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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
all’apparecchio.

! 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.

I Consigliamo di pulire il forno prima del suo primo
utilizzo seguendo le indicazioni riportate nel
paragrafo “Manutenzione e cura”.

Ventilazione dei locali

L’apparecchio pud essere installato solo in locali
permanentemente ventilati, secondo le norme UNI-
CIG 7129 e 7131 e successivi aggiornamenti in vigore.
Nel locale in cui viene installato I'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 (vedi 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 l'afflusso
dell’aria avviene in maniera indiretta da locali
adiacenti (vedi figura B) — purché non siano parti
comuni dell'immobile, ambienti con pericolo di
incendio o camere da letto — dotati di un condotto di
ventilazione con I'esterno come descritto sopra.

Locale adiacente Locale da ventilare

A B
N~ //
ap o D i
ANz “ iyghui
A 1]
= =S

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.
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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 installata sotto un pensile, esso
dovra mantenere una distanza minima dal piano di
420 mm.

Tale distanza deve essere di 700 mm se i pensili sono

infammabili (vedi figura);
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Min. 600 mm.

Min. 420 mm
Min. 420 mm;
min. 650 mm. with hood
min. 700 mm. without hood
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® 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
é%, della cucina (vedi figura).
1

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

! Il cavo deve essere controllato periodicamente e
sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora
queste norme non vengano rispettate.

Collegamento gas

Il collegamento alla rete del gas o alla bombola del
gas puo essere effettuato con un tubo flessibile in
gomma o in acciaio, secondo le norme UNI-CIG 7129
e 7131 e successivi aggiornamenti 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 UNI EN 12864 e successivi aggiornamenti in
vigore. Per facilitare 'allacciamento, I'alimentazione
del gas ¢é 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 (vedi sotto).

Allacciamento gas con tubo flessibile in gomma

Verificare che il tubo risponda alle norme UNI-CIG
7140 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;

*Presente solo su alcuni modelli.




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

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

e abbia una lunghezza inferiore a 1500 mm;

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

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

Verificare che il tubo sia conforme alle norme UNI-
CIG 9891 e le guarnizioni di tenuta metalliche in
alluminio conformi alla UNI 9001-2 o guarnizioni in
gomma conformi alla UNI EN 549.

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 € non sia
schiacciato.

Controllo tenuta

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

Adattamento a diversi tipi di gas

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

Adattamento del piano cottura

Sostituzione degli ugelli dei
bruciatori del piano:

1. togliere le griglie e sfilare
i bruciatori dalle loro sedi;
2. svitare gli ugelli,
servendosi di una chiave a
tubo da 7 mm (vedi figura),

e sostituirli con quelli adatti al nuovo tipo di gas (vedi
tabella Caratteristiche bruciatori e ugelli);

3. rimettere in posizione tutti i componenti seguendo

le operazioni inverse rispetto alla sequenza di cui sopra.

Regolazione del minimo dei bruciatori del piano:

1. portare il rubinetto sulla posizione di minimo;

2. togliere la manopola e agire sulla vite di
regolazione posta all’interno o di fianco all’astina del
rubinetto fino a ottenere una piccola fiamma regolare.
! Nel caso di gas naturale, la vite di regolazione dovra
essere svitata in senso antiorario;

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.

Adattamento del forno

Sostituzione dell'ugello del bruciatore del forno:
1. aprire la porta del forno
completamente;

2. estrarre il fondo forno
scorrevole (vedi figura);

3. svitare la vite di fissaggio
del bruciatore e rimuovere |l
bruciatore del forno dopo
aver tolto la vite V;

4. svitare l'ugello del
bruciatore con I'apposita
chiave a tubo per ugelli (vedi
figura) o con una chiave a
tubo di 7 mm e sostituirlo
con quello adatto al nuovo
tipo di gas (vedi tabella
Caratteristiche bruciatori e

ugelli).
Regolazione del minimo del bruciatore forno gas:

1. accendere il bruciatore (vedi Avvio e Utilizzo);

2. portare la manopola sulla posizione di minimo (MIN)
dopo averla lasciato per 10 minuti circa in quella di
massimo (MAX);

3. togliere la manopola;




4. agire sulla vite di regolazione posta all’esterno
dell’'astina del termostato (vedi figure) fino a ottenere
una piccola fiamma regolare.

! Nel caso di gas naturale, la vite di regolazione dovra
essere
svitata
in
senso
antiorario.

5. verificare che ruotando rapidamente la manopola
dalla posizione MAX a quella MIN o con rapide
aperture e chiusure della porta del forno non si
abbiano spegnimenti del bruciatore.

Adattamento del grill

Sostituzione dell’'ugello del

bruciatore del grill:

1. rimuovere il bruciatore del
grill dopo aver tolto la vite V
(vedi figura);

2. svitare l'ugello del
bruciatore grill servendosi
dell’apposita chiave a tubo per
ugelli (vedi figura), o meglio
ancora di una chiave a tubo di
7 mm e sostituirlo con quello
adatto al nuovo tipo di gas
(vedi tabella Caratteristiche

bruciatori e ugelli).

! Fare attenzione ai cavi delle candele e ai tubi delle
termocoppie.

! | bruciatori del forno e del grill 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 EN 88-1 e EN88-2 in vigore per i
“regolatori per gas canalizzati”.

() inbesit

Consigliamo di pulire il forno prima del suo primo
utilizzo seguendo le indicazioni riportate nel
paragrafo “Manutenzione e cura”.

DATI TECNICI

Dimensioni
Forno HxLxP

34x39x44 cm

Volume

It. 58

Dimensioni utili
del cassetto
scaldavivande

larghezza cm 42
profondita cm 44
altezza cm 17

Tensione e
frequenza di
alimentazione

vedi targhetta caratteristiche

Bruciatori

adattabili a tutti i tipi di gas
indicati nella targhetta
caratteristiche.

C€
i

Direttive Comunitarie:
2006/95/EC del 12/12/06 (Bassa
Tensione) e successive
modificazioni - 2004/108/EC del
15/12/04 (Compatibilita
Elettromagnetica) e successive
modificazioni - 2009/142/EC del
29/06/90 (Gas) e successive
modificazioni -93/68/EC del
22/07/93 e successive
modificazioni - 2002/96/EC.
1275/2008 (Stand-by/ Off mode)




- Tabella caratteristiche bruciatori e ugelli
IT

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 gh 1/100 I’

Nomin. Ridot. (mm) (mm) i *x (mm)

Rapido

(Grande)(R) 100 3.00 0.7 41 87 218 214 128 286

Semi Rapido

(Medio)(S) 75 1.90 0.4 30 70 138 | 136 104 181

Ausiliario

(Piccolo)(A) 51 1.00 04 30 52 73 71 76 95

Forno - 2.80 10 46 80 204 200 119 267

Grill - 2.50 - - 80 182 179 122 238

Pressioni di Nominale (mbar) 28-30| 37 20

a"aziom Minima (rmbar) 20 25 17

Massima (mbar) 35 45 25

ATTENZIONE! Il coperchio in K3G21/R
vetro pud frantumarsi se viene K3G21S/R
riscaldato. Spegnere tutti i K3G21S/UA
bruciatori o le eventuali piastre KN3G27/RU
elettriche prima di KN3G217S/RU
chiuderlo.*Solo per i modelli

con coperchio vetro.




Descrizione
dell’apparecchio

Vista d’insieme [

Bruciatore a gas

Griglia del piano di lavoro

Pannello di controllo

Ripiano GRIGLIA

Ripiano LECCARDA

Piedino di regolazione

Pannello di controllo

Accensione elettronica
dei bruciatori del piano *

Pulsante luce forno *

() inbesit

Coperchio*

Piano di contenimento
per eventuali trabocchi

GUIDE

di scorrimento dei ripiani
posizione 5

posizione 4

posizione 3

posizione 2

posizione 1

— Piedino di regolazione
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' ' Laad -
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La ma”9p°'_a Manopola del Manopole di comando dei
del contaminuti* forno

Accensione elettronica
dei bruciatori del piano *

Pulsante luce forno e girarrosto *

bruciatori a gas del piano di cottura
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La manopola Manopola del Manopole di comando dei
S forno
del contaminuti

* Presente solo su alcuni modelli.

bruciatori a gas del piano di 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 flamma desiderata,
ruotando in senso antiorario la manopola
BRUCIATORE: sul minimo 6, sul massimo 6 o su una
posizione intermedia.

Se I'apparecchio & dotato di
accensione elettronica* (C),
prima premere il pulsante di
accensione, identificato dal

simbolo ‘f,‘( poi premere a
fondo e
contemporaneamente
ruotare in senso antiorario la manopola
BRUCIATORE sul simbolo di flamma massima, fino
ad accensione avvenuta. Pud accadere che il
bruciatore si spenga al momento del rilascio della
manopola. In questo caso, ripetere I'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 l'apparecchio & dotato di dispositivo di
sicurezza* (X) per assenza di fiamma, 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 @.

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:

* Presente solo su alcuni modelli.

Bruciatore o Diametro recipienti (cm)
Rapido (R) 24 — 26
Semi Rapido (S) 16 - 20
Ausiliario (A) 10 — 14

Per identificare il tipo di bruciatore fate riferimento ai
disegni presenti nel paragrafo "Caratteristiche dei
bruciatori ed ugelli".

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.

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

! Non appoggiare mai oggetti sul fondo del forno
perché si rischiano danni allo smalto. Utilizzate la
posizione 1 del forno solo in caso di cotture con |l
girarrosto.

Accensione del forno

Per accendere il bruciatore del
forno avvicinare al foro F (vedi
figura) una fiamma o un
accendigas, premere €
contemporaneamente ruotare
in senso antiorario la
manopola FORNO fino a MAX.

Se I'apparecchio € dotato di accensione elettronica”,
prima premere il pulsante di accensione, identificato

dal simbolo ‘{.‘( poi premere a fondo e
contemporaneamente ruotare in senso antiorario la
manopola FORNO su MAX, fino ad accensione
avvenuta. Se trascorsi 15 secondi il bruciatore non si
€ acceso, rilasciare la manopola, aprire la porta del
forno e aspettare almeno 1 minuto prima di ritentare
'accensione. In caso di assenza di corrente &
possibile accendere il bruciatore con una fiamma o
un accenditore, come descritto sopra.

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




Regolazione della temperatura

Per ottenere la temperatura di cottura desiderata,
ruotare in senso antiorario la manopola FORNO. Le
temperature sono indicate sul pannello di controllo e
vanno dal MIN (150°C) al MAX (250°C). Una volta
raggiunta la temperatura, il forno la manterra
costante grazie al termostato.

Grill

Per accenderlo avvicinare al bruciatore grill una
fiamma o un accendigas, premere e
contemporaneamente ruotare in senso orario la
manopola FORNO fino a . Il grill permette la
doratura dei cibi ed é particolarmente indicato per la
cottura di roast-beef, arrosti, braciole, salsicce.
Disporre la griglia nelle posizioni 4 0 5 e una
leccarda in posizione 1 per raccogliere i grassi ed
evitare la formazione di fumo.

