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Installation

! Before placing your new appliance into operation

please read these operating instructions carefully.

They contain important information for safe use, for
installation and for care of the appliance.

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

Positioning

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

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

Fitting the appliance

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

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

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

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

595 mm.

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

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

Ventilation

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

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:

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

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

thickness of 18 mm: use the
first groove, which has already
been set in the factory (see
aiagram)

thickness of 16 mm: use the
second groove (see adiagram)

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




Electrical connections

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

Fitting the power supply cable

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

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

Connecting the supply cable to the mains

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

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

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

Before connecting to the power supply, make sure that:

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 on the data plate (see
below).

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

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

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

! The cable must not be bent or compressed.

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

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

DATA PLATE
width cm 43.5
Dimensions height cm 32
depth cm 41.5
Volume It. 58
Dimensions of width cm 37.5
models with height cm 32

removable racks depthcm 41.5

Volume of models
with removable It. 50
racks

voltage: 220-230V~ or 220-240V~
50/60 Hz or 50Hz (see data plate)
maximum power absorbed 2800W

Electrical
connections

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

Norm EN 50304

Energy consumption for Natural
convection — heating mode:
Traditional mode —
Declared energy consumption for
Forced convection Class — heating

mode: Baking

ENERGY LABEL

This appliance conforms to the
following European Economic
Community directives:
-73/23/EEC of 19/02/73 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

- 93/68/EEC of 22/07/93 and
subsequent amendments.

- 2002/96/EC and subsequent
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amendments.




Description of the appliance
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Start-up and use

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

Starting the oven

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

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

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the THERMOSTAT
knob.

- stop cooking by turning the SELECTOR knob to the
“0” position.

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

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

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

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

Oven light

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

How to use the timer*

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

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

3. The timer operates in minutes: when the selected
time has elapsed, a buzzer will sound.

! The timer does not turn the oven on or off.

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.

Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it clockwise until you set the
correct time.

I The programmer is electrically powered, therefore in
the event of a power shortage, it will stop working for
the entire duration of the same. Following this power
failure, the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount of
time from which the timer begins to count down. This
feature does not turn the oven on or off; it merely
sounds when the time has elapsed.

How to set the timer

Turn the knob clockwise until the marker lines up with
the desired time (internal scale), which can be seen in
the “window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock
feature, set the marker to the A symbol.

* Only on certain models




The electronic cooking

programmer
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Setting the clock

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

After the appliance has been connected to the mains,

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

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

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

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

Setting the timer

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

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

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

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

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

Programming cooking

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

Programming the cooking duration

1. Press the button several times until the &, icon
and the three digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

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

finalise the setting.

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

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

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

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

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

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

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

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

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

Programming has been set when the &, and a9 buttons

are iluminated. The DISPLAY shows the cooking end
time and the cooking duration alternately.

Cancelling a programme
To cancel a programme:

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

® Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously, including
timer settings.




Cooking modes

Cooking modes

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

e BARBECUE (recommended: set only to MAX power
level);

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

&> | TRADITIONAL OVEN mode

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

MULTI-COOKING mode

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

v y

s, | BARBECUE mode

The top heating element and the rotisserie (where
present) come on.

The high and direct temperature of the grill is
recommended for food that requires high surface
temperature. Always cook in this mode with the oven
door closed.

YvYvy

| am | GRATIN mode

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

PIZZA mode

The bottom and circular heating elements, as well as
the fan, will come on. This combination heats the oven
rapidly by producing a considerable amount of heat,
particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

£ | BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

The Rotisserie (only available on certain models)

To operate the rotisserie
(see diagrarm) proceed as
follows:

1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and insert
the spit in the hole provided on the back panel of the
oven.

3. Start the rotisserie using the knob to select MODE

or [=]
Practical cooking advice

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

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

MULTI-COOKING

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

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

BARBECUE

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

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




PIZZA MODE

e Use a light aluminium pizza pan. Place it on the rack

provided.

For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking

time).

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

Cooking advice table

Cooking Foods Weight | Rack position | Pre-heating | Recommended | Cooking
modes (in kg) time (min) temperature time
(minutes)

Convection | Duck 1 3 15 200 65-75
Oven Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Multi-cooking | Pizza (on 2 racks) 1 2and4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and4 15 200 60-70
Mackerel 1 2 10 180 30-35
Plum cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30

Barbecue Soles and cuttlefish 1 4 5 MAX 8-10

Squid and prawn kebabs 1 4 5 MAX 6-8

Cod filet 1 4 5 MAX 10
Grilled vegetables 1 3oré4 5 MAX 10-15
Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20

Hamburgers 1 4 5 MAX 7-10
Mackerels 1 4 5 MAX 15-20

Toasted sandwiches n.°4 4 5 MAX 2-3

With rotisserie (where present)
Veal on the spit 1.0 - - 100% 80-90
Chicken on the spit 1.5 - 100% 70-80
Lamb on the spit 1.0 - - 100% 70-80
Gratin Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)

Veal on the spit 1.5 - 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 1.5 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
Pizza Mode |Pizza 0.5 3 15 220 15-20
Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Baking Mode | Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes (on 2 racks) 1.2 2and4 15 200 30-35
Small cakes (on 2 racks) 0.6 2and4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and3and5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and5 15 180 20-25

Meringues (on 3 racks) 0.5 1and3and5 15 90 180




Precautions and tips

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

General safety

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

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

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

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

e The appliance must be used to cook food by adults only
and according to the instructions in this manual.

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

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

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

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

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

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

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

¢ Always make sure the knobs are in the “®”/*0” position
when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the mains.

¢ |nthe case of a malfunction, under no circumstances
should you attempt to repair the appliance yourself.
Repairs carried out by inexperienced persons may
cause injury or further malfunctioning of the appliance.
Contact a Service Centre (see Assistance).

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

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

¢ Do not let children play with the appliance.
Disposal

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

e The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed
of in the normal unsorted municipal waste stream. Old
appliances must be collected separately in order to
optimise the recovery and recycling of the materials
they contain and reduce the impact on human health
and the environment. The crossed out “wheeled bin”
symbol on the product reminds you of your obligation,
that when you dispose of the appliance it must be
separately collected.

Consumers should contact their local authority or
retailer for information concerning the correct disposal
of their old appliance.

Respecting and conserving the
environment

e By using the appliance in the hours between late
afternoon and early morning, you can help reduce the
work load placed on electrical companies.

¢ Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best results
and to save energy (approximately 10%).

e Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to disperse.

Assistance

Communicating:

e appliance model (Mod.)

e serial number (S/N)

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




Maintenance and care

Switching the appliance off

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

Cleaning the appliance

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

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

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

e Never use steam cleaners or pressure cleaners on the
appliance.

Cleaning the oven door

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

1. Open the oven door fully (see diagram).
2. Lift up and turn the small levers located on the two
hinges (see diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).

To replace the door, reverse this
sequence.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of the lamp-holder.

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

3. Replace the
glass cover (see
aiagram).
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YcTaHOBKa

! BaxkHO coxpaHWTb JaHHOE PYyKOBOACTBO ANA €ro
nocneayowmnx KoHcynetauuin. B cnydae npogaxw,
nepegayv U3genvsa unv npy nepeesae Ha HoBoe MecTo
XKUTENbCTBa HEOOXOAMMO NPOBEPUTD, YTODbI
PYKOBOACTBO OCTaBafiocb BMeCTe C usgenuem, ans
TOro 4YTOObI €r0 HOBLIV BrageneL, Mor O3HaKOMUTLCS C
npasuramm aKcrmyaTaumMm U ¢ COOTBETCTBYOLLMMN
npeaynpexxneHnsMu.

