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Installazione

! 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.

! Leggere attentamente le istruzioni: ci sono importanti
informazioni sull'installazione, sull'uso e sulla sicurezza.

! L'installazione dell'apparecchio va effettuata
secondo queste istruzioni da personale qualificato.

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

Ventilazione dei locali

L’apparecchio puo essere installato solo in locali
permanentemente ventilati, secondo le norme
nazionali in vigore. 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 (ved; figura 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 flamma e quando I'afflusso
dell’aria avviene in maniera indiretta da locali
adiacenti (ved/ figura B) — purché non siano parti
comuni dellimmobile, ambienti con pericolo di
incendio o camere da letto — dotati di un condotto di
ventilazione con I'esterno come descritto sopra.
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Apertura di ventilazione
per I'aria comburente

Maggiorazione della
fessura fra porta e
pavimento

! Dopo un uso prolungato dell’apparecchio, &
consigliabile aprire una finestra 0 aumentare la
velocita di eventuali ventilatori.

I
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).
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Scarico tramite camino o
canna fumaria ramificata
(riservata agli apparecchi
di cottura)

Scarico direttamente
all’esterno

| 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

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

! 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
HOOD I installata sotto un pensile,
- _ = esso dovra mantenere
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pensili sono infiammabili
(vedi figura);

® non posizionare tende dietro la cucina o a meno di
200 mm dai suoi lati;

e eventuali cappe devono essere installate secondo
le indicazioni del relativo libretto di istruzione.

Livellamento

Se ¢ necessario livellare
I'apparecchio, avvitare i piedini
di regolazione forniti in
dotazione nelle apposite sedi
poste negli angoli alla base
della cucina (ved/ figura).

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

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;
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* |a tensione 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.

! Ad apparecchio installato, il cavo elettrico e la presa
della corrente devono essere facilmente raggiungibili.

! Il cavo non deve subire piegature o compressioni.

! |l 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 nazionali in
vigore 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 nazionali in vigore. Per
facilitare I'allacciamento, I'alimentazione del gas e
orientabile lateralmente®: invertire il portagomma per il
collegamento con il tappo di chiusura e sostituire la
guarnizione di tenuta fornita in dotazione.

! 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 (ved’ sotto).

Allacciamento gas con tubo flessibile in gomma

Verificare che il tubo risponda alle norme nazionali in
vigore. Il diametro interno del tubo deve essere: 8 mm
per alimentazione con gas liquido; 13 mm per
alimentazione con gas metano.

Effettuato 'allacciamento assicurarsi che il tubo:

e 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 nazionali in vigore.

! Se una o piu di queste condizioni non puo 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 (ved/ sotto).

Allacciamento gas con tubo flessibile in acciaio
inossidabile a parete continua con attacchi filettati

Verificare che il tubo e le guarnizioni rispondano alle
norme nazionali in vigore.

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).

! 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.

I
Adattamento a diversi tipi di gas

E possibile adattare '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 ugell;

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

3. verificare che, ruotando rapidamente il rubinetto
dalla posizione di massimo a quella di minimo, non si
abbiano spegnimenti del bruciatore.

! | bruciatori del piano non necessitano di regolazione
dell'aria primaria.

! 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.

! 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”.




Tabella caratteristiche bruciatori e ugelli
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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) e ** (mm)
(TTrg'a Corona 130 3.25 1.50 63 91 236 | 232 | 133 309
Rapido
(Grande) (R) 100 3.00 0.70 41 86 218 214 116 286
Semi Rapido
(Medio) (S) 75 1.90 0.40 30 70 138 136 106 181
Ausiliario
(Piccolo) (A) 55 1.00 0.40 30 50 73 71 79 95
Pressioni di Nominale (mbar) 28-30 | 37 20
alimentazione Minima (mbar) 20 25 17
Massima (mbar) 35 45 25
* A 15°C 1013 mbar-gas secco
** Propano P.C.S. = 50,37 MJ/Kg
e Butano P.C.S. = 49,47 MJ/Kg
Naturale P.C.S. = 37,78 MJ/m?®
DATI TECNICI
Dimensioni
Forno HxLxP 32x43,5x40 cm
Volume It. 56
Dimensioni utili larghezza cm 42
del cassetto profondita cm 44

CX65SP4 R

scaldavivande

altezza cm 8,5

adattabili a tutti i tipi di gas indicati

Bruciatori nella targhetta caratteristiche
Tensione e
frequenza vedi targhetta caratteristiche

d'alimentazione

ENERGY LABEL

Direttiva 2002/40/CE sull'etichetta
dei forni elettrici. Norma EN 50304
Consumo energia convezione
Naturale — funzione di

riscaldamento: D Tradizionale;
Consumo energia dichiarazione
Classe convezione Forzata -

funzione di riscaldamento:
Pasticceria.

(€
2

Direttive Comunitarie: 73/23/CEE
del 19/02/73 (Bassa Tensione) e
successive modificazioni -
89/336/CEE del 03/05/89
(Compatibilita Elettromagnetica) e
successive modificazioni -
90/369/CEE del 29/06/90 (Gas) e
successive modificazioni -
93/68/CEE del 22/07/93 e
successive modificazioni -

2002/96/EC.




Descrizione

dell’apparecchio

Vista d’insieme

Bruciatore a gas
Griglia del piano di lavoro Q—

Pannello di controllo

Coperchio in vetro*

Piano di contenimento
per eventuali trabocchi

GUIDE
di scorrimento dei ripiani

posizione 5

Ripiano GRIGLIA

posizione 4

Ripiano LECCARDA

Piedino di regolazione

Pannello di controllo

Spia
FUNZIONAMENTO
FORNO

Manopola
PROGRAMMI

* Presente solo su alcuni modelli.

posizione 3
posizione 2

posizione 1

Piedino di regolazione

Spia
TERMOSTATO

Manopola
TERMOSTATO

Manopola
PROGRAMMATORE ANALOGICO*

/
p
p
p
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Manopole BRUCIATORI
del piano cottura




Avvio e utilizzo

Uso del piano cottura

Accensione dei bruciatori

In corrispondenza di ogni manopola BRUCIATORE &
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
fiamma massima 8.

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

Se 'apparecchio & dotato di
accensione elettronica* (ved/
figura) 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.

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

Se 'apparecchio e dotato di dispositivo di sicurezza*®
per assenza di famma, tenere premuta la manopola
BRUCIATORE circa 2-3 secondi per mantenere
accesa la flamma 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:

Bruciatore o 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
bruciatori ed ugelli".
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! Sui modelli dotati di griglietta di riduzione,
quest’ultima dovra essere utilizzata solo per |l
bruciatore ausiliario, quando si utilizzano dei recipienti
di diametro inferiore a 12 cm.

Impostare I'ora

Premere la manopola
del PROGRAMMATORE
e ruotarla in senso
antiorario fino a
impostare I'ora corrente.

! L'impostazione dell'ora & possibile solo se il forno &
collegato all'impianto elettrico. In caso di mancanza di
corrente il PROGRAMMATORE si ferma: al ripristino
della corrente € necessario regolare nuovamente l'ora.

Uso del forno

! 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.

! 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 e le relative temperature
consigliate & consultabile nell’apposita tabella (ved/
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”.

* Presente solo su alcuni modelli.




! 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” e resta accesa
finché il forno & in funzione. Selezionando [%:| con la
manopola, la luce si accende senza attivare alcun
elemento riscaldante.

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
200°C).

[] 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 cattiva 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 & 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.
Il 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.

[] Programma GRILL

Si attiva la parte centrale dell'elemento riscaldante
superiore. La temperatura elevata e diretta del grill &
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 |l
cibo al centro della griglia, poiché negli angoli non viene
cotto.

Programma GRATIN

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

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




Pianificare la cottura
Pianificare una durata con inizio immediato

1. Ruotare la manopola del PROGRAMMATORE in

senso antiorario fino a visualizzare sulla finestrella il

tempo di durata cottura desiderato.

2. Tirare la manopola del PROGRAMMATORE e

ruotarla in senso antiorario fino a portare I'indice

mobile in corrispondenza dell’ora corrente. A fine

operazione si avverte uno scatto.

3. Selezionare il programma di cottura desiderato con

la manopola PROGRAMMI. Il forno si accende subito

e funziona per il tempo di durata cottura impostato.

4. A tempo scaduto viene emesso un segnale

acustico.Per interromperlo ruotare la manopola del

PROGRAMMATORE in senso antiorario fino a

visualizzare sulla finestrella il simbolo “UY”.

5. Portare la manopola PROGRAMMI in posizione “0”.

e Esempio: sono le ore 9:00 e viene pianificata una
durata di 1 ora e 15 minuti. Il programma si arresta
automaticamente alle 10:15.

Pianificare una durata con inizio ritardato

1. Ruotare la manopola del PROGRAMMATORE in
senso antiorario fino a visualizzare sulla finestrella il
tempo di durata cottura desiderato.
2. Tirare la manopola del PROGRAMMATORE e
ruotarla in senso antiorario fino a portare I'indice
mobile in corrispondenza dell’ora di inizio cottura
voluta.
3. Selezionare il programma di cottura desiderato con
la manopola PROGRAMMI. Il forno si accendera
all'ora di inizio impostata e funzionera per il tempo di
durata cottura impostato.
4. A tempo scaduto viene emesso un segnale
acustico.Per interromperlo ruotare la manopola del
PROGRAMMATORE in senso antiorario fino a
visualizzare sulla finestrella il simbolo “U»”.
5. Portare la manopola PROGRAMMI in posizione “0”.
e Esempio: sono le ore 9:00, viene pianificata una
durata di 1 ora € 15 minuti e si impostano le 11:00
come ora di inizio. Il programma inizia
automaticamente alle 11:00 e dura fino alle 12:15.

! Per annullare una pianificazione ruotare la manopola
del PROGRAMMATORE in senso antiorario fino a
visualizzare sulla finestrella il simbolo “Ul.
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Consigli pratici di cottura -
IT

! 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 efo 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 e
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.

¢ Nel caso di pizze molto farcite & consigliabile inserire la
mozzarella a meta cottura.




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 .ma|ale 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 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Pan di spagna 0.5 3 15 160 25-30
Forno Crépes farcite (su 2 ripiani) 1.2 2 and 4 15 200 30-35
Pasticceria Cake piccoli (su 2 ripiani) 0.6 2 and 4 15 190 20-25
Salatini di sfoglia al formaggio (su 2 0.4 2 and 4 15 210 15-20
ripiani)
Bigne (su 3 ripiani) 0.7 1and 3and 5 15 180 20-25
Biscotti (su 3 ripiani) 0.7 1and 3and 5 15 180 20-25
Meringhe (su 3 ripiani) 0.5 1and3and5 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 | g,cconcini di polio 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 2 and 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 2 and 4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2 and 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 2 and 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
Sgomobri 1 4 - Max 15-20
Toast (0 pane tostato) 4 and 6 4 - Max 3-5
Gratin Pollo alla griglia 15 2 10 200 55-60
Seppie 1.5 2 10 200 30-35

10




Precauzioni e consigli

! L’apparecchio é 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

L’apparecchio & stato concepito per un uso di tipo
non professionale all'interno dell’abitazione.

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

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

L’apparecchio deve essere usato per cuocere
alimenti, solo da persone adulte e secondo le
istruzioni riportate in questo libretto.

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

Durante lI'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.

Evitare che il cavo di alimentazione di altri
elettrodomestici entri in contatto con parti calde
dell’apparecchio.

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

Utilizzare sempre guanti da forno per inserire
o estrarre recipienti.

Non utilizzare liquidi infammabili (alcol, benzina,
ecc.) in prossimita dell’apparecchio quando esso
€ in uso.

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

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

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

(A ARISTON

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.

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 'ambiente. Il simbolo del cestino barrato é
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 Azionando il forno negli orari che vanno dal tardo
pomeriggio fino alle prime ore del mattino si
collabora a ridurre il carico di assorbimento delle
aziende elettriche.

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 Mantenere efficienti e pulite le guarnizioni, in modo
che aderiscano bene alla porta e non procurino
dispersioni di calore.
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Manutenzione e cura

Escludere la corrente elettrica

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

Pulire 'apparecchio

! Non utilizzare mai pulitori a vapore o ad alta
pressione per la pulizia dellapparecchio.

® |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 Le 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 famma.

e |’interno del forno va pulito preferibilmente ogni
volta dopo 'uso, quando € 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 allavvenuta
riparazione.

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno
dalla rete elettrica, togliere il
coperchio in vetro del
portalampada (ved/ 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.

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

* Presente solo su alcuni modelli.
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Assistenza
(A ARISTON

! Non ricorrere mai a tecnici non autorizzati. -
IT

Comunicare:

e |l tipo di anomalia;

e | modello della macchina (Mod.)

e |l numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta caratteristiche posta sull’apparecchio

ASSIle—_NLA RICAMBI - ACCESSORI

Assistenza attiva 7 giorni su 7 ( = 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.
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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.

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

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

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, 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 m3h per kW of installed power).

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

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the hob
is not equipped with a flame failure safety device.
When the flow of air is provided in an indirect manner
from adjacent rooms (see figure B), provided that
these are not communal parts of a building, areas with
increased fire hazards or bedrooms, the inlets should
be fitted with a ventilation duct leading outside as
described above.

Adjacent room  Room requiring

ventilation

[

A B
/5 //
9 2.2 D i
Az | =1ptw:
: Hal
= N

Ventilation opening
for comburent air

Increase in the gap between
the door and the flooring

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

(A ARISTON

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).

=/
y b
'/d/éd\(&\ 66646 B
o] L O L
] ]

Fumes channelled
straight outside

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

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

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

Positioning and levelling

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

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

To install the appliance correctly:

e Place it in the kitchen, 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.
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e |f the cooker is
HOOD | installed underneath a
J— — wall cabinet, there must
J p—m8%0mm__JTHE  be a minimum distance
& £ €2|  of 420 mm between this
S ¥ £fl cabinetand the top of
= 55| the hob.

This distance should be
increased to 700 mm if
the wall cabinets are

— 000000 O

|
|

flammable (see figure).

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

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

Levelling

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

The legs™ fit into the slots on
the 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
aata 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:

* 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.

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

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

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

! The cable must not be bent or compressed.

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

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

Gas connection

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

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This will
ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

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

Once the connection has been performed, make sure

that the hose:

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

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

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

e |s shorter than 1500 mm.

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

! If one or more of these conditions is not fulfilled or if
the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

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

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

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

Checking the tightness of the connection

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

(A ARISTON

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.

! The hob burners do not require primary air adjustment.

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

! Should the gas pressure used be different (or vary

slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in

accordance with current national regulations relating
to “regulators for channelled gas”.

