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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.
They contain important information for safe use, for
installation and for care of the appliance.

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

Positioning

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

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

Fitting the appliance

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

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

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

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

595 mm.

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

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

Ventilation

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

Centring and fastening

Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.
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I All parts which ensure the safe operation of the
appliance must not be removable without the aid of a
tool.




Electrical connections

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

Fitting the power supply cable

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

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

Connecting the supply cable to the mains

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

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

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

Before connecting to the power supply, make sure that:

* The appliance is earthed and the plug is
compliant with the law.
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e The socket can withstand the maximum power of
the appliance, which is indicated on the data
plate (see below).

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

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

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

! The cable must not be bent or compressed.

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

I The manufacturer declines any liability should
these safety measures not be observed.
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DATA PLATE
width cm 43.5
Dimensions height cm 32
depth cm 40
Volume It. 56

Electrical
connections

voltage: 220-240V ~ 50/60
maximum power absorbed 2800W

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

Norm EN 50304

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

ENERGY LABEL

This appliance conforms to the
following European Economic
Community directives:
-2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

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

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

- 2002/96/EC and subsequent
amendments.
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Description of the appliance

H Overall view

Control panel

Control panel —— GUIDES for the
p N sliding racks
GRILL W i positon 5
eSS e e = position 4
(] [ ] iee
DRIPPING PAN ] \\'- position 3
(Z position 2
L// \ W position 1
SELECTOR TIMER THERMOSTAT
knob knob™* indicator light
® RNe
0 5 0
45 15 max 60
. 220 / 'I.
20 * 140
THERMOSTAT
knob
SELECTOR ELECTONIC THERMOSTAT
knob Programmer* indicator light

* Only on certain models.

.
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THERMOSTAT
knob




Start-up and use

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

Starting the oven

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

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

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

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the
THERMOSTAT knob.

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

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

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

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

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

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

How to use the timer*

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

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

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

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

* Only on certain models




Cooking modes

Cooking modes

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

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

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

—— TRADITIONAL OVEN mode

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

g MULTI-COOKING mode

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

[vvv| BARBECUE mode

The top heating element comes on.

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

’11' GRATIN mode

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

PIZZA mode

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

&3 BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods

such as cakes that need to rise and to prepare
certain tartlets on 3 shelves simultaneously.

The Rotisserie (only available on certain models)

To operate the rotisserie

(see diagram) proceed as

follows:

1. Place the dripping

pan in position 1.

2. Place the rotisserie

// \\ support in position 3
and insert the spit in

the hole provided on

the back panel of the

oven.

3. Start the rotisserie using the knob to select MODE

Practical cooking advice

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

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

MULTI-COOKING

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

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

BARBECUE

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

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

Pl1ZZA MODE

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending
cooking time).

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

Cooking Foods Weight | Rack position | Pre-heating | Recommended | Cooking
modes (in kg) time (min) temperature time
(minutes)
Convection | Duck 1 3 15 200 65-75
Oven Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Multi-cooking | Pizza (on 2 racks) 1 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
Mackerel 1 2 10 180 30-35
Plum cake 1 2 10 170 40-50
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 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Barbecue Soles and cuttlefish 1 4 5 MAX 8-10
Squid and prawn kebabs 1 4 5 MAX 6-8
Cod filet 1 4 5 MAX 10
Grilled vegetables 1 3or4d 5 MAX 10-15
Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20
Hamburgers 1 4 5 MAX 7-10
Mackerels 1 4 5 MAX 15-20
Toasted sandwiches n.°4 4 5 MAX 2-3
Gratin Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
Pizza Mode Pizza 0.5 3 15 220 15-20
Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Baking Mode | Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
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 3 and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1and 3 and 5 15 90 180




The electronic cooking

programmer

|DISPLAY
END OF | o o @L CLOCK icon
cookiNG icon | ©2 LILY . 0l ‘
puration —- &, LIV LAY A L mimer icon
icon L J
DECREASE TIME — @ @— INCREASE TIME
button button

SET TIME
button

Setting the clock

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

After the appliance has been connected to the

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

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

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

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

Setting the timer

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

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

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

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

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

Programming cooking

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

Programming the cooking duration

1. Press the button several times until the &,
icon and the three digits on the DISPLAY begin to
flash.

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

3. Wait for 10 seconds or press the button again

to finalise the setting.

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

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

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

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

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

2. Next, press the button until the &8 icon and
the four digits on the DISPLAY begin to flash.

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

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

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

Programming has been set when the &, and &%
buttons are illuminated. The DISPLAY shows the
cooking end time and the cooking duration
alternately.

Cancelling a programme
To cancel a programme:

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

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




Precautions and tips

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

General safety

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. Itis extremely dangerous to leave the appliance
exposed torain and storms.

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

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

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

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

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

the oven.

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

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

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

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

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

Always make sure the knobs are in the “®”/*0” position when
the appliance is notin use.

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

Never carry out any cleaning or maintenance work without
having unplugged the plug from the mains.
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Inthe case of a malfunction, under no circumstances should
you attempt to repair the appliance yourself. Repairs carried
out by inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact a Service Centre
(see Assistance).

Do not rest heavy objects on the open oven door.

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

Do not let children play with the appliance.

Disposal

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

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

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

Respecting and conserving the
environment

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

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

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




Maintenance and care

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.

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

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

e The accessories can be washed like everyday
crockery (even in your dishwasher).

Cleaning the oven door

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

To clean more thoroughly, you can remove the oven
door.

1. Open the oven door fully
(see diagram)

2. Lift up and turn the small
levers located on the two
hinges (see diagram)

3. Grip the door on the two
external sides and close it
approximately half way. Then
pull the door towards you
lifting it out of its seat (see
diagram).

To replace the door, reverse
this sequence.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the lamp-holder.

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

3. Replace the glass cover (see diagram).

Assistance

Communicating:

e appliance model (Mod.)

e serial number (S/N)

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

! BaxHO COXpaHWTb JaHHOe PYKOBOACTBO ANSA ero
nocneymroLmx KoHcynbTaumun. B cnyyae npopaxu,
nepegavv U3genusa unu npu nepeesne Ha HoBoe
MECTO XUTeNbCTBa HE0OX0AUMO NPOBEPUTL, HYTOObI
PYKOBOACTBO OCTaBarocb BMECTE C uM3genuem, ans
TOro 4YtoObl €ro HOBbIM Bragereyl Mor 03HaKOMUTBLCS
C npaBuramu aKcnayataumMm u ¢ COOTBETCTBYHOLLNMN
npeaynpexaeHnsamu.