! BHMMaTenbHO NpoYnTanTe UHCTPYKLUMA: B HUX
coepaTcs BaxHble cBefeHNs 00 ycTaHoBKe,
aKkcnnyataumm n 6e3onacHoCT! U3nenus.

PacnonoxeHue

! He paspeluante getam nrpatb C YNakoBOYHbIMU
MaTepuanamMmu. YnakoBka JOMKHa ObITb YHUYTOXEHA B
COOTBETCTBUM C MpaBuriamMm pasgensHoro cbopa
mycopa (cm. NpedocmopoxxHocmu u pekomeHoayuu).

! MoHTax nsgenusa npon3BoauTca B COOTBETCTBUM C
OaHHBIMU UHCTPYKUMSIMU KBanMOULMPOBaHHbIMUA
cneunanuctamy. HenpaBunbHbIM MOHTaX U3Oenusi
MOXET CTaTb NPUYMHON MOBPEXOEHNS UMYLLECTBA U
NPUYMHUTL YLepb nioasM 1M OOMAaLUHUM KUBOTHbBIM.

BcTpoeHHbIN MOHTax

[na obecneyeHnst MICNPaBHOrO OYHKLMOHMPOBaHMSA
N30Eenusl KYXOHHbIN 3NIEMEHT JOSMKEH UMETb
COOTBETCTBYHOLLME XapPaKTEPUCTUKN:

* MNaHesnn KyXOHHbIX 3fIeMeHTOB, npunerarwmx K
OyxXoBOMYy LIJKabe, OOJDKHbI ObITb BbIMNOMHEHbI U3
TEPMOCTOWKOrO MaTepuana;

* KIen KyXOHHbIX 3IEMEHTOB 3IIEMEHTOB,
LUNMOHMPOBAHHbIX AEPEBOM, AOIMKEH ObITb
ycronumebiM K Temnepatype 100°C.

* [Onsi BCTpPaMBaHWs OyXOBOrO Lukadanon KyXOHHbIM
TOMOM (CM. CXemy) uru 8 KOSIOHHY Hulia KyXOHHO20
anemeHma O0/mKHa uMems criedyroujue pasmepsl:

.

'\j\
\
59\4- j( '

5 o ‘W

7}«& <

! MNocne BcTpamBaHUA N3genus B KYXOHHbIA 3rieMeHT
OOKHA ObITb UCKMHOYEHa BO3MOXHOCTb KacaHus K
3NEKTPUYECKMMM YaCTAMMU.

Pacxop, anekTpoaHeprnm, yKkasaHHbIM Ha NacrnopTHON
Tabnmuyke nsgenus, Obin 3aMepeH A8 AaHHOro Tuna
MOHTaxa.

595 mm.

£
E .

BeHTunsauusa

[na obecneveHnss Haanexallen BEHTUNALUM
HeobX0aMMO CHSATb 3a[HIOK MaHEesb HULLN KyXOHHOrO
arnemeHTa. PekomeHOyeTCca yCTaHOBUTbL OyXOBOW LUKadd
Ha OBa OepeBsiHHbIX Opycka Unn Ha CrroLLHOe
OCHOBaHWe C OTBEPCTUEM AMaMeTPOM He MeHee 45 x
560 MM (cm. cxembi).

LleHTpoBKa 1 KpenneHue

4 KpenexHbIX anemMeHTa ¢ OOKOB AyXOBOro Lukada
OOMKHbI ObITb OTPEryNMpoBaHbl B COOTBETCTBUN C 4
OTBEPCTUSIMM B pamMe B 3aBMCUMOCTU OT TOSLLUMHbI
OOKOBOW MaHEenun KyXOHHOro areMeHTa:

TonwmHa 20 MM: NMOJTHOCTLHO
yOoanute CbeMHYI0 YacTb
KpEenexHoro anemeHTa (cm.
cxemy);

monuwuHa 18 mm: ucrionb3ytme
repasblli rnas, coaracHo yxe
20mosoli KOHgbucypayuu
rpousgodumernsi (CM. cxemy);

TonwmHa 16 MM: UCNonb3ynTe
BTOPOW nas (Cm. cxemy).

[ns KpenneHusa n3genus K KyXOHHOMY 3MeMEeHTY:
OTKpONTE ABEpLYy AYXOBOro LKada u 3aBuUHTUTE 4
Lwypyna ons gepeBsHHbIX naHenen B 4 oTBepcTus B
nepuMmeTpansHoOWN pame.

! Bce 3alUmMTHbIE 3NEMEHTLI OOMMKHbI ObITh 3aKpeneHbl
Takum 06pas3oM, YTOObI X MOXHO ObIfIO CHATL TOSMBKO
npv NMOMOLLM CNeLmnanbHOro MHCTPYMEHTA.
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3ﬂeKTpM‘-IeCKOe noakmnrw4yeHue

! flyxoBble LiKadbl, YKOMMIEKTOBAHHbIE TPEXMONOCHBIM
kabenem anekTponuTaHusi, pacHuTaHbl Ha
dYHKLMOHUPOBAHME C NEPEMEHHbLIM TOKOM C
HanpsKeHeMm 1 YacTOTOM ANEKTPONUTaHUS, YKa3aHHbIMU
Ha NacrnopTHOM Tabnu4Kke ¢ OaHHLIMU (CM. HUXKE).

MoacoeanHeHne ceteBoro kabens

1. OTKpONTE 3AKUMHYIO
KOpOOKy, HaxkaB npu
NMOMOLLM OTBEPTKU Ha
BbICTYrMbI ¢ 60KOB
KPbILLUKW: NMOTSHUTE U
OTKPOWTE KPbILLKY (CM.
cxemy).

e

A\

2. OTBUHTUTE BUHT
kabernbHOro carnbHUKa 1
BblHbTE €ro, NoaaeB
OTBEPTKON (CM. CXemy).

3. OTBMHTUTE BUHTbI
KOHTaKTOB L-N—=1
3aTeM NpuKpenuTe
npoBoAa nog rorfioBkamm
BUHTOB, cobrnoaas
LIBETOBYH) MapKUPOBKY
Cunnia (N) KopuuHeBbin
(L) >KenTo-3eneHbii (==).

MoacoeanHeHne cetesBoro Kabens usgenus K
ceTu aneKTponuTaHus

YcTaHoBWTE Ha CceTeBOW kabenb HOPManmM3oBaHHYHO
LUTENCENbHYIO BUIKY, PACHUTaAHHYIO Ha Harpysky,
YKa3aHHy0 Ha NacropTHON Tabnuuke (cMm. cOoKy).

B cnyyae npsiMoro nogkntoyeHus Kk cetu
3NEKTPONUTaHNS MEXOY U3OENVEM U CETbIO
Heobx0aMMO YCTaHOBUTb MHOTOMOMKOCHbIV
BbIKIOMATENb C MUHMMASIbHLIM PACCTOSIHUEM MEXOY
KOHTakTamu 3 MM, pacyvTaHHbIM Ha AaHHYK Harpysky u
COOTBETCTBYOLLMIA OENCTBYIOLLMM HOpMaTuBam
(BbIKMHOYATENb HE OOMMKEH pa3mbiKaTb NPOBOA
3a3emrieHust). CeTeBo kabernb AOMKEH ObITb
pacrosnoXeH TakuMm 06pa3om, YTOObl HMU B OOHOM TOYKe
€ro Temneparypa He npesblllana Temnepartypy
nomeLleHunst bonee yem Ha 50°C.