17



m Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter| Thermal Power By-Pass | Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.”) 1/100 | 1/100 g/h 1/100 I/h 1/100 I/h
Nominal | Reduced (mm) (mm) e > (mm) (mm)
Fast
100 3,00 0,7 41 86 218 214 116 286 143 286
(Large)(R)
Semi Fast 75 1,90 0,4 30 70 138 | 136 | 106 | 181 | 118 | 181
(Medium)(S) ’ ’
Auxiliary
(Small)(A) 55 1,00 0,4 30 50 73 71 79 95 80 95
(TT”CF:’)'G Ring 130 3.25 15 63 91 236 | 232 | 133 | 309 | 150 | 309
Nominal (mbar) 28-30 37 20 13
Supply Mini
Pressures inimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18
* At 15°C and 1013 mbar - dry gas
* Propane P.C.S. = 50.37 MJ/kg TECHNICAL DATA
o Butane P.C.S. = 49.47 MJ/kg Oven dimensions
Natural P.C.S. = 37.78 MJ/m? (HXWxD) 82x43.5¢40 cm
Volume 561
Useful width 42 cm
measurements
N depth 44 cm
relating to the oven height 8.5 cm
compartment gnts.
Burners may be adapted for use with any
type of gas shown on the data plate
:Ioltage and see data plate
requency
Directive 2002/40/EC on the label
of electric ovens.
Regulation EN 50304
Energy consumption for Natural
CX65SP4 R ENERGY LABEL convection — heating mode:

D Traditional mode;

Declared energy consumption for
Forced convection Class —

heating mode: Baking.

(€
:

EC Directives: 73/23/EEC dated
19/02/73 (Low Voltage) and
subsequent amendments -
89/336/EEC dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments -
90/369/EEC dated 29/06/90 (Gas)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments -
2002/96/EC.
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Description
of the appliance

Overall view

Gas burner

Control panel

GRILL rack
DRIPPING PAN rack

Adjustable foot

Control panel

OVEN
OPERATION
indicator light
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Glass cover*

Containment surface
for spills

GUIDE RAILS
for the sliding racks

position 5

position 4

SELECTOR
knob

* Only available in certain models.

position 3
position 2

position 1

Adjustable foot

THERMOSTAT
indicator light

THERMOSTAT

knob

ANALOGUE PROGRAMMER
knob*

slele

Hob BURNER
control knobs

O
O
C
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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 it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

3. Adjust the intensity of the flame to the desired level by
turning the BURNER knob in an anticlockwise direction.
This may be the minimum setting 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.

! 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 o 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”.

! 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.

Setting the time

Press the
PROGRAMMER knob
and turnitin an
anticlockwise direction
to set the correct time.

! The clock can only be set if the oven is connected to
the electricity mains. In case of a power failure, the
PROGRAMMER will stop: the correct time will need to
be reset once the power has returned.

Using the oven

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

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

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

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

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

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

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

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

* Only available in certain models.




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.

Cooking modes

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

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

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

I:] TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is
best to use one cooking rack only. If more than one
rack is used, the heat will be distributed in an uneven
manner.

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.
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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 entrecéte). 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.

! The GRILL and GRATIN cooking modes must be
performed with the oven door shut.
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Planning your cooking
Programming cooking time with immediate start

1. Turn the PROGRAMMER knob in an anticlockwise
direction until the desired cooking time is displayed.
2. Pull the PROGRAMMER knob and turn it in an
anticlockwise direction until the marker corresponds
with the current time. A click will indicate the end of
the programming phase.

3. Select the desired cooking mode using the
SELECTOR knob. The oven switches on immediately
and remains on for the entire duration of the set
cooking time.

4. When the set time has elapsed, a buzzer will sound.

To stop the cooking process, turn the PROGRAMMER

knob in an anticlockwise direction until the symbol “U)”

is displayed.

5. Turn the SELECTOR knob to the “0” position.

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.

Programming a delayed cooking time

1. Turn the PROGRAMMER knob in an anticlockwise
direction until the desired cooking time is displayed.
2. Pull the PROGRAMMER knob and turn itin an
anticlockwise direction until the marker corresponds
with the desired cooking start time.

3. Select the desired cooking mode using the
SELECTOR knob. The oven will switch on at the set
cooking start time and will remain on for the entire
duration of the set cooking time.

4. When the set time has elapsed, a buzzer will sound.

To stop the cooking process, turn the PROGRAMMER

knob in an anticlockwise direction until the symbol “U)”

is displayed.

5. Turn the SELECTOR knob to the “0” position.

e For example: it is 9:00 a.m., a time of 1 hour and 15
minutes is programmed and the start time is set to
11:00 a.m. The programme will start automatically
at 11:00 and will end at 12:15.

! To cancel programming, turn the PROGRAMMER
knob anticlockwise until the symbol “U” is displayed.

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.

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 as it
prevents the crust from forming by extending the
total cooking time.

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




Oven cooking advice table
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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 | 5" ot 1 3 15 200 70-80
Oven Biscuits (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 2or3 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 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1and 3 and 5 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) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 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
Grilled vegetables 0.4 3or4 - Max 15-20
Barbecue | y/oq) 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 1.5 2 10 200 55-60
Gratin__ | cupiefish 15 2 10 200 30-35




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

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

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

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

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

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

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.

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

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

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

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

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.

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.

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.

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

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

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 C(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.

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.
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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.

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.

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

Assistance

! 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.

* Only available in certain models.
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MoHTaXx

! BaxxHO COXpaHUTb JaHHOE PYKOBOACTBO AJiS ero
nocnenywoLmnx KoHcynetaumn. B cnyvyae npopaxw,
nepenayn unv nepeesna nNpoBepbTe, YTOOLI AaHHOEe
PYKOBOACTBO COMPOBOXOANo uagenwue.

! BHMmMaTenbHO npoYnMTanTe UHCTPYKLUUN: B HUX
coaepxartcs BaXHble cBedeHMs 00 yCTaHOBKe,
3KcnnyaTaumm n 6e3onacHoCcTV n3genus.

! YctaHoBKa n3genus NnponsBoaMTCA B COOTBETCTBUU
C JaHHbIMWU MHCTPYKUMSMI KBanM@UUNPOBaHHbIMA
cneumanmcTamu.

! NMNiobasi onepaumsa No perynsyum unm TeXHNYECKOMy
06CnyXMBaHUIO OOMKHA NPOU3BOAUTLCS TOMNbKO
nocne OTCOeANHEHNsT KyXOHHOW NINTbI OT CETU
3MNeKTPONUTaHUS.

BeHTUNAUUA NnomMeLleHUn

N3penune moxeT ObiTb YCTAHOBMNEHO B MOMELLEHUSIX C
NOCTOSAHHOWN BEHTUMSALMEN B COOTBETCTBUM C
OENCTBYIOLMMN HaLMOHamNbHbIMU HOopMaTnBamu. B
nomeLLeHnn, B KOTOPOM yCTaHaBnMBaeTCsa U3genve,
OOoIKeH ObiTb obecneyeH NpPUTOK Bo3ayxa B 06beme,
HeobXxo4MMOM ANs ONTUMArbHOrO rOpeHus rasa
(pacxon Bo3ayxa He OOMMKeH ObiTb MeHbLue 2
M<+>3/yac Ha 1 KBT yCTaHOBIIEHHOW MOLLHOCTH).
BeHTnnaunoHHbIe O0TBEPCTUS, 3alUMLLEHHbIE
pelueTkamu, AOMKHbI MMeTb BO34YXOBOA MNMoLaabto
He meHee 100 MM?2 NOMNE3HOro ceyeHus n
pacnonoratbcs Takum ob6pasom, YTOObI UX HENb3A
©ObINO 3aKpbITb, JAXE YACTUYHO (CM. PUCYHOK A).

3Tn 0TBEPCTUSt AOIMKHbI ObITb YBENMYMHbI HA 100% -
TO eCTb MMETb MUHMMarbHYto nnotaab 200 cm? -
€Ccnn Bapo4yHas naHenb He OCHalleHa
npegoxpaHnNTernbHbIM YCTPOMCTBOM OTCYTCTBUSA
nnamMeHun, N ecnun BO3gyx B NOMeELLEeHVe nocTtynaeTt u3
CMEXHbIX MOMELLEHU (CM. pucyHoOK B), KoTopble He
OOJTKHbI OblTb OOLLMMM 30HAMU A0Ma,
NoXapoonacHbIMU NOMELLEHNSMU NN CrarbHAMN,
OCHALLEHHbIX BEHTUNALNOHHBIM BO34YXOBOLOM,
BbIXOASALLMM Ha YruLy, Kak OnMcaHo BbILLE.

CwmexHoe BeHtunupyemoe
A B nomeLLeHe nomeLLeHve
[
T T
2 7 i
7 7 D 1N
A D
) E\\,\
BeHTunAunoHH YBenuueHne 3asopa
OTBEPCTUA ON1A NPUTOKa Mexay ABepbio U Mosiom
BO3AyxXa

! Mocne NpoaomMKUTENBHOIO UCMONB30BaHUA U34ENUs
peKOMeHAYeTCs OTKPbITb OKHO UIK BKMOYMTL Bonee
WHTEHCVBHbIN PEXMUM BEHTUMNATOPOB.
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ObiMooTBOL

[bIMOOTBOA OOMKEH OCYLLECTBNATLCA Yepes
BbITS>)KHOW 30HT, COEANHEHHBIN C 3P(PEKTUBHBLIM
ObIMOXOOO0OM C HaTyparbHOW TArown, UM NocpencTsoMm
3MEKTPOBEHTUNATOPA, KOTOPbIN aBTOMATUYECKN
BKIIOYAETCA KaXKAbI pa3 npu BKIKOYEHUN N30enns
(cm. pucyHOK).
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[Mpamon abimooTBoA B [1bIMOOTBOA Yepe3 KamuH Unn

aTtMmocdepy ObIMOXOJ C MeAHbIM MOKPbITUEM
(BN KyXOHHbIX YCTPOWCTB A1
NPUroTOBNEHUST MULLN)

! CxuxeHHble NPUPOAHbIe ra3bl Tskernee BO3ayxa,
3aCTMBAIOTCA BHU3Y, MO 3TON NPUYMHE MOMELLEHUSA
ans xpaHeHus 6annoHoB ¢ CIMIT gomKkHbI UMETb
BHETUMSALMOHHbBIE OTBEPCTMSA Y Nona Ans BEHTUNAUMm
BO3MOXHbIX yTeyek rasa.

Bannonbl ¢ CI1I, nonHble nnmn 4YacTUYHO
M3pacxo4oBaHHble, He OOXHbI pa3meLLaTbCs uUnm
XPaHUTBCA B MOMELLEHUSX UMK XPaHUNuLLaXx,
PacnonoXeHHbIX B MOA3EMHbIX NMOMELLEeHUSIX
(nogeanbl, 1 T.4.). XpaHuTe B MOMELLEHUN TOMbKO
pabounii 6anmnoH, ycTtaHoBMB ero Boanu oT UCTOYHMKOB
Tenna (OyxOBOK, KAMWUHOB, MeYven), KOTopble MOryT
HarpeTb ero Ao Temnepartypsbl Bbiwe 50°C.

PacnonoxeHue u HUBeriMpoBKa

! Iapenne MoxeT OblTb YCTAaHOBMNEHO PSIAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTa KOTOPbIX HE
NpeBbILLAET NOBEPXHOCTb BAPOYHOW MaHenNu.

! MpoBepkTe, YTOOLI CTEHA, K KOTOPOW MpuneraeT
3a4Hsa YacTb n3genus, obina n3 HEBO3ropaemMoro
MaTepuana n yctondmson kK Tenny (T 90°C).

MpaBunbHbLIN NOPAOOK MOHTaXa:

* n3genue MoxXeT ObiTb YCTAHOBINEHO HA KyXHe, B
CTOMOBOWN UINN B OOHOKOMHATHOW KBapTupe (He B
BaHHOWN KOMHaTe);

* ecrnv BapoyvHas naHerb KyXOHHOW MMuTbl Bbille
KYXOHHbIX 31TEMEHTOB, HEOOXOOUMO OTOABUHYTb UX
OT NNUTbI Ha paccTosiHue He meHee 600 Mm.

* eCIn KyXOHHas NnuTa yCTaHaBMMBAETCH MOA HABECHBIM
LuKadhom, OH JOIPKEH pacronaraTtbC Ha BbICOTE He
MeHee 420 MM OT MOBEPXHOCTY BAPOYHOW NaHenu.
370 paccTosiHne JoMKHO ObiTb 700 MM, ecnn
HaBeCHble LKadbl BbIMNOMHEHbI U3 BO3ropaeMoro
Matepuana (CM. pUCYyHOK);
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* He 3anpasnsavte
HOOD | 3aHaBECKN 32 KyXOHHYH
— — NAMTYy 1 He NpubnxanTe
} Min.600mm T3 uX Ha paccTosHMe
£ £lgll  wmenbwe 200 Mm.
g g & * BO3MOXHasl KyXOHHas
E £ f% BbITSPKKA AOMKHA BbITb
— 56506000 © yCTaHoBreHa B
= = COOTBETCTBUM C

WHCTPYKUMSIMU,
NpUBEAEHHBIMY B
TEXHUYECKOM PYKOBOACTBE K BbITSIKKE.

HuBenupoBka

Mpy HEOBXOAMMOCTUN BbIPOBHATb
nsgenve BKpyTuUTE B
crneumanbHble OTBEPCTUS MO
yrnam B OCHOBAHWUM KyXOHHOM
NNUTLI NpunaratoLmecs
HUBENNPOBOYHBLIE HOXKU (CM.
PUCYHOK).

Hoxkn* BcTaBnswoTca nog
OCHOBaHME KYXOHHOW MMUThI.

‘mm mmum

!

I} ﬂuqu‘“

3neKTqueCKoe noacoegnHeHue

YCTaHOBUTE Ha CETEBOW LUHYP HOPManv3oBaHHYO
LUTENCENbHYIO BUIIKY, PACYMTAHHYIO Ha Harpysky,
yKa3aHHY Ha nacrnopTHOW Tabnuyke mnsgenus (cm.
mabnuyKy ¢ mexHu4eckuMu OaHHbIMU).

B cnydae npaAMoOro noAKMoYeHnst K cetu
ANEKTPONUTAHUA MeXOY KYXOHHOW NINTOW U CeTbio
HeoOX0AMMO YCTaHOBUTbL MYTBTUMONSAPHbIV
BbIKIHOYaTENb C MUHUMArbHBbIM PACCTOAHUEM MeXAOyY
KOHTakTamm 3 MM, pacyuUTaHHbIA Ha OaHHYIO Harpysky
M COOTBETCTBYIOLMA OENCTBYHOLMM HOpMaTmBam
(BbIKMOYaTEND HE AOMKEH pa3mblkaTb NPOBOA
3a3emMneHust). CeTeBON LIHYP OOMKEH ObiTh
pacnonoXeH Takum obpa3om, YTOObl HU B OAHOM
TOYKe ero TemnepaTypa He npesbillana Temnepartypy
nomMetleHusa 6onee 4yem Ha 50°C.

Mepen noaocoeavHeHVeM CETEBOrO LUHypa MpoBepLTe

cneaywulee:

¢ ceTeBas po3eTka [ormkHa ObiTb coeaVHeHa C
3a3eMreHreM 1 COOTBETCTBOBATL HOpMaTVBaM,;

e ceTeBasi po3eTka AoMkHa ObITb paccuMTaHa Ha
MaKCHMarbHy0 NoTpebrnsaeMyo MOLIHOCTb
N3[enuvsl, ykasaHHyto Ha nacrnopTHoW Tabrnuuke;

* HamnpshkeHue 1 YacToTa ToKa CeTU OOMKHbI
COOTBETCTBOBATbL 3MEKTPUYECKNM AaHHbIM
nsnenus;

* ceTeBas poseTka AOMKHa ObITb COBMECTMMA CO
LUTEeNncenbHOW BUNKOW uagenus. B npoTuBHOM
cnyvyae 3amMeHUTe po3eTKy UM BUSIKY; He
NCNONb3ynTe yONTMHUTENN UNN TPONHUKM.

