenenti bidoni

di GPL devono prevedere aperture verso I'esterno per
'evacuazione dal basso di eventuali fughe di gas.

| bidoni di GPL, vuoti o parzialmente pieni, non devono
essere installati o depositati in locali o vani a livello piu
basso del suolo (cantinati, ecc.). Tenere

nel locale solo il bidone in utilizzo, lontano da sorgenti
di calore (forni, camini, stufe) capaci di portarlo

a temperature superiori ai 50°C.

Posizionamento e livellamento

I E possibile installare 'apparecchio di fianco a mobili
che non superino in altezza il piano di lavoro.

I Assicurarsi che la parete a contatto con il retro
dell’apparecchio sia di materiale non infiammabile e
resistente al calore (T 90°C).

Per una corretta installazione:

e porre 'apparecchio in cucina, in sala da pranzo o in
un monolocale (non in bagno);

e se il piano della cucina ¢ piu alto di quello dei
mobili, essi devono essere posti ad almeno 600 mm
dall’apparecchio;

e se la cucina viene installata sotto un pensile, esso
dovra mantenere una distanza minima dal piano di
420 mm.

Tale distanza deve essere di 700 mm se i pensili sono
infammabili (vedi figura);

® non posizionare

HOOD | tende dietro la cucina o a

— — meno di 200 mm dai suoi
Min. 600 mm. g‘é |at|

£ E| £3 ' .
& &l £8 e eventuali cappe
S | Ee .
b Y as devono essere installate
E 2 £ secondo le indicazioni

del relativo libretto di
istruzione.

—— 000000 O

[
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Livellamento

Se e necessario livellare 'apparecchio, avvitare |
piedini di regolazione forniti in dotazione nelle apposite
sedi poste negli angoli alla
base della cucina (vedi figura).

Le gambe* si montano a
incastro sotto la base della
cucina.

(I mmum

N

/ Collegamento elettrico
Montare sul cavo una spina
normalizzata per il carico
indicato nella targhetta

caratteristiche posta sull’apparecchio (vedi tabella Dati

tecnici).

In caso di collegamento diretto alla rete € necessario

interporre tra I'apparecchio e la rete un interruttore

onnipolare con apertura minima fra i contatti di 3

mm, dimensionato al carico e rispondente alle norme

nazionali in vigore (il filo di terra non deve essere

interrotto dall’interruttore). Il cavo di alimentazione deve
essere posizionato in modo tale che in nessun punto
superi di 50°C la temperatura ambiente.

Prima di effettuare I'allacciamento accertarsi che:

® |a presa abbia la messa a terra e sia a norma di legge;

® |a presa sia in grado di sopportare il carico massimo
di potenza della macchina, indicato della targhetta
caratteristiche;

* |atensione di alimentazione sia compresa nei valori
nella targhetta caratteristiche;

e |a presa sia compatibile con la spina
dell’apparecchio. In caso contrario sostituire la
presa o la spina; non usare prolunghe e multiple.

I Ad apparecchio installato, il cavo elettrico e la presa

della corrente devono essere facilmente raggiungibili.

'l cavo non deve subire piegature o compressioni.

I'll cavo deve essere controllato periodicamente e

sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora

queste norme non vengano rispettate.

Collegamento gas
Il collegamento alla rete del gas o alla bombola del

gas puo essere effettuato con un tubo flessibile in
gomma o in acciaio, secondo le norme UNI-CIG 7129

Punto connessione gas all’apparecchio

Rubinefo i T

Tubo flessibile —

connessione gas Tubo flessibile

e 7131 e successivi aggiornamenti e dopo essersi
accertati che I'apparecchio sia regolato per il tipo di
gas con cui sara alimentato (vedi etichetta di taratura
sul coperchio: in caso contrario vedi sotto). Nel

caso di alimentazione con gas liquido da bombola,
utilizzare regolatori di pressione conformi alle norme
UNI EN 12864 e successivi aggiornamenti. Per
facilitare I'allacciamento, I'alimentazione del gas &
orientabile lateralmente™: invertire il portagomma per
il collegamento con il tappo di chiusura e sostituire la
guarnizione di tenuta fornita in dotazione.

I Per un sicuro funzionamento, per un adeguato

uso dell’energia e per una maggiore durata
dell’apparecchio, assicurarsi che la pressione di
alimentazione rispetti i valori indicati nella tabella
Caratteristiche bruciatori e ugelli (vedi sotto).

Allacciamento gas con tubo flessibile in gomma
Verificare che il tubo risponda alle norme UNI-CIG
7140. Il diametro interno del tubo deve essere: 8
mm per alimentazione con gas liquido; 13 mm per
alimentazione con gas metano.

Effettuato I'allacciamento assicurarsi che il tubo:

® non sia in nessun punto a contatto con parti che
raggiungono temperature superiori a 50°C;

® non sia soggetto ad alcuno sforzo di trazione e di
torsione e non presenti pieghe o strozzature;

® non venga a contatto con corpi taglienti, spigoli vivi,
parti mobili e non sia schiacciato;

e sia facilmente ispezionabile lungo tutto il percorso
per poter controllare il suo stato di conservazione;

e abbia una lunghezza inferiore a 1500 mm;

® sia ben calzato alle sue due estremita, dove va
fissato con fascette di serraggio conformi alle
norme UNI-CIG 7141.

I Se una o piu di queste condizioni non puod essere

rispettata o se la cucina viene installata secondo le

condizioni della classe 2 - sottoclasse 1 (apparecchio

incassato tra due mobili), bisogna ricorrere al tubo

flessibile in acciaio (vedi sotto).

Allacciamento gas con tubo flessibile in acciaio
inossidabile a parete continua con attacchi filettati
Verificare che il tubo sia conforme alle norme UNI-CIG
9891 e le guarnizioni di tenuta metalliche in alluminio
conformi alla UNI 9001-2 o guarnizioni in gomma
conformi alla UNI EN 549.

[supERFICIE |

Punto connessione gas all’apparecchio
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Rubinefo impianto gas
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Per mettere in opera il tubo eliminare il portagomma
presente sull’apparecchio (il raccordo di entrata

del gas all'apparecchio ¢ filettato 1/2 gas maschio
cilindrico).

I Effettuare I'allacciamento in modo che la lunghezza
della tubatura non superi i 2 metri di estensione
massima, e assicurarsi che il tubo non venga a
contatto con parti mobili e non sia schiacciato.

Controllo tenuta

A installazione ultimata, controllare la perfetta tenuta
di tutti i raccordi utilizzando una soluzione saponosa e
mai una fiamma.

Adattamento a diversi tipi di gas

E possibile adattare I'apparecchio a un tipo di gas
diverso da quello per il quale & predisposto (indicato
sull’etichetta di taratura sul coperchio).

Adattamento del piano cottura

Sostituzione degli ugelli dei bruciatori del piano:

1. togliere le griglie e sfilare i bruciatori dalle loro sedi;
2. svitare gli ugelli, servendosi di una chiave a tubo da
7 mm (vedi figura), e sostituirli con quelli adatti al nuovo
tipo di gas (vedi tabella Caratteristiche bruciatori e ugelli);
3. rimettere in posizione tutti i componenti seguendo le
operazioni inverse rispetto alla sequenza di cui sopra.

Regolazione del minimo dei
bruciatori del piano:

1. portare il rubinetto sulla
posizione di minimo;

2. togliere la manopola e agire
sulla vite di regolazione posta
all’interno o di fianco all’'astina
del rubinetto fino a ottenere
una piccola fiamma regolare.

I Nel caso dei gas liquidi, la vite di regolazione dovra
essere avvitata a fondo;

verificare
che,
ruotando rapidamente il rubinetto dalla posizione

di massimo a quella di minimo, non si abbiano
spegnimenti del bruciatore.

I'| bruciatori del piano non necessitano di regolazione
dell'aria primaria.
I Dopo la regolazione con un gas diverso da quello di

collaudo, sostituire la vecchia etichetta di taratura con
quella corrispondente al nuovo gas, reperibile presso i
Centri Assistenza Tecnica Autorizzata.

I Qualora la pressione del gas sia diversa (o variabile)
da quella prevista, € necessario installare sulla
tubazione d’ingresso un regolatore di pressione,
secondo le norme nazionali in vigore per i “regolatori
per gas canalizzati”.

Sostituzione degli ugelli su bruciatore Tripla corona

1.togliere le griglie e sfilare i bruciatori dalle loro sedi.
[l bruciatore € composto da due parti separate (vedi
figure);

2.svitare gli ugelli, servendosi di una chiave a tubo da
7 mm. Sostituire gli ugelli con quelli adattati al nuovo
tipo di gas (vedi tabella 1). | due ugelli hanno la
stessa foratura.

3.rimettere in posizione tutti i componenti seguendo
le operazioni inverse rispetto alla sequenza di cui
sopra.

eRegolazione aria primaria dei bruciatori
| bruciatori non necessitano di nessuna regolazione
dell'aria primaria.

e Regolazione minimi
1. Portare il rubinetto sulla posizione di minimo;

2. Togliere la manopola ed agire sulla vite di
regolazione posta all'interno o di fianco all’astina
del rubinetto fino ad ottenere una piccola famma
regolare.

3. Verificare che ruotando rapidamente la manopola
dalla posizione di massimo a quella di minimo non si
abbiano spegnimenti dei bruciatori.

4. Negli apparecchi provvisti del dispositivo di
sicurezza (termocoppia), in caso di mancato
funzionamento del dispositivo con bruciatori al
minimo aumentare la portata dei minimi stessi
agendo sulla vite di regolazione.

5. Effettuata la regolazione, ripristinate i sigilli posti sui
by-pass con ceralacca o materiali equivalenti.

I Nel caso dei gas liquidi, la vite di regolazione dovra
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) DATI TECNICI
essere avvitata a fondo. Dimensioni
. , . . . E HxLXP 32,4x45,5x40,3 cm
I Al termine dell’operazione sostituire la vecchia orno AixLx
etichetta di taratura con quella corrispondente al volume €0l
o . . ) . Dimensioni utili larghezza cm 42
nuovo gas di utilizzo, reperibile presso i nostri Centri del cassetto profondita cm 44
Assistenza Tecnica. scaldavivande altezza cm 8,5
I Qual | . del tili to sia di adattabili a tutti i tipi di gas indicati
! Qualora la pressione del gas utilizzato sia diversa (o nella targhetta caratteristiche
variabile) da quella prevista, & necessario installare, situata allinterno della ribaltina
sulla tubazione d’ingresso un appropriato regolatore di Bruciatori oppure, una volta aperto il cassetto
pressione (secondo EN 88-1 e EN 88-2 “regolatori per scaldavivande, sulla parete interna
gas canalizzati”). sinistra.
Tensione e
. oo frequenza vedi targhetta caratteristiche
I Per evitare il ribal- d'alimentazione
tamento accidentale Regolamento (EU) No 65/2014 che integra
5 ) ; la Direttiva 2010/30/EU.
| dell apparecomo, ad Regolamento (EU) No 66/2014 che integra
esempio causato da un la Direttiva 2009/125/EC.
bambino che si arram- Norma EN 60350-1
. Norma EN 50564
pica sulla porta forno, la Norma EN 30-2-1
catenella di sicurezza Naturale — funzione di
DEVE essere tassativa- ENERGY LABEL riscaldamento: O Tradizionale;
i | Consumo energia dichiarazione
L 'T;(r;tjec:gztgeil’l?jtst.ata di e ECODESIGN Classe convez%ne Forzata -
una catenella di sicurezza che deve essere fissata g‘;‘szt'l‘;rc‘zr?; riscaldamento:
con una vite (non fornita in accessorio) sul muro - —
posteriore al’apparecchio, alla stessa altezza del Direttive Comunitarie: 2006/95/EC
. . , ) . . . del 12/12/06 (Bassa Tensione) e
fissaggio sull'apparecchio.Si deve usare la vite e il successive modificazioni -
tassello adeguato al tipo di materiale del muro po- 2004/108/CEE del 15/12/04
steriore all'apparecchio Se la vite ha il diametro della (Compatibilita Eletiromagnetica) e
. . . successive modificazioni -
testa minore di 9mm, si deve usare una rondella. Per 2009/142/EC del 30/11/09 (Gas)
muro di calcestruzzo €’ necessario usare la vite lun-
ghezza di 60mm e diametro di 8Bmm.Assicurarsi che —
la catenella sia fissata nella parte posteriore della

cucina, come indicato nel disegno, in modo che sia o
: 9 ATTENZIONE! Il coperchio in vetro

stretta e parallela al livello del suolo. . . . .

| Ad installazione ultimata la catenella deve essere puo frantumarsi se viene riscalda-

mantenuta in trazione | to. Spegnere tutti i bruciatori o le

eventuali piastre elettriche prima di

.. . . . chiuderlo.
Tabella caratteristiche bruciatori e ugelli
Tabella 1 Gas Liquido Gas Naturale
Bruciatore Diametro | Potenza termica By Pass | ugello portata* ugello portata*
(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h
Nominale | Ridotto (mm) (mm) i ** (mm)
(TTrg'a Corona | 445 3.25 1.50 63 2x65 | 236 | 232 | 2x99 309 —
Rapido
(Grande) (R) 100 3.00 0.70 41 86 218 214 116 286
Semi ‘ TC A
Rapidol(Medi 75 1.90 0.40 30 70 138 | 136 103 181 .
() ‘
Ausiliariol(Pic | g5 100 | 0.40 30 50 | 73 | 71| 79 95 ]
colo) (A)
Lo Nominale (mbar) 28-30 37 20 CX65S72 IT'THAH
Pressioni di Minima (mbar) 20 25 17
alimentazione Massima (mbar) 35 45 25 CX65S7D2 IT'THA H

* A 15°C 1013 mbar-gas secco

* Propano P.C.S. = 50,37 MJ/Kg

Hxx Butano P.C.S. = 49,47 MJ/Kg
Natirale P S = 37 78 M.I/m3
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AvVvio e utilizzo

Uso del piano cottura

Accensione dei bruciatori

In corrispondenza di ogni manopola BRUCIATORE e
indicato con un cerchietto pieno il bruciatore associato.
Per accendere un bruciatore del piano cottura:

1. avvicinare al bruciatore una fiamma o un
accendigas;

2. premere e contemporaneamente ruotare in senso
antiorario la manopola BRUCIATORE sul simbolo di
flamma massima 8.

3. regolare la potenza della flamma desiderata,
ruotando in senso antiorario la manopola
BRUCIATORE: sul minimo 8, sul massimo 6 o su una
posizione intermedia.

Se I'apparecchio & dotato di accensione

elettronica* (vedifigura)

e sufficiente premere e
contemporaneamente ruotare
in senso antiorario la manopola
BRUCIATORE sul simbolo

di flamma minima, fino ad
accensione avvenuta. Puo
accadere che il bruciatore si
spenga al momento del rilascio della manopola. In
questo caso, ripetere 'operazione tenendo premuta la
manopola piu a lungo.

e

I'In caso di estinzione accidentale delle flamme,
spegnere il bruciatore e aspettare almeno 1 minuto
prima di ritentare I'accensione.

Se 'apparecchio & dotato di dispositivo di sicurezza*
per assenza di famma, tenere premuta la manopola
BRUCIATORE circa 2-3 secondi per mantenere accesa
la fiamma e per attivare il dispositivo.

Per spegnere il bruciatore ruotare la manopola fino
all'arresto e.

Consigli pratici per I'uso dei bruciatori

Per un miglior rendimento dei bruciatori e un consumo
minimo di gas occorre usare recipienti a fondo piatto,
provvisti di coperchio e proporzionati al bruciatore:
bruciatori ed ugelli”.

Bruciatore Diametro Recipienti (cm)
Rapido (R) 24 - 26
Semi Rapido (S) 16 - 20
Ausiliario (A) 10-14
Tripla Corona (TC) 24 - 26

Per identificare il tipo di bruciatore fate riferimento ai
disegni presenti nel paragrafo ,Caratteristiche dei

I Sui modelli dotati di griglietta di riduzione, quest’ultima
dovra essere utilizzata solo per il bruciatore ausiliario,
quando si utilizzano dei recipienti di diametro inferiore a
12 cm.

Uso del forno

! Prima dell'uso, togliere tassativamente le pellicole in
plastica poste ai lati dell’apparecchio

! Alla prima accensione fare funzionare il forno a vuoto
per almeno un’ora con il termostato al massimo e a porta
chiusa. Poi spegnere, aprire la porta del forno e aerare il
locale. L'odore che si avverte € dovuto all’'evaporazione
delle sostanze usate per proteggere il forno.

I Non appoggiare mai oggetti sul fondo del forno perché
si rischiano danni allo smalto.

1. Selezionare il programma di cottura desiderato
ruotando la manopola PROGRAMMI.

2. Scegliere la temperatura consigliata per il programma o
quella desiderata ruotando la manopola TERMOSTATO.
Una lista con le cotture € le relative temperature
consigliate & consultabile nell’apposita tabella (vedi Tabella
cottura in forno).

Durante la cottura € sempre possibile:

e modificare il programma di cottura agendo sulla
manopola PROGRAMMI;

e modificare la temperatura agendo sulla manopola
TERMOSTATO;

e interrompere la cottura riportando la manopola
PROGRAMMI in posizione “0”.

! Porre sempre i recipienti di cottura sulla griglia in
dotazione.

Spia TERMOSTATO

La sua accensione segnala che il forno sta producendo
calore. Si spegne quando all’interno viene raggiunta

la temperatura selezionata. A questo punto la spia

si accende e si spegne alternativamente, indicando
che il termostato & in funzione e mantiene costante la
temperatura.

Spia FUNZIONAMENTO FORNO
La sua accensione segnala che il forno € in funzione.

Luce del forno

Si accende ruotando la manopola PROGRAMMI in
qualsiasi posizione diversa da “0” eresta accesa finché il
forno e in funzione. Selezionando ﬂcon la manopola, la
luce si accende senza attivare alcun elemento riscaldante.

* . .
Presente solo su alcuni modelli.
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Programmi di cottura

! Per tutti i programmi € impostabile una temperatura
tra 60°C e MAX, tranne:
e GRILL (siconsiglia di impostare solo su MAX);
e GRATIN (si consiglia di non superare la temperatura
di 208°C).

*
EI /t/}w‘r Programma FORNO TRADIZIONALE
Si attivano i due elementi riscaldanti inferiore e
superiore. Con questa cottura tradizionale € meglio
utilizzare un solo ripiano: con piu ripiani si ha una

attiva distribuzione della temperatura.

Programma FORNO PASTICCERIA
Si attiva I'elemento riscaldante posteriore ed entra in
funzione la ventola, garantendo un calore delicato e
uniforme all’interno del forno. Questo programma e
indicato per la cottura dei cibi delicati (ad es. dolci che
necessitano di lievitazione) e preparazioni “mignon” su
tre ripiani contemporaneamente.

Programma FAST COOKING

Si attivano gli elementi riscaldanti ed entra in funzione
la ventola offrendo un calore costante e uniforme.

[l programma non necessita di preriscaldamento.
Questo programma & particolarmente indicato per
cotture veloci di cibi preconfezionati (surgelati o
precotti). | risultati migliori si ottengono utilizzando un
solo ripiano.

=) Programma MULTICOTTURA

Si attivano tutti gli elementi riscaldanti (superiore,
inferiore e circolare) ed entra in funzione la ventola.
Poiché il calore & costante in tutto il forno, I'aria cuoce
e rosola il cibo in modo uniforme. E possibile utilizzare
fino a un massimo di due ripiani contemporaneamente.

Programma FORNO PIZZA

Si attivano gli elementi riscaldanti inferiore e circolare
ed entra in funzione la ventola. Questa combinazione
consente un rapido riscaldamento del forno, con un
forte apporto di calore in prevalenza dal basso. Nel
caso si utilizzi piu di un ripiano alla volta, & necessario
cambiarli di posizione tra loro a meta cottura.

|j Programma GRILL

Si attiva la parte centrale dell'elemento riscaldante
superiore. La temperatura elevata e diretta del grill

e consigliata per gli alimenti che necessitano di
un’alta temperatura superficiale (bistecche di vitello
e di manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

* Diamond Clean _ ,
Presente solo su alcuni modelli.

X Programma GRATIN

Si attiva I'elemento riscaldante superiore ed entrano
in funzione la ventola e il girarrosto (ove presente).
Unisce all’irradiazione termica unidirezionale, la
circolazione forzata dell’aria all’interno del forno. Cio
impedisce la bruciatura superficiale degli alimenti
aumentando il potere di penetrazione del calore.

I Le cotture GRILL e GRATIN debbono essere
effettuate a porta chiusa.

Utilizzare il timer

1. Occorre anzitutto caricare la suoneria, ruotando la
manopola TIMER DI FINE COTTURA di un giro quasi
completo in senso orario.

2. Tornando indietro in senso antiorario, impostare il
tempo desiderato facendo coincidere i minuti indicati
sulla manopola TIMER DI FINE COTTURA con il
riferimento fisso sul pannello di controllo.

3. A'tempo scaduto emette un segnale acustico e
spegne il forno.

4. Quando il forno & spento il timer di fine cottura pud
essere usato come un normale contaminuti.

I Per utilizzare il forno in funzionamento manuale,
escludendo cioe il timer di fine cottura, occorre ruotare
la manopola TIMER DI FINE COTTURA fino al simbolo
,

Consigli pratici di cottura

I Nelle cotture ventilate non utilizzare le posizioni dei
ripiani 1 e 5: sono investite direttamente dall’aria calda,
che potrebbe provocare bruciature sui cibi delicati.

MULTICOTTURA

e Utilizzare le posizioni dei ripiani 2 e 4, mettendo alla
2 i cibi che richiedono maggior calore.

e Disporre la leccarda in basso e la griglia in alto.

GRILL

¢ Nelle cotture GRILL mettere la griglia in posizione 5
e la leccarda in posizione 1 per raccogliere i residui
di cottura (sughi e/o grassi). Nella cottura GRATIN
mettere la griglia in posizione 2 0 3 e la leccarda in
posizione 1 per raccogliere i residui di cottura.

e Siconsiglia di impostare il livello di energia
al massimo. Non allarmarsi se la resistenza
superiore non resta costantemente accesa: il suo
funzionamento é controllato da un termostato.

FORNO PIZZA

e Utilizzare una teglia in alluminio leggero,
appoggiandola sulla griglia in dotazione.
Con la leccarda si allungano i tempi di cottura
e difficilmente si ottiene una pizza croccante.

e Nel caso di pizze molto farcite € consigliabile inserire
la mozzarella a meta cottura.

13



ATTENZIONE ! Il forno
e dotato di un sistema di
arresto griglie che con-
sente di estrarle senza
che queste fuoriescano
dal forno. (1)

Per estrarre completa-
mente le griglie e suffi-
ciente, come indicato sul
disegno, alzarle, prendendole dalla parte anteriore
e tirarle. (2)

Tabella cottura in forno

Programmi Alimenti Peso Posizione dei | Preriscalda | Temperatura Durata
(Kg) ripiani mento consigliata cottura
(minuti) (minuti)
Anatra 1 3 15 200 65-75
Forno Arrosto d? vitgllo 0 manzo 1 3 15 200 70-75
Tradizionale Arrostq di lmalale 1 3 15 200 70-80
Biscotti (di frolla) - 3 15 180 15-20
Crostate 1 3 15 180 30-35
Crostate 0.5 3 15 180 20-30
Torta di frutta 1 20r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Pan di spagna 0.5 3 15 160 25-30
Forno Crépesl farcilte (su 2 ripigni) 1.2 2and 4 15 200 30-35
Pasticceria Cake piccoli (su 2 ripiani) 0.6 2and 4 15 190 20-25
Salatini di sfoglia al formaggio (su 2 0.4 2and 4 15 210 15-20
ripiani)
Bigné (su 3 ripiani) 0.7 1and 3and 5 15 180 20-25
Biscotti (su 3 ripiani) 0.7 1and3and 5 15 180 20-25
Meringhe (su 3 ripiani) 0.5 1and 3 and 5 15 90 180
Surgelati
Pizza 0.3 2 - 250 12
Misto zucchine e gamberi in pastella 0.4 2 - 200 20
Torta rustica di spinaci 0.5 2 - 220 30-35
Panzerotti 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
. Panetti dorati 0.4 2 - 180 25-30
Fast cooking Bocconcini di pollo 0.4 2 - 220 15-20
Precotti
Ali di pollo dorate 0.4 2 - 200 20-25
Cibi Freschi
Biscotti (di frolla) 0.3 2 - 200 15-18
Plum-cake 0.6 2 - 180 45
Salatini di sfoglia al formaggio 0.2 2 - 210 10-12
Pizza (su 2 ripiani) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Agnello 1 2 10 180 40-45
Pollo arrosto + patate 1+1 2and 4 15 200 60-70
Sgombro 1 2 10 180 30-35
Multicottura Plum cake 1 2 10 170 40-50
Bigne (su 2 ripiani) 0.5 2and 4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2and 4 10 180 10-15
Pan di spagna (su 1 ripiano) 0.5 2 10 170 15-20
Pan di spagna(su 2 ripiani) 1 2and 4 10 170 20-25
Torte salate 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Forno Pizza Arrosto di vitello o manzo 1 2 10 220 25-30
Pollo 1 20r3 10 180 60-70
Sogliole e seppie 0.7 4 - Max 10-12
Spiedini di calamari e gamberi 0.6 4 - Max 8-10
Seppie 0.6 4 - Max 10-15
Filetto di merluzzo 0.8 4 - Max 10-15
Grill Verdure alla griglia 0.4 3or4 - Max 15-20
Bistecca di vitello 0.8 4 - Max 15-20
Salsicce 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Sgombri 1 4 - Max 15-20
Toast (0 pane tostato) 4 and 6 4 - Max 3-5
Gratin Pollo alla griglia 1.5 2 10 200 55-60
Seppie 1.5 2 10 200 30-35
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Precauzioni e consigli

I ’apparecchio & stato progettato e costruito in
conformita alle norme internazionali di sicurezza.
Queste avvertenze sono fornite per ragioni di sicurezza
e devono essere lette attentamente.

Sicurezza generale

e [’apparecchio é stato concepito per un uso di tipo
non professionale all’interno dell’abitazione.

e [’apparecchio non va installato all’aperto, nemmeno
se lo spazio ¢ riparato, perché & molto pericoloso
lasciarlo esposto a pioggia e temporali.

e Non toccare la macchina a piedi nudi o con le mani
0 con i piedi bagnati o umidi.

e | ’apparecchio deve essere usato per cuocere
alimenti, solo da persone adulte e secondo le
istruzioni riportate in questo libretto. Ogni altro
uso (ad esempio: riscaldamento di ambienti) &
da considerarsi improprio e quindi pericoloso.
Il costruttore non puo essere considerato
responsabile per eventuali danni derivanti da usi
impropri, erronei ed irragionevoli.

e || libretto riguarda un apparecchio di classe 1
(isolato) o classe 2 — sottoclasse 1 (incassato tra
due mobili).

e Durante I'uso dell’apparecchio gli elementi
riscaldanti e alcune parti della porta forno
diventano molto calde. Fare attenzione a non
toccarle e tenere i bambimi a distanza.

e Evitare che il cavo di alimentazione di altri
elettrodomestici entri in contatto con parti calde
dellapparecchio.

e Non ostruire le aperture di ventilazione e di
smaltimento di calore.

e Utilizzare sempre guanti da forno per inserire
o estrarre recipienti.

e Non utilizzare liquidi inflammabili (alcol, benzina,
ecc.) in prossimita dell'apparecchio quando esso
€ in uso.

e Non riporre materiale infammabile nel vano inferiore
di deposito o nel forno: se I'apparecchio viene
messo inavvertitamente in funzione potrebbe
incendiarsi.

e |e superfici interne del cassetto (se presente)
possono diventare calde.

e Quando l'apparecchio non ¢ utilizzato, assicurarsi
sempre che le manopole siano nella posizione ®.

e Non staccare la spina dalla presa della corrente
tirando il cavo, bensi afferrando la spina.

e Non fare pulizia 0 manutenzione senza aver prima
staccato la spina dalla rete elettrica.

e |n caso di guasto, in nessun caso accedere ai
meccanismi interni per tentare una riparazione.
Contattare I'Assistenza.

e Non appoggiare oggetti pesanti sulla porta
del forno aperta.

e Non & previsto che I'apparecchio venga utilizzato
da persone (bambini compresi) con ridotte
capacita fisiche, sensoriali o mentali, da persone
inesperte o che non abbiano familiarita con il
prodotto, a meno che non vengano sorvegliate da
una persona responsabile della loro sicurezza o
non abbiano ricevuto istruzioni preliminari sull’'uso
dell’apparecchio.

e Evitare che i bambini giochino con 'apparecchio.

= Se la cucina viene posta su di un piedistallo, prende-
re adeguati accorgimenti affinch¢ I'apparecchio non
scivoli dal piedistallo stesso.

Smaltimento

e Smaltimento del materiale di imballaggio: attenersi
alle norme locali, cosi gli imballaggi potranno
essere riutilizzati.

e |a direttiva Europea 2002/96/CE sui rifiuti di
apparecchiature elettriche ed elettroniche (RAEE),
prevede che gli elettrodomestici non debbano
essere smaltiti nel normale flusso dei rifiuti solidi
urbani. Gli apparecchi dismessi devono essere
raccolti separatamente per ottimizzare il tasso
di recupero e riciclaggio dei materiali che li
compongono ed impedire potenziali danni per la
salute e I'ambiente. Il simbolo del cestino barrato &
riportato su tutti i prodotti per ricordare gli obblighi
di raccolta separata.

Per ulteriori informazioni, sulla corretta dismissione
degli elettrodomestici, i detentori potranno rivolgersi
al servizio pubblico preposto o ai rivenditori.

Risparmiare e rispettare I'ambiente

e Siraccomanda di effettuare sempre le cotture GRILL
e GRATIN a porta chiusa: sia per ottenere migliori
risultati che per un sensibile risparmio di energia
(10% circa).

e Ove possibile, evitare di pre-riscaldare il forno e
cercare sempre di riempirlo. Aprire la porta del forno
quanto necessario, perché vi sono dispersioni di calore
ogni volta che viene aperta. Per risparmiare molta
energia sara sufficiente spegnere il forno dai 5 ai 10
minuti prima della fine del tempo di cottura pianificato,
e servirsi del calore che il forno continua a generare.

e Tenere le guarnizioni pulite e in ordine, per evitare
eventuali dispersioni di energia

e Qualora si disponga di un contratto di fornitura elettrica
a tempo, I'opzione ‘ritarda cottura” semplifichera |l
risparmio spostando il funzionamento nei periodi a
tariffa ridotta.
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Manutenzione e cura

e Qve possibile, evitare di pre-riscaldare il forno e
cercare sempre di riempirlo. Aprire la porta del forno
quanto necessario, perché vi sono dispersioni di calore
ogni volta che viene aperta. Per risparmiare molta
energia sara sufficiente spegnere il forno dai 5 ai 10
minuti prima della fine del tempo di cottura pianificato,
e servirsi del calore che il forno continua a generare.

e | programmi automatici si basano su prodotti alimentari
standard.

e Tenere le guarnizioni pulite e in ordine, per evitare
eventuali dispersioni di energia

e Qualora si disponga di un contratto di fornitura elettrica
a tempo, l'opzione “ritarda cottura” semplifichera il

risparmio spostando il funzionamento nei periodi a
tariffa ridotta. ]
Escludere la corrente elettrica

Prima di ogni operazione isolare I'apparecchio dalla
rete di alimentazione elettrica.

Pulire 'apparecchio
I Non utilizzare mai pulitori a vapore o ad alta
pressione per la pulizia dell’apparecchio.

® |e parti esterne smaltate o inox e le guarnizioni in
gomma possono essere pulite con una spugnetta
imbevuta di acqua tiepida e sapone neutro. Se le
macchie sono difficili da asportare usare prodotti
specifici. Sciacquare abbondantemente e asciugare
dopo la pulizia. Non usare polveri abrasive o
sostanze corrosive.

e |e griglie, i cappellotti, le corone spartifiamma
e i bruciatori del piano cottura sono estraibili
per facilitare la pulizia; lavarli in acqua calda e
detersivo non abrasivo, avendo cura di togliere ogni
incrostazione e attendere che siano perfettamente
asciutti.

e Pulire frequentemente la parte terminale dei
dispositivi di sicurezza* per assenza di fiamma.

e interno del forno va pulito preferibilmente ogni
volta dopo I'uso, quando é ancora tiepido. Usare
acqua calda e detersivo, risciaquare e asciugare
con un panno morbido. Evitare gli abrasivi.

e Pulire il vetro della porta con spugne e prodotti non
abrasivi e asciugare con un panno morbido; non
usare materiali ruvidi abrasivi o raschietti metallici
affilati che possono graffiare la superficie e causare
la frantumazione del vetro.

e Gli accessori possono essere lavati come normali
stoviglie, anche in lavastoviglie.

e FEvitare di chiudere il coperchio quando i bruciatori
SONO accesi 0 sono ancora caldi.

Controllare le guarnizioni del forno

Controllare periodicamente lo stato della guarnizione
attorno alla porta del forno. In caso risulti danneggiata
rivolgersi al Centro Assistenza Autorizzato piu vicino.
E consigliabile non usare il forno fino all’avvenuta
riparazione.

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno
dalla rete elettrica, togliere

il coperchio in vetro del
portalampada (vedi figura).

2. Svitare la lampadina e
sostituirla con una analoga:
tensione 230V, potenza 25 W,

. . attacco E 14.
3. Rimontare il coperchio e ricollegare il forno alla rete

elettrica.

Manutenzione rubinetti gas

Con il tempo puo verificarsi il caso di un rubinetto che
si blocchi o presenti difficolta nella rotazione, pertanto
sara necessario provvedere alla sostituzione del
rubinetto stesso.

I Questa operazione deve essere effettuata da un
tecnico autorizzato dal costruttore.

Assistenza
' Non ricorrere mai a tecnici non autorizzati.

Comunicare:

e |l tipo di anomalia;

¢ | modello della macchina (Mod.)

e | numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta
caratteristiche posta sull’apparecchio
Assistenza attiva 7 giorni su 7

Bl - ACCESSORI

1 —5°199.199.199

NUMERO UNICO

—

In caso di necessita d’'intervento chiamare il Numero
Unico Nazionale 199.199.199*.

Un operatore sara a completa disposizione per fissare
un appuntamento con il Centro Assistenza Tecnico
Autorizzato piu vicino al luogo da cui si chiama.

E attivo 7 giorni su 7, sabato e domenica compresi, e
non lascia mai inascoltata una richiesta.

*Al costo di 14,26 centesimi di Euro al minuto(iva inclusa)
dal Lun. al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00
alle 13:00 e di 5,58 centesimi di Euro al minuto (iva
inclusa) dal Lun. al Ven. dalle 18:30 alle 08:00, il Sab.
dalle 13:00 alle 08:00 e i giorni festivi, per chi chiama da
telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al
piano tariffario dell’operatore telefonico utilizzato.

Le suddette tariffe potrebbero essere soggette a
variazione da parte dell’operatore telefonico; per maggiori
informazioni consultare il sito www.aristonchannel.com.

* . .
Presente solo su alcuni modelli.

16



Pulizia automatica servendosi del ciclo Dia-
mond Clean* ¢,

4

La modalita Diamorqa Clean € un ciclo di pulizia automatico
che rilascia vapore all'interno della cavita e si serve dello
smalto esclusivo Diamond Clean per semplificare la rimo-
zione di eventuali residui di sporcizia dalla cavita e dagli ac-
cessori. Disponibile in tre diversi livelli: Economy, Normale e
Intensivo - da usare a seconda del tipo di sporco.

Il ciclo Diamond Clean Puo essere usato per tenere sempre
pulito il forno. Durante il processo di pulizia il vapore viene
rilasciato all'interno della cavita, che, insieme allo smalto Dia-
mond Clean basato su titanio (sulle pareti interne del forno
e sulle pentole che gocciolano), semplificano la pulizia del
forno.

Per avviare il ciclo Diamond Clean:

1. Attendere che il forno si raffreddi.

2. Collocare la pentola che gocciola sul livello uno e versare
al suo interno le seguenti quantita di acqua: 150g per il ciclo
Economy, 250g per il ciclo Normale e 350g per il ciclo In-
tensivo. Una quantita di acqua inferiore o superiore a quanto
consigliato potrebbe influire sui risultati del ciclo di lavaggio.
Non usare detergenti.

- 150 g-10min
- 2509-15min
- 3509-20min

3. Chiudere la porta del forno.

4. Ruotare la manopola del programmer impostandola sulla
funzione TRADITIONAL, e impostare la manopola del termo-
stato su una temperatura di 100°C

! Alla fine di evitare eventuali perdite, non aprire la porta du-
rante il ciclo.

! Negli ultimi minuti del ciclo intensivo il pannello di controllo
si annebbia parzialmente e momentaneamente. La condensa
scompare ogni volta che viene avviata la ventola di raffredda-
mento tangenziale.

* . .
Presente solo su alcuni modelli.
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Installation

! 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.

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

I 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, in accordance with 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.

Room requiring ventilation

Adjacent room
A B

1
// //
au 7 D I
A7 i -l
. Al
= S

Increase in the gap

Ventilation opening
between

for comburent air
flooring

the door and the

! 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).

Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched

flue system (reserved for
cooking appliances)

I 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

I'lt is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

I 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, the 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 600 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.

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.
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e Any hoods must be
HOOD | installed according to
— — the instructions listed in
Min. 600 mm. -8 .
¢ +—'s 3 the relevant operating
& S| 2 manual.
I N| Ee .
Y e Levelling
s 5| <%
Ef

—— 000000 O

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
underside of the base of the
cooker.

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 current electrical
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:

e 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.

I Once the appliance has been installed, the power

supply cable and the electrical socket must be easily

accessible.

I The cable must not be bent or compressed.

I The cable must be checked regularly and replaced

by authorised technicians only.

IThe 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.

¢ Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

® |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.

1'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
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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).

I 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.

! If 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.

I The hob burners do not require primary air
adjustment.

I 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).

I 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”.

Replacing the Triple ring burner nozzles

1. Remove the pan supports and lift the burners out of
their housing. The burner consists of two separate
parts (see pictures).

2. Unscrew the nozzles using a 7 mm socket spanner.
Replace the nozzles with models that are configured
for use with the new type of gas (see Table 1). The
two nozzles have the same hole diameter.

3. Replace all the components by completing the
above operations in reverse order.

e Adjusting the burners’ primary air :

Does not require adjusting.
e Setting the burners to minimum:

1. Turn the tap to the low flame position.

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

3. Having adjusted the flame to the required low
setting, 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
does not go out.

4. Some appliances have a safety device
(thermocouple) fitted. If the device fails to work
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when the burners are set to the low flame setting,
increase this low flame setting using the adjusting
screw.

5. Once the adjustment has been made, replace the
seals on the by-passes using sealing wax

I If the appliance is connected to liquid gas, the
regulation screw must be fastened as tightly as
possible.

I Once this procedure is finished, replace the old rating
sticker with one indicating the new type of gas used.
Stickers are available from any of our Service Centres.

I Should the gas pressure used be different (or vary

slightly) from the recommended pressure, a suitable

pressure regulator must be fitted to the inlet pipe (in

order to comply with current national regulations).

f II'In order to prevent

: accidental tipping

4 [ of the appliance, for

1 example by a child
climbing onto the oven
door, the supplied

. . safety chain MUST be

[: Al installed!

L 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 applian-

ce.

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

Table of burner and nozzle specifications

TECHNICAL DATA
Oven dimensions

32,4x45,5x40,3 cm

(HXWxD)

Volume 60 |

Useful width 42 cm

measurements

- depth 44 cm

relating to the oven height 8.5 cm

compartment egnte.oc
may be adapted for use with
any type of gas shown on the
data plate, which is located

Burners inside the flap or, after the oven
compartment has been opened,
on the left-hand wall inside the
oven.

;/oltage and see data plate

requency

Regulation (EU) No 65/2014 supplemen-
ting Directive 2010/30/EU.

Regulation (EU) No 66/2014 implementing
Directive 2009/125/EC.

Standard EN 60350-1

Standard EN 50564.
Standard EN 30-2-1

Energy consumption for Natural
convection — heating mode:

ENERGY LABEL D Traditional mode;

and ECODESIGN .
Declared energy consumption for

Forced convection Class —
~heating mode: Baking.

EC 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 -
2004/142/EC dated 30/11/09
(Gas) 1275/2008 (Stand-by/ Off
mode)

C
P

WARNING! The glass lid can
break in if it is heated up. Turn off
all the burners and the electric
plates before closing the lid.

Table 1 Liquid gas Natural gas
Burner Diameter Thermal power Bypass | Nozzle Capacity* Nozzle | Capacity*

(mm) KW (p.c.s.*) 1/100 | 1/100 g/h 1/100 I/h

Nominal | Reduced | (mm) | (mm) *kk ki (mm)
Triple.ring (TC) 130 3.25 1.50 63 2x65 236 232 2x99 309
?Ff)p'd (Large) 100 3.00 070 | 41 | 8 | 218 | 214 | 116 286
Semi-rapid
(Medium) (S) 75 1.90 0.40 30 70 138 136 103 181
Auxiliary
(Small) (A) 55 1.00 0.40 30 50 73 71 79 95
Sunol Nominal (mbar) 2830 | 37 20 CX65S72 IT/THA H
PRl Minimal (mbar) 20 25 17

pressure Maximised (mbar) 35 45 25 CX65S7D2 ITTHA H

*kk

* At 15°C and 1013 mbar - dry gas
hid Propane P.C.S. = 50.37 MJ/kg

Butane P.C.S. = 49.47 MJ/kg
Natural P.C.S. = 37.78 MJ/m3
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Start-up and use

Using the hob

Lighting the burners

For each BURNER knob there is a complete 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 6.

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 8, the maximum setting
8 or any position in between the two.

If the appliance is fitted with an
electronic lighting device™ (see
figure), 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
extinguished when the knob is
released. If this occurs, repeat
the operation, holding the knob down for a longer period
of time.

I If the flame is accidentally extinguished, switch off the
burner and wait for at least 1 minute before attempting
to relight it.

If the appliance is equipped with a flame failure
safety device*, press and hold the BURNER knob for
approximately 2-3 seconds to keep the flame alight
and to activate the device.

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

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 f Cookware Diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14
Triple Crown (TC) 24 - 26

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

I For models equipped with a reducer grid, the latter
must be used only for the auxiliary burner, when pans
with a diameter of less than 12 cm are used.

Using the oven

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

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

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.

I 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.

OPERATION indicator light
When this is illuminated, the oven is generating heat.

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 with the knob, the
light is switched on without any of the heating elements
being activated.

* . . .
Only available in certain models.
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Cooking modes

I 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).

*
O / TN

~YTRADITIONAL 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.

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.

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.

(2 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.

PIZZA 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.

[ 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.

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.

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

Using the cooking timer

1. To set the buzzer, turn the COOKING TIMER knob
clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired time:
align the minutes shown on the COOKING TIMER knob
with the indicator on the control panel.

3. When the selected time has elapsed, a buzzer
sounds and the oven turns off.

4. When the oven is off the cooking timer can be used
as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the ) symbol.

Practical cooking advice

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

MULTILEVEL

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

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

GRILL

e \When using the GRILL cooking mode, place the rack
in position 5 and the dripping pan in position 1 to
collect cooking residues (fat and/or grease). When
using the GRATIN cooking mode, place the rack in
position 2 or 3 and the dripping pan in position 1 to
collect cooking residues.

e \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.

PI1ZZA MODE

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.

Diamond Clean
* . . .
Only available in certain models.
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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

2 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.

Oven cooking advice table

part, and pull (2).

Cooking |Foods Weight | Rack Position | Pre-heating | Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Duck 1 3 15 200 65-75
i Roast veal or beef 1 3 15 200 70-75
Traditional | 5o o 1 3 15 200 70-80
Oven | giscuits (short 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
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 land 3 and5 15 180 20-25
Biscuits (on 3 racks) 0.7 land3and5 15 180 20-25
Meringues (on 3 racks) 0.5 land 3and5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
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
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking [ cream puffs (on 2 racks) 05 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
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
b Grilled vegetables 0.4 3or4 - Max 15-20
Barbecue Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
. Grilled chicken 15 2 10 200 55-60
Gratin__ | cuttlefish 15 2 10 200 30-35
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Precautions and tips

! 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 outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.

The manufacturer may not be held liable for any
damage resulting from improper, incorrect and
unreasonable use of the appliance.

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

e Do not touch the heating elements or certain
parts of the oven door when the appliance is in
use; these parts become extremely hot. Keep
children well away from the appliance.

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, they could catch fire.

e The internal surfaces of the compartment (where
present) may become hot.

¢ 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 perform
the repairs 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.

* Do not let children play with 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.

Disposal

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

e 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 further information relating to the correct
disposal of exhausted household appliances,
owners may contact the public service provided or
their local dealer.

Respecting and conserving the
environment

e Always keep the oven door closed when using
the GRILL and GRATIN modes: This will achieve
improved results while saving energy (approximately
10%).

e Whenever possible, avoid pre-heating the oven
and always try to fill it. Open the oven door as little
as possible because heat is lost every time it is
opened. To save a substantial amount of energy,
simply switch off the oven 5 to 10 minutes before the
end of your planned cooking time and use the heat
the oven continues to generate.

e Keep gaskets clean and tidy to prevent any door
energy losses

e |[f you have a timed tariff electricity contract, the “delay
cooking” option will make it easier to save money by
moving operation to cheaper time periods.
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Care and maintenance

e The base of your pot or pan should cover the hot plate.
If it is smaller, precious energy will be wasted and
pots that boil over leave encrusted remains that can
be difficult to remove.

e Cook your food in closed pots or pans with well-fitting
lids and use as little water as possible. Cooking with
the lid off will greatly increase energy consumption

e Use purely flat pots and pans

e |f you are cooking something that takes a long time,
it's worth using a pressure cooker, which is twice as
fast and saves a third of the energy.

Switching the appliance off

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

Cleaning the appliance

! Never use steam cleaners or pressure cleaners on

the appliance.

e The stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse well
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

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.

e Clean the terminal part of the flame failure safety
devices* frequently.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with a
soft cloth. Do not use abrasive products.

e (lean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

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

¢ Do not close the cover when the burners are alight
or when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If

the seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

* . . .
Only available in certain models.

Replacing the oven light bulb

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
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and reconnect the oven to the
electricity supply.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

I This procedure must be performed by a qualified
technician authorised by the manufacturer.

Automatic cleaning using the Diamond Clean
cycle *

The Diamond Clean mode is an automatic cleaning cycle
which releases steam inside the cavity and uses the exclusi-
ve Diamond Clean enamel to make it easy to remove any dirt
residues from the cavity and accessories. Available in three
different levels: Economy, Normal and Intensive - to be used
based on the type of dirt.

The Diamond Clean cycle can be used to keep the oven al-
ways clean. During the cleaning process steam is released
inside the cavity which, together with the titanium-based Dia-
mond Clean enamel (on the inside walls of the oven and drip-
ping pans), makes it easy to clean the oven.

