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ǯșȎȑȜȒȎȞȖȚ�ǰȎȟ�ȕȎ�ȝȞȖȜȏȞȓȠȓțȖȓ�ȠȜȐȎȞȎ�ȚȎȞȘȖ�CAMERON.
Ǻȩ�țȎȒȓȓȚȟȭ,�ǰȩ�ȡȏȓȒȖȠȓȟȪ�Ȑ�ȠȜȚ,�ȥȠȜ�ȫȠȜȠ�ȝȞȖȏȜȞ�țȎȒȓȔȓț�Ȗ�ȝȞȜȟȠ�Ȑ�ȫȘȟȝșȡȎȠȎȤȖȖ,�
ȘȎȘ�Ȗ�Ȑȟȓ�ȠȜȐȎȞȩ�țȎȦȓȗ�ȚȎȞȘȖ.
ǽȜȔȎșȡȗȟȠȎ,�ȐțȖȚȎȠȓșȪțȜ�ȝȞȜȥȖȠȎȗȠȓ�ȒȎțțȜȓ�ȞȡȘȜȐȜȒȟȠȐȜ!�ǼțȜ�ȝȜȚȜȔȓȠ�ǰȎȚ�ȜȕțȎ-
ȘȜȚȖȠȪȟȭ�ȟȜ�ȐȟȓȚȖ�ȐȜȕȚȜȔțȜȟȠȭȚȖ�ȝȞȖȏȜȞȎ,�ȝȞȎȐȖșȎȚȖ�ȖȟȝȜșȪȕȜȐȎțȖȭ�Ȗ�ȜȏȟșȡȔȖ-
ȐȎțȖȭ.

•� ǱȎȕȜȐȎȭ�ȐȎȞȜȥțȎȭ�ȝȜȐȓȞȣțȜȟȠȪ�(60�ȟȚ)
•� ǸȜȞȝȡȟ�ȐȩȝȜșțȓț�Ȗȕ�țȓȞȔȎȐȓȬȧȓȗ�ȟȠȎșȖ
•� ǿȜȟȠȎȐțȎȭ�ȥȡȑȡțțȎȭ�ȝȜȒȟȠȎȐȘȎ
•� ȅȡȑȡțțȩȓ�ȘȞȩȦȘȖ�ȘȜțȢȜȞȜȘ
•� ǮȐȠȜȝȜȒȔȖȑ
•� ǱȎȕ-ȘȜțȠȞȜșȪ
•� 4�ȘȜțȢȜȞȘȖ:

-� ǸȜțȢȜȞȘȎ�ȟ�ȠȞȓȚȭ�ȘȜțȠȡȞȎȚȖ�ȝșȎȚȓțȖ
-� ǸȜțȢȜȞȘȎ�ȝȜȐȩȦȓțțȜȗ�ȚȜȧțȜȟȠȖ
-� ǿȠȎțȒȎȞȠțȎȭ�ȘȜțȢȜȞȘȎ
-� ȋȘȜțȜȚȖȥțȎȭ�ȘȜțȢȜȞȘȎ

ǰǰǳǲǳǻǶǳ

ǼǿǻǼǰǻȉǳ ȃǮǾǮǸȀǳǾǶǿȀǶǸǶ ǽǾǶǯǼǾǮ



5

•� ǲșȭ�ȡȟȝȓȦțȜȑȜ�Ȗ�ȏȓȕȜȝȎȟțȜȑȜ�ȝȜșȪȕȜȐȎțȖȭ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȪȬ�ȐțȖȚȎȠȓșȪțȜ�
ȝȞȜȥȠȖȠȓ�ȫȠȡ�ȖțȟȠȞȡȘȤȖȬ�ȝȜ�ȫȘȟȝșȡȎȠȎȤȖȖ.

•� ȁȟȠȎțȜȐȘȡ�Ȗ�țȎȟȠȞȜȗȘȡ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ�Ȑ�ȟȜȜȠȐȓȠȟȠȐȖȖ�ȟ�ȖȟȝȜșȪȕȡȓȚȩȚ�ȠȖ-
ȝȜȚ�ȑȎȕȎ�ȒȜșȜȔȓț�ȝȞȜȐȜȒȖȠȪ�ȠȜșȪȘȜ�ȟȝȓȤȖȎșȖȟȠ,�ȖȚȓȬȧȖȗ�țȎ�ȫȠȜ�ȜȢȖȤȖȎșȪțȜȓ�
ȞȎȕȞȓȦȓțȖȓ.

•� ǽȓȞȓȒ�ȚȜțȠȎȔȜȚ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ�ȝȞȜȐȓȞȪȠȓ�ȟȜȜȠȐȓȠȟȠȐȖȓ�Ȑȟȓȣ�ȞȎȕȚȓȞȜȐ.
•� ǽȞȓȒșȎȑȎȓȚȩȓ�țȖȔȓ�ȖțȟȠȞȡȘȤȖȖ�ȒȓȗȟȠȐȖȠȓșȪțȩ�ȠȜșȪȘȜ�Ȓșȭ�ȟȠȞȎț,�ȟȖȚȐȜșȩ�ȘȜȠȜȞȩȣ�

ȡȘȎȕȎțȩ�țȎ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ.�ǽȞȖ�țȎȟȠȞȜȗȘȓ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ�ȟșȓȒȡȓȠ�
ȟȜȏșȬȒȎȠȪ�ȠȓȣțȖȥȓȟȘȖȓ�ȖțȟȠȞȡȘȤȖȖ,�ȝȞȖțȭȠȩȓ�Ȑ�ȒȎțțȜȗ�ȟȠȞȎțȓ.

•� ǰȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ�ȟșȓȒȡȓȠ�ȡȟȠȎțȎȐșȖȐȎȠȪ�Ȑ�ȠȎȘȜȚ�ȚȓȟȠȓ,�ȑȒȓ�ȜȏȓȟȝȓȥȖȐȎȓȠȟȭ�
ȒȜșȔțȩȗ�ȡȞȜȐȓțȪ�ȐȓțȠȖșȭȤȖȖ.

•� ǰȎȞȜȥțȎȭ�ȝȜȐȓȞȣțȜȟȠȪ�țȓ�ȒȜșȔțȎ�ȝȜȒȐȓȞȑȎȠȪȟȭ�ȒȓȗȟȠȐȖȬ�ȟȖșȪțȩȣ�ȟȘȐȜȕțȭȘȜȐ,� ȠȎȘ�
ȘȎȘ�ȜțȖ�ȚȜȑȡȠ�ȕȎȒȡȐȎȠȪ�ȝșȎȚȭ�ȘȜțȢȜȞȜȘ.

•� ǰȎȞȜȥțȎȭ�ȝȜȐȓȞȣțȜȟȠȪ�ȐȩȣȜȒȖȠ�ȟ�ȕȎȐȜȒȎ�ȖȕȑȜȠȜȐȖȠȓșȭ�ȟ�țȎȟȠȞȜȗȘȎȚȖ,�ȡȘȎȕȎțțȩȚȖ�
Ȑ�ȠȖȝȜȐȜȗ�ȠȎȏșȖȥȘȓ.�ǳȟșȖ�Ȗȣ�țȡȔțȜ�ȖȕȚȓțȖȠȪ,�ȐȩȕȜȐȖȠȓ�ǿȓȞȐȖȟțȡȬ�ȟșȡȔȏȡ.

•� ǻȓ�ȝȩȠȎȗȠȓȟȪ�ȟȎȚȖ�ȞȎȕȏȖȞȎȠȪ�ȐȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ.�ǽȞȖ�țȓȜȏȣȜȒȖȚȜȟȠȖ�ȐȩȕȜȐȖ-
Ƞȓ�ǿȓȞȐȖȟțȡȬ�ȟșȡȔȏȡ.

•� ȃȞȎțȖȠȓ� ȒȎțțȡȬ� ȖțȟȠȞȡȘȤȖȬ� ȝȜ� ȫȘȟȝșȡȎȠȎȤȖȖ� Ȗ� ȚȜțȠȎȔȡ,� ȥȠȜȏȩ� ȝȞȖ� țȓȜȏȣȜȒȖ-
ȚȜȟȠȖ�ȝȓȞȓȒȎȠȪ�ȓȓ�ȐȚȓȟȠȓ�ȟ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȪȬ�ȝȜȟșȓȒȡȬȧȓȚȡ�ȐșȎȒȓșȪȤȡ.

•� ǻȓ�ȫȘȟȝșȡȎȠȖȞȡȗȠȓ�ȝȜȐȞȓȔȒȓțțȡȬ�ȐȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ.
•� ǰȜ�ȐȞȓȚȭ�ȫȘȟȝșȡȎȠȎȤȖȖ�ȝȜȐȓȞȣțȜȟȠȖ�ȝȞȖȏȜȞȎ�țȎȑȞȓȐȎȬȠȟȭ.�ǯȡȒȪȠȓ�ȜȟȠȜȞȜȔțȩ!�ǻȓ�

ȝȜȒȝȡȟȘȎȗȠȓ�ȒȓȠȓȗ�Ș�ȞȎȏȜȠȎȬȧȓȗ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ.
•� ǶȟȝȜșȪȕȡȗȠȓ�ȐȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ�ȠȜșȪȘȜ�Ȓșȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȝȖȧȖ,�Ȏ�țȓ�Ȓșȭ�ȜȏȜȑ-

ȞȓȐȎ�ȝȜȚȓȧȓțȖȭ.
•� ǽȞȖ� ȝȓȞȓȑȞȓȐȓ� ȔȖȞȩ� Ȗ� ȚȎȟșȜ� șȓȑȘȜ� ȐȜȟȝșȎȚȓțȭȬȠȟȭ.� ǽȜȫȠȜȚȡ� ȝȞȖȑȜȠȜȐșȓțȖȓ�

ȝȖȧȖ� ȟ� ȖȟȝȜșȪȕȜȐȎțȖȓȚ� ȔȖȞȜȐ� Ȗ� ȚȎȟșȎ� -� țȎȝȞȖȚȓȞ,� ȘȎȞȠȜȢȓșȭ� ȢȞȖ� -� ȒȜșȔțȜ�
ȝȞȜȣȜȒȖȠȪ�ȝȜȒ�țȓȝȞȓȞȩȐțȩȚ�ȘȜțȠȞȜșȓȚ.