! Il3genve OomkHO GbITb YCTAHOBIIEHO TaKUM
0obpa3om, 4Tobbl CEeTEBOW LUHYP M ceTeBasi po3eTka
ObIn NErko AOCTYMHbI.

! CeTeBoW LWHYP M3Oenus He AOMKEH ObITb COrHyT
Wy cxar.

! PerynsapHo npoBepAnTe COCTOSIHME CETEBOrO LLHYypa
1 Npy HEOOXOAMMOCTU MopyYanTe ero 3ameHy TONbKO
YNOJTHOMOYEHHbIM TeXHUKaMm.

! ®dupma cHumaeT ¢ cebs BCAKYHO
OTBETCTBEHHOCTb B cllyyae HecobnioaeHus
BbILWEONUCaHHbIX NMpaBun.

MoacoeanHeHune K rasonpoBoay

lMoacoeanHeHne K ra3onpoBOAy UMW K ra3oBOMY
©annoHy BbIMONHSETCA NOCPEACTBOM IMOKOro
PE3NHOBOIO UMM CTanbHOMO LUaHra B COOTBETCTBUMN C
OENCTBYIOLWMMN HaUMOHaNbHBIMU HOPpMaTUBaMMU,
nocrie NPoBEepPKN HaCcTPOMKM U3Lenusa Ha Tun
NCNOb3yemoro rasa (Cm. 3TUKeTKY HacTPOWKM Ha
KpbILIKE: B NPOTMBHOM Crny4ae cMm. Huxe). B cnyvae
MCMNOMb30BaHUSA CXKKEHHOrO rasa u3 dannoHa
HeobX0AMMO YCTaHOBUTb PErynsaTopbl AaBnNeHUs,
COOTBETCTBYIOLLME OENCTBYIOWEMY HaLMOHarbHOMY
HopmaTuBy. [na obneryeHus nNoacoeanHeHus
ras3oBbIl NATPyOOK ABMAETCS OPUEHTUPYEMbBIM®:
NMOMEHSANTE MECTaMu KPEMNEXHY GIOKMPOBOYHYHO
ramky Ha 3arnyLKky u 3ameHuTe npunararoLleecs
yNNoTHeEHMe.

! Ins HagexHOoro yHKUNOHNPOBaHNS,
paLMOHanbHOro MCNosb30BaHKs aHeprum 1 bonee
ONUTENBbHOrO cpoka Crnyx0Obl U3Oenus npoBepkTe,
4YTOObI AABMEHVE NoAayn rasa CooTBETCTBOBAIIO
3HAYeHUsAM, yKa3aHHbIM B Tabnuvue «XapakTepucTmkm
ra3oBbIX KOHPOPOK 1 DOPCYHOK» (CM. HUXE).

Fa3oBoe nopgcoeguHeHMe NocpencTBOM
pPe3nHOBOro wmnaHra

MpoBepbTe, YTOObI LUaHr COOTBETCTBOBAI
OENCTBYIOLMM HauWOHarnbHbIM HOpMaTMBam.
BHYTpeHHWIN AnameTp LWaHra AOMmKeH ObiTb: 8 MM
ONa CKMIOKEeHHoro rasa; 13 cMm ang rasa meTaHa.

Mocne nogcoeauHeHUs NpPoBepLTE, YTOObI LWMNaHT:

* He Kacarcs YacTei, TemnepaTtypa KOTOPbIX MOXET
npesbicuTb 50°C;

* He ObIN pacTsiHYT, NepPeKpPyYeH, cxaT Unm
3anomrie;

* He Kacancs pexyLwumx npeameToB, OCTPbIX YrioB,
NoABWXXHbLIX NPeaMETOB U He Obin cxar;




* ObIN Nerko JoCTyneH Ans nNPoBepKN No BCel
OJIMHE;

e He 6bin gnuHHee 1500 mm;

* ObIN NPOYHO 3aKpenseH ¢ 060MX KOHLIOB Mpu
NMOMOLLX XOMYTOB, COOTBETCTBYIOLLNX
OENCTBYIOLMM HauMoHarnbHbIM HOpMaTMBaMm.

! Ecnn ogHO nnn HECKOMNbKO U3 BbILLEONMCAHHbIX
yCrnoBUN He ByaeT cobniogeHo, N ecnmn KyxoHHas
nnuTa ycTaHaBnMBaeTCHa B YCMOBUSAX Krnacca 2,
nogrpynna 1 (M3genve, BCTPOEHHOE Mexay OBYX
KYXOHHbIX 31€MEHTOB), HEOOXOAMMO UCMOMb30BaTh
TMOKMI CTanbHOM WNaHr ( (CM. HUXe).

FasoBoe nogcoefuMHeHMe NOCPEeACTBOM LunaHra
U3 HepXaBewLlwen cTanm co CMNIIOWHON ONnyeTKkon
C pe3b60BbLIMU COeANHEHUSAMMU.

MpoBepbTe, YTOObI LUNAHT U YNIOTHEHUS
COOTBETCTBOBANM OENCTBYIOLLMM HaLUOHANBbHbIM
HOpMaTuBaM.

[ns noacoeqvHeHWs WnaHra CHUMUTE
ONOKMPOBOYHYIO rarky ¢ msgenus (naTpybok nogaum
rasa B usgenve UMeeT uunuHapuydecky pesoby S ras
«nanay).

! [InvHa noagcoeaMHAEeMOro LraHra He OOrkHa
npeBsbIlaTh 2 MeTpa Npy MakCUMasnbHOM
pacTskeHuun. MpoBepbTe, YTOObI WNaHr He Kacarncs
NOABWXHbIX AeTanen, KoTopble MOryT ero cxartb.

MpoBepka ynnoTHeHuUs
Mo 3aBepLUeHUM NOACOeAMHEHNS NPOBEPLTE

MPOYHOCTb YNMJTIOTHEHUA BCEX I'Iany6KOB npuy nomMmoLin
MbIJIbHOIO pacTtBopa, HO HMKorga He niamMeHeM.

(A ARISTON

HaCTpOﬁKa Ha pa3iyindHbleé TUunbl ra3a

N3pnenune mMoxeT ObiTb HACTPOEHO Ha TUM rasa,
OTNIMYAIOLLMNCA OT OPUTMHanbHOroO (ykasaH Ha
3TUKETKE HACTPOWMKM Ha KPbILLKE).

Hactponka Bapo4YyHOM naHenu

Mopsaok 3ameHbl POPCYHOK KOH(POPOK Ha BapO4HOM
naHenu:

1. CHAMUTE pPELLETKN C BAPOYHOW MaHEN N BbIHbTE
ropernku n3 CBOUX TrHe3f;

2. oTBMHTUTE (DOPCYHKUN NpU
MOMOLLM MOJIOro Kntoya 7 Mm
(cm. pucyHOK) n 3ameHnTe Ux Ha
(POPCYHKM, pacHMTaHHbIE Ha
HOBbIV TUN ra3a (cm. mabnuuy
XapakmepucmuKku 20persioK u
¢hOPCYHOK);

3. BOCCTaHOBMTE Ha MECTO Bce
KOMMIEKTYoLWMe, BbINOSHSASA onepauum B obpaTHOM
nopsigke Nno OTHOLUEHMIO K OMUCAHHbLIM BhbILLE.

Mopsagok perynaumMm MMHUMANbHOrO NiiaMeHun
KOHMOPOK Ha BapO4YHOW NaHenu:

1. NOBEpPHUTE PYKOATKY B MOSIOXKEHUE MUHMMAIbHOMO
nnamMeHu;

2. CHAMUTE PYKOATKY M MOBEPHUTE PErynsALMOHHBIN
BUHT, PAcnoSIOKEHHbIN BHYTPU NN pSO0OM CO
CTEPXXHEM KpaHa, BMfOTb A0 NONyYeHUst cTabunbHOro
Maroro nnamMmeHu.

! B cny4yae ncnonb3oBaHnst CKMKEHHOTO ra3a BUHT
perynsauumn ormkeH OblTb 3aBMHYEH 4O ynopa.

3. npoBepkTe, YTOOLI KOHPOPKA He racrna npu pe3kom
NOBOPOTE KpaHa N3 MOMOXEHUS MaKCMMaribHOro
nramMeHn B NONOXEHNE MUHMMASIbHOIO MiiaMeHu.

! KoHOopKkM Bapo4HON NaHenu He HyxgarTcs B
Kakon-nnbo perynsummM nepBUYHOrO BO3dyxa.

! MNocne HacTpoOVkM Ha OpPyron TuM rasa, OTIIMYHbBIA OT
OpUrMHasnbHOro, Heo6xoaUMO 3aMEeHUTb CTapyto
3TUKETKY HaCTPOMKN Ha HOBYO, C HOBOW HaCTPOMKOW,
KOTOPYIO Bbl CMOXETE HanuTh B YNONTHOMOYEHHbIX
LleHTpax TexHu4eckoro obcnyxmBaHus.

! Ecnn paBneHne ncnonb3yemoro rasa oTnu4aeTcs ot
npeaycMOTPEHHOTO AaBneHns (Mnu BapbupyerT), Ha
nuTaloLLEeM ra3onpoBoAe AOMKeH ObiTb YCTaHOBMNEH
COOTBETCTBYIOLLMI PErynaTop AaBreHust COrfiacHo
OEVNCTBYIOLWMM HauMOHarbHbIM HOpMaTuBam
«PerynsaTopbl Ana KaHanM3MpoBaHHbIX ra3o0By.

29



Tabnuua xapakTepucTUK roperniok u PopcyHoK

Ta6nuua 1 CXMXEeHHbIN ras MpupopHbIA ras
lopenka Ona- Tennosas OtBep- | XKuknep MoTok* XKuknep | MNoTtok* | Xuknep | MoTok*
MeTp MOLLHOCTb cTne 1/100 g/h 1/100 I/h 1/100 I/h
(mm) KBT (p.c.s.*) 1/100
HOMVH. | yMeHbLL. (MMm) (MMm) xEE *x (MMm) (MMm)
BbicTpas
(6onbiuasi)(R) 100 3,00 0,7 41 86 218 214 116 286 143 286
Mony6bicTpas
(cpenHsisi)(S) 75 1,90 0,4 30 70 138 136 106 181 118 181
Aononum-tenshas | g5 | 409 [ 04 30 50 73 | 71 79 95 80 95
(ManeHbkas) (A)
TpoiiHana
koHcopka(TC) 130 3.25 1.5 63 91 236 232 133 309 150 309
HomunHanbHoe (M6ap) 28-30 | 37 20 13
HaBneHue MuHumanbHoe (M6ap) 20 25 17 6,5
MakcumanbHoe (Mbap) 35 45 25 18

* Tpun 15°C 1 1013 mbBap — cyxon ra3
TennoTtBopHas cnocobHocTb = 50,37 MIK/Kr
TennoTtBopHasi cnocobHocTb = 49,47 MIk/kr

*%

MponaH
*%k%k ByTaH

MpupoaHbIi ra3 TennoTBopHasi crnocobHocTb = 37,78 MOx/m3

CX65SP4 R

TEXHUYECKUE OAHHbIE
Fa6aputHbie
pa3mMmepbl AyxoBoro  32x43,5x40 cm
wkada BxLUxI
O6bem n56
Pa6ouue pa3mepbl LWnpuHa 42 cm.
fAlWwmKa ansa rny6uHa 44 cm.
pasorpeBaHus NUWM BbIcoTa 8,5 cMm.
HacTpauBaloTCs Ha Bce TuMbl rasa,
Fopenku yKasaHHble Ha nacnopTHol Tabnuyke
nspenus
Hanpsxenue u CM. Tabnuuky ¢ TEXHUYECKMMHU
yacTtoTa - 4
XapaKkTepucTukamm
3IneKTponUTaHus
OupekTtnea 2002/40/CE 06 aTukeTkax
3MeKTPUYECKMX AyXOBbIX LLKahOB.
HopmaTus EN 50304 - lMoTtpebnenne
aneKkTpoaHeprumn - HatypanbHas
MAPKMUPOBKA .
NOTPEBNEHUA o e HaTPEBa:
3MEKTPO3HEPTMK _PaAvH :
MoTtpebnexne anekTpoaHeprum Knacc
NPUHYAUTENBHON KOHBEKLUM - PEXUM
HarpeBa:
KoHaunTepckas Bbineyka.
Ounpektusa EC: 73/23/CEE ot 19/02/73
(Huskoe HanpsixeHue) ¢
nocrneaylLMMN U3MEHEHUSMU —
89/336/CEE ot 03/05/89
(OnekTpomarHMTHas coBMECTUMOCTb) C
nocrneaylLMMN U3MEHEHUSMU —
90/369/CEE ot 20/06/90 (a3) -
90/68/CEE ot 22/07/93 ¢
nocrneaylLWMMN U3MEHEHUSMU —
I 2002/96/EC.




OnucaHue usgenus
(A ARISTON

Oowun Bug ﬂ

CTeknsiHHas KpblwkKa*

MasoBas koHdopkKa BopTuku gnsa cbopa
0"°PHaﬂ_Pe|-UeTKa z — & BO3MOXHbIX YyTeYEK
Bapo4YHOW NaHenu \

MaHenb ynpaBneHma ———————+— HANPABNALWAUE

OnNs NPOTUBEHEN U peLleTok
nornoxeHue 5

nonoxeHue 4

nonoxeHuve 3

nonoxeHue 2

nonoxeHue 1

PELUETKA
NMPOTUBEHb

Perynupyemasn HOXXKQ ——— Perynupyemas HoXxKa

MaHenb ynpaBneHus

WHankaTop WHaukaTtop PyK0;|TK§ AHANIOIroBoro
PABOTA 1IYXOBKU TEPMOCTATA | YCTPOUCTBA NPOrPAMMUPOBAHUA*

PykosiTka Perynatop Pykosatkn KOH®OPOK
NMPOrPAMMBI TEPMOCTATA BapO4YHOM NaHenu

* ViImeeTcs TOMbKO B HEKOTOpbIX Moaensax.
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BknroyeHue u akcnnyartaums

dkcnnyaTauusi Bapo4yHOW naHenu

BknroyeHne koHdopok

HanpoTtus kaxgoro pykoatku KOH®OPKU
3aKpaLleHHbIM KPY>XKOM MOKa3aHO MOfoXeHne
OaHHON KOHGOPKN Ha BapOYHOW NaHesnu.