In order to start the Diamond Clean cycle:

1. Wait for the oven to cool down.

2. Place the dripping pan on level 1 and pour in the following
quantities of water: 150g for the Economy cycle, 2509 for the
Normal cycle and 350g for the Intensive cycle. A smaller or
larger quantity of water than recommended may affect the
cycle results. Do not use detergents.

- 150 g-10min
- 2509-15min
- 3500-20min

3. Close the oven door.

4. Turn the programmer knob to TRADITIONAL function, and
the thermostat knob to the temperature of 100°C

! To prevent any steam leaks do not open the door during the
cycle.

! In the last minutes of the intensive cycle the control panel
will partially and momentarily mist up. The mist will disappear
every time the tangential cooling fan is started.

Assistance

I Never use the services of an unauthorised technician.
Please have the following information to hand:

e The type of problem encountered.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.
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BcTaHOBNEHHS

I 36epirante ue goBiAHMK, WO6 MaTy Harogy
3BEPHYTUCS A0 HbOTO Y ByAb-AKNA MOMEHT. Y pasi
npogaxy, nepegadvi iHwWin ocobi abo nepeisay,
nepekoHanTecsi B TOMY, LLO BOHA 3anvLIaeTbCa pasoMm 3
BMpOGOM.

I YBaXXHO npoumnTamnTe iHCTPYKLiIO: B Hili MICTUTBCS
BaXnvBa iHpopMaLiaLLo40 MOHTaXy, BUKOPUCTAHHS Ta
Gesneku.

I MoHTax npunagy mae BUKOHYBaTUCSH 3ri4HO AaHOi
IHCTPYKLIi KBanihikoBaHUM NEepCOHanom.

| Byab-SKi HanawTyBaHHA abo TexHiYHe
o6cnyroByBaHHS Mae BUKOHYBaTUCA Ha MnuTi,
BiZIKMIOYEHIN BiJ eNeKTPOXMUBIIEHHS.

BeHTunsAuia npumiweHb

Mpunag mae BCTaHOBMIOBATUCS NULLE B NPUMILLEHHAX
3 MOCTINHOK BEHTUNSALIED, BIAMNOBIAHO JOCTaHAAPTIB
UNI-CIG 7129 i 7131 3 noganblUMMMU BHECEHUM
OHOBJIEHHAMMW. Y NPUMILLEHHI, B AKOMY BCTaHOBIEHO
obnagHaHHsA, mae BigbyBaTnca 3MiHa NoBiTps, Y
CTyneHi, HeobxigHOMY Anst HOPMarbHOrO rOPiHHA rasy
(WBMAKICTb 3MiHM NOBITPS HE Mae ByTU MeHLLOo 2Mm®/
ro4 Ha KOXXHuI KBT BCTaHOBMNEHOI NOTYXHOCTI).
[MoBiTpo3abipHi 0TBOPY, 3aXMLLEHI peLliTKamMK, NOBUHHI
MaTu KaHan 3 KOPUCHUM NEePETUHOM He MeHLle 3a 100
CM?, IKMA Mae ByTn po3MmilLeHni Tak, Wwob BiH He Mir
3abuTtuncs, HaBiTb YacTKkoBO (OuB.MasltoHOK A).

Takun Bxig noBMHeH ByTn 36inbweHnn Ha 100 %, To6To
MiHiMyM 200 cm? — aKLo poboyva NOBEPXHSA MANTU He
Mae npucTpoto 6e3nekn y pasi 3HUKHEHHS nonym’s, i
KON MOXIMBUIN HEMPAMUIA NOTIK NOBITPSA i3 NpUnernux
npuMiLleHb (Ous.MasoHOK B) — AKLLO Le He ChinbHi
YacTuHu Oyaieni, noxexoHebesneyHe NPUMILLEHHS
abo cnanbHi KiMHaTK, obnagHaHi BEHTUNALINHUM
TpybGONpOBOAOM Ha30BHI, Ik ONUCAHO BULLE.

Mpunerne NpUMiLLEHHS

A

MpumileHHs ans BeHTUnALiT

30inNbLUEHHS LLINVHK MiX
ABepuma i nignororo

BeHTunsauinHi otsopu
[O519 NOBITPSA rOPiHHA

I Ticnsa TpnBanoro BUKOPUCTaHHS NIIUTU AOUiNbHO
BiOKPUTM BiKHO ab0 36inbLUMTK LWBNAKICTb
BEHTUNATOPIB.

BiaBeaeHHs1 npoAyKTiB 3ropaHHA

BiaBegeHHs NpoaykTiB 3ropaHHA Mae byTn
3abes3neyeHe Yepes BUTSIKKY, MiAKMOYEHY [0 kKaHany 3
NPVPOLHO0 TS0 3 HANEXHOK edPeKTUBHICTHO, abo 3a

[OMOMOTOt0 €MeKTPOBEHTUNATOPA, sSIkMI BU1 BKIOYaBCS

aBTOMaTUYHO KOXHOMO pa3sy npwv BKMAYEHHI nnuTu (dus.
MarttoHKU).

N

BinBeneHHsa 6e3nocepeqHb0 HA30BHI
BigseneHHs yepes noBiTpoBia abo posranyxeHun
AvMap (3ape3epBOBaHUIA Ansi KYXOHHOrO yCTaTKyBaHHS)

! 3pimpxkeHi HadhTOBI rasu, Baxyi 3a NOBITPs, 36UparoTbCA
BHU3Y, TOMY NPUMILLEHHS, Ae 3HaxoaaTbCs 6anoHu 3
rasom, NOBUHHI OyTn obnagHaHi BUTSXXHUMKU OTBOPaMM,
LLIO BMXOOSATb HA30BHI ANS eBaKyaLlii 3HWU3y npu
MO>XITMBOMY BUTOKY rasy.

BanoHu i3 3pimxeHnM HadpToBUM ra3om, NOpPoXHi abo
YaCTKOBO MOBHi, He MOBUHHI ByT BCTaHOBIEHI abo
36epiraTucsa B NPUMILLEHHSX HKYE 3a PiIBEHb TPYHTY
(nboxw i T.N.). Y NpUMILLEHHI MOXHa TPUMaTH TiNbKK
BMKOPMCTOBYBaHWI 6anoH, Janeko Bid mxepern Tenna
(nevi, kamiHn, oborpiBaui), Ak HarpiBalOTbCS BULLE Big
50°C.

Po3milleHHs | BUpiBHIOBaHHA

I MoxxHa BCcTaHOBMOBaTK NNUTY 360Ky Big Mebnis, ki
He BULLi 32 poboYy NOBEPXHIO.

! MlepekoHanTecs B TOMY, LLLO NOBEPXHSA CTiHU, sika
KOHTaKTye i3 3a[lHbOK YAaCTUHOIO NIINTKN, BUrOTOBMEHA
3 HEeropr4oro Ta TeNSOCTIMKOro MaTepiany i BUTpUMye
HarpiBaHH4A (90°C).

[ns npaBMnNbHOro BCTaHOBMNEHHS:

* pO3MiLLynTe NANUTY B KyxHi, 06iaHin 3ani abo B
OOHOKIMHATHIN KBapTUPI-CTYAii (He y BaHHI);

*  SAKLLO MOBEPXHS NIIUTU € TPOXWN BULLOD, HKMOBEPXHS
MebniB, Mebri NOBMHHI 3HaxoouTUCS He brivkye
Hi>k600 MM Big NNTK;

e AKWO NnuTa 6yge BCTaHOBIEHa Mif, CEKLED HaBICHMX
MebniB, BigCTaHb A0 1i NOBEPXHi HE MOBUHHA ByTK
MeHLLOo 3a 420 MMm.

Taka BigcTaHb NoBuHHa cknagatn 700 MM, SKLWO
CeKList HaBicCHUX MebniB 3pobneHa 3 roptoyoro
mMaTepiany(0us.MastoHOK);

* He po3MilLyiTe 3aHaBicok no3agy nnuntu abo Gnvxye
Hi>xxk 200 MM Big T CTOpIH;

* BUTSDKKN MNOBWHHI BCTAHOBIHOBATUCA 3riHO BKasiBKaMm
BiONOBIOHOI IHCTPYKLT.
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BupiBHIOBaHHSA
HOOD Ao HeobxigHO
BUPIBHATU MUTY,

0
|

’ vin. 600mm. ] 38 BKPYTITb perynorodi

§ 8E 2§ HIXKKW, LLIO BXOASATb [0
p el KOMMIEKTY nocTayaHHs,
= = =2 . . .

= 2 £: y creujansHi Micus, Lo

——1000000 O 3HAXOAATLCA Y KyTKax

OCHOBW (OUB.MarsltoHOK).

HibKk* BMOHTOBYHOTBLCS Y THi3Za Mig OCHOBOR).

MiaknoyeHHAa ao
eNeKTPUYHOI Mepexi

BcTtaHoBiTb Ha kabeni

BUWIKY, PO3paxoBaHy Ha
HaBaHTaXeHHs1, BKa3aHe

B Tabnmuuji 3 TEXHIYHUMMK
XapakTepuCcTUKaMu, PO3MiLLEHIN
Ha nnuTi (Ous. Tabnuuro
TexHIYHUX daHUX).

Y pasi 6e3nocepegHbOro
NiSKITIOYEHHA 00 Mepexi
HeobxigHO nepenbaunTn

MK MpUnagoM i Mepexeto
BCEMOMOCHNIN BUMMUKAY 3 MiHIManbHOI BiACTaHHIO MiX
KOHTaKTaMu y 3 MM, iK1 BUTPUMYE HAaBaHTaXEHHS i
BigNoOBiAae Y HHUM HOpmaMm (MPOBIOHUK 3a3eMIEHHS
He mMae nepepuBaTmcs BUMuKadem). Mpu posTaluyBaHHI
LUHYPY XMBMNEHHA crigkynte, wob noro tTemnepartypa

y 6yab-sikin Touui He nepesuLlyBana Ha 50°C
Temneparypy y NpuMiLLEHHI.
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MepL HiXX BUKOHYBAaTWU NiOKNIOYEHHS], NepeKoHanTecs B

TOMY, LLO:

* pO3eTKa Mae 3a3eMsIeHHs Y BigmnoBiAHOCTI A0 YMHHUX
HOpM;

* po3eTka po3paxoBaHa Ha MakcumMarbHe
HaBaHTaXeHHS y Mexax NoTY>XHOCTi npunagy,
3a3HayeHe y Tabnuyli 3 xapakTepucTukamu;

* Harpyra XVBMEeHHS 3HaXOAMTbCH B MeXaxX 3HayeHb,
BKa3aHWX Ha Tabnuyui 3 xapakTepucTukamu,;

* po3eTKa CyMiCHa 3 LUTENCenbHOK BUMKOK Npunaay.
B iHWOMY BMNaaKy 3amiHiTb po3eTky abo BUSKY; He
BUKOPUCTOBYIMTE NOAOBXYBaYi N TPINHUKM.

'Y BcTaHOBNeHoMy npunagi mae 3abesnevyBaTucs
NerkMnm JocTyn A0 eNEKTPUYHOIO LWHYPY i PO3ETKN.

! LLIHyp He NOBUHEH MaTu 3r1HiB abu yTUCKIB.

I LIHyp mae nepiognyHoO nepesipAaTUCS | 3aMiHloBaTUCA
TiNbKM BNOBHOBaXXeHNMU haxiBLSMN.

! KomnaHis 3Himae 3 cebe BignoBiganbHicTb y pasi
HeAOTPUMAHHA BKa3aHUX HOPM.

MigknoYyeHHA rasy

MigkntoyeHHs1 4o ra3oBoi Mepexi abo 6anoHa moxe
BMKOHYBATMCS 3a JOMOMOIOH MHY4YKOro ryMoBOro
wnaHra abo LWnaHra B ctanesomMy obnneTeHHi, 3rigHo
ctangaptam UNI-CIG 7129 i 7131 3 nogansLummm
BHECEHVMUW 3MiHaMu ei Micrns Toro, K BCTaHOBIMEHO,
wo nnuta 6yna HanawToBaHa Ha TUM rasy, Ha KoMy
BOHa npautoBatume (aue. KanibpysanbHa 6upka

Ha KpWLWLi: B iHLLIOMY BUNaaKyous.Hux4e). AKLWOo
nocTayaeTbCs 3piakeHnn HadpToBMIA ra3 3 GanoHy,
cnif, BUKOPUCTOBYBATU PErYNATOPU TUCKY, Bi4NOBIOHI
no crtaHgaptisa UNI EN 12864 3 nogansuvmu
BHECeHVMU 3miHamu. LLlo6 cnpocTuTu NigKnoveHHs,
nogavy rasy MoxHa HanawTyBaTtu 300Ky*: NoOMiHANTe
MiCUAMU YTPUMYBaY ryMOBOI NPOKNaAKM A58 3'€QHaHHA
3 Npo6KOto | 3aMiHiTb NPOKNaAKY, sika BXOAUTb 40
KOMMIEKTY MOCTa4YaHH4.

I [Ina 6e3nepebinHoi poboTn, Ans agekBaTHOro
BMKOPUCTaHHSA eHeprii i 6inbLu TpyBanoro TepmiHy
cnyx6u nnutu, 3abesneyTe TUCK Nofadi rasy B
MeXax 3Ha4YeHb, BKa3aHux B Tabnuui XapakTepucTuk
nanbHYKiB i PopCyHOK(OUS.HUXYE).

MigknoYeHHs rasy 3a 4ONOMOro FrHY4YKOro
ryMOBOrO LUNaHra

Mepes.ipTe, Wob Tpyba Bignosigana ctaHaaptam UNI-
CIG 7140. BHyTpiWwHi® giameTp LinaHra noBuUHeH 6yTu:
8 MM ang 3pigKeHoro rasy; 13 MM gnst MeTaHy.

BuvikoHaBLLUM 3'€aHAHHSA, MEPEKOHANTECS B TOMY, LLO LUSAHT:

e He TOPKaEeTbCS YaCTUWH, AKi HarpiBatTbCs BULLE
Temnepatypu 3a 50°C;

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

¢ He TOPKaETbCS FOCTPUX NPeaMETIB, KpaiB, PyXoMuX
YacCTUH | He 3aaBMNEeHUN;

e MOXe ByTn Nnerko ornsHyTU Mo BCi JOBXMHI AN
KOHTPOIHO MO0 CTaHy;

e Mae JOBXWHY MeHLUY Hibk 1500 Mwm;

e pnobpe 3akpinneHun Ha 060X KiHLAX 3a JOMOMOro
XomyTiB, BignosigHo ao craHgaptis UNI-CIG 7141.

I Akwo ogHa abo GinbLue 3 unx yMoB He ByayTb
O0TpUMaHi, abo KO NmMTa BCTaHOBMEHA 3rifHO
ymoBam knacy 2 - nigknac 1 (nnuTa, BCTaHOBMNEHa
MK OBOMa npegmetamu mebni), HeobXigHO
BMKOPUCTOBYBATUK FHYYKy cTaneBy Tpyoby (Ous.HuUxuye).
MigkntoyeHHsA rasy 3a 4ONOMOIoK cTaneBoi TPyou
i3 cyUinbHOI CTIHKOI 32 AOMNOMOrolo pisb6oBUX
chiTiHris
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BukopucTtoByBaTuca maroTb nuwe Tpyoun, ski
BignosigatoTb ctaHaapTy UNI-CIG 9891 i meTanesi
anoMiHieBI yLLinbHIOBaYi, AKi BiANOBIAaOTL CTaHOAPTY
UNI 9001-2, abo rymoBi npoknagku, siki BignoeigatTb
ctangapty UNI EN 549.

LWLo6 nigkntountn TpyOy, BUAAniTh yTpuMyBad

ryMOBOI MPOKNaaKM WO MIiCTUTbCA B NAnTI (QITiHr g4ns
NiOKMIOYEHHS rady 4o NAnMTu Mae umniHapuyHy dopmy 3
pisbboto nana 1/2 gronma).

! BukoHalTe 3'egHaHHs Tak, Wob AoBXMHa
TpybonpoBoay He nepesuLlyBana 2 MeTpiB, Npu
LbOMY He AonycKanTe KOHTaKTy LUnaHra 3 pyxoMumm
YacTMHaMV Ta MOr0 CTUCHEHHS.

MepeBipka repmMeTU4HOCTI

lMicna NoBHOro BCTAHOBMNEHHS NEPEBIPTE rePMETUYHICTb
BCiX 3'€lHaHb, BUKOPUCTOBYHOUM TiNbKM MUMbHUIA
PO34VH i Yy KOOHOMY BUMNAAKy CipHUK.

ApanTtaudis go pi3HuUX TMniB rasy

€ MOXNUBICTb HanawTyBaHHS NAMTK Nig TUN rasy,
BiAMIHHWI Big TUNY, Ha sIKMIA BOHa Oyna HanawToBaHa
nigNpPUEMCTBOM-BMPOBHNKOM (BKa3aHui Ha
KaniopyeanbHi GupLi Ha KpuLL,).

HanawTtyBaHHA po6o40i noBepxHi

3amiHa hopCyHOK Y nanbHMKax BapuibHOI MOBEPXHI:

1. 3HATU PELLITKM | BAMHATM NanbHWKK 3i CBOIX MiCLib;

2. BIOrBUHTITb (DOPCYHKWN, KOPUCTYOUNCH TPYOHUM
Knovem 7 MM (Ous.MariroHOK), | 3aMiHITb iX
dopcyHKkamu, Lo BignoBigaTe HOBOMY Tuny rasy (dus.
mabnuyto Xapakmepucmuku rnanbHUKI8 i pOPCYHOK);
3. BCTaHOBITb Ha MicLie BCi KOMMOHEHTW, BUKOHYHO4M
BULLEHaBeAeH i Aii B 3BOPOTHOMY MOPSAAKY.

HanawTyBaHHSA MiHiManbHOro piBHSA NanbHUKIB
NOBEPXHi:

1. nepeBefiTb kKpaH B
NOMOXEHHSA MiHIMyMY;

2. 3HIMITb PYKOSITKY i
KOPUCTYIOUYNCH peryroBanbHUM
FBUHTOM, LLIO 3HAXOAUTLCS Ha
BHYTPILLUHIN YacTuHi abo 360Ky
Ha CTPWXHi kKpaHa, gobuitecs
ManeHbKkoro ctabinsHoro

nonym’s.
'Y pasi 3pigaXeHux rasis, peryntoBanbHUN rBUHT
noBuHeH ByTn BKpPyYeHUIn OO yrnopy;

3. nepesipTe, Wo6 Npu WBMAKOMY 0OepTaHHi kpaHa 3
MaKCMMarbHOro B MiHiManbHe MONOXEHHS NanbHUK He
racHyB.

I ManbHuKM pobo4oi NOBEPXHi He NOTPebyOTh
perynoBaHHsi NEPBMHHOIO MOBITPS.

I Micna HanawTyBaHHSA Ha ras, Lo Bifgpi3HAETbCA Bif
rasy npu BunpobyBaHHAX Ha MigNPUEMCTBI-BUPOOHMKY,
3aMiHiTb cTapy kanidpyeanbHy 6upkKy HOBOLO, 3
3a3Ha4YeHHsIM HOBOIO rasy, ogepxxaHy B ABTOPU30BaHUX
CEepBICHUX LieHTpax.

I Akwwo Tnck rasy BigpisHATUMETbLCH (b0 MIHATUMETHLCS)
Bif, paHille BCTaHOBMNEHOro, HeobXiAHO BCTAHOBUTU Ha
BXOAi peayKTop TUCKY, 3rigHO it04MM HaLiOHaNbHUM
HOopMam A1 “penykTopiB ANd KaHanisaoBaHux rasis”.

3amiHa hopCyHOK Ha NanbHUKY «TpPillHa KOPOHa»

1. 3HATM peLliTkM | BUMHATM NanbHUKK 3i CBOIX MiCLib.
ManbHWK cknagaeTbes 3 BOX He3anexHUX YacTuH
(aMB.MarnHoK).

2. PoskpyTnTtn (popCyHKM 3a SOMOMOroK TOPLIEBOrO
Kntoya Ha 7 MM. 3aMiHUTK OpPCYHKN Ha BinbLu
npyaaTHi Ans HOBOro Tuny ragy (gue.Tabnuuto 1).
O6uagea nanbHMKa MaroTb O4HAKOBI MPCBEpANEHi
oTBOPM.

3. BCcTaHOBUTU Ha MicLie BCi KOMMOHEHTU, BUKOHYHOUM
BuLLeHaBeeH Aii B 3BOPOTHOMY NOPSOKY.

e PeryntoBaHHs1 OCHOBHOIO MOBITPSA Ha NanbHUKN

[ManbHWKM He BMMaratoTb HISIKOro peryrntoBaHHs

OCHOBHOTrO MOBITPS.

e PeryntoBaHHsI MiHiMaribHOro nonym’'s
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. MNepeBecTu KpaH B NMONOXEHHS MiHIMyMY.

2. 3HATM PYYKY i 3@ SOMOMOrOK0 peryntoBanbHOro
rBMHTA, pO3TalLLOBaHOro BcepeaunHi abo 36oky
CTPWXKHS KpaHy, HanawTyBaTu HeBenuyke ctabinbHe
nonym’'s.

3. Micns yboro cnig nepesipuTn, WO Npu LWBUAKOMY
06epTaHHi KpaHy 3 MakCMMarnbHOro y MiHiMarnsHe
NMONOXEHHSA NaribHVK He racHe.

4. Akwo y npunagax, oCHaLLeHNxX 3anobikHUM
NPUCTPOEM (TEPMOMNApPOID), LIEV OCTaHHIN He
npauoBaTMMe 3 YCTaHOBIIEHUMU HA MiHIMYM
nanbHUKamu, HeooXigHO 30iNbLWNTX MiHIManbHi
BUTPAaTK 3a LOMNOMOrOK perynioBarbHOro reuHTa.

5. lMicns peryntoBaHHs cnig BigHOBUTK Nnomby Ha
nepenyckHOMYy KnanaHi 3a 4ornomMorot cypryyy abo
nofdibHnx martepianis.

! [Mpn BUKOPUCTaHHI ckpanmneHoro HadToBOro rasy

peryntoBarnbHUA FBUHT Mae 3arBUHYyBaTUCH 40 YNOpy.

I HanpukiHui onepadil 3aMiHUTK CTapy eTUKeTKy

npo TV rady Ha HOBY, SIKa BiZiNOBiJAae HOBOMY

BMKOPUCTOBYBaHOMY raay, Ii MOXXHa OTpUMaTy y Halumx

LleHTpax 3 TEXHIYHOI JOMOMOru.

! AKLWO TUCK BUKOPUCTOBYBAHOIO rasdy Bifpi3HAETLCA

Big nepenbayeHoro abo HanexuTb 40 3MiHHOrO TuUMy,

HeoOXigHO BCTAHOBUTU Ha TpybonpoBoai nogavi

BiANOBIOHWI perynaTop Tucky (3rigHo Ao ctaHaapty EN

88-1 i EN 88-2 «npoxigHi ra3osi perynaropm»).

YBATIA! CknsiHa KpuLlKa MoXxe
TPICHYTM B pasi HarpiBaHHs.
MepL HiX 3aKpUTK 1T, BAMKHITb
BCi NanbHUKM abo enekTpuYHi
KOHGOOPKM.

! Llo6 3ano6irtv BUNagKoBoMy nepekugaHHIo
npunaay, Hanpuknaa, Konv AuTUHa 3anasuTb Ha
aBepuaTa gyxosoi wacdu, HEOBXIOHO BcTtaHOBUTU
3aXMCHUI NaHLIKOXKOK 3 KOMMNJIeKTYyNnocTa4yaHHs!

MnuTa ocHaLLy€eTbCA 3aXUCHUM NMaHLIKOXKOM,
_SKUI KpinuTbCA 3a

1l

[OMOMOroH0 rBUHTA (He
BXOANTb BKOMMIEKT
nocTayvyaHHs) 4O CTiHu
3a NpunagoMm Ha Tin
camiil BUCOTI, Ha SAKin
NaHLIOXOK KpinuTbCs
00 NNUTU.IBUHT i

‘Arobenb ans KpinneHHs
naHutoxka cnig obupatu BignosigHoO 4o matepiany
CTiHM 32 Npunagom.

AKWOo agiameTp ronoBKU rBUHTA CTAHOBUTL MEHLLE 9 MM,
HeobxigHoO BMKOpMUCTOBYBaTK Wanby. [ns KpinneHHs B

OETOHHIV CTiHi NOTPiIGEH rBUHT AiaMeTpoM He MeHLe 8
MM JOBXMHOK 60 MM.

3akpiniTb NaHUKXOK Ha 3aAHiN CTiHLi NNUTKU 1 Ha
CTiHi, Ik NOKa3aHO Ha MarsltoHKy, Tak Wo6 nicna

BCTaHOBIEHHSA BiH OyB HaTArHyTMH NapanesbHO A0
nony.

Tabnuusa xapakTepucTUK nanbHUKIB i POPCYHOK

TEXHIYHI OAHI

Po3mipu ayxoBku
HxLxP

32,4x45,5x40,3 cm

06’em

60 n

KopwucHi poamipu
KOPOOKU AyXOBKU

wupuHa 42 cm
mubuHa 44 cm
Bucora 8,5 cm

ManbHUKK

HanawToBytoTbCA Ha BCi TUNK rasy,
BKa3aHi Ha Tabnuyui 3 gaHMMK,
po3TallOBaHivi B CepeaunHi BUCTYMY,
abo, Konu BiAKPUBAETLCA AyXOBKa,
Ha BHYTPILLHINA NiBil CTiHL.

Hanpyra i vactoTta
CTPYMY XUBIMEHHSA

[uB. Ha Tabnuuui 3 AaHMK

Ta6nuusa 3pigxkeHun ras MpupoaHui ras
1
ManbHuk HiameTtp | Tennosa noTyxHicTb | Kanan | ®opcyHk | [MponyckHa | ®opcyHk | MponyckHa
(Mm) KBT (p.c.s.*) 1/100 a 3paTHicTL* a 3gaTHiCTL*
1/100 r/rop, 1/100 nirop,
Hominanb | 3meHLe . -
Ha na (Mm) (mMm) (mMm)
MoTpiiHa
kopoHa (TC) 130 3.25 1.50 63 2x65 236 232 2x99 309
Wanawit 100 3.00 0.70 a1 86 218 | 214 | 116 286
(Benukui) (R)
Hanie-weuakat | 7g 1.90 0.40 30 70 138 | 136 | 103 181
(cepegHii) (S)
[onomixkHni
(ManeHbkuin) 55 1.00 0.40 30 50 73 71 79 95
Q)
- HomiHanbHwit (M6ap) 28-30 | 37 20
ueK, wo MiHimanbHuit (M6ap) 20 25 17
noAaeTbCst .
MaxkcumanbHuii (M6ap) 35 45 25

MAPKYBAHHA
EHEPIOE®EKTU
BHOCTI

[upektuBa 2002/40/CE Ha
MapKyBarbHill eTUKeTLi
enekTpuyHux gyxosok. CtaHaapt
EN 50304 EHeprocnoxvBaHHsi
MpupoaHa KoHBeKLUist — PYHKUisA

HarpiBaHHs: TpaguuiiHa;
EHeprocnoxuvBaHHsa geknapauis
Knac NprmycoBa KoHBeKLUis —
DYHKLiA HarpiBaHHS:
Konasupobu.

* anga 15°C 1013 m6ap-cyxuii ras

**[ponaH P.C.S. = 50.37 MOx/kr

il Bytan P.C.S. = 49.47 MOx/kr
MpupopHuii ras P.C.S. = 37,78 MOx/m3

CX65S72 IT/IHA

H

CX65S7D2 IT!HA H

Oupektuem €C: 2006/95/CEE Big
12/12/06 (Hn3bka Hanpyra) 3
noganbwMMn BHECEHUMU 3MiHAMK -
2004/108/CEE Big 15/12/04
(EnexTpomarHiTHa CyMmiCHICTb) 3
noganbLlMMn BHECEHUMU 3MiHAMMN
- 2009/142/CEE Big 30/11/09 (l"as).
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MoyaToK po60TH Ta BUKOPUCTAHHSA

KopuctyBaHHsA po6040I0 NOBEPXHE

BkntoyeHHs nanbHUKIB

Y koxHoi pykoatku MAJIbHUK, wo BigHocKTbCA A0 Her,
rnokasaHun y BUmsai kona.

LLlo6 3ananuty nansHWK pobo4oi MOBEPXHI:

1. nigHeciTb A0 NanbHKKa CipHKK abo
enekTpo3ananbHUYKY;

2. HaTUCHITb i ogHO4YacHO obepTanTe NpPoTH
roguHHMKOBOI cTpinku pykoaTky MNMAJIbBHUKA o
MO3Ha4KkM MakcrmMarbHoro nonym’st 8.

3. BigperyntonTe 6axaHy NOTYXHICTb NONyM's,
obepTarym NpoT! rOAUHHUKOBOI CTPINKN PYYKy
MANBHWKA: Ha MiHiMyM 6, Ha Makcumym 8 abo y
NPOMDKHE MONOXEHHS.

Axwo nnuTta obnagHaHa
eneKkTpopo3nantoBaHHAM* (Ous.
MasitoHOK) [OCUTb HATUCHYTU 1N
O HOYaCHO MOBEPHYTW MPOTH
FOAVNHHUKOBOI CTPIMKN PYKOSATKY
MAJIbHUKA oo nosHauku
MiHiManbHOro nonym’si, Wo6
3ananuTu ra3. Moxe Tpanutucs
TakK, L0 NarnbHKK 3racHe Y MOMEHT BiAMnyCKaHHs
PYKOSTKN. Y LIbOMY BUMNaAKy NOBTOPIiTb onepadito,
YTPUMYHOUM PYKOATKY HATUCHYTOK Ha NPOTS3i JOBLUIOIO
yacy.

I Y pasi BunagkoBOro 3aracaHHs nosyMm’s, BAMKHITb
nanbHUK i NoYekanTe NpUHanMHi 1 XBUNUHY, NepLl HiX
MOBTOPHO CNpPOByBaTW BKIOYEHHS.

Axwo nnuta obnagHaHa npuctpoem 6e3nekun* 3a
BiZICYTHOCTi NONym’sl, yTPUMYINTE HaTUCHYTOK PYKOSTKY
MANBHUKA 6nnsbko 2-3 cekyHg, Wob nigtpumatmn
FOPiHHS | aKTUBI3yBaTW NPUCTPIN Geaneku.

LLlo6 noracuTtn nanbHuK, obepTante pykosaTKy 40 ynopy

KopucHi nopagu 3 BUKOPUCTaHHSA NanbHUKIB

[nsa kpaloi NnpoayKTUBHOCTI NanbHKKIB i MiHIManNbHOIO
CMNOXMBaHHS rasy HeoOXigHO BMKOPUCTOBYBATK NOCyA 3
NSIOCKAM OHOM, HAKPUTUIA KPULLIKOLO, i SIKMIA Bignosigae
3a PO3MipOM MNarbHUKY:

ManbHuK [iameTp nocyay (cm)
LWsunakun (R) 24 - 26
Haniswsuakuii (S) 16 —20
LonomixHui (A) 10-14
MoTpiitHa kopoHa (TC) 24 - 26

LLlo6 BM3HaAUMTK TMN NanbHUKa, 3BEPHITECS 4O
MartoHkiB y naparpacdi “XapakTepucTukm nanbHUKIB i
dopcyHOK”.

I 'Y Mopensix 3 peLUiTKo-peayKTOpOM OCTaHHS

Ma€e BUKOPUCTOBYBATUCS TiMbKU NS AOMOMIXKHOIO

nanbHWKa, SKLO BUKOPUCTOBYETLCA NOCYA AiaMeTpoM
MeHLe 3al2 cm.

BuKopuCTaHHA AYXOBKN

! MepL Hi>k po3noyvaT BUKOPUCTaHHA npunagy,
0060B’sI3KOBO 3HiMIiTb NIIACTMKOBY MAiBKY 3 BOKIB
npunagy

! Mpw nepLuomy yBIMKHEHHI 3anycCTiTb AYXOBKY Y
XOINMOCTOMY PEXUMi LLIOHAVMEHLLIE Ha OOHY rOAVHY

3 TEPMOCTaTOM Ha MakCUMyMi Ta 3 3a4UHEHUMU
asepuatamu. [oTiM BUMKHITb OyXOBKY, BigKpumnTe
ABepusaTa i NpoBITPITh NPUMILLEHHs. 3anax, Lo
3'IBUBCS, € pe3ynbTaToM BMNapOBYyBaHHSA PEYOBUH,
HeOoOXigHNX ANst 3aXUCTY AYXOBKMU.

! Llo6 He nowwikoanTn emanb, 3ab0pPOHAETLCSA KNacTu
OyaOb-siKi pedi Ha OHO OYXOBKMU.

1. BubepiTb 6axkaHy nporpamy npuroTyBaHHs,
obepTtatoum perynatop NMPOIPAM.

2 BnbepiTb pekomeHgoBaHy Ans nporpamu abo 6axaHy
Temnepartypy, obeptatoun perynatop TEPMOCTATY.
Crnm1cok 3 pexaMamm NpUroTyBaHHS | BIOnoBiaH MM
PEKOMEHAOBaHVMM TeMMepaTypamy MPUBELEHNI Y CrieLliaribHil
Tabruuj (Ous. Tabnuus npuaomysaHHs 8 Ayxosuj).

Mig Yac npuroTyBaHHs Xi HAAAETLCA MOXITUBICTb:

* 3MiHUTK MpOorpamMy NPUroTyBaHHs, CKOPUCTaBLUUCH
perynatopom MNPOIPAM,;

* 3MiHUTK TemnepaTypy 3a JOMOMOrol perynsaropa
TEPMOCTATY,;

* nepepBaTy NPUroTyBaHHsi, 0GEPHYBLLN perynsaTop
MPOIPAM B nonoxeHHs «0».

! BcTaHoOBMIONTE BCE KYXOHHE MpuUnagas Ha rpatku 3
KOMMMEKTY MNOCTa4YaHHs.

InaukaTop TEPMOCTAT

B yBiMKHEHOMY CTaHi CBi44YNTb NPO BUNPOMIHIOBAHHSA
Tenna AyxoBKOK. BUMUKAETbCA NPU AOCATHEHHI
obpaHoi Temnepatypu. [Npu LboMy iHOUKaTOpHA
namna cnanaxye i racHe y nonepeMiHHOMY pexumMi,
MoKasytouu, Lo TepMoCTaT npautoe i nigTpumye
MOCTINHY TemnepaTypy.

IngukaTop POBOTU IYXOBKU
B yBIMKHEHOMY CTaHi CBiguMTb NPo pobOTY AYyXOBKOHO.

OcBiTneHHA AyXOBKU

Cnanaxye npu obepTtaHHi pykoatku NPOITPAMU o
OyOb-sIKOro MOMOXEHHS!, OKpiM “0” i 3aNnLIaeTbCS
BKITIOYEHMM, MKW BKIoYeHa AyxoBka. [1py obpaHHi
peryﬂﬂTODOMWOCBiTﬂeHHH npautoBatime 6e3
YBIMKHEHHS HarpiBarnbHNX eNeMeHTIB JyXOBKW.

*
€ nvwe B OeAKUX MOOEnsX.
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Mporpamu npuroTtyBaHHA TXi

! [1ns BCiX Nporpam MoxHa 3agati TeMmnepaTypy
Mk 60°C i MAX, BUHATOK cKknagae:

o [PUINb (pekomeHayeTbea BUCTABAATY Tinbkn Ha MAX);
« KOHBEKLIMHW TPUNb (pekoMeHayeTLCA He
nepesuLlyBaTtn Temnepatypy B 200°C).

*

D /t/,\v Mporpama TPAOULIMHA OYXOBKA
[MpavutoroTb ABa HarpiBaribHi eNEMEHTI — HYDKHIN | BepXHil. [Ans
TaKoro TPaAULINHOIO roTyBaHHS KpaLLe BUKOPVICTOBYBATU TirbKUA
OOVH piBEHb: SIKLLO 0BpaTy AeKiribka PiBHIB, PO3MOBCHOKEHHS
Tenna He Gyae PiBHOMIPHMM.

Mporpama AYXOBKA ANA BUMIYKU

Mpautoe 3agHiv HarpiBanbHUM ENEMEHT | BEHTUNATOP,
3abesnevyoun genikatHe piBHOMIPHE PO3MOBCHOOKEHHS
Tenna BcepeauHi AyxoBku. Lis nporpama
peKoOMeHAYEeTbCS ANst NPUroTyBaHHA AenikaTHux bniog
(Hanp. BMNiYKK, SKa BMMarae nigriomy) i NpuroTyBaHHs
MiHi-TICTEHOK Ha TPbOX NOMAMLSAX O4HOYACHO.

Mporpama WBWUOKE FOTYBAHHA

MpautotoTe HarpiBanbHi €1EMEHTU | BEHTUNSTOP,
3abe3ne4youm NocCTiHe PIBHOMIPHE PO3MOBCHOKEHHS
Tenna BcepeauHi oyxosku. [na uiel nporpamum
nonepenHe HarpiBaHHs He noTpedyeTbes. Lis nporpama
0CcOBnMMBO pEKOMEHAYETLCS ANS LUBUAKOrO roTyBaHHS
HaniBpabpukaTiB abo 3aMopoXxkeHNX NpoaykTiB. [na
Kpalwux pesynesraTiB chnif, BXUTY NLe Of4MH pPiBEHb.

(% Mporpama OQHOYACHE FOTYBAHHA
MpautotoTb BCi HarpiBanbHi enemeHTn (BEPXHIN, HDKHIN

i LMPKYNALiINHWIA) | BeHTUnATop. Ockinbky Tenno
pO3MnoAifieHo pPiBHOMIPHO MO BCiVi AyXOBLi, MPUrOTYBaHHSA
Xi BinOyBaeTbCA 3aBOAKN PIBHOMIPHOMY HarpiBy
nosiTpsi. MoxHa BUKopucToByBaTtu € Binblue OBOX PiBHIB
0fHOYaCHO.

Mporpama AYXOBKA MILLA

MpautooTb HUXKHIN | LMPKYNALINHWA HarpiBanbHi
€nemMeHTH i BeHTUNATop. Y Ui nporpami
3abe3nevyeTbCs WBMAKE HarpiBaHHSA OyXOBKW, NPy
LibOMY 3Ha4Ha KifnbKicTb Tenna nogaerbcs 3Hn3y. MNpu
0OHOYaCHOMY BUKOPUCTAHHI AEKiNbKOX AeK, HeobxigHO
NMOMIHATY X MiCUSIMM BCEPEeAVHI rOTyBaHHS.

[ nporpama rPunb

BkrtoyaeTbCs LieHTpanbHa YacTuHa BEPXHBOIO
HarpiBanbHoro enemeHTy. [igBuwieHa TemnepaTypa,
Lo MAe Bif rpuns, pekoMeHQyeTbCsa 4518 NPOAYKTIB, AKi

noTpebyroTb CUMLHOrO HarpiBy NoBepxHi (bidLuTekcn

3 TENATUHN | ANOBUYMHK, dine, aHTpekoTw). Lle -
nporpama i3 3H/WKEeHUM CNOXMBAHHAM eHepril, ineansHa
O CMaXKeHHs1 CTpaB 3MeHLeHWX po3MipiB. [omicTiTe
CTpaBy y LEHTP peLUiTK1, TOMY L0 B KyTKax BOHa He
NPUroTyeTbCS.

Mporpama KOHBEKUIWHUWA MPUNb

MpaLtoe BEPXHIN HarpiBanbHUIN €NeMeEHT, BEHTUIATOP

i poxeH (4e BiH HasiBHWUI). Takui pexunm ob’egHye
OOHOCTOPOHHE TEMNIOBE BUMPOMIHIOBAHHS 3
NMPUMYCOBOI LIMPKYFsILLiEto NMOBITPSA ycepeanHi yXOBKM.
Lle nepelukomxae noBepxHEBOMY MiArOPSIHHIO CTPaBM,
30iMbLUYOYN MPOHUKHEHHSA Tenna.

I FoTyBaHHs Ha IPUII abo KOHBEKLIMHOMY rPUTI
Ma€e BUKOPUCTOBYBATUCS 3 3a4MHEHNMM ABEpLATaMU.

PerynsiTop TaiiMepy 3aBepLUEHHSA roTyBaHHS

[eski mogeni ocHalleHi NPUCTPOEM NporpaMmyBaHHS

KiHLSA roTyBaHHs. [1rs BUKOPUCTaHHA Tanmepy HeobXigHo
3aBEeCTM 3BYKOBWI curHan, obepratoun perynm%maﬁme
Ha NOBHWIN 06epT NPOTN FOANHHWKOBOI CTPINKK */; MOTIM
NoBepHYTUCA Hasag y \.°, 3aaatun baxaHui Yac. Ons uboro
cnig cymicTUTU 3HaYeHHs1 GakaHWUX XBUMUWH 3 BIAMITKOK Ha
naHeni kepyBaHHs1, N0 3aKiHYEHHI 3aJaHOro Yacy npornyHae
3BYKOBWIA CUTHar i JyXOBKa aBTOMaTUYHO BUMKHETbLCSI.

YBara: o6 kepyBaTy [yXOBKOI Y PyHHOMY PEXMUMI,
BMKITIOHA0UM NPUCTPIN NporpamyBaHHs 3aKiHYeHHSI
roTyBaHHs1, HEOOXiAHO CyMICTUTK 3 BiMITKOIO Ha naHeni

I
KepyBaHHs CUMBON .

KopucHi nopaaun 3 npurotyBaHHA iXi

! lMpw KOHBEKUIHOMY rOTYBaHHS HE BUKOPUCTOBYWTE
piBHIl i 5: HAa HMX NPAMO CNPSIMOBYETLCHA rapsye
NOBITPSA, AKE MOXE BUKNNKATW NiIArOPAHHA AenikaTHUX
cTpas.

BATATOPIBHEBA

¢ BukopucTtoBynTe piBHi 2 i 4, pOo3TaLLOBYOYM Ha PiBHI 2
CTpaBMu, SKi BUMararTb binbLuoro tenna.
¢ PosTawlynTe 0eKo BHU3Y i peLUiTKY yBEPXY.

rPUNb

¢ [lig yac rotyBaHHs 3a nporpamamu 'PUINb
po3TallynTe peLliTky y no3uuito 5 i geko — y nosuuito
1 ansa 36mpaHHa 3anuLKiB Big NpUroTyBaHHA (Mignus
i/abo xwupiB). Y pexumi npurotyeaHHi GRATIN,
NOMICTITb r'paTKy B nonoxeHHs 2 abo 3 i geko B
nonoxeHHs 1, anga 36opy COKiB i XMpiB.

* PekomeHOyeTbCSA BUCTABUTU MaKkcManbHy
NOTYXHiCTb. He cnig TypbyBaTucs, SKLO BEPXHIN
HarpiBanbHWUI eNeMeHT He 3anuLIaeTbCs NOCTIMHO
YBIMKHEHUM: NOro poboTa KOHTPOMKETLCS

TepmMocTaToM. Diamond Clean

€ nuue B AesIKNX MOAENsIX.
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[YXOBKA MILILIA

BuikopucToByiiTe HU3bKY hopMy 3 NIErKOro antoMiHito,

BCTaHOBWBLUY il HA PELUITLi 3 KOMMMEKTY NOCTa4YaHHs.
3 AekoM 36iMbLUYeTbCA Yac NPUroTyBaHHS i MOraHo

BMXOOMUTb XpycCTKa miua.
e Y pasi cunbHO HaMOBHEHMX MiL, AOLUINbHO gogaTu
MoLuapensny B CepeamnHi NpuUroTyBaHHs.

Tabnuusa npurotyBaHHA B Ay XOBLUi

YBATA! [lyxoBka
OCHalleHa CUCTeMOHo
3YMNHEHHSA PELLITOK,
3aBOsKKN SKi MOXKHa
BUMHATN X TakK, LLOO
BOHM He BMNaganu 3
ayxoBku(1).
LlobnoBHiCTIHB

MIWHSATW NPELITKN,
OOCTaTHbO, SIK MOKa3aHO Ha MastoHKy, NigHATH iX,
B3ATUCH cnepeay i BUTArHyt! (2).

Mporpamu XapyoBi npoaykTu Bara (kr) Mo3uuisa piBHA MonepeaHin PekomeHpoBaHa TpuBanictb
Harpis Temnepartypa roTyBaHHA
(XBUITUHW) (XBMIIUHW)
Kauka 1 3 15 200 65-75
MeyeHs 3 TenaTUHM abo 3 SNOBUYMHU 1 3 15 200 70-75
Tpapuuiina gyxoBka | MNeyeHs 3 CBUHUHU 1 3 15 200 70-80
MicoyHe neymBo - 3 15 180 15-20
Conogki nuporu 1 3 15 180 30-35
Conopki nuporu 0.5 3 15 180 20-30
DpyKTOBI TOPTH 1 2a6o 3 15 180 40-45
Kekcu 0.7 3 15 180 40-50
BicksiTn 0.5 3 15 160 25-30
[yxoska MnuHui d,_)apmmpOBaHi (_Ha 2 piBHSX) 1.2 2 | 4 15 200 30-35
KOHABMPOGH ManeHbki kekcu (Ha 2 piBHAX) 0.6 2i4 15 190 20-25
ConoHi BUpobu 3 MMCTKOBOro TicTa 3 CMpoM (Ha 0.4 2i4 15 210 15-20
2 piBHSX)
Eknepu (Ha 3 piBHSIX) 0.7 1i3i5 15 180 20-25
[MeunBo (Ha TPLOX NONMUAX) 0.7 1i3i5 15 180 20-25
Bese (Ha 3 piBHsIX) 0.5 1i3i5 15 90 180
3amopoxeHi npoayKTH
Miyua 0.3 2 250 12
Kabauku Ta kpeBeTku y TicTi 0.4 2 200 20
CinbCbkuii NUpir 3i WNUHaToM 0.5 2 220 30-35
Mnpixkn 3 cMpom MouLapenoto i Tomatamm 0.3 2 200 25
NasaH'sa 0.5 2 200 35
WBKAKe roTyBaHHA Heconogki 6ynoyku 0.4 2 180 25-30
Kyp’adi KpokeTn 0.4 2 220 15-20
Haniechabpukatn
CMaxeHi kKypsayi kpuna 0.4 2 200 20-25
CBixa ixa
[MicoyHe neymso 0.3 2 200 15-18
Kekcun 0.6 2 180 45
ConoHi BUpobu 3 NMMCTKOBOrO TicTa 3 CUPOM 0.2 2 - 210 10-12
Miyua (Ha 2 piBHSX) 1 2i4 15 230 15-20
Na3saH'sa 1 3 10 180 30-35
ArnaTuHa 1 2 10 180 40-45
CmaxeHa Kypka + kapTonnsi 1+1 2i4 15 200 60-70
Ckym6pist 1 2 10 180 30-35
BaraTtopisHeBa Kekcu 1 2 10 170 40-50
Eknepu (Ha 2 piBHSX) 0.5 2i4 10 190 20-25
MeumBo (Ha 2 piBHAX) 0.5 2i4 10 180 10-15
BicksiTn (Ha 1 piBHi) 0.5 2 10 170 15-20
BicksiTn (Ha 2 piBHSX) 1 2i4 10 170 20-25
Heconogki nuporn 1.5 3 15 200 25-30
Miyua 0.5 3 15 220 15-20
[yxoBka niuua MNeyeHs 3 TenATUHM abo 3 SNOBUYMHA 1 2 10 220 25-30
Kypka 1 2 abo 3 10 180 60-70
Kambana i kapakaTuui 0.7 4 Max 10-12
LLlamnypm 3 kanbmapiB Ta KPEBETOK 0.6 4 Max 8-10
Kapakatuui 0.6 4 Max 10-15
dine mepnysu 0.8 4 Max 10-15
Mpune OBoui rpunb 0.4 3a6o 4 Max 15-20
Bicputekc 3 TenAaTUHn 0.8 4 Max 15-20
[omaluHi koB6ackm 0.6 4 Max 15-20
Fambyprepu 0.6 4 Max 10-12
CkyM6pist 1 4 Max 15-20
TocTn (abo nigcmaxeHui xnit) 4i6 4 - Max 3-5
KoHBeKuiiHMii rpunb Kypka-rpunb 1.5 2 10 200 55-60
Kapakatuui 15 2 10 200 30-35
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3anobiXXHi 3axoan Ta nopaau

I lyxoBka po3pobneHa i BupobneHa BignosigHo oo
MiXKHapogHUX cTaHaapTiB Ge3neku.