! BHMMaTENbHO NPOYMTaNTE MHCTPYKLUMM: B HUX
cofepaTcsi BaxHble cBefeHus 06 ycTaHOBKe,
aKcnnyaTaumMm n 6e3onacHoOCTU U3genus.

PacnonoxeHue

! He paspelwwanTte getam urpatb C YNakoBOYHbIMU
mMaTepuanamu.

YnakoBoYHble MaTepuarbl AOMKHbI ObITb YHUYTOXEHbI
B COOTBETCTBMU C NpaBunamu pasaenbHoro cbopa
mycopa (cm. lpedocmopoxHocmu u pekomeHdayuu).

! YcTaHoBKa n3genvsi NponsBoauTcsa B COOTBETCTBUN
C OaHHBIMU MHCTPYKUMAMUN KBanMULMPOBaHHbIMU
cneuvanucTamun. HenpaBuibHbIM MOHTaX U34enus
MOXeT CTaTb NPUYNHOM MOBPEXAEHUSA MMYLLECTBA U
NPUYMHUTE ywepb ngam 1 JOMALUHUM KXUBOTHBIM.

BcTpoeHHbIM MOHTaX

[Onsa obecneyeHns ncnpaBHOro PYHKLUMOHUPOBAHKUS
N30enns KyXOHHbIM 3MEMEHT [OIMKEH UMETb
COOTBETCTBYIOLUME XapPaKTEPUCTUKM:

* MaHenun KyXOHHbIX 3MEeMEHTOB, NpuierawLmnx K
AYX0BOMY LUKady, OOMKHbI ObiTb BbINOMHEHbI 13
TEPMOCTOMKOro MaTepuana;

¢ KIeWn KyXOHHbIX 3J1EMEHTOB 3JIEMEHTOB U3
haHepoBaHHOro aepesa A0MmKeH OblTb YCTONYUBBLIM
k Temnepatype 100°C.

e Ons BCTPaMBaHWS OyXOBOro Likada nop
KYXOHHbIM TOMOM (CM. PUCYHOK) UNN B KOMOHHY
HMLWA KyXOHHOrO 3remMeHTa AOMKHa UMeTb
cneayrolime pasmMepbl:

595 mm.

! Mocne BCTpanBaHUA nsaenna B KyXOHHbIU 3NeMeHT
AOJDKHa ObITb UCKMNOYEHA BO3MOXHOCTb KacaHus K
ANEeKTPUYeCKMMnN 4acTtamun.

Pacxop QNEKTPO3HEePIrun, yKa3aHHblI Ha MacrnopTHOU
Tabnunuke n3genua, ObIn 3amMepsaH and AaHHoro tuna
MOHTaXa

BeHTUnAuna

Ona obecneveHns Hagnexawen BeHTUNALUN
HeOOXOAMMO CHATb 3a[HIOK MaHenNb HULIKM KYXOHHOTro
anemMeHTa. PekomeHayeTcsa yCTaHOBUTb OYyXOBOM
Wwkad Ha ABa AepeBsiHHbIX Opycka MMM Ha ChroLHoe
OCHOBaHue ¢ 0TBepcTMeM OMaMeTpoM He MeHee 45 X
560 mm (cm yepmexu).

LleHTpoBKa 1 KpenneHue

Onsa kpenneHus M3genust K KYXOHHOMY 9NeMeHTY:
OTKpOWTE ABepLuy AyXOBOro wkada v 3aBuHTUTE 4
wypyna ansa gepeBsHHbIX NaHenen B 4 oTBEPCTUS B
nepumeTpanbHOM pame.

)
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! Bce 3aluTHbIE aNeMeHTbl JOMKHbI ObiTb
3aKpenneHbl TakuM ob6pa3om, YToObl X MOXHO BbINo
CHSITb TOMbKO MPY NOMOLM creuunanbHOro
WHCTPYMEHTA.
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MopncoeanHeHue ceteBoro kabens

1. OTKpoUTE 3aXUMHYIO
KOpOOKy, HaxxaB npu
NMOMOLLM OTBEPTKM Ha
BbICTYMbl C OOKOB
KPbILUKW: MOTAHUTE W
OTKPOMWTE KPBbILLKY (CM.
cxemy).

T W

2. OTBMHTUTE BUHT
kabenbHOro casnbHuKa u
BblHbTE €ro, noaaes
OTBEPTKOM (CM. cxemy).

3. OTBUHTUTE BUHTHI
KOHTaKkTOB L-N-==1
3aTeM npukpenuTe
npoBoAa noa
ronoBKkamu BUHTOB,
cobntogas LBETOBYHO
mapkunpoBky CuHun (N)
KopuyHesbin (L) XKento-
3eneHbin (==).

MoacoeanHeHne ceteBoro kabensi nsgenus K
CeTn 3NeKTponutTaHus

YcraHoBWTE Ha ceTeBOW kabernb HOpMann3oBaHHYHO
LUTEeNCemnbHY BUIKY, PacHUTaHHYI0 Ha Harpysky,
yKa3aHHylo Ha nacrnopTHoM Tabnuuke (cMm. cOOKY).

B cnyyae npsiMOro noakroYeHns K cetu
SNEKTPONUTaHNSA MeXay U3OeNMeM u CeTblo
HeobX0AMMO YCTaHOBUTb MHOTOMOSOCHBIN
BbIKIMOYaTENb C MUHUMArbHbBIM PAaCcCTOSHUEM MEXAY
KOHTakTaMmm 3 MM, pacuMTaHHbIN Ha AaHHYK HarpysKky v
COOTBETCTBYIOLLMN AEUCTBYIOLLMM HOpMaTUBaM
(BbIKNIOYATENDL HE OOMMKEH pa3MblkaTb MPOBOA
3asemneHust). CeteBou kabenb JOMmKeH ObITb
pacnonoXeH Takum obpasom, YToObl H/ B OQHOM TOYKE
ero Temneparypa He npeBblLlana Temneparypy
nomeLlleHusi 6onee yem Ha 50°C.