Mopagok BKMOYEHUSA KOH(OPKN Ha BapOYHOM NMaHEenu:
1. nogHecuTe K KOHMOPKE 3aXOKEHYHO CMWYKY UMn
KYXOHHYIO 3axurarky;

2. Ha&XMWTE U OAHOBPEMEHHO MOBEPHUTE NPOTUB
yacoBou ctpernku pykosatky KOH®OPKW Ha cumBon
MaKkcuMarbHOro nrnaMeHu 6.

3. OTPErynMpymnTe HYXXHYH MOLLHOCTb MiiaMeHu,
nosopaumBasi pykoatky KOH®OPKW npotue vacoBomn
CTPENKM: HA MUHUMYM 6, HA Makcumym 8 unu Ha
CPefHIo MOLLHOCTb.

Ecnun nsgenue ocHaweHo
CUCTEMOW 3MNEKTPOHHOIO

%"sj‘g 3aXUraHns™ (CM. pUCYHOK),
Gl
/ i AOCTATOMHO HaXaTb U
> OOHOBPEMEHHO MOBEPHYTb
— /

NPOTMB YacCOBOW CTPESKN
pykoaTky KOH®OPKW Ha
CUMBOM MUHMMAnbHOMO
nramMeHun BNJIOTb A0 3axuraHus koHdopku. MoxeTt
CNYYUTbCS, YTO KOHOPKA NOracHeT B MOMEHT, Korga
Bbl OTMNYCTUTE PYKOATKY. B aTOM cniyyae nostopute
onepaumio 3axkyraHus, yaepxmBas pyKoATKY HaXaTon
nogorbLue.

! B cnyyae BHe3anHOro ralleHusi niameHu
BbIKITHOYMUTE KOHAOPKY U NogoXauTe npumepHo 1
MUWHYTY niepef ee NOBTOPHbIM BKITHOYEHUEM.

Ecnv nsgenve ocHaweHo npegoxpaHuTenbHbIM
YCTPOMCTBOM® OTCYTCTBUA MIaMEHUN, OEPXKUTE
pykosaTky KOH®OPKW HaxaTton npumepHo 2-3
CeKyHAbl ANs TOro, YToObl NNamsi KOHPOPKK
aKTMBMPOBASIO 3TO YCTPONCTBO.

[nsa BbIKMOYEHNST KOHAPOPKN MOBEPHUTE PYKOATKY
BMMOTb A0 ralleHns nnameHn ©

lMpakTnyeckne coBeTbl MO 3IKcnnyaTauum
rasoBbIX KOH(OpPOK

[ns onTMmMansHOM paboTbl KOHGOPOK 1 ANA 3KOHOMUM
rasa crnegyeTt MCMNOMb30BaTb KyXOHHYIO nocyay C
NMIOCKUM AHOM, C ANamMeTpOM, COOTBETCTBYHOLLUM
KOHCPOPKE, 1 C KPbILLIKON:

Fopenka o Pasmepbl nocyabl (cMm)
Brictpan (R) 24 - 26
Mony6bicTpan (S) 16 - 20
BcnomoratenbHan (A) 10-14
TpoinHaAa koHgopka(TC) 24 - 26

[ns onpegenenns Tuna KOHOPKM CMOTPUTE PUCYHKN B
naparpacde «XapakrepucTuKku KOHOPOK 1 POPCYHOKY.

! B Mogensx, oCHaLLEHHbIX OOMONMHUTENbHOM
peLLeTKon, 3Ta pelleTka MOXeT ObiTb UCNonNb3oBaHa
TONbKO Ha BCMOMOraTenbHON KOHOpPKE C Nocyaomn
OnamMeTpoMm MeHblue 12 cm.

Hactponka 4acoB

MoTaHUTE pyKoATKY
NMPOrPAMMMPOBAHKA
1 NOBEPHUTE ee NMpOoTUB
4acoBOW CTPErikn
BMJiOTb A0 YCTAHOBKU
3Ha4YeHuna TekyLlero
BpPEMEHM.

! HacTtporka 4acoB BO3MOXHa, TONbKO €Cnn LyXOBOWN
LKad MOAKITHYEH K CceTu anekTponutaHus. B cnyvae
OTKMIoYeHMs anekTponutaHna YCTPOMUCTBO
NMPOIrPAMMWPOBAHUA octaHaBnuBaeTcs: npu
BKITHOYEHUM 3MEKTPONUTaHUs HeOBX0AMMO BHOBb
BbICTaBUTb BPEMSI.

JdKcnnyatauua ayxoBoro wkada

! Mpwn nepBom BKMOYEHUM AYXOBOroO LKada
pekoMeHayeM NpokKanuTb ero NPUMEPHO B TEYEHNE
Yyaca npu MakcMmarnbHON TeMnepaType C 3aKpbITON
aBepuen. 3atem BbIKMIOYUTE OyXOBOW LuKad),
OTKPOWTE ABepLy 1 NpoBeTpuTe nomelleHve. 3anax,
KOTOPbI Bbl MOXETE NMOYyBCTBOBATb, Bbl3BaH
McnapeHneM BELLECTB, MUCMOSb30BaHHbIX AJS
npenoxpaHeHus OyxXoBoro wkada.

! Hukorga He cTaBbTE HUKaKMX NPEAMETOB Ha OHO
OyXO0BOro kada, Tak kak OHW MOryT NOBpeauTb
3ManupoBaHHOE MOKPbITUE.

1. BbibepuTe HyXHy NporpaMmy MpUroTOBIEHNS MpU
nomowmn pykosatkm NMPOTPAMMBbI.

2. Bblbepute Temnepartypy, pekoMeHayeMYo Ans
AaHHOW NporpamMMbl UIM HY>KHYIO BaMm TemnepaTypy
npy nomowum pykostkm TEPMOCTAT.

B cneumanbHoi Tabnvue NpMBOAUTCS NepeYveHb
TUMOB MPUrOTOBIIEHNSA C COOTBETCTBYIOLLMMU
pekoMeHayembIMKn TemnepaTypamu (cm. Tabnuua
rpueomosrieHusi 8 dyxoe020 wkaghy).

B npouecce npurotoBneHus B oo MOMEHT MOXHO:

* U3MEHWUTb Nporpammy NpPUroTOBMEHUS NPY NMOMOLLN
pykosaTkm NMPOIMPAMMBI;

* M3MEHWUTb TeMNepaTypy Npu MNOMOLLM perynatopa
TEPMOCTAT;

* MpepBaTb MPUrOTOBEHNE, NMOBEPHYB PYKOSITKY
MPOIrPAMMBbI B nonoxeHune «0».

* VimeeTcs TOMbKO B HEKOTOpbIX Moaensax.
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! Bcerga crtaBbTe Mocydy Ha npunararoLlyrocs
peLeTky.

Unaukatop TEPMOCTATA

BkntoyeHne 3Toro nHgmkaropa o3HadaeT, yTo
OyxoBou wwkad HarpeBaetcs. ViHaukaTop racHer,
Korga BHYTpW OyxoBoro Likadha 6yaer gocTurHyta
3afjaHHaga Temnepartypa. Ha gpaHHom atane
VMHOMKATOpP TO 3aropaeTcs, TO racHeT, NokasbiBad, YTo
TepMoCTaT BKIOYEH U NOAAEPXKMBAET TEMNepaTypy
HEVN3MEHHON.

Unpmnkatop PABOTA OYXOBKU
BkntoyeHne aToro nHgvkaropa o3HadaeT, uTo
OYXOBOW LUKad) BKIHOYEH.

OcBelleHne gyxoBoro wkada

Bkntouetcsa, korga pykostka NMPOMPAMMbI
yCTaHaBnMBaeTcs B Nnoboe nonoxeHune kpome “07, n
OCTaeTCs BKIMYEHHbIM A0 TEX NMop, Noka paboTaeT
ayxoBon wkad. Mpu BeiGope NonoxeHus npwu
NMOMOLLM PYKOATKU OCBELLEHME BKrodaeTca 6e3
NOAKMIOYEHNSA HarpeBaTernbHbIX 3NIEMEHTOB.

nporpaMMbl npuroToBJrieHUA

! [Ina BCcex nporpaMmM MOXHO 3aaaTb Temnepartypy ot 60°C
0o MAKC kpowme:

* PUJITb (pekomeHngyeTcs ycTaHaBNMBaTb TOSbKO
MAKC. Ttemnepatypy);

+ MNOOPYMAHUBAHWME (pekomeHayeTcs He
npesbiwaTb Temnepatypy 200°C).

O Mporpamma TPAONLMOHAINBHAA OYXOBKA

BkntovatoTcs ABa HarpeBaTernbHbIX 3NeMeHTa:
HWKHUA 1 BEPXHUN. B pexume TpaavumMoHanbHOro
NPUroTOBNEHNS PEKOMEHAYEeTCA NCMOMNb30BaTb
TOMNbKO OAMH YPOBEHb: NPY UCMOMb30BaHUN
HECKOMNbKUX YPOBHEN pacnpegeneHve temnepartypbl
OyneT HeonTUMarnbHbIM. .

Mporpamma KOHOAUTEPCKAA BbINMEYKA

BxkntoyaeTcs 3agHUiA HarpeBaTenbHbIN ANIEMEHT U
BEHTUNSTOP, 0becneurBasi yMEPEHHbI 1 OAHOPOAHbIN Kap
BHYTPU AyXoBkUM. [laHHas pyHKUMSI pekomeHayeTcs Anst
NPUroTOBNEHNS AenunKkaTHbIX Britog, (Hanpumep,
KOHOUTEPCKMX U3AENWIA, TPEOYHOLLMX NoabemMa TecTa) v
MENKOW BbINEYKM OOHOBPEMEHHO Ha TPEX YPOBHSIX.

(A ARISTON

Mporpamma BbICTPOE MPUTOTOBJIEHUE ﬂ
BkntovatoTcst HarpeeaTernbHbIE 3NIEMEHTLI U

BEHTUNATOP, obecneymBasi NOCTOSAHHbIN U

OAHOPOAHbIN Xap.

Mporpamma He HyxaaeTcs B NpeaBapuUTenbHOM

HarpeBe. [JaHHasi nporpamMmma ocob6eHHO

pekoMeHayeTcs Anst 6bICTPOro NpUroToBMEHMS

nonycabpukaToB (MOPOXEHbIX UMM rOTOBbLIX Grtoa).

OnTumanbHble pes3ynbsTaThl Nony4YaTcs npu

MCMOSIb30BaHUN TOMNbKO OOHOMO YPOBHS.

& Mporpamma OAHOBPEMEHHOE
NMPUrOTOBJIEHUE

BkrnitovaroTcs Bce HarpeBaTerbHble 3reMeHTbl (BEPXHUIA,
HVDKHUIA U KPYTTIbIN) Y BEHTUNATOP. Tak Kak »Kap sBnsetcs
MOCTOSIHHBIM BO BCEM OyXOBOM LLUKadyy, BO3OyX
obecne4vBaeT OAHOPOAHOE MPUrOTOBIIEHNE 1
nogpyMsHVMBaHUE NpOOyKTa.

OpHOBPEMEHHO MOXHO UCMONb30BaTh He Bornee aByx
YPOBHEN OyXOBOro Lukada.

Mporpamma MULLIA

BkrtouaroTcs HUKHWIA 1 KPYMbIA HarpeBaTerbHble
3reMeHTbI 1 BEHTUNSATOP. Takoe CoYeTaHMe NMo3BorsieT
©ObICTPO pa3orpeTb OyXOBKy C 6ornee cunbHbIM
BbIENEHNEM >kapa CHM3Y. Ecrin ncnonbaytotcsi HECKOMBbKO
YPOBHEN OAHOBPEMEHHO, HEOOXOANUMO MEHSITL MECTaMM
Ontona B cepeavHe VX NPUroTOBMEHNS.

Mporpammva FPUNb

BkrtoyaeTcs LeHTpanbHas YacTb BEpXHEro
HarpeBaTernbHOro anemeHTa. Biicokas Temnepatypa v xap
NPsIMOro AEVCTBUS MpUIs pekoMeHayeTcs Ans
MPUrOTOBMEHMS MPOAYKTOB, HY>KOAMLLMXCS B BbICOKON
NMOBEPXHOCTHOM TemnepaTtype (TENAYMA N FOBSKNX
OuLLITEKCOB, BBIPE3KN, QHTPEKOTOB). JTO MporpaMma He
TpebyeT GorbLIOro pacxoaa SHePrW, naearbHO NOAXOAUT
AnNs MPUroTOBIEHNS HA rpurne HeOOMbLLIMX MOPLIWIA.
lMomMecTuTe NPOAYKT B LIEHTP PELLETKM, TaK KaK »ap He
pacnpoCTpaHseTcs Mo yrram.

3 Mporpamma NOAPYMAHUBAHUE

BkritovaeTcs BepxHUA HarpeBaTerbHbIN ArieMeHT, BepTen u
BEHTUNATOP (ecnm oH umeeTcs). CoyetaeT
OJHOHanpaBneHHOe BbiAENeHNe Xapa C NPUHYAUTENLHON
LMpKynsLMen Bosgyxa BHYTPWU QyxXOBOro Likadha. 31o
NpensATCTBYET OOropaHuio NOBEPXHOCTU NMPOOYKTOB,
MOBbILLAs MPOHUKAKOLLLYIO CMOCOBOHOCTDL Kapa.

! [ins npurotosnenus B pexxiumax MPUSTb n
NOOPYMAHMBAHWME pBepua oyxoBoro Lwkadha agorpkHa
ObITb 3aKpbITa.
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HporpaMMMpOBaHMe npuroToBrieHuA

MporpaMM1poBaHne NPOAOIHKUTENBHOCTY
NMPUrOTOBIIEHUSI C MIHOBEHHBLIM Ha4Yanom

1. MNMosepHute pykodatky NMPOIPAMMKPOBAHUA
NPOTMB YacOBOW CTPENKM BMOTb 4O MNOSABMEHUS B
oKoLlke Tpebyemol NpoaoIKUTENBHOCTH
NPUrOTOBNEHNSI.

2. MNoTtanute 3a pykosatky NMPOIPAMMUPOBAHNA n

NoBEPHUTE ee NPOTMB HYaCOBOW CTPESKN BMMAOTb 40

YCTaHOBKWN NMepensmXXHOro MHAnKaTopa HanpoTmBe

Tekywero BpemeHu. 1o 3aBepLueHun onepauun Bbl

yCrbIWNTE LESYOK.

3. BbibepuTe HyXHylO nNporpaMmMy NpUroTOBIEHWS MpK

nomown pykoAatkn NMPOMPAMMBbI. JyxoBow wwkad

BKITIOYaeTCH He3aMeanmMTenbHo 1 paboTaeT Ha

NPOTSPKEHUN BCErO 3a4aHHOIO BPeMEeHU

NPUrOTOBNEHNS.

4. Mo ncrteyeHnn 3agaHHOro BPEMEHUN pasgaeTcs

3BYKOBOW curHan. [ns ero OTKNIOYeHUs noBepHUTe

pykositky NMPOIMPAMMUWPOBAHUA npoTtue 4acoBomn

CTPEerku BNoTb OO MOSBMNEHUS B OKOLLKE CMMOBIa

“llly

5. MNoepHute pykosTtky NPOMPAMMbI B nonoxeHne

“0”.

* [lMpumep: B 9.00 BbI NporpammupyeTe
NPUroToBINeHNe, Ha kKoTopoe noTpedyetcs 1 vac 15
MUHYT. [lpuroToBrneHne aBTomMaTUyeCKn
3aBepwntcs B 10:15.