•� ǻȖȘȜȑȒȎ�țȓ�șȓȗȠȓ�ȐȜȒȡ�țȎ�ȑȜȞȭȧȖȓ�ȔȖȞ�ȖșȖ�ȚȎȟșȜ.�ǼǽǮǿǻǼǿȀȊ�ǼǴǼǱǮ!�ǻȎȘȞȜȗȠȓ�
ȘȎȟȠȞȬșȬ,�ȥȠȜȏȩ�ȝȜȠȡȦȖȠȪ�ȜȑȜțȪ,�Ȗ�ȐȩȘșȬȥȖȠȓ�ȘȜțȢȜȞȘȡ.

•� ǰ�ȟșȡȥȎȓ�ȝȜșȜȚȘȖ�ȜȠȘșȬȥȖȠȓ�ȐȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ�Ȗ�ȟȓȠȖ� ȑȎȕȜȟ-
țȎȏȔȓțȖȭ.�ǲșȭ�ȞȓȚȜțȠȎ�ȜȏȞȎȠȖȠȓȟȪ�Ȑ�ȟȓȞȐȖȟțȡȬ�ȟșȡȔȏȡ.

•� ǻȓ�ȟȠȎȐȪȠȓ�țȎ�ȘȜțȢȜȞȘȖ�ȝȜȟȡȒȡ�ȟ�țȓȞȜȐțȩȚ�ȒțȖȧȓȚ,�ȜțȎ�ȚȜȔȓȠ�ȟșȡȥȎȗțȜ�ȜȝȞȜ-
ȘȖțȡȠȪȟȭ.

•� ǳȟșȖ�ȑȎȕȜȐȩȗ�ȘȞȎț�ȕȎȘșȖțȖșȜ,�țȓ�ȝȞȖȚȓțȭȗȠȓ�ȟȖșȡ�Ȓșȭ�ȓȑȜ�ȜȠȘȞȩȐȎțȖȭ.�ǻȓȚȓȒșȓț-
țȜ�ȐȩȕȜȐȖȠȓ�ǿȓȞȐȖȟțȡȬ�ȟșȡȔȏȡ,�ȥȠȜȏȩ�ȜțȎ�ȜȠȞȓȚȜțȠȖȞȜȐȎșȎ�ȖșȖ�ȕȎȚȓțȖșȎ�ȓȑȜ.

•� ǶșșȬȟȠȞȎȤȖȖ�Ȑ�ȒȎțțȜȗ�ȖțȟȠȞȡȘȤȖȖ�ȟșȡȔȎȠ�Ȓșȭ�ȜȞȖȓțȠȖȞȜȐȘȖ.

ǽǾǼǶǵǰǼǲǶȀǳǹȊ� ǻǳ� ǻǳǿǳȀ� ǼȀǰǳȀǿȀǰǳǻǻǼǿȀǶ� ǵǮ� ǻǳǽǼǹǮǲǸǶ� ǰ� ǾǮǯǼȀǳ� ǽǾǶǯǼǾǮ� Ƕ�
ǵǮ�ǻǮǻǳǿǳǻǻȉǷ�ǶǺ�ȁȇǳǾǯ,�ǰǼǵǻǶǸȆǶǷ�ǰǿǹǳǲǿȀǰǶǳ�ǽǾǳǻǳǯǾǳǴǳǻǶȍ�ȁǸǮǵǮǻǶȍǺǶ�
ǽǼ�ȁǿȀǮǻǼǰǸǳ�Ƕ�ȋǸǿǽǹȁǮȀǮȄǶǶ,�ǽǾǶǰǳǲǳǻǻȉǺǶ�ǰ�ǲǮǻǻǼǺ�ǾȁǸǼǰǼǲǿȀǰǳ!

ǺǳǾȉ ǽǾǳǲǼǿȀǼǾǼǴǻǼǿȀǶ
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ǰȟȓ� ȚȜțȠȎȔțȩȓ� ȞȎȏȜȠȩ� ȒȜșȔțȩ� ȏȩȠȪ� ȐȩȝȜșțȓțȩ� ȘȐȎșȖȢȖȤȖȞȜȐȎțțȩȚ� ȟȝȓȤȖȎșȖȟ-
ȠȜȚ.�ǻȓȝȞȎȐȖșȪțȩȗ�ȚȜțȠȎȔ�ȝȞȖȏȜȞȎ�ȚȜȔȓȠ�ȝȞȖȐȓȟȠȖ�Ș�ȠȞȎȐȚȎȚ,�ȝȜșȜȚȘȓ�ȝȞȖȏȜȞȎ�
Ȗ�ȝȜȞȥȓ�ȖȚȡȧȓȟȠȐȎ.�ǰ�ȫȠȜȚ�ȟșȡȥȎȓ�ȝȞȜȖȕȐȜȒȖȠȓșȪ�țȓ�țȓȟȓȠ�ȜȠȐȓȠȟȠȐȓțțȜȟȠȖ�ȕȎ�ȝȞȖ-
ȥȖțȓțțȩȗ�ȡȧȓȞȏ.
ȁȕșȩ�ȏȓȕȜȝȎȟțȜȟȠȖ�Ȗ�ȎȐȠȜȚȎȠȖȥȓȟȘȖȓ�ȡȕșȩ�ȚȜȑȡȠ�ȏȩȠȪ�ȕȎȚȓțȓțȩ�ȠȜșȪȘȜ�ȟȝȓȤȖȎșȖȟ-
ȠȜȚ�ȟȓȞȐȖȟțȜȑȜ�ȤȓțȠȞȎ.
ǺǳǿȀǼ ǺǼǻȀǮǴǮ
� ǽȜȟșȓ� ȡȒȎșȓțȖȭ� Ȑȟȓȣ� ȡȝȎȘȜȐȜȥțȩȣ� ȚȎȠȓȞȖȎșȜȐ� ȡȏȓȒȖȠȓȟȪ,� ȥȠȜ� ȝȞȖȏȜȞ� țȓ� ȖȚȓȓȠ�

ȝȜȐȞȓȔȒȓțȖȗ.� ǳȟșȖ� ȡ� ǰȎȟ� ȐȜȕțȖȘșȖ� ȟȜȚțȓțȖȭ� ȝȜ� ȝȜȐȜȒȡ� ȖȟȝȞȎȐțȜȟȠȖ� ȝȞȖȏȜȞȎ,�
ȟȐȭȔȖȠȓȟȪ�ȟ�ȟȓȞȐȖȟțȩȚ�ȤȓțȠȞȜȚ.

� ȃȞȎțȖȠȓ�ȡȝȎȘȜȐȜȥțȩȓ�ȚȎȠȓȞȖȎșȩ�Ȑ�
țȓȒȜȟȠȡȝțȜȚ�Ȓșȭ�ȒȓȠȓȗ�ȚȓȟȠȓ.

� ǺȓȟȠȜ� ȚȜțȠȎȔȎ� ȝȞȖȏȜȞȎ� ȒȜșȔțȜ�
ȜȠȐȓȥȎȠȪ� ȐȟȓȚ� ȠȞȓȏȜȐȎțȖȭȚ� ȜȠȜȏ-
ȞȎȔȓțțȩȚ�țȎ�ȞȖȟȡțȘȓ�1.

� ǰȎȞȜȥțȎȭ� ȝȜȐȓȞȣțȜȟȠȪ� ȜȠțȜȟȖȠȟȭ� Ș�
3� ȘșȎȟȟȡ� ȝȜȒȜȏțȩȣ� ȡȟȠȞȜȗȟȠȐ.� ǽȞȖ�
ȓȓ� ȚȜțȠȎȔȓ� țȡȔțȜ� ȟȜȏșȬȒȎȠȪ� Ȑȟȓ�
ȠȞȓȏȜȐȎțȖȭ,� ȝȞȓȒȨȭȐșȭȓȚȩȓ� Ș� ȡȟȠ-
ȞȜȗȟȠȐȎȚ�ȫȠȜȑȜ�ȘșȎȟȟȎ.

ǸǾǳǽǹǳǻǶǳ ǰǮǾǼȅǻǼǷ ǽǼǰǳǾȃǻǼǿȀǶ
� ȅȠȜȏȩ�ȖȕȏȓȔȎȠȪ�ȝȜȝȎȒȎțȖȭ�ȔȖȒȘȜȟ-

Ƞȓȗ�Ȑ�ȜȟțȜȐȎțȖȓ�ȝȞȖȏȜȞȎ,�țȓȜȏȣȜ-
ȒȖȚȜ�ȖȟȝȜșȪȕȜȐȎȠȪ�ȟȝȓȤȖȎșȪțȡȬ�ȝȞȜȘșȎȒȘȡ�(ȐȘșȬȥȓțȎ�Ȑ�ȘȜȚȝșȓȘȠ�ȝȜȟȠȎȐȘȖ).

� ȁȟȠȎțȜȐȘȎ�ȝȞȜȘșȎȒȘȖ:
1)� ǽȞȜșȜȔȖȠȓ�ȝȞȜȘșȎȒȘȡ�ȝȜ�ȘȞȎȭȚ�ȡȟ-

ȠȎțȜȐȜȥțȜȑȜ� ȜȠȐȓȞȟȠȖȭ.� ȁȏȓȒȖȠȓȟȪ,�
ȥȠȜ�ȘȞȎȭ�ȝȞȜȘșȎȒȘȖ�țȎșȜȔȖșȖȟȪ�ȒȞȡȑ�
țȎ�ȒȞȡȑȎ�(ǾȖȟ.�2).

2)� ȁȟȠȎțȜȐȖȠȓ� ȐȎȞȜȥțȡȬ� ȝȎțȓșȪ� Ȑ� ȝȜȒ-
ȑȜȠȜȐșȓțțȜȓ�ȜȠȐȓȞȟȠȖȓ.

3)� ǼȠȐȓȞȠȘȜȗ� ȜȟșȎȏȪȠȓ� ȐȖțȠȩ� “ǰ”� ȥȓȠȩ-
Ȟȓȣ�ȘȞȓȝșȓțȖȗ�“A”�(ǾȖȟ.�3).

4)� ǽȓȞȓȒȐȖțȪȠȓ�ȘȞȓȝșȓțȖȭ�ȐȝȓȞȓȒ�Ȗ�ȕȎȠȭțȖȠȓ�ȐȖțȠȩ�“B”.
5)� ǵȎțȜȐȜ�ȡȟȠȎțȜȐȖȠȓ�ȐțȓȦțȬȬ�ȥȎȟȠȪ�ȝȞȜȘșȎȒȘȖ.