! OnekTpomoHTep HeceT OTBETCTBEHHOCTb 3a
npaBUMbHOE MOAKITIOYEHNE U3AENNSA K IMNEKTPUHECKON
ceTu 1 3a cobntogeHne npaeun 6e30nacHoCTy.

Mepen NoOKMoYeHNEM U3OENUS K CETU ANEKTPONMTaHus
npoBepbTe Creayollee:

* ceTeBas po3eTka AorKHa OblTb coeamHeHa ¢
3a3eMIrieHeM 1 COOTBETCTBOBATb HOPMaTMBaM;

* ceTeBas po3eTka JOMkHa ObITb pacuuTaHa Ha
MaKCUMaribHyt0 NoTPetnsaeMyo MOLLHOCTb M3Oenus,
YKa3aHHY Ha NacropTHOW Tabnuyke (CM. HUXe);

* HanpsbkeHve CeT INEeKTPONUTaHUS SOIMKHO
HaxoauTbCA B Mpeaeriax 3HaYeHWn, yKasaHHbIX Ha
nacrnopTHON Tabnuyke (CM. HWxe);

* ceTeBas po3eTka AorkHa OblTb COBMECTMA CO
LUTENCEeNbHOM BUNKOWN nsgenus. B npotnsHoOM
criyyae 3ameHuTe PO3ETKY WU BUSIKY; He
NCMONb3ynTe YANMHUTENN U TPONHUKN.

! iapenve gomkHoO GbITb YCTAHOBMEHO TakMM 06pasomMm,

4yTOObI CETEBOW Kabenb 1 ceTeBast po3eTka Obinv nerko

OOCTYMHbI.

! CeTeBol kabernb n3nenus He JOIMKeH ObITb COTHYT Unn

cxar.

! PerynsipHo npoBepsiiTe COCTOSIHWE CETEBOrO kabens u

B Clny4Yae HeoOXOAUMOCTY MOPYyYMTE €ro 3aMeHy TOSbKO

YMNOMHOMOYEHHbIM TeXHUKam (cm. CepsucHoe

obcnyxueaHue).

! MpousBoauTenb He HeCceT OTBETCTBEHHOCTU 3a

nocneacTBUA HecooGNOAeHUA NepeyYUCcneHHbIX

Bbllle TpebGoBaHUN.

NACMOPTHASA TABJIUYKA

la6apuTHble LwmpuHa 43,5 cm.
BbicoTa 32 CM.

pasmepel rny6buHa 41,5 cm.

O6bem 58 n

Fa6apuTHble

pa3mepbl Mmoaenen c mMpMH33327,5 M.

BbIABWXHbLIMU Bb'°6°Ta 4105'_;"'

HanpasBnaArLWMMH rnyouHa £1,5 CM.

O6beM moaenen ¢

BbIABWXHbIMU 50n

HanpaBnAKLWMMH
HanpsbkeHne 220 — 230 B ~ unun

AnekTpuyeckoe 220-240 B ~ 50/60 Iy mnn 50 Ty,

noaKnioYeHmne (cM. nacnopTHyto Tabnumuky)
Makc. norsoLaemasi MOLHOCTb
2800 Bt
Iupektua 2002/40/CE 06
ATUKETKAX INEKTPUYECKUX AYXOBbIX
wkagos. HopmaTtue EN 50304
Pacxop anektposHeprum

MAPKUPOBKA HaTtypanbHas KoHBekums —

NOTPEENEHUS pyHKUMS HarpeBaHNs: | gz

SNEKTPOJHEPIUN | |PaAUUVMOHambHES
3asiBneHune o pacxoae
3MNeKTPo3Heprum knacca
NPUHYAUTENBHON KOHBEKLUM -
hYHKLMA HarpeBaHus:
KoHauTepckasi Bbineyka
[laHHOe n3genue cooTBeTCTBYET
cnegyowmm fupektnsam
EBponetickoro CoobLuecTsa:
73/23/CEE ot 19.02.73 (Hu3koe
HanpshkeHUe) ¢ nocneayoLLmMmm
naMmeHeHusimum — 2004/108/CEE ot
15/12/04 (SnekTpomarHuTHas
COBMECTMMOCTb) C NOcreayoLLmMmu
nameHeHusimu — 93/68/CEE ot

I 22/07/93 ¢ nocneayoLwmMmu

naMmeHeHusimu. - 2002/96/CE c
nocneayroLwuMmn N3MeHEHUSIMU.
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OnucaHue uzgenus

Ooowun Bug

MaHenb ynpaeneHus

PELLETKA

BblIABWKHbIE
HAMNPABIAIOWME

ypOBHeN

norioxxeHue 5

norno)exue 4
nonoxexuve 3

NMPOTUBEHbL

(= nornoXxexue 2

nonoxexue 1

KoHconb ynpaBneHus

WHavkatop
TEPMOCTATA

9 O %

50— — 10 D
5= =15 MAX= =60
0= =120 20— —100

=25 180

PykosaTka PykosiTka Perynatop
NPOrPAMMbI TAUMEPA* TEPMOCTATA
- PykosaTka WHaukaTop
TAMMEPA OKOHYAHUSA NMPUITOTOBJIEHUSA* TEPMOCTATA
l !
© O
B _ & P :
@.O.D ':O: M-O:W
m' A@ .n'm, - ,!u'nn oo — " oo
| !
PykosaTka Perynatop
NPOrPAMMbI TEPMOCTATA
PykosTka WHpaunkatop
AHAIOroBOoro TAUMEPA* TEPMOCTATA
l !
O O
. ’ . .
()= -O)-
o & N
| !
PykosiTka Perynatop
NPOrPAMMbI TEPMOCTATA
Pykostka Perynatop
NMPOrPAMMbI TEPMOCTATA
m}

WHavkaTop
TEPMOCTATA

* MimeeTcs TONbKO B HEKOTOPbIX MOAESISAX.

me (.
© T

ANEKTPOHHOE *
YCTPOWCTBO MPOrpaMMUpoBaHUst
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Bknio4yeHue u
aKcnnyarauus

! MNpw nepBom BKMOYEHNM OyXOBOrO Lukada
pekomeHayeM NpoKanuTb ero NPUMEPHO B TeYeHne
Yyaca npv MakcumarnbHOM TemnepaType C 3aKpbITON
Asepuen. 3atem BbIKNoYNTE OyXOBOW LKadd, OTKpOMTE
OBEpLY 1 NPOBETPUTE MOMeLLeHMe. 3anax, KOTOPbIA Bbl
MOXeTe MOYyBCTBOBATb, BbI3BaH MCMNapeHVeM BELLECTB,
NCMOMb30BaHHbIX A NpegoXpaHeHns OyXOBOro
wkadoa.

BknroyeHue gyxoBoro wkada

1. Bbibepute HykHyt0 nporpamMmmy NMpUroTOBREHUS MPU
nomowm pykoatkn NMPOMPAMMBbI.

2. BblbepuTe TEMnepaTypy npv NOMOLLM perynsatopa
TEPMOCTAT. B cneumansHor Tabnuue npuBoanTcs
nepeyeHb TUMOB MPUrOTOBIEHNSI C COOTBETCTBYHOLLMMU
pekomeHayembIMu Temnepatypamu (cm. [pospammbi).
3. BkntoyeHHbIn nHgukatop TEPMOCTATA o3HavaeT
TeKyLyto ady HarpeBa OyXOBKM OO 3a4aHHOW
TemnepaTypbl.