MporpaMM1poBaHne NPOAOIHKUTENBHOCTHU
NMPUrOTOBIIEHUSI C OTIIOXKEHHBIM HaYanom

1. MNMosepHute pykoatky NMPOIPAMMKPOBAHUA
NPOTMB YacOBOW CTPENKM BMMOTb 4O MOSABMEHUS B
oKoLke Tpebyemol NpoaoIKUTENBHOCTH
NPUrOTOBNEHNS.
2. Motanute 3a pykoatky NMPOMPAMMUPOBAHWA n
NnoBEepPHUTE ee NPOTMB YaCOBOW CTPESKN BMAOTb 40
YCTaHOBKWN NepenBmXHOro MHAnKaTopa HanpoTmBe
BPEMEHM Havyana npuroToBneHus.
3. BbibepuTe HyXHyl0 nporpaMMy NpUroTOBIEHNS MpK
nomowin pykostkm NMPOMPAMMDI. [yxoBon wkad
BKIMOYAETCH B MOMEHT, 3afaHHblli B Ka4yecTBe Havana
NpUroToBrneHus, n dygeT paboTaTb Ha NPOTSKEHUM
BCEro 3a4aHHOro BpEMEHU NpUroTOBNEHNS.
4. Mo ncrteyeHnn 3agaHHOIro BPEMEHWN pasgaeTcs
3BYKOBOW curHan. [ns ero oTKNiOYeHns noBepHUTe
pykositky NMPOIMPAMMUWPOBAHUA npoTtue vacoBon
CTPEernkn BNoTb 4O MOSIBNEHUSI B OKOLLKE CMMOBIa
“llly
5. MNoeepHute pykoatky NMNPOMPAMMbI B nonoxeHne
“0”.
* [Mpumep: B 9.00 BbI NporpammupyeTe
NpUroToBINeHNe, Ha koTopoe noTpedyetcs 1 vac 15

MUHYT, 1 Bpema 11:00, korga npurotToBneHns
OOIMKHO HavaTtbes. [porpamma aBTomMaTU4ecku
3anyckaetcs B 11:00 n 3aBepliaerca B 12:15.

! Ins oTMeHbl NporpamMmMmMpoBaH1s NOBEPHUTE
pykositky NMPOIrPAMMWPOBAHUA npoTtuB yacoBomn
CTPEernku BNoTb OO MOSIBNEHWSI B OKOLLKE CMMBOIa
“|L“)”.

Hpalcmqecme coBeTbl MO NPUroToBrIEHNIO

! B pexxvme BEHTUNMPYEMOro NPUroTOBIEHNS HE
ncrnonb3ynte 1-bii U S-bii YPOBHW: OHW NoABEPratoTCs
NPSMOMY BO3OENCTBUIO ropsAYero BO3ayxa, KOTOpbIv
MOXET OKeYb AenvKaTHbIe NPOLYKTbI.

OOHOBPEMEHHOE MNMPUMOTOBJIEHNE

* Vcnonb3yloTcs 2-0i 1 4-biil YPOBHU, Ha 2-01
nomMeLlarTcs NPoayKThl, Tpebytuime Gonee
WHTEHCUBHOIO >Kapa.

* YCTaHOBUTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.

rPUINb

* [lpun ncnonb3dosanun MPUJTA ycTtaHoBUTE peLueTky
Ha 5-bIi ypoBEHb 1 NPOTMBEHb Ans cbopa COKOB
(kmpa) Ha 1-bin. NMpu ncnonb3oBaHMM pexmma
GRATIN (MogpymsiHMBaHue) yCTaHOBUTE PELLETKY
Ha 2-01 Unn 3-Un ypoBeHb, a NPOTUBEHb Ha 1-bI
ans cbopa COKOB.

* PekomeHayeTcs BbiOpaTb MaKkCUMarnbHYyO
MOLLHOCTb AyXoBKkU. He GecnokoiTech, ecnu
BEPXHUM 3NIEMEHT He OCTaeTCsi MOCTOAHHO
BKITHOYEHHBIM: ero paboTta ynpasnseTcs
TepMocTaToM.

MULLA

* lVcnonb3ynTe NPOTUBEHb M3 JIETKOro antoMUHNSA,
yCTaHaBIMBasi €ro Ha MpunararoLlyrCsa peLueTKy.
Mpn ncnonb3oBaHMM NPOTUBEHA BPEMS BbIMNEYKN
YONUHAETCA, YTO 3aTPYAHAET MonyvYeHne
XPYyCTALWEN NULLbI.

* B cnyyae Bbineykn nuuLbl ¢ 0O6UNBHOM HAYMHKOM
PEKOMEHAYETCS MOJNTIOXNUTb Ha NULLY CbIp
Mouuapernna B CepeanHe BbINeYKu.




Tabnuua npuroToBneHUs B AyXOBOM LuKadyy

(A ARISTON

Mporpammbl MpoaykTbl Bec (kr) YpoBeHb Bpewms HarpeBaHus Pekomenayemas MpoponxuT-
(MUWH.) Temnepartypa L)
npuroTtosne
HUA
(MURHYTBI)
YTka 1 3 15 200 65-75
XKapkoe 13 TenATUHLI UNW FOBAAUHBI 1 3 15 200 70-75
Tpaﬂ:‘;:g:z:bﬂaﬂ XKapkoe 13 CBUHMHBI 1 3 15 200 70-80
MeyeHbe (NecoyHoe) - 3 15 180 15-20
[MecoYHbIVi TOPT C HA4YMHKOW 1 3 15 180 30-35
[Meco4HbIi TOPT C HA4YMHKOW 0.5 3 15 180 20-30
®pyKTOBLIN TOPT 1 2vm 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Buckent 0.5 3 15 160 25-30
BnnHbI C HAUYMHKOA (Ha 2-X YPOBHSIX) 12 2n4 15 200 30-35
Kor;ﬂr;:f;:aﬂ Menkue Kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
MeyeHbs M3 CNOEHOro TecTa € CbIpoM (Ha 2- 0.4 2n4 15 210 15-20
YX YPOBHSIX)
3knepbl (Ha 3-X ypPOBHSAX) 0.7 1m3nbd 15 180 20-25
MeyeHbe (Ha 3-X yPOBHAX) 0.7 1m3nbd 15 180 20-25
Be3se (Ha 3-x ypoBHsX) 0.5 1m3unbd 15 90 180
MopoxeHHble NPOAYKTbI
Muuua 0.3 2 - 250 12
CMecb LIyKKVHW C KpeBeTKaMu B Knsipe 0.4 2 - 200 20
Hecnagkwi TopT cO LWNMHaTOM 0.5 2 - 220 30-35
Mupoxkn 0.3 2 - 200 25
JlazaHba 0.5 2 - 200 35
BbicTpoe PbiGHbIE KOTNETbI B MAHUPOBKE 0.4 2 - 180 25-30
npuroToBneHve Kycoukun kypuuibl 0.4 2 - 220 15-20
MNonydabpukatbl
XapeHble KypuHbIE KPbIfbILLIKN 0.4 2 - 200 20-25
ChbIpble NpPoAyKTbI
MeyeHbe (NecoyHoe) 0.3 2 - 200 15-18
Kekc 0.6 2 - 180 45
NeYyeHbe 13 CNOEHOro TecTa C CbipoM 0.2 2 - 210 10-12
Muuua (Ha 2-X ypoBHSX) 1 2n4 15 230 15-20
JazaHba 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
XapeHas kypuua ¢ KapTOLLKOW 1+1 2n4 15 200 60-70
Oaospemernios |\ 7100 : : o 170 4050
npurotosnexne 3Kknepbl Ha 2-X YPOBHSIX 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X yPOBHAX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BucksnT (Ha 2-yX YPOBHSIX) 1 2n4 10 170 20-25
Hecnapgkvie TopThl 15 3 15 200 25-30
Muuua 0.5 3 15 220 15-20
Muuua XKapkoe 13 TenATUHLI UNW FOBAAHBI 1 2 10 220 25-30
Kypuua 1 2vnmn 3 10 180 60-70
KambGana v kapakaTuupl 0.7 4 - Makc. 10-12
Kanbmapb! 1 KpeBeTK/ Ha wamnypax 0.6 4 - Makc. 8-10
KapakaTuupbl 0.6 4 - Makc. 10-15
dune Tpeckn 0.8 4 - Makc. 10-15
OBowWy-rpunb 0.4 3vnm 4 - Makc. 15-20
Mpune Tensunit GucbLuTekc 0.8 4 - Makc. 15-20
Konbacku-Lunukavku 0.6 4 - Makc. 15-20
Fambyprep 0.6 4 - Makc. 10-12
Ckymbpusi 1 4 - Makc. 15-20
dapLunpoBaHbIi ropsumnii 6ytepbpoT (Mnu 4n6 4 - Makc. 3-5
obwapeHHblii xneb)
Gratin Kypuua-rpunb 1.5 2 10 200 55-60
(MoapymsaxuBanue) | Kapakatuupl 1.5 2 10 200 30-35
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MpeaoCTOpPOXHOCTU U

peKkoMeHaaLumu

! Nagenne cnpoOekTMpoBaHO 1 N3rOTOBIEHO B
COOTBETCTBMM C MEXAYHAPOLHbIMW HOpMaTMBaMK Mo
©es3onacHocTMw.

Heobxoanmo BHMMAaTENbHO NpoYMTaTh HACTOSILLNE
npeaynpexneHnsi, COCTaBleHHbIE B LIENsX Ballen
©e3onacHocTMw.

O6wue TpeboBaHMsA K 6Ge3onacHOCTU

« [aHHoe usgenue npegHasHadaeTtcs Ans
HenpogeccnoHarnsLHOro UCNonb3oBaHus B
AOMalLLHUX YCINOBUSIX.

« 3anpellaeTcs ycTaHaBnuBaTb U3genue Ha ynuue,
Jaxke Mof HaBecoM, TaK Kak BO3[AENCTBUE Ha Hero
OOXOA N rpo3bl ABMAETCA Ype3BblYaiHO OMacHbIM.

* He npvkacaiTecb K U34enuio BMaXHbIMU pyKamu,
BOCHKOM UMM C MOKPbIMY HOramu.

* Wspenue npegHasHayeHo AN NPUroTOBIEHUS
NULLEBBIX NPOAYKTOB, MOXET OblTb MCMONb30BaHO
TONbKO B3POCIbIMU NLIaMK B COOTBETCTBUM C
WHCTPYKUUSIMU, NPUBEOEHHBIMU B JAHHOM
TEXHWYECKOM PYKOBOACTBE.

» [laHHOe TexHM4YecKoe PYKOBOACTBO OTHOCUTCS K
OblITOBOMY anekTponpubopy knacca 1 (oTaenbHoe
nagenuve) unu knacca 2 — nogrpynna 1
(BCTPOEHHOE MeXay 2 KyXOHHbIMW 3fIEMEHTaMM).

* B npouecce 3kcnnyartauuu mnsgenusa
HarpeBaTesibHble 3JIeMeHTbl U HEeKOTOopble
YyacTu gBepubl AyXOBOro wkada cunbHO
HarpeBatTcA. Heob6xoaMmo nposBnATb
OCTPOXHOCTb BO U3beXaHWe KOHTAKTOB C
3TUMU HacCcTAMU U He pa3pellaTb OeTAM
anGnM)KaTbCFI K AyXOBKe.

* WM3berariTe KOHTAKTOB MPOBOAOB 3S1IEKTPONUTAHUSA
OpYrvx ObITOBLIX 3MeKTPonpubopoB € ropsiHnmMm
YacTAMU U3aenus.

* He 3akpbiBanite BEHTUMNSALNOHHbBIE PELLETKN U
OTBEPCTUS paccemBaHns Tenna.

» Bcerga HapeBaliTe KyXOHHbIE BapeXKu, Koraa
CTaBuUTe UK BblHMMaeTe brnioga u3 OyxOoBKM.

* He ncnonbaynte roprodme Xuakoctu (Cnmpt, OeH3uH
W T.0.) psgoM ¢ paboTatoLlert KyXOHHOW MITUTOW.

* He knagnte Bo3ropaemMble Matepuanbsl B HWKHUN
OTCEeK Unn B OyXOBOW LKad: npu criyvyanHom
BKIMIOYEHUN N3Oennsa Takme matepuansl MoryT
3aropeTbcs.

* BHyTpeHHsia NOBEPXHOCTb fALmKa (ecnv OH
MMEEeTCS) MOXET CUINbHO HarpeTbCs.

» Korga uagenve He mcnonb3yeTcs, Bcerga
npoBepsnTe, YTOObLI PYKOSATKM HAXo4unmch B
rnonoxeHun °.

He TaHUTe 3a ceTeBOW LLUHYP AN OTCOeaUHEHNS
BUINKM U30eNnsa U3 CeTEBON PO3ETKM, BO3bMUTECH
3a BUIIKY PYKOW.

Mepen Hayanom YUCTKU UMM TEXHUYECKOTO
0o6CnyX1BaHNS M3Oenus Bceraa BblHUMaNTe
LITencenbHy BUINKY U3 CETEBON PO3ETKU.

B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpeLlaeTcs OTKPbIBaTb BHYTPEHHME MEXaHU3Mbl
n3genus ¢ Uenbi UX CaMOCTOATENBHOMO PEMOHTA.
ObpaTnTechb B LEHTP TEXHUYECKOTO OOCIYXMBaHUS.

He cTaBbTe TSXenble NpeaMeTbl Ha OTKPbITYHO
ABepuy AyxoBOro wkada

YTunusauusa

* YHU4YTOXEHNE YNaKoOBOYHbIX MaTepunanos:

cobntofanTe MeCTHble HOPMAaTMBbI MO YTUNU3aLIMN
YMaKOBOYHbIX MaTepuaros.

» CornacHo Esponewnckon Oupektuse 2002/96/CE

KacaTenbHO yTUNM3aunm 3NeKTPOHHbIX U
3MNEKTPUYECKUX SMEKTPONPUOOPOB 3MEeKTPONprbophI
He [JOIMKHbl BbibpachbiBaTbCA BMECTE C OObIYHbIM
ropoACKUM MyCOpoM. BbiBeaeHHble 13 cTpos
nNprbopbl AOMKHbI coObMpaTbCa OTAENBbHO ANA
ONTMMM3aLMKM UX YTUNU3aLUN 1 pekynepaumum
COCTaBMSAOLWMX MX MaTepuarnos, a Takke Ans
©e30MacHOCTW OKpYy>KaloLLen cpeabl 1 300POBbS.
CvMBON 3a4yepkHyTas MycopHasi KOP3UHKa,
MUMEILLMINCA Ha Bcex npubopax, ChyXut
HaMnoOMWHaHUEM 06 UX OTAENbHON YyTUNU3aLUnK.

3a 6onee nogpobHoW MHpopMaLMEN O NPaBUIBHOW
yTUNun3aumm 6bITOBbIX 3MeKTponprubopoB
nonb3oBaTenu MoryT obpatuTbCcs B crieumanbHyo
rocygapCTBEHHYH OpraHu3aLuio unm B MarasuiH.