ǰǮǴǻǮȍ ǶǻȂǼǾǺǮȄǶȍ
� ǲȎțțȎȭ� ȐȎȞȜȥțȎȭ� ȝȜȐȓȞȣțȜȟȠȪ� ȭȐșȭȓȠȟȭ� țȓȕȎȐȖȟȖȚȜȗ� Ȗ� ȚȜȔȓȠ� ȡȟȠȎțȎȐșȖȐȎȠȪȟȭ�

ȝȜșȪȕȜȐȎȠȓșȓȚ� Ȑ� ȖȕȜșȖȞȜȐȎțțȜȓ� ȝȜșȜȔȓțȖȓ� ȚȓȔȒȡ� ȒȐȡȚȭ� ȝȞȓȒȚȓȠȎȚȖ� ȘȡȣȜțțȜȗ�
ȚȓȏȓșȖ�ȖșȖ�ȚȓȔȒȡ�ȜȒțȖȚ�ȝȞȓȒȚȓȠȜȚ�ȚȓȏȓșȖ�Ȗ�ȟȠȓțȜȗ.�ǽȜȐȓȞȣțȜȟȠȖ,�ȜȘȞȡȔȎȬ-
ȧȖȓ�ȒȎțțȩȗ�ȝȞȖȏȜȞ,�ȒȜșȔțȩ�ȐȩȒȓȞȔȖȐȎȠȪ�ȠȓȚȝȓȞȎȠȡȞȡ�ȒȜ�150°�ǿ.

� ǰȎȞȜȥțȎȭ�ȝȜȐȓȞȣțȜȟȠȪ�ȒȜșȔțȎ�ȏȩȠȪ�ȡȟȠȎțȜȐșȓțȎ�Ȑ�ȟȜȜȠȐȓȠȟȠȐȖȖ�ȟȜ�ȐȟȓȚȖ�ȠȞȓȏȜ-
ȐȎțȖȭȚȖ�ȏȓȕȜȝȎȟțȜȟȠȖ�Ȗ�Ȑ�ȣȜȞȜȦȜ�ȐȓțȠȖșȖȞȡȓȚȜȚ�ȝȜȚȓȧȓțȖȖ.

� ǲȎțțȩȗ�ȝȞȖȏȜȞ�țȓ�ȜȟțȎȧȓț�ȟȖȟȠȓȚȜȗ�ȜȠȐȜȒȎ�ȡȑȎȞțȜȑȜ�ȑȎȕȎ,�ȝȜȫȠȜȚȡ�Ȝț�ȒȜșȔȓț�
ȏȩȠȪ�ȡȟȠȎțȜȐșȓț�Ȑ�ȚȓȟȠȓ,�ȑȒȓ�ȡȑȎȞțȩȗ�ȑȎȕ�ȏȡȒȓȠ�ȫȢȢȓȘȠȖȐțȜ�ȜȠȐȜȒȖȠȪȟȭ.

ǰǳǻȀǶǹȍȄǶȍ ǽǼǺǳȇǳǻǶȍ
� ǲșȭ� ȏȓȕȜȝȎȟțȜȗ� Ȗ� ȫȢȢȓȘȠȖȐțȜȗ� ȞȎȏȜȠȩ� ȝȞȖȏȜȞȎ,� ȝȜȚȓȧȓ-

țȖȓ,� Ȑ� ȘȜȠȜȞȜȚ� Ȝț� ȡȟȠȎțȜȐșȓț,� ȒȜșȔțȜ� ȖȚȓȠȪ� ȣȜȞȜȦȡȬ� Ȑȓț-
ȠȖșȭȤȖȬ.� ǼȏȨȓȚ� ȝȜȚȓȧȓțȖȭ� țȓ� ȒȜșȔȓț� ȏȩȠȪ� ȚȓțȪȦȓ� 25� Ț3.�
ǺȖțȖȚȎșȪțȎȭ�ȝșȜȧȎȒȪ�ȐȓțȠȖșȭȤȖȜțțȜȑȜ�ȜȠȐȓȞȟȠȖȭ�ȒȜșȔțȎ�ȟȜ-
ȟȠȎȐșȭȠȪ�100�ȟȚ2�(ǾȖȟ.�4).

� ǰȓțȠȖșȭȤȖȜțțȜȓ�ȜȠȐȓȞȟȠȖȓ�ȒȜșȔțȜ�țȎȣȜȒȖȠȪȟȭ�Ȑ�ȠȎȘȜȚ�ȚȓȟȠȓ,�Ȑ�
ȘȜȠȜȞȜȚ�ȜțȜ�țȓ�ȏȡȒȓȠ�ȥȓȚ-șȖȏȜ�ȏșȜȘȖȞȜȐȎțȜ.

ǺǼǻȀǮǴ ǽǾǶǯǼǾǮ

ǾȖȟ.�1

ǾȖȟ.�2

ǾȖȟ.�3

ǾȖȟ.�4
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� ǽȞȜȒȡȘȠȩ� ȟȑȜȞȎțȖȭ� ȒȜșȔțȩ� ȜȠȐȜȒȖȠȟȭ� ȕȎ�
ȝȞȓȒȓșȩ� ȝȜȚȓȧȓțȖȭ� (ǾȖȟ.� 5A� ).� ǳȟșȖ� țȓȠ�
ȐȜȕȚȜȔțȜȟȠȖ�ȡȟȠȎțȜȐȖȠȪ�ȐȩȠȭȔȘȡ,�țȓȜȏȣȜȒȖ-
ȚȜ�ȡȟȠȎțȜȐȖȠȪ�ȐȓțȠȖșȭȠȜȞ,�ȘȜȠȜȞȩȗ�ȏȡȒȓȠ�ȜȠ-
ȐȜȒȖȠȪ�ȝȞȜȒȡȘȠȩ�ȟȑȜȞȎțȖȭ�ȐȜ�ȐȞȓȚȭ�ȞȎȏȜȠȩ�
ȑȎȕȜȐȜȗ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ� (ǾȖȟ.�5B)�țȎ�
ȡșȖȤȡ.� ǺȜȧțȜȟȠȪ� ȐȓțȠȖșȭȠȜȞȎ� ȒȜșȔțȎ� ȟȜ-
ȜȠȐȓȠȟȠȐȜȐȎȠȪ�țȜȞȚȎȠȖȐȎȚ�ǰȎȦȓȗ�ȟȠȞȎțȩ�Ȑ�
ȜȏșȎȟȠȖ�ȐȓțȠȖșȭȤȖȖ�ȝȜȚȓȧȓțȖȗ,�Ȑ�ȘȜȠȜȞȩȣ�
ȖȟȝȜșȪȕȡȬȠȟȭ�ȑȎȕȜȐȩȓ�ȝșȖȠȩ.

ǽȓȞȓȒ�ȝȜȒȘșȬȥȓțȖȓȚ�ȑȎȕȎ�țȓȜȏȣȜȒȖȚȜ�ȡȒȎșȖȠȪ�ȕȎȑșȡȦȘȡ,�ȡȟȠȎțȜȐșȓțțȡȬ�țȎ�ȐȣȜȒțȜȓ�
ȜȠȐȓȞȟȠȖȓ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ.�ǰȩȐȖțȠȖȠȓ�ȕȎȑșȡȦȘȡ�Ȗȕ�ȐȣȜȒțȜȑȜ�ȜȠȐȓȞȟȠȖȭ.
ȁȏȓȒȖȠȓȟȪ,�ȥȠȜ�ȘȞȓȝșȓțȖȭ�țȎ�ȐȣȜȒțȜȚ�ȜȠȐȓȞȟȠȖȖ�ȟȜȐȝȎȒȎȬȠ�ȟ�ȘȞȓȝșȓțȖȭȚȖ�țȎ�ȦșȎț-
ȑȓ�ȝȜȒȎȥȖ�ȑȎȕȎ.
ǰ�ȞȎȕȒȓșȓ�“ǿȝȓȤȖȢȖȘȎȤȖȭ”�ȡȘȎȕȎțȜ�ȒȜȝȡȟȠȖȚȜȓ�ȒȎȐșȓțȖȓ�ȑȎȕȎ�Ȗ�ȓȑȜ�ȠȖȝ.
ǰǮǴǻǼ:
� ǰȎȞȜȥțȎȭ� ȝȜȐȓȞȣțȜȟȠȪ� ȒȜșȔțȎ� ȡȟȠȎțȎȐșȖȐȎȠȪȟȭ� Ȑ� ȟȜȜȠ-

ȐȓȠȟȠȐȖȖ� ȟ� ȝȜȟșȓȒțȖȚȖ� ȖțȟȠȞȡȘȤȖȭȚȖ� Ȗ� țȜȞȚȎȠȖȐȎȚȖ�
șȜȘȎșȪțȜȗ�ȑȎȕȜȟțȎȏȔȎȬȧȓȗ�ȘȜȚȝȎțȖȖ.

ǰǻǶǺǮǻǶǳ:
� ǲȖȎȚȓȠȞ� ȜȠȐȓȞȟȠȖȭ� Ȓșȭ� ȝȜȒȘșȬȥȓțȖȭ� ȑȎȕȎ� -� 1/2� ȒȬȗȚȎ�

(ȝȎȝȎ).�Ǽț�ȟȜȜȠȐȓȠȟȠȐȡȓȠ�țȜȞȚȎȚ�UNNSO�228-1�(ǾȖȟ.�6)
� ȀȎȏșȖȤȎ�Ɋ1�“ǼȝȖȟȎțȖȓ�ȘȜțȢȜȞȜȘ”

ǸȜțȢȜȞȘȎ
ǲȎȐșȓțȖȓ ǲȖȎȚȓȠȞ�

ȢȜȞȟȡțȘȖ ǻȜȚȖțȎșȪțȩȓ�ȕțȎȥȓțȖȭ ǽȜțȖȔȓțțȩȗ�
ȕțȎȥȓțȖȭ

ȚȏȎȞ 1/100�ȚȚ ș/ȥ ȘǰȠ ȘȘȎș/ȥ ȘǰȠ ȘȘȎș/ȥ
ȋȘȜțȜȚȖȥțȎȭ 20 74 95 1.0 $60 0.48 413
ǿȠȎțȒȎȞȠțȎȭ 20 97 179 1.88 1617 0.73 628
ǽȜȐȩȦȓțțȜȗ�ȚȜȧțȜȟȠȖ 20 102 190 2.0 1720 1.25 1075
ǿ�ȠȞȓȚȭ�ȘȜțȠȡȞȎȚȖ�ȝșȎȚȓțȖ 20 120 271 2.65 2451 155 1333

ǾǳǱȁǹǶǾǼǰǸǮ ǽǼǹǼǴǳǻǶȍ ǺǶǻǶǺǮǹȊǻǼǱǼ ǽǹǮǺǳǻǶ ǰ ǸǼǻȂǼǾǸǮȃ
� 1)� ȁȟȠȎțȜȐȖȠȓ�ȝȓȞȓȘșȬȥȎȠȓșȪ�ȘȜțȢȜȞȘȖ�Ȑ�ȚȖțȖȚȎșȪțȜȓ�ȝȜșȜȔȓțȖȓ.