Se I'apparecchio € dotato di accensione elettronica”,
prima premere il pulsante di accensione, identificato

dal simbolo ‘{.\’ poi premere a fondo e

contemporaneamente ruotare in senso orario la
manopola FORNO fino a [Cl. Se trascorsi 15 secondi
il bruciatore non si & acceso, rilasciare la manopola,
aprire la porta del forno e aspettare almeno 1 minuto
prima di ritentare I'accensione. In caso di assenza di
corrente e possibile accendere il bruciatore con una
flamma o un accenditore, come descritto sopra.

! Il grill € dotato di un dispositivo di sicurezza per
Cui & necessario tenere premuta la manopola
FORNO per circa 6 secondi.

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

! Quando si utilizza il grill &
necessario lasciare la porta
del forno semiaperta
posizionando fra porta e |l
pannello di controllo il
deflettore D (vedi figura) che
impedisce il surriscaldamento
delle manopole.

Timer*

Per azionare il Timer (Contaminuti) procedere come
segue:

1. ruotare in senso orario C la manopola TIMER di
un giro quasi completo per caricare la suoneria;

2. ruotare in senso antiorario ©O la manopola TIMER
impostando il tempo desiderato.

Girarrosto*
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Per azionare |l
girarrosto (vedi figura)
procedere come segue:
1. mettere la leccarda
in posizione 1;

2. mettere il sostegno
del girarrosto in
posizione 4 e inserire o
spiedo nell’apposito
foro posto sulla parete
posteriore del forno;

3. azionare premendo il tasto GIRARROSTO.

Luce del forno

La lampadina pu0 essere accesa in qualunque
momento premendo il tasto LUCE DEL FORNO.

Vano inferiore*

B Y

Sotto al forno &
presente un vano che
puo essere utilizzato
per il deposito di
accessori 0 casseruole.
Per aprire lo sportello
ruotarlo verso il basso
(vedi figura).

! Non riporre materiale inflammabile nel vano

inferiore.

! Le superfici interne del cassetto (se presente)

possono diventare calde.

* Presente solo su alcuni modelli.




Tabella cottura in forno

Cibo da cucinare Peso Posizione cottura Temperatura Tempo di Tempo di

(Kg) ripiani dal basso (°C) preriscaldamento cottura (minuti)
(minuti)

Pasta

Lasagne 25 2 200-210 10 75-85

Cannelloni 25 2 200 10 50-60

Paste gratinate 25 2 200 10 50-60

Carne

Vitello 15 3 200-210 10 95-100

Pollo 15 3 210-220 10 90-100

Anatra 1.8 3 200 10 100-110

Conigiio 2.0 3 200 10 70-80

Maidle 21 3 200 10 70-80

Agndlio 1.8 3 200 10 100-105

Pesce

Sgombri 11 3 180-200 10 45-50

Dertice 15 3 180-200 10 45-55

Trota al cartoccio 1.0 3 180-200 10 45-50

Pizza

Napoletana 1.0 4 210-220 15 20-25

Torte

Biscotti 0.5 4 180 15 25-35

Crostata 11 4 180 15 40-45

Torte sdate 1.0 4 180 15 50-55

Torte lievitate 1.0 4 170 15 40-45

Cottura al grill

Bigtecche di vitello 1 4 5 15-20

Cotolette 15 4 5 20

Hamburger 1 3 5 20-30

Sgombri 1 4 5 15-20

Toast n° 4 4 5 4-5

Cottura al grill con

girarrosto

Vitello allo spiedo 1 - 5 70-80

Pallo dlo spiedo 2 - 5 70-80

Cottura al grill con

girarrosto multispiedo

(presente solo su alcuni

modelli)

Spiedini di carne Spiedini 1,0 - 5 40-45

di verdura 0,8 - 5 25-30

NB: i tempi di cottura sono indicativi e possono essere modificati in base a propri gusti persondi. Nelle cotture al grill la leccarda
va posta sempre d 1° ripiano a partire dal basso.

*Presente solo su alcuni modelli.
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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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

() inbesit

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

e Non appoggiare oggetti pesanti sulla porta
del forno aperta.

e Evitare che i bambini giochino con I'apparecchio.

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

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 ’'ambiente

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 I’'apparecchio

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

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

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

e Pulire frequentemente la parte terminale dei
dispositivi di sicurezza* per assenza di 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 Evitare di chiudere il coperchio quando i bruciatori
SONO accesi 0 sono ancora caldi.

Controllare le guarnizioni del forno

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

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno
dalla rete elettrica, togliere il
coperchio in vetro del
portalampada (vedi figura).

2. Svitare la lampadina e
sostituirla con una analoga:
tensione 230V, potenza 25 W,
attacco E 14.

3. Rimontare il coperchio e ricollegare il forno alla rete
elettrica.

Manutenzione rubinetti gas

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

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

Estrazione del coperchio

Il coperchio della
cucina puo essere
rimosso per facilitarne
la pulizia. Per
rimuovere il coperchio,
P P € necessario aprirlo

completamente e tirare

verso l'alto (vedi figura)

* Presente solo su alcuni modelli.
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Assistenza .
(1) inpesit

! 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

AMBI - ACCES

Assistenza attiva 7 giornisu7 (* 3 [ —5°199.199.199

NUMERO UNICO

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

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

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

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

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

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

IT
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HU
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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.

I We recommend cleaning the oven before using it
for the first time, following the instructions provided
in the "Care and maintenance" section.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to 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 m%h per kW of installed power).

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

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

Adjacent room Room requiring

ventilation

A B
/5 //
9 22 D i
A | =t
: ]
= R~

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.

(1) inpesiT

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
'/(s/(m\é\ 4666 B
|:| = |:| e
| |

Fumes channelled through
a chimney or 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.

Fumes channelled
straight outside

Positioning and levelling

! It is 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, 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 200 mm
away from them.

e |f the cooker is installed underneath a wall cabinet,
there must be a minimum distance of 420 mm
between this cabinet and the top of the hob.
This distance should be increased to 700 mm if
the wall cabinets are flammable (see figure).
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e Do not position
HOOD blinds behind the
cooker or less than 200

0
|

Min. 600 mm.

] ¢ 18 mm away from its

= & ¥5|  sides.

I Al Ee

b il * Any hoods must be
= = £: installed according to

000000 © the instructions listed in
the relevant operating

manual.

Bl

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 data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The circuit-breaker must be
suitable for the charge indicated and must comply with
NFC 15-100 regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable
must be positioned so that it does not come into
contact with temperatures higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data plate.

* 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.

* Only available in certain models

! 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.

® |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.
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! 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 connection for leaks

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

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using a
7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas(see Burner and nozzle
specifications table).

3. Replace all the components
by following the above
instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

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

! If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

(1) inpesiT

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.
Adapting the oven

Replacing the oven burner nozzle:

1. Remove the oven compartment.

2. Slide out the protection
panel A

(see diagram).

3. Remove the oven burner
after unscrewing the screws V
(see figure).

The whole operation will be
made easier if the oven door
is removed.

4. Unscrew the nozzle using a
special nozzle socket spanner
(see figure) or with a 7 mm
socket spanner, and replace it
with a new nozzle that is
suited to the new type of gas
(see Burner and nozzle
specifications table).

Adjusting the gas oven burner’s minimum setting:

1. Light the burner (see Start-up and Use).

2. Turn the knob to the minimum position (MIN) after
it has been in the maximum position (MAX) for
approximately 10 minutes.

3. Remove the knob.

4. Tighten or loosen the adjustment screws on the
outside of the thermostat pin (see figure) until the
flame is small but steady.

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

17



5. Turn the knob from the MAX position to the MIN We recommend cleaning the oven before using it for the
position quickly or open and shut the oven door, first time, following the instructions provided in the
making sure that the burner is not extinguished. "Care and maintenance" section.

Adapting the grill

Replacing the grill burner nozzle:
: 1. Remove the oven burner

(
\{ after loosening screw V (see
\>\/ — [ figure).

TECHNICAL DATA
Oven dimensions

34x39x44 cm
. (HXWxD)

2. Unscreyv the grill purner Volume 581
nozzle using a special nozzle

) Useful idth 42
socket spanner (see figure) or measurements width 42 cm
preferably with a 7 mm socket relating to the oven depth 44 cm

Lo height 17 cm
spanner, and replace it with a compartment
new nozzle that is suited to the Power supply voltage oo yata plate

new type of gas (see Burner and frequency

and nozzle specifications table).
! Be careful of the spark plug wires and the

may be adapted for use with any
type of gas shown on the data
plate, which is located inside the

thermocouple tubes. Burners flap or, after the oven

! The oven and grill burners do not require primary compartment has been opened,
air adjustment. on the left-hand wall inside the

! After adjusting the appliance so it may be used oven.

with a different type of gas, replace the old rating EC Directives: 2006/95/EC dated

label with a new one that corresponds to the new

type of gas (these labels are available from gggiffgge/ggQ:tgﬂrqzﬂszfm
Authorised Technical Assistance Centres). (Electromagnetic Compatibility)
! Should the gas pressure used be different (or vary and subsequent amendments -
slightly) from the recommended pressure, a suitable 2009/142/EC dated 30/11/09
pressure regulator must be fitted to the inlet hose in (Gas) and subsequent
accordance with current national regulations relating amendments - 93/68/EEC dated

to “regulators for channelled gas”. 22/07/93 and subsequent
o regu 9 amendments - 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

M

€ 12/12/06 (Low Voltage) and

|5

Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter | Thermal Power | By-Pass | Nozze Flow* Nozze | Flow* Nozze |Flow*
(mm) KW (p.c.s*) /100 | 1/100 gh 1/100 I’h 1100 | Ih
Nomirdl | Redoed | (mm) (mm) ek *x (mm) (mm)
Fast
100 3.00 0.7 41 87 218 214 128 286 143 | 286
(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 0.4 30 70 138 136 104 181 118 181
éﬂ;‘a’\) 51 100 | 04 30 52 73 71 76 95 g0 | o5 K3G21/R
K3G21S/R
Oven - 2.80 1.0 46 80 204 200 119 267 132 | 257
- 5 | 27 K3G21S/UA
Grill - 2.50 - - 80 182 179 122 238 KN3G27/RU
Nominal (mbar) 28-30 37 20 13
ﬁ:’gz’ra Minimum (mbar) 20 25 17 6,5 KN3G217S/RU
M aximum (mbar) 35 45 25 18
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Description of the
appliance

Overall view

(1) inpesiT

The cover*

Containment surface

Gas burnerﬂ
Hob grid

Control panel

for spills

GUIDE RAILS
for the sliding racks

GRILL

position 5

DRIPPING PAN

position 4

position 3

position 2

Adjustable foot

L=

Control panel

| Electronic Lighting for Hob Burners *

position 1

Adjustable foot

Timer Knob* Control Knob 1 Li

‘ Electronic Lighting for Hob Burners *

ight and Rotisserie *

~0
il NO) - &8 = & &=
A . . a . . . .
O - . B O h
§.
s 5 % % % %
R ¢ TR e
30 wo ) | 8 | ) | ) |
Oven and Grill | Button for Oven | Control Knobs for Gas

Burners on Hob

*

Oven and Grill
Control Knob

Timer Knob*

* Only available in certain models.