! ONeKTPOMOHTEpP HECET OTBETCTBEHHOCTb 3a
npaBurbHoOe NMoakn4veHne mnsgenna K arnekTpuy4eckon
ceTu 1 3a cobntogeHve npaeun 6e3onacHoOCTU.

lMepen NoAKMoYeHMEM M3AENUS K CETU SMEKTPONUTaHNs

npoBepbTe crieqyoLlee:

* ceTeBas po3eTka AormkHa ObiTb coeguHeHa ¢
3a3eMrIeHreM 1 COOTBETCTBOBATb HOPMATVBaM,;

* ceTeBasi po3eTka JOMKHa OblTb paccunTaHa Ha
MakcMmarnbHy NoTpebnseMyo MOLLHOCTb U3genus,
YKa3aHHyl0 Ha NacrnopTHOW Tabnunyke (CM. HUXe);

(1) inpesit

* HanpshkeHWe CEeTU ANEKTPONUTaHNSA OOIMKHO
HaxoauTbCA B Npefenax 3HavyeHun, yKasaHHbIX Ha
nacrnopTHou Tabnuyke (CM. Huxe);

* ceTeBasi po3eTka A0IKHA ObITb COBMECTMMA CO
LUTENncenbHOW BUKOU 13aenus. B npoTnBHOM
crydae 3aMeHuTe CETEBYIO PO3ETKY UMK
LUTENCENbHYH BUMKY; HE UCMONb3yUTe YONMHUTENN
WA TPOVHUKN.

! Viagenve JOmKHO ObITb YCTAHOBIEHO TakMM 0bpasom,

4yToObI ceTeBOM kabernb 1 ceTeBas poseTka Obinn Nnerko

OOCTYMHBbI.

! CeTeBOM LWHYP M30ENUSA HE OOMKEH ObITb COTHYT UK

cxar.

! PerynsipHo npoBepsanTe cOCTosiHME kabens

3MNEKTPONUTaHUS U B ClyYyae HEOOXOAMMOCTU NOpy4nUTe

€ro 3amMeHy TOJIbKO YMONIHOMOYEHHbLIM TEXHUKAM (CM.

TexHu4Yeckoe obcryxusaHue).

! MNpownssoguTens He HECET OTBETCTBEHHOCTM 3a

nocneacTBMs HECOOMOAEHMS NEPEYNCTIEHHDBIX BhbILLIE

TpeboBaHMK.

AKO 77

NMACMOPTHAA TABJTUYKA

wupwuHa cm 43,5

BbicoTa cM 32

rny6uHa cm 40

O6bem n 56

HanpshkeHne 220-240B ~ 50/60
'y, makc. nornowaemas
MoLLlHocTb 2800 BT

OupekTtnea 2002/40/CE 06
3TUKETKaxX AMeKTPUYECKnX
AyxoBbIX WKados. HopmaTue
EN 50304 - NMoTtpebneHue
aneKkTpoaHepruu - HatypanbHas
KOHBEKLNS — PEXUM

Harpeea: ——— TpaaVLVOHHBIN,
3asaBneHue o pacxope
3MNeKTPOo3Heprnn knacca
NPVHYOUTENBHON KOHBEKLMU -
(PyHKLMA HArpeBaHus:
KOHAMTepcKas Bblneyka. e
[aHHoe n3genue cooTBeTCTBYET
cnegyrowmm Oupektneam
EBponelickoro CoobuiecTBa:

- 2006/95/CEE ot 12.12.2006
(Hunskoe HanpsixeHue) ¢
nocreayowmMn N3MEHEHUAMU
- 2004/108/CEE ot 15/12/04
(OnekTpomarHntHas
COBMECTUMOCTb) C
nocrneayowmMn N3MEHEHUAMU
- 93/68/CEE o1 22/07/93 ¢
nocrneayowmMn N3MEHEHUAMU
- 2002/96/CE ¢ nocnegaytowumm
N3MEHEHMSMU

FaGapuTHble
pa3mepbl

dnekTpuyeckue
coefuVHeHus

MAPKUPOBKA
NOTPEBNEHUA
ONEKTPOSHEPIMA
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OnucaHue uspenus

O6wwun BuAO
MaHenb ynpaenexHus ] BblOBM)XHbIE
/ . HAMPABNAOLWWE
> ypOoBHeN
\

PELIETKA y//)///// Il [l ,l ‘ \ \\\ nomnoxeHue 5
- : == nonoxeHve 4
:// \E nonoxexue 3
NPOTMBEHb [ 19/ nonoxeHve 2
L;/ / X \\g nonoxexve 1

MaHenb ynpaBneHus

PykosTtka PykosTka WHavkaTop
NMPOrPAMMbI TAUMEP* TEPMOCTAT
© 1 0
0 5 0
45 15 max 60
220 ) 1 ’
30 180 * 140‘
PykosTtka
TEPMOCTAT
PykoaTka 3NEKTPOHHOE ycTpoiicTeo ViHpwkaTop
NMPOrPAMMbI MpOrpaMMMpPOBaHMS’* TEPMOCTAT
1 0
(]
max 60
220 'I0.0
180 * 140.
PykosTka
TEPMOCTAT

* VimeeTca Tonbko B HEeKOTOpbIX MoAendax
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BknioueHue u akcnnyatauma (D mnpesit

! Mpu nepBoM BKOYEHUN AYyXOBOrO LWKada
pekoMeHayeM MpoKanuTb ero NpMMEPHO B TEYEHue
yaca npu MakcumanbHOM TemnepaType C 3aKpbiTou
aBepueun. 3aTteM BbIKMYNTE AyXOBOU LIKad), OTKpouTe
OBepuy 1 NpoBeTpuTe nomMelleHne. 3anax, KOTopbiv Bbl
MOXeTe MoYyBCTBOBaTb, BbI3BaH MCNApeHUEM BELLECTB,

MCNonb30BaHHbIX ONA nNpefoxpaHeHua AyxoBoro LIJKa(*)a.

BknroyeHue gyxoBoro wkacpa

1. Boibepute HyXHY NporpaMMmy NPUroTOBIEHWUS NpK
nomoLuym pykoatku NMPOMPAMMBI.

2. BuibepuTe Temnepatypy npu noMmoLum perynstopa
TEPMOCTAT. B cneynansHou Tabnuue npuBoantca
nepeyvyeHb TUMNOB NPUrOTOBIEHNS C COOTBETCTBYHOLLUMMU
pekomeHayembiMU Temnepatypamu (cm. [pozpammai).
3. BkntoyeHHbin unagmnkatop TEPMOCTATA o3Havaet
TekyLyto pady HarpeBa AyXOBK/ OO 3a4aHHON
Temneparypbl.

4. B npouecce npuroToBrieHns B Ntob6oM MOMEHT MOXHO:

- U3MEHUTb Nporpammy NPUroTOBIIEHNS NPY MOMOLLM
pykosATku NMPOIrPAMMBbI,

- UBMEHWTb TemnepaTypy npv NOMOLLW perynsropa
TEPMOCTAT;

- NnpepBaTb NPUroTOBIEHME, NOBEPHYB PYKOATKY
MPOrPAMMbI B nonoxeHue «0».