2)� ǿțȖȚȖȠȓ� ȞȡȥȘȡ� ȝȓȞȓȘșȬȥȎȠȓșȭ� ȘȜțȢȜȞȘȖ� (ǾȖȟ.� 7).� ǽȜȟșȓ� ȟțȭ-
ȠȖȭ�ȞȡȥȘȖ�ǰȩ�ȡȐȖȒȖȠȓ�ȞȓȑȡșȖȞȜȐȜȥțȩȗ�ȐȖțȠ.

� ǰǻǶǺǮǻǶǳ:
� ǽȓȞȓȘșȬȥȎȠȓșȖ� ǰȎȦȓȗ� ȐȎȞȜȥțȜȗ� ȝȜȐȓȞȣțȜȟȠȖ� ȚȜȑȡȠ� ȏȩȠȪ�

ȜȟțȎȧȓțȩ�ȝșȎȟȠȖȘȜȐȩȚȖ�Ȗ/ȖșȖ�ȞȓȕȖțȜȐȩȚȖ�ȝȞȜȘșȎȒȘȎȚȖ.�
ǰ�ȫȠȜȚ�ȟșȡȥȎȓ�ȟțȖȚȖȠȓ�ȝȞȜȘșȎȒȘȡ,�ȐȟȠȎȐȖȐ�ȜȠȐȓȞȠȘȡ�Ȑ�ȜȠȐȓȞ-
ȟȠȖȓ�Ȑ�ȤȓțȠȞȓ�ȝȞȜȘșȎȒȘȖ�Ȗ�ȒȓȗȟȠȐȡȭ�ȓȬ,�ȘȎȘ�ȞȩȥȎȑȜȚ.

� ǽȜȟșȓ� ȡȒȎșȓțȖȭ� țȎȞȡȔțȜȗ� ȝȞȜȘșȎȒȘȖ� ǰȩ� ȚȜȔȓȠȓ� ȡȐȖȒȓȠȪ�
ȞȓȕȖțȜȐȡȬ�ȝȞȜȘșȎȒȘȡ.�ǲȜȟȠȎȠȜȥțȜ�țȎȔȎȠȪ�țȎ�țȓȓ�ȘȜțȥȖȘȜȚ�
ȜȠȐȓȞȠȘȖ,� ȥȠȜȏȩ� ȜȠȘȞȩșȟȭ� ȒȜȟȠȡȝ� Ș� ȐȖțȠȡ,� ȞȓȑȡșȖȞȡȬȧȓȚȡ�
ȝȜȒȎȥȡ�ȑȎȕȎ.

3)� ǿ�ȝȜȚȜȧȪȬ�ȜȠȐȓȞȠȘȖ�ȝȜȐȜȞȎȥȖȐȎȗȠȓ�ȐȖțȠ�ȐșȓȐȜ�Ȗ�ȐȝȞȎȐȜ,�ȥȠȜȏȩ�ȡȟȠȎțȜȐȖȠȪ�țȡȔ-
țȜȓ�ǰȎȚ�ȚȖțȖȚȎșȪțȜȓ�ȝșȎȚȭ�(ǾȖȟ.�7).

4)� ȁȏȓȒȖȠȓȟȪ,� ȥȠȜ�ȝșȎȚȭ�țȓ�ȝȜȠȡȣȎȓȠ�ȝȞȖ�ȏȩȟȠȞȜȚ�ȝȓȞȓȘșȬȥȓțȖȖ�Ȗȕ�ȚȎȘȟȖȚȎșȪ-
țȜȑȜ�ȝȜșȜȔȓțȖȭ�Ȑ�ȚȖțȖȚȎșȪțȜȓ.

ǰǻǶǺǮǻǶǳ:
� ǽȞȖȐȓȒȓțțȡȬ� ȐȩȦȓ� ȝȞȜȤȓȒȡȞȡ� ȚȜȔțȜ� ȝȞȖȚȓțȭȠȪ� ȠȜșȪȘȜ� ȝȞȖ� ȖȟȝȜșȪȕȜȐȎțȖȖ�

ȚȓȠȎțȎ�ȖșȖ�ȚȎȑȖȟȠȞȎșȪțȜȑȜ�(ȝȞȖȞȜȒțȜȑȜ)�ȑȎȕȎ.

ǾȖȟ.�5a ǾȖȟ.�5b

ǾȖȟ.�6

ǽǼǲǸǹȌȅǳǻǶǳ ǱǮǵǮ

ǾȖȟ.�7
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ȁȏȓȒȖȠȓȟȪ,� ȥȠȜ� ȫșȓȘȠȞȖȥȓȟȘȜȓ� ȝȜȒȘșȬȥȓțȖȓ� ȏȩșȜ� ȜȟȡȧȓȟȠȐșȓțȜ� Ȑ� ȟȜȜȠȐȓȠȟȠȐȖȖ� ȟ�
ȜȢȖȤȖȎșȪțȩȚȖ�ȖțȟȠȞȡȘȤȖȭȚȖ�ǰȎȦȓȗ�ȟȠȞȎțȩ.�ǸȞȜȚȓ�ȫȠȜȑȜ,�ȟșȓȒȡȓȠ�ȟȠȞȜȑȜ�ȐȩȝȜșțȭȠȪ�
Ȑȟȓ�ȠȞȓȏȜȐȎțȖȭ�ȚȓȟȠțȜȗ�ȫțȓȞȑȜȟțȎȏȔȎȬȧȓȗ�ȘȜȚȝȎțȖȖ.
ǽȓȞȓȒ�ȝȜȒȘșȬȥȓțȖȓȚ�ȝȞȜȐȓȞȪȠȓ�ȟșȓȒȡȬȧȓȓ:
•� ȃȎȞȎȘȠȓȞȖȟȠȖȘȖ�ȫșȓȘȠȞȜȝȖȠȎțȖȭ�ȝȞȖȏȜȞȎ�ȟȜȐȝȎȒȎȬȠ�ȟ�ȣȎȞȎȘȠȓȞȖȟȠȖȘȎȚȖ�ȫșȓȘȠ-

ȞȜȟȓȠȖ�(țȎȝȞȭȔȓțȖȓ,�ȥȎȟȠȜȠȎ�Ȗ�ȟȖșȎ�ȠȜȘȎ).
•� ǾȜȕȓȠȘȎ�ȖșȖ�ȟȖȟȠȓȚȎ�ȖȚȓȓȠ�ȞȎȏȜȠȎȬȧȖȗ�ȘȜțȠȎȘȠ�ȕȎȕȓȚșȓțȖȭ.�ǰ�ȝȞȜȠȖȐțȜȚ�ȟșȡȥȎȓ�

ȝȞȜȖȕȐȜȒȖȠȓșȪ�țȓ�țȓȟȓȠ�ȜȠȐȓȠȟȠȐȓțțȜȟȠȖ�ȕȎ�ȝȞȖȥȖțȓțțȩȗ�ȡȧȓȞȏ�Ȗ�ȕȎ�șȬȏȩȓ�țȓȝȜ-
șȎȒȘȖ�Ȑ�ȞȎȏȜȠȓ�ȝȞȖȏȜȞȎ.

ǽǼǲǸǹȌȅǳǻǶǳ Ǹ ȋǹǳǸȀǾǼǿǳȀǶ ǿ ǶǿǽǼǹȊǵǼǰǮǻǶǳǺ ȆȀǳǽǿǳǹȍ
� ǽȜȒȘșȬȥȖȠȓ�ȦțȡȞ�ȝȖȠȎțȖȭ�Ș�ȟȠȎțȒȎȞȠțȜȚȡ�ȦȠȓȝȟȓșȬ�ȟ�ȘȜțȠȎȘ-

ȠȜȚ�ȕȎȕȓȚșȓțȖȭ.�ǽȜȒȘșȬȥȖȠȓ�ȝȞȜȐȜȒȎ�Ȑ�ȟȜȜȠȐȓȠȟȠȐȖȖ�ȟ�ȞȖȟȡț-
ȘȜȚ�8.�ȁȟșȜȐțȩȓ�ȜȏȜȕțȎȥȓțȖȭ:�“L”�(ȢȎȕȎ)�-�ȘȜȞȖȥțȓȐȩȗ�ȝȞȜȐȜȒ;�
“N”� (țȜșȪ)� -� ȟȖțȖȗ� ȝȞȜȐȜȒ;� “ ”� (ȕȓȚșȭ)� -� ȕȓșȓțȜ-ȔȓșȠȩȗ� ȝȞȜ-
ȐȜȒ.
•� ȆțȡȞ�ȝȖȠȎțȖȭ�țȓ�ȒȜșȔȓț�ȝȞȖȘȎȟȎȠȪȟȭ�Ș�ȑȜȞȭȥȖȚ�ȝȜȐȓȞȣțȜȟ-

ȠȭȚ�Ȗ�țȎȑȞȓȐȎȠȪȟȭ�ȐȩȦȓ�75°�C.
•� ǻȓ�ȖȟȝȜșȪȕȡȗȠȓ�ȝȞȓȜȏȞȎȕȜȐȎȠȓșȖ,�ȎȒȎȝȠȓȞȩ�Ȗ�ȦȡțȠȩ,�Ƞ.Ș.�ȜțȖ�

ȚȜȑȡȠ�ȝȞȖȐȓȟȠȖ�Ș��ȜȝȎȟțȜȚȡ�ȝȓȞȓȑȞȓȐȡ.
ǽǾȍǺǼǳ ǽǼǲǸǹȌȅǳǻǶǳ Ǹ ȋǹǳǸȀǾǼǿǳȀǶ
(ǯǳǵ ǶǿǽǼǹȊǵǼǰǮǻǶȍ ȆȀǳǽǿǳǹȍ)

•� ǲșȭ�ȟȜȏșȬȒȓțȖȭ�ȚȓȞ�ȠȓȣțȖȘȖ�ȏȓȕȜȝȎȟțȜȟȠȖ�ȚȜțȠȓȞ�ȒȜșȔȓț�ȡȟȠȎțȜȐȖȠȪ�ȐȩȘșȬ-
ȥȎȠȓșȪ,�ȘȜȠȜȞȩȗ�ȜȠȘșȬȥȎȓȠ�Ȑȟȓ�ȘȜțȠȎȘȠȩ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ.�ǰ�ȐȩȘșȬȥȓțțȜȚ�ȟȜȟȠȜȭ-
țȖȖ�ȞȎȟȟȠȜȭțȖȓ�ȚȓȔȒȡ�ȘȜțȠȎȘȠȎȚȖ�ȒȜșȔțȜ�ȏȩȠȪ�țȓ�ȚȓțȪȦȓ�3�ȚȚ.