4. B npouecce npuroToBrneHus B NtoOoM MOMEHT
MOXHO:

- UBMEHUTbL MPOrpamMmy MPUroTOBAEHMS NPU MOMOLLM
pykositkn NMPOIMPAMMBbI;

- UI3MEHWTb TemnepaTypy npu noMoLLM perynstopa
TEPMOCTAT;

- npepBaTb NPUIrOTOBIIEHME, NMOBEPHYB PYKOATKY
MPOIMPAMMbI B nonoxeHune «0».

! Hukorga He cTaBbTe HUKakue nNpeameTbl Ha OHO
AyXOBOro Lkada, Tak Kak OHU MOryT MOBpeanTb
3ManMpoBaHHOE MOKPbITHE.

! Bcerga craBbTe nocydy Ha npunaratoLLyrocs
peLueTKy.

OxnagutenbHasa BeHTUNALUA

[na noHwxeHUst TeMnepaTypbl BOKpPYr paboTatoLLero
AYXOBOrO LLKagha HeKoTopble MOAENV OCHaLLaTCA
oxriaguTenbHbIM BEHTUNSTOPOM. QTOT BEHTUMNATOP
HanpaBnseT CTPYIO BO3AyxXa Mexay naHemnbto
yrpaBreHns 1 ABepLen OyxoBoro Lwkada.

! MNo 3aBepLUEeHNV NPUTOTOBIIEHUS BEHTUIATOP
npoaomkaeT paboTaTh BMNOTb A0 HaAnexallero
OXMNaXOAEHNSA OYXOBKM.

OcBeweHne ayxoBoro wkada

3aropaeTcsi npu BbiGope [-6:] npn nomoLwm pykosiTkn
MPOIrPAMMBbI. OcTaeTcst BKIMOYEHHON Npu BblIbOpe
MPOrpaMMbl NMPUTOTOBIEHNS.

Tanmep*

1. Mpexae Bcero HeO6XoaNMO 3aBECTU Taumep,
nosepHyB pykosiTky TAVUIMEP no yacoBow cTpenke
MOYTW Ha OOMH MOMHbIN 0B6OPOT.

2. MNoBopaumBas pykosiTKy obpaTHO, NPOTUB YacoBOWM
CTPErKM, 3a[1aeTCA HY)XXHOE BPEMSI — MUHYTbI Ha
pykositke TAUMEPA [ormkHbI COBMAcTb C OTMETKaMM
Ha NaHenu ynpaeneHusl.

3. Tanimep OTCUMTLIBAET BpeMs B 0OpaTHOM Mopsiake: no

NcTeYeHnn 3agaHHOro BpemMeHn pasgaeTcd 3B}/K0BOI7I
curHarn.

! Tanimep He ynpaBnseT BKIOYEHEM UNn
BbIKIMOYEHNEM AyXOBOro Likada.

MporpammupoBaHue OKOHYaHUA
npuroToBeHnsa Npu noMoLun Taﬁmepa*
1. MNpexae Bcero HeO6XOAMMO 3aBECTU Tarimep,
nosepHyB pykosTky TAUMEP OKOHYAHWA
MPUIOTOBJIEHWUA no yacosow cTpenke novt Ha
OJVH MOSHbIN 060pPOT.

2. MNoeopaumBas pykosATKy obpaTHO, NPOTUB YacoBOM
CTPEernku, 3a0aeTcs HyXKHOe BpeMs — MUHYTbI Ha
pykositke TAVIMEPA OKOHYAHWA
MPUTOTOBJIEHNA gomkHbl coBnacTb ¢ OTMETKaMU Ha
naHenu yrnpaeneHus.

3. Mo ncTeveHnn 3agaHHOrO BpEMEHN pasfaeTcs
3BYKOBOW CUrHas v AyxoBOW LKadd BbIKIHOYaETCS.

4. Korga goyxoBow wwkad BbIKMOYEH, Tanmep
NporpaMMUPOBaHUS OKOHYaHKS MPUrOTOBIIEHNST MOXET
ObITb NCMONBb30BaH B KayecTBe 0ObIYHOMO TanmMepa.

! anga uenonb3oBaHUA OyXOBOro LWKada B py4HOM
pexumMe, T.e. UCKIIUMB YCTPOMCTBO
NpPOrpaMMUPOBaHUST OKOHYaHWUSI MPUTOTOBMEHMS,
HeobxoanmMo, YTobbl PUKCHPOBaHHAsA OTMETKa Ha
nepeaHel naHenu AyxoBku cosnana ¢ cumsonom U,

HacTtpouka 4yacoB u Taumepa*

[yxoBoW wWwkad [omKeH ObITb NOACOEAMHEH K CETU
3MEKTPONUTaHKSA.

MoTAHUTE pyKOATKY 1 NOBEPHUTE €€ MPOTUB YaCOBOW
CTPErKM BNSIOTb 4O YCTAHOBKM TOYHOIO BPEMEHM.

! Yacbl 9BNSIOTCH 3NEKTPUYECKMMM, NOITOMY OHU
OCTaHaBMMBAOTCS B CrlydaeT OTKIMOYEHNUs
3MEKTPONUTaHKSA.

lMocne BO30GHOBNEHNST ANEKTPONUTaHNS HEOOXOAMMO
BHOBb BbIMOSIHUTL OMNEpaLymM No HACTPOWKE YaCOoB.

Tanmep

Tanmep cnyxuT Ans nporpaMmmmnpoBaHns
onpeneneHHoro oTpeska BpeMeHu 1 4118 Havarna ero
obpaTHoro otcyeTa. OTa PYHKUMS HE BNUSIET Ha
BKITIOYEHME 1 BbIKIIOYEHME OyXOBOro Likada, a ToNbKo
nopaeT 3BYKOBOW CUrHamn no UCTEeYEeHUN 3a4aHHOro
BPEMEHN.

* [loBepHUTE PYKOSATKY YaCOBOW CTPENKN BNMOTb A0
YCTaHOBKM MHAMKaTopa
Ha HyXXHOe Bpems
(BHYTpeHHsA LWKana,
KOTOPYIO BMOHO Yepes
crekno). OTtcyer
BPEMEHN HaunHaeTcs
MrHOBEHHO. [1ris
OTKITHOYEHNST 3BYKOBOIO
cvrHana vnu ans
BO3BpaTa K yHKUMM
TOSbKO Yacbl MOBEPHUTE

nHAMKaTop Ha cumeon B

* MimeeTcs TONbKO B HEKOTOPbIX MOLESISAX.

15




ANEKTPOHHbLIN Taumep
nporpaMMuUpoBaHUA BbINEYKH

[MCnnen
Cumeon _( o ™ -I " 1™ @L Cumson
KOHEL BbINEYKU ‘ — '-"-': '-"-' ‘ YAChI
Cumon —.LXJ. '-"-' '-"—' ﬂ— Cumeon
NPOOOMKUTENBHOCTb L J TAUMEP
Knonka — @ @— Knonka
YMEHbLUEHUE YBEJNIMYEHUE
BPEMEHU KHonka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

lMporpammupoBaHue 4acoB

! Yacbl MOXHO HACTPOUTL Kak MpW BbIKIHOYEHHOM
OyXOBOM LUKadyy, Tak 1 Npn BKITKOYEHHOM, NpU YCrioBUn
YTO He ObINo 3a4aHO BPEMS OKOHYaHWS BbIMEYKU.
Mocrne NoaKmnioYeHUs K 3NeKTPUYECKON CETU UM NocC
OTKITHOYEHMS 3NIEKTPOSHEPINN, HAYHET MUraTb UKOHA @
n yeTbipe undpbl Ha OUCTEE.