Button for Oven
Light and Rotisserie *

Control Knobs for Gas
Burners on Hob
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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 6, 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 ignition button, marked

with the symbol 3¢, then
hold the BURNER knob
down and turn it in an
anticlockwise direction, towards the maximum flame
setting, until the burner is lit.

Several models are equipped with an ignition device
which is built into the knob; in this case the
electronic ignition device* is present (C) but the
ignition button is not. Simply press the BURNER
knob and turn it in an anticlockwise direction so that
it is pointing to the maximum 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*(X), 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.

WARNING! The glass lid can
break in if it is heated up. Turn
off all the burners and the
electric plates before closing
the lid. *Applies to the models
with glass cover only.

I
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
Aucxiliary (A) 10 - 14

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

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.

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

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

Lighting the oven

To light the oven burner, bring
a flame or gas lighter close to
opening F (see figure) and
press the OVEN control knob
while turning it in an
anticlockwise direction until it
reaches the MAX position.

If, after 15 seconds, the burner is still not alight,
release the knob, open the oven door and wait for at
least 1 minute before trying to light it again.

! The oven is fitted with a safety device and it is
therefore necessary to hold the OVEN control knob
down for approximately 6 seconds.

* Only available in certain models.
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! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight the oven.

Adjusting the temperature

To set the desired cooking temperature, turn the
OVEN control knob in an anticlockwise direction.
Temperatures are displayed on the control panel and
may vary between MIN (140°C) and MAX (250°C).
Once the set temperature has been reached, the
oven will keep it constant by using its thermostat.

Grill

To light the grill, bring a flame or gas lighter close to
the burner and press the OVEN control knob while
turning it in a clockwise direction until it reaches the
position. The grill enables the surface of food to
be browned evenly and is particularly suitable for
roast dishes, schnitzel and sausages. Place the
rack in position 4 or 5 and the dripping pan in
position 1 to collect fat and prevent the formation of
smoke.

! The grill is fitted with a safety device and it is
therefore necessary to hold the OVEN control knob
down for approximately 6 seconds.

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

! When using the grill, leave
the oven door ajar, positioning
the deflector D between the
door and the control panel
(see figure) in order to prevent
the knobs from overheating.

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

1. Place the dripping
pan in position 1.

2. Place the rotisserie
support in position 4
and insert the spit in the
hole provided on the
back panel of the oven.

—r

(1) inpesiT

3. Acitvate the function by pressing the TURNSPIT
button.

Oven light

The light may be switched on at any moment by
pressing the OVEN LIGHT button.

Timer*

To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.

Lower compartment*

There is a compartment
underneath the oven
that may be used to
store oven accessories
or deep dishes. To open
the door pull it

\ downwards (see figure).

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

! Do not place flammable materials in the lower oven
compartment.

* Only available in certain models.

21



m Oven cooking advice table

Food to be cooked Ell\g) ;Z(I)\I/(elgg‘r?)?r?ggtr;:r; Tem;()oe Cr:;iture Pre-heating time (min) Cool(<r|T?rg];.)t|me

Pasta

Lasagne 25 2 200-210 10 75-85

Canrelloni 25 2 200 10 50-60

Pasta bakes au gratin 25 2 200 10 50-60

M eat

Vesal 15 3 200-210 10 95-100

Chicken 15 3 210-220 10 90-100

Duck 18 3 200 10 100-110

Rabbit 2.0 3 200 10 70-80

Pork 21 3 200 10 70-80

Lamb 18 3 200 10 100-105

Fish

Mackerel 11 3 180-200 10 45-50

Dentex 15 3 180-200 10 45-55

Trout baked in paper 1.0 3 180-200 10 45-50

Pizza

Napolitan 1.0 4 210-220 15 20-25

Cake 4

Biscuits 05 4 180 15 25-35

Tarts 11 4 180 15 40-45

Savoury pie 1.0 4 180 15 50-55

Raised Cakes 1.0 170 15 40-45

Grill cooking 4

Veal steaks 1 4 5 15-20

Cutlets 15 4 5 20

Hamburgers 1 3 5 20-30

Mackerels 1 4 5 15-20

Toast sandwiches ne° 4 4 5 4-5

Grill cooking with

rotisserie

Veal on the spit 1 - 5 70-80

Chicken on the spit 2 - 5 70-80

Grill cooking with multi-

skewer rotisserie (only a

few models)

Meat kebabs

Vegetable kebabs 1,0 - 5 40-45
0.8 - 5 25-30

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill, the dripping-pan must
always be placed on the 1st oven rack from the bottom

* Only available in certain models.
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Precautions and tips

! This appliance has been designed and manufactured in o
compliance with international safety standards.

The following warnings are provided for safety reasons and

must be read carefully.

General safety .

(1) inpesiT

If the appliance breaks down, 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
Assistance.

Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people

* These instructions are only valid for the
countries whose symbols appear in the
manual and on the serial number plate.e
The appliance was designed for domestic use inside the
home and is not intended for commercial or industrial use.

e The appliance must not be installed outdoors, evenin
covered areas. Itis 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 outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous. o
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

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

e Keep children away from the oven.

e 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.

¢ Do not close the glass hob cover (selected models only)
when the burners are alight or when they are still hot.

¢ 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 itisin use.
(]

¢ Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

¢ Always make sure the knobs are in the ® position and that
the gas tap is closed 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.

(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.

e Do not let children play with the appliance.

Disposal

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

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.

Exhausted appliances may be collected by the public
waste collection service, taken to suitable collection areas
inthe area or, if permitted by current national legislation,
they may be returned to the dealers as part of an
exchange deal for a new equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of systems for
the collection and disposal of old and disused appliances.

Respecting and conserving the
environment

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

! Do not use abrasive or corrosive detergents such as
stain removers, anti-rust products, powder detergents or
sponges with abrasive surfaces: these may scratch the
surface beyond repair.

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

e |t is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

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 the hob burners can 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 For hobs with electronic ignition, the terminal part of the
electronic lighting devices should be cleaned
frequently and the gas outlet holes should be checked
for blockages.

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 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.

e Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by
aggressive detergents containing phosphorus. After
cleaning, rinse well and dry thoroughly. Any remaining
drops of water should also be dried.

The cover

If the cooker is fitted with a
glass cover, this cover
should be cleaned using
lukewarm water. Do not use
abrasive products.

It is possible to remove the
cover in order to make
cleaning the area behind
the hob easier. Open the
cover fully and pull it
upwards (see figure).

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

Inspecting the oven seals

Check the door seals around the oven periodically. 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.

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 who has been authorised by the
manufacturer.

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.

Assistance

Please have the following information handy:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located on
the appliance and/or on the packaging.
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YcTaHOBKA

! BaxxHO COXpaHUTb JaHHOE PYKOBOLCTBO A ero
nocreayoLwmx KoHcynstaumm. B cnyyae npogaxw,
nepegayu unu nepeesga nposepsre, YTobbl AaHHOE
PYKOBOACTBO COMPOBOXAAmNo unsgenwue.

! BHUMaTENbHO NpoYMTanTe UHCTPYKUUU: B HUX
COoLepXaTcsl BaxHble CBeAeHus1 00 yCTaHOBKe,
aKcnnyaTaumm n 6e3onacHoCcTy n3genus.

! YcTaHoBKa m3genus NnponsBoanTCS B COOTBETCTBUM
C OaHHBIMU UHCTPYKUMUAMU KBanmuLumpoBaHHbIMY
cneumanucTamu.

! NMiobas onepauusi No perynsaumm unm TEXHUHECKOMY
06CnyXMBaHUIO AOMKHA NPOU3BOAUTLCS TOMbKO
nocrie 0TCoOeANHEHNSI KYXOHHOM MUTbI OT CETU
SNEKTPONUTaHNS.

'PekomeHgyeM NpovMCcTUTL OyXOBOW LiKad nepen
HayanoM ero akcnnyaTauun, crefys MHCTPYKUMAM,
npvBeaeHHbIM B naparpade «ObcnyxusaHve n
yxon».

BeHTUNAUMA nomelieHUun

N3penve MoxeT ObiTb YCTAHOBMEHO B MOMELLEHUSAX C
NMOCTOSIHHOW BEHTUMALNEN B COOTBETCTBUM C
AEUCTBYOLLUMW HALMOHamNbHbIMW HOopMaTMBamMu. B
NoOMeLLEeHMM, B KOTOPOM YyCTaHaBNMBaeTCs m3genve,
JormkeH OblTb 0b6ecneveH NpuTok Bo3ayxa B obbeme,
HeobXoAMMOM A ONTUMAanbHOrO ropeHus rasa
(pacxop Bo3ayxa He gomkeH BbiTb MeHblle 2 M3/yac
Ha 1 KBT ycTaHOBNEHHOM MOLLHOCTH).
BeHTuMnAUMOHHbIE OTBEPCTUS, 3alUMLLEHHbIE
pelueTkamMun, OOMMKHbI UMETb BO34YyXOBOA MroLwaibto
He meHee 100 MM? MONE3HOro ceyveHust n
pacnonoratbCsl Takum 06pa3om, YTobbl X HENb3s
ObINO 3aKPbITh, AaXe YACTUYHO (CM. PUCYHOK A).

OTun 0TBEPCTUSA AOMKHbI ObITh YBENUUUHBLI Ha 100% - TO
€CTb MMeTb MUHMManbHyto nnowagb 200 cm? - ecnu
BapoYHas naHernb He OCHaLleHa NpeaoXpaHUTENbHbIM
YCTPOMCTBOM OTCYTCTBMS MriaMeHn U ecnv BO3AyX B
noMeLleHre NocTynaeT M3 CMEXHbIX NMoMeLleHun (cm.
pucyHoK B) — npu ycroBuK, 4TO 3TO He obLuas
nnowanb 34aHus, He MoxapoornacHoe noMeLleHve
UNKN cnanbHsA - OCHALLEHHbIX BO34yXOBOAOM,
BbIXOASALLMM Ha ynuLy, Kak ONMcaHo BbILLE.