•� ǰȩȘșȬȥȎȠȓșȪ�țȓ�ȒȜșȔȓț�ȝȞȓȞȩȐȎȠȪ�ȕȎȕȓȚșȓțȖȓ.
•� ǸȎȘ�ȎșȪȠȓȞțȎȠȖȐȡ�ȚȜȔțȜ�ȖȟȝȜșȪȕȜȐȎȠȪ�ȒȖȢȢȓȞȓțȤȖȎșȪțȩȗ�ȝȓȞȓȘșȬȥȎȠȓșȪ�Ȑȩ-

ȟȜȘȜȗ�ȥȡȐȟȠȐȖȠȓșȪțȜȟȠȖ.
•� ȁȏȓȒȖȠȓȟȪ,�ȥȠȜ�ȘȜțȠȎȘȠ�ȕȎȕȓȚșȓțȖȭ�ȝȜȒȘșȬȥȓț�Ș�ȒȓȗȟȠȐȡȬȧȓȚȡ�ȝȞȜȐȜȒȡ�ȕȎȕȓȚ-

șȓțȖȭ.
ǰǻǶǺǮǻǶǳ:
� ǽȞȖȏȜȞ�ȟȜȜȠȐȓȠȟȠȐȡȓȠ�ȟȠȎțȒȎȞȠȡ�EEC�90/396�Ȗ�ȜȠțȜȟȖȠȟȭ�Ș�ȑȎȕȜȐȜȚȡ�ȜȏȜȞȡȒȜȐȎ-

țȖȬ�Ȓșȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȝȞȜȒȡȘȠȜȐ�Ȑ�ȒȜȚȎȦțȖȣ�ȡȟșȜȐȖȭȣ.
� ǸȞȜȚȓ� ȫȠȜȑȜ� ȝȞȖȏȜȞ� ȟȜȜȠȐȓȠȟȠȐȡȓȠ� ǳȐȞȜȝȓȗȟȘȖȚ� țȜȞȚȎȚ� EN� 60� 335-1� Ȗ� EN� 60�

336-2-6�Ȗ�ȒȖȞȓȘȠȖȐȎȚ�73/23,�93/68��Ȗ�89/336.

ǼǽǶǿǮǻǶǳ ǰǮǾǼȅǻǼǷ ǽǼǰǳǾȃǻǼǿȀǶ (ǾȖȟ. 9)
1.� ȋȘȜțȜȚțȎȭ�ȘȜțȢȜȞȘȎ
2.� ǿȠȎțȒȎȞȠțȎȭ�ȘȜțȢȜȞȘȎ
3.� ǸȜțȢȜȞȘȎ�ȝȜȐȩȦȓțțȜȗ�ȚȜȧțȜȟȠȖ
4.� ǸȜțȢȜȞȘȎ�ȟ�ȠȞȓȚȭ�ȘȜțȠȡȞȎȚȖ�ȝșȎȚȓțȖ
5.� ǽȓȞȓȘșȬȥȎȠȓșȖ�ȝșȎȚȓțȖ�ȘȜțȢȜȞȜȘ

ǶǿǽǼǹȊǵǼǰǮǻǶǳ ǸǼǻȂǼǾǼǸ
� ǾȭȒȜȚ� ȟ� ȘȎȔȒȩȚ� ȝȓȞȓȘșȬȥȎȠȓșȓȚ� ȖȚȓȓȠȟȭ�

ȒȖȎȑȞȎȚȚȎ� țȎ� ȘȜȠȜȞȜȗ� ȜȠȚȓȥȓțȎ� ȘȜțȢȜȞ-
ȘȎ,� ȘȜȠȜȞȜȗ� ȡȝȞȎȐșȭȓȠ� ȫȠȜȠ� ȝȓȞȓȘșȬȥȎȠȓșȪ.�
ǰȩ�ȚȜȔȓȠȓ�ȐȘșȬȥȖȠȪ�ȘȜțȢȜȞȘȡ�țȓȟȘȜșȪȘȖȚȖ�
ȟȝȜȟȜȏȎȚȖ:
•� ǾȡȥțȜȓ�ȐȘșȬȥȓțȖȓ�(ȐȟȓȑȒȎ�ȒȜȟȠȡȝțȜ,�ȒȎȔȓ�

ȝȞȖ�ȜȠȟȡȠȟȠȐȖȖ�ȫșȓȘȠȞȖȥȓȟȠȐȎ):�ǽȜȐȓȞțȖȠȓ�
ȝȓȞȓȘșȬȥȎȠȓșȪ� ȝȞȜȠȖȐ� ȥȎȟȜȐȜȗ� ȟȠȞȓșȘȖ�
ȡȟȠȎțȜȐȖȐ� ȓȑȜ� Ȑ� ȚȎȘȟȖȚȎșȪțȜȓ� ȝȜșȜȔȓ-

ǽǼǲǸǹȌȅǳǻǶǳ Ǹ ȋǹǳǸȀǾǼǿǳȀǶ

ǶǿǽǼǹȊǵǼǰǮǻǶǳ ǰǮǾǼȅǻǼǷ ǽǼǰǳǾȃǻǼǿȀǶ

ǾȖȟ.�9

ǾȖȟ.8
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țȖȓ�(ȏȜșȪȦȜȗ�ȕțȎȥȜȘ�ȝșȎȚȓțȖ)�Ȗ�ȝȜȒțȓȟȖȠȓ�ȕȎȔȔȓțțȡȬ�ȟȝȖȥ-
Șȡ�Ș�ȟȜȜȠȐȓȠȟȠȐȡȬȧȓȗ�ȘȜțȢȜȞȘȓ.

•� ǮȐȠȜȚȎȠȖȥȓȟȘȜȓ� ȐȘșȬȥȓțȖȓ� (ȒȜȟȠȡȝțȜ� ȠȜșȪȘȜ� ȝȞȖ� ȝȜȒȘșȬȥȓț-
țȜȚ� ȫșȓȘȠȞȜȝȖȠȎțȖȖ):� ǽȜȐȓȞțȖȠȓ� ȝȓȞȓȘșȬȥȎȠȓșȪ� ȝȞȜȠȖȐ� ȥȎ-
ȟȜȐȜȗ� ȟȠȞȓșȘȖ� Ȗ� ȡȟȠȎțȜȐȖȠȓ� ȓȑȜ� Ȑ� ȚȎȘȟȖȚȎșȪțȜȓ� ȝȜșȜȔȓțȖȓ�
(ȏȜșȪȦȜȗ� ȕțȎȥȜȘ� ȝșȎȚȓțȖ).� ǻȎȔȚȖȠȓ� țȎ� ȝȓȞȓȘșȬȥȎȠȓșȪ� Ȗ� ȜȠ-
ȝȡȟȠȖȠȓ�ȓȑȜ�ȟȞȎȕȡ�ȝȜȟșȓ,�ȘȎȘ�ȕȎȑȜȞȖȠȟȭ�ȝșȎȚȭ.

•� ǱȎȕ-ȘȜțȠȞȜșȪ:�ǽȜȐȓȞțȖȠȓ�ȝȓȞȓȘșȬȥȎȠȓșȪ�ȝȞȜȠȖȐ�ȥȎȟȜȐȜȗ�ȟȠȞȓș-
ȘȖ�Ȗ�ȡȟȠȎțȜȐȖȠȓ�ȓȑȜ�Ȑ�ȚȎȘȟȖȚȎșȪțȜȓ�ȝȜșȜȔȓțȖȓ� (ȏȜșȪȦȜȗ�ȕțȎȥȜȘ�ȝșȎȚȓțȖ)�Ȗ�
ȕȎȔȑȖȠȓ�ȝșȎȚȭ�ȜȒțȖȚ�Ȗȕ�ȝȞȖȐȓȒȓțțȩȣ�ȐȩȦȓ�ȟȝȜȟȜȏȜȐ.�ǽȜȟșȓ�ȠȜȑȜ,�ȘȎȘ�ȕȎȑȜȞȖȠ-
ȟȭ�ȝșȎȚȭ,�ȡȒȓȞȔȖȐȎȗȠȓ�ȝȓȞȓȘșȬȥȎȠȓșȪ�țȎȔȎȠȩȚ�Ȑ�ȠȓȥȓțȖȓ�10�ȟȓȘȡțȒ,�ȥȠȜȏȩ�țȎ-
ȑȞȓȠȪ�ȠȓȞȚȜȝȎȞȡ�(ȎȘȠȖȐȖȞȜȐȎȠȪ�ȟȖȟȠȓȚȡ�ȑȎȕ-ȘȜțȠȞȜșȪ).�ǳȟșȖ�ȘȜțȢȜȞȘȎ�ȝȜȠȡȣțȓȠ,�
ȝȜȐȠȜȞȖȠȓ�ȜȝȖȟȎțțȡȬ�ȐȩȦȓ�ȝȞȜȤȓȒȡȞȡ�ȓȧȓ�ȞȎȕ.

ǵǮǺǳȅǮǻǶǳ:
� ǻȓ�ȕȎȔȖȑȎȗȠȓ�ȘȜțȢȜȞȘȡ,�ȓȟșȖ�ȘȞȩȦȘȎ�ȘȜțȢȜȞȘȖ�ȟȚȓȧȓțȎ.