! Hukorga He cTaBbTe HUKaKUX NPeAMEeTOB Ha OHO
OyXOBOro wwkada, Tak Kak OH1 MOTyT NoBpeaunTb
3ManupoBaHHOE MOKPbITUE.

! Bcerga ctaBbTe Nocyay Ha npunararLLyocs peLleTky.
OxnaguTtenbHasa BeHTUNAULUA

[na noHwkeHWs TemnepaTypbl BOKpYr paboTatoLiero
OyXOBOro LKada HeKOTOpble MOAEN OCHaLLaTCs
OoxnaguTenbHbIM BEHTUNATOPOM. OTOT BEHTUNATOP
HanpasnsieT CTPy BO34yXa Mexay naHernbio
ynpaBneHuns u ABepuen AyxoBoro Lkada.

! Mo 3aBepLUeHUN NPUrOTOBIEHNS BEHTUNSATOP
npoporkaeT pabotaTe BNNOTb A0 Hagnexallero
OXNaXAeHNst OyXOBKU.

OcBelleHue ayxoBoro wkada

3aropaetcsi npu BbiGope ) Mpu NOMOLLYN PYKOSITKU
MPOrPAMMBI. OcTaeTcs BknoYeHHOW Npu BbiGope
nporpamMMbl NPUrOTOBIEHNS.

Tanmep+

1. MNpexae Bcro He0o6xo0AMMO 3aBECTU Taumep, NOBEPHYB
pykoaTky TAMMEP no 4acosou cTpenke nouTn Ha oauH
NonHbin 060pOoT.

2. NoBopaunsas pykoAaTky obpaTHO, NPOTUB 4YacoBOU
CTPEnKuW, 3a4aeTcs HyXHOe BPeEMS — MUHYTbI Ha
pykosaTke TAUMEPA fomkHbl coBNacTb C OTMEeTKaMu Ha
naHenu ynpasneHus.

3. Taumep oTcunThLIBaeT BpemMs B 06paTHOM Mopsake: no
UCTeYeHUN 3a4aHHOr0 BPEMEHN pasfaeTcs 3BYKOBOU
curuan.

! Taumep He ynpasnseT BKNOYEHVEM UMK
BbIKMOYEHNEM AyXO0BOro Lwkada.

* VimeeTca Tonbko B HEKOTOpbIX Moaenax
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[MporpamMmmbli

I'IporpaMMbl npurotToBJrieHUA

! ina BCex nporpamMmm MOXHO 3afaTb TeMmnepartypy ot
60°C oo MAKC kpome:

* [PUIb (pekomeHayeTcsa ycTaHaBnmBaTb TOMNbKO
MAKC. Temnepatypy);

* NOAPYMAHUBAHWME (pekomeHayeTcs He
npesbiwaTe Temnepatypy 200°C).

= [lporpamma TPAOULIMOHAJIbHAA YXOBKA

BknioyatoTcs gBa HarpeBaTerbHbIX MEMEHTA: HUXKHUN 1
BEpxXHUU. B pexume TpagmumoHanbHOro NpPUroToBMEHUS
pekoMeHayeTCs MCNonb30BaTb TOMbKO OAWH YPOBEHb:
MpU UCMNONb30BaHUN HECKOSbKUX YPOBHEU
pacnpegeneHue temnepatypbl OyaeT HeonTUMarnbHbIM.

%= Nporpamma OOHOBPEMEHHOE
S NPUrOTOBNEHVE

BkntoyatoTca Bce HarpeBaTterbHble aNieMeHTbl (BEPXHUMN,
HVXXKHUIA 1 KPYTTbIA) U BEHTUNSATOP. Tak Kak xap
SABMNSETCA NOCTOSHHLIM BO BCEM [yXOBOM LUKadyy, BO3AYX
obecneuynBaeT 0QHOPOAHOE MPUrOTOBMEHME U
noapymsaHmeaHve npogykra. OQHOBPEMEHHO MOXHO
ncnonb3oBaTb He 6onee ABYX YPOBHEN AyXOBOro Lkada.

[vvv| Mporpamma MPUITb

BkntoyaeTca BepxHWI HarpeBaTenbHbIA SNEMEHT.
Bbicokas Temnepartypa u xap npsMoro AevcTBUs rpuns
pekomMeHAyeTCs ANA NPUroTOBEHUS MPOOYKTOB,
HY>KOaKLLUXCS B BbICOKOW MOBEPXHOCTHOW TemnepaType.
[oToBbTE ONtoAa C 3aKpbITON ABEpLIEN AyXOBOro wkada.

'11' Mporpamma GRATIN (MoapymsHvBaHue)

BkntoyaeTca BepxXHUIN HarpeBaTenbHbIN ANEMEHT U
BepTen. CoyeTaeT ofHOHanNpaBrieHHOE BblAeneHve
Xapa € NpUHYAMTENbHOW LMpKynauMen Bo3ayxa BHYTPH
OyXOBOro wkadga. To NnpenaTcTByeT o6ropaHuio
NMOBEPXHOCTU NPOAYKTOB, MOBbILLAA NPOHNKAIOLLYHO
cnocobHoCTb xapa. [oToBbTe 6ntoaa € 3aKpbITON
OBepLen AyxoBoro wkada.

Mporpamma MULLIA

Bkno4aloTca HYDKHWIA U KPYTTbIN HarpeBaTernbHble
3MEeMEHTbI M BEHTUNATOP. Takoe coYeTaHve no3BonseT
ObICTPO pasorpeTb AyxOBKy C 6onee CUibHbIM BbiAerneHnemM
Xapa cHu3y. Ecnn ncnonb3yotcs HeCKOMbKO YpOBHEN
O[JHOBPEMEHHO, HeobXoaMMO MeHATb MecTamu bnoda B
cepeamnHe UX NpPUroTOBIEHNS.

&= Nporpamma KOHAUTEPCKAS BbINEYKA

BkntoyaeTca 3agHUN HarpeBaTeNbHbIN 3IEMEHT U
BEHTUNATOp, obecneynBas yMepeHHbI U OAHOPOAHbLIV
Xap BHYyTpY AyxoBku. [laHHaa yHKUUS pekoMeHayeTcs
AN NPUroTOBMEHNs AenukaTHbIX 6ntog (Hanpumep,
KOHOUTEpCKUx nagenui, Tpebywmx nogbema tecta) u
MEINKON BbIMNEYKN OAHOBPEMEHHO Ha TPEX YPOBHSX.