CwmexHoe Bentunupyemoe
A B noweuetve roMeLLeHve
[
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BeHTUnsLMoHHbIe YBenuuyeHune 3asopa mexay
OTBEPCTUSi AN NpUTOKa ABEPbLIO U MONIOM
BO34yXxa

! MNocne NpoaomMKUTENBHOIO UCMONBb30BaHUSA U34EeNus

pekomMmeHayeTCA OTKPbITb OKHO UITX BKITKOYUTb bonee
WHTEHCUBHbIN PEXUM BEHTUNATOPOB.
ObiMoypnaneHune

[bIvoyganeHve OOMKHO OCYLLECTBNATLCA Yepes
BbITSDKHOW 30HT, COeAMHEHHbBIN C 3DMEKTUBHBIM
AbIMOXOZOM C HaTyparibHOM TArou, Ui NocpeacTsoM
SMEKTPOBEHTUNATOPA, KOTOPbIM aBTOMATU4ECKM BKITKOHAETCH
Kaxkabiv pas3 npy BKIKOYEHWUN U3AENMUS (CM. PUCYHOK).
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Mpamoe [biMoyaaneHvue vyepes KamuH unu
abiMoyganeHue B AbiIMoxo4 C MeaHbIM NMOKPbITUEM
aTmocdepy (Ans KyXOHHbIX yCTPOUCTB ANA
npuroToBrieHnAa I'IVILLI,VI)
! CxueHHble HaTyparnbHble rasbl TSXenee Bo3ayxa,
3aCTMBAOTCA BHU3Y, MO 3TOM NPUYMHE NMOMELLEHUSA
Ans xpaHeHus 6annoHoB ¢ CHIM 4omKHbI UMETb
BHETUIALNOHHBIE OTBEPCTUSA Y Nona Ans BEHTUNALnm
BO3MOXHbIX yTeYeK rasa.
Bannonbl ¢ CHI, nonHble nnm YacTn4HoO
N3pacxof4oBaHHbIEe, HEe AOXHbI pa3meLLaTbCs Unu
XPaHUTBbCA B MOMELLEHUAX UMW XPaHUNULLaX,
pPacrnonoOXeHHbIX B MOA3EMHbIX NMOMELLEeHNsIX
(nogeansbl, u T.4.). XpaHuTe B NOMELLEHUN TOIbKO
pabounn 6anmnoH, ycTaHoBMB €ro Bganu oT UCTOYHUKOB
Tenna (QyxOBOK, KAMVHOB, NEeYen), KOTopble MOryT
HarpeTb ero Ao TemnepaTypsbl Bbiwe 50°C.

PacnonoxeHune u HUBeJrimpoBKa

! Iapenve moxeT OblTb YCTAaHOBMNEHO PSAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTA KOTOPbIX HE
npeBbILLAeT NOBEPXHOCTb BAPOYHOM MaHEnNw.

! MpoBepkTe, YTOOLI CTEHA, K KOTOPOU MpuneraeT
3aHsIa YacTb n3genus, obina n3 HEBO3ropaemMoro
mMaTepuana un yctondmsou k Tenny (T 90°C).

Mopsagok MoHTaxa:

* n3genue MoxeT OblTb YCTAHOBMEHO Ha KyXHe, B
CTOMOBOW UNN B OQHOKOMHaTHOW KBapTuUpe (He B
BaHHOU KOMHaTe);

* ecnu BapoyvHasi NaHenb KYXOHHOW MAWTbI BbilLEe
MebBenbHbIX 3NEMEHTOB, HEOBXOAUMO OTOABUHYTH
X OT MAnTbl Ha paccTosiHne He meHee 200 MMm.

* EeCIn KyXOHHas nnuTa ycTaHaBnMBaeTcs rnopg
HaBeCHbIM LUKacoM, OH JOKEH pacnonaraTbCs Ha
BblCOTE He MeHee 420 MM OT NOBEPXHOCTU
BapOYHOM MaHenM.

370 paccTosiHne JoMKHO BbiTb 700 MM, ecnn
HaBeCHble LiKadbl BbINOMHEHbI 13 BO3ropaemoro
mMaTtepuana (CM. PUCYHOK);
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*  He 3anpaensauTe

HOOD 3aHaBECKM 3a KYXOHHYIO

- — NNNTY 1 He NpubnuxanTe
Min. 600 mm. -8

. [ 28| wx Ha paccTosHme
S S £ meHblue 200 MM.
= S|gsl - BO3MOXHAs KyXOHHast
E 2 g5 BLITKKA JOMKHA BbITh

|

000000 © yCTaHOBMNeHa B
COOTBETCTBUU C
VHCTPYKUUAMU,
npuBeaeHHbLIMU B
TEXHUYECKOM PYKOBOACTBE K

BbITAXKE.

n
!

BbipaBHuMBaHue

Mpu HeobxogmumocTn
BbIPOBHSITb U3[eNne BKpyTUTE
B CcreLunanbHble 0TBEPCTHs Mo
yrnam B OCHOBAHWUM KYXOHHOU
NNWUTbLI NpunaratoLwmecs
perynsiyuoHHbIE HOXKM (CM.
PUCYHOK).

t

i \Mu

‘ Mpunaratowmecs HOXKN*
BCTaBIAKOTCA MO OCHOBaHue

KYXOHHOW NIATDI.

3neKTqueCKoe noaknw4vyeHue

YcTaHoBUTE Ha Kabenb aneKkTponMTaHus
HOPMarM30BaHHYIO LUTEMNCENbHYO BUIIKY,
pacyMTaHHYK Ha Harpysky, yKasaHHyl Ha 3aBOACKOU
Tabnuuke nsgenusa (cM. mabnuyky ¢ mexHu4ecKumu
0aHHbIMU).

B cryyae npsiMOro NoaKmoyeHNs K CETU SNEKTPONUTaHUs
MEXY KyXOHHOW NIUTOM U CETBH HEOBXOAMMO YCTaHOBUTL
MYTETUMNONSPHBIV BIKIOYATENb ¢ MAHUMANBHBIM
PacCTOsIHEM MeXay KOHTaKTamm 3 MM, pacqiTaHHbIN Ha
OaHHY0 HarpysKky 1 cooTBeTCTBytoLWMM Hopmatmey NFC
15-100 (BbIkrtoYaTENb HE AOIMKEH Pa3MblkaTb NPOBOL,
3a3emreHns). Kabenb aneKkTponuTaHns AOMmKeH ObiTb
pacronoXeH Takum 06pa3oM, YToObl HM B OAHOM TOYKE ero
Temneparypa He npeBbILLlana TeMnepaTypy NoMeLLeHUs
6onee yem Ha 50°C.

Mepen nogcoeavHeHvem kabensi npoBepksTe

cnepymwouiee:

* 3MeKTpudeckas poseTka OormKkHa ObiTb coeavHeHa ¢
3a3eMIIEHMEM U COOTBETCTBOBATL HOpMAaTMBaM,;

* 3nekTpuyeckas po3eTka AoSkHa ObITb paccumTaHa
Ha MaKCcuMMarbHYHO n0Tpe6ns|emyro MOLLHOCTb

*MmeeTcsa TONbKO B HEKOTOPbLIX MOOENSAX

(D) inbesit

n3genus, ykasaHHylo Ha 3aBOACKOM Tabnuke;
* HanpsikeHue U YacToTa Toka CeTu AOSKHbI
COOTBETCTBOBATb AMIEKTPUYECKUM AaHHbIM U3Oenus;
* anekTpuyeckasi po3eTka JOSKHA ObiTb COBMECTMMA
CO LUTencensHOU BUIKOW magenusi. B npoTueHoM
cryyae 3amMeHuTe PO3eTKY UMK BUIIKY; He
UCMOSb3yUTe YONMHUTENN UMM TPOUHUKN.

! 3genve OomkHO GbITh YCTAHOBIIEHO TaKUM
06pa3om, 4TOObI aneKkTpuyeckun Kkabenb un
aneKkTpopo3eTka Oblnn Nerko AOCTYMHbI.

! OnekTpuyeckun kabenb n3penust He JOMKEH BbITb
COTHYT MK cXar.

! PerynsipHo npoBepsnte CocTosiHve kabens
3ANEKTPONUTAHUS 1 NPU HEOOXOAUMOCTM NopyyanTe
€ro 3ameHy TOMbKO YNOSIHOMOYEHHbIM TEXHMKaM.

! ®dupma cHumaeT ¢ cebs BCAKYH
OTBETCTBEHHOCTb B cllyyae HecoGnioaeHus
BbILWEONUCaHHbIX NpaBu.

MoacoepanHeHune K rasonpoBsony

MopcoeanHeHne k ra3onpoBoay MIK K rasoBoMy
©annoHy BbIMNONHSAETCSA NOCPEACTBOM MOKOro
PE3VMHOBOrO UMM CTanbHOrO LUaHra B COOTBETCTBUM C
OEVCTBYIOLLMMM HauMOHaNbHbLIMU HOpMaTMBaMMu,
rnocre NpoBepPKM HAaCTPOUKN U3OEeNUa Ha TN
MCMNOSb3yeMOro rasa (CM. 3TUKETKY HaCTPOUKM Ha
KpbILLKE: B MPOTUBHOM criydae cMm. Huxe). B cnydae
MCMONb30BaHUA CKWKEHHOro rasa u3 6anmnoHa
HEeOOXOAMMO YCTAHOBUTL PErynsaTopbl AaBreHus,
COOTBETCTBYIOLUNE OEUCTBYIOLLEMY HaLMOHANbHOMY
HopmaTuy. [ns obneryeHnss NOACOEANHEHWS Ta30BbIN
naTpyboK SBNSETCS OPUEHTUPYEMBIM*: MOMEHANTE
MecTaMy KpernexHyto ONOKMPOBOYHYIO ravky Ha
3arnyLUKy U 3amMeHuTe npunaralLweecst YynnoTHEHME.

! Ins HagexHoro yHKUMOHNPOBAHWS,
pauMOHanbHOro MCNosb30BaHWs aHeprum u bonee
ANUTENBHOTO Cpoka Cryx0bl M3aenus npoBepkTe,
4yTOObI A@BnEeHVe nogayn rasa CooTBETCTBOBAIIO
3Ha4YeHUsAM, yKa3aHHbIM B Tabnuue «XapaKkTepucTmku
ra3oBbIX KOH(OPOK 1 DOPCYHOK» (CM. HUXE).

Fa3oBoe nogcoeguHeHMe NocpencTBOM
Pe3nHOBOro wmnaHra

MpoBepkTe, YTOOLI LWAHT COOTBETCTBOBAI
OEUCTBYIOLLMM HaUWOHaNbHbIM HOpMaTMBaM.
BHYyTpeHHMM anameTp LnaHra JoSKeH ObiTb: 8 MM
ONA CXM¥KeHHoro rasa; 13 cm ansa rasa meTtaHa.

Mocne nogcoenuHeHUss NpoBepbTe, YTOObI LMNaHr:

* He Kacarncs JacTteu, TemnepaTtypa KOTOpbIX MOXET
npesbicuTb 50°C;

* He ObIn pacTsHyT, NepeKPyYeH, CXaT Uin 3aroMIieH;

* He Kacarncs pexyLmx npegMeToB, OCTPbIX YrioB,
NoABMXXHbIX NPEAMETOB U He Obin cxar;
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+ ObIn nerko AOCTyneH Ans NPOBEPKM MO BCEV OJIUHE;

e He Obin anvHHee 1500 mMwm;

* Obln NPOYHO 3aKpenneH ¢ 000MX KOHLIOB Mpu
NMOMOLLIN XOMYTOB, COOTBETCTBYOLLMX
OENCTBYIOLWMM HaLMOHarbHbIM HOpMaTMBaMm.