ǿǼǰǳȀȉ ǽǼ ǶǿǽǼǹȊǵǼǰǮǻǶȌ ǸǼǻȂǼǾǼǸ
•� ǶȟȝȜșȪȕȡȗȠȓ� țȎȖȏȜșȓȓ� ȝȜȒȣȜȒȭȧȡȬ� Ȓșȭ� ȘȎȔȒȜȗ�

ȘȜțȢȜȞȘȖ�ȝȜȟȡȒȡ�(ȠȎȏșȖȤȎ.�Ɋ�2�Ȗ�ȞȖȟ.�11).
•� ǽȜȟșȓ�ȕȎȘȖȝȎțȖȭ�ȔȖȒȘȜȟȠȓȗ�ȡȟȠȎțȎȐșȖȐȎȗȠȓ�ȝȓȞȓ-

ȘșȬȥȎȠȓșȪ�Ȑ�ȚȖțȖȚȎșȪțȜȓ�ȝȜșȜȔȓțȖȓ.
•� ǰȟȓȑȒȎ�ȖȟȝȜșȪȕȡȗȠȓ�ȘȎȟȠȞȬșȖ�ȟ�ȘȞȩȦȘȜȗ.
ȀȎȏșȖȤȎ�Ɋ2

ǸǼǻȂǼǾǸǮ ǾǮǵǺǳǾ�ǲǻǮ�ǽǼǿȁǲȉ�(ȟȚ)
ȋȘȜțȜȚȖȥțȎȭ 12-14
ǿȠȎțȒȎȞȠțȎȭ 14-26
ǽȜȐȩȦȓțțȜȗ�ȚȜȧțȜȟȠȖ 18-26
ǿ�ȠȞȓȚȭ�ȘȜțȠȡȞȎȚȖ�ȝșȎȚȓțȖ 22-26

ǰǻǶǺǮǻǶǳ:
•� ǶȟȝȜșȪȕȡȗȠȓ�ȝȜȟȡȒȡ�ȟ�ȝșȜȟȘȖȚ�ȒțȜȚ.
•� ǻȓ�ȞȎȟȝȩșȭȗȠȓ�ȟȝȞȓȗ�ȐȜȕșȓ�ȐȎȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ�ȐȜ�ȐȞȓȚȭ�ȓȓ�ȖȟȝȜșȪȕȜȐȎțȖȭ.
•� ǻȓ�ȝȜȕȐȜșȭȗȠȓ�ȒȓȠȭȚ�ȖȑȞȎȠȪ�ȟ�ȝȞȖȏȜȞȜȚ�Ȗ�ȝȜȒȣȜȒȖȠȪ�ȏșȖȕȘȜ�Ș�ȞȎȏȜȠȎȬȧȓȗ�ȐȎ-

ȞȜȥțȜȗ�ȝȜȐȓȞȣțȜȟȠȖ.
•� ȅȖȟȠȖȠȓ�ȐȎȞȜȥțȡȬ�ȝȜȐȓȞȣțȜȟȠȪ�ȝȜȟșȓ�ȘȎȔȒȜȑȜ�ȖȟȝȜșȪȕȜȐȎțȖȭ.
ǵǮǺǳȅǮǻǶǳ:
•� ǽȞȖ�ȜȠȟȡȠȟȠȐȖȖ�ȫșȓȘȠȞȜȝȖȠȎțȖȭ�ǰȩ�ȚȜȔȓȠȓ�ȕȎȔȖȑȎȠȪ�ȘȜțȢȜȞȘȖ�ȟ�ȝȜȚȜȧȪȬ�ȟȝȖ-

ȥȓȘ.
•� ǿȖȟȠȓȚȎ�ȑȎȕ-ȘȜțȠȞȜșȪ�ȐȘșȬȥȎȓȠȟȭ�ȠȜșȪȘȜ�Ȑ�ȝȜșȜȔȓțȖȖ�“ȚȎȘȟȖȚȎșȪțȜȓ�ȝșȎȚȭ”.
•� ǻȓ�ȜȟȠȎȐșȭȗȠȓ�ȝȞȖȏȜȞ�ȏȓȕ�ȝȞȖȟȚȜȠȞȎ,�ȘȜȑȒȎ�ȑȜȠȜȐȖȠȓ�ȝȞȜȒȡȘȠȩ�ȟ�ȏȜșȪȦȖȚ�ȘȜ-

șȖȥȓȟȠȐȜȚ�ȚȎȟșȎ�ȖșȖ�ȔȖȞȎ.
•� ǽȞȖ�ȖțȠȓțȟȖȐțȜȚ�ȖșȖ�ȒșȖȠȓșȪțȜȚ�ȖȟȝȜșȪȕȜȐȎțȖȖ�ȝȞȖȏȜȞȎ�țȓȜȏȣȜȒȖȚȎ�ȒȜȝȜș-

țȖȠȓșȪțȎȭ�ȐȓțȠȖșȭȤȖȭ.�ǼȠȘȞȜȗȠȓ�ȜȘțȜ�ȖșȖ�ȡȐȓșȖȥȪȠȓ�ȟȘȜȞȜȟȠȪ�ȞȎȏȜȠȩ�ȐȓțȠȖșȭȠȜ-
ȞȎ.

ǾȖȟ.�11

ǾȖȟ.�10
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•� ǽȓȞȓȒ�ȥȖȟȠȘȜȗ�ȝȞȖȏȜȞȎ,�ȜȠȘșȬȥȖȠȓ�ȓȑȜ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ�Ȗ�ȑȎȕȜȝȞȜȐȜȒȎ.
•� ȅȖȟȠȘȎ�ȞȎȏȜȥȓȗ�ȝȜȐȓȞȣțȜȟȠȖ:�ȅȖȟȠȖȠȓ�ȞȓȦȓȠȘȖ,�ȑȜȞȓșȘȖ�Ȗ�Ȗȣ�ȘȞȩȦȓȥȘȖ�ȚȩșȪțȜȗ�ȐȜ-

ȒȜȗ.�ǽȜȟșȓ�ȫȠȜȑȜ�ȝȞȜȚȜȗȠȓ�Ȗȣ�Ȑ�ȐȜȒȓ�Ȗ�ȐȩȟȡȦȖȠȓ.�ȁȏȓȒȖȠȓȟȪ,�ȥȠȜ�ȜȠȐȓȞȟȠȖȭ�Ȑ�ȑȜȞȓș-
ȘȎȣ�țȓ�ȕȎȟȜȞȓțȩ�Ȗ�ȡȟȠȎțȜȐȖȠȓ�Ȗȣ�țȎ�ȚȓȟȠȜ.

� ǳȟșȖ� ȘșȎȝȎțȎ� ȜȠȘȞȩȐȎȬȠȟȭ� ȖșȖ� ȕȎȘȞȩȐȎȬȠȟȭ� ȟ� ȠȞȡȒȜȚ,� ȜȏȞȎȠȖȠȓȟȪ� Ȑ� ȟȓȞȐȖȟțȩȗ�
ȤȓțȠȞ.

� ǳȟșȖ�ȘȎȘȎȭ-șȖȏȜ�ȔȖȒȘȜȟȠȪ�ȐȩșȖșȎȟȪ�Ȗȕ�ȘȎȟȠȞȬșȖ,�ȝȞȜȠȞȖȠȓ�ȓȓ�ȠȘȎțȪȬ.
•� ȅȖȟȠȘȎ�ȝȜȐȓȞȣțȜȟȠȓȗ�Ȗȕ�țȓȞȔȎȐȓȬȧȓȗ�ȟȠȎșȖ:�ǶȟȝȜșȪȕȡȗȠȓ�ȚȩșȪțȡȬ�ȐȜȒȡ.�ǽȜȟșȓ�ȥȖȟ-

ȠȘȖ�ȝȞȜȠȞȖȠȓ�ȝȜȐȓȞȣțȜȟȠȖ�țȎȟȡȣȜ.�ǰȩ�ȚȜȔȓȠȓ�ȝȓȞȖȜȒȖȥȓȟȘȖ�ȖȟȝȜșȪȕȜȐȎȠȪ�ȐȓȧȓȟȠȐȎ�
ȝȞȖȒȎȬȧȖȓ�ȟȠȎșȖ�ȏșȓȟȘ.�ǻȖȘȜȑȒȎ�țȓ�ȖȟȝȜșȪȕȡȗȠȓ�ȎȏȞȎȕȖȐțȩȓ�ȥȖȟȠȭȧȖȓ�ȐȓȧȓȟȠȐȎ.

ȀȖȝ�ȑȎȕȎ ǽȞȖȞȜȒțȩȗ
ǾȎȏȜȥȓȓ�ȒȎȐșȓțȖȓ 20�-�25�ȚȏȎȞ
ǸȜțȢȜȞȘȎ�ȟ�ȠȞȓȚȭ�ȘȞȡȑȎȚȖ�ȝșȎȚȓțȖ 3400�ǰȠ
ǸȜțȢȜȞȘȎ�ȝȜȐȩȦȓțțȜȗ�ȚȜȧțȜȟȠȖ 2400�ǰȠ
ǿȠȎțȒȎȞȠțȎȭ�ȘȜțȢȜȞȘȎ 1880�ǰȠ
ȋȘȜțȜȚȖȥțȎȭ�ȘȜțȢȜȞȘȎ 900�ǰȠ
ǼȏȧȎȭ�ȚȜȧțȜȟȠȪ 8580�ǰȠ
ȀȖȝ�ȝȜȒȔȖȑȎ ȋșȓȘȠȞȖȥȓȟȘȖȗ�ȎȐȠȜȝȜȒȔȖȑ
ǻȎȝȞȭȔȓțȖȓ�Ȗ�ȥȎȟȠȜȠȎ�ȫșȓȘȠȞȜȝȖȠȎțȖȭ 220�-�240�ǰ�~�50�ǱȤ
ǱȎȏȎȞȖȠȩ 580�x�500�x�90�ȚȚ
ǰȓȟ�(țȓȠȠȜ) 9�Șȑ

ǰ�Ȅǳǹȍȃ�ȁǹȁȅȆǳǻǶȍ�ǸǮȅǳǿȀǰǮ�ǽǾǼǲȁǸȄǶǶ�ǲǶǵǮǷǻ�Ƕ�ǿǽǳȄǶȂǶǸǮȄǶȍ�ǺǼǱȁȀ�ǯȉȀȊ�
ǶǵǺǳǻǳǻȉ�ǯǳǵ�ǽǾǳǲǰǮǾǶȀǳǹȊǻǼǱǼ�ǽǾǳǲȁǽǾǳǴǲǳǻǶȍ!

ǽȜ�ȖȟȠȓȥȓțȖȖ�ȟȞȜȘȎ�ȟșȡȔȏȩ�ȠȜȐȎȞȎ,�țȓȜȏȣȜȒȖȚȜ�ȜȏȞȎȠȖȠȪȟȭ�Ȑ�ȟȓȞȐȖȟțȩȗ�ȤȓțȠȞ�ȕȎ�
ȘȜțȟȡșȪȠȎȤȖȓȗ�ȝȜ�ȒȎșȪțȓȗȦȓȗ�ȫȘȟȝșȡȎȠȎȤȖȖ�ȠȜȐȎȞȎ.�ǰ�ȝȞȜȠȖȐțȜȚ�ȟșȡȥȎȓ�ȒȎșȪțȓȗȦȎȭ�
ȫȘȟȝșȡȎȠȎȤȖȭ�ȚȜȔȓȠ�ȝȜȐșȓȥȪ�țȓȐȜȕȚȜȔțȜȟȠȪ�țȜȞȚȎșȪțȜȑȜ�ȖȟȝȜșȪȕȜȐȎțȖȭ�ȠȜȐȎȞȎ.