BepTten (MmeeTcsa TOMbKO B HEKOTOPbLIX MOAENsX)

[na BknoyeHua BepTena
(cm. cxemy) BbINOMHUTE
cnepywolwme onepauumn:
1. ycTaHoBUTE NPOTUBEHDb
Ha 1-bIl ypOBEHD;

2. yctaHoBuUTe
AepxaTenb BepTena Ha
3-1In ypoBeHb 1 BCTaBbTe
BepTen B cneuuansHoe
OTBEpCcTUe B 3aHeN
CTeHKe [yXOBOro wkada;
3. BKINOYMTE BepTen npu
nomouy pykosTkm NMPOrPAMMbI [vv;

npaKTquCKMe coBeTbl Nno
npuroToBrieHUo

! B pexvmMe BEHTUNMPYEMOro NpUroTOBIEHNS He
ncnonb3ynte 1-bin U 5-bI YPOBHW: OHW MOLBEPrakTCs
NpsSIMOMY BO3JENCTBMIO rOPAYero Bo3ayxa, KoTopbin
MOXeT CxXe4b AenvKkaTHble NpoayKTbl.

! Mpw ncnonbsoBanun dyHkuun MPUINb 1
NMOAPYMAHMBAHWE nomectuTe NpoTMBEHb Ha
ypoBeHb 1 Anga cbopa XnaKoCcTen, BblAensaemMoro npu
Xapke (CoK u/vnu xup).

OOHOBPEMEHHOE NPUITOTOBJEHNE

* Vcnonb3yTcsa 2-01 1 4-bil YPOBHU, Ha 2-01
nomeLlaTca NpoaykTbl, Tpebytolme bonee
WHTEHCMBHOTO >apa.

* YCTaHOBMUTE NPOUTBEHb CHU3Y, a PELLETKY CBEPXY.

rPUINb

* YcTaHoBMWTE pelleTky Ha ypoBeHb 3 unu 4, nomectuTe
NPOAYKTbl B LLEHTP PeLUeTKM.

* PekomeHayeTcsa BbIbpaTb MaKCUMarbHYH MOLLHOCTb
AyxoBku. He 6ecnokonTech, ecriv BEpXHUIN aneMeHT
He OCTaeTCs MOCTOAHHO BKIOYEHHbIM: ero paboTta
yrnpaBnseTcss TepmMocTaToMm.

MALLIA

* Wcnonb3ynTte NpoTMBEHb M3 NErKoro antMUHNUS,
yCTaHaBMMBas €ro Ha NpunararoLLytocs peLleTky.
Mpy ncnonb3oBaHMK MPOTMBEHS BPEMS BbINEYKM
YOJTMHAETCS, YTO 3aTPYAHSET NOMyYeHne XpycTawen
nuuLbl.

* B cny4yae Bbineyku nuuLbl ¢ OOMMbHOW HAYMHKON
pekoMeHAyeTCa NOMOXWUTb Ha MUuULY CbIp
MoLLapenna B cepeanHe BbINeyku.
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() inbesiT

Tabnuua npurotToBreHus

Mporpammbi Bec Bpems PekomeHayemas Mpoponkut-Tb
MpoAaykTbI YpoBeHb | HarpeBaHus npuUroToBneHus
(xr) TemMneparTypa
(MUH.) (MUHYTBI)
YTka 1 3 15 200 65-75
>Kapkoe 13 TenatuHbl unm 1 3 15 200 70-75
TpaauuMoHanbHaA | roBsAWHbI
AyXxoBKa >Kapkoe 13 CBUHMHbI 1 3 15 200 70-80
[MeyeHbe (NecovHoe) - 3 15 180 15-20
[Meco4HbI TOPT € HA4YMHKOMN 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHSIX) 1 2n4 15 230 15-20
NasaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
>KapeHas kypuua ¢ KapToLLKOn 1+1 2n4 15 200 60-70
Ckymb6pus 1 2 10 180 30-35
OnroBpementoe | o 1 2 10 170 40-50
npurotosnenue Jknepsbl (Ha 2-X ypOBHSAX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-oMm ypoBHe) 0.5 2 10 170 15-20
BucksuT (Ha 2-yx ypoBHSX) 1 2n4 10 170 20-25
Hecnagkue TopThI 1.5 3 15 200 25-30
Kambana u kapakatuubl 1 4 5 MAKC. 8-10
Kanbmapbl 1 kpeBeTku Ha 1 4 5 MAKC. 6-8
Lamnypax
dune Tpecku 1 4 5 MAKC. 10
rPUNb Osowum-rpunb 1 3unn 4 5 MAKC. 10-15
Tenaumn budLutekc 1 4 5 MAKC. 15-20
OT6uBHbIE 1 4 5 MAKC. 15-20
Fambyprep 1 4 5 MAKC. 7-10
Ckymbpus 1 4 5 MAKC. 15-20
lopsuune 6ytepbpoabl 4 wr. 4 5 MAKC. 2-3
Gratin Kypuua-rpunb 1.5 2 5 200 55-60
(MoapymsaHuBaHue) | Mopckue kapakaTuupbl 1.5 2 5 200 30-35
Muyua 0.5 3 15 220 15-20
>Kapkoe 13 TenatuHbl unu 1 2 10 220 25-30
Muuua
roBSAMHbI
Kypuua 1 2vwnn 3 10 180 60-70
[Meco4HbIn TOPT C Ha4YMHKOMN 0.5 3 15 180 20-30
DpyKTOBLIN TOPT 1 2w 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Buckeut 0.5 3 15 160 25-30
BnunHbI ¢ HauUMHKOM (Ha 2-x 1.2 2n4 15 200 30-35
KonauTtepckasn YPOBHSIX)
Bblneyka Menkune Kekcbl (Ha 2-X ypOBHSX) 0.6 2n4 15 190 20-25
lMeyeHbs U3 cnoeHoro Tecta ¢ 0.4 2n4 15 210 15-20
CbIPOM (Ha 2-yX YPOBHSX) 0.7 1n3unbd 15 180 20-25
Oknepbl (Ha 3-X yPOBHSX) 0.7 1n3unbd 15 180 20-25
MeyeHbe (Ha 3-X ypOBHSX) 0.5 1n3nbd 15 90 180
Bese (Ha 3-x ypoBHsX)
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ANEKTPOHHbLIN TauUMep
nporpaMmMmpoBaHNSA BbINeYKu

|JJ,VICI'II1EI;1
CumBon _( I~ -I "1 1™ @L Cumson
KOHEL| BLIMEYKM ‘ & '-"-': Ll ‘ YACHI
CumBon —\gf '—"—' '-"-' ﬂ— Cumeon
MPOOOMKUTENBHOCTb L J TAUMEP

@ — KHorka

Knonka — @
YMEHbLUEHUE YBENIUYEHUE
BPEMEHU KHonka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

MporpammupoBaHue 4yacoB

!'Yackl MOXXHO HACTPOUTDL Kak NPU BbIKIIOYEHHOM
OyXOBOM LUKaddy, TaK U MPW BKIKOYEHHOM, NPK YCIIOBUK
YTO He ObINo 3a4aHo BPeMS OKOHYaHWS BbINEYKN.
[Mocne nogkmtoYeHNns K areKTpru4eckon CeTv Unm noc
OTKIMOYEHUSI ANEKTPOSHEPINU, HAYHET MUraTb UKOHA @
nyeTblipe undpsl Ha JUCTTIEE.