! Ecrnn 0gHO unun HECKOMbKO U3 BbILLEONUCaHHbIX

ycroBun He Byaet cobntoaeHo, U ecrnn KyxOoHHas

nnuTa ycTaHaBnMBaeTCs B yCMNOBUSIX Kracca 2,

nogrpynna 1 (M3genve, BCTPOEHHOE Mexay OBYX

MebernbHbIX 3NEMEHTOB), HEOBXOAMMO MCMONb30BaTb

rMOKUN CTanbHOW LUMAHT (CM. HUXE).

MasoBoe noacoeauHeHue NOCPeACTBOM LUMaHra
M3 Hep)XaBewLlen CTanu co CMNJIOLHOMU OMNJIeTKOU
C pe3b6oBbLIMU COEQUHEHUSIMU.

MpoBepkTe, YTOOLI LUMAHT U YNIOTHEHUS
COOTBETCTBOBANN AEUCTBYHOLLUMM HALMOHAaMNbHbIM
HOopMaTUBaM.

[na noacoequHeHVs LWnaHra CHUMKTE BroKMPOBOYHYHO
ravky ¢ nsgenusi (natpybok nojayv rasa B usgenve
UMEeEeT LnuHOpUYECKy pesbby S ras «manay).

! InnHa noacoeauHseMoro LufaHra He OorbkHa
npeBsbiaTb 2 MeTpa Npyv MakCMMarnbHOM
pacTsikeHuun. MpoBepkTe, YTOOLI LWNaHr He Kacancs
NOABWXHbIX AeTanen, KOTopble MOTryT ero cxaTb.

MpoBepka ynnoTHeHUs

Mo 3aBepLUeHUM NMOACOEeAUHEHMUSI MPOBEPLTE
NMPOYHOCTb YNIOTHEHUST BCEX MATPyGKOB Npv NMOMOLLU
MbIFTIBHOMO PAcTBOPA, HO HUKOIAA He MramMeHeM.

HaCTpom(a Ha pa3/indHbleé TUunbl ra3a

N3penve moxeT GbiTb HACTPOEHO Ha TUM rasa,
OTNMYaOLWMNNCS OT OPUMMHAIBHOTO (ykasaH Ha
3TUKETKE HAaCTPOUKM Ha KPbILLKE).

HacTtpouka BapoyHou
naHenm

Mopsagok 3aMeHbl hopCyHOK
KOH(POPOK Ha BapOYHOM MaHEnNu:
1. CHUMUTe peLueTkun ¢
BapOYHOW MaHenu 1 BblHbTE
ropenku n3 CBOWX rHesp;

2. OTBUHTUTE (POPCYHKM NP
MOMOLLIM MOJIOro rae4Horo Krtoda 7 MM (CM. PUCYHOK) 1
3aMeHuUTe X Ha (OOPCYHKN, pacHUTaHHbIE Ha HOBbIW TUM
rasa (cm. mabnuuy Xapakmepucmuku 20pesiok u
¢OPCYHOK);

3. BOCCTaHOBUTE Ha MEeCTO BCE KOMMMEKTYHLLne,
BbINOMHAS onepauum B 06paTHOM Nopsiake no
OTHOLLEHMIO K OMUCAHHbLIM BbILLE.

Mopsgok perynsiuMm MUHUManbHOro nnameHu
KOH(POPOK Ha BapO4YHOM MaHENM:

1. NOBEPHUTE PYKOATKY B MOMOXEHWE MUHUMANbHOIO
nnamMeHu;

2. CHAMUTE PYKOSITKY 1 MOBEPHUTE PErYNSLUMOHHBIN BUHT,
pPacnosioXXEHHbIN BHYTPY UK PSAOM CO CTEPXKHEM KpaHa,
BMSOTb A0 MOSNyYEHUsI CTAaOUINBHOMO Maroro niaMeHu.

! B cny4yae ncnonb3oBaHWst CKUKEHHOTO ra3a BUHT
perynsauum ormkeH ObiTb 3aBMHYEH 4O ynopa.

3. npoBepkTe, YTOOLI KOHPOPKA He racna nNpu pe3kom
NOBOPOTE KpaHa U3 MOSIOXKEHUS MaKCMMarbHOro
nnamMeHn B NMOMOXEHNE MUHUMATbHOMO NriaMeHu.

! KoHhopku Bapo4HOM MaHenu He HyxgartTcs B
Kakou-nnbo perynsuum
nepBMYHOrO BO3AyXa.

Hactpouka gyxoBoro
wkada

3ameHuTe OPCyHKy rasoBou
ropenkv AyxoBoro Lukacda:

1. BblHbTE ALWMK Ons
nogorpesa NPOAYKTOB;

2. CHUMUTE BbIABUXHYIO
naHenb A (CM. pUCYHOK);

3. BblHbTE rOpPErnky u3
AyXoBoOro wkadga, cHaB V-
OpasHbIY BUHT (CM. PUCYHOK);
BbIMOSIHEHNE 3TOM onepawmm
MOXXHO 0OGner4ynTb, CHSB
ABepuy AyXOBOro wkada.

4. oTBUHTUTE (POPCYHKY rOPENKM MPU NOMOLLIN
cneuparnbsHOro Momoro Krtoya Ans OPCyHOK (CM.
PUCYHOK) WK MOMOro Krtoya 7 MM 1 3aMeHuTe OOPCYHKY
Ha HOBYIO, paCHMTaHHy0 Ha HOBbIW TWM rasa (cwm.
mabnuuy XapakmepucmuKku 20pesioK U ¢hOPCyHOK).

Perynaums MMHUManbLHOro njiaMmeHu ropenku
OyxoBoro wkada:

1. BkntoumnTe ropenky (cm. lyck u Skcrnyamayusi);
2. ocTaBbTe PYKOSATKY MPUMEpPHO B TedeHne 10 MuHyT
B MONOXeHUM MakcumansHoro nnamenn (MAKC),
3aTeM NoBepHUTE ee B NOMoXeHne MUHUMarnbHOro
nnamenn (MAUH);

3. CHUMUTE PYKOATKY;
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4. NnoBEpPHUTE PENYNMMPOBOYHbBIN BUHT, PaCrnONOXKEHHbIN
BHYTPW CTEPXHSA TepMocTaTa (CM. puCyHOK), BNOTb A0
nonyyYeHns Manoro cmabusibHO20 raamMeHu.

! B cnyvyae ncnonb3oBaHust CKUKEHHOTO ra3a BUHT
perynauum ormkeH OblTb 3aBMHYEH 4O ynopa;

5. npoBepbTe, YTOOLI ropernka He racrna npu pes3kom
BpaLLEHNN PYKOATKU-PEryNATopa 13 NofoXeHus
MAKC B nonoxenue MAH vnn
npu pPe3koM OTKPbIBAHUMW UMK
3aKpblBaHUN OBEPLbl OYXOBKU.

Hactpouka rpunsa

3ameHa opCyHKn raszoBou
ropesnku rpuns:

1. BbIHLTE FTOPENKY rpunsi, CHAB
V-6pasHbin BUHT (CM.
PUCYHOK);

2. OTBUHTUTE POPCYHKY
rOpenky rpuns npy NoMoLLm
crneumnanbHOro nosioro Kritya
Ans POPCYHOK (CM. pUCYHOK)
UK, YTO NpeanoYTUTENLHEE,
npy NOMOLLM NOSIOro Krtova 7 MM 1 3aMeHuTe
POPCYHKY Ha HOBYIO, paCYMTaHHY Ha HOBbIN TUM
rasa (cm. mabnuuyy XapakmepucmuKu 20pesioK U
¢OPCYHOK).

! Heobxoaumo obpawaTte ocoboe BHUMaHWE Ha
npoeofa cBeYyeun un Ha Tpybku Tepmonap.

! Mopenkn ayxoBoro wkada He HYXXOalTCHa B Kakou-
nmbo perynauum nepBUYHOrO BO3AyXa.

! Mocne HacTpovKkM Ha Opyrou TUn rasa, OTIIMYHbIN OT
OpUrMHanbHOro, HeOOXOANMO 3aMEHUTL CTapyHo
3TUKETKY HACTPOMKN HA HOBYH), C HOBOM HACTPOUKOU,
KOTOPYIO Bbl CMOXETE HauTh B YNONTHOMOYEHHbIX
LleHTpax TexHu4eckoro obcnyxmBaHus.

! Ecnu paBneHve ncnonb3yemMoro rasa oTnu4aeTcs oT
npenyCcMOTPEHHOrO AaBneHust (Unu BapbupyeT), Ha
nuTalLwemM ra3onpoBofe AOSMKeEH OblTb YCTaHOBMEH
COOTBETCTBYHOLUUN PETYNATOP AABMEHUST COrNacHo
OEVNCTBYIOWMM HaUMOHanbHbIM HopMaTuBam
«PerynaTtopbl Ansi KaHaNM3MPOBaHHbLIX ra30BY.

PekomeHayem npoYncTUTb OyXOBOW LKad nepes
HayanoM ero akcnnyaTauun, crefys MHCTPYKUMAM,
npvBeaeHHbIM B naparpade «ObcnyxusaHve n
yxon».

(D) inbesit

Wapenve:

KoMGUHVpoBaHHas nnuTa

Toproeas Mapka:

ToproBbIin 3HaK U3rOTOBUTENS:

(i) inpesit

KN3G217S/R; KN3G27/R

Mopers: K3G21/R; K3G21S/R; K3G21S/UA
Warotosutens: Indesit Company
CTpaHa-13roToBuTENb: Monblua
"abapuTHble pasmepb! yXoBOrO
Lm(a@p / OﬁbZM: i 84x39x44 om / 58 n
HomuHankHoe 3HaueHve
HanpshKeHWs SNEKTPONUTaHUS Uin 220-240V ~

| Q1anasoH HanpskeHns
YcrnosHoe 0603HaveHne poaa
BrIeKTPUYECKOTO ToKa U 50/60Hz
HOMVHAIbHas HacToTa NepeMeHHoro
ToKa
Knacc 3alumThbl OT NopaxeH1s Knacc saumroi |

SBIEKTPUHECKUM TOKOM

Knacc aHepronoTpebnenvs

TABIIVYKA C SMEKTPUYECK/MA
| OAHHBLIMA

Cci ©®

AT

B cnyyae HeobxoammMocTn
noy4eHus MHopMaLmm no
cepTudmKaTam COOTBETCTBUSA UMK
rorny4eHns Konuin cepTudmkaTos
COOTBETCTBUS HA JaHHYI0 TEXHUKY,
Bbl MOXeTe 0TnpaBuThb 3ampoc no
SMEKTPOHHOMY afpecy
cert.rus@indesit.com.