1. HaxxmuTe HeckonbKo pas KHOMKY N yoepxveam
0o Tex nop, noka Ha JUCINEE He 3amuraeT nkoHa
M YeTbipe UMPOBLIX 3HAYEHWS;

2. npy nomowm “+” n “-” perynmpyeTcsa Bpems; npn nx

yAEPXKMBaAHUN LIMAPbI MEHSIHOTCA ObICTPEe, YTO

obrneryaeTt yCTaHOBKY.

3. nogoxaute 10 cek. U HaXKMUTE CHOBA Ha KHOMKY
Ans pmkcMpoBaHUS YCTaHOBKW.

MporpammupoBaHue Tarimepa

! NaHHas dyHKUMS He NpepbiBaeT npoLecca BbiNeyku n
He 3aBMCUT OT paboTbl AyxoBoro wkada. OHa
NO3BOJIAET TOMbKO BKITKOYNTL 3BYKOBOW CUrHam no
NCTEYEHNN 3a4aHHOTO BPEMEHM.

1. Haxkmute HeCKomnbko pas KHOMKY [0 Tex nop,
noka Ha [VCITNEE He 3amvraeT cumBon [l n TpU
LUMppoBbIE 3HAYEHNS;

“n

2. npy nomowm “+” n “-” perynmpyeTcsa Bpems; npn ux

yOePKUBaHUN LmMdpbl MEHAIOTCS BbicTpee, YTo

obrneryaeTt yCcTaHOBKY.

3. nogoxaute 10 Cek. U HaXKMUTE CHOBA Ha KHOMKY
anst pmkcMpoBaHUs YCTaHOBKN.

Ha gucnnee 6yaet nokasaH obpaTHbIA OTCHET BPEMEHW,

Nno 3aBepLUEHNM KOTOPOrO BKIMKOUYUTCA 3BYKOBOW CUrHars.

nporpaMMMpOBaHMe BblNe4YKu

! BanporpammmnpoBaTh rOTOBKY MOXHO TOJSbKO MOcCre
BblIGOpa COOTBETCTBYIOLLEN MPOrpamMmbi.

Mopsapok nporpammupoBaHus
NPOAONXKMUTENbHOCTU BbINEYkKN

1. HaxkmuTe Heckomnbko pa3 KHOMKY [0 Tex nop,
noka Ha OVICIIIEE He samuraeT cumson &, 1 Tpu
LMpPOBbIE 3HAYEHUS;

“n

2. npy nomowm “+” n “-” perynmpyeTcsa Bpems; npn ux
yAEPXKMBaHUN LMAPbI MEHSIHOTCA ObICTPEE, YTO
obneryaeT ycTaHOBKY.

3. nogoxaute 10 cek. U HaXKMUTE CHOBA Ha KHOMKY
Ans pmkcMpoBaHUs YCTaHOBKW.

4. No ucteyeHnn 3agaHHOro BpeMeHu Ha gucnnee

nokasbiBaetca Hagnuce END (KOHELL), n gyxoson

Lkad 3aBepLUaeT NpUroToBIieHNE CO 3BYKOBbIM

CUrHarom.

* [Mpumep: B 9.00 BbI NporpammupyeTe BbINeYKy, Ha
KoTopyto noTpedyetcsa 1 yac 15 MUHyT.
[MpuroToBNEHne aBToMaTU4ECKM 3aBEPLUNTCA B
10:15.

Mopsimok NPOrpaMMMPOBaHUSA OKOHYaHMS BbINEYKM
! 3anporpammMupoBaTh OKOHYaHWE BbIMNEYKN MOXKHO
TONbKO NOCME HACTPOVKM ee NPOAOIPKUTESNBHOCTMU.

1. BeinonHuTe onepaumu ¢ nNyHkTa 1 nNo nyHKT 3, B

KOTOPbIX OMUCbIBAETCS NOPSAOK NPOrpamMmMuUpoBaHns

NPOAOIHKUTENBHOCTY;

2. 3aTeM HaXMuTe HECKONbKO pa3 KHOMKY 0o Tex

nop, noka Ha AVCIIEE He 3aMuraet CUMBOI &) U

YeTbipe LMdPOBLIX 3HAYEHWS;

3. npu nomowm “+” n “-” perynupyetcsa Bpemsi

OKOHYaHMs FOTOBKM; NPU UX YAEPXMBaHUM LMdpbI

MeHsII0TCS ObICTpee, YTO obrneryaeT yCTaHoBKY.

4. nopoxaute 10 CeK. UM HaXXMUTE CHOBA Ha KHOIKY
anst prkcMpoBaHUs YCTaHOBKN.

5. N0 ncTeveHn 3a4aHHOroO BpEMEHU Ha aucrnee

nokasbiBaetca Hagnuce END (KOHELL), n gyxoson

Lkad 3aBepLUaeT NpUroToBrieHEe CO 3BYKOBbIM

CUrHarnom.

BKMIOYEHHBIE CUMBOMbI (&, U & YKa3blBaloT, YTO

npousseaeHo nporpammupoBarve. Ha OVCIJIEE

nornepemMeHHO NoKasbIBaeTCs BPEMS OKOHYaHUSA U

NPOOOIMKUTENBHOCTD BbINEYKN.

OTmeHa nporpaMmmMmupoBaHus

Mopsimok OTMEHbI 3anporpaMMUPOBAHHOIO 3HAYEHUS:

* HaxumaTb Ha kHorky (5 no Tex nop, noka Ha
Avicrnee He Ha4yHeT MuraTb CYMBOM YCTaHOBKY,
KOTOPbI HY>KHO OTMEHWTb, 1 Lndpbl. Haxkumats Ha
KHOMKy “-” 0O Tex nop, noka Ha AMCIee He NosABATCA
umncppbl 00:00.

* OOHOBPEMEHHO HaXaTb W yOoepXuBaTb KHOMKM “+” 1 -
”; TakuM 00pa3oM OTMEHSIOTCH BCe 3afaHHble
YCTaHOBKM, BKOYasa Tanvep.
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[MporpamMmmbl

nporpaMMbl npuUroToBJieHUA

! [Ina BCex NporpaMm MOXHO 3adaTb TemnepaTtypy oT
60°C po MAKC kpowme:

* PUJIb (pekomeHayeTcst yCcTaHaBnNmMBaTb TOMbKO
MAKC. Temnepartypy);

» 3ATEKAHKA (pekomeHayeTcsi He MpeBbIaTh
Temnepatypy 200°C).

g

&| Programma TPAOULUMNOHAJIbHAA OYXOBKA

Bkrtoyatotcs Ba HarpeBaTenbHbIX 3NIeMEHTa: HUXKHUIA
1 BepXHWI. B pexxnme TpagmumMoHanbHoro
NPUrOTOBIIEHUS] PEKOMEHAYETCS UCMOMb30BaTh TOMLKO
OOVH YPOBEHb: NMPU UCMOMb30BaAHUM HECKOIBbKMX
YPOBHEN pacnpeneneHve temnepatypbl Oyaoet
HeoNTUMarbHbIM.

Mporpamma OAHOBPEMEHHOE

NMPUTOTOBJIEHUE

BkritouatoTcst Bce HarpeBaTerbHbIE rieMeHTbl (BEPXHUN,
HVDKHUIA 1 KPYTTIbIN) M BEHTUNATOP. Tak Kak »ap siBnseTcs
MOCTOSIHHLIM BO BCEM [yXOBOM LLUKaddy, BO3OyX
obecnevnBaeT 0OAHOPOAHOE MPUrOTOBIEHME U
nogpymsHvBaHue npoaykra. OOHOBPEMEHHO MOXHO
ncrionb3oBaTb He BGornee ABYX YPOBHEN AyXOBOro Lukada.

vvvvTy

Mporpamma MPUNb

BkntodaeTcs BepXHUIA HarpeBaTerbHbIN SNEMEHT U
BepTen (ecnv oH umeeTcs).