Lle nonepemxeHHsA HagatoTbCs 3a41a Bawwoi 6e3neku:
yBa)KHO O3HAMOMTECS 3 HAMM.

3aranbHa be3neka

Mpunag npusHadeHun ons HenpodeCinHoro
BMKOPUCTaHHSA BCEPEOUHI XKUTNOBMX NPUMILLEHD.
3abopoHAETHCA BCTAHOBMIOBATY Npuniag nosa
NPUMILLEHHSAM, HABITb B 3aXMLLEHMX MiCLSIX, TOMY
Lo Ayxe Hebe3nevHo nigaaeaTth MOro BNAUBY AOLLY i
rposu.

He Topkatucsa nnutv Mokpumu abo BONOrMMu Horamm
abo pykamu.

Mpunaa mae BUKOpUcTOBYBaTUCA OIS
NPUroTyBaHHA iXi, TiINbKU Aopocnumu ocobamu

i 3rigHO iHCTPYKUisiM, BKa3aHMM Y Lin 6polypi.
Byab-fike iHWe BUKOPUCTaHHA, HanpukKnag, Ansa
onaneHHs NpuMilLeHb) BBaXXaTUMETbCS He 3a
NpU3Ha4YeHHsAM i, TO6TO, Heb6e3neyHum. Bupo6Huk
Biaxunsie 6yab-AKy BignoBiganbHIicTb 3a
MOXIUBI 30UTKM BHACnigoOK BUKOPUCTaHHS He 3a
NpU3Ha4YeHHAM, MOMUITIKOBOro abo HeKOPEKTHOro
3acToCcyBaHHSA npunaay.

Bpoluypa BigHOCMTbCA 40 ycTaTKyBaHHA knacy 1
(isonboBaHe) abo knacy 2 - nigknac 1 (BctaHoBneHe
MiX ABOMa ernemMeHTamun mebnis).

Mig yac po6oTu npunaay HarpiBanbHi eNeMeHTH
Ta ABepusiTa AYXOBKMU B AEAKUX MicUsaX Ayxe
HarpiBaloTbcs. ByabTe o6epexHi: He TopkanTecs
iX i TpumanTe giten Ha 6e3neyHin BiAcTaHi.
YHUKanTe KOHTaKTy KaberniB XXMBMEHHS iHLLMX
noOyToBUX eneKkTponpunagis 3 rapaynMm YactuHamm
nnuTy.

He 3akpvBaTty BEHTUMALIMHI OTBOPK N OTBOPY ANs
BiABEOEHHs Tenna.

3aBxau BUKOPWUCTOBYMTE pyKaBuLi Ans
3aBaHTaXeHHs abo BUTAraHHs NOCYAMH 3i CTpaBaMu.
He kopucTyntecs pigkvmm roprounmm 3acobamm
(cnunpT, 6eH3VH i T.N.) No6nM3y Big NNUTK, KON BOHA
BKITIOYEHa.

He cknapanite roptodi matepiany y HWKHE BiggineHHs
abo BcepeauHy AyXOBKW: NpY BUNagKOBOMY
YBIMKHEHHI Npunagy BOHW MOXYTb 3aWHATUCS.
BHyTpilwHi noBepxHi NoTka (Mpy NOro HasBHOCTI)
MOXYTb CTaTu rapsiyvmMm.

AKLWO NNUTOI HEe KOPUCTYIOTLCH, CTEXTE 3a TUM,

Wo6 pyKkoATKM Byrin B MOMOXKEHHI ©.

He BunmaTt BUIKy 3 pO3eTku, MOTAMHYBLUM 3a
kabenb, TpMMaTUCS TiNbKN 32 camy BUIIKY.

Bci onepadii 3 umweHHa abo TexHiYHOro
06CcnyroByBaHHS MatoTb BUKOHYBATUCS, MONEPEaHbO
BUTSArHYBLUW BUIKY 3 €NEKTPUYHOI PO3ETKM.

Akwo npunag He npaLoe Yepes HeCnpaBHOCTI, Y
XXOOHOMY BUMaKy He pobutn cnpob camocCTiiHO
BMKOHATW PEMOHT BHYTPILLHIX MeXaHi3MiB. 3B’axXiTbCcA
i3 CepgicHoto cnyx6oto.

He cTaBTe Baxki NnpegMeTu Ha BigKpUTI ABepusaTa
OYXOBKW.

He nepepbavaeTbcs BUKOPUCTaHHA Npunaay
ocobamu (BkMoYa4m fiten) 3 obMexxeHnmm
i3NYHMMU, CEHCOPHUMM abo PO3yMOBUMU
3aibHOCTAMM, HeAoCBigYeHMMM ocobamm abo
TaKMMMU, LLO HE O3HANOMMUIIUCS 3 BUPOOOM,

3a BUKIIOYEHHAM BUNagkiB Harnmagy 3 6oky

ocobu, BianoBiganbHOI 3a ixHio 6e3neky; He
nepenbavaeTbCsi BUKOPUCTaHHSA Npunagy ocobamu,
SKi He OTpUMarnu nonepeHix BKasiBok LWoJo Noro
BUKOPUCTaHHS.

CrexTe, WOoO AiTn He rpanuncs 3 npunagom.

Akwo nnuTa postalwoBaHa Ha n'egecTan, BXUTK
HeobXiaHMX 3axodiB obepexHoCTi AN 3anobiraHHs
3iCKOB3YBaHHIO NNWUTK 3 M'egecTany camoro.

YTunisauisa

LLlogo yTunisadii: OTPMMYyBaTUCh MICLIEBUX HOPM,
TOMY LLO yNakoBKa MOXe BUKOPUCTOBYBaTUCSA
NOBTOPHO.

€Bponelicbka gupektea 2002/96/CE 3 Bigxogais Big
erneKkTpUYHOI 11 enekTpoHHoi anapatypu (RAEE),
nepenbavae, Lo NobyTOBI enekTponpunagn He
MOXYTb NepepobnsaT1Cs y 3BUHaiHOMy NOPSAKY
ONsi TBEPAMX MICbKMUX BiaxoaiB. 3HATI 3 ekcnnyarauii
nobyToBi Npunaau matTb OyTH 3ibpaHi okpemo ans
ONTUMI3aLii CTYNeHI0 BiGHOBMEHHSA 1 MOBTOPHOIO
3aCTOCyBaHHs Marepianis, L0 BXOAATb 40 IXHbOrO
cKnagy, Ta 3 METOK YCYHEHHS NOTEHUINHOT LLKOAN
Ons 340poB’a Ta goBkinns. CMMBON 3aKpecrieHoro
cMiTTEBOrO Baky, 306pakeHui Ha BCix Bupobax,
Haragye nNpo HeoOXiQHICTb OKPeMOT yTunisauii.

[ns noganbLwoi iHopMaLii Wwoao npaBuibHOI
yTunisauii nobyToBOi TEXHIKM, iXHi BMACHWUKN MOXYTb
3BEPHYTUCS [0 BiANOBIAHMX MiCbKMX crnyx6 abo o
nocravarbHuMKa.

OxopoHa i abannuBe BigHOLWEHHA A0
AoBKinna

YBIMKHEHHS [yXOBKM B MPOMiXKKY 3 Mi3HbLOro
nicnso6iaHLOro Yacy 40 PaHHLOrO PaHKy A03BONUTL
3MEHLUUTM HaBaHTaXXEHHS Ha MianpuemcTBa-
BMPOBHMKM enekTpoeHeprii.

PekomeHpayeTbest BUkoHyBaTu rotyBaHHA PUTb i
KOHBEKLIVH F'PUIb 3 3akpuTMm ABepUATaMU:
LWo6 oTpMMaTH KpaLli pesynsratu, Tak i ons
3aowamkeHHs eHeprii (MpubnuaHo 10% ).
MigTpumyiiTe B poboYOMY CTaHi i MUIATE yLinbHIOBauYi
Tak, Wob BOHW O06pe npunsirany 4o ABEpUST i He
BMKNukanu 6 BTpatu Tenna.

AK BigKNHOYNTN eNEeKTPUYHUN CTPYM
lMepen npoBeneHHAM Oyab-aKOi onepadii BUTArHYTH
BUIKY 3 €NeKTPUYHOI PO3ETKN.

Sk ouncTuTK npunag

I 3a00pPOHSIETLCS BUKOPUCTAHHS anapaTiB anis

OUULLEHHS Mapoto abo BUCOKMM TUCKOM.
e 30BHiWHi emanboBaHi abo Heipxagitoui geTani 1

ryMOBiI YLLifNbHIOBa4i MOXHa MUTU 3BOSTOXXEHOHO
y Tennin BoAi rybkoto i HelTpanbHUM MUIIOM.
[ns BuBeOeHHs CTiMKUX NAsSIM BUKOPUCTOBYMTE

cneuianeHi 3acobu. [lobpe npomuiiTe BOLOHO
i BUCYLWIiTb Nicra MuTTA. He BUKOpUCTOBYITE

abpasnBHi NopoLLKn abo igki pe4oBUHM.
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Nornaa Ta OuMULEeHHS

¢ PewwiTkun, KOBNAkn, KOPOHU, KOPOHN-PO3THHAM
nonym’st i NanbHWKN BapuIibHOI NaHeri € BUCYBHUMU,
Wo6 nonerwnTn MUTTS NIUTU; MUATE IX B rapsadviin
BOAi 3 HeabpasnBHUM MUKOYMM 3acObOM, peTENbHO
BUOANSAYM Hakun i NOBHICTIO BUCYLUMBLUW nepes
BCTAHOBMNEHHAM Ha MicLe.

e PerynapHo MmnTe KOHTaKTHI YaCTUHM NPUCTPOIO AN
Ge3nekn* y pasi BigCyTHOCTI Monym’si.

e PekomeHAOyeTbCA MUTU LYXOBKY BCEPEAMHI KOXKHOIO
pasy nicrs BUKOPUCTAHHS, KONW BOHA € LU TEnsok.
MwuiiTe rapsiuoto BOAOK i MUOHYUM 3acOBOM, NOTIM
OBMOMNOCHITE i BUCYLLITE M'SIKOKO raH4ipKo0. YHuKanTe
abpa3snBHUX 3acobiB.

e MwuiiTe ckno OBEpPUSAT OyXOBKU ryBKkoto Ta
HeabpasnBHMMU 3acobamu i BUTUPaNTE M'SIKOO
TKaHWHOI; HE BUKOPUCTOBYITE LIepLUaBi abpasuBHi
mMaTepianu abo 3arocTpeHi MeTanesi cKkpebku,

AKi MOXXYTb MogpsnNaTy NoBepxHi abo BMKNMKaTH
TPiCKaHHA ckna

e Akcecyapu MOXYTb MUTUCS SIK 3BUYaHUI nocyA,
TaKOX B NOCYAOMUINHIA MaLLVHI.

* YHUKaNTe 3aKpuBaHHS KPULLKW, KON NanbHUKK
BKMtoYeHi abo e rapsdi.

MepeBipTe Npoknagku OyXOBKU

MepiognyHo nepeBipanTe CTaH YL ifnbHIOBaYiB HABKOSO
OBEpUAT OYXOBKU. Y pasi MOro NOLUKOMKEHHS,
3BEPHITbCA B HANONMX4nn aBTopmsoBaHuin CepsicHUN
ueHTp. He pekomMeHOy€eTbCSA BUKOPUCTOBYBATH OyXOBKY
[10 3aBEpLUEHHSI PEMOHTY.

3amiHa NaMnoyKku OCBITNEHHS AYXOBKMU

1. Micnsa BiOKNIOYEHHST YXOBKW Bif, €NEKTPUYHOT MepeXi
3HIMITb CKMsIHY KPULLIKY NaTtpoHa (Ou8.MasltoHOK).

2 BigkpyTiTb namnouky i
3aMiHiTb 1 Ha aHanoriyHy:
Hanpyra 230B, noTyxHicTb 25
BT, kpinneHHs E 14.

3 lNoBepHiTb Ha MicLe KpULLIKY

i 3HOBY BCTaBTE BUIIKY B
€neKTPUYHY PO3ETKY.

D,ornﬂ.q 3a ra3oBMmMu KpaHamum

3 yacom MoXxe TpanuTucs Tak, Lo kpaH byae
3abnokoBaHui abo noro Oyae Baxko obepratu, TOMy
Oyne HeobxigHO nogymaTtn Npo 3aMiHy camMoro KpaHa.
I Lito onepauito Moxe NpoBOAUTMU TiNlbKK
yNoBHOBaXXeHU BUPOOGHMKOM haxiBeLb.

* € nuwe B OeaKnx Moaensx.

ABTOMaTUYHE YULLUEHHS Yy pexuMi «[diamaHToBa

YyUctoTa» *

Pexnm «[liamaHToBa 4mMcTtoTa» — LEe aBTOMaTUYHUIA LMKA
YMLLEHHS, MiO 4ac AKOro y AYXOBKY BUMYCKaeTbCs napa
i BUKOPWCTOBYETBCA EKCKMIO3MBHA emarnb «[iamaHToBa
yncToTay, Lo OO3BONSAE Nerko Buaansatn Oyab-siki 3anuiukm
Opyay 3 OyxoBku Ta npunagas. Moxe BUMKOPUCTOBYBaTUCS
y TPpbOX Pi3HUX pexumax: EkoHOMiYHWIiA, 3BuyaiHuin Ta
IHTEHCMBHUI — B 3aNeXHOCTI Big TUNy 3abpyaHEHHb.
3aBasikn pexumy «[iamaHToBa 4McTOTa» OyXOBKY MOXHa
NiATPUMYBATU 3aBXOW YUCTOK. Y MPOLECi OYULLEHHS Y
OYXOBKY ModaeTbCca napa, sika y KombOiHauii 3 emannio
«[iamaHToBa 4McCTOTa» Ha OCHOBI TUTaHy (Ha BHYTPILLHIX
CTiHKax OYXOBKM Ta €MHOCTel Anst O6pu3K) nerko ouduilye

LLyXOBKY.

LLlo6 yBiMKHYTM LMKN YULeHHs «[iamaHTOBa YnctoTar:

X

1. BayekanTe, MOKM QyxOBKa MOBHICTIO OXOMOHE.

2. MNocTaBTe eMHiCTb Anst 6pM30K Ha piBeHb 1 | HanuiTe B
Hel Taky kinbkictb Bogn: 150 r ans EkoHomivHoro, 250 r ans
3BuyariHoro i 350 r ans IHTeHcuBHOrO pexunmy. MeHwa abo
Oinblua peKoMeHO0BaHOI KifMbKiCTb BOAM, MOXE BMIIMHYTU Ha
pe3ynbTaTh YMLLEHHS. He BMKOPUCTOBYITE MUIHI 3aCO0MW.

- 150 g-10min
- 2509-15min
- 3509-20min

3. BakpwuiiTe ABepusATa OyXOBKM.

4. TloBepHiTb pydyKy nporpamatopa B MOMOXEHHS
TPAOVLINMHWW, a pyyky TepmocTaTa — y nonoxeHHs 100 'C
! o6 yHMKHYTM BUTOKY Mapu, He BigkpuBanTe ABepusaTa nig
Yac YULLEHHS.

! B ocCTaHHi XBWNMHWU [HTEHCMBHOIO pexumy poboTu
KOHTpONbHA MaHenb MOXE 4YacTKOBO | Ha [eskun 4ac
nokpuTUcs OpuskamMu. Bpuskn 3HWKHYTb MNIiCAS BMUKaHHS
TaHreHLUianbHOro BEHTUIATOPA OXONOAXKEHHS.

Odonomora
I He 3BepTanTecst no Jonomory 4o He
YMNOBHOBaXEHOro NepcoHarny.

Cnip noBipomMuTy:

e Tun HecnpaBHOCTI;

¢ Mogenb npunagy (Mod.)

e CepinHni Homep (S/N)

[ana iHpopmaLis MicTuTbCst Ha Tabnuyi 3
XapakTepUCTUKaMu, NPUKPINMEHiA 4O SYXOBKM.
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MoHTax

! Ba>kHO COXpaHuUTb JaHHOE PyKOBOACTBO AN €ro
nocneayroLmMx KoHcynstauun. B criyyae npogaxu,
nepegaym unu nepeesaga NpoBepbTe, YTOOLI JAHHOE
PYKOBOACTBO COMPOBOXAANo nsaenue.

! BHMMAaTESbHO NPOYNTANTE UHCTPYKLMMN: B HUX
cofepKaTcsi BaXHble CBeAEeHMsI 06 ycTaHoBKe,
aKcnnyaTauum 1 6e3onacHoCTV M3nenus.

! YcTaHoBKa nsgenus npon3BognTCA B COOTBETCTBUU
C OaHHbIMU UHCTPYKUMAMU KBaJ'IVId)VILI,VIpOBaHHbIMI/I
cneynanmcrtamm.

! Miobas onepauua no perynauum ninm TexHn4eckomy
OGCJ’Iy)KVIBaHVIIO OO0IMKHa Npon3BOANUTLCA TOJIbKO
nocne orcoegnHeHusA KyXOHHOI?I NNnUTbI OT CeTU
ANEeKTPOonnUTaHuA.

BeHTnauua nomeleHun

M3penve MoxeT ObITb YCTaHOBNEHO B NOMELLEHNAX

C NOCTOSIHHON BEHTUNSALMEN B COOTBETCTBUU C
OEeNCTBYOLWNMY HauMOoHanbHbIMM HopMaTBamu. B
noMeLLeHnn, B KOTOPOM yCTaHaBnNnBaeTCcs uagenue,
JorkeH OblTb 06ecneyeH NpUTOK Bo3gyxa B obbeme,
Heo6XoAMMOM AN ONTMManbHOro ropeHus rasa
(pacxon Bo3ayxa He AOMKeH ObiTb MeHbLUe 2 M<+>3/
yac Ha 1 kBT ycTaHOBNEHHON MOLLHOCTK).
BeHTUNSALMOHHbIE OTBEPCTUS, 3aLLMLLEHHbIE
peLueTkamu, LOMKHbI UMETb BO3AYXOBOZA, NIoWaabto He
mMeHee 100 MM? NOME3HOro CEYEHNs U pacnonoraTbes
Taknm obpasom, YTOObI X HeMb3sl ObINO 3aKpbITh, AaAXe
YaCTUYHO (CM. puCyHOK A).

3Tn oTBEPCTUSA A0MKHbI ObITh YBENu4YMHbl Ha 100% - TO
€CTb UMETb MUHUManbHY nnowanb 200 cm? - ecnn
BapoyHas naHernb He OCHallleHa NpefoXpaHUTeNbHbIM
YCTPOWCTBOM OTCYTCTBUSA NNamMeHun, 1 eCrin BO3ayX

B NOMeLLeHMe NOCTyNnaeT U3 CMEXHbIX MOMEeLLEeHNIA

(cm. pucyHok B), koTOpble HE JOIMKHbI OblTb 0OLWMMM
30HaMu1 Joma, NoxapoonacHbIMU MOMeLLEHUAMU

UK cnanbHAMM, OCHALLEHHbIX BEHTUIALVOHHBLIM
BO3[1yXOBOAOM, BbIXOASLLMM Ha yruLy, Kak OnmcaHo
BbILLE.

CmexHoe BeHTunupyemoe
A B nomewlueHmne nomeuieHne
[
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BeHTUNALMOHHbIE YBenunuyeHune 3asopa Mexay
OTBEPCTUSA A4 NpUTOKa OBEepbIo 1 Nornom
Bo3gyxa

! Mocne NpoAoMKUTENBHOMO UCMONb30BaHNUA N3aenus
pekoMeHayeTCs OTKPbITb OKHO UK BKMOYMTL Gornee
WNHTEHCUBHBIN PEXUM BEHTUIATOPOB.

ObiMooTBOA,

[bIMOOTBOA AOMKEH OCYLLECTBAATLCH Yepes
BbITS)KHOW 30HT, COEAMHEHHbIN C 3(PEKTUBHBIM
ObIMOXO[OM C HaTyparibHOW TArOW, Ui NOCPEeACTBOM
3MNEeKTPOBEHTUNSATOPA, KOTOPbI aBTOMaTUYeCKM
BKITIOYAETCH KaXKabl pa3 nNpu BKIOYEHUN n3genus (Cm.
PUCYHOK).
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[Mpsamon abimooTBoA B [16IMOOTBOZ Yepes KaMuH Ui

aTmocodepy ObIMOXO0, C MeAHbIM MOKPbITUEM
(ans KYXOHHBIX YCTPONCTB Ansi
NPUroTOBIEHUS MULLN)

I CKmKeHHble NpUpoAdHbIe rasbl TSXKenee Bo3ayxa,
3acTMBaloTCH BHU3Y, MO 3TOW NPUYMHE MOMELLEHUS
ans xpaHeHus 6annoHos ¢ CIMIT 4OMmKHBbI UMETb
BHETUISILMOHHbIE OTBEPCTUSA Y Nona Anst BEHTUNSALUN
BO3MOXHbIX yTeYeK rasa.

Bannonbl ¢ CIIT, nonHblie nnn 4YacTU4HoO
N3pacxofoBaHHbIE, HE OOXHbI pasMeLLaTbCs Unm
XPaHUTLCA B MOMELLEHUSIX UMW XPaHUmMLLaX,
pacnonoXeHHbIX B NOA3EMHbIX NoMeLLeHusx (noasankl,
N T.4.). XpaHuTe B MOMELLEHUN TONBbKO pabouni
6annoH, yctaHoBMB ero BAanu ot UICTOYHUKOB Tenna
(myxoBOK, KaMWHOB, NeYeit), KOTopble MOTYT HarpeTb ero
0o Temnepatypsbl Boiwe 50°C.

PacnonoxeHue n HUBenupoBKa

I N3genve MoXeT ObITb YCTaHOBMNEHO PSiAOM C
KYXOHHbIMW 3NieMeHTaMu, BbICOTa KOTOPbIX He
MPEeBbILIAET MOBEPXHOCTb BAPOYHOW NMaHEmNM.

I MpoeepkTe, YTObOLI CTEHA, K KOTOPOW NpuneraeT
3aHss YacTb n3genus, bbina n3 HeBO3ropaemoro
maTtepuana u ycronumson k Tenny (T 90°C).

MpaBunbHbLIN NOPAAOK MOHTaXa:

* un3genve MoXeT ObiTb YCTaHOBMNEHO Ha KyXHe, B
CTOIOBOW MY B OAHOKOMHATHOWN KBapTupe (He B
BaHHOWN KOMHaTe);

* eCnv BapOyHasi NaHernb KyXOHHOW NAUTbI Bbllle
KYXOHHbIX 3fIEMEHTOB, HEOOXOAMMO OTOABUHYTb MX
OT MNNTbI Ha paccTosHne He meHee 600 MM.

*  €CInM KyXOHHas MnnTa yCTaHaBMMBAETCH MO HABECHbIM
LuKkadooM, OH JOSMKEH pacroraraTtbCsl Ha BbICOTE HE
MeHee 420 MM OT MOBEPXHOCTW BapO4HOW NaHenu.
OT0 paccTosiHne A0MmKHO 6biTb 700 MM, ecniv
HaBeCHble LWKadbl BbIMNOMHEHbI 3 BO3ropaemMoro
mMatepuana (CMm. pucyHoK);
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*  He 3anpaensunre
oD 3aHaBECKM 3@ KyXOHHYHO
NAUTY 1 He NpubnmkanTe

0
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i A600T I WX Ha paccTosiHue
£ £ :|  meHble 200 MM.
g S Ef|  «  BO3MOXHAas KyxOHHas
£ £ f% BbITSDKKA [OSKHA

ObITb yCTaAHOBEHA
B COOTBETCTBUN

C MHCTPYKUNAMUA,
npmeegeHHbIMN B
TEXHUYECKOM PYKOBOACTBE K BbITSKKE.
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HuBenupoBka

Mpun HeobxogumocTn
BbIPOBHSITb U3[enne BKpyTuTe
B creunanbHble 0TBEPCTUS MO
yrrnam B OCHOBaHWM KyXOHHOW
NNUTLI NpUnararLmecs
HWBEMMPOBOYHbIE HOXKM (CM.
PUCYHOK).

Hoxkn* BcTaBnawTcs nog
OCHOBaHWE KyXOHHOW MMnThI.
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AneKkTpu4yeckoe nogcoeanHeHue

YcTaHOBUTE Ha CETeBON LLUHYP HOPMarnu3oBaHHYO
LUTENCENbHYIO BUIKY, pacYUTaHHYIO Ha Harpysaky,
YKa3aHHy Ha nacnopTHon Tabnuyke nagenus (cm.
mabnuyKy ¢ mexHU4eCcKUMU OaHHbIMU).

B cnyyae npsimoro nogkno4eHns K cetu
3MNEKTPONUTaHNA MeXY KyXOHHOW MIMTOn n

CeTbI0 HE0OX0AUMO YCTAHOBUTb MYSBTUMONSAPHbLIN
BbIKMNoYaTeNb ¢ MMHUMAarbHbIM PacCTOSIHUEM
MeXay KOHTakTaMu 3 MM, pacyMTaHHbIA Ha AaHHYO
Harpysky 1 COOTBETCTBYIOLLMIN AENCTBYIOLLNM
HopMaTMBaM (BbIKMOYaTENb HE AOMKEH pa3MblKaTb
npoBop, 3a3emneHunst). CeteBon LWHYp AOMKEH ObITb
pacnonoXeH Taknum 06pasom, 4Tobbl HU B OOHON
TOYKe ero Temneparypa He npesblliana Temnepartypy
nomeLyeHus 6onee 4yem Ha 50°C.

Mepen noacoeaMHEHEM CETEBOTO LLHYpa NPOBepLTe

cneaywollee:

 ceTeBas po3eTka AOKHa ObITb CoeAnHeHa ¢
3a3eMIIEHVEM N COOTBETCTBOBATL HOPMaTVBaM,;

« ceTeBas po3eTka AormkHa OblTb paccyMTaHa Ha
MaKcuMarbHyto NoTpebrsemMyto MOLLHOCTb U3aenus,
yKa3aHHYH Ha NnacrnopTHOW Tabnunyke;

* HanpsbkeHWe 1 YacToTa Toka CETU OOIKHbI
COOTBETCTBOBATb 3NEKTPUYECKMM AaHHbIM U3Aenus;

* ceTeBas po3eTka AormKkHa OblTb COBMECTUMA CO
LUTEeNcenbHON BUMKON uagenus. B npotmeBHoM
crnyvae 3aMeHUTe Po3eTKy UMK BUIIKY; He
ncnonb3ynTe yomHUTENN NN TPONHUKK.

I Usagenue gomkHo 6biTb YCTaHOBJI1EHO TakKUM 06pa30M,
4yTOOLI CeTEBOW LUHYP K ceTeBaaA po3eTKa ObInn nerko
AOCTYMNHbI.

I CeTeBON LWUHYP M3Oenns He OOoMmKeH OblTb COrHYT Mnn
CXar.

I PerynsipHo npoBepsiiiTe COCTOSIHME CETEeBOro LUHypa
1 Npu HEOBXOAUMOCTM MopyyaiTe ero 3ameHy TomnbKo
YNONMHOMOYEHHBIM TEXHUKaM.

| dupma cHUMaeT ¢ ce6sl BCSIKYH0 OTBEeTCTBEHHOCTb
B crly4ae HecoGH00eHUs BbILWEONUCaHHbIX
npasun.

NMoacoeanHeHue K rason poBoay

MopcoeanHeHne K rasonpoBoay Unu kK ra3oBoMy
GannoHy BbINOMHSAETCA NOCPEACTBOM MMBKOro
PE3NHOBOIO MK CTarbHOIO LWlaHra B COOTBETCTBUM C
OEeNCTBYOLWNMI HauMoHanbHbIMM HopMaTBaMu, nocre
NPOBEPKM HACTPOMKN N3AENNsS Ha TUM UCTONb3YyeMOoro
rasa (CM. STUKETKY HAaCTPOWKUN Ha KPbILLKE: B MPOTUBHOM
cny4vae cm. Huxe). B cnyyae ncnonb3oBaHusi
CKWXKEHHOrO rasa n3 6annoHa Heob6xoaMmo
YCTaHOBUTb PETYNATOPbI AaBMEHUS, COOTBETCTBYOLLME
OeNCTBYIOLLEMY HaLMOHarbHOMY HopmaTuBy. [ns
obneryeHns noacoeanHeEHNs ra3oBbIn NaTpybok
SIBNAETCA OPUEHTUPYEMBIM*: MOMEHSANTE MecTaMu
KpenexxHyt BrioKMpPOBOYHYIO ranKy Ha 3arnyLuky v
3aMeHuTe npunaratoLweecs ynroTHeEHne.

I [Ins HageXHoro pyHKLMOHUPOBaHUS, paLMOHarIbHOro
MCronb3oBaHKs SHepPrum 1 Goree ANUTENBHOMO cpoka
cnyx06bl n3genus nposepbsTe, YTOObI AaBMNEHNE Nogaym
rasa COOTBETCTBOBASO 3HAYEHNSIM, YKa3aHHbIM B
Tabnuue «XapakTepuUcTUKN ra3oBbIX KOHGOPOK U
OPCYHOK» (CM. HUXE).

[a3oBoe nogcoeaMHeHUe NOCPeACcTBOM Pe3UHOBOIO
wrnaHra

[MpoBepbTe, Y4TOObLI LWWNAHT COOTBETCTBOBAT
OEenCTBYOLWUM HauMoHanbHbIM HoOpMaTuBam.
BHYTpeHHWI guaMeTp LnaHra 4OomKeH ObiTb: 8 MM ans
CXMDIOKEHHOTO ra3a; 13 cm and rasa meTtaHa.

Mocne nogcoegmHeHnst npoBepbTe, YTOObI LLUAHT:

* He Kacancs Jyacten, Temnepatypa KOTOpbIX MOXET
npesbicnTb 50°C;

e He OblN pacTsaHYT, NEPEKPYYEH, CXKaT UMK 3arioMIieH;

° He Kacancs pexyLlmx npegMeToB, OCTPbIX YIToB,
NOABMKHbIX NPeAMETOB U He Bbin cxar;
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e ObIn Nerko JOCTyNeH ANns NPOBEPKM NO BCEWN ANVHE;

e He Obin gnuHHee 1500 mMm;

e OblN NPOYHO 3aKpenseH ¢ 060nX KOHLIOB Npu
MOMOLLM XOMYTOB, COOTBETCTBYHLLUNX OENCTBYOLLMM
HaLMOHarnbHbIM HOpMaTUBaM.

Toura coepumenns [rdpnn nosepxHocs |

Vsonupylouas

Vsonmpyrouian__ 0| Touxa coepmuennn —| i,
Sarnyuna

sarnyua
Kpennenne /

wnanra Kpennewme —|
wnawra

I ECnn 0aHO UIK HECKOMbKO U3 BbILLEONUCaHHbIX
ycnoBuii He ByaeTt cobnogeHo, U ecny KyxoHHas nnuta
yCTaHaBMNMBaeTCS B YCIOBUSIX Knacca 2, nogrpynna

1 (u3genve, BCTPOEHHOE MeXaY ABYX KYyXOHHbIX
3M1EMEHTOB), HEOBXOAMMO MCMONb30BaTb MMOKNIA
cTanbHow wnaHr ( (cMm. Huxe).

FasoBoe noacoeauHeHUe NOCPEACTBOM LUMAHra
M3 HepXaBeroLlen CcTanm co CMnJIoLWHOWN ONJeTKON ¢
pe3b60BbLIMU COeANHEHUAMMU.

MpoBepbTe, YTOObI LUMAAHT U YMIOTHEHNS
COOTBETCTBOBamNM AENCTBYIOWMUM HaLMOHANbHbLIM
HopMmaTuBam.

[ns nogcoeanHeHns WaHra CHUMKUTE BrTIOKMPOBOYHYHO
raviky ¢ nsgenus (natpybok nogayu rasa B usgenuve
UMeeT LunnuHapuyecky pesbby S ras «nana»).

I InnHa noacoeuMHAeMOoro LwaHra He JOImKHa
npesBbillaTb 2 MeTpa npu MmakCMmMaribHOM pacTAXeHUWn.
I'IpOBepre, YTOObI LWNAHI He Kacancs NOABUKHbBIX
aetanen, KOTOpPbI€ MOTYT €ro CXartb.

MpoBepka ynnoTHeHus

Mo 3aBepLUeHUI NOACOEANHEHUSI MPOBEPLTE
NPOYHOCTb YNIOTHEHUS BCEX NaTpyGKOB Npy NOMOLLM
MbIMLHOMO PacTBoOpa, HO HUKOrAA He nramMeHem.

HaCTpOVIKa Ha pa3ifindHble TUNbl ra3a

WN3penune mMoxXeT ObITb HACTPOEHO Ha TUM rasa,
OTNINYaIOLLMICA OT OpUrMHANBLHOIO (YKasaH Ha 3TUKETKe
HaCTPOWKM Ha KPbILLKE).

HacTtpowka BapoyHOM naHenu

Mopsgok 3aMeHbl POPCYHOK KOHGOPOK HAa BapOYHOW
naHenu:

1. CHUMUTE peLLETKM C BapOYHON
naHenu 1 BbIHbTE rOPenky u3
CBOWX rHes3p;

2. OTBUHTUTE DOPCYHKU Npu
MOMOLLIX NOSIOro Kntoya 7 Mm
(cMm. pucyHOK) 1 3ameHunTe nx

Ha (POPCYHKM, pacinTaHHble Ha
HOBbIN TUM ra3a (cm. mabnuyy

XapakmepucmuKu 20pesiok U ¢hOPCYHOK);

3. BOCCTAHOBMWTE Ha MECTO BCE KOMMIEKTYIOLLME,
BbIMNOMNHASA onepauuy B 06paTHOM nopsiake no
OTHOLLIEHMIO K OMUCAHHbLIM BbILLE.

Mopsgok perynauum MUHAUMAansHOro niiaMmeHu
KOH(POPOK Ha BapO4HOM NaHesnu:

1. noBepHUTE PYKOATKY B MONOXEHNE MUHUMArIbHOIO
nnameHu;

2. CHAMUTE PYKOSITKY Y NOBEPHUTE PErynsumOHHbIN
BVIHT, PaCronoXeHHbI BHYTPWU UK PSAOM CO CTEPXKHEM
KpaHa, BNroTb 0 NOfyYyeHusi CTabunbHOro manoro
nnaMmeHu.

I B cniyyae ncnonb3oBaHUs CXMXEHHOMO ra3a BUHT
perynauum omkeH ObiTb 3aBMHYEH 0 ynopa.

3. NpoBepbTe, YTOObLI KOH(OPKA He racna nNpu Pe3koMm
NoBOPOTE KpaHa U3 NONOXEeHNS MakCMarnbHOro
nJamMmeHun B NonoXeHne MMHUMMaribHoro nnamMmeHu.

I KoH(bOopKMn BapoYHOW NaHenun He HyXaarTcs B KaKon-
nnbo perynsaumMm NepBUYHOIO Bo3dyxa.

I Mlocne HacCTpPOnKM Ha Apyron TUn rasa, OTNINYHbIN
OT OpUrMHanbHoro, HeobxoanMo 3aMeHUTb CTapyto
ATUKETKY HACTPOWMKN Ha HOBYIO, C HOBOW HaCTPOWMKON,
KOTOPYIO Bbl CMOXETE HaWTU B YNOMHOMOYEHHbIX
LleHTpax TexHu4ecKkoro obcnyxmBaHus.

| Ecnv gaeneHue 1cnonb3yemoro rasa oTnuyaeTcs ot
npeaycMOTPEHHOTo AaBneHus (N BapbupyeT), Ha
nuTaloLLEM rasonpoBoae A0MKeH BblTb YCTaHOBMEH
COOTBETCTBYIOLLMIA PETYNATOP AaBMNEHNSA COrMacHO
[eNCTBYIOLMM HaUMOHamNbHbIM HopMaTBaM
«PerynaTopbl Ans KaHan“3npoBaHHbIX ras3oB».

PekomeHayemM npouncTuTb AyxoBon LwKad nepesq
Hayanom ero akcnnyaraumu, crieqys UHCTPYKLUMSAM,
npveegeHHbIM B naparpade «O6cnyxuBaHue n yxoo».
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3ameHa hopCyHOK TPOMHOM KOH(hOPKK

1. CHUMUTE PELLETKM U BbIHLTE FOPErKN N3 CBOMX rHe3A.
[openka coCcTouT U3 ABYX OTAENbHbIX YacTen (CM.
CXeMmbl);

. OTBUHTUTE POPCYHKM NOSION OTBEPTKOM 7 MM.
3ameHuTe OpPCYHKM Ha HOBbIE, MPUrOAHbIE AN
HOBOrO Tuna rasa (cm. Tabnuuy 1). O6e dopcyHKn
UMEIT OIMHaKOBOE OTBEPCTHE.

. BOCCTAHOBUTE Ha MECTO BCEe KOMMIEKTYIOLLME,
BbIMNOSTHAS onepaummn B 06paTHOM nopsiake no
OTHOLLIEHMIO K ONMUCAHHbBIM BbILLE.

Perynsaumsa nepBM4HOro Bo3ayxa ropenok

[openku He HyXXgakTcsa B Kakon-nmbo perynsumm

nepBUYHOIO BO3adyXa.

Perynsauma MUHMMansHOro nnameHu

[MoBepHUTE PYKOSATKY-PErynsaTop B NOMOXeHne

MUWUHMMarbHOro NnameHu;

CHUMUTE PYKOATKY U NOBEPHUTE PerynsuvOHHbIN

BVHT, PacroroXeHHbIN BHYTPU UMK psgom

CO CTepXXHeM KpaHa, BMfoTb A0 Nony4veHus

CcTabunbHOro Manoro nrameHu.

. NMpoBepbTe, 4TO6LI NPY PE3KOM NOBOPOTE PYKOATKM
13 MOMNOXeHNs MakCUMaribHOro nNiamMmeHn Ha
MWHUMarbHOE, FOPEerik1 He racnu.

. B nsgenusax, ocHalleHHbIX 3aWwunTHBIM YCTPOMCTBOM
(Tepmonapolii), B cny4ae HeMcnpaBHOCTU 3TOrO
YCTPOWCTBA MNPU MUHUMAITLHOM MaMeHu roperok
yBenu4ybTe pacxof rasa MMHUMarbHOro niamMeHun npu
NOMOLLM PerynsiLlMoOHHOro BUHTA.

1.

2.

Tabnuua xapakTepucTmk

5. Mo 3aBepLUeHNM perynsaunm BOCCTAaHOBUTE
Cypry4Hble nnm nogobHble Nnombbl Ha 06BOAHOM

rasonposoae
! B cnyyae ncnonb3oBaHUs CXUXEHHOrO rasa
perynsumoHHbIN BUHT SOMKEH ObiTb 3aBMHYEH A0
ynopa.
I Mo 3aBepLueHnn onepaumm 3aMmeHnTe cTapyro
3TUKETKY TapMpOBaHWs Ha HOBYHO, COOTBETCTBYIOLLYIO
HOBOMY TWMY UCMOMNb3yeMOro rada. OTUKETKY
MOXHO 3akasaTb B Hawwux LlenTpax CepsucHoro
ObcnyxumBaHus.
I Ecnv faeneHve Ucnonb3yemMoro rasa otnu4aerca
(vnu BapbuMpyeT) OT NPegyCMOTPEHHOro AaBneHus,
HeobX0AMMO YCTaHOBUTL Ha NUTAlOLLLEM ra3onposoge
COOTBETCTBYIOLLMI PErynATop AaBfieHus (CornacHo
HopmaTtmeam EN 88-1 u EN 88-2 «Perynatopbl anga

KaHanM3MpoBaHHbLIXA30B »).

! Bo usbexaHwue
cnyvyYyamHoro
onpoKkuabiBaHusA
u3penus, Hanpumep,
ecnu pebeHokK 3aneset
Ha ABepuy AYXOBKM,
HEOBXOOUMO
YyCTaHOBMUTHL
npunarawwyrocs

npeaoxpaHUTenbLHyo
uenb.
OyxoBoun wkad

YKOMMMEKTOBaH NpefoXpaHUTENbLHON Lenbilo, KoTopas
AorkHa 6bITb MpUKpenneHa BUHTOM (He npunaraercs K nevm)
K CTEHE C3aaM U3enus Ha TOM Xe BbICOTE, Ha KOTOPOW Lenb
KpenuTca K n3genuio.

Bbibepnute BUHT U BUHTOBOW aHKepHbin 6GonT,
COOTBETCTBYIOLLME TUMY Matepuana CTeHbl C3aau n3genvs.
Ecnu ronoBka BMHTa uMeeT AnameTp MeHble 9 MM,
Heobxoanmo mncnonb3oBaTth Wanby. LilemeHTHasa cTteHa
TpebyeT BUHT AMaMeTpoM He MeHee 8 MM 1 60 MM ONIMHOMN.
MpoBepkLTe, 4TOOLI Lienb Obina npukpenrieHa K 3agHen
CTEeHKe AyXOBOro wkKada u K cTeHe, Kak NoKa3aHO Ha
cxeme, TaKMM o6pa3oM, YTOObI MOCrie MOHTa)a oHa 6bina
HaTAHyTa U NnapannernbHa nony.

ropesyioKk n (OPCYHOK
Ta6nuua 1 CXXMXXEeHHbIW ra3 MpupoaHbI ras
Fopenka Ava- Tennosas OTtBep- | Xuknep MoTok* XKuknep | MoTok* | Xuknep | MoTok*
MeTp MOLUHOCTb cTne 1/100 g/h 1/100 I/h 1/100 I/h
(mm) KBT (p.c.s.*) 1/100
HOMVH. | YMEHbLL. (MMm) (MMm) e ** (MMm) (MMm)
Beictpas 100 | 3,00 0,7 41 86 | 218 |214| 116 | 286 | 143 | 286
(6onbLias)(R)
Mony6bicTpas
(cpeansn)(S) 75 1,90 0,4 30 70 138 | 136 103 181 118 181
HononHn-tenbHas
(ManeHbkast) (A) 55 1,00 0,4 30 50 73 71 79 95 80 95
osieiay 130 | 325 | 15 63 | 2x65 | 236 | 232 | 2x99 | 309 | 2x107 | 309
éT10T06a(TC)
HomuHanbHoe (M6ap) 28-30 | 37 20 13
JasneHne MuHumansHoe (M6ap) 20 25 17 6,5
MakcumanbHoe (M6ap) 35 45 25 18
*  [pn 15°C n 1013 mbap — cyxow ras *** - ByTaH TennotBopHasa cnocobHocTe = 49,47 MOx/kr

** [ponaH

TennoTtBopHas cnocobHocTb = 50,37 MIk/kr

MpupogHbI ras TennoTtBopHas cnocobHocTb = 37,78 MIx/m3
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WN3penwe:

KombuHupoBaHHas nnuta

ToproBas mapka:

ToproBbIvi 3HaK N3rOTOBUTENS:

H Hotpoint
ARISTOM

Mopenb:

CX65S72 IT/THA H

M3rotoBuTEnD:

Indesit Company

CTtpaHa-unsrotoBuTens:

Monbwa

[abapuTHble pasmepbl AyXOBOro
wkada / Obbem:

32,4x45,5x40,3 cm /60 n

HomuHanbHoe 3HayeHue

HanpsHKeHUs 3reKTponuTaHus unu 220-230V ~
OManasoH HanpsKeHus
YcnosHoe o603HayeHne poga
3MNEKTPUYECKOrO TOKa Unn
P 50 Hz

HOMMHarbHaaA YacTtoTa nepeMeHHOoro
TOKa

Knacc 3awmntbl oT nopaxeHua
ANEKTPUYECKMM TOKOM

Knacc 3awuTbl |

Knacc aHepronotpebnexus

A

TABJINYKA C SNEKTPUYECKNMA
OAHHbIMWA

MoTpebrneHne anekTpoaHepruu - HatypanbHas
KOHBEKLMSI — PEXUM HarpeBsa:

TpaavumoHanbsHasi;

MNoTpebnexne anekTpoaHeprum Knacc
NPUHYANTENBHOW KOHBEKLMM - PEXUM Harpesa:
KoHauTepckas Bbineyka.

o ce

AKDTT

B cnyyae HeobxogumocTu
nonyyeHus MHgopmauum no
cepTudmKkaTam COOTBETCTBUS NN
nony4eHns Konum cepTudurkaTon
COOTBETCTBUSA Ha AaHHYIO TEXHUKY,
Bbl MOXeTe oTnpaBuUTh 3anpoc no
3MEKTPOHHOMY afpecy
cert.rus@indesit.com.

Oupektuea EC: Aupektusa EC: 2006/95/EC ot
12/12/06 (Hu3koe HanpsikeHune) c
nocneaywwnmmn nameHeHnsamm — 2004/108/EC
ot 15/12/04 (3nekTpoMarHuTHas
COBMECTUMOCTb) C MOCNeAyLWUMN
nameHeHnsmm — 2009/142/EC ot 30/11/09 ([as) -
90/68/CEE ot 22/07/93 ¢ nocneayooLwmmum
n3meHeHuamn — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[aty npon3BoacTea AaHHON TEXHUKU
MOXHO NOMYYUTb N3 CEPUAHOTO
HOMepa, pacnosioXXeHHOro nosa
LWTPUX-KOAOM (S/N XXXXXXXXX *
XXXXXXXXXXX), cnegytowmm
obpasom:

- 1-ast yncppa B S/N cOOTBETCTBYET NOCNEOHEN
umndpe roga,

- 2-ast u 3-9 uudppsl B S/N - nopsakoBomy
HOMepy MecsLa roaa,

- 4-as n 5-asa yndpsl B S/N - yncny
onpefeneHHoro Mecsua v roga.

Indesit Company S.p.A.