Ivpextvea EC: QupexTusa EC: 2006/95/EC ot
12/12/06 (Hu3koe HanpsbkeHue) ¢
nocreayoLyMy uameHeHusimm — 2004/108/EC
ot 15/12/04 (SnekTpomarHuTHas
COBMECTVIMOCTb) C NOCTIeAYHOLLMMI
n3meHeHusiMm — 2009/142/EC ot 30/11/09 (Fas) -
90/68/CEE ot 22/07/93 ¢ nocreaytoLmmMu
n3meHeHvsiMm — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[laTy npon3BoACcTBa JAHHOW TEXHUKA
MOXHO MOMy4UTb U3 CEPUAHOTO
HOMepa, PacrofNOXeHHOrO Noz,
LTpmx-koaoM (S/N XXXXXXXXX *
XXXXXXXXXXX), crieytoLLmm
obpasom:

- 1-ast umdppa B S/N cooTBETCTBYET NoOCnenHen
uudbpe roga,

- 2-as 1 3-9 ucbpbl B SN - nopsiakoBomy

HOMepy mecsiLa rofa,

- 4-an 1 5-ast umdppbl B S/N - uncny
onpeferneHHoro mecAuanroga. |

Indesit Company S.p.A.

MpouzsoauTens: Buane A. Meprionu 47, 60044, dabpuaHo (AH),
Wranua
WmnopTep: 000 "UHpesut PYC"

C Bonpocamu (B Poccum)
obpallatbcs no aapecy:

10 01.01.2011: Poccus, 129223, Mocksa,
Mpocnekr Mupa, BBLI, nas. 46

¢ 01.01.2011: Poceua, 127018, Mocksa, yn.
[evHues, nom 12, kopn. 1
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n Tabnuua xapakTepucTUK ropenok u oopcyHokK

Oaadeena 1 Neeeaed T T0€é dac ToedTainé aac
ATo288a Aea- O8TETAAY /EeBE8D TToTe /Eeesdd | Troter | Aessas | Troter
14808 ITOTTHOU fioes 1/100 g/h 1/100 I/h 1/100 I/h
(mm) 8Ad (p.c.s.¥) 1/100
itier. | Giaiie. D) D) o D) i)
Adnoday 100 3.00 0.7 41 87 218 214 128 286 143 286
(aTéizay)(R)
TTé6annoday 75 1.90 0.4 30 70 138 136 104 181 118 181
(idd&aiyy)(S)
ATTTérée-08¢i-| 51 1.00 0.4 30 52 73 71 76 95 80 95
L
(T agaiieay)
(A)
Ab6dTa8a - 2.80 1.0 46 80 204 200 119 267 132 257
Adeéi - 2.50 - - 80 182 179 122 238 139 227
Adagaied TTiéTaguima (14a0) 28-30 37 20 13
TeieiagiiTa (14a0) 20 25 17 6,5
1 aéfieTasiiTa (14a0) 35 45 25 18

Cyxoii ra3 npu 15°C v pasnernun 1013 mbap

** TponaH P.C.S. = 50.37 MOx/xr
K3G21/R “* ByTaH P.C.S. = 49.47 MIOx/kr
K3G21S/R MpuponHbiii ras  P.C.S. = 37.78 MIx/m?
K3G21S/UA
KN3G27/RU
KN3G217S/RU

BHUMAHMWE! MNMpwu HarpeBe
CTEKINAHHAA KpbILLKa MOXET
nonHyTb. [pexae yem 3akpbITh ee,
BbIKIMIOYUTb BCE KOH(POPKU Unu
aneKkTpuyeckue ropenkun.*Tonbko

AnNs Mmoaenen co CTeKnsiHHon
KPbILLKOW
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OnucaHue nspgenvs

O6wwuu Bng

[a3oBan KoHopkKa
OnopHan pelueTka
BapoYHoOW naHenu

MNaHenb ynpasneHua

PELLETKA
NPOTUBEHb

Perynupyemas HoXxka

MaHenb ynpaBneHus

(D) inbesit

Kpouwa *

BopTukm gna c6opa
um— BO3MOXHbIX yTeuek

= HANPABNAIOLLLUE
ANA NPOTUBEHEN N peLeToK

rnonoxexHue 5
nono)exHune 4

nono)exHue 3
nono)xeHue 2
nonoxexHwue 1

Perynupyemasn HOoXkKa

KHonka QJIEKTPOHHOI O 3a>KNIraHUA BEPXHUX Mra30BbIX FOpeﬂOK*

| PykoATka ynpaBneHaayXoBKOM 1 rpunemM

t © 2t = =5 o =g
._q_ .j C'l L] __ L] __ L] __ L] __
s
s | 15 s_ 0 | o | 0 | o |
& * xr + *
° ¥
30 180" s ) | 8 | ) | )
PykofTka KHonka BKnioueHns | | PyKOATKM ynpaBneHua BepxHUMM

Tavimepa*

OCBeLLEeHNA AyX0BKN 1 BepTena*

ras3oBbIMU Fopenkamu

KHonka QNIEKTPOHHOI 0 3aXXUraHnA BEPXHNX ra30BbiX ropen0K*

| PykoaTka ynpasneHVAQyXOBKOM 1 rpuieM

t ~ = 20 - - - Y
s_,_v() . -~ ~ ~ ~ ~
O N : £ Y 1S3 =S = S
o | & ol s / / / /
. 1 &
S “ g | | — I—//Q ]/@ I-//Q
PykoATka KHonka BKnioueHma | | PykoATKu ynpasneHuA BepxHimu
Tavmepa* OCBeLLEHNA AyXOBKU 1 BepTena® ras3oBbIMU ropenkamm

* imeeTcs TOMNbKO B HEKOTOpPbLIX Moaendax
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BknroyeHue u akcnnyarauus

dkcnnyartayma Bapo4YHOU NaHenu
BknrovyeHne koHdopok

Hanpotus kaxgoro pykosatkn KOH®OPKA
3aKpaLleHHbIM KPYXXKOM MOKa3aHO MOroXeHvue OaHHOU
KOH(pOPKM Ha BapOYHOU NaHenu.

[Mopagok BKMHOYEHNSA KOH(OPKM Ha BapOYHOM MaHenu:
1. nogHecuTe K KOHOPKE 32HOKEHYIO CMIMYKY UMn
KYXOHHYIO 3aXXUrarky;

2. HaXXMUTe U OJAHOBPEMEHHO NMOBEPHUTE MPOTUB
yacoBou ctpernku pykosatky KOH®OPKWN Ha cumBon
MakcuMarnbHOro nnameHu 6.

3. OTperynmpyuTe HYXHYK MOLLHOCTb NiameHu,
nosopaymBas pykoatky KOH®OPKW npoTtue vacoBoun
CTPENKM: HA MUHUMYM 6, HA Makcumym 8 unu Ha
CPEefHIo MOLLHOCTb.

Ecnn nsgenve ocHalleHo
ONEKTPOHHOU CUCTEMOU

"Il—-ui@! 3axuranms® (C), BHavane
\/ N VM HaXMUTE KHOMKY 3aXuraHus,
/\ 0003Ha4YEHHYO CMMBOSIOM

k, 3aTeM HaXxmuTe oo
yrnopa u 0aAHOBPEMEHHO

NOBEPHNTE NPOTMB YaCcoOBOU
ctpenkn pykosatky KOHO®OPKW Ha cumBon
MaKkcMMaribHOro nramMeHu BnnoTb A0 3aXUraHusi
nnamMmeHm.

HekoTopble Mogenu ocHalleHbl YCTPOMCTBOM
3aXUraHvsi, BCTPOEHHbIM BHYTPU PYKOATKM. B aTOM
Ccrny4yae Bapo4yHas naHerlb OCHALLeHa 3MNeKTPOHHbIM
YCTPOUCTBOM 3aXUraHus™ (CM. pUCyHOK), HO He
KHOMKOW 3axuraHns. HaxmuTe n ogHOBpPEMEHHO
NOBEPHUTE NPOTMB YACOBOW CTPENIKN PYKOATKY
KOH®OPKWM Ha cumBOn MakcMMarnbHOro nnameHu
BMMOTb A0 3aXuraHusa KoHdopku. MoxeT cnyuntbes,
YTO KOH(POPKa NOracHET B MOMEHT, Korga Bbl
OTNyCcTUTE PYKOATKY. B aTOM cnyyae nostopute
onepauuio 3axnraHus, yaepxmBas PYyKOSTKY HaaTowu
nofonbLue.

! B cnyyae BHe3anHOro rawleHus nriamMmeHu
BbIKIIOYMTE KOHAOPKY U NogoxanTe npumepHo 1
MUHYTY nepef ee NOBTOPHbIM BKIOYEHUEM.

Ecnun nsgenve ocHaweHo npeaoxpaHuTernbHbIM
ycTponcTBoM™® (X) OTCYTCTBUS NIaMeHn, AEPXKNTE
pykosaTky KOH®OPKW HaxaTon npumepHo 2-3
CEeKyHAbl ANs TOro, YTo6bl NNamsi KOHPOPKM
aKTMBMpPOBano 3TO YCTPOMUCTBO.

[ns BbIKMIOYEHUS KOH(OPKM MOBEPHUTE PYKOSTKY
BMJIOTb [0 ralleHnsi MramMeHu °.

* VimeeTcst TOMbLKO B HEKOTOPbIX MoAendax

lMpakTnyeckue coBeTbl NO 3IKcnnyaTauuu
rasoBbIX KOH(OpPOK

[nst onTuMansHou paboTbl KOHPOPOK U AN 3KOHOMUK
rasa cnegyet MCMOMb30BaTb KyXOHHYIO nocyay C
NNOCKMM AHOM, C AMamMeTpoM, COOTBETCTBYIOLLUM
KOHCDOPKE, U C KPbILLIKOW:

Atsaeea AeaT408 ara TTh6ad (c)
Aanoday (R) 24 - 26
TTeoaanoday (S) 16 - 20
ATTTéTé04e0TaY (A) 10 - 14

[ns onpegenexHns TMna KOHOPKM CMOTPUTE PUCYHKN B
naparpade «XapakTepucTukm KOHOPOK 1 POPCYHOKY.

JdKkcnnyatauma ayxoBoro wkada

! Mpy nepBoM BKMOYEHMN OyXOBOrO LUKada
pekoMeHayeM NpoKanuTb ero npumepHo B TedeHne 30
MWHYT NP1 MakCMmarnbHOM TeMnepaType C 3aKpbITou
Asepuen. 3atem BbIKINoYMTE AyX0BOU LKad, OTKpouTe
ABepLy 1 NpoBeTpUTE nomelleHve. 3anax, KoTopbin Bbl
MOXeTe MOYyBCTBOBaTb, BbI3BaH MCNapeHnemM BEeLLECTB,
MCMOMb30BaHHbIX AN NpeoXpaHeHns OyxoBoro Lkada.

! MNepen Hayanom akcnnyaTauum HeOBXOAMMO CHATb
NMEeHKy, HakneeHHy ¢ OOKOB M3genus.

! Hukorga He cTaBbTe HYKaKnMX NpeqMeToB Ha AHO OyXOBOro
Lwkadya, Tak Kak OHM MOTyT NoBpeauTb dManMpoBaHHOE
nokpbITVE. Vcnonb3yute nonoxeHue 1 HaCTPOUKY AyXOBOroO
Lukadya TombKO Ar1A MPUroTOBIEHMS Ha BeEpTene.