OKOHOMMSA 3INEKTPO3IHEeprum U oxpaHa
OKpyXxawLien cpeabl

Ecnu Bbl BygeTe nonb3oBaTbCA AyXOBbIM LUKadoMm
BEYEPOM M [0 PaHHErO yTpa, 3TO NMOMOXET
COKpaTUTb Harpy3Kky NoTpebneHunst aNeKTpPo3Heprum
AMEKTPOCTAHLMAMMU.

PekomeHngyetca Bcerga rotoButb B pexume PUMNb
n NMOOPYMAHMBAHWE ¢ 3akpbiTOM ABEpLEN: 3TO
HeobX0AMMO ANS 3HAYUTENTBHON 3KOHOMUM
anekTpoaHeprun (NnpumepHo 10%), a Takke ons
NyYWnX pesynsTaTtoB NPUroToBEHNS.

Copepxute ynnoTHEHNS B UCMIPABHOM U YACTOM
COCTOSIHMU, NPOBEPSIATE, YTOObLI OHU MIIOTHO
npunerany K ABepLe U He Npornyckanu yTeyek
Tenna.




TexHun4yeckoe

obcnyXxuBaHue U yxoa

OTknoveHue ANMeKTponnTaHunsa

Mepen Havyanom kakon-nMbo onepaumm no
0obCny>XMBaHWIO UMW YNCTKE OTCOEANHUTE U3genve oT
CETM ANEKTPONUTaHMUS.

UucTtka nspenus

! He ncnonbayiite napoBbie YMCTALLME arperaTbl Unm
arperatbl Nof, BbICOKMM AaBfEHNEM ONA YNCTKM
n3genvs.

* HapyXHble amanupoBaHHble 3aNeMeHTbl Uy getanu
N3 HepXaBeloLLen cTanu, a Takke pe3nHoBble
YMAOTHEHUS MOXHO MPOTMpaTh ryOKoW, CMOYEHHON
B TENJIOM BOAE UMM B PACTBOPE HENTPANIbHOIO
MotoLLero cpeactea. Onsa yganeHus ocobo
TPYZOHbIX MATEH UCMONb3YNTE CrneunarbHble
YUCTALLME CPeAcTBa, UMEKLMecs B Npoaaxe.
TwarensHO ONONOCHUTE BOAOW U BbITPUTE HACYyXO
nocrie 4Y1Mctkn. He ncnonbayiite abpasmBHbie
NMOPOLLK/ UMW KOPPO3UIHbIE BELLECTBA.

* Pewetkn, ouddysopsl, popcyHkn KOHPOPOK U
ropenky BapOYHOW NaHenn CHUMarKTCH ANs UX
©onee npocTon YMcTkU. BeiMonTe mnx ropsven
BOZOW N HeabpasvBHbIM MOWLLMM CPEACTBOM,
obpallas BHMMaHWe Ha yaaneHue BCeX HaneToB.
lMocne MOWKKM TLATENbHO BbICYLUUTE.

* PerynsipHo npoyvjanTte KOHYMKM 3aLUUTHBIX
YCTPOWCTB* NPOTMB OTCYTCTBUS NriaMeHu.

» CnepyeT nNpon3BoaUTb BHYTPEHHIOK YMCTKY
OYXOBOro wwkada nocne Kaxgaoro ero
NCNONb30BaHWs, HE AOXMAASAChb €ro NofiHOro
oxnaxgeHus. Mcnonb3ynte Tennyo Bogy u
MotoLlee CPpeacTBO, OMOMOCHUTE U NPOTpUTE
MSrKON TpsAnkon. 3berante ncnonb3oBaHus
abpasvBHbIX CPeacTB.

» [Ina 4ynuCTKM CTekna ABEpLbl UCMONb3ynTe
HeabpasuBHble TYOKM M YMCTSALLME CPEACTBa,
3aTeM BbITPUTE HACyxo MSArKON Tpsnkon. He
ncnonb3ynTe TBepable abpasnBHble MaTepuarnbl
WIN OCTpble MeTannmMyeckne cKkpebku, KoTopble
MOryT nouapanaTtb NOBEPXHOCTb N pa3buTb CTEKMO.

+ CbeMHble geTany MOXHO NEerko BbIMbITb Kak
nobyo Apyrylo nocyay, Takke B NOCYAOMOEYHO
MalLLuHe.

* He cnepyet 3akpbiBaTb KPbILLKY BAPOYHOW MaHEnNM,
€eCcnn KOHMOPKM BKITHOYEHbI UMK eLLe He OCTbINN.

(A ARISTON

MpoBepsanTe ynnoTHeHUs AyXOoBoro likada. ﬂ
PerynsapHo npoBepsiiTe COCTOAHME YNNOTHEHUSA

BOKPYr ABepLbl AyxoBoro wkada. B cnyyvae

NOBPEXAEHNS YNINOTHEHNS obpallanTech B

Onuxanwmn ynornHoOMoYeHHbI LieHTp TexHunyeckoro
O6cnyxnBaHusa. He pekomeHayeTcs MOnb30BaTbCs

OYXOBKOW C MOBPEXOEHHbIM YMIOTHEHNEM.

Hopﬂp,ox 3aMéeHbIl TaMnoO4YKU B AYyXOBOM
wkady

1. OTkntoumTe gyxoBon Lwikad
OT CETU ANEKTPONUTaHUS,
CHUMUTE CTEKMSAHHYIO
3ALUMTHYIO KPbILIKY Flamnbl
(cm. pucyHOK).

2. BbikpyTuTE NaMnoYky u
3aMeHuTe ee Ha HOBYHO Takoro
e Tuna: HanpshkeHne 230 B,
MoLHocTb 25 BT, pesbba E 14.

3. BoccTtaHoBMTE HA MECTO KpbILLKY U BHOBb
NOLKITOHMTE OYXOBON LKA K CETU 3MNEKTPONUTaHMS.

Yxopn 3a pykosiTKaMu ra3oBoM BapoO4YHOM
naHenwu

Co BpeMeHeM pyKOSATKM BApOYHON NMaHenu moryT
3abnokMpoBaTbCs UMM BpaLLaTbCs C TPYAOM,
NMo3TOMY NMOTPEOYETCA NPOU3BECTU UX BHYTPEHHIOKD
UYMCTKY M 3aMeHy BCEeW PYyKOSITKU.

! laHHaA onepauusi AOMXKHA BbINONMHATLCA
TeXHUKOM, YNONTHOMO4Y€HHbIM NMPOU3BOAUTENIEM.

TexHu4yeckoe obcnyxnBaHue

! Hukorga He obpaluanTtech K HEYNONTHOMOYEHHbBIM
TEXHUKaM.

Mpu obpaweHun B LleHTp TexHuU4eckoro
O6cnyXnBaHMA Heo6XxooUMO COOGLUTDL:

* Twn HencnpaBHOCTY;

* Mogenb nagenuna (Mog.)

* Homep Tex. nacnopta (cepuiHbin Ne)

OTn faHHble Bbl HAMAETE Ha NacnopTHOW Tabnuyke,
PacnonoXXeHHON Ha U3genuun.

* VimeeTcs TOMbKO B HEKOTOpbIX Moaensax.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikdnyvet, hogy
szlUkség esetén barmikor belenézhessen. Ha a
késziléket eladja, elajandékozza vagy athelyezi,
gy6z8djon meg réla, hogy a kézikdnyvet is atadja vele!

! Olvassa el figyelmesen az utasitasokat: fontos
informaciokat tartalmaznak az Gizembe helyezésrél, a
hasznalatrél és a biztonsagrol.

! A készilék tzembe helyezését szakembernek kell
elvégeznie az itt talalhat6 utasitasoknak megfeleléen.

! Barmilyen beallitasi, karbantartasi, stb. munkalatot
aramtalanitott készulléken kell elvégezni.

A helyiségek szell6zése

A készulék, az érvényben |évd nemzeti szabvanyoknak
megfeleléen, kizarolag folyamatos szell6zéssel ellatott
helyiségekben helyezhetd lizembe. A helyiségnek,
melyben a készuléket zembe kivanja helyezni, annyi
leveg6t kell tudnia biztositani, amennyi a gaz tokéletes
égéséhez sziikséges (a levegbaram az lizembe helyezett
teljesitmény 1 kW-jara vetitve nem lehet kevesebb 2 m¥/
h-nal).

A levegd utanpotlasat biztositd, raccsal ellatott
szell6zényilasnak 100 cm? hasznos keresztmetszettel
kell rendelkeznie és ugy kell kialakitani, hogy még
részben se tdmdédhessen el (lasd A abra).
Amennyiben a készllék munkalapja nincs
égésbiztositoval ellatva, vagy a leveg6 kozvetetten, a
fent leirtak szerint kialakitott kiilsé szell6zéssel ellatott
szomszédos helyiségekbdl érkezik (/asd B abra) —
feltéve, hogy azok az ingatlannak nem k&zds részei,
kérnyezetik nem tlizveszélyes, vagy nem halészobak
— a szell6zdnyilasok méretét 100%-o0s rahagyassal kell
kialakitani — legalabb 200 cm?.

Szomszédos helyiség
Szell6ztetendd

helyiség
A B
=z AT
a P D i
A 7 |
: Hal
= R~

Az égeést taplald
levegé szellézbnyilasa

Az ajtéd és padld kozti
rés névelése

! Amennyiben hosszu ideig hasznalja a késziléket,
tanacsos kinyitni az ablakot, illetve megndévelni a
ventilatorok sebességét.

(A ARISTON

Fistgazelvezetés m
A fustgazelvezetést hatékony, természetes huzatu

kéménybe koététt kirtével, vagy a készilék

bekapcsolasaval automatikusan miikédésbe 1ép6

elektromos ventilatorral kell biztositani (lasd abra).

=
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Kézvetlenil a szabadba
térténd fustgazelvezetés

Kémeényen vagy
(tGzhelyekhez valo)
elagazo fustgazelvezetd
csovon keresztil torténd
fustgazelvezetés

! A levegbnél nehezebb cseppfolyositott gazok
megulnek a padlészinten, ezért a cseppfolyositottgaz-
tartalyok tarolasara szolgald helyiségeknek, az
esetleges gazszivargasok elvezetésére, a
padloszinten rendelkeznilk kell szabadba kivezetd
szell6zbnyilassal.

Az Urres vagy részben teli cseppfolyositotigaz-tartalyokat
tilos a padl6 szintjénél lejjebb 1&vd helyiségekben (pince,
stb.) lzembe helyezni vagy tarolni! A helyiségben
kizarélag a hasznalatban Iévé tartalyt tarolja, tavol azoktdl
a héforrasoktdl (tlizhely, kandallo, kalyha), melyek 50°C
folé képesek azt melegiteni!

Elhelyezés és vizszintezés

! A készilék beépithetd butorok mellé is, ha azok
magassaga nem haladja meg a munkalap szintjét.

! Bizonyosodjon meg arrol, hogy a késziilék
hatoldalaval érintkez6 fal nincs gyulékony anyagbdl, és
ellenéll a hének (T 90°C)!

A késziilék megfelel6 beszerelése érdekében:

* helyezze a készlléket a konyhaba, az étkezébe
vagy a garzonba (ne a firdészobaba);

« amennyiben a tlizhely szintje magasabb a
butorokénal, azokat a készuléktél legalabb 600 mm-
re kell elhelyezni;
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* amennyiben a
HOOD | tizhelyet fali butor ala
J— — szereli be, a fali butorok
J —m8%0mm L THE  és a munkalap kozott
& Rt legalabb 420 mm
< S/2E tavolsagot kell hagyni.
£ £ %5 Ezatavolsag akar 700

——J000000 O mm is lehet, ha a fali
butor nem gyulékony

(lasd abra);

|
|

* ne tegyen fliggdnyt a tlizhely mogé, illetve a tlizhely
200 mme-es korzetébe;

+ az esetleges kurtdket a felhasznaloi kézikényv
utasitasainak megfeleléen kell kialakitani.

Vizszintezés

Amennyiben szlkséges, allitsa
vizszintbe a késziléket,
csavarja be a mellékelt allithato
labazatot a tlizhely aljanak
sarkain talalhaté megfeleld
furatokba (/asd abra)!

A labakat* nyomja a tlzhely
aljan talalhato illesztékbe!

Elektromos csatlakoztatas

Szereljen a kabelre a készlléken elhelyezett adattablan
feltlintetett terhelésnek megfelelé szabvanyos csatlakozo
dugét (lasd Miiszaki adatok tablazat)!

Amennyiben a kabelt kbzvetlenil a hal6zathoz kivanja
csatlakoztatni, ugy a késziilék és a halozat kbzé a
terhelésnek és az érvényben Iévd nemzeti
szabvanyoknak megfelel6 legalabb 3 mm-es omnipolaris
kapcsolot kell beszerelni (a féld huzalt nem kell
megszakitoval ellatni). A halozati kabelt ugy kell
elhelyezni, hogy sehol ne érjen szobahémérséklethez
képest 50°C-nal magasabb részhez.

A csatlakoztatés el6tt ellenérizze, hogy:

» az aljzat rendelkezzen foldeléssel és felelien meg a
szabvanynak;

» az aljzat képes legyen elviselni a készlilék
adattablajan feltintetett maximalis teljesitmény
terhelését;

» a tapfesziltség feleljen meg az adattablan
feltiintetett értékeknek;

+ az aljzat legyen kompatibilis a készulék csatlakozo
dugdjaval! Ha nem, cserélje ki az aljzatot vagy a
dugdt; ne hasznaljon hosszabbitot vagy elosztot!

! A beszerelt készllék elektromos kabelének és a fali
csatlakozénak kénnyen hozzaférhetének kell lennie.

! A kdbel nem hajolhat meg és nem lehet
Osszenyomva!

! A kabelt rendszeresen ellendrizni kell, és cseréjét
kizarélag engedéllyel rendelkezd szakember végezheti
el.

! A fenti eléirasok be nem tartasa esetén a gyarto
elharit minden felel6sséget.

Gazbekotés

A hélézathoz, illetve a gazpalackhoz t6rténd
csatlakoztatashoz, az érvényben 1évé nemzeti
szabvanyoknak megfelel6en, flexibilis gumics6 vagy
acélcsd hasznaltatd. A gazbekdétés utan gy6zddjén meg
arrél, hogy a készilék a szolgaltatott gaz tipusara lett
allitva (Iasd a tetdn elhelyezett gazkalibralasi cimkét):
ellenkez6 esetbenlasd alabb)! Abban az esetben, ha a
késziléket cseppfolyositott gazzal, palackrol mikddtet,
hasznaljon az érvényben |évd nemzeti szabvanyoknak
megfelel6 nyomasszabalyozot! A csatlakoztatas
megkonnyitése érdekében a hasznalandé gaz a
késziulékhez mindkét oldala* fel6l hozzavezethetd:
cserélje le a csatlakozé csonkot a zarédugora, és a régi
témitést a mellékelt tdmitésre!

! A biztonsagos miikddés, az energiatakarékos hasznalat
és a készllék hosszu élettartama érdekében,
bizonyosodjon meg arrol, hogy a tapnyomas megfelel a
Gazégok és a fuvokak jellemz6 adatai cimd tablazatban
kozolt értékeknek (lasd alabb)!