MpousBoauTens: Buane A. Mepnonu 47, 60044, ®abpuaHo (AH),
Wtanus
Umnoprep: 000 "Unpgesut PYC"

C Bonpocamu (B Poccum)
obpaluatbcs no agpecy:

00 01.01.2011: Poccus, 129223, Mockea,
MpocnekT Mupa, BBLI, naB. 46

¢ 01.01.2011: Poccus, 127018, Mockea, yn.
[BuHues, gom 12, kopn. 1

CX65S72 IT'THA H
CX65S7D2 ITHA H
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BknioyeHue m JKCnJyiyatTauuns

dkcnnyatauusa Bapo4HOM NaHenum

BknoyeHue KoHdOpOK

Hanpotus kaxgoro pykositku KOH®OPKU
3aKpaLLEeHHbIM KPY>KKOM NMOKa3aHO MOSIoXKeHNe AaHHOM
KOHMOPKM Ha BapO4HOWN NaHenu.

[Mopagok BKNIOYEHNSA KOHPOPKN Ha BApOYHOM NaHernu:
1. nogHecuTe K KOH(POPKE 3aXOKEHY CMINYKY UM
KYXOHHYIO 3aXurarky;

2. H&XXMUTE U OJHOBPEMEHHO MOBEPHUTE NPOTUB
yacosowu cTpenku pykoatky KOHO®OPKW Ha cumson
MaKcUMarnbHOro nnamexu 8.

3. oTperynupywmTe Hy>XHY MOLLHOCTb NiaMeHu,
nosopauunsas pykostky KOH®OPKW npotus yacosom
CTPENKX: Ha MUHUMYM 6, HA MakCcUMyM 8 nunu Ha
CPeaHIo0 MOLLHOCTb.

Ecnun nsgenve ocHawieHo
CUCTEMOW ANEKTPOHHOTO
3aXKNraHna* (CM. PUCYHOK),
O0CTaToOYHO HaxaTb U
O[HOBPEMEHHO MOBEPHYTh
NPOTMB YaCOBOW CTPESKM
pykosaaTky KOH®OPKW Ha
CUMBOJST MUHUMAJTbHOIO
naamMeHun BNoTb A0 3aXKUraHms
KOHOPKM. MOXeET Crny4mTbCH, YTO KOH(pOpKa noracHeT
B MOMEHT, KOra Bbl OTAYCTUTE PYKOATKY. B aToMm
crny4ae NoBTOpUTE OMNepaumio 3aXnraHus, yaepxvseasi
PYKOSITKY HXXaTOWN NoAorbLUE.

I B criydae BHe3arnHoro ralleHusi ninamMmeHu BbIKIovmTe
KOHDOPKY ¥ NogoxauTe npuMepHo 1 MUHYTY nepen ee
MOBTOPHBLIM BKITHOYEHNEM.

Ecnu nsgenve ocHalleHo npegoxpaHuTenbHbIM
YCTPOWCTBOM* OTCYTCTBUS MIAMEHU, AEPXKUTE PYKOSATKY
KOH®OPKW HaxaTon npuMepHo 2-3 cekyHAabl 4ns
TOro, YTobbl NNamsi KOHOOPKM aKTUBUPOBANO 3TO
YCTPOWCTBO.

[N BbIKMOYEHNS KOHGOPKM NOBEPHUTE PYKOSITKY
BMMOTb [0 ralleHns nnameHu ®

MpakTnyeckme coBeTbl NO IKCMIyaTaLum ra3oBbIix
KOHhOpOK

[ns onTumanbHoW paboTbl KOHPOPOK M ANt SKOHOMUK
rasa criefyert Ucrnonb3oBaTb KyXOHHYH nocyay C
NMOCKMM OHOM, C AMAMETPOM, COOTBETCTBYHOLLUNM
KOHDOPKE, 1 C KPbILLKOW:

Mopenka o Pasmepbl nocyabl (cm)
BeicTpan (R) 24 - 26
Mony6bicTpan (S) 16 - 20
BcnomorarenbHasa (A) 10 - 14
TpoitHaa koHdopka(TC) 24 - 26

[ns onpegeneHns Tyna KOHOPKN CMOTPUTE PUCYHKN B
naparpadye «XapakTepucTukm KOHPOPOK 1 (DOPCYHOK.

I B Moaensix, ocHalleHHbIX JOMNONTHUTENbHOMN
peLleTKom, aTa peLueTka MOXeT ObITb MCNOMb30BaHa
TONMbKO Ha BCoMoraTenbHON KOHGOPKe C NOCyaomn
OnamMeTpoM MeHbLUe 12 cMm.

BkrnoyeHue ayxoBoro wkada

1. MosepHuTte pykoaTtky NMPOMPAMMEPA no vacoBow

CTpenke BnroTb 40 NOSBNEHNSA B OKOLLKE CMMBOSIa }&
2. Motanute 3a pykoatky NMPOIPAMMERPA v nosBepHute
€e Mo 4acoBOW CTPernKe BMMoTb 40 YCTaHOBKM KpacHOM
CTpenku HanpoTyB TekyLlero BpeMeHu. o 3aBepLueHnn
onepauuv Bbl YCIbILLUTE LLEYOK.

3. MoeepHute pykosTky MPOITPAMMEPA no Yacoson

CTpernke BMroTb 40 NOSBNEHNSA B OKOLLKE CUMMBOSIa k”ﬂ
4. BbibepuTe Hy>KHYO NporpaMmMy npuUroToBEHUS NpU
nomoLum pykosatku NMPOIPAMMBbI.

5. [1nsa BbIKNIOYEHNA AyXOBOrO LWKadga noBepHuTe
pykoatky NMPOIMPAMMBbI B nonoxeHne «0».

BHUMAHWE! MNpun HarpeBe CTeKNAHHasA KpbIKa MOXeT
nonHyTb. lNpexae Yyem 3aKkpblTb €€, BbIKMIOYUTL BCE
KOHMPOPKN UMK 3NEKTPUYECKNE FOPESKU.

BHUMAHWE! Oyxoson
LKad yKOMMNIeKToBaH
cMcTeMon BriokMpoBKM
peLleTok, No3BoNSALLEN
BbIHUMATb UX U3 AYXOBKM
He nonHocTbio (1).

[nsa nonHoro BbIHUMaHWS
peLleToK OCTaTO4HO
NOOHSATb UX, KaK

nokasaHo Ha cxeme, B3sIB UX 3a NepeaHuii Kpaw, 1
NoTAHYTbL Ha cebs (2).
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MporpaMmmbl NPUroToBreHUs

I [Ing BCex nporpamMmm MOXHO 3afaTb TeMnepatypy ot
60°C go MAKC kpowme:

* 'PUJIb (pekomeHayeTcs yCcTaHaBNMBaTh TOMNBbKO
MAKC. Temneparypy);
e NOOPYMAHNBAHWME (pekomeHayeTcs He
npesbiwaTe Temnepatypy 200°C).
A * Mporpamma
O [£{e TPAOULMOHAIIbHASA OYXOBKA
Bkriltovatotcst Ba HarpeBaTernbHbIX SreMeHTa:
HWXHWIA 1 BEPXHUIA. B pexxnme TpagmumoHanbHoro
NPUroTOBMNEHMST PEKOMEHOYETCS UCMOSb30BaTh TOMbKO
OOMH YPOBEHb: MPU NCMOSb30BaAHNN HECKOMbKMX
YPOBHEN pacnpeneneHue Temneparypsl oyaer
HEONTUMarbHbIM. .

Mporpamma KOHOUTEPCKAA BbINMEYKA
BkrtovaeTtca 3agHUn HarpeBaTenbHbIA ANEeMEHT U
BEHTUNATOP, 06ecneynBas yMepeHHbIN U OAHOPOAHbIN
Xap BHYTpW OyxoBkW. [JaHHas yHKLUS peKoMeHayeTcs
A5 NpUroToBNeHNs AenvkaTHelx 6niog (Hanpumep,
KOHOUTEPCKUX n3genum, TpebytoLmx nogbema Tecta) u
MESKOW BbINEYKN OAHOBPEMEHHO Ha TPEX YPOBHSIX.

@ Nporpamma BbICTPOE NMPUFOTOBITEHUE
Bkntovatotcst HarpeBaTernbHble 3NEMEHTbI 1
BEHTUNATOP, obecneynBasi NOCTOAHHbIA U OOHOPOAHbIN
Xap.

[Mporpamma He Hy>xgaeTcs B npeaBapuTENbHOM
HarpeBe. [laHHas nporpamma 0cobeHHO
pekoMeHayeTcs Anst ObICTPOro NPUroToBMNeHUs
nonycabpurkatoB (MOPOXEHbIX UM rOTOBbLIX 6ritog).
OnTumanbHble pe3ynsTaThl Nony4YakTCst Npu
UCMOMb30BaHWUUN TOMbKO OOHOMO YPOBHSI.

Mporpamma OAHOBPEMEHHOE
NMPUTOTOBIEHUE

BkntoyatoTcs Bce HarpeBaterbHble 3f1eMEHThI

(BEPXHUI, HUKHWIA N KPYTMbIA) N BEHTUNATOP. Tak Kak

Xap sABnNsieTcA NOCTOAHHLIM BO BCEM AyXOBOM LUKady,

BO3AyX obecrneunsaeT 0gHOPOAHOE NPUrOTOBIEHNE 1

noApyMsiHMBaHWe NPOAYKTa.

OpHOBpPEMEHHO MOXHO MCnonb3oBaTh He 6onee AByx

YPOBHEN AyX0BOro Lwkada.

Mporpamma MULLA

Bknto4aroTcsa HWKHUIA 1 KPYIbIA HarpeBaTernbHbIe
3MEMEHThI U BEHTUNATOP. Takoe coveTaHne
no3BonseT ObICTPO pasorpeTb AyXOBKy ¢ bornee
CUNbHbIM BblOENeHeM xapa cH1dy. Ecnu
NCMOrb3YHTCS HECKOMNBbKO YPOBHEN OOHOBPEMEHHO,
Heobxo4MMO MeHATb MecTaMmu bntoga B cepeguHe nx
NPUroTOBNEHNS.

* Diamond Clean
VimeeTcsa TONbKO B HEKOTOPbLIX MOAENSX.

Mporpamma MPUIb

BkntoyaeTcs LeHTpanbHasi YacTb BEPXHEro
HarpeBaTenbHOro arieMeHTa. Bbicokas Temnepartypa
W ap NpsIMOro AeWCTBUS rPUns pekomeHayeTcst Ans
MPUrOTOBINEHNS MPOAYKTOB, HYXXAAIOLLMXCS B BbICOKOM
NMOBEPXHOCTHOW Temnepatype (TeNAYnin 1 roBsHKmx
OULITEKCOB, BLIPE3KM, aHTPEKOTOB). ATO Nporpamma
He TpebyeT 6ONbLIOro pacxoda SHepruun, naeansHo
noaxoauT AS1S NPUrOTOBMNEHNS Ha rpune HebonbLUmX
nopumi. NomecTnTe NPOAYKT B LEHTP PeLUeTKM, TaK Kak
»ap He pacnpocTpaHsaeTcs no yrrnam.

& Mporpamma NOAPYMAHUBAHUE

BkritovaeTtca BepxHUi HarpeBaTerbHbIA NTEMEHT,
BepTen U BEHTUNATOP (ecnv oH umeeTcs).
Co4yeTaeTt ogHOHanpaBneHHoe BblaeneHne xapa

C NPVHYANTENBbHOW LMPKYNALMEN BO3Ayxa BHYTPH
OyXO0BOro wkaga. ITo NpenaTcTByeT 06ropaHunio
NMOBEPXHOCTM NPOAYKTOB, NOBbLILLAS MPOHWUKAOLLYIO
CnocobHOCTb xapa.

I ins npurotosnexns B pexumax MPUNb n
NMogPYMAHUBAHWE aBepua ayxosoro wwkada
[OrmkHa ObIThb 3aKphbiTa.

lNMpakTuyeckue coBeTbl NO
MPUroToBJ1IEHUIO

! B pexxmme BEHTUNUPYEMOrO NPUrOTOBINEHUS HE
ncnonb3ymnTe 1-bivi U 5-bil YPOBHUW: OHW NMOABEpPratoTCst
NPSMOMY BO3[ENCTBUIO rOpsyero Bo3ayxa, KOTopbIi
MOXET CXKeub AenmKaTHbIe NPOaYKThbI.

OOHOBPEMEHHOE NMPUTOTOBJIEHUE

e Vcnonb3ytoTcs 2-0 U 4-bll YPOBHU, Ha 2-01
nomeLLaTcsa NpoaykThl, TpebytoLlwme 6onee
WHTEHCWBHOrO Xapa.

* YCcTaHOBUTE NPOUTBEHb CHU3Y, a PeLUeTKy CBepXy.

rPUIb

* [lpu ncnonbsosaxHum MPUJTA ycTtaHOBUTE peLleTky Ha
5-bIl ypOBEHb 1 MPOTMBEHBb A5 cbopa cokoB (Kunpa)
Ha 1-bin. MNpu ncnonb3osaHnn pexxuma GRATIN
(MogpymsiHMBaHME) yCTaHOBUTE pELLETKY Ha 2-01
unn 3-uii ypoBeHb, a NPOTUBEHb Ha 1-bii Ans cbopa
COKOB.

» PekomeHnayetcs BbIOpaTh MakCMMarbHYH MOLLHOCTb
OyXoBKU. He GecnokonTech, eCrnn BEpXHUIN anemMeHT
He OCTaeTcsl NOCTOSHHO BKIMKOYEHHbBIM: ero pabota
ynpaBsnsieTca TepMOCTaToM.

MAULA

* Mcnonb3yiTe NpoTMBEHb M3 NErkoro antoMUHUS,
yCTaHaBnuMBas ero Ha npunararoLLyoCcs peLueTky.
Mpu ncnonb3oBaHWU NPOTUBEHSA BPEMS BbINEYKN
YANVHAETCS, YTO 3aTPYOHSIET NonyyYeHne XpyCTSLuen
nuuLbl.

* B cnyyae Bbineuky nuuLbl ¢ 0OUITBHON HAaYMHKON
pPEKOMEHAYETCS NONMOXUTb Ha NULLY CbIp
MouLapenna B cepeanHe BbINeYKy.
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_______________________________________________________________________________________________| I
Tabnuua npurotoBneHusi B AyXoBOoM wKady
Mporpammb! MpoAaykTbI Bec (kr) YpoBeHb Bpewmsi HarpeBaHus PekomeHpyemasn MpoaonmkunT-
(MUH.) TemnepaTtypa L)
npuroToBne
Hus
(MUHYTBI)
YTka 1 3 15 200 65-75
TpanuumMoHankHas YKapkoe 13 TenATUHbI U roBAAUHbI 1 3 15 200 70-75
JKapkoe 13 CBUHWHbI 1 3 15 200 70-80
Ayxoeka MedeHbe (NecouHoe) - 3 15 180 15-20
[MeCcoy4HbI TOPT C HAYWHKOW 1 3 15 180 30-35
[MecoyHbIN TOPT C HAYUHKOW 0.5 3 15 180 20-30
DpyKTOBBIN TOPT 1 2unm 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Bucksut 0.5 3 15 160 25-30
KomauTepckas BrvHbl ¢ HaUMHKON (Ha 2-X YPOBHSIX) 1.2 2n4 15 200 30-35
BLINEYKa Menkwve kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
MeyeHbs U3 CNOEHOro TecTa € CbipoM (Ha 2- 0.4 2n4 15 210 15-20
YX YPOBHSIX)
Oknepbl (Ha 3-X YPOBHSAX) 0.7 1n3us 15 180 20-25
MeyeHbe (Ha 3-X YPOBHSAX) 0.7 1n3uns 15 180 20-25
Bese (Ha 3-X ypOBHsIX) 0.5 1n3wns 15 90 180
MopoxeHHble NpoAyKTbI
Muuua 0.3 2 - 250 12
CMecb LiyKKUHU C KpeBeTKamm B Knsipe 0.4 2 - 200 20
Hecnapkuii TOPT CO LWINUHATOM 0.5 2 - 220 30-35
Mnpoxkun 0.3 2 - 200 25
NasaHbA 0.5 2 - 200 35
BbicTpoe PbIGHbIe KOTNETLI B NaHMpOBKe 0.4 2 - 180 25-30
npuroToBneHue Kycouku kypuLbl 0.4 2 - 220 15-20
Monydabpukatbl
YKapeHble KypuHble KpbIIbILLKW 0.4 2 - 200 20-25
Chbipble NpoAyKTbl
MeyeHbe (necouHoe) 0.3 2 - 200 15-18
Kekc 0.6 2 - 180 45
[MeyeHbe 13 CNOEHOro TECTa C CbIpOM 0.2 2 - 210 10-12
Muuyua (Ha 2-x ypoBHSX) 1 2un4 15 230 15-20
NasaHbs 1 3 10 180 30-35
BapanuHa 1 2 10 180 40-45
JKapeHas kypuua ¢ kKapToLuKow 1+1 2n4 15 200 60-70
OnHoBpeMeHHoe Ckymbpus 1 2 10 180 30-35
NpUroToBMReHMe Kekc 1 2 10 170 40-50
Oknepbl Ha 2-X YPOBHSAX 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X ypoBHSIX) 0.5 2un4 10 180 10-15
BuckBuT (Ha 1-0M ypoBHe) 0.5 2 10 170 15-20
BuckBuUT (Ha 2-yx YpOBHSX) 1 2n4 10 170 20-25
Hecnapkve TopTbl 1.5 3 15 200 25-30
Muuyua 0.5 3 15 220 15-20
Muuua YKapkoe 13 TensTuHbI U roBaAUHbI 1 2 10 220 25-30
Kypuua 1 2unmn 3 10 180 60-70
Kambana n kapakatuubl 0.7 4 - Makc. 10-12
Kanbmapbl 1 KpeBETKM Ha wamnypax 0.6 4 - Makc. 8-10
Kapakatuup! 0.6 4 - Makc. 10-15
dune Tpecku 0.8 4 - Makc. 10-15
OBowu-rpuns 0.4 3unn 4 - Makc. 15-20
Fpunb Tensuuin Gudutekc 0.8 4 - Makce. 15-20
Kon6acku-unukayku 0.6 4 - Makc. 15-20
Fambyprep 0.6 4 - Makc. 10-12
Ckymbpus 1 4 - Make. 15-20
dapLuvpoBaHbIi ropsunii 6ytepbpot (Mnn 416 4 - Makc. 3-5
obapeHHbI xneb)
Gratin Kypuua-rpunes 15 2 10 200 55-60
(MoapymaHuBanune) | Kapakatuubl 15 2 10 200 30-35

Mbi 3a60TMMCA O CBOMX MOKynaTensix U cTapaemcsi caenartb
cepBUCHOe obcnyxuBaHne Haubonee kayecTBeHHbIM. Mbl
NOCTOSIHHO COBEPLUEHCTBYEM HalLM NPOAYKTLI, YTOObI cAenaTtb
Balwue o6LieHre ¢ TEXHUKOW NPOCTbLIM U NPUATHLIM.

Yxoa 3a TeXHUKom

MpoannTe cpok akcnnyatauun W CHU3bLTE BEPOSITHOCTb MOMIOMKM
TEXHUKN.

Bocnonb3yiitech npodeccnoHanbHbIMU CpeacTBaMu ANns yxoda
3a TexHukon ot Indesit Professional gns Hambonee npoctoro,
adpekTBHOrO 1 Nerkoro yxona 3a Baluen BbITOBO TEXHUKON.
MpoaykTtel Indesit Professional npoussogatca B Utanum ¢
cobnogeHneM BbICOKMX €BPOMNENCKUX CTaHaapToB B obnacTu
kadyecTBa, aKornornu 1 6e3onacHOCTM UCMOMNb30BaHWS 1 CO3aaHbl
C Y4ETOM MHOTOIETHETO OMbITa NPOWU3BOAMTENS TEXHUKU. Y3HalTe

nogpobHee Ha cante www.indesit.com B pasgene «CepBuc» u
cnpalumBaiTe B MarasvHax Bawwero ropoga.

ABTOpUM30BaHHbIe CEPBUCHbIE LIEHTPbI

YT06bI ObITb BrIVDKE K HALWMM NOTPEOUTENSIM, Mbl CO3LaMM LUMPOKYH
CEPBUCHYIO CeTb, 0COBEHHOCTBLID KOTOPOW SBMSETCA BbliCOKas
NOAroTOBKaA, MPOECCHOHaN3M N YeCTHOCTb CEPBUCHBIX MacTEPOB.
Ha cerogHAWHMN feHb OHA HacunTbiBaeT okono 350 CepBUCHbBIX
LieHTpOoB Ha Tepputopumn Poccum n CHI.

WX KOHTaKTbl Bbl MOXeTe HaiT B CEPBUCHOM cepTudmKaTte n Ha
cante www.indesit.com B pa3sgene «Cepsuc».

Ecnu Bam Hago 06paTUTLCA B CEPBUCHbIN LIEHTP:
BHumaHue! lpu pemoHme mpebyliime ucnosb308aHus
OpuU2UHalbHbIX 3aMacHbIX Yacmel.

[Opyryto nonesHyto nHcgopmaumio U HoBocTU Bbl MoxeTe HanTu
Ha cante www.indesit.com B pasgene «Cepsuc».
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MpeaoCTOPOXHOCTU U

pekomMeHaaunm

! isagenve cnpoekTMpoBaHO U M3rOTOBMEHO B
COOTBETCTBUU C MEXAYHAPOAHbLIMM HOpMaTMBaMu No
©e3onacHoCTu.

Heobxogumo BHMMAaTENbHO NpoYnTaTh HacTosLWwmue
npeaynpexaeHusi, COCTaBneHHbIE B LIENSIX BaLlei
6e3onacHocTu.

OOGLwue TpeboBaHUA K 6e3onacHOCTU

» [aHHOe u3genue npegHasHavaeTcs Ans
HenpodeCccUoHarnbLHOro UCMONb30BaHNS B JOMALUHUX
YCINOBUSIX.

* 3anpellaeTcs ycTaHaBnuBaTb nsgenve Ha ynuue,
[axe nof HaBeCcoM, Tak Kak BO3AENCTBME Ha HEro
OOXAA U rpo3bl SIBASIETCA YPE3BbIYANHO ONAaCHbIM.

* He npukacaitech K U3genuio BNaxHbIMK pyKamu,
©OCUKOM MINKN C MOKPbIMU HOramu.

* W3penue npegHa3Ha4yeHo ANg NPUroToBneHUs
NULEeBbLIX NPOAYKTOB, MOXET ObITb MCNOMNb30BaHO
TONbKO B3POCHbIMM NMLAMU B COOTBETCTBUU
C UHCTPYKLUMSAAMM, NpMBeAEHHLIMU B JAHHOM
TeXHU4eckoMm pykoBoacTse. Jltoboe apyroe ero
ncnonb3oBaHUe (HanpumMep: OTOMNSIEHNE NOMELLEHUS)
cuMTaeTCA HeHaanexawum u cnefoBaTenbHO
onacHbIM. [pou3BoAnUTenb He HeceT OTBETCTBEHHOCTH
3a BO3MOXHbIW yLep0, BbI3BaHHbIN HEHaANeXKalmMm,
HenpaBUNbHbIM U Hepa3yMHbIM UCMONIb30BaHUEM
n3genus.

» [laHHOe TeXHMYEeCKOe PYKOBOACTBO OTHOCUTCS K
ObIToBOMY 3nekTponpubopy knacca 1 (otgensHoe
nsgenue) unu knacca 2 — nogrpynna 1 (BctpoeHHoe
Mexay 2 KyXOHHbIMW 3neMeHTamu).

* B npouecce akcnnyatauuu usgenus
HarpeBaTerbHble 3NIEMEHTbI U HEKOTOpPbIE YacTun
ABepLbl AyX0BOro WwkKada cunbLHO HarpeBsatoTcs.
Heobxoanmo nposaBnsaTbL OCTPOXHOCTL BO
n3bexxaHne KOHTaKTOB C 3TUMU YacTAMM U He
pa3peluaTtb AeTAM NpUMONNXKaTLCA K AyXOBKe.

» W3beravite KOHTaKTOB NPOBOAOB AMEKTPONUTAHUS
Opyrvx ObITOBbLIX 3NEKTPONPUOOPOB C ropA4nUMM
YacTAMU N3[enus.

* He 3akpbiBaiTe BEHTUNALNOHHBbIE PELLETKN U
OTBEPCTUS paccenBaHns Tenna.

» Bcerga HageBaWTe KyxOHHbIE BapexKu, korga
CTaBuTe Unu BbliHMMaeTe britoga 13 QyXoBKW.

* He ncnonb3ynte roptoume Xungkoctu (CnupT, 6EH3NH 1
T.4.) PA8OM ¢ paboTaroLlent KyXOHHOW MiNTOMN.

* He knaguTe Bo3ropaemMble Matepuanbl B HKHUN
OTCEK MM B OyXOBOW LWKad: npu cryyanHom
BKITIOYEHUN U3AEnns Takne matepuanbsl MoryT
3aropeTbCes.

* BHyTpeHHAs NoBepxHOCTb fALlLMKa (ECNV OH NMEEeTCSs)
MOXET CUSbHO HarpeTbCs.

» Korga nsgenuve He ucnonb3yetcs, Bcerga
npoBepsanTe, YTOObI PYKOSATKM HAXOQUNNCh B
nonoXxeHuu ©.

* He TaHUTe 3a ceTeBOW LWHYP ANs OTCOeANHEHUS
BWITKW U3OeNnus U3 CETEBOWN PO3ETKU, BO3bMUTECH 3a
BUIKY PYKOM

» [lepen Ha4anom YUCTKN UMK TEXHUYECKOTO
0o6CnyXMBaHUS U3aenusi Bceraa BblHUManTe
LUTENCENbHYI BUIKY U3 CETEBON PO3ETKM.

B cnyyae HencnpaBHOCTM KaTeropnyecku
3anpeLlaeTcsl OTKpbIBaTb BHYTPEHHUE MEXaHM3MbI
U30Eenusi C LeNbio MX CaMOCTOATENbHOIO PEMOHTA.
O6paTtuTech B LEHTP TEXHUYECKOTO 0OCINYXMBaHUS.
He ctaBbTe Tskenble npeaMeThbl Ha OTKPbLITYHO
OBepLy AyxoBoro wkada

He paspeluaitte getsim urpathb C GbITOBLIM
3neKkTponpmbopom.

He ponyckaeTcs skcnnyaTaums U3genus nuuamu ¢
OrpaHNYEHHbIMM (OU3NYECKUMM, CEHCOPUATBHBIMY

UNy YMCTBEHHbBIMU CMOCOBHOCTAMM (BKMHOYas AeTen),
HEOMbITHBIMW NMLLAMU MU IULaMK, HEOBYYEHHBIMY
obpalleHuio ¢ nsgenvem 6e3 KOHTPOMNS CO CTOPOHBI
nvua, OTBETCTBEHHOTO 3a MX 6e30MacHOCTb UK nocre
Hagnexatlero oby4eHns obpaLleHuto ¢ n3aenuem.
Ecnv nnuTa pacnonoxeHa Ha nbegectar, NPUHATb
HeobxoOMMble Mepbl NPegOCTOPOXHOCTU ANIS
npeaoTBpaLLeHNsa cocKarb3blBaHUA MAUTLI C
nbeaecTana caMmoro’

YTunusauumsa
L4 YHI/IL{TO)KeHVIe yI'IaKOBOHHbIX MaTepmanosz

cobntofanTe MecTHble HOpMaTUBbI MO YTUNM3aLun
YyNaKoOBOYHbIX MaTeprarsos.

CornacHo Eponerickon OQupektnee 2002/96/

CE kacaTenbHO yTunusaumm 3rekTpoHHbIX U
3MNEKTPUYECKMX NEKTPONPUBOPOB 3MeKTponprudopbI
He JOIMKHbI BbibpackiBaTbCst BMECTE C 0ObIYHbIM
ropoACK/M MycopoM. BbiBeieHHble U3 CTpos
NpunBopbI AOMKHBI cCOBUpaTLCS OTAEMbHO AN
ONTUMU3ALLM UX YTURU3ALK U peKynepaLimm
COCTaBMAOLLMX UX MaTepranos, a Takke ass
6e30MacHOCTM OKpy>KatoLLen cpeabl 1 340POBbS.
CvMBON 3a4epkHyTast MycopHasi KOp3nHKa,
UMeroLLMIACS Ha Bcex npubopax, CryxuTt
HanoMuHaHnem 06 UX OTAENbHOW YTUNM3ALUN.

3a 6onee nogpobHoOM MHpOpMaLMEn O NpaBUNbHOW
yTUNM3aummn BbIToBbIX 3NeKTponpubopos
norb3oBaTenu MoryT o6paTuTbCs B cneumasnsHyo
roCyfapCTBEHHYIO OpraH13aLuio Unu B MarasuH.

OKOHOMMS 3INEKTPOIHEPrMU U OXpaHa
OKpy>XaroLen cpeabl

» PekomeHpayeTcsa Bcerga rotosutb B pexume NPUTb

n NOOPYMAHNBAHWE c 3akpbiTol ABEpPLEN:

3TO HeOBXOAMMO AN 3HAYMTENbHOW 3KOHOMUM
anekTpoaHeprum (npumepHo 10%), a Takke ans
NyYLnX pesynbLTaTtoB NPUroToBNeHUs

Mo Bo3moOxHOCTM n3beranTe npenBapuUTENbHONO
pasorpeBa neyn u Bcerga ctapanTecb 3anofHATb
ee. OTKpblBanTe ABepLy Neynm Kak MOXHO MEHbLUE,
TaK Kak Kaxgbli pa3 npu OTKPbITUN ABEepLbl MMeeT
MecTo noteps Tenna. Ona 3HauMTenbHOW 3KOHOMUM
3MNEeKTPO3HEPrMK BblkNtovanTe nunTy 3a 5-10 MuHyT JO
3aBepLUEHMs NpoLiecca NPUroTOBAEHNUS U UCMONb3ynTe
TEenno KOTOpOe NneYb NPoJoKaeT reHepnpoBaTb
YNNoTHUTENbHbIE NMPOKMAAKN OOIMKHBI COAepXXaTbCsl
YUCTbIMW NS NpeaoTBpaLLEHNs NOTEPU SHEPTUN.

* Ecnn Y Bac UMeEeTCA KOHTPAKT Ha nogavy arnekTpuyectsa
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TexHn4yeckoe

obcnyxuBaHue u yxoa

no TaMMMpoBaHHOMY Tapudyy, ONuusa «OTNOXEHHOE
npuroToBneHne» ByaeT cnocobcTBOBaTb 3KOHOMUM
[AEHer 3a cyeT nepeknoyveHns Ha Gonee geluesble

MHTEpBarbl BPEMEHW.
OcHoBaHVe ropLuka U KacTponu JOSHKHO MOKPbIBaTb

BapO4Hy0 NoBexHOCTb. Ecnn oHo GyaeTr MeHbLnMm,
OyOeT MMeTb MeCcTO NOTeEPS SHEPTUN, U B pe3yrbTaTte
BblIKMMAHUSA XXUAKOCTU U3 FTOPLUKOB Ha BapO4HOMN
noBepxHOCTU ByayT ocTaBaTbCs OCTaTKW 3TOWM
KMAKOCTU, KOTOPbIE CIOXHO yAanuThb.

XpaHUTe NPOAYKTbl B 3aKPbITbIX roplikax WUnu
KacTpHOnaAX C NIOTHO 3aKpbIBAOLWMMUCH KpblLKamMm
N UCMNOMb3ynTe MUHMMAnbHOE KONM4ecTBo BoAbl. B
cnyyae npurotoBrneHns 6e3 Kpbiwku OBygeTr MMeTb
MecTo noTpebrieHne 3Ha4YMTENbLHOrO KonmnyecTBa
3Heprum.

Mcnonb3ynTe ropLiku M KacTplonun C COBEPLUEHHO
NIOCKUM LHOM.

B cnyyae npurotoBneHus 6noga B TeHEHME ONINTENBHOTO
BPEMEHM crieayeT UCMonb30BaTh CKOPOBAPKY, KOTopas
roToBUT B ABa pasa ObicTpee u no3sonseT cbepeyb
TpeTb SHEPrUun.

OTKnrovYeHue AreKTponunTaHuna

Mepen Havanom kakon-nnMbo onepauun no
0BCNYXMBaHUIO MW YNCTKE OTCOEAMHUTE U3aenne ot

CeTu ANneKTponnTaHua.
Yuctka uspenusn

I He ncnonb3ynte napoBble YNCTALLME arperaTbl
MW arperatbl NOA BbICOKMM OaBEHNEM AN YUCTKU
nagenus.

e HapyxHble 3ManupoBaHHbIE 3NEMEHTbI NN AeTanu
N3 HEPXXaBEHOLLEN CTanu, a Takke pe3nHOBbIE
YMOTHEHNSI MOXHO NPOTMpPaTh rybKon, CMOYEHHOM
B TEMMON BOAE WUIN B pacTBOpPE HEUTPanbHOro
MotolLiero cpeacTea. [ns yaaneHust ocobo TpyaHbIX
NATEH UCMONb3yWTe cneLunanbHbie YUCTSALLME
CpeAcTBa, MMeloLLMecs B npodaxe. TwatenbHo
OMONOCHUTE BOAOW U BbITPUTE HACYXO Mnocre
yncTkn. He ncnonb3dymnte abpasnBHble MOPOLLKU UK
KOPPO3uiNHbIE BELLECTBA.

e Pewertku, gnddysopsl, GOPCYHKN KOHOPOK U
ropenku Bapo4HOW NaHen CHAMAKTCSA AN UX MOMKM
©onee npocTon YnucTku. BeiMoliTe ux ropsiuer Bogon
1 Heabpa3nBHbLIM MOKOLLIMM CpeacTBOM, obpaluasi
BHUMaHVE Ha yaarneHue Bcex Hanetos. [locne
TWaTenNbHO BbICyLUMTE.

. XOBOIo
. PerynﬂpHo npo4vnanTe KOHYnKn 3al.l.l,l/ITHbIXJ:ly

YCTPOWCTB* NPOTUB OTCYTCTBUS NIaMeHMU.

e CnenyeT Npou3BOAUTb BHYTPEHHIOK YNCTKY
LuKadha nocre Kaxaoro ero UCnonb30BaHus, He
O0XMOAACh ero NonHoro oxnaxageHus. icnonbaynite
TENny Bogy 1 MotoLLee CpeCcTBO, ONOMOCHUTE
N NpOTpUTE MATKOW TpsAnkon. N3beranTe
ncrnonb3oBaHns abpasmBHbIX CPEACTB

e [Ina 4ncTKkM cTekna ABepLbl UCMONb3ynTe

HeabpaavBHble ryGKU 1 YUCTSLLME CPeacTsa,
3aTeM BbITPUTE HACYXO MSATKON Tpsinkon. He
ucnonbayiTe TBEpAble abpasnBHbie MaTepuarsl Um
OCTpble MeTanmyeckune ckpebku, KoTopbie MoryT
nouapanaTtb NOBEPXHOCTb 1 pa3buTb CTEKIO.

e CbeMHble feTany MOXHO Nerko BbIMbITb Kak Nobyto
APYryto nocyay, Takke B NOCY4OMOEYHON MalLMHe.

He cnenyeT 3akpblBaTb KpbILLKY BapOYHOM NaHenu,
€CIN KOHGOPKM BKITHOYEHbI UK eLle He OCThIN.

MpoBepsanTe yninoTHeHUA AyXoBoro wkada.

PerynsipHo npoBepsnTe COCTOSIHME YMIOTHEHNS
BOKPYT ABepLibl IyX0BOro Wwkada. B crnyyae
NOBPEXAEHWS YNINOTHEHN obpallanTecs B
Gnvxanwmnm ynonHoModeHHbIn LieHTp TexHuyeckoro
O6cnyxmBaHus. He pekomeHayeTcs nonb3oBaTbCs
OYXOBKOW C NMOBPEXAEHHBIM YNIOTHEHNEM.

I'Iopﬂ.qox 3aMéeHbI NaMno4vkm B AyXOoBOM
wkady

1. OTknounTE 4YXOBON LKA OT CETU INEKTPONUTaHUS,
CHUMWTE CTEKISAHHYIO 3aLUUTHYIO KPbILLKY namnbl (M.
PUCYHOK).

2. BbIKpyTUTE NaMMoYKy U
3aMEHUTE ee Ha HOBYH TaKkoro
e Tmna: HanpskeHue 230 B,
MoLLHOCTb 25 BT, pe3bba E 14.
3. BoccTtaHoBWTE Ha MECTO
KPbILLKY ¥ BHOBb NMOAKMNIOUYNTE
OyXOBOW LKad K ceTn
3MeKTPonuUTaHus.

Yxop 3a pyKosiTKamun rasaoBou Bapo4YHOU
naHenwu

Co BpeMeHeM pyKOSITKM BapOYHOM NaHenu MoryT
3abnoknpoBaThCs UK BpaLlaTbCsa ¢ TPYAOM, MO3TOMY
noTpebyeTcs NPON3BECTU UX BHYTPEHHIOK YUCTKY U
3aMeHy BCceun PYKOSTKMU.

| laHHas onepauusa JOMKHA BbINOJIHATLCS
TeXHUKOM, YNOJTHOMO4Y€eHHbIM NpounsBoauTesriemM.

TexHn4eckoe o6cnyxnBaHue

! Hukorga He oGpaluanTechb K HeynomHOMOYEHHbIM
TEXHUKaM.

Mpu o6paweHnn B LleHTp TexHuyeckoro
O6cnyxuBaHMsA HE06X0AMMO COOOLUTD:

¢ Tun HencnpaBHOCTY;

* Mogenb usgenusa (Mog.)

* Howmep Tex. nacnopta (cepuiHbin Ne)

OTW AaHHble Bbl Ha4eTe Ha nacrnopTHOW Tabnuyke,
pacrnonoXeHHOW Ha U3aenuun.

* VmeeTcsa Tonbko B HEKOTOPbIX MoAensx.
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ABTOMaTM4YeCKasi OMUCTKa C UCMNOSib30BaHNEeM

umkna Diamond Clean («Anma3sHasa ouncTtkar).*
Pexxum Diamond Clean — 3To LMK aBTOMaTUY€CKOM OYNCTKU,
npv KOTOPOM BHYTPY O4MLLI@EMON NMOMOCTU OCYLLECTBNSETCS
BbIMyCKaHWe napa, M UCMONb3yeTCa 3JKCKMO3UBHAs amarb
Diamond Clean pgna ynpoweHus yganeHus nobbix
OTMOXEHWUI TPS3N U3 NONOCTU U akceccyapoB. [JOCTynHO Ha
TPEX PasnUYHbIX YPOBHSIX: 9KOHOMWYHbIA, HOpMarbHbIA U
WHTEHCMBHbIV — NCMOMNb30BaHNe Ha OCHOBaHUW TuMa rpsasu.
Linkn Diamond Clean moXeT mcnonb3oBaTbCsi ANa TOro,
yTOOBI BCErga noadepXuBaTb YMCTOTY neun. B npouecce
OYMCTKN BHYTPU NOMOCTU BbIAENSETCH Nap, KOTOPbIA, BMeCTe
¢ amanbto Diamond Clean Ha ocHOBe TuTaHa (Ha BHYTPEHHMWX
CTEHKax neyvu v MPOTUBHSX), NMO3BOMSET YNPOCTUTL NpoLecc
OUUCTKM Meyn.

Onsa 3anycka uukna Diamond Clean: t@v-

1. MopoxanTe, Nnoka neyb oxnaguTcs.

2. Pasmectute npotuBeHb Ha ypoBHe 1 u 3anente Boay
B criegyrowmx konmmyectBax: 150 r gns SKOHOMWYHOrO
umkna (Economy), 250 r gns HopmanbHoro uwmkna (Nor-
mal) n 350 r pna wuHTeHcuBHOro uwmkna (Intensive).
VMcnonb3oBaHue konmnyecTBa BOAbl, KOTOPOE MEHbLUE UMK
OornblLue pekoMeHAYEMOro KOnmM4ecTBa, MOXET MOBMUATbL Ha
pesynbTaThl UMka. He ucnonbayinte MotoLime cpeacTea.

- 150 g-10min
- 2509-15min
- 3509-20min

3. BakporiTe aBepLy neyu.

4. MNoBepHUTE PYYKYy BKIMHOYEHMSA NPOrpaMM AN BKITHOYEHUSA
TPAOVLUMOHHOM (TRADITIONAL) dyHKUMK, a pyuky
TepmocTara — B

! ina npeqoTBpaLleHnst yTedek napa He OTKpbIBanTe ABepLy
neyYn BO BPEMS BbIMOSHEHMS LMKNA.

! B TeyeHne nocnegHMX MWHYT WHTEHCMBHOIO UMKNA
naHenb YnNpaBMneHWsi 4YacTUYHO W HEMEOJIEHHO 3aroTeeT.
3anoTteBaHne ucyesaeT Kaxablin pas npu 3anycke npowecca
TaHreHuManbHOro oxnaxaeHus.

*
MmeeTca Tonbko B HEKOTOpPbIX Moaendx.
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Instalace

1 Je velice dulezité tento navod uschovat, aby mohl
byt kdykoli konzultovan. V pripade prodeje, odevzdani
nebo stehovani se ujistete, Ze zustane spolu se
zarizenim.

1 Pozorne si prectete uvedené pokyny: Jsou zdrojem
dulezitych informaci, tykajicich se instalace, pouziti a
bezpecnosti.

! Instalace zarizeni musi byt provedena odborne
kvalifikovanym personalem podle uvedenych pokynu.
1 Jakykoli zdsah v ramci regulace nebo udrzby musi
byt proveden pri vypnutém sporaku, odpojeném od
elektrického rozvodu.

Vyvetrani mistnosti

Zarizeni muze byt nainstalovano pouze v trvale vetranych
mistnostech, v souladu s narodne platnymi normami.

V mistnosti, ve které bude zarizeni nainstalovano, musi byt
mozny privod takového mnoZzstvi vzduchu, které vyzaduje
pravidelné spalovani plynu (prutok vzduchu nesmi byt nizsi
nez 2 m/h na kW nainstalovaného vykonu).

Otvory pro privod vzduchu, chranené mrizkami, musi
mit potrubi s uzitkovym prurezem nejméne 100 cm? a
musi byt umisteny tak, aby se nemohly ucpat, a to ani
castecne (viz obrazek A).

Tyto otvory musi byt 0 100% vetSi — s minimalni
hodnotou 200 cm? — v pripade, Ze varna deska zarizeni
neni vybavena bezpecnostnim zarizenim pro detekci
nepritomnosti plamene a kdyZ je privod vzduchu
zabezpecen neprimo z prilehlych mistnosti (viz obrazek
B) — za predpokladu, Ze se nejednéa o spolecné
mistnosti budovy, prostredi s nebezpecim pozéaru nebo
loZnice — vybaveny ventilacnim potrubim vedoucim ven
v souladu s vySe uvedenym popisem.

Prilehla mistnost ~ Mistnost, ktera ma
byt vetrana

A B

ZvetSeni spary mezi
dvermi a podlahou

Ventilacni otvor pro
vzduch podporujici horeni

Z //
% 9P D I
|2 A7 7

H | A

! Po dlouhodobejSim pouzivani zarizeni se doporucuje
otevrit okno nebo zvysit rychlost pripadnych ventilatoru.

Odvadeni koure ze spalovani

Odvédeni koure vznikajici pri spalovani musi byt zajiSteno
prostrednictvim odsavace pripojeného ke kominu

s prirozenym tahem urcité Gcinnosti nebo prostrednictvim
elektroventilatoru, ktery vstoupi do cinnosti automaticky pri
kaZzdém zapnuti zarizeni (viz obrazky).

Odvéadeni koure
prostrednictvim kominu
nebo rozvetvené kourové
trubky (vyhrazené pro

Odvadeni koure primo ven

=/ zarizeni na peceni)
v A
‘/d/{l 4\4\ 6666
L Lo L Lo
— —

! Plyny z kapalné ropy, které jsou tezSi nez vzduch, se
zdrzuji dole, proto mistnosti, v nichZ jsou uloZené sudy
s GPL, musi byt vybaveny otvory vedoucimi ven kvuli
odvadeni pripadnych unikajicich plynu zespodu.
Prazdné nebo céstecne plné sudy s GPL se nesmi
instalovat ani umistit do mistnosti nebo prostoru
nachézejicich se pod Urovni terénu (pivnice atd.).

V mistnosti nechavejte pouze pouzivany sud, a to

v dostatecné vzdalenosti od zdroju tepla (trouby, krby,
kachle), které jej mohou ohrat na teplotu vySSi nez
50°C.

Ustaveni a vyrovnani do vodorovné polohy

I Zarizeni Ize nainstalovat vedle nabytku za
predpokladu, Ze jeho vySka nepresahuje vySku varné
desky.

I Ujistete se, Ze stena dotykajici se zadni strany
zarizeni je z nehorlavého materialu, odolného vuci teplu
(T 90°C).

V ramci spravné instalace je treba:

e Ulozit zarizeni do kuchyne, do jidelny nebo do
pokoje v jednopokojovém byte (ne do koupelny);

e kdyz je varna deska vysSi nez nabytek, tento se
musi nachazet ve vzdalenosti nejméne 600 mm od
zarizent;

e kdyz bude sporak nainstalovan pod zaveSenou
horni skrinku kuchynskeé linky, musi byt dodrzena
minimalni vzdalenost varné desky od skrinky: 420
mm .

Tato vzdalenost musi

F500 byt 700 mm v pripade,
Ze je material skrinky
[—=1 [ —=1 , . L,
Min. 600 mm. T3 horlavy (viz obrazek);
o o ZE ’ .
g 9 it * neumistujte za
c c| 83 . .
s 3| 8 sporak ani do prostoru
E

do 200 mm od jeho
sten zavesy;

e Pripadné
odsavace musi

000000 O

|
|
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byt nainstalovany podle pokynu uvedenych
v prislusném néavodu.

Vyrovnani do vodorovné
polohy

Je-li treba vyrovnat zarizeni do
vodorovné polohy, zaSroubujte
dodané nozky do prislusnych
uloZeni v rozich spodni césti
sporéku (viz obrazek).

m\wﬂ“ N

t

HHW il

cast sporaku.

Elektrické zapojeni

Na kabel namontujte normalizovanou zastrcku,
vhodnou pro proudovy odber, ktery je uveden na Stitku
s jmenovitymi Udaji (viz tabulka Technické udaje).

V pripade primého zapojeni do elektrického rozvodu
je treba mezi zarizeni a sit zapojit omnipolarni stykac
s minimalni rozpinaci vzdalenosti kontaktu 3 mm,
vhodny pro dany proudovy odber a vyhovujici platnym
narodnim normam (zemnici vodic nesmi byt stykacem
preruSen). Napajeci kabel musi byt umisten tak, aby
teplota zadné jeho casti nepresahla teplotu prostredi o
50 °C.

Pred zapojenim se ujistete, Ze:

 Je zasuvka rddne uzemnena a odpovida zakonnym
predpisum;

* je zasuvka schopna snaset proudovy odber
odpovidajici maximalnimu vykonu zarizeni,
uvedenému na Stitku s jmenovitymi Gdaji;

e se napajeci napeti pohybuje v rozmezi uvedeném
na Stitku s jmenovitymi Udaiji;

 je zasuvka kompatibilni se zastrckou zarizeni.