BknroyeHue gyxoBoro wkada

[nsa 3axuraHnsa ropenku OyxoBoOro wkada nogHecuTe
K oTBepcTuo F (cm. pucyHOK)
3AXOKEHHYHO CMUYKY UK
KYXOHHYIO 3axkurarky,
HaXXMUTe 1 OOHOBPEMEHHO
NOBEPHUTE NPOTUB YaCOBOU
ctpenkn pykoatky IYXOBKW B
nonoxexHne MAKC.

Ecnn no npowectBum 15 cekyHn ropenka He
3aropuTbCs, OTNYCTUTE PYKOSATKY, OTKpOMTE OBepLy
AYyXOBOro wkada 1 nogoxgute npuMepHo 1 MuHyTy
nepea NOBTOPHbIM 3aXXUraHWEM.

! lyxoBown wkad ocHaleH npeaoxpaHuTernbHbIM
YCTPOMCTBOM, NO3TOMY HEOOX04MMO AepXaTb
pykosaTky JYXOBKW HaxaTon npumepHO 6 CekyHA.

! B cnyyae BHe3anHoro rawleHuns nriameHu
BbIKIIOYMUTE FOPENKY U NOAOXAUTE NpUMepHO 1
MUHYTY nepef ee NOBTOPHbIM BKIOYEHNEM OYXOBKW.
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Perynsauusa Temnepartypbl

[nsa nonyyeHns Hy>XHOW TemnepaTypbl
NPUroTOBMNEHNS MOBEPHUTE NPOTMB YaCOBOMW CTPENKU
pykosaTky OYXOBKW. 3HavyeHunsa TemnepaTypsbl
yKasaHbl Ha NaHenu ynpasfieHUsa U HaYMHAKTCH C
MWH (140°C) gpo MAKC (250°C). No gocTtuxeHuun
3afjaHHOM TemnepaTypbl B AyXOBKe OHa OyaeT
noagepXunBaTbCa NOCTOAHHOM TePMOCTaTOM.

Mpuvnb

[ns 3axuraHusa nogHecuTe K ropenke rpuns
3ANOKEHHYIO CMNYKY UMK KYXOHHYIO 3aXuranky,
HaXXMWUTE N OQHOBPEMEHHO MOBEPHUTE MO YacOBOU
cTpenke pykosaTky OYXOBKW 8 nonoxenune . Mpunb
no3eonsieT obxxapuBaTb NPOAYKTbI U 0COOEHHOCTU
NOAXOAMWT ANA NPUroTOBNEHUS pocTburda, xapkoro,
OTOMBHBIX, >XapeHbIX KONOACoK. YCTaHOBUTE pELLETKY
Ha ypoBHe 4 unu 5 n npotTmBeHb AN cbopa xupa Ha
1 ypoBHe BO n3bexaHne obpa3oBaHus rapu.

! Mpunb ocHalleH nNpeaoxpaHuTernbHbIM YCTPOUCTBOM,
noaToMy Heobxoammo aepxatb pykosatky OYXOBKU
HaXxaTou NpUMepHO 6 CeKyHA.

! B cnyyae BHe3anHOro rawleHus nriamMmeHu
BbIKIIOYMTE FOPENKY U NOAOXAUTE NpUMepHO 1
MUHYTY nepeg ee NoBTOPHbLIM BKIIOYEHUEM TPUMS.

! Korga Bbl Mcnonb3yeTe rpurib,
HeobxoaMMO OCTaBUTb ABEpLY
AyXOBOro wkadga nony-
OTKPbITOW, YCTAHOBUB MeXay
ABepLen 1 naHenbto
ynpasneHusa otpaxartens D (cwm.
PUCYHOK), NpenATCTBYHOLLMM
HarpeBaHWIO PYKOATOK.

BepTen*

Mopsagok BKNOYEHNA BepTena (CM. PUCYHOK):

1. ycTaHoBWTE NMPOTUBEHb HA 1-bI YPOBEHD;

2. yctaHoBUTE
aepxaTenb BepTena Ha
4-bIn YPOBEHDb U
BCTaBbTe BepTen B
crneynanbHoe oTBepCTMe
B 3aHEN CTEHKe
AYyX0BOro wkada;

3. BKMOuMTE BEpTEn,
HaXkaB Ha KHOMKY
BEPTEI.

(D) inbesit

OcBeweHne ayxoBoro wkada

Jlamno4yka MoXeT ObITb BKIlOYEHa B NoO6ON MOMEHT
npu nomowm kHonkn OCBELWEHWE OYXOBOIO
LKADA.

Taumep*

Mopsgok BkntoveHnsa Tanmepa (4acos):

1. nosepHuTe no yacosou ctpenke O pykosTKy
TAUMEP no4tn Ha 0guH NonHbIM NOBOPOT ANs
3aBoja Taumepa;

2. NoOBEpHUTE NPOTUB YACOBOW CTPEnkM O pyKOsTKY
TAUMEP, BbIOpaB HyXHOE BpeMsi.

HwxHumn otcek*

CHuay gyxoBoro wkada
UMeeTCs OTCeK,
KOTOPbIN MOXET ObITb
ucrnonb3oBaH Ans
XPaHEHUS KYXOHHbIX
NpYHAONEXHOCTEN UMK

\ kacTptonb. Ons
OTKpbIBaHWSA OBEPLbI
NoBEpPHUTE ee BHU3 (CM.
PUCYHOK).

! He nomelwanTe Bo3ropaemblx NPpeaMeTOB B HWXHUMU
OTCeK.

! BHYTPEHHAS NOBEPXHOCTb ALMKa (ecnv OH
MMeeTCs) MOXET CUNbHO HarpeTbCs.

* AmeeTcsa TONbKO B HEKOTOPbIX MOAENAX
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m Tabnuua npuroToBneHUs B AyXoBOM LiKady

Bpems
E Bec YpoBeHb TemnepaTypa | npeasBapuTenbHOro Bpemn
ntoRe (kr) AYXOBKW CHU3Y (C°) pasorpesa AyXOBKU npuroToBneHus
(MuH) (MuH)

MakapoHHble uzgenus
JlasaHbs 25 2 200-210 10 75-85
KaHHenoHu 25 2 200 10 50-60
3aneyeHHas nanwa 25 2 200 10 50-60
Msico
TenstiHa 15 3 200-210 10 95-100
LibinneHok 15 3 210-220 10 90-100
YTKa 1,8 3 200 10 100-110
Kponuk 2,0 3 200 10 70-80
CBUWHUHA 2,1 3 200 10 70-80
BapaHuHa 1,8 3 200 10 100-105
Pbiba
Makpenb 11 3 180-200 10 45-50
dopernb, 1,0 3 180-200 10 45-50
3anevyeHHasi B NakeTe 10 3 180-200 10 45-50
Muuua 1,0 4 210-220 15 20-25
HeanonuraHckaa nuuua
Muporu
Bucksutbl 0,5 4 180 15 25-35
BatpyLuku 1.1 4 180 15 40-45
Hecnagkun nupor 1,0 4 180 15 50-55
OpoxckeBble nMporu 1,0 4 170 15 40-45
Bnroga ana rpyuns
OTOMBHbIE U3 TENATUHBI 1,0 4 5 15-20
KoTtnetbl 1,5 4 5 20
ambyprepbl 1 3 5 20-30
Makpenb 1,1 4 5 15-20
CaHgBUumn 4 wr. 4 5 4-5
Briopga onsA rpuns c BeprenioMm
TensatnHa Ha BepTene 1,0 - 5 70-80
LibinnaTa 2,0 - 5 70-80
Bnroga ansa rpuns
C MHOTOLWaMMNypHbLIM BepTesiom
MscHoi walnblik 1,0 - 5 40-45
Lawnblk 13 oBoLuew 0,8 - 5 25-30

* AmeeTcsa TONbKO B HEKOTOPbIX MOAENAX
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MpeaoCToOpOXXHOCTU U

peKkoMeHaaLumu

! i3penue cnpoekTpOBaHO ¥ U3rOTOBMEHO B COOTBETCTBUM C
MEXOyHapOoaHbIMU HOpMaTMBaMu No 6e3onacHoCTu.
Heobxoanmo BHMMATENLHO NPOYMTaTh HACTOSLLME
NpeaynpexaeHnsl, COCTaBMNEHHbIE B LIENSIX BaLleyn 6e30nacHoCTH.

Obwwme TpeboBaHUA K 6e3o0nacHOCTU

* MHCTPYKLMM OTHOCATCS TONLKO K CTPaHaM, 0003HaueHus!
KOTOpbIX NPMBeAeHbI B PYKOBOACTBE U Ha 3aBOACKOM
Tabnuuke U3nenus.

« [laHHOE 13penve npeaHasHavaeTcs ans
HenpodeCcHoHaNLHOTO UCTONb30BaHUS B AOMALLHUX
YCIIOBUSIX.

« 3anpellaeTcs ycTaHaBNMBaTb M3AENWE Ha YNNLE, iaxe nop
HaBEeCOM, TaK Kak BO3[EeVCTBIUE Ha HEro Ao U rpo3bl
ABMAETCS YPE3BbIYANHO ONAcHbIM.

* He npuKacauTech K N30enuio BraXHbIMU pyKamu, 6ocukoM
Mnn ¢ MOKPbIMU HOramu.

M I/Isnenwe npegHasHa4eHo 4rs NPUroToBrieHNA NULLEBbIX
NPOZYKTOB, MOXET ObITb MCMOMNLE30BAHO TONLKO B3POCTLIMM
NlaMu B COOTBETCTBUU C UHCTRYKUMAMU, NpuBeAeHHbIMU B
[OaHHOM TEXHU4eCKOM pykoBoacTae. Jlto6oe apyroe ero
UCromnb30BaHue (HanpPUMep: OTONMEHNE NOMELLIEHMS!)
CUMTAETCs HeHaZANEXALUMM U CIIE00BaTENbLHO OMacHbIM.
MpousBoguTenb He HECET OTBETCTBEHHOCTU 33 BO3MOXKHbIN
ylLep6, BbI3BaHHbIA HeHageXaLLM, HeNpPaBUbHLIM U
HepasyMHbIM UCMONTIb30BaHUEM U3aenus.

+ [laHHOE TEXHMYECKOE PYKOBOLCTBO OTHOCKTCS! K ObITOBOMY
anekTponpubopy knacca 1 (0TAenbHoe n3genue) unm knacca
2—nogrpynna 1 (BCTPOEHHOE Mexay 2 KyXOHHbIMM
aremMeHTamm).

* He paspeLuanTe oeTaM UrpaTh PSOOM C U3OETNMEM.

*  W36eraute KOHTAKTOB MPOBOZOB AMEKTPONUTAHNS APYTUX
BbITOBbIX 3MIEKTPONMPUBOPOB C FOPSYMMM YACTSMM U3LEMNUS.

¢ He 3aKpblBanUTe BEHTUNALNOHHbIE PELLETKN N OTBEPCTUA
paccenBaHns Tenrna.

* He cnepyert 3akpbiBaTh CTEKINAHHYHO KPbILLIKY BAPOYHOM NaHENM
(MmeeTCs B HEKOTOPbIX MOAENSX), KOrAa KOHCOPKM BKITHOYEHbI
IV eLLIE He OCTbIMN.