Bbicokas TemnepaTypa v xap npsiMoro 4encTBus rpuns
pekomeHayeTcs AN NPUroToBMAEHNS NPOOYKTOB,
HY>KOQKLLMXCA B BbICOKOW MOBEPXHOCTHOM
Temnepatype. [oToBbTE Gntofa ¢ 3aKpbITON ABEPLIEN
OyXOBOro Likaga.

vy

| Mporpavma 3AMEKAHKA

Bknoyaetca BepxHUin HarpeBaTenbHbIA 3NIEMEHT,
BeEPTEN 1 BEHTUNATOP (ecnv oH umeetcd). CoveTtaeT
OOHOHanpaBrieHHOEe BblAerieHne apa ¢
NPUHYOUTENBHON LMPKYNSUMEn BO3ayxa BHYTpU
AyX0oBoro wkada. 9To NpensiTcTByeT 00ropaHuio
NOBEPXHOCTWN MPOAYKTOB, MOBbILLASA MPOHUKAIOLLYHO
CnocobHOCTL apa. [oToBbTe Gritofa ¢ 3aKpbITOM
ABepLen oyxoBoro Lukada.

Mporpamma MULILIA

BkritoyatoTcst HUXKHWUIA U KPYITbI HarpeBaTtenbHble
3reMeHTbI N BEHTUINATOP. Takoe codeTaHne No3BONseT
ObICTPO pasorpeTb OyXOBKY C Goree CUnbHbIM
BbleneHneM xapa cHudy. Ecrnv ucnonb3syroTtca
HECKOIbKO YPOBHEW OOHOBPEMEHHO, HEOBXOAMMO
MEHSATb MecTamu broga B cepeavHe X NpUroToBIEHUS.

£2| MNporpamma KOHOAUTEPCKASA BbIMEYKA

BkntovaeTca 3agHUM HarpeBaTerbHbIN SNEMEHT 1
BEHTUNATOP, 0becnevmBasi yMEPEHHbIN U OOHOPOAHbIN
Xap BHYTpU OyxoBku. [laHHas yHKUMS pekoMeHOyeTcs
Ons NPUroTOBNEHUs AenvkaTHbIX bniog (Hanpvmep,

KOHOUTEPCKUX U3OENWI, TPebyoLLMX nogbemMa TecTa) u
MEIKON BbINEYKN OOHOBPEMEHHO Ha TPEX YPOBHSIX.

BepTen (umeeTcsa TOMbKO B HEKOTOPbLIX MOAENSAX)

[nsa BknoyeHus BepTena (CM. cxemy) 8bInosiHuUme
cnedyrowjue onepayuu:

1. yctaHoBuTE
NPOTMBEHb Ha 1-bIi
YPOBEHb;

2. yctaHoBUTE
Aepxxartenb BepTena Ha
3-1 ypoBeHb 1 BCTaBbTe
BepTen B crieumanbHoe
OTBEPCTME B 3aHEN
CTEHKe [yXOBOro
wkadoa;

3. BKMouMTE BEpTen npu

nomoLum pykositkm NMPOIMPAMMBbI unu ;

npaKTM'-IeCKMe coBeTbl No
NMPUroToBJieHUO

! B pexxvme BEHTUNMPYEMOro NPUrOTOBIEHUS HE
ncrnonb3ynte 1-bil 1 5-bi YPOBHW: OHW NOOBEPratoTCs
NpsIMOMY BO3[ENCTBMIO FrOPAYEro BO3ayxa, KOTOpbIn
MOXET CKedb AernvKaTHble NPOLYKThI.

! Mpn ncnonbsoBanun dyHkumn MPUTTb n SANEKAHKA
noMecTuTe NPOTUBEHb Ha ypoBeHb 1 ansi cbopa
XMAKOCTEW, BblOENSEMOro npu >apke (CoK u/unm xup).

OOHOBPEMEHHOE TMPUTOTOBIIEHUE

* Wcnone3sytoTtca 2-o1 1 4-bi YPOBHU, Ha 2-0
nomeLLalTcst NPoayKThl, Tpebytowme bonee
WHTEHCVBHOIO kapa.

* YcTaHoBWTE MPOUTBEHb CHU3Y, a PELLETKY CBEPXY.

rPUITb

* YcraHoBWTE peLleTKy Ha 3-Ui Unn Ha 4-blil YPOBEHb,
nomecTuB
NPOAYKTbI B LIEHTP PELLETKN.

» PekomeHngyetcst HacTpouTb AyXOBOW LUKad Ha
MaKcMMarbHyt0 MOLLHOCTb. He GecrokonTech, ecnn
BEPXHUI 3NIEMEHT HE OCTaeTCsl MOCTOSHHO
BKITHOMEHHBIM: ero paboTa ynpasnsieTcs
TEPMOCTaTOM.

MULILIA

* Vcnonb3yiite NpoTMBEHb N3 NENKOro antoMUHNS,
yCTaHaBNMBas €ro Ha npunararoLLytocs peLUeTKy.
Mpwn ncnonb3oBaHWM NPOTUBEHS BPEMS BbINEYKN
YONVHAETCSH, YTO NPENATCTBYET NOMYYEHUO
XPYCTALLEN MULLbI.

* B cnyyae Bbineyky nuuubl ¢ 06UNLHON HAYNHKOM
pEKOMEHOYETCA MOMNOXNUTb Ha MUy Cbip
MoLLlapena B CepeauHe BbINEYKM.
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Tabnuua npuroToBneHus

Mporpammbl MpoaykTbl Bec Pacnonoxenue Bpemsa Pekomenayemas | lMpoaonxut-Tb
(kr) ypoBHeu HarpeBaHus TemnepaTtypa NPUroToBNEeHUn
(MUH.) (MUHYTbI)
YTka 1 3 15 200 65-75
TpaauuMoHanLHLI XKapkoe 13 TenATUHbI N roBAANHLI 1 3 15 200 70-75
pexum XKapkoe 13 CBUHWHbI 1 3 15 200 70-80
MeyeHbe (necoyHoe) - 3 15 180 15-20
[1eCOYHbIVi TOPT C HAYUHKON 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHAX) 1 2n4 15 230 15-20
Na3saHba 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
XKapeHas kypuua ¢ kapToLLKOn 1+1 2un4 15 200 60-70
OnHoBpeMeHHoe Ckymbpusi 1 2 10 180 30-35
BrCKBUTHBLIN Keke 1 2 10 170 40-50
fpurotoBnexue Jknepbl (Ha 2-X YPOBHSX) 0.5 2un4 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSX) 0.5 2n4 10 180 10-15
BuckeunT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BuckenT (Ha 2-x ypoBHAX) 1 2n4 10 170 20-25
Hecnagkve TopThbl 1.5 3 15 200 25-30
Kambana u kapakatuubl 1 4 5 MAKC. 8-10
Kanbmapbl 1 KpeBeTkM Ha wamnypax 1 4 5 MAKC. 6-8
dune Tpecku 1 4 5 MAKC. 10
OBowu-rpunb 1 3vunn 4 5 MAKC. 10-15
Tensuuii GudpLutekc 1 4 5 MAKC. 15-20
OT6UBHbIE 1 4 5 MAKC. 15-20
rPUNb Famb6yprep 1 4 5 MAKC. 7-10
Ckymbpusi 1 4 5 MAKC. 15-20
'opsyve 6yTepbpoab! 4 WT. 4 5 MAKC. 2-3
Ha BepTene (ecnu nmeetcs)
TenatuHa Ha BepTene 1.0 - - 100% 80-90
Kypuua Ha BepTene 1.5 - - 100% 70-80
BapaHuHa Ha BepTene 1.0 - - 100% 70-80
Kypuua-rpunb 1.5 2 10 200 55-60
Kapakatunubl 1.5 2 10 200 30-35
Ha BepTene (ecnu nmeetcs)
3anekaHka TensTuHa Ha BepTene 15 - 10 200 70-80
BapaHuHa Ha BepTene 1.5 - 10 200 70-80
Kypuua (Ha BepTene) + kapToLuka 1.5 - 10 200 70-75
(Ha npoTnBEHE) - 2 10 200 70-75
Muuua 0.5 3 15 220 15-20
Muuua XKapkoe 13 TenATUHbI N roBAANHbLI 1 2 10 220 25-30
Kypuua 1 2unn 3 10 180 60-70
[MecoyHbIVi TOPT C HAYUHKOMN 0.5 3 15 180 20-30
®pyKTOBBIA TOPT 1 2vnn 3 15 180 40-45
BrCKBUTHBLIN Keke 0.7 3 15 180 40-50
BucksutHoe Tecto 0.5 3 15 160 25-30
KoHawTepckas BnnHbI ¢ HauYMHKOM (Ha 2-X YPOBHSAX) 1.2 2n4 15 200 30-35
BLINEYKa Menkue kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
[MeyeHbst U3 cnoeHoro Tecta ¢ 0.4 2un4 15 210 15-20
CbIPOM (Ha 2-yX YPOBHSIX)
Jknepbl (Ha 3-X YpOBHSX) 0.7 1nu3uns 15 180 20-25
MeyeHbe (Ha 3-X ypOBHSAX) 0.7 1n3nbd 15 180 20-25
Bese (Ha 3-x ypoBHSiX) 0.5 1n3nbd 15 90 180
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MpeaoCToOpPOXHOCTU U