1. HaxxmuTe HecKomnbKo pas KHOMKy (o) n yaepxmBante

fo Tex nop, noka Ha ANCIIEE He 3amuraeT nkoHa @
N 4eTbIpe LNdPOBbIX 3HAYEHUS;

“ o

2. npv nomoLum “+” 1 “-” perynupyeTcs Bpemsi; Npu nx
yAEePXKUBaHUN LGPl MEHSAIOTCA BbICTPee, YTO
obrier4yaeT yCTaHOBKY.

3. nogoxauTte 10 cek. Unm HaXXM1Te CHOBa Ha KHOMKY

NS OMKCUPOBAHMS YCTAHOBKM.

MporpammupoBaHue Tamepa

! laHHas dyHKUMS He NpepbiBaeT NpoLiecca BbINeYKM 1
He 3aBUCUT OT paboTbl AyX0BOro wkadga. OHa
NO3BONSAET TOMBKO BKIHOUNTL 3BYKOBOW CUrHaI Mo
NCTEYEHNN 334aHHOTO BPEMEHMW.

1. HaxkmuTe HEeCKOMbKO pa3 KHOMKY 0o Tex nop,
noka Ha JIVICITIEE He 3amuraeT cumBon

[\ vTpy umdpoBbie 3HAUEHMS;

2. npu nomMoLumn “+” un “-” perynupyeTcst Bpemst; npu nx
yAEPXUBaHWUN LGPl MEHSAIOTCA BbICTPeE, YTO
obneryaeT yCTaHOBKYy.

3. nogoxauTte 10 cek. N HaXxXM1MTe CHOBA Ha KHOMKY

Ans OMKCUPOBAHMS yCTAHOBKM.
Ha aucnnee 6yaet nokasaH obpaTHbIvi OTCHET BPEMEHMU,

MO 3aBepLUEHNN KOTOPOro BKITKOYNTCA 3ByKOBOVI CuUrHarn.

I'IporpaMMMpOBaHMe BbIMNe4Kun

! BanporpammmpoBaTh FOTOBKY MOXHO TOMbLKO Nocrie
BblGOpa COOTBETCTBYHOLLEN MPOrpaMMbl.

Mopsgok nporpaMmmMmnpoBaHnA
NPOAOIKUTENIbHOCTU BbINEYKn

1. Haxkmute Heckonbko pa3 kHonky () go Tex nop,
noka Ha IVCIMINEE He 3amuraeT cMBOI &, U TPU
LMdOpOBbIE 3HAYEHNS;

2. npu nomoLmn “+” n “-” perynupyeTtcs Bpems; npu nx
yAEePXUBaHUN LGPl MEHSAIOTCA BbICTPeE, YTO
obrier4yaeT yCTaHOBKY.

3. nogoxaute 10 cek. Nnm HaxXmMmUTe CHOBa Ha KHOMKY

“

Ansi PMKCMpPOBaHWS yCTaHOBKW.

4. No NCTeYeHNN 3a4aHHOr0 BPEMEHMN Ha avcnree

nokaseiBaeTcs Hagnuce END (KOHELL), n gyxosoi

LUKac 3aBepLUaeT NPUroTOBIIEHNE CO 3BYKOBbLIM

CUrHasom.

e [pumep: B 9.00 BbI NporpaMmMupyeTe Bbineyky, Ha
koTopyto notpebyetcs 1 yac 15 MuHyT. [MNpurotoBneHve
aBTOMaTnyecku 3aBepLumntcs B 10:15.

Mopsigok nporpaMmMMpoBaHusi OKOHYaHUA
BbINeYku

! 3anporpaMmMmnpoBaTb OKOHYaHWE BbIMEYKN MOXHO
TOSbKO NOCI1e HACTPOWKM € NPOOOIPKATENBHOCTU.

1. BeinonHuTe onepauum ¢ nyHkTa 1 no NyHKT 3, B
KOTOpPbIX OMUCLIBAETCS MNOPSAOK MPOrpaMMUPOBaHNS
NPOOOIHKUTENBHOCTY;

2. 3aTeM HaXXMUTE HECKOSbKO pa3 kHomnky (&) o Tex
nop, noka Ha AVCITIEE He 3amuraet cumson

&%) N YeTbIpe LdPOoBbIX 3HAYEHUS;

3. npy nomown “+”n “-” perynmpyeTcs Bpems
OKOHYaHWA rOTOBKM; NMPU UX YAEepXKMBaHUM Ldopbl
MeHsI0TCA BbICTpee, YTo obrnervyaeT yCTaHOBKY.

4. nogoxgute 10 cek. unn HaXM1TE CHOBA Ha KHOMKY

Onst pMKCMPOBaHMS YCTaHOBKN.

5. No ucteveHnn 3agaHHoOro BpeMeHW Ha aucnnee
nokaseiBaeTcs Hagnuce END (KOHELL), n gyxosoi
LUKad 3aBepLUaeT NpUroToBNEHNE CO 3BYKOBbLIM
CUrHanom.

BkritoYeHHble CUMBOTbI &, U1 @) YKa3blBakoT, YTO
npoussegeHo nporpammuposanve. Ha QUCINEE
nonepemMeHHO NOKa3bIBAETCS BPEMS OKOHYaHUS U
NPOLOIMKUTENBHOCTb BbINEYKM.

OTmeHa nporpaMmmmMpoBaHus
Mopsiaok OTMEHI 3anporpaMM1POBaHHOIO 3HAYEHNS:

® HaxxumaTtb Ha kHorky (&) fo Tex nop, noka Ha
Avicnree He HaYyHeT MuraTb CMMBOST YCTaHOBKM,
KOTOPbIN HY>KHO OTMEHWTb, U Lndpbl. Haxknmats Ha
KHOMKY “-” 40 TeX Nop, Noka Ha AMCriee He NOsIBATCS
umdppil 00:00.