Gazbekotés flexibilis gumicsével

Ellen6rizze, hogy a cs6é megfelel-e az érvényben Iév6
nemzeti szabvanyoknak! Cseppfolyositott gazzal
torténé Uzemeltetés esetén a csé bels6é atmérdjének 8
cm-esnek kell lennie, metannal torténd Gzemeltetés
esetén 13 cm-esnek.

A bekoétés elvégeztével bizonyosodjon meg arrél, hogy

a cso:

» egyik pontja se érintkezik olyan elemmel, melynek a
hémérséklete 50°C f6lé emelkedhet;

* nincs kitéve huzasnak és csavarasnak, valamint, hogy
nincsen megtorve, illetve nincsen benne szlikilet;

* nem érintkezik vagofelllettel, éles szélekkel, mozgd
elemekkel és nincs 6sszenyomva;




+ dllapotanak ellenbrzése végett a teljes
nyomvonalaban jol hozzaférhetd;

* hossza meghaladja az 1500 mm-t;

» két végén, az érvényben [évé nemzeti
szabvanyoknak megfeleléen, csébilinccsel jol fel
van rogzitve!

! Amennyiben a fenti feltételek kézil egy vagy tébb
feltétel nem teljesilhet, vagy ha a tlizhelyet a 2.
osztaly — 1. alosztaly eléirasai szerint helyezi tzembe
(a készllék ket butor k6zé kerul), a bekotést flexibilis
acélcsbvel kell megoldani (/asd alabb).

Gazbekotés nem oxidalodé, folyamatos falu,
menetes végl, flexibilis acélcsével

Ellenérizze, hogy a csd és a tdmitések megfelelnek-e
az érvényben [évé nemzeti szabvanyoknak!

A cs6 bekotéséhez tavolitsa el a késziléken talalhatod
csonkot (a készllék gazbemeneti csatlakozasa 1/2"-0s
anyamenettel van ellatva)!

! Késse be a csdvet olyan médon, hogy a csé hossza
ne haladja meg a maximalisan megengedett 2 métert,
és bizonyosodjon meg arrol, hogy a cs6 nem érintkezik
mozgd elemekkel, és nincs 6sszenyomval

A tomités ellenérzése

A bekotés végeztével szappanos vizzel — semmiképp
se langgal — ellendrizze, hogy valamennyi csatlakozas
témitése tokéletesen zar-e!

(A ARISTON

Atallitas mas gaztipusra m
A készilék atallithaté az eredetileg beallitottol — a
tlzhely tetején talalhaté gazkalibralasi cimkén jelzett

gaztol — eltérd gaztipusra is.

A fézélap atallitasa

A féz8lapon talalhato gazégék fuvokainak cseréje:
1. vegye le a racsokat, és csavarozza ki helytkrél a
gazégodket;

2. 7 mm-es csOkulcs
segitségével csavarozza ki a
fuvokakat ( lasd abra), és
cserélje le 6ket az Uj
gaztipushoz valé fuvokakra
(lasd gazégdk és a fuvékak
jellemzd adatai);

3. helyezze vissza a helyére az
Osszes elemet a fentiekben leirt miveletek forditott
sorrendjében!

A féz8lapon talalhato gazégdk takarékfokozatanak
beadllitasa:

1. csavarja a gazég6 szabalyozd csapjat minimumra;
2. huzza le a tekerbgombot, és csavarja a teker6gomb
tengelyében vagy amellett elhelyezett
szabalyozoécsavart addig, mig szabalyos kis langot
nem kap!

! Cseppfolyositott gaz esetén a szabalyozocsavart
tévig be kell csavarni;

3. ellenérizze, hogy ha a teker6gombot a maximum
allasbol gyorsan a minimum allasba tekeri, a gazégé
nem alszik-e ki!

! A féz6lap gazég6i nem igénylik a primer levegd
beszabalyozasat.

! Miutan atallitotta a késziiléket egy masik gaztipusra,
cserélje le a régi gazkalibralasi cimkét az Uj gaz
cimkéjére, mely valamennyi hivatalos szakszervizben
beszerezhetd!

! Abban az esetben, ha a gaz nyomasa az elGirt
ertéktdl eltér (vagy ingadozik), az érvényben 1évd,
gazhaldzati szabalyozokrél sz6l6 nemzeti
szabvanyoknak megfeleléen, a gazcsé bemenete elé
nyomasszabalyozo6t kell beépiteni.
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m A gazégok és a fuvokak jellemz6 adatai

CX65SP4 R

G 20 (2H) G 25.1(2S) G 30 (3B/P)
Egé Névl. Fuvoka Névl. Fuvoka Névl. Fuvoka
héterhelés méret héterhelés méret héterhelés méret
kW (mm) kW (mm) kW (mm)

(TTr'g;akorO”aS 3.60 1,33 3.30 1,36 3.30 0,91
Gyors (nagy) (R) 3,30 1,16 3,30 1,43 3,00 0,86
Kbzepes
(kdzepes) (S) 2,20 1,06 2,20 1,18 1,90 0,70
Segéd égb
(Kicsi) (A) 1,20 0,79 1,10 0,80 1,00 0,50
Névleges
csatlakozasi 25 mbar 25 mbar 30 mbar
nyomas:

MUSZAKI

ADATOK

A siité n]éretei

magassag x 32x43,5x40 cm

szélesség x

mélység.

| Térfogat 56 liter

Az ételmelegitd
rész hasznos
méretei

szélesség: 42 cm
mélység: 44 cm
magassag: 8,5 cm

Egéfejek

az adattablan jelzett valamennyi
géztipusra atéllithaté

A halézati aram
fesziiltsége és
frekvenciaja

lasd az adattablan

ENERGIAOSZTALY

A villamos siték
energiafogyasztasi cimkézéséré|
sz616 2002/40/EK iranyelv. EN
50304 szabvany az
energiafogyasztas méreési
modszereirél. Természetes

h&aramlas — melegitd funkcio:
hagyomanyos; Energiafogyasztas
mérése kényszer-h6aramlasi
osztaly — melegité funkcio:
Cukrészda.

C€
:

Az 1973. februar 19-i 73/23/EGK
alacsonyfesziltségi iranyelv és
késbébbi modositasai — Az
elektromos 6sszeférhetéségrol
s20l6 1989. majus 3-i 89/336/EGK
iranyelv és késébbi mdédositasai —
A gaziizemi berendezésekrdl sz6l6
1990. junius 29-i 90/396/EGK
iranyelv és kés6bbi médositasai —
Az 1993. julius 22-i 93/68/EGK
iranyelv és kés6bbi médositasai —
Az 2002/96/EK iranyelv.
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A készulék leirasa
(A ARISTON

A késziilék attekintése m

Uvegtets™

Gazégo Az esetlegesen kiomiott
F6zdlap racs : — \ ételeket felfogé feliilet
1

Kezel6panel ——— 1 — , ,

TALCASINEK

i 5. szint

GRILLRACS 4. szint

‘ - 3. szint

ZSIRFELFOGO talca 2. szint

1. szint

ZSIRFELFOGO labazat

ZSIRFELFOGO labazat

Kezel6panel
sUT6 TERMOSZTAT | ANALOG PROGRAMOZ0
UZEMALLAPOT-JELZ0 ellenérzélampa | tekerégomb*
lampa
OO0
N/ "\ \ \
PROGRAMVALASZTO HOFOKSZABALYOZO Af6z8lap GAZEGOINEK
teker6gomb teker6gomb teker6gombjai

* Csak néhany modellnél.




Bekapcsolas és hasznalat

A f6zdlap hasznalata

Az égofej meggyujtasa

A GAZEGO tekerégombok esetében a gombhoz
tartozd gazégot tele kor jelzi.

A fé6z6lap tetszbleges gazégbjének meggyujtasa:

1. kozelitsen egy gyufat vagy gazgyujtét a gazégbhoz;
2. nyomja be, és ezzel egyidejlileg csavarja a
GAZEGO teker6gombjat érairannyal ellentétesen a
nagy lang szimbolumra 6;

3. alang kivant er6sségének beallitasahoz csavarja a
GAZEGO teker6gombjat érairannyal ellentétesen
takarékra 6, nagy langra 8 vagy egy koztes allasbal

Amennyiben a készilék
elektromos gyujtassal*
rendelkezik (/asd abra),
elegendd, ha benyomja, és
ezzel egyidejlleg, orairannyal
ellentétesen elcsavarja a
GAZEGO tekerégombjat a
takaréklang szimbdlumra, mig
a lang meg nem gyullad. Eléfordulhat, hogy a gazégdé
kialszik, ha a gombot elengedi. llyenkor ismételje meg
a fenti mlveletet gy, hogy a tekerégombot hosszabb
ideig tartja benyomva!

! Abban az esetben, ha a lang véletlendl kialudna,
zarja el a gazégoét, és miel6tt ujra meggyujtana, varjon
1 percet!

Amennyiben a készillék égésbiztositoval* rendelkezik,
tartsa a GAZEGO teker6gombjat nagyjabél 2-3
masodpercre lenyomva annak érdekében, hogy a lang
égve maradjon és az égésbiztosité bekapcsoljon!

A gazégb kikapcsolasahoz csavarja a teker6gombot
Utkozésig a - jelig!

A gazég6k hasznalataval kapcsolatos praktikus
tanacsok

A gazégbk optimalis teljesitménye és az alacsony
gazfogyasztas érdekében a gazégé méretéhez illg,
feddvel ellatott lapos fenekl edényeket érdemes
hasznalni.

Egé @Az edény atmérdje (cm)
Gyors (R) 24-26
Kozepes €96 (S) 16-20
Segédégd (A) 10-14
Harmas korona (TC) 24-29

A gazégbk tipusanak megallapitasahoz tekintse meg a
»A gazégok és a fuvokak jellemz6 adatai” fejezet
rajzait.

! A kis edénytarto raccsal rendelkez6 modelleknél a racs
kizarélag a kiegészité gazégdéhéz hasznalhato, és 12 cm-
nél kisebb atmeérdjii edények melegitheték rajta.

Az ora beallitasa

Nyomja meg a
PROGRAMOZO
teker6gombot, és
forgassa o6rairannyal
ellentétesen, mig az
aktualis id6t be nem
allitotta!

! Az ¢érat csak akkor lehet beallitani, ha a siité be van
kétve az elektromos halozatba. Aramkimaradas
esetén a PROGRAMOZO megall: az aramellatas
helyrealltat kbvetéen az orat Ujra be kell allitani.

A slitoé hasznalata

! Els6 bekapcsolaskor miikddtesse a sutét tresen
legalabb egy 6ra hosszat maximumra allitott
termosztattal és csukott ajté mellett! Ezutan kapcsolja ki
a sutét, nyissa ki az ajtajat, és szelléztesse ki a
helyiséget! A keletkezett szag a siité védelmére
hasznalt anyagok elparolgasabdl szarmazik.

! Soha ne tdmasszon semmit a sitd aljanak, mert a
zomanc megsérilhet!

1. APROGRAMVALASZTO teker6gomb elforgatasaval
valassza ki a kivant sitési programot!

2. AHOFOKSZABALYOZO tekerégombbal valassza ki
a programhoz ajanlott, vagy a kivant hdmérséklet!

A vonatkozo6 tablazatban kikereshetdk az ajanlott
sutési moédok és az azokhoz tartoz6 javasolt
hémérseékletek (lasd Stitési tablazat).

Sutés alatt mindig megteheti az alabbiakat:

* modosithatja a suitési programot a
PROGRAMVALASZTO tekerégomb segitségével;

* modosithatja a h6mérsékletet a
HOFOKSZABALYOZO teker6gomb segitségével;

« megszakithatja a siitést a PROGRAMVALASZTO
teker6gomb ,,0” helyzetbe allitasaval.

! A sutéedényeket mindig a mellékelt racsokra tegye!

* Csak néhany modellnél.




TERMOSZTAT ellenérzélampa

Ha ég, az azt jelenti, hogy a sut6 hét termel. A ldmpa
akkor alszik ki, ha a sité belsejében a hémérséklete
eléri a kivant értéket. A questo punto la spia si
accende e si spegne alternativamente, indicando che il
termostato e in funzione e mantiene costante la
temperatura.

SUTO UZEMALLAPOT-JELZO lampa
Ha ég, az azt jelenti, hogy a siité be van kapcsolva.

Sitoévilagitas

A sitévilagitas akkor kapcsol be, ha a
PROGRAMVALASZTO tekerégombot egy ,0”-an kiviili
allasba csavarja, é€s mindaddig égve marad, mig a
sutét ki nem kapcsolja. Ha a teker6gombot a as
allasba kapcsolja, a lampa kigyullad, azonban
melegitd funkcié nem Iép mikddésbe.

Siitési programok

! Mindegyik programhoz beallithaté egy hémérséklet
60°C és a maximalis érték kdzott, kivéve:

* GRILL (javasoljuk, hogy csak a legnagyobb allasban
hasznalja);

« GRATINIROZAS (javasoljuk, hogy ne hasznaljon
200°C-nal magasabb hémérsékletet).

[] HAGYOMANYOS SUTES program

A két also és felsé flitdszal bekapcsol. Ennél a
hagyomanyos sutési médnal inkabb csak egy szintet
hasznaljon: ha tébb szinten sit, a hdeloszlas nem
megfelelb.

SUTEMENYSUTES program

Bekapcsol az also flitészal €s mikodni kezd a ventilator,
finom és egyenletes héeloszlast biztositva a sité
belsejében. Ez a program kiméletes siitést igényl6 ételek
(példaul kelt tésztak) stitéséhez, valamint egyszerre harom
szinten ,mignon” elkészitéséhez javasolt.

GYORS SUTES program

Bekapcsolnak a flitészalak és mikddni kezd a
ventilator allando és egyenletes hdmérsékletet
biztositva.

A programhoz nincs szikség elémelegitésre. Ez a
program kuléndsen eldre elkészitett (mélyhdtott vagy
eléstott) ételek sutéséhez javasolt. A legjobb
eredményt akkor kapja, ha csak egy szintet hasznal.

(A ARISTON

@]  LEGKEVERESES SUTES program m
Valamennyi fltészal bekapcsol (fels6, alsd és korkoros) és a

ventilator mikédni kezd. Mivel a hd az egész sitében

allando, a levegd egyenletesen siti és piritja az ételt.

Egyidejlileg maximum két szintet lehet hasznalni.

P1ZZASUTES program

Bekapcsol az alsé és a korkords flitészal és a ventilator
m(ikddni kezd. Ez a kombinacio lehetévé teszi a siitd gyors
felmelegedését, tulsulyban alulrél érkezé erételjes
héarammal. Ha egyszerre egynél tébb szintet hasznal, a
siitésid6 felénél cserélie meg a tepsik helyét!

7] GRILLEZES program

Bekapcsol a felsd kdzépso6 flitészal. A grillezés magasabb és
kdzvetlen hémérséklete olyan ételekhez javasolt, melyek
magasabb fellleti hdmérsékletet igényelnek (borju- és
marhasdilt, filé, rostélyos). A program idedlis kis méretli ételek
grillezéséhez. Helyezze az ételt a racs kbzepére, mert a
sarkokban nem fog megsduini!