pekoMmeHAauumn

! 'spenne cnpoeKkTupoBaHO 1 N3roTOBIIEHO B
COOTBETCTBUW C MEXAYHapOAHbIMI HOpMaTMBaMK MO
©esonacHocTn. Heobxoaumo BHUMATENBbHO NpoYmUTaTh
HacTosILMe NpPeaynpexXneHnsi, COCTaBMEHHbIE B LIENSAX
Ballen Ge3onacHOCTW.

O6wue npaBuna 6e3onacHoOCTH

 [laHHOe n3penue npegHasHadaeTcs Ans
HenpoeCcCcMoHaNbLHOro NCMoNb30BaHNSA B AOMALLHUX
YCITOBUSIX.

- 3anpellaeTca ycTaHaBnMBaTh M3fenue Ha ynuue,
JarKe Mo HaBecoM, TaK Kak BO3OENCTBME Ha Hero
JAOXOSA U rpo3bl ABMNAETCH Ype3BblYaliHO OMacHbIM.

« [1nsa nepemelleHns nsnenusi Bcerga beputech 3a
crieupanbHble pyYKu, pacrionoXeHHble ¢ 6oKoB
OyXOBOro Lukaga.

* He npvkacanTech kK U3Oenvio BraXXHbIMU pyKamu,
BOCUKOM MIn C MOKPBIMU HOraMMu.

* Wapenue npeaHasHaueHo ONsi NMPUIOTOBMEHUS!
MULLEBBIX NMPOAYKTOB, MOXET ObITb WCMONb30BaHO
TOINbKO B3POCTbIMU NTULIAMW B COOTBETCTBUM C
WHCTPYKLUMSIMU, NPUBEOEHHBIMU B AAaHHOM
TEXHUYECKOM PYKOBOACTBE.

* B npouecce akcnnyaTtauum nsgenus
HarpeBaTeJibHble 3JIeMeHTbl U HEKOTOopble
YacTu ABepubl JyXOBOro wkada cunbHo
HarpeBatoTcA. HeobxoamMmo nposBnATb
OCTPOXHOCTb BO U36eXaHUe KOHTAKTOB C 3TUMM
YacTAMM U He paspewlaTtb OeTAM I'IpI/IGHVI)KaTbCH
K AyXOBKe.

* Cneaute, 4TOObI CETEBbIE LLUHYPbI APYTNX ObITOBbIX
3MEKTPONPUOOPOB HE MPUKACaNMUCh K FOpPsiHUM
YacTaAM OyXOBOro Lukada.

* He 3akpbiBaniTe BEHTUIALUMOHHbBIE PELLETKUN U
OTBEPCTUSA paccevBaHus Ternna.

» Beputech 3a pyuky ABepLbl B LieHTpe: ¢ GOKOB OHa
MOXET ObITb ropsiyen.

» Bcerga HapeBalTe KyxOHHblE Bapexku, koraa
CTaBWTE WUIK BbIHUMaeTe britoga ns AyXOBKU.

* He nokpbiBanTe OHO AyXOBOro LKada orbrow.

* He xpanute B ayxoBOM LiKady BO3ropaemble
npegMeTbl: NPy CriydanHOM BKIMKOYEHUN M3Oenus
Takve martepuvarnbl MOryT 3aropeTbCsl.

» Bcerga npoBepsinite, UTOObI PYKOSITKU-PErYNATOPbI
Haxoaunucb B nonoxxeHun «0», Korga usgenve He
ncrnornb3yeTcs.

* He TaHUTe 3a ceTeBoW Kabenb Ansi OTCOeAMHEHUS!
LUTENCENTbHON BUIMKN U3OENNA N3 CETEBOW PO3ETKU,
BO3bMUTECH 3a BUIIKY PYKOM.

* [Mepen Hayarnom YMUCTKU UMK TEXHUYECKOTO
o6CnyXMBaHUSI U3OEnusi BCerga oTcoeauHsInTe
LUTENCENbHYI0 BUIKY 13 CETEBOW PO3ETKU.

* B cnyyae HeucnpaBHOCTU KaTeropuyeckm
3anpellaeTcd OTKpbiBaTb BHYTPEHHME MEXaHU3Mbl
n3genna C uerbio X CaMOCTOATENTIbHOIO peMOHTa.
Ob6pawyanTteck B LleHTp CepBurcHOro obcnyxunBaHus
(cm. CepsucHoe obcrnyxusaHue).

* He craBbTe TsbKenble NpeamMeTbl Ha OTKPLITYHO ABEpLy
OyXOBOro Likaga.

» Jkcrnnyataumsi n3genusa nuuamm (BkrYasa geten) ¢
OrpaHNYEHHBIMN PU3NYECKMMUN, CEHCOPHBIMUN UIK
YMCTBEHHbIMM CMOCOBHOCTSAMW, HEOMBITHLIMW NMLAMMN
WINN NLAMK, HE3HAKOMbIMU C NpaBuiamm
3KCMnyaTaumMm AaHHOro U3genusi, sanpelwiaeTtcsa 6es
KOHTPOSIS CO CTOPOHbI NLIA, OTBEYAIOLErO 3a NX
©esonacHoCTb, unu 6e3 obyveHust npaBunam
Nofb30BaHUSA U3OENUEM.

* He paspeluaiite getsim urpatb ¢ 6bITOBbIM
3MEeKTPOnprBopoOM.

YTunusauusa

* YHUUTOXEHME YNaKOBOYHbIX MaTepraros:
cobntofanite MECTHbIE HOPMAaTMBbI C LIENbHO
BTOPUYHOIO MCMOSb30BaHMS YMaKOBOYHbIX
mMaTepuaros.