V opacném pripade vymente zasuvku nebo
zastrcku; nepouzivejte prodluzovaci kabely ani
rozvodky.

! Po ukonceni instalace zarizeni musi zustat elektricky

kabel a elektrickd zdsuvka snadno pristupné.

! Kabel se nesmi ohybat ani stlacovat.

! Kabel musi byt pravidelne kontrolovan a dle potreby

vymenen vyhradne autorizovanymi techniky.

I Firma neponese Zadnou odpovednost za

nedodrzeni techto predpisu.

Nohy* se zacvaknou pod spodni

Pripojeni k rozvodu plynu

Pripojeni k rozvodu plynu nebo k tlakové lahvi s plynem
muze byt zrealizovano gumovou nebo ocelovou hadici

v souladu s platnymi narodnimi normami poté, co se
ujistite, Ze bylo zarizeni nastaveno pro druh plynu, kterym
bude napajeno (viz cejchovaci Stitek na viku: v opacném
pripade viz nize). V pripade napajeni tekutym plynem

z tlakové lahve pouzijte regulatory tlaku odpovidajici
platnym narodnim normam. Privod plynu Ize nastavit
bocne* kvuli ulehceni jeho pripojeni: Vymente vzajemne
hadicovou spojku s uzaverem a vymente tesneni za
tesneni dodané v prislusenstvi.

! Kvuli zajiSteni bezpecné cinnosti, kvuli realizaci
vhodného zpusobu pouZiti energie a kvuli zajisteni delSi
Zivotnosti zarizeni se ujistete, Ze privodni tlak odpovida
hodnotam uvedenym v tabulce s Udaji horaku a trysek
(viz nize).

Pripojeni plynu s pouzitim gumové hadice

Zkontrolujte, zda hadice odpovida platnym narodnim
normam. Vnitrni prumer hadice musi byt: 8 mm pro
napajeni tekutym plynem; 13 mm pro napajeni metanem.

Po provedeni pripojeni se ujistete, Ze hadice:

e se v zadném miste nedotyka soucasti
dosahuijicich vysSi teploty nez 50°C;

¢ neni vystavena Zzadné nadmaze v tahu nebo zkrutu
a nevykazuje ohnuti ani priskrcent;

e nemuze prijit do styku s ostrymi predmety,
ostrymi hranami, castmi nabytku a Ze nemuze byt
stlacena,;

¢ je snadno dostupna po celé délce za lUcelem
kontroly jejiho stavu;

¢ neni delsi nez 1500 mm;

Bod pFipojen [[] Horky povreh [ |

\
aviraci vent :lf‘i I:l o] Bod piipojeni —{

Privodni —
hadice Piivodni —
hadice

i |

 je rddne upevnena obou koncich prostrednictvim

stahovacich pasek odpovidajicich platnym

narodnim normam.
'V pripade, Ze nelze dodrZet jednu nebo vice
uvedenych podminek nebo kdyZ bude sporék
nainstalovan podle podminek tridy 2 — podtridy 1
(zarizeni vestavené mezi dva kusy nabytku), je treba
pouzit ocelovou hadici (viz nize).

Pripojeni k rozvodu plynu prostrednictvim hadice
z jednolité nerezavejici oceli s Uchyty se zavity

Zkontrolujte, zda hadice a tesneni odpovidaji platnym

____ Uzaviraci

wventil
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narodnim normam.

Pri montazi hadice odstrante hadicovou spojku
pritomnou na zarizeni (spojka pro vstup plynu do
zarizeni ma vélcovy zavit 1/2“ samec).

! Pripojeni zrealizujte tak, aby maximalni délka hadice
nepresahovala 2 metry, a ujistete se, Ze hadice
neprichazi do styku s nabytkem a Ze nedochazi k jejimu
stlacovani.

Kontrola tesnosti

Po ukonceni instalace zkontrolujte dokonalou tesnost
vSech spoju s pouzitim mydlového roztoku. Nikdy
nepouzivejte k tomuto Ucelu plamen.

Prizpusobeni ruznym druhum plynu

Zarizeni Ize prizpusobit jinému druhu plynu, nez pro
ktery bylo uzpusobeno (je
uveden na cejchovacim Stitku
na viku).

Prizpusobeni varné desky

Vymena trysek horaku varné
desky:

1. Odlozte mrizky a vytdhnete horaky z jejich ulozZeni;
2. odSroubuijte trysky s pouzitim klice nastrckového
klice o velikosti 7 mm (viz obrazek) a vymente je zaty,
které jsou vhodné pro novy druh plynu (viz tabulka

s Udaiji horaku a trysek);

3. vratte vSechny soucasti do puvodni polohy; toho
docilite provedenim operaci vySe uvedeného postupu
v opacném poradi.

Serizeni minimalniho prutoku plynu v horacich varné
desky:

1. Pretocte otocny ovladac do polohy odpovidajici
minimu;

2. sejmete knoflik otocného ovladace a prostrednictvim
Sroubu umisteného uvnitr nebo na boku driku otocného
ovladace seridte prutok az do dosazeni pravidelného

malého plamene.

1V pripade tekutych plynu musi byt serizovaci Sroub

zaSroubovéan az na doraz;
3. zkontrolujte, zda pri rychlém pretoceni otocného ovladace
z polohy odpovidajici maximu do polohy odpovidajici minimu
nedojde ke zhasnuti horaku.

! Hor4ky varné desky nevyZaduji regulaci primarniho
vzduchu. -
! Po regulaci s plynem odliSnym od plynu, se kterym bylo

zarizeni zkolaudovano, provedte vymenu cejchovaciho Stitku

za Stitek odpovidajici novému druhu plynu; Stitek je dostupny

ve Strediscich autorizované servisni sluzby.

! KdyZ se tlak plynu liSi (nebo menf) ve srovnani
s predepsanou hodnotou, je treba nainstalovat na vstupni
potrubi regulator tlaku v souladu s platnymi narodnimi
normami pro ,regulatory pro kanalizované plyny*.
Vymeéna trysek na hofaku s trojitym véncem
1. Odlozte mFizky a vytahnéte horaky z jejich
uloZeni. Horak je sloZzen ze dvou oddélenych ¢asti
(viz obrazky);
2. odSroubujte trysky s pouzitim 7 mm néastrékového
klice. Vymérnte hofaky za jiné, vhodné pro
novy druh plynu (viz tabulka 1). Oba hofaky se
vyznacuji stejnymi otvory.
3. Vratte vSechny soucasti do plvodni polohy; toho
docilite provedenim operaci vySe uvedeného
postupu v opa¢ném poradi.

e’

L

P

» Nastaveni primarniho vzduchu horaku

Hofaky nevyZaduji nastaveni primarniho vzduchu.

* Nastaveni minim

1. Pretocte oto¢ny ovlada¢ do polohy odpovidajici
minimu;

2. sejméte knoflik oto¢ného ovladace a
prostfednictvim Sroubu umisténého uvnitf nebo
na boku dfiku oto¢ného ovladace sefidte pratok
az do dosazeni pravidelného malého plamene.

3. Zkontrolujte, zda pfi rychlém pretoceni oto¢ného
ovladace z polohy odpovidajici maximu do polohy
odpovidajici minimu nedojde ke zhasnuti hofaku.

4. U zafizeni vybavenych bezpeénostnim zafizenim
(termoclankem) v pfipadé, Ze zafizeni s hofaky
na minimu nevykazuje ¢innost, zvyste jejich
pritok prostfednictvim sefizovaciho Sroubu.

5. Po uskute¢néni nastaveni obnovte peceté na
obtoku pecetnim voskem nebo ekvivalentnimi
materialy.

IV pfipadé tekutych plynd musi byt sefizovaci Sroub

zaSroubovéan az na doraz.

I Po ukonéeni vymény nahradte stary Stitek se

sefizenim novym, ktery odpovida nové pouzivanému

plynu; tento Stitek Ize ziskat v naSich stfediscich
servisni sluzby.
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I Kdyz se tlak pouzitého plynu liSi (nebo méni) ve
srovnani s predepsanou hodnotou, je tfeba nainstalovat
na vstupni potrubi vhodny regulator tlaku (v souladu

s EN 88-1 a EN 88-2 ,regulatory pro kanalizované

plyny*).

1! Aby se predeSlo
nahodnému
pfrevraceni zafizeni,
napfiklad z davodu
zavéSeni se hrajiciho
si ditéte na dvirka
trouby, je TREBA
provést instalaci
bezpeénostniho
fetizku!

Sporék je vybaven bezpecnostnim fetizkem, ktery je
tfeba upevnit prostfednictvim Sroubu (neni dodavan
se sporakem) ke sténé za zafizenim, ve stejné
vySce v jaké je Fetizek pfipojen k zafizeni.

Zvolte Sroub a ukotveni Sroubu v souladu s druhem
materialu stény, ktera se nachazi za zafizenim.
Pokud mé hlava Sroubu mensi pramér nez 9 mm,
je tfeba pouzit podlozku. Betonové stény vyzaduji
pouziti Sroubu o priméru nejméné 8 mm a délce 60
mm.

Ujistéte se, Ze je fetizek pFipevnén k zadni ¢asti
sporaku a ke sténé zphsobem znazornénym

na obrazku tak, aby ztstal po instalaci napnuty

vodorovné s arovni podlahy.

UPOZORNINI! Trouba je vybavena sys-
témem zastaveni mgizek, ktery umozouje
jejich vyjmuti, aniz by se dostaly ven z
trouby.(1)

Pro kompletni vysunuti mgizek je toeba
je zvednout, uchopit za pgedni éast a
potahnout je, jak je zaejmé z uvedeného
obrazku (2).

Tabulka s Udaji horaku a trysek

TECHNICKE
UDAJE

Rozmeéry Trouby

32,4x45,5x40,3 cm

VxSxH

Objem 60 |

UZitkové rozméry  Sitka cm 42

zasuvky na ohfev  hloubka cm 44

pokrmu vy$ka cm 8,5
Lze je pfizplsobit vSem druhlim
plyndi, uvedenym na Stitku s
jmenovitymi Gdaji
mohou byt pfizplisobeny pro
pouZziti s jakymkoli druhem plynu

Hofaky uvedenym na typovém Stitku,

ktery je umistén uvnitf chlopné
nebo po trouba prostor byl
otevien na levé sténé uvnitf
trouby

Napéajeci napéti a

frekvence

viz Stitek s jmenovitymi Gdaji

Prenesené nafizeni Komise (EU) €. 65/2014 doplfiu-
jici smémici €. 2010/30/ES.

Prenesené nafizeni Komise (EU) ¢. 66/2014 doplfiu-
jici smérnici ¢. 2009/125/ES.

Nafizeni EN 60350-1,

Nafizeni EN 50564

izeni EN 30-2-1

ENERGETICKY

STITEK

a EKODESIGN

konvekce — funkce ohrevu: [:]
Klasicky ohrev; Energeticka
spotfeba Prohlaseni o tfidé
Nucena konvekce — funkce

ohfevu: Trouba na mouc¢niky.

q

Smérnice Evropského
hospodérského spolecenstvi:
2006/95/EC z 12.12.06 (Nizké
napéti) ve smyslu naslednych tprav
— 2004/108/EC z 15.12.04
(Elektromagneticka kompatibilita)
ve smyslu naslednych Gprav —
2009/142/EC z 30.11.09 (plyn)
1275/2008 (Stand-by/ Off mode)

CX65S72 IT'THA H
CX65S7D2 IT/THA H

Tabulka 1 Tekuty plyn PFirodni plyn
Horak Primeé Tepelny vykon Obtok tryska prutok* tryska pritok*
r (mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h
Jmenovity | Snizeny | (mm) (mm) el > (mm)

Trojity vénec (TC) 130 3.25 1.50 63 2x65 236 232 2x99 309

Rychly (Velky) (R) 100 3.00 0.70 41 86 218 214 116 286

Polorychly

(Stredni) (S) 75 1.90 0.40 30 70 138 136 103 181

Pomocny (Maly) (A) 55 1.00 0.40 30 50 73 71 79 95
Jmenovity (mbar) 28-30 | 37 20

PFivodni tlak Minimalni (mbar) 20 25 17
Maximalni (mbar) 35 45 25

*  Pfi 15°C 1013 mbar-suchy plyn
**  Propan P.C.S. = 50,37 MJ/kg

***  Butan P.C.S. = 49,47 MJ/kg
Pfirodni plyn P.C.S. = 37,78 MJ/m3
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Spusteni a pouziti

Pouziti varné desky

Zapaleni horaku

V blizkosti kazdého otocného ovladace HORAKU je
uvedeno pIné kolecko oznacujici prislusny horak.
Zapaleni horaku varné desky:

1. Priblizte k hordku plamen nebo zapalovac plynu;

2. stisknete a soucasne otocte proti smeru hodinovych
rucicek otocny ovladac HORAKU do polohy oznacené
symbolem maximalniho plamene 8.

3. Nastavte pozadovany vykon plamene otdcenim
otocného ovladace HORAKU proti smeru hodinovych
rucicek: do polohy odpovidajici minimu e, do polohy
odpovidajici maximu 8 nebo do libovolné polohy mezi
obema meznimi hodnotami.

KdyZ je zarizeni vybaveno
elektronickym zapalovanim*
(viz obrazek), staci stisknout
a soucasne otacet proti
smeru hodinovych rucicek
otocny ovladac HORAKU do
polohy oznacené symbolem
minimalniho plamene az

do samotného zapaleni. Muze se stat, Ze horak pri
uvolneni otocného ovladace zhasne. V takovém
pripade zopakujte uvedenou operaci a pridrzte otocny
ovladac stisknuty déle.

1V pripade nahodného zhasnuti plamenu vypnete
horék a pred opetovnym pokusem o jeho zapaleni
vyckejte alespon 1 minutu.

Kdyz je zarizeni vybaveno bezpecnostnim zarizenim*
pro detekci nepritomnosti plamene, drzte otocny ovladac
HORAKU stisknuty priblizne na 2-3 sekundy, aby se
plamen udrzel zapaleny a aby se zarizeni aktivovalo.

Zhasnuti horaku se provadi otocenim otocného
ovladace do polohy ¢ odpovidajici jeho zhasnuti.

Praktické rady pro pouziti horaku

Za Ucelem dosazeni vySsi Gcinnosti horaku a nizsi
spotreby plynu je treba pouzit nadoby s plochym dnem
vybavené poklickou a tmerné velikosti horaku:

Horak g Praméry nadob (cm)
Rychly (R) 24 - 26
Polorychly (S) 16 - 20
Pomocny (A) 10-14
Trojity vénec (TC) 24 - 26

Pri identifikaci horéku se ridte dle odvolavek na obrazky
uvedené v odstavci ,Udaje horaku a trysek®.

I U modelu vybavenych redukcni mrizkou musi byt

tato pouzita pouze pro pomocny horak, a to pri pouziti
nadob s prumerem mensim nez 12 cm.

POZOR! Nah lym zahfatim muaze
sklo krytu prasknout! Vypnéte a
zkontrolujte vSechny horaky a
varné plotynky pfed uzavienim
sklenéného krytu.

PouZziti trouby

! Pri prvnim zapnuti vdm doporucujeme, abyste nechali
troubu beZet naprazdno priblizne na pul hodiny s
termostatem nastavenym na maximu a se zavrenymi
dvirky. Poté vypnete troubu, zavrete dvirka trouby a
vyvetrejte mistnost. Zapach, ktery ucitite, je zpusoben
vyparovanim latek pouzitych na ochranu trouby.

I Nikdy nepokladejte na dno trouby Zadné predmety,
protoze by mohlo dojit k poSkozeni smaltu.

! Pfed pouzitim v kazdém pfipadé odstrarite plastové
félie, nachézejici na bocich zafizeni.

1. Zvolte poZadovany pecici program prostrednictvim
otocného ovladace VOLBY PROGRAMU.

2. Otacenim otocného ovladace TERMOSTATU zvolte
teplotu doporucenou pro dany program nebo jinou
pozZadovanou teplotu.

Seznam druhu peceni a prislusnych doporucenych
teplot je mozné konzultovat v prislusné tabulce (viz
Tabulka peceni v troube).

Behem peceni je stale mozné:

» Menit pecici program prostrednictvim otocného
ovladace VOLBY PROGRAMU;

* menit teplotu prostrednictvim otocného ovladace
TERMOSTATU,

 preruSit peceni pretocenim otocného ovladace
PROGRAMU do polohy 0.

I Nadoby pokazdé pokladejte na dodany rost.

Kontrolka TERMOSTATU

Jeji rozsviceni signalizuje, Ze trouba produkuje teplo.

K jejimu vypnuti dojde po dosaZeni zvolené teploty
uvnitr trouby. Poté se kontrolka bude stridave rozsvecet
a zhasinat, cozZ poukazuje na cinnost termostatu, ktery
udrzuje konstantni teplotu.

Kontrolka CINNOSTI TROUBY
Jeji rozsviceni signalizuje, Ze je trouba v cinnosti.

Osvetleni trouby

Rozsviti se pretocenim otocného ovladace volby
PROGRAMU do libovolné polohy odlisné od ,0" a
zustane_razsvicena po celou dobu cinnosti trouby.
VoIboue# prostrednictvim otocného ovladace dojde

k rozsviceni osvetleni bez aktivace jakéhokoli topného
clanku.

* Je soucasti pouze nekterych modelu.
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Pecici programy

I Pro vSechny programy je mozné nastavit specifickou
teplotu
mezi 60 °C a MAX. prostrednictvim:

e GRILU (doporucuje se pouze nastaveni na
hodnotu MAX.);
» GRATINOVANI (doporucuje se neprekrocit teplotu

200 °C).
/\ * Program
D /‘L‘P KLASICKA TROUBA
Budou aktivovany dva topné clanky, spodni a horni. Pri
klasickém peceni je Iépe pouZzivat pouze jednu Uroven:
Vysledkem pouziti vice Urovni je nespravné rozlozeni
teploty.

Program TROUBA NA MOUCNIKY

Slouzi k zapnuti zadniho topného clanku a ke spusteni
ventilatoru s cilem zajistit uvnitr trouby mirné a
rovnomerné teplo. Tento program je vhodny pro peceni
jemnych jidel (napr. moucniku, které potrebuji vykynout)
a k priprave ,cajového peciva“ na trech arovnich
soucasne.

Program RYCHLE PECENI

Dojde k aktivaci topnych clanku a ke spusteni
ventilatoru, coz nabizi stalé a rovnomerné teplo.

Tento program nevyzaduje predehrati. Tento program
je obzvlaste vhodny pro rychlé peceni balenych jidel
(mrazenych nebo predvarenych). NejlepSich vysledku
je mozné dosahnout pri pouziti jediné drovne.

(%) Program MULTIFUNKCNi OHREV

Dojde k aktivaci vSech topnych clanku (horni, spodni a
kruhovy) a k zapnuti ventilatoru. Vzhledem k tomu, Ze
je teplo stalé v celé troube, vzduch jidlo propéké a pece
do ruzova rovnomerne na vSech mistech. Je mozné
pouzit aZz dve Urovne soucasne.

Program TROUBA NA PIZZU

Slouzi k zapnuti spodniho a kruhového topného clanku
a ke spusteni ventilatoru. Tato kombinace umoznuje
rychly ohrev trouby s velkym prisunem tepla, prevazne
zespodu. V pripade pouZiti vice Urovni najednou je
treba v polovine peceni vzdjemne vymenit jejich polohu.

Program GRIL

Dojde k aktivaci stredoveé césti horniho topného clanku.
Vysoka teplota a primy ohrev grilu se doporucuji pri
peceni potravin, které vyzaduji vysokou povrchovou

Diamond Clean 3
Je soucasti pouze nekterych modelu.

teplotu (teleci a hovezi bifteky, filé a pecené Zebirko).
Jednd se o program s nizkou spotrebou, idedlni pro
grilovani jidel malych rozmeru. Umistete jidlo do stredu
roStu, protoze v rozich nebude rddne upeceno.

Program GRATINOVANI

Slouzi k zapnuti horniho topného clanku a ke spusteni
ventilatoru a otacivého rozne (je-li soucasti). Predstavuje
spojeni jednosmerného vyzarovani tepla s vynucenym
obehem vzduchu uvnitr trouby. Diky tomu je mozné
dosahnout vysSiho pruniku tepla bez spéleni povrchu
potravin.

! GRILOVANI a GRATINOVANI je treba provadet pri
zavrenych dvirkach.

Uporabite merilec €asa

1. ODSTEVALNIK CASA ZA KONEC PECENJA zavrte(l
v celoti ve sme(ru urinega kazalca.

2. Nato ga zavrte(l v nasprotno sme(r in nastavit

zeleny ¢as; minute, ki se nahajajo na Gumbo
ODSTEVALNIKCASA za KONEC PECENJA, se morajo
ujeme z oznake na upravljalni ploS¢i.

3. Ko se Cas izteCe, se sprozi zvocni signal in pecica se
izkljugi.

4. Kadar je pecica izklju€ena, se odStevalnik EASA
lahko uporabe kot obi¢ajen Stevec minut.

! Ee pecico Zelite uporabiti v roéné nastavitvi br(iza
odstevalnika EASA, zavrte(l Gumbo za ODSTEVALNIK
EASA ZA KONEC PECENJA do simbola 9..

Praktické rady pro peceni

! Pri peceni s ventilaci nepouzivejte Urovne 1 a 5: Jsou
totiz vystaveny primému pusobeni teplého vzduchu a
mohla by se na nich spalit jemn4 jidla.

MULTIFUNKCNI OHREV

e Pouzijte Urovne 2 a 4 a na Uroven 2 umistete jidla,
ktera vyZaduiji vice tepla.
e Sbernou nadobu umistete dolu a rost nahoru.

GRILOVANI

» Pri GRILOVANI uloZte rost do polohy 5 a sbernou
nadobu do polohy 1 za Gcelem zachyceni zbytku
pri peceni (tavy a/nebo tuku). Pri GRATINOVANI
ulozte rost do polohy 2 nebo 3 a shernou nadobu
do polohy 1 za Gcelem zachyceni zbytku pri
peceni.

« Doporucuje se nastavit maximalni energetickou
uroven. Nelekejte se, kdyz si povSimnete, Ze horni
topny clanek nezustavéa nepretrzite zapnuty: Jeho
cinnost je ovladana termostatem.
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TROUBANA PIZZU peceni a je mélo pravdepodobné, Ze se podari

pripravit krupavou pizzu.

Pri priprave pizzy s velkym mnoZstvim sloZzek
doporucujeme pridat mozzarellu az v polovine
doby peceni.

e Pouzijte lehkou hlinikovou panev a ulozte ji na
rost z prisluSenstvi. .
Pri pouziti sberné nadoby dojde k prodlouzeni dob

Tabulka peceni v troube

Programy Potraviny Hmotnost | Poloha Urovni| Pfedehtati Doporucéena |Doba
(kg) (minuty) teplota peceni
(minuty)
Kachna 1 3 15 200 65-75
L Pecené teleci nebo hovézi 1 3 15 200 70-75
Klasicka | pegene veprové 1 3 15 200 70-80
trouba [ g xanky (2 kiehkého tésta) ) 3 15 180 15-20
Kolace 1 3 15 180 30-35
Kolace 0.5 3 15 180 20-30
Ovocny kola¢ 1 2 nebo 3 15 180 40-45
Chlebicek s rozinkami 0.7 3 15 180 40-50
PiSkotové tésto 0.5 3 15 160 25-30
PInéné palacinky (na 2 Grovnich) 1.2 2a4 15 200 30-35
Trouba na | chiebigky (na 2 arovnich) 0.6 2a4 15 190 20-25
mouéniky | sjané pecivo z listkového syrového 04 2a4 15 210 15-20
tésta (na 2 Urovnich)
Vétrniky (na 3 arovnich) 0.7 la3ab 15 180 20-25
SuSenky (na 3 urovnich) 07 la3a5s 15 180 20-25
Snéhové pusinky (na 3 Grovnich) 05 1a3a5 15 90 180
Mrazend jidla
Pizza 0.3 2 - 250 12
Smés cukety a krevet v tésticku 0.4 2 - 200 20
Tradi¢ni Spenéatovy dort 0.5 2 - 220 30-35
Panzerotti 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Rychlé Chlebicky opecené dozlatova 0.4 2 - 180 25-30
peceni | Kousky kufete 04 2 - 220 15-20
Predvarena jidla
Zlatava kureci kfidla 0.4 2 - 200 20-25
Cerstvé jidla
SuSenky (z kfehkého tésta) 0.3 2 - 200 15-18
Chlebi¢ek s rozinkami 0.6 2 - 180 45
Slané pecivo z listkového syrového tésta 0.2 2 - 210 10-12
Pizza (na 2 drovnich) 1 2a4 15 230 15-20
Lasagne 1 3 10 180 30-35
Jehnéci 1 2 10 180 40-45
Pecené kure + brambory 1+1 2a4 15 200 60-70
) . | Makrela 1 2 10 180 30-35
Multifunkéni | chiebigek s rozinkami 1 2 10 170 40-50
ohfev Vétrniky (na 2 Grovnich) 05 2a4 10 190 20-25
Susenky (na 2 Grovnich) 05 2a4 10 180 10-15
Jemny piskot (na 1 Grovni) 05 2 10 170 15-20
Jemny piskot (na 2 drovnich) 1 2a4 10 170 20-25
Slané dorty 1.5 3 15 200 25-30
Trouba na Pizza ’ 0.5 3 15 220 15-20
pizzu Pecené teleci nebo hovézi 1 2 10 220 25-30
Kure 1 2 nebo 3 10 180 60-70
Platyzi a sépie 0.7 4 - Max. 10-12
Sasliky z kalamard a krevet 0.6 4 - Max. 8-10
Sépie 0.6 4 - Max. 10-15
Filé z tresky 0.8 4 - Max. 10-15
. Grilovana zelenina 0.4 3 nebo 4 _ Max. 15-20
Gril Teleci biftek 08 4 _ Max. 1520
Klobasy 0.6 4 - Max. 15-20
Hamburger 0.6 4 _ Max. 10-12
Makrely 1 4 . Max. 15-20
Topinka (nebo opeceny chléb) 426 4 ~ Max. 3.5
Gratinovani Grilované kure 1.5 2 10 200 55-60
Sépie 1.5 2 10 200 30-35
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Opatreni a rady

! Zarizeni bylo navrzeno a vyrobeno v souladu

s mezinarodnimi bezpecnostnimi normami.

Tato upozorneni jsou uvadena z bezpecnostnich
duvodu a je treba si je pozorne precist.

Zakladni bezpecnost

» Toto zarizeni bylo navrZeno pro neprofesionalni
pouziti uvnitr bytu/domu.

 Zarizeni nesmi byt nainstalovano v exteriéru,
ato ani v pripade, kdy se jedn& o chraneny
prostor, protoZe jeho vystaveni desti nebo bouri je
mimoradne nebezpecné.

* Nedotykejte se zarizeni bosyma nohama ani
mokryma nebo vlhkyma rukama ci nohama.

e Zafizeni se musi pouZivat k peéeni potravin
dospélymi osobami, a to dle pokynu
uvedenych v tomto navodu. Kazdé jiné pouZziti
(napfiklad: ohfev prostredi) je povazovano
za nespravné, a tedy nebezpeéné. Vyrobce
nemuze byt povazovan za odpovédného za
pripadné Skody vyplyvajici z nespravného,
chybného nebo neracionalniho pouZziti.e
Toto zarizeni patri do tridy 1 (izolované) nebo
do tridy 2 — podtridy 1 (vestavené mezi 2 kusy
nabytku).

» Behem pouziti zarizeni se topné clanky a nekteré
casti dvirek trouby zahrivaji na vysokou teplotu.
Davejte pozor, abyste se jich nedotkli, a udrzujte
v dostatecné vzdalenosti deti.

e Zabrante tomu, aby se napdjeci kabely dalSich
elektrospotrebicu dostaly do styku s teplymi
soucastmi zarizeni.

» Nezakryvejte ventilacni otvory a otvory pro unik
tepla.

» Pri vkladani nebo vyjimani nadob pouzivejte
pokazdé ochranné rukavice urcené k pouZziti pri
peceni.

» Behem cinnosti zarizeni nepouzivejte v jeho
blizkosti horlavé tekutiny (alkohol, benzin atd.).

* Nevkladejte horlavy material do spodniho
odkladaciho prostoru ani do trouby: V pripade
nahodného uvedeni zarizeni do cinnosti by se
mohl zapélit.

 Vnitrni povrchy zasuvky (je-li soucasti) by se
mohly ohrat na vysokou teplotu.

» KdyzZ se zarizeni nepouziva, pokazdé se ujistete,
Ze se otocné ovladace nachazeji v poloze ®.

» Nevytahujte zastrcku ze zasuvky tahanim za
kabel, ale tak, Ze uchopite zastrcku.

» Necistete troubu ani neprovadejte udrzbu drive,
nez vytahnete zastrcku z elektrického rozvodu.

e V pripade poruchy se v zadném pripade
nepokouSejte dostat k vnitrnim castem ve snaze
je opravit. Obratte se na Servisni sluzbu.

* Nepokladejte na otevrena dvirka trouby tezké
predmety.

* Nepocita se s pouzitim zafizeni osobami (véetné
déti) se snizenymi fyzickymi, senzorickymi nebo
duSevnimi schopnostmi, neznalymi osobami nebo
osobami, které nemaji zkuSenosti s vyrobkem,
jestlize nejsou pod dohledem osoby zodpovédné
za jejich bezpecnost nebo pokud nepfijaly
predbézné pokyny o pouZiti zafizeni.

e Zabrarite tomu, aby si déti hraly se zafizenim.

- Jestlize je pFistroj umistén na podstavci, zabezpecte
jej proti sklouznutim.

Likvidace

¢ Likvidace obalového materialu: Obaly zlikvidujte
v souladu s mistnimi predpisy za Ucelem jejich
recyklace.

e Evropska smernice 2002/96/ES o odpadnich
elektrickych a elektronickych zarizenich
(RAEE) predpisuje, aby elektrospotrebice
nebyly likvidovany v ramci bezného pevného
domovniho odpadu. Vyrazend zarizeni musi
byt sesbirdna oddelene za Gcelem optimalizace
stupne opetovného pouziti a recyklace materialu,
ze kterych se skladaji, a za Ucelem zamezeni
moznych Skod na zdravi a na Zivotnim prostredi.
Symbol preSkrtnutého koSiku na vSech vyrobcich
pripomina povinnost separovaného sbheru.
Podrobnejsi informace tykajici se spravného
postupu pri vyrazovani elektrospotrebicu
z provozu mohou jejich majitelé ziskat tak, ze
se obrati na prislusSnou verejnou sluzbu nebo na
prodejce.

Uspora energie a ohled na Zivotni prostredi

+ Pri GRILOVANI a GRATINOVANI doporucujeme
péct pokazdé pri zavrenych dvirkach: Vysledkem
je krome lepSiho upeceni také vyznamna Uspora
energie (priblizne 10%).

*  Pokud je to mozné, vyhybejte se predehrati trouby
a vzdy se ji snazte naplnit. Otevirejte dvifka trouby
co nejméné, protoze se teplo ztraci pfi kazdém jeho
otevieni. Pokud chcete uSetfit znacné mnozstvi
energie, jednoduse vypnéte troubu 5 - 10 minut pfed
koncem planovaného peceni a vyuzijte zbytkové teplo
trouby.

* Udrzujte tésnéni Cisté a uklizené, aby se zabranilo
pfipadné ztraty energie pfes dvere

* Mate-li nastaveni tarif na odbér elektfiny, posunutim
moznosti ,odloZené vareni“ do levnéjSiho ¢asoveho
Useku, Vam pomUze usetfit penize.
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Udrzba a péce

» Zaklad vaseho hrnce nebo panve by mél pokryvat
plotynku. Pokud je mensi, draha energie vyjde nazmar
a hrnce z nichz preteCe, ponechaji zbytky, které se
obtizné odstrariuji .

« Jidlo varte v uzavrenych hrncich nebo panvich s dobfe
prilehajicimi poklicemi a pouzijte tak malo vody, jak je
to mozné. Vareni bez poklicky vyrazné zvySi spotfebu
energie.

» Pouzivejte pouze ploché hrnce a panve.

» Pokud ohfivate néco, co trva dlouho , vyplati se pouzit
tlakovy hrnec, ktery je dvakrat tak rychle a Setfi tfetinu
energie.

Vypnuti elektrického proudu

Pred jakoukoli operaci odpojte zarizeni ze site
elektrického napéjeni.

CiSteni zarizeni

I Nikdy nepouzivejte k ciSteni zarizeni parni cistici

zarizeni s vysokym tlakem.

* VnejSi smaltované nebo nerezové casti a pryzova
tesneni je mozné cistit houbou namocenou ve
vlazné vode a neutralnim mydlem. V pripade
odstranovani tpornych skvrn pouzijte specifické
cistici prostredky. Po vycisteni jednotlivé soucasti

dokonale oplachnete a osuste. Nepouzivejte
abrazivni praskové prostredky ani korozivni latky.

» Mrizky, vika, vence na distribuci plamene a horaky
varné desky je mozné za Ucelem jejich vycisteni
vytdhnout; umyjte je v teplé vode s neabrazivnim
cisticim prostredkem; dbejte pritom na dokonalé
odstraneni veskerych nanosu a dokonalé osuseni.

» Pravidelne cistete koncovou cést bezpecnostnich
zarizeni* na detekci nepritomnosti plamene.

* Vnitrek trouby je treba vycistit po kazdém
pouziti, kdyz je jesSte vlazny. PouZzivejte teplou
vodu a cistici prostredek a na zaver osuste
jemnym hadrem. Vyhnete se pouziti abrazivnich
prostredku.

» Duvirka trouby cistete houbou a neabrazivnimi
prostredky a osuste je jemnym hadrikem;
nepouzivejte drsné abrazivni materialy ani
zahrocené kovové Skrabky, které by mohly
poSkrabat povrch a zpusobit prasknuti skla.

 PrisluSenstvi se muze umyvat jako bezné nadobi i
v mycce nadobi.

* Nezavirejte kryt pri zapnutych nebo jeSte teplych
horacich.

Kontrola tesneni trouby

Pravidelne kontrolujte stav tesneni po obvodu dveri
trouby. V pripade jeho poSkozeni se obratte na nejblizsi
Servisni autorizované stredisko. Doporucuje se
nepouZzivat troubu az do uskutecneni opravy.

* Je soucasti pouze nekterych modelu.

Automatické cisténi pomoci cyklu Diamond

Clean *

Rezim Diamond Clean je automaticky Cistici cyklus, ktery
uvolfuje paru uvnitf dutiny a vyuziva exkluzivni Diamond
Clean smalt pro snadné odstranéni zbytkd necistot z dutin
pFislusenstvi. Je k dispozici ve tfech rliznych urovnich: Eko-
nomicky, Normal a Intenzivni - které se pouzivaji v zavislosti
na typu necistot.

Cyklus Diamond Clean muZze byt pouZit na stale €isté udrzeni
trouby. Béhem procesu ¢isténi se uvnitf dutiny uvolni para,
ktera spolu se smaltem Diamond Clean na bazi titanu (na
vnitfnich sténach trouby a panve na kapani) umozni snadné
¢isténi trouby.

Spusténi cyklu Diamond Clean:

1. Pockejte, dokud trouba nevychladne.

2. Umistéte plech na peceni na uroven 1 a nalijte do néj nize
uvedena mnozstvi vody: 150g pro Ekonomicky cyklus, 250g
pro Normalni cyklus a 350 g pro Intenzivni cyklus. Mensi
nebo vétsSi mnoZstvi vody, nez je doporuéeno, muze mit vliv
na vysledek cyklu. Nepouzivejte Cistici prostfedky.

3. Zavrete dvitka trouby.

4. Otocte knoflik programatoru na funkci TRADITIONAL a
knoflik termostatu na teplotu 100'C

! Pro zabranéni uniku pary béhem cyklu, neotvirejte dvere.
'V poslednich minutach intenzivniho cyklu se ovladaci panel
Castecné a kratkodobé zamlzi. Mlha zmizi pfi spusténi tan-
gencialniho ventilatoru.

Postup pri vymene Zarovky osvetleni
trouby

1. Po odpojeni trouby od elektrického rozvodu sejmete
skleneny kryt objimky zarovky (viz obrazek).

2. VySroubujte Zarovku a nahradte ji jinou, obdobnou:
napeti 230V, vykon 25 W, zavit
E 14.

3. Namontujte zpet kryt a
opetovne pripojte troubu

k elektrickému rozvodu.

Udrzba plynovych kohoutku

Casem se muze stét, Ze se nektery otocny ovladac
zablokuje nebo bude vykazovat potiZe pri otaceni.
V takovém pripade je treba provést jeho vymenu.

! Tato operace musi byt provedena technikem
autorizovanym vyrobcem.

Servisni sluzba

I Nikdy se neobracejte na neautorizované techniky

Uvedte:

e Druh poruchy;

e Model zarizeni (Mod.)

e Vyrobni cislo (S/N)

Tyto informace se nachazeji na Stitku s jmenovitymi
Udaji, umisteném na zarizeni
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InStalacia

I Je délezité tento ndvod uschovat, kvéli pripadnému
neskorSiemu nahliadnutiu. V pripade predaja alebo
darovania zariadenia alebo pri stahovani musi navod
zostat pri zariadeni.

I Pozorne si precitajte uvedené pokyny: Su zdrojom
doélezitych informacii, tykajucich sa inStalacie, pouzitia a
bezpecnosti.

I InStaldcia musi byt vykonané odborne kvalifikovanym
personélom podla uvedenych pokynov.

I Po¢as akéhokolvek nastavovania alebo po¢as udrzby
musi byt sporak odpojeny od elektrického rozvodu.

Ventilacia miestnosti

Toto zariadenie mdze byt nainStalované len v neustéle
vetranych miestnostiach, v stlade s normami UNI-CIG
7129 a 7131 v platnom zneni. Do miestnosti, v ktorej
je nainStalované zariadenie, musi byt privedené tolko
vzduchu, kolko je pozadované pre pre horenie plynu
(prietok vzduchu nesmie byt mensi ako 2 m%h na kW
nainStalovaného vykonu).

Privody vzduchu, chranené mriezkami, musia byt
zabezpecené prostrednictvom potrubia s Uzitkovym
prierezom najmenej 100 cm? a musia byt umiestnené
tak, aby nemohli byt zakryté, a to ani ¢iasto¢ne (vid’
obrazok A).

Tieto otvory musia byt zvacSené o 100% — s
minimalnym prierezom 200 cm? — ak pracovna plocha
zariadenia nie je vybavena bezpecénostnym prvkom
na kontrolu horenia plamena a ked je privod vzduchu
zabezpeceny nepriamo z prifahlych miestnosti (vid’
obrazok B) — za podmienky, Ze sa nejedna o spolo¢né
¢asti nabytku, miestnost’ s rizikom poziaru alebo spalne,
musia byt vybavené ventilaénym potrubim veddcim
von, v stlade s vySSie uvedenym popisom.

Ventilovana miestnost

Prifahla miestnost

A

VentilaCny otvor pre vzduch podporujuci horenie
ZvacSenie medzery medzi dverami a podlahou

I Po dlhodobejSom pouZiti zariadenia sa odporuca
otvorit okno alebo zvysSit ota¢ky ventilatorov.

Odvadzanie spalin

Odvéadzanie spalin musi byt zabezpecené
prostrednictvom odséavaca pripojeného ku kominu s
prirodzenym tahom so zaistenou ucinnostou, alebo
prostrednictvom elektroventilatora, ktory je automaticky
uvedeny do ¢innosti pri kazdom zapnuti zariadenia (vid’
obréazky).

Odvadzanie spalin
prostrednictvom komina alebo rozvetvenej dymovodnej
rary (vyhradenej pre zariadenie na pecenie)

Odvadzanie spalin von

! Skvapalnené ropné plyny, ktoré su tazsie ako vzduch,
sa usadzaju pri zemi, a preto musia mat miestnosti, v
ktorych sa nachadzaju sudy s LPG, otvory smerom von,
aby odviedli pripadné Gniky plynu.

Preto prazdne alebo ¢iasto¢ne pIné sudy s LPG sa
nesmu inStalovat ani umiestriovat do miestnosti alebo
priestorov nachadzajlcich sa pod Groviiou terénu
(pivnice atd.). V prisluSnej miestnosti skladujte len
prave pouzivany sud, a to v dostato¢nej vzdialenosti od
zdrojov tepla (pece, kozuby, kachle), schopnych zvysit
jeho teplotu nad 50 °C.

Umiestnenie a vyrovnanie do vodorovnej
polohy

! Zariadenie moze byt nainStalované vedla nabytku s
vyskou, ktord nepresahuje vySku pracovnej dosky.

! Uistite sa, Ze stena, ktora sa dotyka zadnej

strany zariadenia, je z tepelne odolného (T 90 °C)
nehorfavého materialu.

Pre spravnu inStalaciou je potrebné dodrzat nasledovné

pokyny:

 Zariadenie umiestnite do kuchyne, jedalne alebo
do hlavnej miestnosti jednoizbového bytu (nie do
kapelne).

» ak sa varna doska sporaka nachadza vysSie ako
prifahly nabytok, tento musi byt umiestneny najmenej
600 mm od zariadenia;

* v pripade inStalacie sporaka pod skrinku kuchynskej
linky, bude musiet’ byt skrinka umiestena do vzdialenosti
najmenej 420 mm nad varnou doskou. Ak su skrinky
horfavé, tato vzdialenost musi byt 700 mm (vid’
obrazok);

e neumiestnujte za sporak alebo vedla neho, vo

vzdialenosti mensej ako

200 mm, zaclony;

HOOD |
f = — pripadné odsavace
_ Min. 600 mm. ] UE musia byt‘
& S| 52 nainStalované v sulade
& N . L,
i Y g8 s pokynmi uvedenymi
= 5/ ¢5|  vich navode.

— 000000 O

[
|
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Vyrovnanie do vodorovnej polohy

Ak je potrebné ustavit zariadenie do vodorovnej polohy,
zaskrutkujte do prislusnych uloZeni v rohoch spodnej
Casti sporaka nastavite/né nozi¢ky dodané v ramci
vybavy (vid’ obrazok).

Nohy* sa montuju na zacvaknutie pod spodnu ¢ast
sporaka.

Pripojenie k elektrickej
sieti
Na kabel namontujte
normalizovanu zastréku, vhodnu
pre prudovy odber, ktory je
uvedeny na Stitku s technickymi
Y Udajmi (vid’ tabu/ku “Technické
udaje").
V pripade priameho pripojenia
k elektrickej sieti je potrebné
medzi zariadenie a siet zapojit omnipolarny isti¢

t

‘“\nvm

W WW‘M

s minimalnou rozpinacou vzdialenostou kontaktov 3 mm,

vhodny pre dany pradovy odber a vyhovujuci platnym
normam (zemniaci vodi¢ nesmie byt istiom preruseny).
Napajaci kdbel musi byt umiestneny tak, aby teplota
Ziadnej jeho Casti nepresiahla teplotu prostredia o 50 °C.

nizsie). V pripade napéjania tekutym plynom z tlakovej
flaSe pouzite regulatory tlaku, vyhovujice normam UNI
EN 12864 v plathom zneni. Pre ulahenie pripojenia je
mozné privod plynu bocne natogit*: Obratte hadicovu
spojku pre pripojenie s uzatvaracim uzaverom a
nahradte tesnenie dodané v ramci vybavy.

I KvOli zaisteniu bezpecnej €innosti, kvoli dobrému
vyuzitiu energie a kvoli zaisteniu dihSej zZivotnosti
zariadenia sa uistite, Ze privodny tlak zodpoveda
hodnotam uvedenym v tabulke ,Parametre horakov a
trysiek". (vid’nizsie).

Pripojenie plynu prostrednictvom gumovej hadice
Overte, &i hadica spifia normy UNI-CIG 7140. Vnitorny
priemer rurky hadice musi byt: 8 mm pre napajanie
tekutym plynom; 13 mm pre napajanie plynom metan.

Po pripojeni sa uistite, Zze hadica:

e Neprichadza v Ziadnom pripade do styku s ¢astami,
ktoré dosahuju teploty vysSie ako 50 °C;

e nesmie byt naméahana tahom ani skrutenim
a nesmie byt nadmerne ohybana ani stlacang;

e nesmie prichadzat do styku s ostrymi predmetmi
a hranami a s pohyblivymi ¢astami a nesmie byt
stlacana;

« musi byt umiestnena tak, aby bol k nej po celej dizke
dobry pristup kvoli kontrole jej stavu;

« jej dizka nesmie presiahnut 1500 mm;

e musi byt riadne nasunuta na obidvoch koncoch, kde
bude pripevnena stahovacimi paskami vyhovujacimi
normam UNI-CIG 7141.

Pred zapojenim sa uistite, Ze: D‘%;%C'D

e Zasuvka je riadne uzemnena a odpoveda zakonnym
predpisom;

Bod pripojenia \‘
T
Uzatvaraci ventil ‘i’ o] Bod pripojenia —

— Uzatvaraci
— ventil
Privodné hadica
Privodné hadica —

e zasuvka je schopna znasat priudovy odber
odpovedajici maximalnemu vykonu zariadenia,
uvedenému na Stitku s technickymi Gdajmi;

e napdjacie napatie sa pohybuje v rozmedzi uvedenom
na Stitku s technickymi udajmi;

» z4suvka je vhodné pre zastréku zariadenia.

V opacnom pripade vymerite zasuvku alebo zastréku;
nepouzivajte predlzovacie kable ani rozvodky.

! Po ukonéeni inStalacie zariadenia musia zostat

elektricky kabel a elektricka zasuvka lahko pristupné.

! K&bel sa nesmie ohybat ani stlacat.

! Kabel musi byt pravidelne kontrolovany a v pripade

potreby vymeneny vyhradne autorizovanym technikom.

I Firma neponesie Ziadnu zodpovednost’, ak nebudu

tieto pokyny dodrzané.

Pripojenie k rozvodu plynu

Pripojenie k rozvodu plynu alebo k plynovej flasi mbéze
byt vykonané prostrednictvom gumenej alebo ocelovej
hadice, podla noriem UNI-CIG 7129 a 7131 v plathnom
zneni a po uisteni sa o tom, Ze zariadenie je nastavené
pre druh plynu, ktory bude privadzany (vid Stitok s

nastavenymi hodnotami na veku: v opac¢nom pripade vid’

I Ak nie je mozné jednu alebo viacero z tychto
podmienok dodrzat, alebo ak bude sporak
nainStalovany podla podmienok triedy 2 - podtrieda
1 (zariadenie vstavané medzi dve skrinky), bude
potrebné pouZzit ocelovu hadicu (vid’ niZsie).

Pripojenie k rozvodu plynu prostrednictvom hadicu
z nehrdzavejlcej ocele s Gchytmi so zavitmi
Skontrolujte, &i pouzita hadica vyhovuje normam UNI-
CIG 9891 a kovové tesnenia z hlinika, vyhovujice
norme UNI 9001-2 alebo gumové tesnenia, vyhovujlice
norme UNI EN 549.