® OJHOBPEMEHHO HaXaTb U YOEePKMBATb KHOMKK “+” 1 -
”; TaKMM 0Bpa30M OTMEHSIOTCA BCE 3a4aHHble
YCTaHOBKW, BKIOYasi Tanmep.
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MpenoCTOPOXHOCTU U (i) npesit

peKkoMeHAauum

! Vlagenune cnpoekTpoBaHO 1 U3roTOBMIEHO B
COOTBETCTBUN C MeXAyHapoaAHbIMXA HOpMaTuBamMmu no
6esonacHocTn. Heob6xoamMmo BHMMATENbHO NpoYnUTaTh
HacTodlune npenynpexneHnsd, CoctaBlieHHble B Lenax
Bawlen 6e3onacHoCTun.

O6wme TpeboBaHMA K 6e3onacHOCTU

« [aHHoe u3genue npegHasHadaeTcs Ons
HenpodeccroHanbHOro UCNonb30BaHUA B AOMALLHUX
YCIOBYSIX.

+ 3anpeluaeTca ycTaHaBNMBaTb M3OeNve Ha yrnuue, Oaxe
Mo HaBecoM, Tak Kak BO3[EUCTBME Ha Hero JoXas 1
rpO3bl ABMSETCH YPE3BbIYANHO OMaCHbLIM.

* [nsa nepemelleHns nsgenusa scerga bepurtech 3a
cneumarnbHble pyyku, pacrnonoxeHHble ¢ 6okoB
[OyX0BOro Lukada.

* He npukacanTecb K n3gennio BrnaXKHbIMU pyKamMuy,
6ocukom unu ¢ MOKPbIMW HOramu.

* Vapgenve npegHasHauyeHo AN NPUroTOBIEHUS
MULLEBbIX NPOAYKTOB, MOXET GblTb UCMONb30BaAHO
TONMBbKO B3POCHbIMU NTULIAMM B COOTBETCTBUM C
WHCTPYKUMSIMU, NPUBEOEHHBIMU B AAHHOM TEXHUYECKOM
PYKOBOACTBE.

* B npouecce akcnnyarauuv u3aenuvs HarpeBaTenbHble
ANfieMeHTbl U HEKOTOPLIe YaCcTu ABepuUbl AYyXOBOIro
wkadcpa cunbHoO HarpeBaroTcA. Heo6xogumo
NPOSABMATL OCTPOXHOCTL BO N3beXaHNe KOHTaKTOB C
9TUMU HaCTAMU U He pa3peLllaTb AeTAM I1pVI6]1I/I)KaTbCFI
K AyXOBKe.

» Cnepute, 4Tobbl CeTEBbIE LUHYPbI APYTMX ObITOBBLIX
3MeKTponpubopoB He MpuKacanucb K ropsvyMm 4actam
[OyX0BOro Lukada.

* He 3aKkpblBauTe BEHTUMSALMOHHbIE PELLETKA U
OTBEPCTUSA paccevBaHus Tenna.

» bBepuTtech 3a pyyky ABepLbl B LieHTpe: ¢ GOKOB OHa
MOXeT ObITb ropsyen.

° Bcer,qa HaaeBanTe KyXOHHble BapeXKku, korga ctaBute
nnn BbiIHMMaeTe 6mo,u.a N3 OYyXOBKWN.

* He nokpbiBaute AHO AyxoBOro Likada donbrou.

* He xpaHuTe B Ayx0BOM LUKaddy BO3ropaeMbIx NpeaMeToB:

MpW Criy4anHOM BKITIOYEHWUN U3OEnus Takme martepuaribi
MOTYT 3aropeThbCs.

* Bcerga nposepsiute, 4tTobbl perynaTopbl HAXOAUNCH B
nonoxeHun “@”/“0O”, korga n3genue He UCMomnb3yeTcs.

* He TaHuTe 3a ceTeBou Kabenb AN O0TCOeAMHEHUsI
BUIMKM U3ENUsA U3 CETEBOU PO3ETKU, BO3bMUTECH 3a
BUITKY PYKOW.

Mepen Ha4Yanom YUCTKU UMM TEXHUYECKOTO
obcnyxvBaHUa U3genusi Bcerga BblHUManTe
LUTeNncenbHYHO BUINKY 13 CETEBOM PO3ETKU.

B cnyyae HevcrnpaBHOCTM kaTeropuyeckun 3arnpeliaeTcs
OTKpbIBaTb BHYTPEHHME MeXaHU3Mbl U3OEenust C Lienbio

nx camocrtosaTenbHoro pemoHTa. Obpaiantecs B LieHTp
CepaucHoro obcnyxuBaHust (cm. TexobcnyxugaHue).

He cTaBbTe Tsxenble npeameTbl Ha OTKPbITYIO ABEPLY
[OyX0Boro Lukada

He ponyckaeTtcst akcnnyatauusi nsgenusi nuuamm ¢
orpaHun4eHHbIMn (bl/|3l/l‘-leCKVIMI/I, CeHcopuanbHbIMKN Unn
YMCTBEHHbIMW CMOCOBHOCTAMM (BKItoYas AeTen),
HeOonbITHbIMXA NUUamMn U1 nNuuamu, HeOGy‘-IeHHbIMVI
obpalleHunio ¢ nsgenuem 6e3 KOHTPONs CO CTOPOHbI
nvua, oTBETCTBEHHOrO 3a X Ge30mnacHOCTb UM nocre
Hagnexawero obyyeHuss obpalleHno ¢ n3genuem.

He paspeluante getsm nrpatb ¢ ObITOBLIM
anekTponpuéopom.

YTunusauumsa

YHUYTOXEHME YNaKkoBOYHbIX MaTtepuarnos: cobntogante
MeCTHble HOpMaTuBbl C Liefibi0 MOBTOPHOIo
Mcnonb3oBaHUA yNnakoOBOYHbLIX MaTepunarosB.

CornacHo Eponeunckon Oupektuse 2002/96/CE
KacaTenbHO YyTUIM3aummn 3NEeKTPOHHbIX U AMNEKTPUYECKUX
3aneKkTponpmMbopoB aneKkTponpubopbl HEe OOMKHbI
BblOpacbiBaTbCA BMECTe C 0ObIYHLIM FOPOACKAM
MycopoM. BbiBeaeHHbIe 13 cTpos Mpubopbl AOMKHbI
cobmpaTbCa OTAENbHO AnA ONTUMM3aummn KX
yTUNM3aumm 1 pekynepaummn CoCTaBnsaoLLmMX NxX
mMaTepuarnos, a Takke Ans 6e30nacHOCTM OKpyXKartoLLen
cpeabl 1 300poBbda. CMMBON 3a4epkHyTas MycopHas
KOpP3WHKa, NMetoLLMMCS Ha BCex npubopax, CryxuTt
HanomuHaHnem o6 ux OTAENbHOU YyTUNM3aLuu.