ȅǶǿȀǸǮ ǰǮǾǼȅǻǼǷ ǽǼǰǳǾȃǻǼǿȀǶ

ǿǽǳȄǶȂǶǸǮȄǶȍ

ǿȞȜȘ ȟșȡȔȏȩ ȒȎțțȜȑȜ ȖȕȒȓșȖȭ - 3 ȑȜȒȎ ȟ ȚȜȚȓțȠȎ ȝȞȜȒȎȔȖ
“ǸǼǾȀǹǮǻǲ�ǶǻǲǮǿȀǾǶǵ”

Ǯ08�Ǿ2-ǯ4�ȏȖșȒȖțȑ,�ǸȓȒȔȖțȎț�2�ǾȜȎȒ,�ǿ�ȫțȒ�Ȁ�ǶțȒȎȟȠȞȖ�ǽȎȞȘ,�ȆȓțȕȓțȪ,
ǱȡȎțȒȜțȑ�ǽȞȜȐȖțȟ,�ǸȖȠȎȗ

ǽȞȜȖȕȐȓȒȓțȜ�Ȑ�ǸȖȠȎȓ.
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thank�you�for�purchase�the�goods�of�CAMERON�mark.
We�hope,�you�are�convinced�that�this�device� is� reliable�and�simple� in�operation,�as�well�
as�all�goods�of�our�mark.
Please,�closely�read�through�this�instruction!�It�will�help�you�to�familiarize�with�all�functions�
of�the�device.

•� 60�cm�hob�with�front�contral�panel
•� Cast�iron�pan�stand
•� Cast�iron�burner�caps
•� Automatic�underknob�ignition
•� Flame�failure�safety�device

•� triple�ring�(3.4�KW)�x�1
•� Rapid�burner�(2.4�KW)�x�1
•� Semi-rapid�burner�(1.88�KW)�x�1
•� Auxiliary�burner�(0.9�KW)�x�1�
•� Sabaf�style�burners�with�nozzles�and�adjustable�valves

InTrOdUCTIOn

FeATUreS

STAndArd ACCeSSOrIeS
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SAFeTY PreCAUTIOnS
•� For�successful�and�safe�using�of�hob,�please�read�this�instruction�closely.
•� the�hob�must�be�installed�and�adjusted�by�an�expert,�having�on�this�oficial�sanction,�

according�to�used�type�of�gas.
•� Before�installation�of�a�plate�check�up�conformity�of�all�sizes.
•� this�instruction�are�valid�only�for�the�countries�which�symbols�are�speciied�on�a�plate.�

At�adjustment�of�a�plate�it�is�necessary�to�observe�the�technical�instructions�accepted�
in�the�given�country.

•� the�Plate�should�be�established�in�well�ventilated�place.
•� the�Plate�should�not�treat�to�action�of�strong�drafts�as�they�can�blow�into�a�lame.
•� the�Plate� leaves�from�a�factory�of�the�manufacturer�with�the�adjustments�speciied�in�

the�typical�tablet.�If�they�need�to�be�changed,�address�to�authority�service.
•� do�not�try�to�disassemble�a�plate.�If�necessary�address�to�authority�service.
•� Store�this� instruction� if�necessary�to�transfer� it� together�with�a�plate�to�the�subsequent�

owner.
•� If�your�plate�has�a�glass�cover,�do�not�overload�it.�If�you�have�received�a�plate�with�the�

damaged�glass�cover,�immediately�address�to�authority�service�that�it�has�repaired�or�
has�replaced�it.

•� do�not�maintain�the�damaged�plate.
•� during�operation�the�surface�of�a�plate�heat�up.�Be�cautious!�do�not�admit�children�to�

a�working�plate.
•� Use�a�plate�only�for�cooking,�instead�of�for�heating�a�premise.
•� At�an�overheat�fats�and�oil�are�easily�ignited.�therefore�cooking�with�use�of�fats�and�oils�

-�for�example,�a�fry�potato�-�should�pass�under�the�continuous�control.
•� Never�pour�water�on�burning�fat�or�oil.�dANgER�of�the�BURN!�Cover�a�saucepan�to�ex-

tinguish�ire,�and�switch�off�a�burner.
•� In�case�of�breakage�disconnect�a�plate�from�the�electric�system�and�networks�of�gas�

supply.�For�repair�address�to�authority�service.
•� do�not�put�utensils�with�the�rough�bottom�on�burners,�it�can�casually�overturn.
•� If�the�gas�crane�has�jammed,�do�not�apply�force�to�its�opening.�Immediately�address�

to�authority�service�that�it�has�repaired�or�has�replaced�it.
•� Illustrations�serve�in�the�given�instruction�for�orientation.

thE� MANUFACtURER� CANNOt� BE� hELd� RESPONSIBLE� FOR� ANy� dAMAgE� tO� thINgS� OR�
PERSONS�CAUSEd�By�AN� INCORRECt� INStALLAtION�OR�By� INCORRECt�USE�OF�thE�APPLI-
ANCE!
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the� installation,� all� regulations,� changes� and� maintenance� referred� to� in� this� part� must�
only�be�carried�out�by�qualiied�staff.
A�wrong�installation�can�cause�damage�to�persons,�animals�or�things�which�the�manufac-
turer�cannot�be�held�responsible�for.
the�safety�and�automatic�regulation�devices�on�the�appliances�can�only�ever�be�changed�
by�the�manufacturer�or�by�the�supplier�which�has�been�authorised�to�do�so.
InSerTInG THe HOB
� When�you�have�removed�the�various�adjustable�parts�from�their� internal�and�external�

packaging,�check�that�the�hob�is�intact.�If�you�are�in�doubt�do�not�use�the�appliance�
and�contact�the�qualiied�staff.

� the� parts� which� make� up� the� pack-
aging�(polystyrene,�bags,�boxes,�nails�
etc.),� are� dangerous� objects� and�
must�be�kept�out�of�children’s�reach.

� taking�into�consideration�the�speciic�
dimensions� of� the� appliance,� make�
an� opening� in� the� work� surface� (ig.�
1):

� the� appliance� must� be� classiied� in�
class�3�and�thus�it�is�subject�to�all�the�
regulations� indicated� by� the� norms�
regarding�these�appliances.

FIXInG THe HOB
� In�order� to�prevent� liquids� from�accidentally� leaking� into� the�kitchen�unit�underneath�

the�appliance�is�equipped�with�a�special�seal�to�put�on�this�seal�follow�the�instructions�
below�very�carefully.
1)� Stretch�out�the�seal�along�the�edge�of�

the� opening,� taking� care� to� overlap�
the�joining�points�(ig.�2).

2)� Insert�the�hob�into�the�opening�in�the�
kitchen�unit

3)� With� a� screwdriver� assemble� the� 4�
plates�A�with�the�special�screw�B�(ig.�3).

4)� Move�the�plates�along�and�ix�them�using�screw�B
5)� Reinsert�the�part�of�the�seal�on�the�outside�of�the�hob.

IMPOrTAnT InFOrMATIOn
� We�inform�the�installer�that�this�hob�is�of�the�y�type�and�thus�it�can�be�installed�by�itself,�

in�an� isolated�position�or� inserted�between�two�kitchen�units�or�between�one�kitchen�
unit�and�a�wall.�Furthermore�the�back�wall�and�surrounding�surfaces�must�resist�a�tem-
perature�150°�C.

� the�installation�of�the�appliance�must�be�carried�out�according�to�the�norms�in�force�
of� the� country� concerned� and� the� appliance� must� be� installed� in� a� well� ventilated�
place.

� this�appliance�is�not�equipped�with�devices�to�remove�the�products�of�combustion.�the�
appliance�must�therefore�be�connected�following�the�norms�for�installation�mentioned�
above.� Special� attention� must� be� paid� to� the� information� below� regarding� aeration�
and�ventilation�of�the�premises.

VenTILATIOn OF THe PreMISeS
� to�guarantee�that�the�appliance�works�correctly� it� is�necessary�that�the�place�where�

the�appliance� is� installed� is�continuously�ventilated.� the�volume�of� the�premises�must�
not�be� less�than�25�m3�and�the�quantity�of�air�needed�must�be�based�on�the�regular�
combustion�of�gas�and�on� the�ventilation�of� the�premises.� the�natural� low�of�air�will�

InSTALLInG THe APPLIAnCe

Fig.�1

Fig.�2

Fig.�3
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take�place�through�permanent�openings�made�in�the�wall�of�the�
premises�to�be�ventilated:�these�openings�will�be�connected�to�the�
outside�and�must�have�a�minimum�section�of�100�cm2�(see�dig.�4)

� these�openings�must�be�made�in�such�a�way�that�they�cannot�be�
obstructed.

POSITIOn And VenTILATIOn
� the� cooking� appliances� that� use� gas� must� always� remove� the�

products� of� combustion� via� a� hood� linked� to� chimneys,� chimney�
lues�or�via�a�direct�connection�to�the�outside�
(see�Fig.�5A�).�If�it�is�not�possible�to�it�a�hood�it�
is�possible�to�use�a�fan,�itted�on�the�window�or�
facing�directly�outside,�which�operates�when�
the� appliance� is� in� use.� (see� Fig.� 5B� ).� In� this�
way� the� norms� in� force� of� the� country� con-
cerned� regarding� the� ventilation� of� premises�
are�strictly�followed.

Before�connecting�the�appliance�to� the�gas�supply�you�irst�need�to� remove�the�plastic�
protective�plug�for�the�gas�supply�which�is�inserted�under�pressure�in�the�gas�inlet�connec-
tion.�to�remove�the�plug�simply�unscrew�it.
then� make� sure� that� the� details� shown� on� the� label� on� the� lower� part� of� the� case� are�
compatible�with�those�of�the�gas�supply.
A� label�on�the� last�page�of�this�manual�and�on�the� lower�part�of�the�case�indicates�the�
conditions�for�regulating�the�appliance:�type�of�gas�and�pressure�used.
IMPOrTAnT:
� this� appliance� must� be� installed� in� accordance� with� the�

norms� in� force�of� the�country�concerned�and� It�must�only�
be�used�in�a�well-ventilated�place.