GRATINIROZAS program

Bekapcsol a fels6 flitészal és miikddni kezd a ventilator és a
forgonyars (ha van). Ez a sutési méd egyesiti az egyiranyu
hésugarzassal a levegd keringtetését a sité belsejében. Ez a
hé athatoloképességének névelésével segiti
megakadalyozni, hogy az ételek fellilete megégjen.

! A GRILLEZESHEZ és GRATINIROZASHOZ a siitdajtonak
zarva kell lennie.




A sités megtervezése
Sutési id6 beadllitasa azonnali indulassal

1. Csavarja a PROGRAMOZO teker6gombot

orairannyal ellentétesen, mig a kis ablakban a kivant

sutési id6 meg nem jelenik.

2. Hlzza kifelé a PROGRAMOZO tekerégombot, és

forgassa orairannyal ellentétesen, mig a forgathato

mutatét az aktualis idépontra nem allitotta! A muvelet

végét kattanas jelzi.

3. A PROGRAMVALASZTO tekerégombbal valassza

ki a kivant sutési programot! A sité azonnal

bekapcsol, és addig mikédik, mig a beallitott sitési

id6 le nem telik.

4. Ha az id6 letelt, a készllék hangjelzést ad ki. A

hangjelzés kikapcsolasahoz forgassa a

PROGRAMOZO tekerégombot 6rairannyal

ellentétesen addig, mig a kis ablakban a "

szimbo6lum meg nem jelenik!

5. Forgassa a PROGRAMVALASZTO teker6gombot

,0” allasbal

» Példa: 9:00 6ra van és 1 6ra 15 perces siités van
betervezve. A program 10:15-kor automatikusan
leall.

Siitési id6 beallitasa késleltetett indulassal

1. Csavarja a PROGRAMOZO teker6gombot

orairannyal ellentétesen, mig a kis ablakban a kivant

sutési id6 meg nem jelenik.

2. Hiuzza kifelé a PROGRAMOZO tekerégombot, és

forgassa orairannyal ellentétesen, mig a forgathato

mutatot a sités kezdetének kivant idépontjara nem

allitotta!

3. A PROGRAMVALASZTO tekerégombbal valassza

ki a kivant sutési programot! A sité a kezdésre

beallitott id6pontban fog bekapcsolni, és addig

mukodik, mig a beallitott sttési id6 le nem telik.

4. Ha az id6 letelt, a készillék hangjelzést ad ki. A

hangjelzés kikapcsolasahoz forgassa a

PROGRAMOZO teker6gombot 6rairannyal

ellentétesen addig, mig a kis ablakban a

szimbo6lum meg nem jelenik!

5. Forgassa a PROGRAMVALASZTO teker6gombot

,0” allasbal

» Példa: 9:00 6ra van, 1 éra 15 perces sltést tervez,
és a sutés kezdetének 11:00-t allitja be. A
program 11:00-kor automatikusan elindul, és
12:15-kor leall.

! A beallitas torléséhez forgassa a PROGRAMOZO
tekerégombot orairannyal ellentétesen addig, mig a
kis ablakban a ! szimbélum meg nem jelenik!

Praktikus siitési tanacsok

! Légkeveréses sutésnél ne hasznélja az 1. és az 5.
szintet: ezeket a helyeket kdzvetlenil éri a meleg levegé,
ami a kiméletes sutést igényld ételek odaégését
eredményezheti.

LEGKEVERESES UZEMMOD

* Haszndlja a 2. és a 4. szintet, a 2. szintre tegye a
magasabb hémérsékletet igényld ételeket!
* Helyezze a zsirfelfogo6t alulra, a racsot felllre!

GRILLEZES

+ GRILLEZESKOR helyezze a racsot az 5-8s szintre,
a sutési melléktermékek (szaft és/vagy zsir)
felfogasa érdekében pedig helyezze a zsirfelfogod
talcat az 1-es szintre! GRATINIROZASKOR
helyezze a racsot a 2-es vagy 3-as szintre, a sitési
melléktermékek felfogasa érdekében pedig
helyezze a zsirfelfog6 talcat az 1-es szintre!

» Javasoljuk, hogy a hémérsékletet allitsa
maximumra! Ne aggodjon, ha a fels6 fitészal nem
marad allanddan bekapcsolva: miikédését
héfokszabalyz6 szabalyozza.

P1ZZASUTES

* Hasznaljon kénnyl aluminium tepsit a mellékelt
racsra helyezve.
A zsirfelfogd télca hasznalataval a sutési id6
meghosszabbodik,
és nehezen fog tudni ropogos pizzat sitni.

+ Sok feltétet tartalmazé6 pizzaknal javasoljuk, hogy a
mozzarellat a sttés felénél tegye a tésztara.




Sitési tablazat

(A ARISTON

Program Etel Suly | Siit6 aljatol Elémelegités Ajanlott Siitési
(kg) | szamitott (perc) hémérséklet | id6 (perc)
maqgassagi szint
Kacsa 1 3 15 200 65-75
- Borju- és marhastilt 1 3 15 200 70-75
Hagyscz_lrtr:éinyos Disznosil 1 3 15 200 70-80
(Omléds) kekszek - 3 15 180 15-20
Linzerek 1 3 15 180 30-35
Linzerek 0.5 3 15 180 20-30
GyUmolcstorta 1 2 vagy 3 15 180 40-45
Gyumolcsds stitemény 0.7 3 15 180 40-50
Piskota 0.5 3 15 160 25-30
Toltott palacsintak (2 szinten) 1.2 2és4 15 200 30-35
Siteménysiités | Kis kekszek (2 szinten) 0.6 2és4 15 190 20-25
Sajtos-sés aprésitemény (2 szinten) 04 2és4 15 210 15-20
Fank (3 szinten)
Keksz (3 szinten) 0.7 1és3és5 15 180 20-25
Habcsok (3 szinten) 0.7 1és3és5 15 180 20-25
0.5 1és36és5 15 90 180
Mélyhuitott
Pizza 0.3 2 - 250 12
Cukkinivel és rakkal toltott
palacsintatészta 0.4 2 - 200 20
Falusi spenéttorta 0.5 2 - 220 30-35
Toltott taska 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Gyors siités | Aranygaluska 04 2 - 180 25-30
Csibefalatok 0.4 2 - 220 15-20
El6siitott
Csirkeszarny 0.4 2 - 200 20-25
Friss ételek
(Omlds) kekszek 0.3 2 - 200 15-18
GyUmolcsds stitemény 0.6 2 - 180 45
Sajtos-sds aprdsiitemény 0.2 2 - 210 10-12
Pizza (2 szinten) 1 2és4 15 230 15-20
Lasagne 1 3 10 180 30-35
Barany 1 2 10 180 40-45
Silt csirke + burgonya 1+1 2és4 15 200 60-70
Légkeveréses Makrdla =~ 1 2 10 180 30-35
Gzemmod Gyumolcsqs sttemény 1 2 10 170 40-50
Fank (2 szinten) 0.5 2és4 10 190 20-25
Keksz (2 szinten) 0.5 2és4 10 180 10-15
Piskdta (1 szinten) 0.5 2 10 170 15-20
Piskéta (2 szinten) 1 2és4 10 170 20-25
Sés stitemény 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizzasiités Borju- és marhastilt 1 2 10 220 25-30
Csirke 1 2vagy 3 10 180 60-70
Nyelvhal és tintahal 0.7 4 - Max 10-12
Tintahal és rak nyarson 0.6 4 - Max 8-10
Tintahal 0.6 4 - Max 10-15
Toékehalfilé 0.8 4 - Max 10-15
. Grillezett z6ldségek 0.4 3vagy 4 - Max 15-20
Grillezés | g, it 0.8 4 - Max 15-20
Kolbasz, hurka 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Makréla 1 4 - Max 15-20
Pirités 4és6 4 - Max 3-5
S Grillcsirke 1.5 2 10 200 55-60
Gratinirozds | Tinighal 15 2 10 200 30-35
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Ovintézkedések és tanacsok

! A készilék a nemzetkdzi biztonsagi szabvanyokkal
O0sszhangban lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbadl
kozoljuk, kérjuk olvassa el 6ket figyelmesen!

Altalanos biztonsag
» A késziiléket otthoni, haztartasi hasznaltra szantak.

* A sltd nem helyezhet6 Gzembe nyitott térben, még
akkor sem, ha a terllet védett helyen van, mivel
rendkivil veszélyes a készliléket esdnek, viharnak
kitenni!

* Ne érjen a készlilékhez mezitlab, illetve vizes vagy
nedves kézzel vagy labbal!

* A készuléket kizardlag felnéttek hasznalhatjak
ételek sltésére a kézikdnyvben talalhato
utmutatasoknak megfeleléen.

* A kézikdnyv 1. (izolalt) vagy 2. osztalyu — 1.
alosztalyu (két szekrény kdzé beépitett) készulékre
vonatkozik.

e A késziilék hasznalata kozben a felmeleged6
részek és a siit6 ajtajanak néhany része
felforrésodik. Ugyeljen ra, hogy ezekhez ne érjen
és a gyermekeket tartsa téliik tavol!

» Kerllje el, hogy méas elektromos haztartasi
készlilékek vezetéke hozzaérjen a siité meleg
részeihez!

* Ne takarja el a szell6zésre és a h6 elosztasara
szolgal6 nyilasokat!

* Az edények behelyezéséhez vagy kivételéhez
mindig hasznaljon sutékeszty(t!

* A készilék mikddése kézben ne hasznaljon a
kézelben gyulékony folyadékokat (alkohol, benzin,
stb.)!

* Ne tegyen gyulékony anyagot az alsoé tarolétérbe,
illetve a stitébe: meggyulladhat, ha a készilék
véletlenil mdkodni kezd!

+ A fiok (amennyiben van ilyen) belsé fellletei
felmelegedhetnek.

* Ha a késziléket nem hasznélja, mindig ellendrizze,
hogy a gombok a ® allasban legyenek!

» A csatlakozét az elektromos halézatbdl ne a kabelnél,
hanem a csatlakoz6 dugonal fogva huzza kil

» A készulék tisztitasat vagy karbantartasat azutan
kezdje el, hogy kihuzta a csatlakoz6 dugét az
elektromos hal6zatbol!

* Meghibasodas esetén semmilyen kérilmények
koz6tt ne prébalja megjavitani a belsd
szerkezeteket! Forduljon a szervizhez!

* Ne tegyen nehéz targyakat a nyitott sitdajtora!l

Hulladékkezelés

* A csomagoléanyag megsemmisitése: tartsa be a
helyi eléirasokat, igy a csomagoldanyag ujra
felhasznalasra kerilhet!

* Az Eurépai Parlament és Tanacs, elektromos és
elektronikus berendezések hulladékairél (WEEE)
sz06l6 2002/96/EK iranyelve eldirja, hogy ezen
hulladékok nem kezelhetdk haztartasi hulladékként.
A forgalombol kivont berendezéseket szelektiven
kell gyljteni, az azokat alkoté anyagok hatékonyabb
visszanyerése, illetve Ujrahasznositasa, valamint az
emberi egészség és a kérnyezet védelme
érdekében. Az 6sszes terméken megtalalhatéd
athuzott szemetes szimbdlum a szelektiv gydjtési
kotelezettségre emlékeztet.

A tulajdonosok, haztartasi készulékuk forgalombdl
térténd helyes kivonasaval kapcsolatban, tovabbi
informacioért a megfelel6 kézszolgalathoz, illetve a
forgalmazohoz is fordulhatnak.

Takarékossag és kornyezetvédelem

* Ha a sut6t kés6 esti vagy a kora reggeli érakban
mukodteti, hozzajarul az elektromos mivek
terheltségének csokkentéséhez.

« Javasoljuk, hogy GRILLEZESKOR és
GRATINIROZASKOR mindig csukja be a siit6 ajtajat:
igy kitlin6 eredményt kap, ugyanakkor jelentds
energiat takarit meg (kb. 10%).

* A tbmitéseket tartsa tisztan és 6rizze meg
hatékonysagukat oly médon, hogy jol illeszkedjenek
az ajtéhoz és ne engedjék kijutni a hét!




Karbantartas és apolas

Aramtalanitas

Minden mivelet el6tt aramtalanitsa a készliléket!

A késziilék tisztitasa

! A készulék tisztitasahoz soha ne hasznaljon
g6ztisztitot, illetve nagynyomasu tisztitot!

* A klls6 zomanc vagy inox alkatrészek és a
gumitdmitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis
tisztitoszereket! Tisztitds utan b vizzel 6blitse le,
és szaritsa meg Oket! Ne hasznaljon suroléport
vagy maro anyagot!

* A kdnnyebb tisztithatosag érdekében a f6z6lap
racsai, égbéfedelei, langeloszto rozsai és gazégoi
levehetdk; mossa el ket meleg, nem surold hatasu
mososzeres vizben, ligyelve arra, hogy minden
lerakdédast eltavolitson, majd varja meg, hogy
tokéletesen megszaradjanak!

* Rendszeresen tisztitsa meg az égésbiztositok*
végét!

» A siitd belsejét lehetéleg minden hasznalat utan,
meég langyos allapotban tisztitsa meg! Hasznaljon
meleg vizet és mosogatoszert, 6blitse le és puha
ruhaval torélje szarazra! Keriilje a suroloszerek
hasznalatat!

* Az ajtdlveget szivaccsal és nem surolohatasu
mososzerrel tisztitsa le, majd puha ruhaval térélje
szarazra; ne hasznaljon durva, dérzsanyagot vagy
éles, fém kapardkést, mely megkarcolhatja a
fellletét, vagy akar az Gvegfelllet széttdrését is
eredményezheti!

» A tartozékok a normal edényekhez hasonloan, akar
mosogatdégépben is elmoshatok.

* Ne hajtsa le a fé6z8lap tetejét, ha még ég valamelyik
gazégd, vagy még meleg!

(A ARISTON

A siit6 tomitéseinek ellenérzése

Rendszeresen ellenérizze a sitéajto koruli témitések
allapotat! Ha sérilést vesz észre, forduljon a
legkdzelebbi hivatalos szakszervizhez! Javasoljuk, hogy
ne hasznalja a sutét, amig a javitast nem végzik el!

A siitét megvilagité lampa kicserélése

1. A sut6 aramtalanitédsa utan
hizza le a lampafoglalat
Uvegfedelét (lasd abra)!

2. Csavarja ki a lampat és
cserélje ki egy ugyanolyanra:
feszlltség: 230 V, teljesitmény:
25 W, tipus: E14.

3. Tegye vissza a fedelet, és helyezze ismét aram ala
a sitét!

Gazcsapok karbantartasa

A gazcsapoknal eléfordulhat, hogy id6ével beragadnak,
vagy elforgatasuk nehézkessé valik. llyenkor a
gazcsapot ujra kell cserélni.

! Ezt a miiveletet csak a gyarté altal felhatalmazott
szakember végezheti.

Szerviz

! Sohase hivjon engedéllyel nem rendelkezd
szakembert!

A kovetkez6k megadasa sziikséges:

* az anomalia tipusa;

* a készulék modellje (Mod.)

* a készilék szériaszama (S/N)

Az utdbbi informaciok a késziléken elhelyezett
adattablan talalhatok.

* Csak néhany modellnél.
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