Pred montazou hadice odstrante hadicovu spojku,
ktord sa nachadza na zariadeni (vstupné spojka plynu
na zariadeni je vybavenéa zavitom 1/2 plyn s valcovym
zavitom).
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| Dizka hadice nesmie pri plnom rozvinuti presiahnut

2 metre a po inStalacii sa nesmie dostat do styku s
pohyblivymi ¢astami a nesmie byt pritlacena.

Kontrola tesnosti

Po ukongeni inStalacie skontrolujte dokonall tesnost
vSetkych spojov s pouzitim mydlového roztoku a nikdy
nie pomocou plamena.

Prispoésobenie odliSnym druhom plynu
Zariadenie je uspdsobené pre urcity druh plynu
(uvedeny na nastavovacom Stitku na veku), ale je
mozné prispdsobit ho aj pre iné druhy plynov.

Prisposobenie varnej dosky

Vymena trysiek horakov varnej dosky:

1. Odlozte mriezky a vytiahnite horaky z ich ulozZeni.

2. Odskrutkujte trysky pomocou 7 mm rdrkového kltaca
(vid’obrazok) a nahradte ich vhodnymi tryskami pre
dany druh plynu (vid’tabu/ka ,Parametre hordkov a
trysiek®).

3. Namontujte vSetky ¢asti do pdvodnej polohy tak, zZe
budete postupovat ako pri demontazi, ale v opacnom
poradi.

Nastavenie minimalnych hodnét horakov varnej dosky:
1. Pretocte oto¢ny ovladac¢ do polohy odpovedajlcej
minimu.

2. OdloZte oto¢ny ovladac¢ a
prostrednictvom nastavovacej
skrutky, umiestnenej vo vn(tri
alebo vedla drieku oto¢ného
ovladaca, nastavte prietok, az
kym nedosiahnete pravidelny
maly plamen.

I Pri pouziti tekutych plynov
musi byt nastavovacia skrutka
zaskrutkovana az na doraz.

3. Nasledne rychlym pretocenim otoéného ovladaca z
polohy odpovedajlucej maximu do polohy odpovedajicej
minimu skontrolujte, ¢i hordk nezhasne.

! Horaky varnej dosky nevyzaduju nastavenie
primarneho vzduchu.

! Po nastaveni s inym druhom plynu ako bol

plyn pouZzity pri kolaudacii, nahradte stary Stitok
nastavenia Stitkom odpovedajucim danému plynu,
pricom takyto Stitok mdZete ziskat v Autorizovanych
strediskach servisnej sluzby.

! Ked sa tlak pouzitého plynu liSi (alebo meni) v
porovnani s predpisanou hodnotou, je potrebné
nainStalovat na vstupné potrubie vhodny regulator
tlaku (v stlade s ndrodnymi normami v platnosti pre
“regulétory pre kanalizované plyny*“.

Vymena horédkov s Trojitym vencom

1.

OdloZte mriezky a vytiahnite horaky z ich ulozZeni.
Horék je zloZzeny z dvoch oddelenych ¢asti (vid
obrazky);

. Odskrutkujte trysky pomocou 7 mm nastrékového

kla¢a. Vymerite horaky za iné, vhodné pre dodavany
druh plynu (vid tabulka 1). Obidva horaky maj
rovnaké otvory.

. Vratte vSetky Casti do pdvodnej polohy tak, ze budete

postupovat v opaénom poradi ako pri demontazi.
Nastavenie primarneho vzduchu horakov

Horéky nevyZaduju nastavenie primarneho vzduchu.

1.

2.

Nastavenie minim

Pretocte oto¢ny ovlada¢ do polohy odpovedajlcej
minimu;

Odlozte gombik oto¢ného ovladaca a
prostrednictvom nastavovacej skrutky, umiestnene;j
vo vnutri alebo vedla drieku otoéného ovladaca,
nastavte prietok, az kym nedosiahnete pravidelny
maly plamen.

. Skontrolujte, &i pri rychlom preto¢eni oto¢ného

ovladaca z polohy odpovedajlcej maximu do polohy
odpovedajicej minimu, neddjde k zhasnutiu horaka.

au

. Ak pri zariadeniach s bezpe¢nostnym systémom

(termoclankom) nie zariadenie s horakmi na minime v
¢innosti, zvySte prietok prostrednictvom nastavovacej
skrutky.

. Po nastaveni obnovte pecate na obtoku pecatnym

voskom alebo ekvivalentnym materialom.
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! Pri pouziti tekutych plynov musi byt nastavovacia
skrutka zaskrutkovana az na doraz.

! Po vymene nahradte stary Stitok s nastavenim za
novy, ktory zodpoveda aktualne pouzivanému plynu;
tento Stitok je moZné zadovazit v nasSich Strediskach
servisnej sluzby.

! Ked sa tlak pouzitého plynu IiSi (alebo meni) v
porovnani s predpisanou hodnotou, je potrebné
nainstalovat na vstupné potrubie vhodny regulator tlaku
(v sulade s EN 88-1 a EN 88-2 ,regulatory pre plyny
vedené potrubim®).

| Aby sa predislo
nahodnému pre-
vrateniu zariade-
nia, napriklad z
dévodu zavesenia
sa hrajuceho sa
dietat'a na dvierka
rary, je POTREBNE
\vykonat’ inStalaciu
bezpeénostnej

retiazky!
Sporék je vybaveny bezpeé&nostnou retiazkou, ktort
je potrebné upevnit prostrednictvom skrutky (ne-
dodava sa so Sporakom) o stenu za zariadenim, v
rovnakej vySke, v akej je retiazka pripojena o zaria-
denie. Zvolte skrutku a ukotvenie skrutky v sulade
s druhom materialu steny, ktord sa nachadza za
zariadenim. Ked ma hlava skrutky mensi priemer
ako 9 mm, je potrebné pouzit podlozku. Beténova
stena vyzadujepouzitie skrutky s priemerom najme-
nej 8 mm a dizkou 60 mm.

Uistite sa, Ze retiazka je pripevnen& o zadnu
cast’' Sporéaku a o stenu, spésobom znézor-
nenym na obrazku, tak, aby retiazka po
inStalacii zostala napnuta a paralelna s arovnou
podlahy.

Tabulka s parametrami horakov a trysiek

TECHNICKE

UDAJE

\Fj)‘:éTfIW Rury 32,4x45,5%40,3 cm

Objem 160

Uzitkové rozmery  Sirka 42 cm

zasuvky na ohrev hlbka 44 cm

pokrmov vySka 8,5 cm
prisposobitelné na akykolvek druh
plynu, uvedeny na Stitku s
technickymi adajmi, ktory sa
nachadza sa na vnuatornej strane

Horaky vyklapacich dvierok alebo na

vnutornej strane lavej steny,
pristupnej po otvoreni zasuvky na
ohrev pokrmov.

Napajacie napatie

a frekvencia

vid Stitok s technickymi udajmi

ENERGETICKY

STITOK

a EKODIZAJN

Delegované nariadenie Komisie (EU) &.
65/2014 doplfiujuca smernicu ¢

ES. Delegované nariadenie Komisie
(EV) &. 66/2014 doglﬁujﬂca smernicu €.
2009/125/ES. - 2010/30/

Nariadenie EN 60350-1,

Nariadenie EN 50564

Norma EN 30-2-1

funkcia ohrevu: Klasicky ohrev;
Energeticka spotreba podla
Vyhlasenia o triede Nutené
pradenie — funkcia ohrevu:

RuUra na maéniky.

q
h= ¢

Smernice Eurépskeho
spolo€enstva: 2006/95/ES

z 12.12.2006 (Nizke napétie)

v platnom zneni - 2004/108/EHS
z 15.12.2004 (Elektromagneticka
kompatibilita) v plathom zneni -
2009/142/ES z 30.11.2009 (Plyny)

UPOZORNENIE! Pri ohrievani
skleneného krytu moéze déjst k jeho
prasknutiu. Skér ako ho zavriete
vypnite vSetky horaky, pripadne

elektrické platnicky.

Tabulka 1 Tekuty plyn Prirodny plyn
Horéak Priemer Tepelny vykon Obtok tryska prietok* tryska prietok*
(mm) KW (spalné teplo*) 1/100 1/100 g/h 1/100 I’
Menovity | Znizeny (mm) (mm) ok ki (mm)
S trojitym | 139 3,25 1,50 63 2x65 | 236 | 232 | 2x99 309
vencom (TC)
E%Ch'y (Velky) | 100 3,00 0,70 a 86 218 | 214 | 116 286
Polorychly TC A
. 75 1,90 0,40 30 70 138 136 103 181 ,
(Stredny) (S) ‘
Pomocny \
. 55 1,00 0,40 30 50 73 71 79 95 -
(Maly) (A) —
Menovity (mbar) 28-30 | 37 20
Tlak na privode Minimélny (mbar) 20 25 17 CX65872 |T/HA H
Maximalny (mbar) 35 45 25 CX6587 D2 IT/HA H

* Pri 15°C a 1013 mbar - suchy plyn

**Propan, spalné teplo = 50,37 MJ/kg

ok Butén, spalné teplo = 49,47 MJ/kg
Prirodny plyn, spalné teplo = 37,78 MJ/m?3

59



Uvedenie do €innosti a pouzitie

Pouzitie varnej dosky

Zapnutie horakov

V mieste kazdého oto&ného ovliadada HORAKA je piny
krdzok oznacujuci priradeny horak.

Pri zapinani hordka varnej dosky postupuijte
nasledovne:

1. Priblizte k horéku plameri alebo zapalovac.

2. Stlacte a su¢asne otocte proti smeru hodinovych
rugigiek otogny ovladas HORAKA do polohy oznadenej
symbolom maximalneho plameria 8.

3. Nastavte plamen na poZzadovany vykon ota¢anim
oto&ného ovliadata HORAKA proti smeru hodinovych
ruciciek: do polohy odpovedajicej minimu 6, do polohy
odpovedajlcej maximu 8 alebo polohy medzi tymito
krajnymi hodnotami.

Pri modeloch vybavenych
elektronickym zapalovanim* (vid’
obrazok) staci stlacit prislusny
otogny ovladas HORAKA a
suc¢asne ho otocit' proti smeru
hodinovych rugiciek, do polohy
odpovedajlicej minimalnemu
plameriu, v ktorej musi zostat’
az do zapalenia horaka. M6Ze sa stat, Ze pri uvolneni
oto¢ného ovladaca horak zhasne. V takom pripade
zopakujte uvedeny Ukon, ale podrzte oto¢ny ovladac
stlaeny dihsie.

1'V pripade nahodného zhasnutia plamena vypnite
horék a pred opakovanym pokusom o zapalenie
vyckajte najmenej 1 minutu.

Ak je zariadenie vybavené bezpeénostnym prvkom*
na kontrolu horenia plamena, pre udrzanie zapaleného
plamenia drzte stlageny otoény ovliadac HORAKA
priblizne na 2-3 sekind a potom zapnite samotné
zariadenie.

Horak sa zhasina oto¢enim oto¢ného ovladaca az do
polohy dorazu ..

Praktické rady pre pouZitie hordkov

Pre zlepSenie Uc¢innosti hordkov a znizenie spotreby
plynu je potrebné pouzivat nddoby s plochym dnom
a s pokrievkou, s velkostou odpovedajucou velkosti
horaka:

Horak Priemer nadob (cm)
Rychly (R) 24 - 26
Polorychly (S) 16 —20
Pomocny (A) 10-14
S trojitym vencom (TC) 24 - 26

Pri identifikacii hordka sa riadte podla obrazkov,
uvedenych v odseku ,Parametre horakov a trysiek®.

I Pri modeloch vybavenych redukénou mriezkou musi
byt tato pouzita len pre pomocny horak, a to pri pouZziti
nadob s priemerom mensim ako 12 cm.

Pouzitie rary
! Pred pouzitim musite jednoznacne odstranit’ plastové
félie, ktoré st umiestnené na bokoch zariadenia

! Pri prvom zapnuti vdm odporucame, aby ste

nechali raru v ¢innosti naprazdno najmenej hodinu

s termostatom nastavenym na maximum a so
zatvorenymi dvierkami. Potom vypnite rdru, otvorte
dvierka rdry a vyvetrajte miestnost. Zapach, ktory
budete citit, je spdsobeny vyparovanim latok, pouzitych
na ochranu radry.

! Nikdy nekladte na dno rary Ziadne predmety, pretoze
by mohlo déjst k poSkodeniu smaltu.

1. Zvolte pozadovany program na pecenie
prostrednictvom oto¢ného ovlada¢a VOLBY
PROGRAMOV.

2. Zvolte odporucéanu teplotu pre dany program
ota€anim otoéného ovlddaca TERMOSTATU.

Zoznam druhov pecenia a prislusnych odporic¢anych
tepl6t je mozné najst v prislusSnej tabulke (vid’ Tabul/ka
pecenia v rdre).

Pocas pecenia je vzdy mozné:

e Menit program na pecenie prostrednictvom oto¢ného
ovladaca VOLBY PROGRAMOV,;

e menit teplotu prostrednictvom oto¢ného ovladaca
TERMOSTATU;

 prerusit pecenie preto¢enim oto¢ného ovladaca
VOLBY PROGRAMOV do polohy ,0“.

I Nadoby vzdy klad'te na dodany rost.

Kontrolka TERMOSTATU

Signalizuje, Ze vo vnutri riry vznika teplo. Kontrolka
zhasne, ked teplota v rire dosiahne zvolenu teplotu.
Potom sa kontrolka striedavo rozsvecuje a zhasina, ¢o
znamena, ze termostat je v ¢innosti a udrzuje teplotu na
konsStantnej Urovni.

Kontrolka EINNOSTI RURY
Signalizuje, Ze vo vnutri rary vzniké teplo.

Osvetlenie rary

Rozsvieti sa po oto¢eni oto¢ného ovlada¢a VOLBY
PROGRAMOYV do ktorejkofvek polohy inej ako ,0" a
zostane rozsvietené po celt dobu €innosti rary. Pri
vol’berﬁ oto¢nym ovladacom dojde k rozsvieteniu
osvetlenia bez aktivacie akéhokolvek vyhrevného
Clanku.

* P ; .
Je sucastou len niektorych modelov.
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Programy na pe€enie

! Pre vSetky programy je mozné nastavit teplotu
v rozmedzi od 60 °C a MAX., s vynimkou programov:

GRIL (odporuca sa nastavit' len na MAX.);
GRATINOVANIE (odporuca sa neprekrocit teplotu 200 °C).
* Program

E] /+/}.. . .

~v KLASICKA RURA
Déjde k zapnutiu dvoch vyhrevnych €lankov, spodného
a horného. Pri tomto klasickom ohreve je vhodnejSie
pouzit len jednu aroven: Pri pouziti viacerych drovni je
vysledkom nerovnomernd distriblcia teploty.

Program RURA NA MUCNIKY

SlUzi na zapnutie zadného vyhrevného ¢lanku a na
spustenie ventilatora, s cielom zaistit’ vo vnatri rary
rovhomernu teplotu. Tento program je vhodny na
pecenie jemnych jedal (napr. mucnikov, ktoré potrebuju
vykysnut) a na pripravu ,Cajového peciva“ na troch
arovniach suc€asne.

Program RYCHLA PRIPRAVA

Déjde k aktivacii vyhrevnych ¢lankov a k zapnutiu
ventilatora kvoli zabezpeceniu stélej a rovhomernej
teploty.

Tento program nevyzaduje pouZzitie predohrevu. Je
obzvlast vhodny na rychle pecenie balenych potravin
(mrazenych alebo predvarenych). NajlepSie vysledky je
mozné dosiahnut’ pec¢enim na jednej Urovni.

%) Program MULTIFUNKCENY OHREV

Déjde k zapnutiu vSetkych vyhrevnych ¢lankov
(horného, spodného a kruhového) a k zapnutiu
ventilatora. Vzhfadom k tomu, Ze pri pouziti tohto
programu je teplota v celej rire konStantna, vzduch
jedlo prepeka a pecie do ruzova rovhomerne na
vSetkych miestach. Je mozné pouzit az do dvoch Grovni
sucasne.

Program RURA NA PIZZU

Dojde k zapnutiu spodného a kruhového vyhrevného
¢lanku a k zapnutiu ventilatora. Tato kombin4cia
umoznuje rychly ohrev rary, s vyraznym sélanim
tepla hlavne zospodu. V pripade pecenia su¢asne na
viacerych arovniach, je potrebné v priebehu pecenia
jednotlivé produkty medzi sebou vzajomne vymenit.

E Program GRIL

SIUZi na zapnutie strednej ¢asti horného vyhrevného
¢lanku. Vysoka teplota a priamy ohrev grilu sa
odporucaju pri peceni potravin, ktoré vyzaduju vysoku
povrchova teplotu (tefaci a hovadzi biftek, filé a pecené

rebierko). Jedna sa o program s malou spotrebou,
ideélny pre grilovanie jedal malych rozmerov. Umiestnite
jedlo do stredu roStu, pretoZe v rohoch sa neprepiekol.

[X] Program GRATINOVANIE

SluzZi na zapnutie horného vyhrevného ¢lanku a na
spustenie ventilatora a razna (ak je suc¢astou).
Predstavuje spojenie jednosmerného vyzarovania tepla
s natenym obehom vzduchu vo vnatri rary. Vdaka tomu
je mozné dosiahnut vySsi prienik tepla bez spélenia
povrchu potravin.

I Pecenie s pouzitim programov GRIL a
GRATINOVANIE musi prebiehat pri zatvorenych
dvierkach.

Pouzitie éasovaca pecenia

1. Pri nastavovani bzuciaka otacajte otocnym
ovladatom CASOVACA PECENIA v smere hodinovych
ruciciek takmer o cell jednu otacku.

2. Pre nastavenie pozadovanej doby ota¢ajte otoénym
ovlada¢om proti smeru hodinovych ruci€iek: Zosuladte
hodnotu mindt uvedend na otoénom ovladaci
CASOVACA PECENIA s indikatorom na ovladacom
paneli.

3. Po uplynuti nastavenej doby bzuciak vyda zvukovy
signal a rira sa vypne.

4. Ked je rara vypnutd, ¢asovac¢ pecenia moze byt
pouzity ako bezny ¢asovac.

I Pri manu&lnom poufZiti rary, inymi slovami, ked
nechcete pouzit ¢asovac pecenia, otocte otocnym
ovladatom CASOVACA PECENIA aZ do polohy
oznagenej symbolom !,

Praktické rady pre pe€enie

! Pri peCeni s ventilaciou nepouzivajte Grovne 1 a 5:
Potraviny budu totiz vystavené priamemu pdsobeniu
teplého vzduchu a jemné jedla by sa mohli spalit.
MULTIFUNKCNY OHREV

e Pouzite Urovne 2 a 4 a na Uroven 2 umiestnite jedla,
ktoré vyZaduju viac tepla.

e Zbernld nadobu umiestnite dolu a rost hore.

GRIL

» Pri peceni s programom GRIL umiestnite rost na
uroven 5 a na Uroven 1 zbernd nadobu na zachytenie
zvyskov z pe€enia (oméacok a/alebo tukov). Pri
peceni s programom GRATINOVANIE umiestnite rost
na Uroven 2 alebo 3 a na Uroven 1 zbernd nddobu na
zachytenie zvySkov z pecenia.

» Odporutca sa nastavit maximalnu energetick Uroven.
Neznepokojujte sa, Ze horny vyhrevny ¢lanok
nezostava nepretrzite zapnuty: Jeho ¢innost je

ovladana termostatom.

* Diamond Clean
Je sucastou len niektorych modelov.
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RURA NA PIZzU
e PouZzite lfahku hlinikovl panvicu a uloZte ju na rost z

vybavy.

Pri pouZiti zbernej nadoby sa doba peéenia predizi, a
preto len tazko pripravite chrumkavu pizzu.
Pri priprave pizze s velkym mnozstvom ingrediencii
odporuc¢ame pridat mozzarellu az v polovici doby

pecenia.

Tabulka peéenia v rare

Pre kompletné vysunutie mriezok
je potrebné ich zdvihnu , uchopi za
prednu éas a potiahnu ich, ako je
zrejmé z uvedeného obrazku (2).

UPOZORNENIE! Rara
je vybavena systémom
zastavenia mriezok, kto-
ry umozouje ich vybratie
bez toho, aby sa dostali
von zo samotnej rar(1).

Programy Potraviny Hmotno | Pouzitd Groven | Predohrev | Odpora¢ana Doba
st (k) (minaty) teplota pecenia
(minuty)
Kacica 1 3 15 200 65-75
Pecené telacie alebo hovadzie 1 3 15 200 70-75
Klasicky ohrev | Pecené bravCové 1 3 15 200 70-80
Susienky (z krehkého cesta) - 3 15 180 15-20
Ovocné kolace 1 3 15 180 30-35
Ovocné kolace 0,5 3 15 180 20-30
Ovocny kola¢ 1 2 alebo 3 15 180 40-45
Biskupsky chlebic¢ek 0,7 3 15 180 40-50
Piskaétové cesto 0,5 3 15 160 25-30
Plnené palacinky (na 2 trovniach) 1,2 2a4 15 200 30-35
Radra na maéniky | Chlebicky (na 2 Grovniach) 0,6 2a4 15 190 20-25
Slané pecivo z listkového syrového 0,4 2a4 15 210 15-20
cesta (na 2 Grovniach)
Veterniky (na 3 Urovniach) 0,7 la3ab 15 180 20-25
Susienky (na 3 Urovniach) 0,7 la3a5s 15 180 20-25
Snehové pusinky (na 3 Grovniach) 0,5 la3ab 15 90 180
Mrazené jedla
Pizza 0,3 2 - 250 12
Zmes cukin a kreviet v cesticku 0,4 2 - 200 20
Tradi¢na Spenéatova torta 0,5 2 - 220 30-35
Panzerotti 0,3 2 - 200 25
Lasagne 0,5 2 - 200 35
Chlebicky opecené do zlatista 0,4 2 - 180 25-30
Rychle pecenie | Kusky kuréata 0,4 2 - 220 15-20
Predvarené jedla
Kuracie kridla opecené do zlatista 0,4 2 - 200 20-25
Cerstvé jedla
Susienky (z krehkého cesta) 0,3 2 - 200 15-18
Biskupsky chlebic¢ek 0,6 2 - 180 45
Slané pecivo z listkového syrového 0,2 2 - 210 10-12
cesta
Pizza (na 2 Urovniach) 1 2a4 15 230 15-20
Lasagne 1 3 10 180 30-35
Jahnacie 1 2 10 180 40-45
Pecena kura + zemiaky 1+1 2a4 15 200 60-70
Multifunkény Makrela ) N 1 2 10 180 30-35
ohrev Biskupsky chlebic¢ek _ 1 2 10 170 40-50
Veterniky (na 2 Grovniach) 0,5 2a4 10 190 20-25
SuSienky (na 2 Grovniach) 0,5 2a4 10 180 10-15
Piskotové cesto (na 1 drovni) 0,5 2 10 170 15-20
Piskaétové cesto (na 2 drovniach) 1 2a4 10 170 20-25
Slané torty 1,5 3 15 200 25-30
Pizza 0,5 3 15 220 15-20
Rura na pizzu | Pecené telacie alebo hovadzie 1 2 10 220 25-30
Kuréa 1 2 alebo 3 10 180 60-70
Solea a sépie 0,7 4 - Max. 10-12
Sasliky z kalamarov a kreviet 0,6 4 - Max. 8-10
Sépie 0,6 4 - Max. 10-15
Filé z tresky 0,8 4 - Max. 10-15
Gril Grilov,an_él zelenina 0,4 3 alebo 4 - Max. 15-20
Telaci biftek 0,8 4 - Max. 15-20
Klobasy 0,6 4 - Max. 15-20
Hamburgery 0,6 4 - Max. 10-12
Makrely 1 4 - Max. 15-20
Hrianky (alebo opec¢eny chlieb) 4a6 4 - Max. 3-5
Gratinovanie G(ilc_)vané kuréa 1,5 2 10 200 55-60
Sépie 15 2 10 200 30-35
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Opatrenia a rady

! Zariadenie bolo navrhnuté a vyrobené v sulade
s medzinarodnymi bezpeénostnymi normami.
Tieto upozornenia st uvadzané z bezpec¢nostnych
dévodov a je potrebné si ich pozorne precitat.

Zakladna bezpeénost’

 Toto zariadenie bolo navrhnuté pre neprofesionalne
pouzitie vo vnutri bytu/domu.

e Zariadenie nesmie byt nainStalované v exteriéri, a
to ani v pripade, ked sa jedna o chraneny priestor,
pretoZe jeho vystavenie dazdu alebo burke je
mimoriadne nebezpecné.

» Nedotykajte sa zariadenia bosymi nohami ani
mokrymi alebo vihkymi rukami &i nohami.

e Zariadenie m6zu pouzivat iba dospelé osoby
natepelnd Upravu pokrmov ato podla pokynov
uvedenych v tomto navode. Akékolvek iné
pouZzitie (napriklad: ohrev miestnosti) je
povazované za nevhodné, a preto nebezpecéné.
Vyrobca nebude zodpovedny za pripadné Skody,
vyplyvajice z nevhodného, chybného alebo
neracionalneho pouZzitia.

« Navod sa vztahuje na zariadenie patriace do triedy
1 (izolované) alebo triedy 2 — podtriedy 1 (vstavané
medzi dve skrinky).

» Pocas pouZitia zariadenia sa vyhrevné €lanky a
niektoré €asti dvierok rary zahrievaju na vysoku
teplotu. Davajte pozor, aby ste sa ich nedotkli a
udrzujte v dostato€nej vzdialenosti deti.

» Zabrante tomu, aby sa napajacie kable dalSich
elektrospotrebicov dostali do styku s teplymi astami
zariadenia.

» Nezakryvajte ventilacné otvory a otvory pre odvod
tepla.

 Pri vkladani alebo vyberani nadob pouzivajte vzdy
ochranné rukavice, uréené na pouZzitie pri peceni.

» Nepouzivajte horfavé kvapaliny (alkohol, benzin,
atd’.) v blizkosti zariadenia poc¢as jeho pouZitia.

» Neodkladajte horlavy material do spodného Ulozného
priestoru alebo do samotnej rdry: Ak by dosSlo k
neumyselnému uvedeniu zariadenia do ¢innosti,
mohlo by sa zapalit.

e Vnutorné povrchy zasuvky (ak je su¢astou) sa mozu
ohriat na vysoku teplotu.

» Ked sa zariadenie nepouziva, vzdy sa uistite, Ze sa
oto¢né ovladace nachadzaju v polohe °.

* Nevytahujte zastréku zo zasuvky elektrickej siete
tahanim za kébel, ale uchopenim za zastréku.

* Nedistite zariadenie a nevykonavajte tdrzbu skor,
ako vytiahnete zastréku zo zasuvky elektrickej siete.

e V pripade poruchy sa v ziadnom pripade nepokuSajte
zasahovat do vnutornych ¢asti, v snahe o opravu.
Obratte sa na Servisnu sluzbu.

» Nekladte na otvorené dvierka rary tazké predmety.

* Nepocita sa s tym, Ze zariadenie budu pouzivat
osoby (vratane deti) so znizenymi fyzickymi,
zmyslovymi alebo duSevnymi schopnostami,
neznalé osoby alebo osoby, ktoré nemaju skdsenosti
s pouzivanim vyrobku, ak nie st pod dohladom
osoby zodpovednej za ich bezpec¢nost, alebo ked
neboli poucené o pouziti zariadenia.

» Zabrante tomu, aby sa deti so zariadenim hrali.

« Ak je sporak umiestne,ny na podstavci, zabezpecte,
aby nedoslo k jeho skiznutiu.

Likvidacia

 Likvidacia obalovych materialov: Obaly zlikvidujte
v stlade s miestnymi predpismi kvoli umozneniu ich
recyklacie.

» Eurdpska smernica 2002/96/ES o odpade z
elektrickych a elektronickych zariadeni (OEEZ)
predpisuje, Ze elektrospotrebi¢e nesmu byt
zlikvidované v ramci bezného tuhého komunéalneho
odpadu. Vyradené zariadenia musia byt zozbierané
separovane kvoli optimaliz&cii stupfia opatovného
pouZzitia a recyklacie materiélov, z ktorych su
vyrobené, a kvoli zamedzeniu moznych skdd
na zdravi a na Zivotnom prostredi. Symbol
preskrtnutého koSa na vSetkych takychto vyrobkoch
upozornuje na povinnost separovaného zberu.
PodrobnejSie informacie, tykajuce sa spravneho
postupu pri vyradzovani elektrospotrebi¢ov
z prevadzky, mézu ich majitelia ziskat' od prislusnej
verejnej sluzby alebo od predajcu.

Uspora energie a ohfad na Zivotneé
prostredie

 Pri peceni v rezimoch GRIL a GRATINOVANIE
odport¢ame vzdy piect pri zatvorenych dvierkach:
Vysledkom je okrem lepSieho prepecenia aj vyrazna
Uspora energie (priblizne 10%).

» Ak je to mozné, vyhybajte sa predzohriatiu rary a vzdy
sa ju snazte naplnit. Otvarajte dvierka rury €o najmenej,
pretoze sa teplo straca pri kazdom jeho otvoreni. Ak
chcete uSetrit znacné mnozstvo energie, jednoducho
vypnite rdru 5 - 10 minut pred koncom planovaného
pecenia a vyuzite zostatkové teplo rary.

» Udrzujte tesnenie Cisté a upratané, aby sa zabranilo
pripadnej straty energie cez dvere

» Ak mate zmluvu na ¢asovanu tarifu elektriny, moznost
“odlozit varenie” ulah&i uSetrit peniaze posunom
prevadzky do lacnejSich ¢asovych obdobi.
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UdrZba a starostlivost’

Zaklad vasho hrnca alebo panvice by mal pokryvat
platni¢ku. Ak je menSi, draha energia vyjde nazmar
a hrnce z ktorych vykypi ponechaju zvysky, ktoré sa
tazko odstranuju.

Jedlo varte v uzavretych hrncoch alebo panviciach s
dobre priliehajucimi pokrievkami a pouzite tak malo
vody, ako je to mozné. Varenie bez pokrievky vyrazne
zvySi spotrebu energie

Pouzivajte iba ploché hrnce a panvice
Ak ohrievate nieco, €o trva dlho, oplati sa pouzit tlakovy
hrniec, ktory je dvakrat tak rychlo a Setri tretinu energie.

Odpojenie od elektrickej siete
Pred akymkolvek ukonom odpojte zariadenie od siete
elektrického napajania.

Cistenie zariadenia
I Nikdy nepouzivajte na Cistenie zariadenia parné
Cistiace zariadenia alebo zariadenia s vysokym tlakom.

VonkajSie smaltované alebo nerezové Casti

a gumové tesnenia je mozné Cistit’ Spongiou
namocenou vo vlaznej vode a neutradlnom mydle.

V pripade odstranovania odolnych Skvin pouZzite
nalezite ucinné Cistiace prostriedky. OcCistené Casti
Nepouzivajte abrazivne Cistiace prostriedky ani
korozivne latky.

Mriezky, veka horakov, rozdelovace plamena a
horaky varnej dosky je mozné vytiahnut

kvoli ulah&eniu ich Cistenia; umyvajte ich v teplej
vode a neabrazivnym cCistiacim prostriedkom, pricom
odstrante kazdu usadeninu a vyckajte, kym nebudu
dokonale suché.

Casto ¢&istite koncov( ast bezpednostnych prvkov*
na kontrolu horenia plamena.

Vnutro rary je potrebné vycistit po kazdom pouziti,
pokial je eSte vlazné. Pouzivajte teplt vodu a Cistiaci
prostriedok a nakoniec osuste jemnou utierkou.
Nepouzivajte abrazivne Cistiace prostriedky.

Dvierka rury Cistite Spongiou a neabrazivnymi
prostriedkami a osuste ich jemnou utierkou;
nepouZzivajte drsné abrazivne materialy alebo
zahrotené kovové Skrabky, ktoré by mohli poSkriabat
povrch a spbsobit prasknutie skla.

Prislusenstvo sa mdze umyvat ako bezny riad aj

v umyvacke riadu.

Nezatvarajte kryt, ked s horaky zapalené, alebo ked
su eSte velmi teplé.

Skontrolujte tesnenia rary

Pravidelne kontrolujte stav tesneni po obvode dvierok
rary. V pripade jeho posSkodenia sa obratte na najblizSie
Autorizované servisné stredisko. Odporuica sa
nepouzivat riru az do uskuto€nenia opravy.

* fe e . .
Je sucastou len niektorych modelov.

Pri vymene Ziarovky osvetlenia rury
postupujte nasledovne:

1. Po odpojeni rary od elektrickej siete odmontujte
skleneny kryt drziaka ziarovky (vid’ obrazok).

2. Odskrutkujte Ziarovku a
nahradte ju inou, obdobnou:
napatie 230V, vykon 25 W,
zavit E 14.

3. Namontujte spat kryt a
znovu pripojte raru k elektrickej
sieti.

Automatické cistenie pomocou cyklu Diamond
Clean * [/,

Rezim Diamond Clean je automaticky Cistiaci cyklus, ktory
uvolriuje paru vo vnutri dutiny a vyuZiva exkluzivny Diamond
Clean smalt pre jednoduché odstranenie zvy$kov nedistot z
dutin prislusenstva. Je k dispozicii v troch réznych urovniach:
Ekonomicky, Normal a Intenzivny - ktoré sa pouzivaju v zavi-
slosti od typu necistét.
Cyklus Diamond Clean mdze byt pouzity na stale Cisté udrza-
nie rury. PoCas procesu Cistenia sa vo vnutri dutiny uvorni
para, ktora spolu so smaltom Diamond Clean na baze titanu
(na vnutornych stenach rdry a panvy na kvapkanie) umozni
lahké Cistenie ruary.
Spustenie cyklu Diamond Clean:
1. Pockajte, kym rara vychladne.
2. Umiestnite plech na peCenie na uroven 1 a nalejte don
nizSie uvedené mnozstvéa vody: 150g pre Ekonomicky cyklus,
250g pre Normalny cyklus a 350 g pre Intenzivny cyklus. Me-
nsie alebo vacsie mnozstvo vody, ako je odporu¢ané, moze
mat vplyv na vysledok cyklu. NepouZivajte Cistiace prostried-
KY-_ 150 g-10min
- 2509-15min
- 3509-20min
3. Zatvorte dvierka rury.
4. Otoc¢te gombik programatora na funkciu TRADITIONAL a
gombik termostatu na teplotu 100'C
! Pre zabranenie uniku pary sa pocas cyklu, neotvarajte dve-
re.
I'V poslednych minutach intenzivneho cyklu sa ovladaci pa-
nel Ciastocne a kratkodobo zahmli. Hmla zmizne pri spusteni
tangencialneho ventilatora.
Udrzba plynovych kohuatikov
Casom sa moze stat, Ze sa niektory otoény ovladaé
zablokuje, alebo ho bude tazké otodit. V takom pripade
bude potrebné ho vyment.
I Tato operacia musi byt vykonana technikom
autorizovanym vyrobcom.
Servisna sluzba
! Nikdy sa neobracajte na neautorizovanych technikov.
Uveite:
e Druh poruchy;
e model zariadenia (Mod.);
 vyrobné €islo (S/N).
Tieto informécie sa nachadzaju na Stitku s technickymi
udajmi, umiestnenom na zariadeni
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Kurulum

! Yeni cihazinizi kullanmadan énce bu talimat kitapcigini
dikkatlice okuyunuz. Kitapgik cihazin glvenli kurulumu ve
kullanimi hakkinda énemli bilgiler icermektedir.

! Latfen bu talimatlar ileride referans almak icin sakli
tutunuz. Eger cihaz satildi, tagindi veya verildi ise talimatlarin
cihazla birlikte oldugundan emin olunuz.

I Cihaz yetkili servis tarafindan verilen talimatlara uygun
olarak monte edilmelidir.

! Herhangi bir degisiklik veya bakim firnin elektrik baglantisi
kesildikten sonra yapiimalidir.

Oda Havalandirmasi

Gegerli ulusal kanunlara gore cihaz sadece devamli
havalandiriimis odalara monte edilebilir. Cihazin monte
edildigi odada normal gaz yanmasi surecinin ihtiyaci kadar
hava cevrimi saglanmig olmalidir (Hava akigl, 1 kW gug icin
saatte 2 metrekUpten az olmamalidir). Mazgallar ile korunan
hava girislerinin i¢ capt en az 100 cm? olmalidir ve Onlerinde
kismi bir engel dahi bulunmamalidir (bkz. Sekil A). Bu
girigler ocagin Uzerinde yanma arizasi guvenlik cihazi yoksa
%100 oraninda (en az 200cm?) arttinimalidir. Komsu
odalarla olan hava akisinin dolayli yollarla saglandig
durumlarda (bkz. Sekil B), ki bunlarin binanin ortak kullanim
alanlari olmamasina dikkat edin, girislerin yukarida
anlatildigi gibi disariya agilan havalandirma borularina
baglanmasi gerekir

Havalandirma

A B deligi

Kapr altinda
hava boslugu
[

ﬂ 7
7z a o/tr
= e~ | ]:|

! Cihazi uzun sure kullandiktan sonra bir pencere agiimasi
veya kullanilan fanin hizinin arttinimasi tavsiye edilir.

NAW

Yanma Dumaninin Tahliye Edilmesi

Yanma sonucu olusan dumanin tahliyesi bir davlumbaz
araciligl ile bacaya aktariimayi veya cihaz her calistiginda
otomatik olarak galisan bir fan kullanilmalidir (bkz. Sekil).
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Dumanlar direkt olarak
Disari yonlendiriliyor

Dumanlar direkt olarak bacaya
veya baca bosluguna
yonlendiriliyor

(Ocaklar igin 6zel ayrilan)

! Sivilastinlimig petrol gazlari havadan agirdir ve yerde
toplanir, yani igerisinde LPG tlpU bulunan her odanin
disariya agllabilmesi gerekir ki sizan herhangi bir gaz
rahatga disari ¢ikabilsin. Yani LPG tupleri yer seviyesinin
altindaki odalara kurulmamali ya da depolanmamalidir
(kiler vb.). Sadece kullanilan tip odada muhafaza
edilebilir; tUp 1sI kaynaklarindan ézellikle uzak tutulmaldir
(ocaklar, bacalar, kazanlar), bu tipun 50°C sicakliktan
daha fazla isinmasina yol acabilir.

Yerlestirme ve Seviye Ayari

I Cihazi, ocak seviyesini gegmeyen dolaplarin yanina
kurmak mUumkundur.

! Cihazin arkasinda bulunan duvarin isiya dayanikli
yanmaz malzemeden yapildigindan emin olun (T 90 °C"

Cihazi dogru yerlestirebilmek igin:

* Mutfaga, yemek odasina veya oturma odasina
yerlestirin, banyoya yerlestirmeyin.

* FEger ocak ylzeyi dolaplardan yukarida ise dolaplardan
en azindan 600mm uzagda yerlestiriimelidir.

® Eger cihaz duvar

DAVLUMBAZ | dolaplarinin altina
J— - yerlestirildiyse, dolap ile
: -Mﬁ_ 32| ocagin Uzeri arasinda en
s S| 51 azindan 420 mm mesafe
1] ol E¢ X
s ¥ g olmalidir. Bu mesafe eger
= = £5|  dolaplar yanic

—j 000000 O

malzemeden yapilmigsa
700mm olmalidir (bkz.
Sexkil).

|
|

® QOcagin arkasina ya da kenarlarindan en az 200mm
yakina stor perde koymayiniz.

e Kurulacak olan herhangi bir daviumbaz ilgili igleyis
kilavuzundaki talimatlara gére kurulmalidir.

Seviye Ayari

Egder cihaza seviye ayari yapmak
gerekiyorsa ayarlanabilir ayagi
cihazin kdselerine vidalayiniz
(bkz. Sekil).

Bacaklar* firnin altindaki
yuvalara uymaktadrr.
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Elektrik Baglantisi

Cihazin bilgi plakasinda yazan miktara uygun standart bir fig
takin (bkz. Teknik Bilgi Tablosu).

Cihaz en az 3mm kontak ag¢iklidi bulunan cok kutuplu bir
salter kullanilarak ana sebekeye baglanmalidir. Salter
belirtilen akima ve gecerli elektrik ydnetmeligine uygun
olmalidir (topraklama kablosu salter ile kesilmemelidir).
Baglanti kablosu 50°C sicaklikta bulunmayacak sekilde
yerlestirilmelidir.

Cihazin Elektrik baglantisini yapmadan énce emin olun:

¢ (Cihazin topraklandigindan ve yasa ile uyumlu
oldugundan

* Soketin cihazin bilgi plakasinda belirtilen miktarda
gUce dayanikli olup olmadigindan

¢ \oltajin bilgi plakasinda belirtilen aralikta olup
olmadigindan

¢ Soketin cihazin fisi ile uyumlu olup olmadigindan.
Eger fis priz ile uyumlu degilse yetkili servisten
degistirmesini isteyin. Uzatma kablosu ve ¢oklu priz
kullanmayin

1 Cihaz kurulduktan sonra elektrik kablosu ve figi kolay
ulasilabilir bir yerde olmalidir.

1 Kablo bukulmemeli ve ezilmemelidir.

1 Kablo duzenli olarak kontrol edilmeli ve sadece yetkili
servis tarafindan degistirimelidir.

! Uretici bu uyarilar dikkate alinmadig: taktirde
hi¢bir sorumluluk kabul etmemektedir.

Gaz Baglantisi

Cihazin gaz agina veya tlpe mevcut kanuna ve cihazin
gaz tipine uygun oldugundan sonra baglanti esnek
plastik veya gelik hortum ile yapilabilir (Kapaktaki
yapistirmaya bakiniz: Eger durum boyle degilse asagi
bakiniz). Tup kullanirken mevcut yénetmelige uygun bir

basing regulatérd kullaniniz. Baglantiyr kolaylastirmak
icin tUp yan cevrilebilir* : baglanti hortumunun baslik ile
birlikte yonu degistiriniz ve cihaz ile birlikte gelen contayi
clkariniz.

! Gaz basincinin bek ve boru agz ¢zellikleri ile uygun
olup olmadigini kontrol ediniz (bkz. Tablo). Bu durum
cihazinizin guvenli ve daha uzun sure ¢alismasini
saglarken ayni zamanda enerji tasarrufu yapmanizi
saglayacak.

Esnek Lastik Boru ile Gaz Baglantisi

Borunun gecerli yonetmelige uygun oldugundan emin
olun. Borunun i¢ capi: sivi gazlar igin 8mm, metan igin
13 mm olmalidir.

Baglanti yapildiktan sonra borunun:

Wb skt

Talkr manlwgs

50°C den yUksek sicakliktaki pargalarla temas
etmediginden

Herhangi bir cekme veya basma kuvvetine maruz
kalmadigindan, egilmediginden ve bukdlmediginden
Bicaklar, keskin koseler ve hareketli pargalarla temas
etmediginden ve ezilmediginden

TUm uzunlugu boyunca kontrol etmek kolaydir
bdylece durumu denetlenebilir

1500mm den uzun olmadigindan

Yerine, mevcut ydnetmelige uygun kiskaglar ile
tutturulan borunun saglam sekilde baglandigindan
Emin olun.

CAK VIR
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1 E@er bu kriterlerden herhangi biri ya da birkag!
saglanamiyorsa firnn sinif 2 altsinif 1 cihazlar ( iki dolap
arasina montaj) durumuna gére kurulmaldir, lastik boru
yerine esnek cgelik boru kullanilir (bkz. Asagisi).

Belirtilen Baglantiya Esnek, Paslanmaz Celik,
Yekpare Borunun Baglanmasi

Borunun ve contalarin mevcut yénetmelige uydugundan
emin olunuz.

Boruyu kullanmaya baslamak icin cihazin Uzerindeki
boru tutucuyu kaldirin (Cihaz tzerindeki gaz giris yeri
silindir seklinde 1/2 erkek baglanti noktasidir).

I Baglantiyr borunun boyunun 2 metreyi gegcmeyecedi,
sikistinimayacagi ve hareketli pargalar ile temas halinde
olmayacag sekilde yapiniz.

Baglantin Sikiligin Kontrolii

Kurulum bittiginde boru giriglerini sabunlu bir sollsyon
kullanarak kontrol ediniz. Asla ates kullanmayiniz.

Farkh Gazlara Uyum Saglanmasi
Cihazin varsayilanin disindaki gaz gesitlerine de uyum

saglamasi mumkuandur (Bu kapaktaki derecelendirme
etiketinde belirtilmistir)

66



Hortumun Uydurulmasi

Bekler icin boru agizlarinin yerlerinin degistiriimesi:

1. Ocak 1zgaralarini ¢ikartin ve bekleri bulunduklar
yerlerden ¢ikartin

2. Hortum agizlarini 7mm soket
anahtari ile gikartin (bkz. Sekil)
ve yerine yeni gaz ile uyumiu
olanlarini yerlestirin (bkz bek ve
boru agzi 6zellikleri tablosu).
3.Yukarida talimatlar tersine
uygulayarak butin parcalari
yerlerine yerlestirin.

Beklerin minimum ayarinin yapilmasi:

1.Vanayl minimum konumuna getirin

2.Dugmeyi yerinden ¢ikartin ve vana piminin icine veya
yanina yerlestiriimis ayar vidasini ates kiicuk fakat strekli
olacak sekilde ayarlayin

1 EQer sivi gaz kullaniliyorsa ayar vidasi sikilabildigi kadar
fazla sikilmalidir.

3. Bek yanarken digmeyi maksimum ve minimumu
arasinda hizlica birkac kez cevirin ve alevin sénup
sénmedigini kontrol edin.

1 Bekler dncelikli olarak hava ayarina ihtiyag duymazlar.

! Cihazi ayarladiktan sonra artik yeni bir gaz turu ile
kullanilabilir, eski derecelendirme etiketini yeni gaza
uyumlu olaniyla degistiriniz (Bu etiketler Yetkili Serviste
mevcuttur).

! Gaz basinci istenilenden farkli (azda olsa degisken)
olacagindan, “Yonlendirilmis gazlar icin Regulatorler” ile
ilgili mevcut yonetmelige uygun bir gaz regulatori
kullanilmalidir.

Uc adyzlj brilér Gizerindeki memelerin

dediptirilmesi

1. ocadyn yzgaralarjny sékuniz ve brulérleri
yuvasyndan ¢jkarynjz. Bruldr iki ayrj bélimden
olupmuptur (pekillere bakjnjz);

2. memeleri 7 mm’lik uzun bir anahtar yardjmjyla
¢jkarynyz. Memeleri yeni gaz tipine ayarlanmyjp
olanlarla dediptiriniz (bakjnjz tablo 1). Yki meme
aynj delide sahiptir.

3.yukarjdaki sjraya gore ters iplemleri uygulayarak
tim pargalarj yeniden yerleptiriniz.

e Brilorlerin birincil hava ayarlamasy
Brulorlere ilk hava ayary yapjlmasjna gerek yoktur.

e Minimumlarjn ayarlanmasy

1. Gaz vanasyny minimum konumuna getiriniz;

2. Didmeyi sokip vana milinin i¢ tarafynda ya da
yanynda bulunan ayar vidasjna kugtk ve duzenli
bir alev elde edene kadar midahale ediniz.