ATTenTIOn:
� Remember�that�the�gas�inlet�connection�for�the�appliance�

is� threaded� 1/2� gas� cylindrical� male� in� accordance� with�
the�norms�UNNSO�228-1.�(Fig.�6)

� table�Ɋ1

Burner type�of�gas
Pressure Nozzle�

diameter Nominal�Charge Reduced�Charge

mbar 1/100�mm L/h kW kcal/h kW kcal/h
Auxiliary Natural�g20 20 74 95 1.0 $60 0.48 413
Semi-Rapid Natural�g20 20 97 179 1.88 1617 0.73 628
Rapid Natural�g20 20 102 190 2.0 1720 1.25 1075
triple-ring Natural�g20 20 120 271 2.65 2451 155 1333

reGULATIOn OF BUrnerS
� to�regulate�the�minimum�on�the�burners�carry�out�the�following�pro-

cedure�indicated�below:
1)� turn�on�the�burner�and�put�the�knob�onto�position�MINIMUM�(small�

lame).
2)� Remove�the�knob�(Fig.�8)�of�the�tap�which�is�set�for�standard�pres-

sure.�the�knob�is�found�on�the�bar�of�the�tap�itself.
3)� Beside� the� tap�bar�on� the�work� top,�use�a�small� screwdriver� that�

its�the�screw�(gold)�found�on�the�lower�part�of�the�tap�(Fig.�7)�and�
turn�the�ixing�screw�to�the�right�or�left�until�the�lame�of�the�burner�
is�regulated�in�the�most�suitable�way�to�MINIMUM.

Fig.�4

Fig.�5a Fig.�5b

Fig.�6

COnneCTIOn TO THe GAS SUPPLY

Fig.�7
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4)� Make�sure�that�the�lame�does�not�go�out�when�changing�the�position�quickly�from�
MAXIMUM�to�the�MINIMUM�position.

AttENtION:
� the� regulation�described�above�can�be�carried�out�only�with�burners�using�meth-

ane�gas�and�city�gas�(where�available),�while�with�burners�using�liquid�gas�the�screw�
must�be�fully�screwed�in,�in�a�clockwise�direction.

Connection�to�the�electricity�supply�must�be�carried�out�according�to�the�norms�and�indi-
cations�of�the�law�in�force.
Before�carrying�out�the�connection�check�that:
•� the�electric�charge�of�the�system�and�the�sockets�are�suitable�for�the�maximum�power�

of�the�appliance�(see�label�on�the�lower�part�of�the�case).
•� the�socket�or�system�is�equipped�with�an�eficient�earth�connection�according�to�the�

norms� and� indications� of� the� law� currently� in� force.� No� responsibility� can� be� held� if�
these�indications�are�not�respected.

WHen THe COnneCTIOn TO THe eLeCTrICITY SUPPLY IS MAde WITH A SOCkeT
� Fit�onto� the�electric�cable�a� standard�plug� (if� it� is� not�provided� )�

which� is�appropriate� for� the�charge� indicated�on�the� label.�Con-
nect�up� the�wires�according� to� the�diagram� in� Fig�8� taking�care�
to� respect� the�corresponding�pairs� listed�below:� letter� L� (phase)� -�
brown�wire;�letter�N�(neutral)�-�blue�wire;�symbol�“ ”�earth�-�green-
yellow�colored�wire.
•� the�electric�cable�must�be�positioned�so�that�it�cannot�reach�a�

temperature�of�over�75°�C�at�any�point.
•� do�not�use� reducers,�adapters�or� shunts� for� the�connection�as�

they� could� cause� false� contacts� and� subsequent� dangerous�
overheating

WHen THe COnneCTIOn IS MAde dIreCTLY WITH
THe eLeCTrICITY SUPPLY

•� Place� a� single-pole� switch� between� the� appliance� and� the� electricity� supply.� the�
switch�must�be�of�a�suitable�charge�for�the�appliance�with�a�minimum�opening�be-
tween�the�contacts�of�3�mm.

•� Remember�that�the�earth�wire�must�not�be�interrupted�by�the�switch.
•� Alternatively�the�electrical�connection�can�also�be�protected�by�a�differential�switch�

of�high�sensitivity,
•� you� are� strongly� advised� to� ix� the� special� yellow-green� earth� wire� to� an� eficient�

earthing�system
AttENtION:
� the�appliance�conforms�to�the�EEC�indication�90/396�regarding�gas�cooking�appli-

ances�for�domestic�use.
� All�our�appliances�are�designed�and�produced�according�to� the�European�norms�

EN�60�335-1�and�EN�60�336-2-6�and�additional�relative�amendments.�the�appliances�
conform�with�the�indications�of�the�European�Low�tension�directive�73/23�and�93/68�
as�well�as�conforming�with�the�indications�of�the�European�directive�89/336�regard-
ing�electromagnetic�compatibility.

COnneCTIOn TO THe MAInS SUPPLY

Fig.�8
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deSCrIPTIVe CAPTIOn FOr HOB
1.� Auxiliary�burner
2.� Semi-rapid�burner
3.� Rapid�burner
4.� triple�ring�burner
5.� Knob

USe OF THe BUrnerS
� On�the�control�panel�above�every�knob�(ig.�9)�

there�is�a�diagram�which�indicates�which�burn-
er� the� knob� in� question� refers� to.� the� burners�
can� be� turned� on� in� several� ways� according�
to�the�type�of�appliance�and�its�individual�fea-
tures:
•� Manual� “On”� switch� (this� is� always� possible�

even� if� the� electric� current� is� cut� off):� turn�
the� knob� corresponding� to� the� selected�
burner�in�an�anti-clockwise�direction�so�that�the�knob�is�at�MAXI-
MUM�(this�corresponds�to�a�large�lame)�and�then�put�a�lit�match�
to�the�burner.

•� Automatic� Electric� “On”� switch:� turn� the� knob� corresponding� to�
the�selected�burner�in�an�anti-clockwise�direction�so�that�the�knob�
is�at�MAXIMUM�(this�corresponds�to�a�large�lame)�and�then�press�
in�the�knob.�Let�it�go�as�soon�as�the�burner�is�alight.

•� Safety� device� (thermocouples):� turn� the� knob� corresponding� to�
the�selected�burner� in�an�anti-clockwise�direction�so�that�the�knob�is�at�MAXIMUM�
(this� corresponds� to� a� large� lame)� and� then� use� one� of� the� lighting� devices� de-
scribed�above.�When�the�burner�is�lit�keep�the�knob�pressed�in�for�about�10�seconds�
in� order� to� allow� the� lame� to� heat� up� the� thermocouple.� If� the� burner� goes� out�
when�letting�the�knob�go,�repeat�the�operation�all�over�again.

NOtE:
� you� are� advised� not� to� try� and� light� a� burner� if� its� lame� divider� is� not�correctly� in�

place.
AdVICe FOr THe BeST USe OF THe BUrnerS

•� Use�suitable�pans�for�each�burner�(see�tab.�Ɋ�2�and�
ig.�11).

•� When� boiling� point� is� reached� turn� the� knob� on� to�
MINIMUM.

•� Always�use�pans�with�a�lid.table�Ɋ2
BURNER PAN�dIAMEtERS�recommended�(cm)

Auxiliary 12-14
Semi-rapid 14-26
Rapid 18-26
triple�ring�burner 22-26

AttENtION:
•� Use�containers�with�a�lat�bottom
•� do�not�use�sprays�near�the�appliance�when�it�is�in�use.�When�using�the�burners�make�

sure�that�the�pan�handles�are�in�the�correct�position.�Keep�children�away,�If�the�hob�
has�a�lid,�before�closing�it�make�sure�that�the�surrounding�work�surface�is�cleaned�of�
any�food�that�has�been�left�there.

NOtE:
•� If�there�is�no�electric�current�you�can�light�the�burners�with�matches.

HOW TO USe

Fig.�9

Fig.�11

Fig.�10
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•� Lighting� the�burners�with� safety� thermocouples�can�only�be�carried�out�when� the�
knob� � is�on�MAXIMUM�(large�lame).�When�cooking� food�with�oil�or� fat�which�can�
easily�set�alight,�the�user�must�not�leave�the�appliance.

•� Intensive�or�prolonged�use�of�the�appliance�may�require�additional�ventilation�such�
as�by�opening�a�window�or�an�increased�ventilation�eficiency�obtained�by�increas-
ing�the�power�of�the�mechanical�ventilators�if�it�is�present.

•� Before�carrying�out�any�cleaning�operation�disconnect�the�appliance�from�the�electric�
mains�and�turn�off�the�main�tap�which�supplies�the�appliance�with�gas.

•� Cleaning�the�worktop:�Periodically� the�burner�heads,�enameled�steel�grills,�enameled�
lids�and�lame�dividers�must�be�cleaned�with�warm�soapy�water,�rinsed�and�dried�well.

� Any�liquid�which�overlows�from�the�pan�must�always�be�removed�with�a�cloth.
� If�opening�or�closing�any�tap�is�dificult�do�not�force�it�but�ask�for�an�urgent�check�from�

the�technical�assistant.
•� Cleaning�of�the�enameled�parts:�to�maintain�the�features�of�the�enameled�parts�they�

must�be�cleaned�frequently�with�soapy�water.�Never�use�abrasive�powders.�Avoid�leav-
ing�acid�or�alkaline�substances�on�the�enameled�parts�(vinegar,�lemon�juice,�salt,�tomato�
juice�etc.)�and�washing�the�enameled�parts�when�they�are�still�warm

•� Cleaning�of�the�stainless�steel�parts:�Clean�the�parts�with�soapy�water�and�then�dry�them�
with�a� soft�cloth.� the�shininess� is�maintained�by�periodically�cleaning�with� the� special�
products�normally�available�on�the�market.�Never�use�abrasive�powders.

•� Cleaning�of�the�burner�lame�dividers:�as�they�are�not�ixed,�the�lame�dividers�can�be�
cleaned�by�simply�removing�them�and�cleaning�with�soapy�water.�After�drying�them�well�
and�checking�that�the�holes�are�not�blocked,�put�them�back�into�their�correct�position.

CLeAnInG OF THe APPLIAnCe
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the�ovens�are�designed�to�operate�with�a�mono�phase�alternating�current�of�230�V�~�50�hz.�
Anyway,�before�the�installation�of�the�appliance,�we�suggest�you�to�check�always�these�
speciications�on�the�rating�label�applied�on�the�outside�rear�part.
gas�type Natural�g20
Operating�pressure 20�-�25�mbar
triple�ring 3400�W
Rapid�burner 2400�W
Semi-rapid�burner 1880�W
Auxiliary�burner 900�W
total�power 8580�W
Ignition�type Electric
Power�supply 220�-�240�V�~�50�hz
dimensions 580�x�500�x�90�mm
Weight 9�kg

dESIgN�ANd�SPECIFICAtIONS�ARE�SUBJECt�tO�ChANgE�WIthOUt�NOtICE!

Address�to�service�center�for�consultation,�when�the�service�life�of�product�has�expired.�Oth-
erwise�the�further�operation�can�entail�impossibility�of�normal�use�of�the�product.

SPeCIFICATIOn

Service life of the given product - 3 years from the moment of sale