» CornacHo Esponevickon Oupektnee 2002/96/CE
KacaTernbHO YTUNM3aumm 3NeKTPOHHbIX 1
3MEKTPUYECKNX IMEKTPONPUOOPOB 3rEKTPONpPUBOpLI
He JOIKHbI BbIOpackiBaTbCS BMECTE C OObIYHbLIM
rOpOACKMM MyCOpPOM. BbiBeaeHHbIe 13 cTpost
Np1BopbI AOMKHBbI COBUpPaTLCA OTAENBHO AN
ONTYMM3aUMM UX YTUNU3aLMN U peKynepaLmum
COCTaBALLMX MX MaTepuarnos, a Takke ans
©e30MacHOCTY OKpyXXatoLLer cpeabl Y 300POBbS.
CuvmBON 3a4epkHyTasi MycopHas KOp3uHKa,
UMEIOLLMIACA Ha BCex npubopax, Cry>XuT
HanoMuHaHneM o6 X OTAENbHONW YyTUNMU3aLIN.
3a 6onee noapobHoM MHOpPMaLMEN O NPaBUITBHON
yTUNM3aumm 6bITOBBIX ANEKTPONpPUBopoB
nonb3oBaTenu MoryT obpaTuTbCs B crieuyarnbsHyo
rocy4apCTBEHHYO OpPraHM3auuio UM B MarasuH.

OKOHOMMS 3NEKTPO3IHEPrumn 1 oxpaHa
OKpyXatowen cpenbl

» Ecnu Bbl 6yaeTe nonb3oBaThCcs AyXOBbIM LLKAdOM
BEYEPOM W A0 PaHHEro yTpa, 3TO MOMOXET COKpaTUTb
Harpy3ky noTpebrieHnsi aNeKTPO3HePrun
3MNEKTPOCTaHLNAMM.

* Pekomengyetcst Bcerga rotoButb B pexumax PUIb
n SAMNEKAHKA c 3akpbITon aBepuen: 310
HeobxoaMMO Ans 3HAYUTENBHOM 3KOHOMUM
anekTpoaHeprumn (npumepHo 10%), a Takke Ans
NyYLWnX pesynsTraTtoB NPUroTOBMAEHUS.

» CopgepxuTe yrnroTHEHMS B MCNPABHOM U YACTOM
COCTOSIHUM, NPOBEPANTE, YTOOLI OHW NIOTHO
npureranu K AsepLe 1 He Nponyckanu yTeyek Tenna.

CepBucHoe obGcrnyxuBaHue

Mpun ob6paweHun B LleHTp CepBuUcHoro
O6cnyXuBaHMA Heo6xoaUMMO COOGLUTDL:

* mogenb magenusa (Mog.)

* HOMep Tex. nacnopTta (cepuiHbIi Ne)

Bbl HargeTe 3T AaHHble Ha NacnopTHOW Tabnuuke,
PacnonoXeHHOW Ha U3genun n/Mnm Ha ynakoBke.
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TexHun4yeckoe

obcnyXuBaHue n yxoa

ObGecTounBaHue nsgenus

Mepen Hayanom kakon-n1oo onepauumn no
06CNY)XMBAHUIO I YACTKE OTCOeaMHUTE U3Oenune ot
CEeTU ANEKTPONUTaHUS.

YucTtka nspgenus

* HapyxHble amanMpoBaHHble arieMeHTbl nu geTany n3
HepXaBetoLLEen CTanm, a Takke Pe3VHOBbIE YMIOTHEHUSI
MOXHO MPOTUPaTh ryOKOM, CMOYEHHON B TEMION BOAE
WN1 B pacTBOpPE HENTParbHOro MOKOLLIErO CpeacTsa.
[ns yoaneHust ocobo TpyaHbIX NATEH UCMONb3yhTe
cneumarnbHble YUCTALME CPeacTBa, MMetoLmecs B
npogaxe. lNocne YiCcTkM pekoMeHayeTcs TwarenbHO
yAanuiTb OCTaTKN MOIOLLIErO CPeaCcTBa BIaXKHOM
TPSNKON M BbICYLUMTb OyXOBKY. He ncrnonb3yite
abpasmBHbIE MOPOLLIKA UM KOPPO3UIHBIE BELLIECTBA.

» CnepyeT Nnpou3BoauTb BHYTPEHHIOK YUCTKY
OyXOBOrO LWKada nocrie Kaxgoro ero
NCMONb30BaHWs, He AOXMOASACh €ro MofHoro
oxnaxgeHus. Mcnonb3ynTe Tennyr BoAy U MOLLEe
CpeacTBo, OMOMOCHUTE U NPOTPUTE MSATKON TPSAMKOM.
M3berante ncnonb3oBaHusi abpasvBHbIX CPEACTB.

* CbeMmHble geTany MOXHO Nerko BbIMbITb KaK 0Oyt
ApYryto nocyay, Takke B NoCyAOMOEYHOM MaluvHe.

* Hukorga He ucnonb3yrTe NapoBble YMCTALME
arperatbl Unu arperatbl Mo BbICOKUM OaBrieHNeM
AN YACTKU U3AEenus.

UucTtka aBepubl

[nsa uicTkn cTekna gBepLbl UCNONb3ynTe
HeabpasunBHble IyOKM N YACTALLME CPeaCcTBa, 3aTeM
BbITPUTE HacCyx0 MSATKOW TpsAnkon. He ncnonbayite
TBEpAble abpasviBHbIE MaTepuarbsl U ocTpble
MeTannuyeckue ckpebku, KoTopble MOryT nolapanaTtb
NMOBEPXHOCTb U PasbuTb CTEKIO.

[ns 6ornee TwaTenbHOM YACTKA MOXHO CHSTb ABEpPLY
OYXOBKMW.

1. NONHOCTBIO OTKpPOWTE ABEpLY OYXOBKU (CM. cxemy);
2. MOOHUMUME U Mo8epHUMe WIOHKU Ha 08yX
wapHupax (CM. cxemy);

3. BO3bMUTECH 3a ABEpPLY
pykamu ¢ OBYX CTOPOH, NnaBHO
3aKpOWNTE €€, HO HE MOJSTHOCTLIO.
Haxxmute Ha ynopel F, 3atem
NoTsIHATE ABepLy Ha cebs,
CHUMas ee ¢ netenb (CM.
cxemy). Ina yctaHOBKM ABepLbl
Ha MeCTO BbIMOSHUTE
BbILLIEONMUCAHHbIE Onepaumn B
obpaTHOM nopsiake.

11/2009 - 195079897.00
XEROX FABRIANO

MpoBepka ynnoTtHeHUn

PerynsapHo npoBepsaniTe COCTOSIHNE YNITOTHEHNUST BOKPYT
OBEepLUbl AyXOBOro wkada. B cnyvae noepexaeHus
yNnoTHeHWs obpatllariteck B Grivokanumm LieHTp
CepaucHoro O6enyxmeaHusa (cm. CepsucHoe
obcnyxusaHue). He pekomeHayeTcs norb30BaTbCs
OYXOBKOW C MOBPEXAEHHBLIM YMNIOTHEHUEM.

3amMeHa namMnoyKu

3ameHa namnoykn B OyXOBOM LUKady:

1. OTBMHTUTE CTEKIAHHYIO KPbILLKY NnaddoHa flamnoYky;
2. BblkpyTnTE NTAMMOYKy U 3aMEHUTE €€ Ha HOBYHO TaKoro
e Tuna: mowHocTb 25 BT, pe3bba E 14.

3. YcTaHOBUTE KPbILIKY Ha MECTO (CM. cxemy).
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