3a 6onee nogpobHoM MHMOPMaLmMen O NpaBUNbLHOU
yTUnm3aumm GbITOBbIX 31eKTPonpubopoB nomnb3oBaTenm
MOryT o6paTuTbCs B CreumnanbHyo rocyaapCTBEHHYHO
OpraH13aumio Unn B MarasmH.

OKOHOMMUS INEKTPOIHEPrumn U oxpaHa
oKpy»KaroLen cpenbl

Ecnu Bbl OygeTe nonb3oBaTbCa AyXOBbIM LLKAOM
BEYEPOM W 0O PaHHEro yTpa, 3TO NMOMOXET COKPaTUTb
Harpy3ky notpebneHus anekTposaHeprum
3NEKTPOCTAHUUSAMU.

PekomeHayetcs Bcerga rotosuTb B pexkume MPUTb n
NOAPYMAHMBAHWE c 3akpbiTon aBepuen: 310
HeobxoouMMO AN 3HAYMTENbHOM 3KOHOMMUM
anekTposHeprum (NpumepHo 10%), a Tarke onga nyyLimx
pe3ynbTaTtoB NPUroTOBMEHNS.

Conep»(MTe YNNOoTHEHNA B UCnpaBHOM U YNCTOM
COCTOAHUKN, NpoBepanTe, 4YTOObI OHM NMOTHO npuneranu
K ABepue U He nponyckanu ytedek Tenna.
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TexHun4yeckoe

obcnyxuBaHue n yxon

01/2010 - 195079894.01
XEROX FABRIANO

ObecTouyuBaHue nspenus

Mepen Havanom kakou-nnbo onepaumn no
06CnNyXMBaHWIO UMW YUCTKE OTCOeANHUTE usgenve ot
CeTN aneKTponuTaHus.

YucTtka usgenus

* HapyxHble amanupoBaHHble 3nemMeHTbl Unu getanm
U3 HepxXaBselLlen cTanu, a Takke pe3nHoBble
YMAOTHEHUSA MOXHO MpoTMpaTb rybkon, CMOYEHHOU B
Tennou BoAe Ui B pacTBOPE HEUTPanbHOro
motoLero cpeactea. [Ana yaaneHns ocobo TpyaHbIX
NATEH UCNOMb3ynTe crneunanbHble YUCTALme
cpeacTsa, nMetolmecs B npogaxe. ocne ynctkn
pekomeHAyeTCs TwaTenbHO yaanuTb OCTaTKu
MOIOLLErO CPEeACTBa BNAXHOW TPAMNKON N BbICYLUNTb
OyxoBKy. He ncnonb3ynte abpasuBHble MOPOLLKU UMU
KOppPO3MMHbIE BeLLecTBa.

» CnegyeTt Npou3BOANTb BHYTPEHHIOK YNCTKY AyXOBOrO
wkada nocne Kaxaoro ero MCnornb3oBaHus, He
[oXupaschb ero nomnHoro oxnaxgeHus. Vcnonesyute
Tenny BoAdy 1 MolLLee CpeacTBO, OMONOCHUTE U
npoTpuTe Markom Tpsankou. N3berante
ncnonb3oBaHnsa abpasnBHbLIX CPeacTB.

* CbeMHble feTany MOXHO ferko BbIMbITb Kak nobyto
Opyryto nocyay, Takke B NOCyJOMOEYHOU MaLUMHE.

! He ucnonb3ynte napoBble YMCTSALIME arperatbl Unv
arperaTtbl NoJ BbICOKMM OABMNEHWEM ANSA YUCTKU
n3genus.

YucTtka ABepubl

[ns 4icTkM cTekna ABepLbl UCMONb3yuTe
HeabpasuBHbIe TyOKM U YNCTALLME CpeacTBa, 3aTem
BbITPUTE HACyXO MSIrkou Tpsinkou. He ncnone3yute
TBepAble abpasvBHble MaTepuansl UM OCTpble
mMeTannuMyeckme ckpebku, KOTopble MOryT nouapanatb
NMOBEPXHOCTb U pa3butb CTEKIO.

[ns 6onee TWaTeNbHOM YUCTKN MOXHO CHATb ABEPLY
OYXOBKW.

1. NOMHOCTLIO OTKpOUTE ABEpPLY
OYXOBKU (CM. cxemy);

2. NOAHUMUTE N NOBEPHUTE
LUMNOHKN Ha ABYX LLapHUpax (Cm.
cxemy);

3. BO3bMUTECH 3a ABEpLY pykamu
C ABYX CTOPOH, MNaBHO 3aKpouTe
€e, HO He MOMHOCTbLI0. 3aTem
NnoTsiHATE ABepLy Ha cebs,
CHVMMas ee CO CBOEro rHesga (Cm.
cxemy). [ins ycTaHOBKM ABepLbl Ha
MECTO BbINOSHUATE
BbILLEOMMCAHHbIE Onepauuu B
obpaTHOM nopsiake.

MpoBepka ynnoTHeHUU

PerynsipHo npoBepsinTe COCTOAHME YNINOTHEHUS BOKPYT
OBepLbl 4yX0BOro wkada. B cnyyae nospexaeHusi
ynnoTHeHus obpawantech B bnvxauwmnm LieHTp
TexHuyeckoro O6cnyxmBaHna (cm. TexHu4yeckoe
obcnyxusaHue). He pekomeHaoyeTcs nonb3oBaTbCA
OYXOBKOW C MOBPEXAEHHBIM YNIIOTHEHVEM.

3amMeHa naMno4ku

3amMeHa namnoYkn B JyxXOBOM LUKady:
1. OTBUHTUTE CTEKMAHHYIO KPbILIKY NnadoHa namMmnoyku;

2. BbIKpyTUTE NaMnoYky 1 3aMeHUTE ee Ha HOBYIO Takoro
e Tuna: molHocTb 25 BT, pe3bba E 14.

3. BoccTaHoBuTE KPbILLKY HA MECTO (CM. cxemy).

TexHu4yeckoe obcnyxumBaHue

! ‘Hukorga He obpallanTechb K HeYyNnoNMHOMOYEHHbIM
TEeXHUKaM.

Mpu ob6paweHun B CepBua TexHU4Yeckoro
obcnyxuBaHua coobluTe:

e Tun HeucnpaBHOCTY;

* Mogenb n3genus (Mog.)

* Homep Tex. nacnopTta (cepuuHbin Ne)

OTn gaHHbIe Bbl HangeTe Ha nacnopTtHou Tabnuuke,
pacnonoXeHHOW Ha M3genuu.
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