3. Diidmeyi maksimum pozisyonundan minimum
pozisyonuna hjzly bir pekilde dondurildidinde
brilérlerin sbnmedidinden emin olunuz.

4. Emniyet aygyjty olan cihazlarda (ysy pili), brulérler
minimum konumdayken bu aygjtyn caljpmamasy
durumunda, ayar vidasjna mudahale ederek
minimumlarjn kapasitesini arttjrjnyz.

5. Ayar iplemi bittidinde, by-pass’lar Gzerinde yer
alan balmumlu ya da benzer malzemeli muhdrleri
eski haline getiriniz.

I Sjwy gaz kullanymy halinde, ayar vidasjnyn sonuna

kadar sykjlmasy gerekecektir.

! Bu iplemin sonunda, eski kalibrasyon etiketini,

Teknik Servis Merkezlerimizden temin edilebilecek,

yeni gaz tipini gosteren etiketle dediptiriniz.

I Kullanjlan gaz basjncynjn éngorilen basyngtan farkly

(ya da dedipken) olmasj halinde, girip borusu izerine

uygun bir basyng regulatori takyimalydjr (EN 88-1 e EN

88-2 uyarjnca “kanalize gaz regulatorleri”).

Emniyet zinciri

I Cihazin bir ¢cocugun firin kapagina asiimasi
gibi kazara devrilmesini 6nlemek icin, Griinle
birlikteverilen glvenlik zinciri TAKILMALIDIR!

Firinda vidayla sabitlenebilen (firinla birlikte
verilmez) bir glivenlik zinciri bulunmaktadir;
bu gtivenlik zinciri cihazin arkasindan duvara,
zincirin cihaza bagh olduguyla ayni yikseklik-
te takihr.
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Viday! ve tespit vidasini cihazin arkasindaki

duvarin malzeme tirine gore segin. Vidanin
kafasi 9 mm’denkuigcik bir captaysa, rondela
kullaniimahdir. Beton duvarlarda en az 8 mm
¢apinda ve 60 mm uzunlugunda vida gerekir.

Bek ve Boru Agzi Tablosu

Zincirin firinin arka tarafina ve duvara re-
simde gosterildigi gibi sabitlendiginden ve
kurulumsonrasinda gergin ve zemin seviyesi-
ne paralel oldugundan emin olun.

Tablo Sivi Gaz Normal Gaz
Bek Cap Termal Glg Gecit | Agiz Kapasite* AgJiz Kapasite
(mm) kW (p.c.s.*) 1/100 | 1/100 g/h 1/100 I/h
_ Nominal | Disik | (mm) | (mm) b hi (mm)
Ucld yuzuk 130 3.25 1.50 63 2x65 236 232 2x99 309
'(*R'f" (blyGik) 100 3.00 0.70 41 86 218 214 116 286
Yar hizh
(orta bov)(S) 75 1.90 0.40 30 70 138 136 103 181
Yardimci
(Kiicik) (A) 55 1.00 0.40 30 50 73 71 79 95
Nominal (mbar) 28-30 37 20
Basing Minimal (mbar) 20 25 17
En yiksek (mbar) 35 45 25
* 15°C de ve 1013m barda kuru gaz =~ #x« Batan PC.S. = 49.47 MJ/kg
* Propan PC.S. = 50.37 MJ/kg Nétral PC.S. = 37.78 MJ/kg
TEKNIK VERI
___ z’;("g)'fg')e" 32,4x45,5x40,3 cm
~y CX65S72 IT'THAH -
p N Hacim 601
@ @ CX65S7D2 IT/HA H Firmn igi —
SR A Genislik 42 cm
ile ilgili 3
Tc A Yararl Derinlik 44 cm
dlciimler Yiikseklik 8.5 cm
7 Bilgi plakasinda belirtilen tim
Bekler R
gazlara uyumlu hale getirilebilir
Voltaj ve -
frekans Bilgi plakasina bakiniz
AB Yoénetmelik No. 65/2014 tlimleyici
Yénetmelik 2010/30/EU. AB Yénetmelik
No. 66/2014
. timleyici Yonetmelik 2009/125/EC.
DIKKAT! Firin, 1zgaralari EN 60350-1 standard,
. . EN 50564 standardi
durdurma sistemi ile donatiimistir, EN 30-2-1 standard
bu sistem izgaralar firindan disari Dogal knveksiyon isitma
¢citkmadan bunlari ¢gikarmayi ENERGY LABEL

saglar(1).
Izgaralari tamamen ¢ikarmak

icin, gizimde belirtildigi gibi, bunlari
On taraftan alarak yukari kaldirmak

ve gekmek yeterlidir (2).

ve ECODESIGN

rograminda enerji tuketimi:
b Geleneksel program
Fanli konveksiyon isitma
programinda enerji tuketimi:
Hamur pisirme

C€
A

1.2006/95/EEC sayili 12/12/06
tarihli (Dusuk Gerilim)
2.2004/108/EEC sayili
15/12/04 tarihli (Elektromanyetik
Uyum)

3. 2009/142/EC sayili 30/11/09
tarihli (Gaz Yakan Cihazlar)

4. 93/68/EEC sayili 22/07/93
tarihli ybnerge

4. 2002/96/EC 1275 (Stand-
by/Off mode)
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Baslangic ve Kullanim

Ocagin kullaniimasi

Beklerin yakilmasi

Her bek dugmesi icin ilgili bekin alev glcinu gosteren
bir tam halka bulunur.

Bir beki yakmak igin:

1.Bir alev veya gaz yakicly beke yakin tutunuz

2.En yiksek alev ayarina 8 gelecek sekilde bekin
digmesine basiniz ve saat yonunun tersine geviriniz.
3.Alevin siddetini bek dagmesini saat yonunun tersine
cevirerek istenen seviyeye getiriniz. Bu en dusuk 6
seviyede, en ylksek seviyede 8 veya ikisinin arasida bir
seviyede olacak sekilde ayarlanabilir.

Eger cihazin elektronik atesleme
cihazi varsa (bkz. Sekil) Bek
dugmesine basiniz bek yanana
kadar ve saat yonunun tersine
geviriniz, dusuk alev ayarina
dogru. Dugme birakildiginda
alev sonebilir. Eger bu olursa
ayni islemi tekrarlayiniz fakat bu
sefer dugmeye daha uzun sure basili tutunuz.

1 EQer kazara alev sdnerse beki kapatin ve tekrar
yakamadan once 1 dakika bekleyin

Eger cihaz yanma arizasi guvenlik cihazi* ile
donatiimigsa cihazi ¢alistirmak ve alevi canli tutmak igin
bek dugmesine 2 - 3 saniye basil tutun.

Beki kapatmak i¢in digmeyi durma e pozisyonuna
gelene kadar gevirin.

Beklerin Kullaniminda Pratik Tavsiyeler

Beklerin efektif calismasi ve yanan gaz miktarinin en aza
indirilmesi igin duz yuzeyli ve kapakli tencereler ve
tavalar kullaniniz. Bunlar ayrica bekin boyutuna uygun
olmalidir:

Bek Tencere-Tava ¢api
Hizli (R) 24 - 26
Yari Hizh (S) 16 - 20
Yardimci (A) 10-14
Uclii Tag (TC) 24 - 26

Bekin tipini belirlemek icin 10tfen “Bek ve Hortum agzi
Ozellikleri"nde belirtilen diyagramlardan yararlaniniz.

I Azaltici 1izgaraya sahip modeller igin sonraki 12cm den
kicuk gapli tencere-tava kullanildiginda sadece yardimcl
bek icin kullaniimaldir.

* Sadece bazi modellerde

Firinin Kullaniimasi

I Cihazi ilk kez kullanirken, kapisi kapali bir sekilde en
yUksek sicaklikta en az yarm saat boyunca galistinn. Firini
kapatirken ve kapagini agmadan énce odanin iyice
havalandirildigindan emin olun. Cihaz yapim sirasinda
kullanilan koruyucu maddelerin yanmasindan dolayi kota
bir koku ¢ikartabilir.

I Hicbir zaman herhangi bir objeyi firnnin direkt olarak
tabanina koymayin; bu emaye kaplamaya zarar verecektir.

1. Secme dugmesini gevirerek istediginiz pisirme
programini ayarlayin.

2.Pisirme igin Gnerilen sicakligi seciniz ya da termostat
dugmesini cevirerek istediginiz sicakliga ayarlayiniz.

Pisirme programlarinin ve uygun goérulen sicakliklarin listesi
ilgili tablodan bakilabilir (bkz. Firinda pisirme tavsiyeleri
tablosu).

Pigirme sirasinda her zaman:

® Secme dugmesini gevirerek pisirme programini
degistirmek

* Termostat dugmesini gevirerek sicakligr degistirmek

* Secme dugmesini 0'a getirerek pisirmeyi durdurmak
mUmkunddar.

I Yemekleri her zaman verilen tepsilere yerlestiriniz.

Termostat Uyarici Isigi

Bu 1sigin yanmasi firnin isi drettigi anlamina gelmektedir.
Isik séndugdnde finnin ici istenilen sicakliga gelmis
demektir. Bu noktada i1sik yanar ve ardindan soner bu
termostatin ¢alistigi ve istenilen sicaklikta firni sabit tuttugu
anlamina gelir.

islem Uyarici Isigi
Yandiginda firinin isi Urettigi anlamina gelir.

Firin Isigi

Bu 1sik secme digmesini “0” disinda herhangi bir konuma
getirerek yakilabilir. Finn galistigi sirece yanmaya devam
eder. secilerek firnin 1s1 Uretmeden sadece I1sIgiNin agik
kalmasi saglanabilir.

Pigirme sonu timerinin kullaniimasi

1. PISIRME SONU TIMER diigmesini saat yéniinde
hemen hemen bir tam tur dondurerek dnce zili
kurmak gerekir.

2. Saat yoéni aksine geri donerek, PISIRME SONU
TIMER dugmesi Uzerindeki dakikalari kontrol
panelindeki sabit referans noktasi ile gakistirmak
suretiyle istenilen zamani ayarlayiniz.

3. Vakit doldugunda sesli bir uyari sinyali verir ve firin
soner.

4. Firin s6ndiginde pisirme sonu timer’t normal bir
dakika sayar seklinde kullanilabilir.

! Firint manuel galisma modunda, yani pisirme sonu
timerini devre disi birakarak kullanmak icin, PISIRME
SONU TIMER diigmesini ) semboliine kadar
dondirmek gerekir.
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Pigsirme Programlari

! BUtlin agagidakiler haricindeki butlin pisirme modlari
icin 60°Cile en yUksek sicaklik arasinda sicaklik se¢mek
mumkundar.

* |ZGARA (Onerilen: Sadece en yiiksek sicaklikta)

e GRATEN (Onerilen: 200°C'yi gegmemesi)

*

I VAN

~ GELENEKSEL Programi
Asagi ve yukaridaki isitma elemanlari calisacaktir. Bu
geleneksel pisirme programini kullanirken en iyisi bir
pisirme tepsisi kullanmaktir. Eger birden fazla tepsi
kullaniliyorsa 1st homojen olmayan bir sekilde
dagilacaktir.

HAMUR PiSiRME Program

Arka 1sitma elemani ve fan calisir, boylece isinin firin
icerisinde narin ve muntazaman dagilimasini garanti

eder. Bu program pisirme sicakligi hassas yiyecekler igin

(6rnegin kabarmasi gereken kekler icin) ve 3 farkli
bdlmede hazirlanabilecek kremalar icin idealdir.

[X] HizLI PISIRME Programi

Isitma elemanlari ve fan caligir, boylece i1si firnin igine
muntazaman dagilir. Bu program icin énceden isitma
gerekmez. Bu Program 6nceden paketlenmis
(dondurulmus veya 6nceden pisirilmis) yiyecekleri
pisirmek icin idealdir. En iyi sonuglar sadece pisirme
tepsisi kullanilarak elde edilir.

|Z| Multi Pigirme Programi

BUtln 1sitma elemanlan (Yukari, asagi ve dairesel) ve
fan calisir. Isi finnin icerisinde sabit kaldigindan hava
yemegi muntazaman kizartir ve pisirir. Ayni anda en
fazla 2 tepsi kullanilabilir.

Pizza Programi

Dairesel isitma elemanlari, finnin altindaki isitma
elemanlar ve fan calisir. Bu kombinasyon hatir sayilir
miktarlarda isi Ureterek firni hizlica isitir. Eger bir
seferde birden fazla tepsi kullanirsaniz, pisirme
suresinin yarisinda tepsilerin yerlerini degistirin.

* Sadece bazi modellerde

IZGARA Programi

Yukari isitma elemaninin orta kismi ¢alisir. Izgara bir anda
direkt yuksek yUzey sicakligi isteyen yiyecekler icin

tavsiye edilir (dana eti, biftek ve antrikot gibi). Bu pisirme
modu limitli bir enerji kullanir ve ufak miktarlarda yiyecedgi
1zgarada pisirmek icin idealdir. Yiyecegi tepsinin ortasina
koyun eger koselere koyarsaniz yiyecek dizgln pismez.

[¥] GRATEN Programi

Yukari 1sitma elemani, izgara (bunan firnlarda) ve fan
galismaya baglar. Bu Ozelliklerin kombine edilmesi tek
yonlu termal radyasyonun havanin firin icerisindeki
sirkllasyonu ile daha efektif olmaktadir. Bu yiyecegin
disinin yanmasinin énlenmesini ve 1sinin direkt olarak
yiyecegdin igine nufuz etmesini saglamaktadir.

! Izgara ve graten programlari firn kapagi kapali olarak
kullaniimahdir.

Zaman Ayar*

Zamanlayicly galistirmak icin asagidaki talimatlar takip
edin:

1.Zili ayarlamak icin Zamanlayici digmesini en azindan
bir tur saat yéonunde dénddran.

2.Zamanlayicly! istenilen zamana ayarlayabilmek igin
digmeyi saat ydnunun tersine ¢ cevirin

Pratik Pigirme Onerileri

Fanli pisirme sirasinda tepsileri 1. veya 5. raflara
yerlestirmeyin. Isiya hassas yiyecekler fazla isidan dolayi
yanabilir.

Multi Pigirme
e 2. ve 4. raflan kullanin. Daha fazla isi isteyen
yiyecekler icin 2. rafi tercih edin.

* Damlama tepsisini finnin en asagisina, tepsiyi de
yukarlya koyunuz.

IZGARA Programi

® |zgara programini kullanirken tepsiyi 5. pozisyona
yerlestirin ve damlama tavasini da pisirme artiklarini
(Yag vb.) tutmak Uzere 1. pozisyona yerlestirin. Graten
programini kullanirken tepsiyi 2 veya 3. pozisyona
yerlestirin. Pisirme artiklarini tutmak Uzere damlama
tavasini 1. pozisyona yerlestirin.

* GUc seviyesinin en yluksege ayarlanmasini dneriyoruz.
Yukari isitma elemani bir termostat tarafindan
dengelenmektedir ve her zaman sabit calismayabilir.
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PiZzZA PROGRAMI

* Hafif aliminyum pizza tepsisi kullanin. Verilen
Izgaranin Uzerine yerlestirin.
Citir ¢itir bir pizza icin damlatma tepsisini kullanmayin

CUnki bu parga isiy1 etkileyip, pigirme sdresini
uzatacagl icin pizzanizin kizarmasini olmasini
engelleyecektir.

e Pizzanin cok malzemesi varsa pisirmenin ortasinda
Uzerine mozarella peyniri eklemenizi tavsiye ederiz.

Finnnda Pigsirme Tavsiye Tablosu

Pigirme | Yiyecekler Agirlik Tepsi Onisitma Tavsiye Pisirme
Programlari (kg) pozisyonu siresi edilen siiresi
(dakika) sicakhk (dakika)
Ordek 1 3 15 200 65-75
Geleneksel| Dana veya Sigr kizartmasi 1 3 15 200 70-75
program | Biskivi (Hizit hamur isi) - 3 15 180 15-20
Tartlar 1 3 15 180 30-35
Tartlar 05 3 15 180 20-30
Meyveli Kekler 1 2veya3 15 180 40-45
Erikli Kek 0.7 3 15 180 40-50
Hamur | Stnger Kek 05 3 15 160 25-30
Pigirme Pankek (2 tepside) 1.2 2ve4d 15 200 30-35
Kuguk Kekler (2 tepside) 0.6 2ve4d 15 190 20-25
Programi Peynirli sigara boregi (2 tepside) 0.4 2ve4d 15 210 15-20
Kremali sigara boregdi(3 tepside) 0.7 1ve3veb 15 180 20-25
Biskulve (3 tepside) 0.7 1ve3ve5 15 180 20-25
Beze (3 tepside) 0.5 1ve3ve5 15 90 180
Donmus yiyecekler
Pizza 0.3 2 - 250 12
Kabak ve karides boregi 04 2 - 200 20
Koy isi ispanakl bérek 0.5 2 - 220 30-35
Meyveli turta 0.3 2 - 200 25
Hizh Altin sandvic ekmekleri 0.4 2 - 180 25-30
- Tavuk parcalari 04 2 - 220 15-20
pisirme
programi  dnceden Pisirilmis yiyecekler
Altin Tavuk kanatlar 04 2 - 200 20-25
Taze Yiyecek
Biskuvi (Kisa hamur igi) 0.3 2 - 200 15-18
Erikli Kek 0.6 2 - 180 45
Peynirli sigara boredi 0.2 2 - 210 10-12
Pizza (2 tepside) 1 2ve 4 15 230 15-20
Lazanya 1 3 10 180 30-35
Kuzu eti 1 2 10 180 40-45
Kizarmis tavuk + patates 1+1 2ve 4 15 200 60-70
Goklu- Uskumru 1 2 10 180 30-35
al Kremali sigara boregi (2 tepside) 0.5 2ve 4 10 190 20-25
Pigirme | gisiiviler (2 tepside) 05 2ve 4 10 180 10-15
Sunger Kek (1 tepside) 0.5 2 10 170 15-20
Sunger Kek (2 tepside) 1 2ve4 10 170 20-25
Eksili cérek 15 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Modu| Kizarmis sidir veya dana 1 2 10 220 25-30
Tavuk 1 2veya3 10 180 60-70
Dil baligi ve murekkep baligi 0.7 4 - Max 10-12
Murekkep baligi ve karides kebabi 0.6 4 - Max 8-10
Murekkep balid 0.6 4 - Max 10-15
Fileto morina baligi 0.8 4 - Max 10-15
. | lzgara sebze 04 3veya 4 - Max 15-20
Barbeku | pana piftek 058 A . Max 15-20
Sosis 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Uskumru 1 4 - Max 15-20
Tost 4 ve 6 4 - Max 3-5
Graten Izgara Tavuk 15 2 10 200 55-60
Murekkep balidi 1.5 2 10 200 30-35
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Uyarilar ve oneriler

! Bu cihaz uluslar arasi guvenlik standartlarina uygun
olarak tasarlanmig ve Uretilmistir. Asagidaki uyarilar
guvenlik igindir ve dikkatlice okunmalidir.

tamiratlar yaralanmalara ya da cihazda daha ileri
noksanliklara sebep olabilir. Yardim isteyiniz.

e Acik finn kapagi Uzerine agir objeler koymayiniz.

Genel Givenlik

Cihaz ev kullanimi icin Uretilmigtir. Ticari ya da
endustriyel amaclarla kullaniimamalidir.

Cihazi digarida, hatta ¢ati ile kaplanmig bélumlere
dahi yerlestirmeyiniz: cihazi, yagmura ve firtinalara
maruz birakmak cok tehlikelidir.

Cihaza, 1slak el ve ayakla veya yalinayak
dokunmayiniz.

Cihaz, sadece yetiskin kisiler tarafindan ve
bu kitapgikta aktarilan talimatlara gére,
yemek pigsirmek amach kullanilmahdir. Her
tirla diger kullanimlar (6rnegin: ortam
i1sitmasi) uygunsuz ve bu nedenle tehlikeli
bulunur. Uretici firma uygunsuz, hatah ve
mantik digi kullanimlardan kaynaklanan
muhtemel zararlardan sorumlu tutulamaz.

Bu kitapcik sinif 1'e veya sinif 2'ye (ayriimig) 1'in
altsinifi (2 dolap arasina yerlestirilen)eslik
etmektedir.

Cihaz calisirken i1sitma elemanlarina veya
kapinin belirli béliimlerine dokunmayiniz; bu
parcalar olduk¢a sicaktir. Cocuklan cihazdan
uzak tutunuz.

Elektrik kablosunun yada bir elektrikli aletin cihazin
sicak kisimlarr ile temas etmemesine dikkat edin.

Isi yayiimini ve havalandirmayi saglayan agikliklar
asla kapanmamalidrr.

Yemek pisirme aletlerini firna koyarken ya da
finndan alirken her zaman finn eldiveni kullaniniz.

Cihazi kullanirken yaninda yanici maddeler (Alkol,
petrol vb.) Kullanmayiniz.

Finnin ic yuzeyleri sicak olabilir.

Cihaz kullaniimadigi zaman dugmelerin hepsinin e
pozisyonunda oldugundan emin olun.

Cihazi fisten gekerken soketten tutarak gekiniz
kabloyu ¢gekmeyiniz.

Cihazin elekirik baglantisini kesmeden temizlik veya
bakim yapmayiniz.

Hicbir kosulda cihaz bozuldugunda kendiniz tamir
etmeye calismayiniz. Tecribesiz ellerce yapilacak

Ocak bir kaide uUzerine konursa, gerekli almak ka-
ide kaymasyny ocak 6nlemek icin énlemler

Cihazin Elden Cikariimasi

Paketleme malzemesini elden gikartirken: mevcut
yonetmeligi kontrol ediniz, paketleme malzemesi
tekrar kullanilabilir.

2002/96/EC sayili Avrupa Birligi Elektrikli ve
Elektronik Esyalar Cevre yénetmeligine gore
elektrikli ev aletleri normal atiklar gibi atilimamalidr.
Eski cihazlar yeniden kullanilacak parcalarinin
degerlendirilebilmesi ve insan sagligina zararli
etkilerinin azaltiimasi i¢in ayri bir yerde toplanmalidir.
Cihazinizin Gzerindeki carpili isaret size bunu
hatirlatacaktir. Kullanicilar cihazlari elden gikarirken
cihazin dogru tanzimi icin yerel yetkililer ya da
saticilarla baglanti kurmalidir.

Cevreye Saygi ve Koruma
® |zgara ve graten programlarini kullanirken firin

kapagini her zaman kapall tutunuz: Bu tutum enerji
tasarrufuna bayuk katkida bulunacaktir (yaklasik
%10)

Mimkdn olan yerlerse, firinin 6nceden isitiimasindan
kacinin ve her zaman firinin dolu olmasina galisin.
Firinin kapagini mimkin oldugunca az agin, kapak
her acildiginda 1s1 kaybi olacaktir. Onemli oranda enerji
tasarrufu saglamak igin, sadece firini planlanan pisirme
suresinden 5 ila 10 dakika 6ncesinde kapatin ve firinin
icindeki sicakhgi kullanin.

Kapa ktan dolay! enerji kayiplari yasamamak igin
cintalari temiz ve duzenli tutun.

Eger zaman tarifeli bir elektrik s6zlesmeniz varsa,
elektrigin daha ucuz saatlerde pisirim yapmak igin
“gecikmeli pisirme” se¢enegini kullanabilir ve kolaylikla
tasarruf saglayabilirsiniz.

! Cam kapak, isindigi taktirde paramparca olabilir.
Kapatmadan énce, tim brtlorleri veya
olasi elektrikli ocaklari sondirinuz.
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Temizlik ve Bakim

« Tencerenin veya tavanin tabani sicak plakayi
kaplamalidir. Eger sicak plakadan daha kiiglk pisirme
kaplari kullanilirsa, enerji kaybina neden olunur
ve pisirme kaplarindan tasan sivilar ocak Uzerinde
temizlenmesi zor kalintilar birakir.

* Yiyeceklerinizi kapaklari iyice oturan kapali tencerelerde
veya tavalarda pigirin ve mimkin oldugunca az su
kullanin. Kapak kapatilmadan pisiriimesi durumunda,
enerji tuketimi blyUk ol¢lide artacaktir.

+ Tabani duz tencereler ve tavalar kullanin.

« Eger pisirilmesi uzun suren bir yiyecek pisiriyorsaniz,
duadukla tencere kullanarak pisirme siresini iki
kat hizlandirabilir ve enerjinin Ugte birini tasarruf
edebilirsiniz.

Cihazin Kapatiimasi

Cihaz Uzerinde herhangi bir is yapmandan énce
elektrik baglantisini kesiniz.

Cihazin Temizlenmesi

! Buhar veya basing temizleyicileri kullanmayiniz.

* Cihazinizin dis ve kauguk bolumlerini temizlemek
icin 11k suya bastinimis bir bez kullaniniz. inatci
kirlerin temizlenmesi icin 6zel drdnleri tercih ediniz.
G06z0cu veya asindirici temizlik maddeleri
kullanmayiniz.

e (Qcak 1zgaralar, bek bagliklar, alev dagitici halkalari
ve bekler ¢ikartilarak temizlik daha kolay hale
getirilebilir; sicak su altinda asindirici olmayan
deterjan ile yikayiniz, kurulamadan énce butin
yanma artiklarinin temizlendiginden emin olunuz.

e Yanma arizasi guvenlik cihazinin* énemli pargalarini
siklikla temizleyiniz.

* ideal olarak firnin igi her kullanimdan sonra hala
ihkken temizlenmelidir. Sicak su ve deterjan
kullanarak yikayiniz sonra iyice durulayiniz ve
ardindan yumusak bir bez pargasi ile kurulayiniz.

e Firn kapaginin cam kismini siinger ve asindiricl
olmayan bir Urdn kullanarak temizleyiniz ve
ardindan yumusak bir bez ile kurulayiniz. Asindirici
materyal ya da tel stinger kullanmayiniz, bunlar
yUzeyi gizerek camin gatlamasina neden olabilir.

e Aksesuarlar gunlik bulasiklar gibi yikanabildigi gibi
bulasik makinesine konabilir.

e Koruyucuyu bekler yanarken veya hala sicakken
kapatmayiniz.

Firin Contalarinin Denetlenmesi

Kapi contalarini stirekli kontrol ediniz ve eger zarar
gérmuslerse en yakin yetkili servise degistirmesi icin
basvurunuz.

Finnin contalara degisene kadar kullaniimamasini
tavsiye ediyoruz.

* Sadece bazi modellerde

Elmas Temiz ¢evrimi kullanilarak otomatik
Temizleme*

Elmas Temiz modu boslugunun i¢ine buhar bultenleri

ve kolay boslugu ve aksesuarlari herhangi bir kir
kalintilarini kaldirmak igin yapmak 6zel EImas Clean
emaye kullanan bir otomatik temizleme programi oldugunu
- Kir turine gore kullanilacak Ekonomi, Normal ve Yogun:
Ug farkli seviyede mevcuttur.

Elmas Temiz déngusu her zaman temiz firin tutmak igin
kullanilabilir. Temizleme islemi sirasinda, buhar, birlikte
(firin ve damlatma tavalar i¢ duvarlarina) titanyum esasli
elmas Clean emaye ile, firin temizlenmesi kolaylastirir,
boslugun igine salinir.

Elmas Temiz dongisiinu baslatmak amamyla:*/\

L9 4

1. Sogumasini firin bekleyin.

2. Dlzeyinde 1 damlama kabi yerlegtirin ve su agsagidaki
miktarlarda dokin: Ekonomi déngisu igin 150g, Yogun
déngiisii i¢in normal déngiisii ve 350g igin 250g. Onerilenden
daha su daha kiiglik veya daha blylk miktarda ¢evrim
sonuglarini etkileyebilir. Deterjanlar kullanmayin.

- 150g-10min
- 2509-15min
- 3509-20min

3. Firin kapagini kapatin.
4. 100'C sicakhgina GELENEKSEL fonksiyonu programci
topuzu ve termostat diigmesini gevirin
! Herhangi bir buhar sizintilari dénglsu sirasinda kapagi
acmayin dnlemek igin.

Yogun dongusunin son dakikada kontrol paneli kismen
ve bir an bugulanir olacaktir.Sis teget sogutma fani her
baslatildiginda kaybolur.

Firin Isiginin Degistirilmesi

1.Cihazi fisten gektikten sonra
lambay! koruyan kapagi
cikartiniz (bkz. Sekil).
2.Lambayi cikartin ve yerine
yenisini takin: Voltaj 230V, Vataj
25 W, kapak E 14

3.Kapagi yerine takin ve cihazi
tekrar elektrige baglayin

Gaz Vanasi Bakimi

Zamanla vanalar bozulabilir veya dénmesi zor hale
gelebilir. Boyle bir durumda vanalar degistiriimelidir.
! Bu iglemler uretici tarafindan yetki verilmis bir
teknik eleman tarafindan yerine getirilmelidir.
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Yardim

Teknik Servis ile temas kurmadan 6nce:
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e Sorunu tek bapynjza ¢ézip ¢bzemeyecedinizi kontrol edin (“Sorun Giderme™ye bakjnyz);
e Sorunun ¢ozllip ¢6zilmedidini kontrol etmek icin yjkama c¢evrimini yeniden baplatyn;
e Bu durum s6z konusu dedilse, yetkili bir Teknik Destek Merkezi ile temasa gegin.

I Her zaman yetkili teknisyen yardjmj talep edin.

Abadydaki bilgileri hazyr durumda bulundurun:

e Sorunun turd,

e cihaz modeli (Mod.);

 seri numarasyj (S/N).

Bu bilgiler camapjr makinesinin arkasjna yapyptjrjlan kiinye levhasyndan veya kapady acarak cihazjn oniinde de

bulunabilir.

Tam Turkiye'de; Yetkili Teknik Servis, Orijinal Yedek Parca, Bakjm Uriinlerimiz ve Garanti
ile ilgili bilgi igin:

@ 0 212 444 50 10

Cihazin émrii 10 yildir. (Uriiniin fonksiyonunu yerine getirebilmesi icin gerekli yedek parca
bulundurma siiresi).

= ™

Servis

H Hotpaint
AR TSR

444 50 10

INDESIT COMPANY BEYAZ ESYA PAZARLAMA A.S.
Karahasan Sok. No:11 Balmumcu 34349 Besiktas / ISTANBUL
INDESIT COMPANY BEYAZ ESYA PAZARLAMA A.S.

Tel: 0 212 355 53 00

Faks: 0 212 212 95 59

Indesit Company Polska Spzoo
Ul. Dabrowskiego 216

93-231 Lodz

Poland

Tel: (00 48) 042 645 5100

Fax: (00 48) 042 645 5191

Uretici Firma

ithalatgi Firma: Indesit Company Spa

Indesit Company Beyaz Esya PAZARLAMAA.S.

Balmumcu Cad. Karahasan Sok.
No: 11, 34349 — Balmumcu Besiktas — istanbul
Tel: (0212) 355 53 00

Viale Aristide Merloni, 47
60044 Fabriano ltaly
Tel: +39 0732 66 11
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OpHaTty

! XKaHa KypbInfbIHbI iCke Kocnac OypbIH HyCcKaymblk
KiTanwacblH MYKUSIT OKbIN LWbIFbIHBI3. MyHaa
KYPbINFbIHbBI Kayinci3 opHaTy XeHe OHbl MaiganaHy
Typarbl MaHbI3abl aKnapaTrap kaMTbIrFaH.

! KenewekTe aHblKTama peTiHae Kapay YLWiH nanganaHy
HyCKayrnbIfblH cakTan KonblHbI3. KypbinfFbl caTbinca,
Bipeyre Gepince Hemece Kelwipince, Hyckaynap OHbIMEH
Gipre 6onaTbliHbIHA KO3 XKETKI3iHi3.

! KypbInfFbIHbI HYCKaynapFa calikec apHanbl GinikTiniri
6ap MamaH opHaTyFa THiC.

! Kes kenreH Typae peTTey HeMece KbI3MET KepceTy
KaxkeT 6orca, OHbl NMTaHbl TOKTAH aXblpaTKaHHaH
KeWiH opblHOAay Kepek.

BenmeHi xenpgety

KypbInfFbIHbI aFbiMAarbl YNTTbIK 3aHAapFa CoMKec Tek
YHEMi xenaeTineTiH 6enmenepre opHaTyra 6onaasbl.
KypbinfFbl opHaTbinaTbliH 6enMe afeTTeri ra3 >xaHy
npoueciHe KaXKeTTi aya kamTamacbI3 eTinetiHgen

TUICTi Typae XenaeTinyi Tvic (aya afblHbl OpHaTLINFaH
KyaTTblH Oip knunoeatbiHa 2 M3/cafF-TaH ToeMeH bonmMaybl
Tmic).

TopmeH xabbinFaH aya KipicTepiHAe ik AnaMeTpi Kem
aerenge 100 cm? TyTiri 6onybl XaHe TiNTi XapTbinan
Xabblnbin KanManTbiHA4aW opHanacTbIpbinybl THIC (A
cypemiH KapaHbi3).

KoHdpopka 6eTi xanblHHbIH eLWin KanyblHaH KOPFanuTbIH
caKkTaHablpfFbineH xabaplkranfad 6onmaca, 6yn
Kipictepgi 100%-fa, kem aereHge 200 cm?-re KEHeNTy
kepek. Aya afblHbl Xancapnac benmvenepaeH

XaHama Typae 6epinreH kesge (B cypemiH KapaHbi3),
fuMapaTTbliH opTak benikTepi, epT Kayni Xofapbl
aymakTap Hemece ataTbliH 6enme 6onmaraH
Xafganaa, Kipictep Xofapblda auTbinFaHaanm cbipTka
LbIFapaTbIH TYTIKTEPMEH XababIKTanybl THic.

>Kancapnac 6enve Kenpetyni kaxeT eTeTiH Genve
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YKaHyra kaxeTTi Ecik neH egeH apacbiHaarbl
ayafa apHarFaH xengeTy Teciri  apanbIKTbl YIIKEATY

! KypbInfbiHbI Y3aK yakbIT NnaviganaHfraHHaH Keni
Tepes3eHi aly Hemece KonaaHbinaTbiH Ke3 KenreH
XenaeTKilTepaiH XblngamMabIFbiH apTTbIPY JKeH.

TyTiHAi WbiFapy ﬂ
TyTiHAI WeiFapy kayincia api TMiMAi MypLuara xanfaHfaH
COpFbILL HEMECE KyPbIffbl KOCbINFaH Ke3fge aBToMaTThbl
TYPAE XYMbIC icTeln 6acTanTbIH 3NEKTP XKeNaeTKiLLiHiH,
KeMeriMeH KamTamachbI3 eTinyi Tmic (cypemmi kapaHbi3).

TyTiHOep TyTiHOep Tikenewn cbipTKa
LblFapbinagbl MypLLla Hemece TapMakTbl
=/
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TYTiH LWbIFApy XXYWeCi apKbifbl WbiFapbliagbl (Taram
nicipy KypbiniFbiiapbiHa apHanfaH)

! CyibITbiNFaH rasgap ayagaH ayblp 6onaabl xxaHe
efieHe XunHanaapl, COHAbIKTaH CyMbITbINFaH ra3
SannoHgapbl KonbinFaH 6apnblk 6envenepae
©annoHHaH LWbIKKaH ra3 OHau LWbIFbIN KETYi YLWiH CbIpTKa
LWbIFaTbIH TecikTep bonybl Tuic.

CoHabiktaH, CMI™ 6annongapbl, xapTblfian Hemece
TonbIk Bonca aa, xxep AeHreniHeH TemeH 6envenepae
He cakTay aymakTapbiHAa (Tene xaHe T.6.)
opHaTbINMaybl HeMece cakTanMaybl Tuic. bernmene Tek
KonpgaHbeinatblH 6annoH FaHa cakranybl Tic; coHaan-
ak, 6annoHabl TemnepatypacbiH 50 °C-TaH »ofapbl
KeTepyi MyMKiH XbINy Ke3gepiHeH (newTep, mypLianap,
KenTipy newTepi) aynak Kot Kepek.

OpHanacTbIpy XaHe Ty3yney

! KypbInfbiHbI OMiKTiri nAnTaHblH OMiKTiriHEH acnanTbiH
WwkadTapablH KacbiHa opHaTyFa 6onaaebl.

! KypbINFbIHBIH, apTKbl XKaFblHa TWiN TypaTbiH KabbipFa
XaHfbILW emec, Kbidyra Tedimai matepuangaH (T 90°C)
XacarnfaHblHa Ke3 XeTKi3iHi3.

KypbInfFbiHbI YPbIC OPHATY YLUIH:

* OHbl ac ynre, 3anfa Hemece TYPFblH YIre KOMbIHbI3
(BaHHaFa KoMMaHbI3).

* [Mnwuta wkadpTapaaH 6uik Gonca, KypbinfbIHbI OrlapaaH
Kem gereHge 600 MM KallbIK OpHATY KaXeT.

* [Mew kabblipfFara iniHeTiH WKaTbIH acTbiHA
OpHaTbINca, ocbl WKad NeH NNUTaHbIH XoFapfbl
Xafbl apacbliHAa kem gereHge 420 MM apa KalbIKTbIK
6onybl Tuic.

KabblpraFa iniHeTiH WwkadTap XaHfbll MaTepuangaH

XacanfaH 6onca, 6yn apanbiktel 700 MMm-re geniH

XKeTKi3y Kepek (cypemmi KapaHbi3).
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* [lewTiH apTKbl
KafblHa Hemece
oynipnepiHe 200 mm-aeH
JKaKbIH XKepre xantoau
opHaTtnaHpI3.

» Kankanap

KaTbICTbl NanganaHy
HyCKaynbIfbIHAAFbI
HycKkaynapfa covikec
OpHaTbInybl TUIC.

COPFbILL |

0
0

Min. 600 mm.

MuH. 420 mm.
Mun. 420 mwv:
coprbiwnen MuH. 650 M.
COPFBILICHI3 MUH. 700 MM,

—J 000000 O

1

[
|

Ty3yney

KypbInfbiHbI Ty3yney KaxeT
6onca, nnuta Ty6iHiH apbip
OypbllWbiHAAFbl OpbIHAAPbIHA
peTTeneTiH askTapbiH 6ypaHbI3
(cypemmi KapaHbI3).

AsikTap nnuTa TybiHiH acTbIHFfbI
XafblHAafbl TecikTepre
Kurizineai.

i < >

1

Tokka xanray

KypbInfFbIHbIH, HEri3ri gepekTep kecTeciHae KepceTinreH
XYKTemere CalKec cTaHAapTThl WTENCenbAik YW ThI
OpHaTbIHbI3 (TexHUKarblK 0epekmep KecmeciH
KapaHbi3).

Kypbirifbl Tikenen anekTp xeniciHe Kypbiifbl MEH SMeKTp
Xenici apacblHAa opHaTblfiFaH 3 MM aLUbIK KiLLKeHe
bavinaHbic 6ap GipHelue KaHanabl anblPbIn-KOCKbILLI
apKbiribl KOCbINYbl KAXET. ANbIPbIN-KOCKbILL KOPCETINeH
XYKTEeMere NamnbIKTbl XoHe afbiMaarbl TOK peTTeyiHe corkec
Bonybl KXET (kepre KOCbIfFaH CbIM albIpbIn-KOCKbILUTaH
axblpaTtbinMaybl TUIC). AnekTp KabeniH ke3 KenreH HyKTeci
50°C-TaH ofapbl TemnepaTtypameH 6avinaHbicnanTbiHaam
€Tin opHanacTbIpy KaxeT.

KypbInfbIHbI TOKKA KOCNacTaH OypbIH TemeHaerinepai

TEeKCepiHj3:

Kypblirifbl epre KOChIrFaH XaHe Lwrencenbaik i 3aHfa
calikec 6onbIin Tabbinagpl.

» Po3eTka gepeKTep TakTtacbliHAa KepCeTinreH
KYPBITFbIHBLIH €H KOFapFbl KyLUiHE Te3iMaj.

* KepHey gepekTep TakTacblHAa KepCeTinreH MaHaep
apanbifblHAa.

* PoseTka KypbInfblHbIH LUTENCENbAIK YLLIbIHA COMKeC
kenepi. Po3eTka WwTencenbaik yLika cankec bonmaca,
OKiNeTTi MamaHHaH OHbl aybICTbIPbIN 6epyai OTiHiHi3.
BipHelLe po3eTkanap MeH y3apTKbIL CbiIMAapbIH
nanganaHoaHbI3.

! KypblInfbl opHaTbInFaHHaH KeriH anekTp kabeni meH
po3eTKa XakblH xepae 6onybl KaxeT.

! Kabenb ninmeyi Hemece KbiCbiniMaybl KaXeT.

! Kabenb xwi Tekcepinin, TeK eKineTTi MamaHHbIH,
KeMeriMeH FaHa anmMacTbIpbiflybl TUIC.

! Kayincisaik wapanapbl cakTanmaraH Xafganaa
OHAipyLWi XayankepLlinikti ©3 MoMHbIHa anyaaH 6ac
TapTagabl.

Masabl xanray

"a3 kyObipblHa HeEMece ra3 GannoHbliHa aFbiMaarbl
YNTTbIK 3aHOapFa CONKEC >XaHe KypbIrFblHbI GepineTiH

ras TypiMeH KonaaHyra 6onatblHbIHA KO3 KETKI3reHHEH
KEWiH Minril pe3eHke Hemece bonart TYTIKMeH Xarray
Kepek (KaknakTarbl cunaTTap TakTacblH KapaHbl3: Conkec
6onmaca, memeHOe bepineeH aknappammbl KapaHbi3).
BannoHHaH cyibiK rasabl NnanganadraHia, afbiMaarbl
YNTTbIK 3aHHamarapfa CoMKec KeneTiH KbICbIM
peTTeriwiH opHaTbiHbI3. XKanfayabl XXeHiNaeTy YLiH
ras »eTKi3y TyTiriH Oypyra 6onaabl®: TYTiK TYTKbILUbIHbIH
KannblH KaknakwaHbIH KanmnbliHaH kapama-kapcbl
OypbIn, KypbinFbiMeH Gipre 6epineTiH TbifbIHAAFbILLTHI
aybICTbIPbIHbI3.

! [a3 6epy KbicbiMbl OTThbIK NeH dhopcyHKanap
cunaTTapblHbIH KECTECIHOE KepCeTinreH maHaepre
ColKec KeneTiHiH TekcepiHi3 (memeHdezi MamiHOI
KapaHbi3). Byn KyaTTbl TMiMAI Typae XKymcarn,
KYPbINFbIHBI3AbIH Kayinci3 api y3aK XXyMbIC icTeyiH
KamTamacoI3 etefi.

Maubickak pe3eHKke TYTiKNeH ra3abl Xxanray

TyTiK aFbIMAarbl YNTThIK 3aHOapFa corkec KerneTiHiHe
KO3 XeTKi3iHi3. TyTIKTiH iLKi guameTpi kenecigen 6onybl
TMWiC: CyMbIK ra3 yLwiH 8 Mm; MeTaH yLwiH 13 Mm.

>Kanray opblHAanfaHHaH KeniH TYTiK ToMeRaeri

XaFgannapra CoNKec KeneTiHiHE KO3 XEeTKI3iHi3:

+ Temnepatypachl 50 °C-TaH acatblH ewwbip 6enikke
TMmena,.

* OHbl elWITeHe TapTnangbl HeMece Oypamanabl xaHe
KbICblIIMaraH s MawbicraraH.

» Xy3sgepre, eTkip bypbiliTapra Hemece KosfranaTtbliH
OenikTepre TUMeNAi XoHe KbiCblIIMaraH.

« XargawblH Tekcepe any YLWiH TomMbIFbIMEH Kapan
LUbIFY OHAW.

* 1500 MM-aeH Kbicka.

» Eki xafblHOa Aa MblKTan GekiTinreH; arbiMaarbl
3aHJapfa CoOMKeC LLETTEPIHEH KbICKbILUTapMEH
BekiTinyi THic.

! Ocbl xarpannapablH 6ipi Hemece GipHelueci

opbliHAanNMaca He nnnTaHbl 2-CbiHbIM, 1-iLLKi CbIHbIMN

KypblnfFbinapbiHa (eki Wwkad apacbiHa opHaTbINaTbhiH)

KonAaHbIaThiH XXafgannapra Corkec OpHaTy KaxeT

bonca, peseHke TYTiKk OpHbIHA Malibickak 6onat TyTik

KonAaaHblnybl KaXeT (memeHOeai MomiHOI KapaHbI3).
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Maiibickak OybIHCbI3 TOT 6acnanTbiH 6onarraH
)KacanfaH TYTiKTi oMMacbl 6ap anfayfa Kocy

TyTiK NeH ToiFbIHAaFbIWTAP afbiMAarbl YNTThIK 3aHAapra
COWIKEC KENETIHIH TEKCEPIHi3.

TyTiKTi KONAaHy YLWiH KYpbFblAafrbl TYTIK TYTKbILbIH
Wewin anbiHpl3 (Kypbinfblaarbl ra3 XeTki3dy Kipici
unnuHApNik onmanel 1/2 ras epkek 6ekitneci 6onbin
Tabbinagpl).

! TyTiK KpICbIIMaraHbIH XaHe Ko3fanmarbl beniktepre
TUMENTIHIH KaMTamachI3 eTe€ OTbIpPbIr, OHbIH Y3bIHAbIFbI
€H kebi 2 M-AeH acnanTbiHAal Kbinbin KOCbIHbI3.

XanrayablH MbIKTbIbIFBIH TEKCEPY

OpHaty npoueci agkTanfaHHaH KeliH, cabbiHabI
CYMeH TYTiK OUTUHITEpiHAE TecikTepaiH 6ap He koK
€KeHiH TekcepiHi3. Elwkalwarnaa anaygbl KongaHyLbl
6onmMaHpI3.

a3 TypnepiHe cankecTeHAipy

KypbinfbiHbl 8genki (byn KkaknakTafssl cunatrap
TakTacblHOA KOPCETINreH) eMec ras TypnepiHe 6enimaey
MYMKIH.

MnuTaHbl carKkecTeHAipy

MnuTa oTThIKTapbIHbIH (POPCYHKanapbiH aybICTbIPY:

1. MNnwuTa TopnapblH anbIn Tactan, OTTbiIKTapAbl
OpblHAAPbIHaH anblHbI3.

2. ®dopcyHkanapgbl 7 MM ranka kintimeH 6ocatbin
(cypemmi KapaHbI3), onapabl rasgblH, XaHa TypiHe
CouKec KeneTiH hopcyHKanapmMeH anMacTbIpbIHbI3
(«Ommbik neH ¢hopcyHKkanapdbiH cunammaphbi»
KecmeciH KapaHbl3).

3. XKofapblgafrbl Hyckaynapabl kepi peTte opbiHAay
apKbinbl 6apnblk Kypamgactapgbl OpblHAAPbIHA KONbIHbIS.
[MnuTa oTThIKTapbIHBIK MUHUManNAbl NapameTpiH peTTey:
1. a3 KyObIPbIHbIH TETIrH
MUHVMManAbl Kanbinka oypaHbI3.
2. TyTKaHbl WeLlin anbin, TyTka
LLEreciHiH, iLliHAe HeMece OHbIH,
XaHblHOa opHanackaH peTtey
OypaHaackIH xanblH Kili Gipak
TypakTbl OOnfFaHLIa peTTEHI3.

! KypbInfbl CyiblK ra3 kesiHe
XanfaHraH 6onca, pettey
BypaHaackl MymkiH GorFaHLLa MbIKTbI BeKiTinyi kepek:

3. OTTbIK >XaHbIN TypFaHaa TYTKka NO3ULUACHIH
OipHelle MopTe eH TOMEHTIAEH eH XOofapblfa XoHe
Kapama-Kapchbl Xblngam aybICTbIpbIn, XKarblH eLUin
KanMamnTbiHbIH TEKCEPIHI3.

! MnuTa oTThIKTaphbl YLWiH HEri3ri ayaHbl peTTey KaxeT
emec.

! KypbinfFblHbl ra3gbiH, 6acka TypiMeH kongaHyfa
peTTereHHeH KeniH ecki cunatTap TakTacblH ra3fblH XaHa
TYpPiHE COMKEC KENETIH )KaHa TakTaMeH anMacTbIpbiHbI3
(6yn »xancelpmanapabl OKiNeTTi TEXHUKANbIK KOMEK
KepceTy opTanblKTapbiHaH anyfa 6onagabl).

! KongaHbinaTbiH ras KbICbIMbl YCbIHbIFaH KbICbIMHaH

e3re 6orca (Hemece can aybiTKbICa), «xyiederi ras
peTTerilTepiHe» KaTbICTbl afbIMAarbl YITTbIK 3aH4apra
COVIKeC KipiC TYTiKKe TWICTi KbICbIM PETTETILLIH OPHATY Kepex.

Yw cakuHanbl oTTbIK (popcyHKanapbIH aybICTbIPY

1. Taba TyFblpriapblH anbin TacTan, OTTbiKTapAbl
KopnycTapblHaH keTepin weifapbiHbi3. OTTbIK €Ki
Genek GenwekTeH Typaabl (CypeTTepai kepiHi3);

2. 7 MM rarka KinTimeH cbopcyHkanapgbl bypan
6ocaTbiHbI3. [a3ablH XaHa TypiMeH KongaHyfFa
apHanfaH oopCcyHka MmogenbAaepiMeH anMacTbIpbiHbI3
(1-kecTeHi kapaHpbI3). Eki dopcyHKkaaarbl TecikTepaiH,
avnamertpi 6ipaen 6onagebi.

3. XKorapblgarbl apekeTTepai Kepi peTneH opbliHaay
apkpinbl 6apnblk 6enwekTepai OpHbIHA KOMbIHBI3.

* OTTbIKTapablH, 6acTankpl ayacblH peTTey:

PetTeyai kaxxeT eTnengi.

» OTTbIKTapabl €H a3 MaHre opHary:

1. TyTKaHbl 8NCi3 XarnblH N03UUUACbIHA BypPbIHbI3.

2. TyTKkaHbl WeLin anbin, TyTKa LWereciHiH, ilwinae Hemece
OHbIH XXaHblHAA OpHanackaH peTttey bypaHaachiH
XanblH Kiwi 6ipak TypakTbl 6onFaHLwa peTTeHi3.

3. XKanblHabl KaXeTTi ToMeH napameTpre peTTereHHeH
KeWiH, OTTbIK XaHbIN TypFaHga TyTka No3NLUSACHIH
GipHelle MapTe eH TOMEHTILEH eH, XKOoFapblfa XXoHe
Kapama-kapchbl Xblngam aybICTbIPbIM, XarblH eLwin
KanManTbiHbIH TEKCEPIHI3.

4. Kenbip kypbinfbinapga kayincia KkypanbivMeH
(TepmoxxynneH) xxabgbiktanfaH. OTTbIKTap onci3
XanblH napaMeTpiHe opHaTbIfFaH4a KypbiFbl XKYMbIC
icTemece, OCbl 9r1Ci3 XanblH NapaMeTpiH peTTey
OypaHaacbIHbIH KEMEriMeH apTTbIPbIHbI3.
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5. PeTTey xacanfaHHaH KeliH anHanbin ety
KnanaHgapblHAarb! ThiFbIHAAPAbLI CYpryyneH kantagax
Xaby Kaxer.

! Kypbinfbl CyMbIK rasfa xanfaHfaH 6onca, petrey
OypaHaackl MyMKiH bonFaHLwa MbIKTbl BEKITINYi kepek.

! Byn pacim asgKranfaHHaH KeniH, eCKi TEXHUKanbIK
JepeKTep XancblpMachiH eHAi nanganaHbinaTbiH ras
TYPiH KepceTeTiH ancblpMaMeH anmacTblpblHbI3.
Kancbipmanapgbl 6i34iH ke3 kenreH KblameT kepceTy
opTanbifbiMbl3gaH anyra 6onagsbl.

! Erep napanaHbinatbiH ra3gpblH, KbiCbIMbl YChIHbIIFAH
KblCbIMHaH e3re 6onca (Hemece can 6acka 6onca), Kipic
TYTiriHe Konawmnbl KbiCbIM PETTETIiLLI OpHaTbINYbl Kepek
(aFbiMaarbl YNTThIK 3aHHaManapfFa Cankec Keny yLiH).

! Kypbinfbl 6ankaycbi3ga Tycin KeTneyi yLliH,
Mbicanbl 6ana new eciriHe LWbIKKaH Xaraanaa,
Oipre OepinreH Kayincisgik WbIHXbIPbI
opHaTtbinybl TUIC!
: Mew kayincisgik
LUbIHXKbIPbIMEH
kabablkTanfaH;
OHbl KYPbINFbIHbIH
apTblHAarbl KabbipFara,
LWbIHXbIP KYPbINFbiFa
OekiTinreH ounikTikTe
OypaHaameH (newneH
Gipre 6epinmengi)
BeKiTy Kaxer.
BypaHnga meH GypaHpa
aHKepiH KypbInfbl apTeiHAafbl Kabblpra MmaTepuarbiHa
conkec TaHaaHbI3. bypaHaa 6ackl 9 MM-AeH Kildi
fonca, ThIfbIpblK KOnaaHbinybl Tvic. BeToH kabbiprara
KeM gereHge gnametpi 8 MM xeHe y3blHAbIFbl 60 MM
OypaHaa kepek.
LW bIHXbIP NewTiH apTKbl XKaFblHa X9He Kabblprara
cypeTTe KepceTifreHaen, opHaTbIfiFaHHaH
KeWiH XxepMeH napannenb Kynge TapTbinbin
TypaTbiHAan GeKiTiHi3.

TEXHUKAIIbIK OEPEKTEP

Mew enwempepi

(BXEXT) 32,4x45,5x40,3 cm
Kenewmi 60 n

Mew GeniriHe eHi 42 cm
KaTbICTbl Nanpanbl TepeHairi 44 cm
enwemaep OunikTiri 8,5 cm

>KanKbILWTbIH iLLKi XafblHOA
Hemece new Geniri albinFaHHaH
KeWiH NewTiH, ilwiHae con

OTTbIKTapP )KaKTa opHanackaH gepekrtep
TakTacblHOa KepCeTinreH Kke3
KenreH ras TypiHe 6enimgeyre
6onagbl.

KepHey xaHe

KUNiniK OepeKkTep KeCTeClH KapaHbl3

OnekTp newTepiHiH 6enriciHaeri
2002/40/EC Hyckaybl.
EN 50304 HopmaTuBi

Tabwurn KOHBEKUMS Knacbl —
KbI3ObIpy KyWiHe apHarnfaH Kyat

KYAT BENTICI TYTBIHY: )
Harobinsl pexum;

Max6ypni KOHBEKLUS Knachl
— KbI3AbIPY PEXMMI YLLiH

MOnNiMAEHIEH KyaT TYTbIHYbI:
[Ticipy.

C € EK OupektvBanapbl: 12.12.2006
Xbinfbl 2006/95/EC (TemeH
KepHey) XaHe KewiHri e3repTtynepi
—15.12.2004 xbinfbl 2004/108/EC
(OnekTpomarHuTTi yinecimainik)
XoHe KewiHri esrepTynepi —
30.11.2009 xbinFbl 2004/142/
EC (Mas), 1275/2008 (kyTy/ewy
L] pexumi

ECKEPTY! Kbl3gblpbinica, LWblIHbI
KaKnakLla CbIHbIM KETYi MYMKIH.
KaknakTbl »xannac 6ypblH 6aprblk
OTTbIKTap MeH 3reKTp koHdopKkanapabl
OLUIpIH3.

«OTTbIK NeH chopcyHKanapAablH cunaTTapbl» Kecteci

1-kecTe | CyiibIk ra3 Tabwfu ras
OTTbIK [vametp XKbiny Kyatb! AviHanbin | ®opcyHka ChbIbIMAbINbIFbLI* dopcyHka | ChlibIMAbINbIFLI*
(Mm) KBT (p.c.s.*) ety 1/100 rlcar 1/100 n/caf
1/100 (Mm) (Mm)
HomuHanab! | AsanTbinfaH (MM) wrx b
YwrTik cakuHa (TC) 130 3.25 1.50 63 2x65 236 232 2x99 309
(”;'”L”a” (yner) 100 3.00 0.70 41 86 218 214 116 286
Kapreinai wanuay 75 1.90 0.40 30 70 138 136 103 181
(opraua) ©) CX65S72 IT'THA H
Kocsimwa (kitui)(A) 55 1.00 0.40 30 50 73 71 79 95 X 7D2 IT/HA H
HomuHange! (M6ap) 28-30 37 20 C 658 /
Bepy KbiCbIMbI EH TemeH (MBap) 20 25 17
EH xorapbl (M6ap) 35 45 25
* 15°C xoHe 1013 mbapp afaalblHAA — KYpFaK ra3d B —
TaH P.C.S. = 49,47 MIOx/kr
* Mpona P.C.S. = 50,37 MIx/kr y A

Taburu ras

P.C.S. = 37,78 MOx/m3
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Kocy xaHe nanganaHy

NMnutaHbl KongaHy

OTTbIKTapAbl XKaFy

Opbip OTTbIK TyTKacbiHAa KaTbICTbl OTTbIK XXarblHbIHbIH,
KYLLIiH KepceTeTiH TonbIK LweHbep 6ap.

MnuTtagafbl OTThIKTAPAbIH GipiH XaFy YLUiH:

1. OTThIKKa XanblHAbl HEMEeCe ra3 XaknarblH
KaKblHOATbIHBI3.

2. OTTbIK TyTKacblH 6acblimn, on eH XXofapfbl XarnblH
napameTpiHe  OGarfbiTTanfaHwa, carart TifiHe Kapcbl
GarbiTTa GYpbIHbI3.

3. OTTbIK TyTKacbIH carFaT TiniHe kapcbl 6arbiTTa Bypy
apKbIrbl XarnblH KYLUiH KaXXeTTi AeHrenre peTTerjs. On eH
TOMEHTi MapaMeTp , €H XOFapfbl NapaMeTp  Hemece
eKeyiHiH apacblHOafFbl KE3 KenreH nosuums 6onybl
MYMKIiH.

KypbInfbl aNeKTPOHAbIK XKaFy
KypanbIMeH* (cypemmi KepiHi3)
xabgbiktanfaH 6onca, OTTbIK
TYTKaCblH 6achblim, OHbl OTTbIK
)KaHfaHLWa eH TOMEH XanblH
napameTpiHe kapan, carat
TiniHe kapcbl 6aFbiTTa OYPbIHbI3.
TyTka 6ocaTtbinFaHaa oTTbiK
ewlin kanybl MyMKiH. By opbIH anca, TyTkaHbl y3afbipak
ycTan, apekeTTi KanTanaHbl3.

! XKanbiH Garikaychl3 eLipince, OTThIKTbI OLUIPIHi3 A€,
OHbl KaTafaH Xxaknac OypbiH kem aereHae 1 MUHYT
KYTiHi3.

KypbInfFbl >kanblHHbBIH, OLUIN KanybiHa Kapchbl
caKTaHAbIpFbILLNeH* xxabapikTanFaH 6onca, )anbiHHbIH
XaHbIN Typybl XXaHe Kypangpl icke kocy ywiH OTTbIK

TYTKacCblH LLaMaMeH 2-3 CeKyHA bacbin, yCTan TypPbIHbI3.

OTTbIKTbI ©LWipY YLWiH TYTKaHbl TOKTay NO3ULIMACHIHA *
KETKeHLLe BypaHbI3.

OTTbIKTapAbl NanpanaHy 6oMblHWA KeHecTep
OTTbIKTap €H TiMAi TYPAE XXYMbIC iCTeyi XaHe
TYTbIHbINATLIH ra3 MenLepiH YHeEMAEYi YLUiH Kaknafbl
6ap xaHe acTbl Teric Tabanapapl FaHa KonAaHFaH XeH.

CoHpan-ak, onap OTTbIKTbIH, ©fLeMiHe CONKeC Kenyi Tuic:

OTTbIK o blabic anameTpi (cm)
XKeingam (R) 24 -26
XKapTtbinan xeingam (S) 16 - 20
Kocbimwia (A) 10-14
Ywrik Tox (TC) 24 -26

OTTbIK TYpiH aHbIkTay YLWiH «OTTbIK NeH
dopcyHKkanapablH cunatTapbl» iwiHaeri cei3banapabl
KapaHpl3.

! PenykTop TopbIMeH xababikTanraH Mogensaepae
TopAbl AnameTpi 12 cM He ogaH a3 TabanapMeH Tek
KOCbIMLLUA OTTbIKTA KonaaHyfa 6onagpl.

MewTi KONAaHy

! KypbinfbiHbl anfFaw peT nanganaHraHaa oHbl 60c
KyWiHAe eciriH Xaybln, eH Xofapfbl Temneparypaga
KeMiH[e XapTbl caFaTTan Kbl3ablpbliHbI3. [ewTi
eLipin, OHbIH, eciriH awnactaH 6ypbiH 6enMeHIH,
XKaKCbl XXenaeTinreHiH TeKcepiHi3. ©OHAipy KesiHae
KonaaHbINFaH KopFarblLL 3aTTapablH, XaHbIN KeTyiHe
6arinaHbICTbI XXEHiN XafFbIMCbI3 WiIC LLUbIFYbl MYMKIH.

! EwkawaH newTiH, acTbIHfbl XKafblHa 3aT KOMMaHbI3;
Oyn amanbgi kabaTtTbl 3aKkbiMaanabl.

! OHiMAi nanganaHbac 6ypbIH KypbINFbIHbIH,
OywvipnepiHgeri 6apnblk nnacTukanslk yngipnepai anbin
TacTaHbI3.

1. TAHOAY TyTKacblH Bypay apKbirnbl KXKeTTi TaFam
AanblHOay peXnMiH TaHOaHbI3.

2. TEPMOCTAT TtyTKkacbiH 6ypay apKbinbl nicipy
pPeXunMiHe YCbIHbISIFaH TemMnepaTypaHbl HEMECE KaXeTTi
TemnepaTtypaHbl TaHOaHbI3.

Taram farblHOay pexmmaepi XXeHe YCbiHbIfFaH TaFam
AaviblHgay TemnepaTypanapbl Typarnbl ManiMeTTi
KaMTUTbIH Ti3iMAi TWICTi kecTeaeH Tabyra 6onagbl
(«MMewme maram dalibiHOay bolibiHWa KeHecmep»
KecmeciH KapaHbl3).

Taram ganbliHOay KesiHae apkallaH MblHa apekeTTepai

opblHaayfa 6bonaabl:

« TAHOAY TyTKacblH Bypay apkbifbl KaXeTTi TaFam
AanblHOay PeXUMIH e3repTy.

+ TEPMOCTAT TtyTKacbiH bypay apKbisbl
TemnepartypaHbl e3repTy.

* PETTEY TtyTKacblH «0» no3unumsicbiHa bypan, Taram
AanbliHoayabl TOKTaTy.

! OpkalaH acxaHa blgbicTapbiH GepinreH Taptna(nap)
fa KOMbIHbI3.

TEPMOCTAT uHgukaTop Wwambl

Byn wam xaHbin Typca, Aemek new Kpidyaa. MewTin,

iWi TaHOanFaH Temneparypara XeTKeHae on ceHep,.
Byn ke3ge wam XaHbin ewin Typagbl, CeuTin TepmocTat
XKYMbIC iCTeN TypFaHbl XXaHe TemnepaTtypaHbl 6ip
KanbinTa ycran TypraHbl kepceTineai.

X¥MbIC uHaukaTop wambl
Byn wam xaHbin Typca, AeMeK neLl Kbidyaa.

Mew wamebl

TAHIAY TtyTKackl «0» kannbiHaH 6acka ke3 kenreH
kanbinka 6ypanraHga on »aHagbl. [eww xymbic icten
TYPFaH Ke3ae on XaHbin Typaapbl. TYTKaHblH KOMErivMeH

napameTpiH TaHAaraH4a ewoip Kbl3ablpy aneMeHTi
KOCbINTMaW, Lam XaHagpbl.

* ..
Tek 6enrini mogenbaepae 6onaasbi.
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Taram panbiHpay pexumaepi

! Temnepatypa maHiH TemeHAeri pexumaepaeH backa
Oapnbik nicipy pexumaepi ywid 60 °C meH Makc.
apanblifbiHa opHaTyFa 6onagpl

» 'PUJIb (keHec: Tek MAKC (EH, ofapbl) AeHreniH
OpHaTblIHbI3)
* PATUH (keHec: 200°C-TaH acbipmaHbI3).
*

L /A .

% OAFAbINbI NELW pexumi
YCTiHFi )KoHe acCTbIHfbl KbI3ObIpY 3NeMeHTTepI
Kocblnaabl. Taram ganbiHgayablH Aafabinbl PEXUMIH
navganaxHranga Tek 6ip Tafam ganbiHgay TapTnacbliH
KongaHfaH gypbic 6onaawl. bipgeH ken Taptna
KonaaHbinFaHga new iwiHaeri temnepartypa bipaen
Bonmaybl MyMKiH.

MICIPY pexmi

ApPTKbl KbI3ObIpy 3NEMEHTI XoHe XenaeTkill iCke KOCbInbIM,
XblNyablH OYKiN neLuke xxymcak api 6ipkenki Typae
TapanyblH kKamTamachl3 etegi. byn pexum Temneparypara
cesimTan bonatblH Taramgapgbl (Mbicanbl, KeTepinyai
Ka)KeT eTeTiH TOPT CUSKTbI TaFramaap) XaHe yHHaH
XacanfaH «bip TicTemM» KoHAUTEpPNIK eHiMaepai 3
TapTtnaga Gipaev anbliHOayFa apHarnFaH.

FAST COOKING (KbIJIOAM MNICIPY) pexumi
ApTKbI KbI3AbIPY 3NIEMEHTI MEH XXenaeTKill icke Kocblnaabl
Aa, XblnyablH 6ykin newke xymcak api bipkenki Typae
TapanyblH kKamTamachbl3 eTeqi.

Byn nicipy pexxwumiHe angblH ana Kbl3gplpy KaXeT emec.
Byn dyHKuMa angeliH ana opanfaH (KkaTblpblnFaH Hemece
angbiH ana nicipinreH) Taramabl Xxbingam nicipyre
bIHFannbl 6onbin Tabbinagbl. XKakcel HaTWxere Bip Taram
JaviblHOay TapTnacbklH Nanganaxy apKbirbl KO XKeTKi3eci3.

Ken TAFAM OAMNbIHOAY pexumi
BapnbIK Kbl3ablpy anemMeHTTepi (YCTiHri, aCTbIHFbI XXoHe
anHanmarnbl) Kocblnagbl XXaHe XenaeTKill XXYMbIC icTen
bactangpl. MewTiH KbI3ybl TypakThl bonFaHaa aya
Taramabl Gipkenki kbidapTbin nicipedi. bip yakbiTTa eH
kebi eki TapTnaHbl NarganaHyra 6onagasbi.

MULULA pexnmi
[eHrenek Kbi3ablpy aNeMeHTTepi aHe newTiH TybiHaeri
3NEMEHTTEP KOCbINaabl XXaHe XKenaeTkill KYMbIC icTen
bacTangpbl. byn KocbliHAbI, 8Cipece acTbIHFbl ANIEMEHTKE
GarinaHbICTbIl, XXOFapbl MesepAe Xbiny LWblfapbin, NeLwTi
Xblngam Kbisgblpagbl. bip xxonga GipaeH ken TapTna
KongaHelnatbliH 6onca, Taram ganbiHgay YpPAICiHIH
opTacblHAa TabakTapAblH OpbIHAAPbLIH aNMacTbIPbIHbI3.

E GRILL (FPUIb) pexumi

YKorapfbl Kbi3gbIpy 3neMeHTiHiH opTaHfbl Beniri kockinagbl.
pUnbAiH XoFapbl XaHe TiKenew XeTeTiH TemnepaTypacbIH
6eTTik TemnepaTypaHblH Xofapbl 60NybIH KaXeT eTeTiH
TaraMmpaap YLWiH KongaHraH xeH (by3ay MeH cublp eTi, gune,
CTelK, aHTepkoT). byn nicipy pexumi LwekTeyni KyaT keneMi
KongaHagpl XaHe Killi Taramaapabl rpuibae nicipyre
konannel. Taramabl TapTnaHblH OpTacbiHa KOMMbIHbI3,
aviTnece Oip Oypblika KovicaHpl3, on AypkIc nicnengi.

FPATUH pexumi

YCTiHr KbI3ObIpy ANEMEeHTI xaHe rpunb icTiri (6ap 6onca)
icKe KOCbINbIM, XXenaeTkil Xymbic icten 6actangbl. Ochbl
MYMKIHZIKTEPAIH XXMbIHbI NELUTEr ayaHblH, KYLLENTinreH
anHanbIMbl apKbifbl KbI3AbIPY 3NeMeHTTepPiHIH,
KemeriMeH kaMmTamMachbi3 eTineTiH 6ip 6arbITKa XKbINbInbIK
GeniHyaiH TMiMAainiriH apTTeipaabl. Byn TaFraMHbIH Kywin
KeTyiH bonabipmayfa KeMeKkTecesi XKaHe XbinyablH
TaFaMHbIH iLLKi XafblHa eHyiHe MyMKiHAIK 6epesi.

! TPUNb xaHe TPATUH nicipy pexvmaepiH KockaH
Kesfe new eciri xxabblk 60nybl THIC.

Taram panbiHaay TaumepiH nanganaHy

1. ObI6bIC cUrHanbIH opHaTy ywid TAFAM OAVBIHOAY
TAMMEPI TyTKacbkIH caraT Tini 6oiblHWa 6ip TonbIK
anHanbivFa 6ypaHbI3.

2. KaxxeTTi yaKbITTbl OpHATY YLUiH, TYTKaHbl cafraTt

TiniHe kapckl 6ypaHbiz: TAFAM JANBIHOAY

TAVMEPI TyTKacbiHAa KepCeTinreH MUHYTThI 6ackapy
TakTacblHOAFbl UHOMKATOPMEH TEHECTIPIHI3.

3. TaHganfaH yakpIT 6iTkeHOe OblbbiC curHanbl ecTineqi
XOHe neww ewlipineg,.

4. MNew ewlipinreHge Taram ganbiHaay TanMmepiH
KanbInTafrbl TanmMep peTiHae nanganaHyra 6onagpl.

! MewTi KONMeH NarganaHy YyLiH, SFHW TaFam ganbiHaay
TanmMepi yakblTbiHbIH BiTyiH KYTKiHi3 kenmece, TAFAM
OAVBIHOAY TAMMEPI TytkackiH U Genricine aeitiH
OypaHpI3.

Taram panbiHaay 60MbIHLWLIA KeHec

! XKenpgetkiw kemerimeH Taram ganbiHgay 6apbicbiHaa
cepenepgi bipiHLWi xaHe BeciHLWi no3nuymanapra
opHanacTtbipmaHbI3. LamaaaH TbiC Xblny TemnepaTypara
cesiMTan Taramgapgbl Kyngipin xibepyi MyMkiH.

KenAEHTEWNI

* Monblpak Xblnyabl Tanan eTeTiH TaFraMmAbl eKiHLLi
nosvuusaaarbl cepere carnbin, eKiHLWi XXeHe TepTiHLWi
nosvumanapabl KonaaHblHbI3.

* Ma xXuHalnTbiH TabaHbl acTbIHFbI XXaKka, an
TapTnaHbl YCTIHr )akka OpHaTbIHbI3.

rPUIb

* [PWUJb nicipy pexvmiH KorngaHfaH kesge tTapTnaHsl
5-nosununsira KoMbIHBI3, an Tafram nicipy KangblKTapblH
XuHay (Man xeHe/HemMece TOH, MaW) yLUiH MaW
XVHaNTbIH TabaHbl 1-Nno3numsiFa opHaNacTbIPbIHbI3.
MPATWH pexumiH KongaHfaH kesge TapThnaHbl 2-
Hemece 3-nosunuusira opHanacTbIpbIHbI3, an Taram
nicipy KanablKTapbIH XWHay YLWiH Man >XUHAUTbIH
TabaHbl 1-N03MLMsFa KOMbIHBI3.

* KyaT geHreniH eH Xofapfbl MaHre opHarty
YCbIHbINaAb!. YCTIHTi KbI3Oblpy 3NeMeHTi TepmocTaT
apKbinbl peTTeneai XaHe TypakTbl Kynge XyMbic
icTeMeyi MyMKiH.

PIZZA (MLULA) pexumi

» XeHin antoMUHMnOEH »acanfaH nuuLla TabacbiH
nanganaHbiHbi3. OHbl KAMTamMachI3 eTiNreH TapTnara
OpHanacTbIPbIHbI3.

ChbIpTbIH KbITbIpriak eTin nicipy yLWiH TyTKanbl TabaHbl
navganaHbaHpl3, cebebi on nicipy mepsimiH y3apTy
apkpinbl KbITbipnak 6onyeiHa Kegepri xacangbl.

+ Diamond Clean
Tek 6enrini mogenbaepae 6onaabi.
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* [MuuuaHbiH 6eTi ken Kypamabl 6onFaHaa nicipy

YPAICiHIH opTacbiHAa NUUUAaHbIH YCTiHE Mouapenna

ipiMLLIFiH KOCY YCbIHbINaabl.

«lMewTe Taram panbiHAay 60MbIHLWIA KeHecTep» KecTeci

ECKEPTY! New taptnanapgs!
anbin WhIfyFa apHarnfaH xeHe
MeLUTEH WbIFbIN KETYiHE >Kor

GepMenTiH LeKTerilw XyrhemMeH
xabgbiktanfaH.(1)
Cbi36aga kepceTinreHgen,

TOMbIFbIMEH LUbIFAPbIN any
YLWiH TapTnanapabl angplHfbl LWETIHEH ycTan keTepin,
TapTcaHbI3 (2) 6onFaHsbl.

Taram Tarampap Canmak TapTtna AnabiH ana ¥CbIHbINaTbIH IMicipy
panbiHAay (kr) no3numAcsI KbI3AbIpY TeMnepartypa Y3aKTbIfbl
pexumaepi yaKbITbl (MUH) (MUHYT)

Yupek 1 3 15 200 -
KyblpbinFaH 6y3ay Hemece cublp eTi 1 3 15 200 70-75
[arabinsl new KyblpbinFaH LwoLLKa eTi 1 3 15 200 70-80
MeyeHbe (KilKkeHTal HaH eHiMAaepi) - 3 15 180 15-20
Baniw 1 3 15 180 30-35
Baniw 0.5 3 15 180 20-30
YKemic KocblinFaH Ganilu 1 2He 3 15 180 40-45
Meiiis kocbinFaH Kekc 0.7 3 15 180 40-50
Mupor 0.5 3 15 160 25-30
. | BucksuT TOpThI (2 TapTnana) 1.2 2 xoHe 4 15 200 30-35
NICIPY pexuMi | Kiwkenrain GoniwTep (2 Taprnaga) 0.6 2 xoHe 4 15 190 20-25
ChblIp KocbinFaH 6aniw (2 Taptnaga) 0.4 2 xaHe 4 15 210 15-20
KenipLuiTinreH kaitmak kocbinFaH 6aniw (3 Taptnaaa) 0.7 1, 3 xeHe 5 15 180 20-25
MeueHbe (3 TapTnaga) 0.7 1, 3xoHe 5 15 180 20-25
Mepetra (3 Taptnaga) 0.5 1, 3 xoHe 5 15 90 180
My3paTbinFaH Taram
Muuua 0.3 2 - 250 12
Kagi xxaHe kpeBeTka KocblnFaH 6anilw 0.4 2 - 200 20
KaHTpu ctuningeri wnuHat 6aniwi 0.5 2 - 220 30-35
CanbiHgpicbl 6ap 6aniw 0.3 2 - 200 25
JasaHbs 0.5 2 - 200 35
TokawTap 0.4 2 - 180 25-30
Kbinpam TayblIK eTi GenikTepi 0.4 2 - 220 15-20
nicipy
AnpblH ana nicipinreH Taramaap
KyblpbinFaH Tayblk kaHaTTapbl 0.4 2 - 200 20-25
Tarampaap
MeyeHbe (KilkeHTaW HaH eHiMAaepi) 0.3 2 - 200 15-18
Melii3 KocbInFaH kekc 0.6 2 - 180 45
IpiMLLik canblHFaH kaTTama 0.2 2 - 210 10-12
MNvuua (2 TapTnaga) 1 2 XaHe 4 15 230 15-20
JlasaHbst 1 3 10 180 30-35
XKac kow eTi 1 2 10 180 40-45
KyblpbinFaH Tayblk eTi + kapTon 1+1 2 xoHe 4 15 200 60-70
Makpenb 1 2 10 180 30-35
Kep Taram Mefi3 KocbinFaH Kekc 1 2 10 170 40-50
AaubiHaay KenipwwiTinreH kaiimak kocbinFaH 6eniw (2 Taptnaga) 0.5 2 XoHe 4 10 190 20-25
MeueHbe (2 TapTnaga) 0.5 2 xoHe 4 10 180 10-15
BucksuT TopThl (1 TapTnaga) 0.5 2 10 170 15-20
BucksuT TOpTHI (2 TapTnaga) 1 2 xoHe 4 10 170 20-25
Xoww vicTi 6aniww 1.5 3 15 200 25-30
Muuua 0.5 3 15 220 15-20
Muuua pexumi KyblpbinFaH by3ay Hemece cublp eTi 1 2 10 220 25-30
Tayblk 1 2He 3 10 180 60-70
Kambana meH kapkatuua 0.7 4 - EH orapsbl 10-12
Kanbmap meH aclasH kebabbl 0.6 4 - EH ofapbl 8-10
Kapakatuua 0.6 4 - EH xorapsbl 10-15
Tpecka 6enpgemeci 0.8 4 - EH xorapsbl 10-15
Ipunbae nicipinreH kekeHictep 0.4 3He4d - EH xorapbl 15-20
Bap6ekio Byaay eTiHeH nicipinreH cTeik 0.8 4 - EH xofapbl 15-20
LLyxbIKTap 0.6 4 - EH >xorapbl 15-20
Fambyprep 0.6 4 - EH xofapbl 10-12
Ckymbpus 1 4 - EH xorapsbl 15-20
Kpl3ablpbinFaH caHABUY (HEMeCe TOCT) 4 xaHe 6 4 - EH xorapsbl 3-5
['pyvnbae nicipinreH TayblK eTi 1.5 2 10 200 55-60
lpatun Kapakaruua 15 2 10 200 30-35
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CakraHAblipynap MeH KeHecTep

! Byn KypbInfbl Xanblkapanslk Kayincisgik
CTaHgapTTapblHa cal XacakTanbin, AanbiHAarnfaH.
Temenaeri eckepTynep Kayincisgik epexenepiH eckepty
MakcaTbiHAa 6epinreH XXeHe OHbl MYKUAT OKbIM LLbIFY
KaXKeT.

Xannb! Kayincisgik

KypbinfFbl ynae KongaHyra apHarifFaH, OHbl
KOMMEPUUANbIK HEMEeCe eHAIPICTIK TypFblaa
KongaHyra bonmMangbl.

XKabbik xep 6onca ga, KypbinfbiHbl CbIpTTa KorngaHbay
kakeT. KypbInfFbiHbI KOpFaychl3 xxaHObIp MeH 6opaHaa
Kanablpy aca kayinTi.

KypbInfbiHbI XXanaH, ask Hemece biffFan He AbIMKbI
KOIMEH, asikneH TyPTNeHi3.

KypbinfFbiHbl KiTanwaaa 6epinreH Hyckaynapfa
cau, Tek epeceKk agampap faHa TaFam ganblHaay
MakcaTblHAa navganaHybl Thic. KypbinfbiHbl
6acka Typae nanganaHy (Mbicanbl, 6enmeHi
XbUbITY YLLiH) AYPbIC eMec 9pi KayinTi.
KypbInfFbiHbI TUICTi, AYPbIC XaHe caHanbl Typae
navpanaHbay HoTuXeciHaOe nanaa 6onfFaH ke3
KenreH 3akKbIMFa eHAipyLUi xkayanTbl 6onManabl.
Hyckay kiTanwacsl 1-knacc (oKwaynaHfaH) Hemece
2-knacc 1-cybknacc (2 wkad apacbiHa OpHaTbIfFaH)
KypbInFeiMeH Bipre 6epinesi.

KypbinfFbiHbl NnanganaHfaH yakbiTTa Kbi3abIpy
3NeMeHTTepiH Hemece newl eciridiy, 6enrini
b6enikTepiH ycTamaHbI3, 6yn 6enikrep KaTTbl
Kbi3aabl. KypbinfblHbl 6ananap Konbl XXeTneuTiH
Xepre KOMbIHbI3.

Backa anekTp KypblnfbinapbiHbiH kKabenbaepi newTiH
bICTbIK GenikTepiHe TUMENTIHIH TeKCepiHi3.

Xengety aHe bICTbIKTbI CankbiHAaTyFa apHarnfaH
allbIK XXepriepai eLwwkallaH xannay Kepek.

Mewke acxaHanblK bIALICTbI KOSpAa HeMece

OHbl anfaH Ke3ge apAanbIM neLl KonfFanTtapbiH
nanganaHbiHbI3.

KypbinfbiHbI NanganaHfaH Ke3ae OHblH XaHblHAa
XKaHFbIL CYMbIKTbIKTApAbl (CnpT, 6eH3uH, T.6.)
KonaaHOaHbI3.

TemeHri caktay beniriHe Hemece newTiH e3iHe
XaHfbll MaTepuangap canyfa bonmanasbl.
Barikaycbi3aa KypbInfFbl Kocblnca, 6yn 3attap
TYTaHybl MYMKiH.

BenikTiH (6ap 6onca) iwki 6eTTepi Kbi3bIn KETYi
MYMKIiH.

KypbInfbiHbl KOngaHbaraHaa TyTkanap ®
no3uumMACbIHAA TYPFaHbIH TEKCEPIHI3.

KypbInfFbiHbI 6WwipreHge posetkagaH sapaanbim
anbIpFbILWTLI YCTan TapTbiHbI3, KabenbaeH TapTbin
CyblpMaHbI3.

KypbInfFbiHbI 3MEKTP XeniCiHeH axblpaTnan ewukatlaH
Tasanay HemMece KyTiM KOpCEeTY XXYMbICTapbIH
acamaHpl3.

» Erep Kypbinfbl icTeH WbikkaH 6onca, ewoip xarganga
XeHOey XKYMbIChIH 63iHi3 )xacamaHpl3. Taxipnbecis
ajam TaparnblHaH XacarfaH XXeHAey XXyMbICTapbIHaH
KYPbINFbIHbIH, iCTEH LUbIFYbl HEMECE >apaMChbi3
6onbin Kanybl MymkiH. Kemek kepceTy 6enimiHe
xabapnacbIHbI3.

* AwWwbIK NewTiH eciriHe aybIp 3aTTapabl KOMMaHbI3.

*  KypbInfblHbl U3MKanbIK, cesimTanablk XoHe

ncuxmkanslk kabinettepi TemeH agamaap (6ananap
Aa kipeai), Toxipnbecia Hemece eHiMHeH xabapbl
XKOK Ke3 KenreH agamHblH, kongaHbaybl Tuic.
MyHoan agamgapra, kem gereHge, KayincisgikrepiH
KaMTamachbi3 eTeTiH bipeynep xeTekLi 6onybl kepek
Hemece KypbInFbIHbIH )KYMbICbIHA KaTbICThI Kipicre
Hyckaynapbl 6epinyi Tuic.

+ Bananapfa KypblnfbIMEH OMHayFa pykcar eTneH)s.

Kokbicka TacTtay

+ Opay maTepuangapblH TacTaFaH Ke3ge: opamaHblH
KanTa naviganaHblnybl MyMKiH GonaTtbiHaanm
XKeprinikTi 3anabl kagaranaHbi3.

»  OneKTp XoHe aNeKTPOHMKanbIK KypanaapabiH
kangbiktapbiHa (WEEE) katbicTbl 2002/96/EC
Eypona 3aHHamachkIHa colikec Y1 Kypbinfblinapsbl
KanbINTbl KATTbl KananbiK Kangblk anHanbIMbiH
navganaHbin XoublnMaybl Tvic. KopLiaraH opta MeH
XanblK geHcaynblfblHA TUETIH 3USIHHbIH andblH ana
OTbIPbIMN, XapaMcbI3 KypbIffbinap kauta nanganaHy
MEeH MalUMHa iwingeri MaTepuangapibl eHaey
KYHbIH OHTannaHablpy MakcatbiHaa Genek xuHanybl
Kepek. bapnblk eHimaepaeri coi3blfnFaH KOKbIC XKaLUiri
©HiM MeCiHiH 6eneKkTenreH KOKbIC X1HayFa KaTbICThbl
MiHAETIH ecke canagbl.

Kapamchbi3 yi KypbinfblnapbiH AypbIC XOkFa
KaTbICTbl KOCbIMLLA aknapar any YLWiH eHiM nenepi
Xarnblkka KbI3BMET KepCeTy opTarblfblHa Hemece
onapablH XXeprinikTi ekingepiHe xabapnaca anagpl.

KopLuaraH OpPTaHbl CaKTay XaHe Kopray

* [lewTi TaHEpPTEH epTE HEMECE TYCTEH KEMIH KeLlipek
naviganaHy apkbifibl 3NeKTp KyaTblH KaMTamachI3
eTyLUi Xeninik KoMnaHuanapablH eH XofFapbl
XYKTEMECIH a3alTyra KemeKTece anachi3.

* GRILL (TPUJIb) xaHe GRATIN (TPATUH) pexumaepi
naviganaHbinfaHga new ecirii dpkaLlaH xaybln KO
KaxkeT. Byn sHeprusiHbl caktanm oTbIpbIn (LUamMmamMeH
10%), »KaKcbl HaTMXKErE XKeTKizeai.

* Ecik Tbifbl3garbiluTapblH XWi TEKCEPIHI3, onap ecikke
ThIFbI3 KEMNETIHAEN eTin, kanablk 6onMaybl yLUiH
Tasanan CypTin TypPbiHbI3, OCbINanLla bICTbIKTbIH
CbIPTKA LUbIFYbIH 6OMNALIPMANChI3.

82



KyTim XXaHe TeXHUKanbIK

KbI3BMET KepceTy

KypbnfbiHbI ewipy

Kes kenreH 6Gip )XymbICTbl 6acTamacTaH OypbiH
KYPbINFbIHbI TOKTAH a)XblpaTbiHbI3.

KypbInfbiHbl Ta3anay

! KypbinfFblga ewwkawan 6y TazapTKbIlWThl HEMece
LIAHCOPFbIWTHLI NanganaHbaHbI3.

» Tot GacnanTbliH 6Gonat Hemece amarnbAaHfaH CbipTKbI
OenikTep oHe pe3eHKe Thifbl3aarblluTap Xbinbl
CyFa MarnblHbIM, TYCCi3 cabblH XafblfiFaH rybkameH
Tasaptbinagel. KnbliH gakrapapl KeTipy yLiH apHanbl
eHiMaepai nanganaHbiHbI3. XKybin 605FaH COH OHbI
Xakcblinan wavibln, KypraTbiHbl3. KaTTbl YHTaKkTapabl
Hemece TaTTaHAblpaTbiH 3aTTapabl nanganaHbaHbI3.

* Tasanaygpbl XeHingeTy yLWiH nnuTa TopnapbliH, OTThIK
KaknakTapblIH, XanbliHObl TapaTy cakMHanapbiH
)XKeHe OTThIKTapabl anbin Tactayra bonagpl; onapabl
abpasnBTi eMec XyFbill 3aT KOCbIFaH bICThbIK cyaa
XybIn, Xakcblnan kenTipMec 6ypblH KyWin kanfaH
KanablKkTapAblH 6apnbifbl KETKEHIH TEKCEPIHI3.

» XKanbIHHbIH eLwin KkanybiHa Kapchbl
CaKTaHAbIpFbILUTAPAbIH® WeTKi 6enikTepiH xui
Tasanan Typy Kepek.

+ [MewrTiH iwi apbip KongaHFaHHaH KeNiH Xblnbl
KesiHae MYKUAT TasarnaHybl Tuic. blcTbeik cy MeH
TasapTKbILWTbl NanganaHbiHbI3, O4aH KeriH Wwanbin,
Xymcak LwybepekneH KypraTbin CypTiHi3. KbipfbiLl
3aTTapabl nanganaHbaHpIs.

* [lew eciriHiH 8MHEeriH bICKbILLMNEH XHE KblpFbiLl
eMecC TasapTKbllW KypangapMeH Tasanar, xxymcak
WwybepekneH MyKUAT KypFaTbiHbi3. KaTTbl KbipFbiLl
3aTTbl HEMece BTKip TEMIp KbipfbiluTapabl
navganaHbaHpl3, cebebi onap aniHek 6eTiH TbipHan,
OHbIH, CblHYbIHa SKeNyi MyMKiH.

* Kepek-xapakrap KyHOEnNIKTi biabICTap CUSAKTbI
XYbINybl MYMKIH, TiNTi onapabl bIAbIC XYFbILL

MallnHara Xyyfa 6onagbl.

« OTThIKTap XaHbin TypFaHaa Hemece ani bICTbIK
GornFaH Ke3fe KaknakTbl XannaHpi3.

* Tek 6enrini mogeneaepae 6onagel.

Mew TbiFbI3AaFbILITaPbIH TEKCEPY

MewTeri ecik Tbifbl3gaFbILLTAPbIH XWi TEKcepin
TYpbIHbI3. Erep Thifbl3garbilLTap 3aksiMaansaH 6onca,
XaKblH )epgeri OkineTTi catygaH KewiH KblameT
KepceTy opTarnblifbiHa XxabapnacblHpbi3. Thifbl3garbiuTap
aybICTbIpbINFaHFa AeliH NewTi nanganaHbayapl
YCbIHaMbI3.

Mew waMblIH aybICTbIPY

1. MNewTi TOKTaH axblpaTkaHHaH
KeWiH wam yACbIH XaybIn TypFaH
LbIHbI KAKNaKTbl LWeLLin anbiHbI3
(cypemmi KapaHbI3).

2. lWlamapbl anbin, oHbl coHaan
facka LaMMeH aybICTbIPbIHbI3:
kepHeyi 230 B, kyatbl 25 Br,
uokoni E 14.

3. KaknakTbl OpHbIHa KOWbIM, NELTi TOKKa KanTagaH
KOCbIHbI3.

Mas mymeriHe TeXHUKalnbIK Kbi3MeT
KepceTy

YakpIT eTe BeHTUNbAEP KaTbIn Kanybl HEeMece
Oypbinmar Koo MyMkiH. MyHaaw xafgar opblH anca,
BEHTUINbAi aybICTbIPY KEPEK.

! Byn npoueaypaHbl oHAIpyLWi ekineT 6epreH 6inikTi
MamaH opblHAaybl THiC.

Kemek

! PykcaTbl OK afjaMHbIH, KbI3BMETiH eLlKallaH
kabblnaamaHbl3.

Keneci manimeTTepai oHaw xepAe yCcTaHbl3:

» TyblHOaFaH npobrnema Typi.

* KypbinfbiHbIH, Mogeni (Mog,.).

» Cepuanbik Hemipi (C/H).

ManimeTTepaiH CoHFbl eki 6eniriH KypbInFbIHbIH,
[epekTep TakTacblHaH Kepe anachbi3.
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Diamond Clean aHanbIMbIH nanganaHy

apKbifbl aBTOMaTThLI Typae Tasanay *
Diamond Clean pexumi pereH aBTomaTtTbl Tasanay
anHanbiMbl, 0N NELTiH iWKi xafbiHaa Oy wWbiFapagbl >XaHe
newTiH iWKi Xafbl MEH Kepek-KapakTapblHaH Ke3 KenreH
KanFaH Kipai >xkowdbl XeHingeTy ywiH Skcknmo3meTi Dia-
mond Clean amanbiH KongaHagbl. Yw Typni geHrenge kon
XKETiMAi: YHeMAi, KanbiNTbl XX8HE KapKblHAbl - Kip4iH TypiHe
OarnaHbICTbl KonaaHblinaapl.
Diamond Clean anHanbiMbl NeLTi apAaribiM Ta3a cakray YLiH
KonaaHbinagabl. Tazanay GapbicbiHAa Oy NELWTiH iLKi XafFbliHa
TuTaH HeridiHgeri Diamond Clean amanbimeH Oipre whbiFaabl
(newTiH iwki KabblpFanapbl XaHe KaHbINTblp Tabanapsbl), on
newTi Tazanayabl XXeHingereni.

«

Diamond Clean ariHanbIMbIH 6acTay yLiH: kg

1. MewTiH cybIFaHbIH KYTIHI3.

2. KaHpinTblp TabaHbl 1-geHrenre KovblHbI3 XXoHe TeMeHAeri
CydblH KenemiHOe KaiHaTbiHpI3: YHEMAI anHanbiMbl YLUiH
150 rp, KanbiNTbl anHanbIM YuWiH 250 rp xaHe KapKblHAbI
anHanbiM ywidH 350 rp. ¥cCblHbIMFAH MenwepaeH asblpak
Hemece Kebipek Cy Keremi anHanbiM HOTUXEeCiHe acep eTyi
MYMKiH. XKyy KypangapbiH kongaHbaHpis.

- 1507 -10mun

- 250T -15mun

- 3501 -20muH

3. MeLwTiH, eciriH »abblHbI3.

4.bargapnamanayubl TYTKacbIH TRADITIONAL
yHKUMACBIHA, opaH KemniH TepmocTtar TyTkackiH 100°C
Temneparypara bypaHbI3

! ByabIH XbInbICTayblH 6onabipmay YLUiH avHansiM 6apbicbiHAA
€CIKTi alunaHbI3.

! KapKblHAbl aniHamnbIMHbIH COHfbl MUHYTTapbiHAa 6ackapy
TakTacbl XapTbinam >xaHe Oip ceTke OynaHagbl. BynaHy
XaHama cankblHOaTy >KengeTKili icke KocbiffaH cavblH
KepiHOen keTeai.

* Tek 6enrini mogeneaepae 6onagel.
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