* Bcerna HapeBawnTe KyXOHHbIE BapeXKM, KOraa CTaBUTe UIn
BbIHMaeTe Grroa 13 AyXOBKM.

* He ncnonb3ymTe roproume XugkocTy (Cnvpt, 6eH3nH M T.4.)
PSAOM C paboTatoLLIEN KyXOHHOM MITATOM.

*  He KkriaayTe BO3ropaeMble Matepuaribl B HYKHIW OTCEK UMW B
[LlyXOBOM LLIKah: Mpyi CIy4aiHOM BKITIOMEHUV M3LETTNS Takve
MaTepyiaribl MOTyT 3aropeThCs.

+ Korga nagenue He Ucnonb3yeTcs, BCEraa npoeepsamTe, YTobbl
PYKOSITKV Ha BapOYHOM NaHesIM HaXOAMMMCh B MONOXEHWN ©, A
4TODbI ra30BbIM KpaH Obin NEPEKPLIT.

(D) inbesit

He TsiHUTE 32 NPOBOZ, 3NIEKTPONMUTAHUS 4TSt OTCOEANHEHUS
BUIKW U3LETNS U3 SMEKTPUYECKOM PO3ETKM, BOSbMUTECH 3@
BUIKY PYKOM.

ﬂepe,q Ha4yanom YUCTKU NN TEXHUYECKOro OﬁCJ'Iy)KI/IBaHVIFI
n3genua Bceraa BblHAMauTe LUTENCcenbHYH BUIKY 13
3MEKTPOPO3ETKA.

B cryyae HencnpaBHOCTY KaTeropuieckit sanpeLLaeTcst
OTKPbIBaTb BHYTPEHHIE MEXaH13Mbl U3AENUS C Lenbio
CaMOCTOSATENBHOTO peMoHTa. OBpaTUTECH B LIEHTP
TEXHIYECKOr0 0BCYXXIBAHNS.

He cTaBbTe Tshxenble npeaMeThl Ha OTKPbITY0 ABEPLY
[yX0BOro Lwkaca

He ponyckaeTcs akcnnyataums usnenvs nuuamm ¢
OrpaHNYEHHBIMM (PU3NHECKVMI, CEHCOPUATTBHBIMU UK
YMCTBEHHbBIMM CNIOCOBHOCTSIMM (BKITHOYAS AETEN), HEOMBITHBIMU
nL@AMM UV IKLamMu, He0OYHEHHBIMU 0BPALLIEHMIO C
u3penuem 6e3 KOHTPONS CO CTOPOHbI NULLA, OTBETCTBEHHOTO
3a 1x 6e30MacHOCTb UNK NOCHe HaanexaLlero oby4eHNs
06palLLEeHmIo C 13aenmem.

He paspeLuaiite geTam urpath ¢ GbITOBLIM 3NIEKTPONPUBEOPOM.

YTunusaums

YHUUTOXEHME YNakoBOYHbIX MaTepu1asnos: cobrnioaanTe
MECTHbIE HOPMaTVBbI M0 YTUM3aALIN YNAKOBOYHbBIX
MaTepuarnos.

CornacHo Esponevickomn [upextvee 2002/96/CE kacateneHo
YTUINM3ALMM SMEKTPOHHBIX U SMEKTPUHECKVIX ATEKTPOMPUOOPOB
(RAEE) anextporpurbophbI He JOMmKHb! BbIOpACHIBATLECS BMECTE C
00bI4HbIM FOPOLCKMM MyCOpOM. BbIBEAEHHbIE 13 CTPOS MPr6ops!
[OIDKHBI COBMPATLCS OTAEMBHO A5 OMTUMM3ALIMM UX Y TNM3aLMK
1 pexyrnepaLivn COCTaBMSIOLLIX MX MATEPUATIOB, a Takke AN
6e30MacHOCTV OKpY>KaKOLLIEN cpeabl M 300poBkst. CUMBON
3a4epKHyTast MyCopHasi KOp3uHKa, UMEHOLLMUCS Ha BCEX
npubopax, Cy>X1T HanoMUHaHWeM 06 1X OTAENBLHOU
YTUNM3aLmm.

Crapble 6bITOBbIE 3nEKTPONPUOOPEI MOTYT ObITh NEpeaaHbI B
00LLECTBEHHbIN LIEHTP YTUNM3aLMK, OTBE3EHbI B CNieLyanbHble
MYHULMNAbHbIE 30HbI UMK, ECII 3TO NPEAYCMOTPEHO
HaLVoHanbHLIM1 HOPMaTMBaMW, BO3BPALLEHb! B MarasuH npu
MOKyMKe HOBOTO U3AEeNMst aHaNOM4YHOro THNa.

Bce BenyLLye npov3soauTen GbITOBbIX AneKTponprbopos
COLEVCTBYIOT CO3Z1aHNIO U yNPaBMEeHMI0 cucTeMamu no coopy
W yTUN3aLmMm CTapbIX 3NEKTPONprMOOpOB.

OKOHOMMA ANEKTPO3Heprmm n oxpaHa
OKpyXawLlien cpenbl

CopepxuTe yNioTHEHWS! B UCTIPABHOM U YYCTOM COCTOSTHIW,
npoBepsmTe, YTOOLI OHY NMOTHO NpUMerany K ABepLe 1 He
nponyckanm

yTeyek Tenna.
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TexHun4yeckoe

obcnyXuBaHue n yxoa

OTKroueHre aNeKTponuTaHus

INepen Havarom kakou-nv oo onepaLv Mo OBCTYKABAHIIO UMM HUCTKE
OTCOEAVHATE U3MErE OT CETV AMEKTPONATAHIS.

YucTtka napgenusa

YHe crienyeT norb30BaTsCst abpasBHbIMY I KOPPOSVBHBIMM
UMCTSILLMM CPEACTBAMM TaK/MM KaK BbIBOLUTENM MSTEH AV CPECTBA
L1y AnEHVS PKaB-YHbI, NIOPOLLIKOBBIMA YUCTSILLMMM CPEACTBAMV UM
abpasvBHbIMY ryGKamMu: OHV MOTYT HeoBpaTV MO NoLapanaTb
MOBEPXHOCTL M3LENS.

! Hvkoraa He ucrons3yiiTe NapoBble YMCTSLLME arperaTbl Ui arperarbl
Oz BbICOK/M BB IEHVIEM [NTA YACTKN M3OETMS.

*  BKauecTBe peryrispHOrO yXoaa 0CTaTOMHO BoIMbITH BAPOUHYHOMaHE b
BITEKHOV [YOKOV V1 33TEM BbICYLLMTE KyXOHHBIM Gy MEDKHBIM MOTOTEHLIEM.

*  HapyxHble aMarvpoBaHHbIE ANEMEHTBI WV AETAI M M3 HEPXKABEHOLLIEN
CTarnm, aTakke pesyHOBbIE YTINOTHEHWS MOXHO MPOTUPaTL ryoKow,
CMOHEHHOV B TEMNTION BOAE W B PACTBOPE HEUTPATEHOIO MOHLLIETO
cpeacTea. [ins yaarneHisi ocobo TpyaHbIX NSTEH UCTIONb3yWTe
crieLyiarisHbIe YWCTSILLYIE CPEACTBA, MMEHOLLIECS B MPOLAKE.
TwaTenbHO OroroCHUTE BOZOM U BBITPUTE HACYXO NOCTIE YCTK. He
Cronb3yuTe abpasviBHbIE MOPOLLIKV M KOPPO3VMHBIE BELLIECTBA.

*  Pewwuetim, paccevsarenvnanddysops!
1 rOPETKV BAPOHHOW MaHENV SIBMAOTCS CHEMHBIMIA
L5 0BTIErEHIS X YMCTKUA. VX MOMHO MbITb FOPSHEV BOAOW C

Hea6pa3I/IBHblM MOHOLLIIM CPEACTBOM, TLLATESbHO yOarisa BCe HANeTbI.

[0 OKOHY@HMV MOVKU BLITEPETH HACYXO.

* HaBapoHHbIX MaHersix, OCHALLIEHHbIX aBTOMATVHECKUM 3KV raHWEM,
CrieayeT peryrsipHO YYCTUTL HAKOHEHHKU YCTPOMCTB AMEKTPOHHOMO
32KVIraHVIs v MPOBEPSITb, HTODLI OTBEPCTYS Fa30BbIX KOH(OPOKHE
ObIr13acopeHbl.

*  CrieqyeT npovaBOaMTL BHY TPEHHOKO MCTKY AyXOBOM LLikacbanocrie
KEKI0r0 EroUCTIOMNE30BaHYS, He AOMKALASICH EM0 MOHOM OXTTEKIEHMS.
VlcrionsayviTe Ternryto Bomy MIMOKOLLIEE CPEAICTBO, ONOTNIOCHUTE U
MPOTPVTE MKW TRsINKow. i3berauTe 1crionb30BaHyis abpaavBHbIX
COPE/CTB.

*  [InsiumcTrv cTexna ABEPLIbI UCTIONb3yViTe HeabpasyBHbIE Ok 1
YUCTSLLWIE CPEACTBA, 3aTEM BbITPUTE HACYXO MATKON TPSNKO. He
VCronb3yiiTe TRepable abpasvBHbIE MaTEpHaribI UM OCTPbIE
MeTarm4ecke CpedKy, KOTOpbIE MOTYT NoLiapanarh NOBEPXHOCTb
11 pa3buTb CTEKTO.

*  CbeMHble AeTan MOXHO FErko BbIMbITh KaK IHoBy0 Apyryto rocyy,
TaloKe BMOCYLOMOEHHOV MaLLMHE.

*  HaperansxvBHepaBetoLLIEV CTarIMOTy TOOPa30BATECA MSITHA, ECTIMOHM
OCTAHOTCS B TEHEHVIE AT MTENBHOO BPEMEHV BKOHTaKTE CBOLION
MOBbILLIEHHOVKECTKOCTUMIIVICAIEOOVBHE IMAMOHOLLMMCPEACTBAVIA
(conepaLLyMEhoochop).Mocne WICTKIPEKOMEHYETCATLLATENEHO
YORMTHOCTATKMOKOLLIETO CREACTBARITAKHOV TRSTKO VBB ICYLLTS
[y x0BKy: Kpome Toro criefyeT HesamernTeNsHO YarnsTL BOMOKHb e
YTE-KVBOb.

Kpbiuxa

EcrmmonensBalLeronaaenms
OCHalLLIEHa CTEKTAHHON
KPBILLIKOW, MOITE €€ Ternromn
BOMOOW. V3Geraite
CrONb30BaHIIA abpasviBHbIX
* * CPELCTB.

‘:l‘ KpbILLIKy MOMHO CHST 1715
O0reryeHVst YMCTKA 3aaHEN
YaCTV BapO4HOW MaHenm.
MOSTHOCTBHO OTKPOMTE KPbILLIY W
MOTSHUTE €€ BBEPX (CM.
PPUCYHOK).

He crieayet 3akpbIBaTh KPbILLIKY BAPO4HOW MAHENW, ECIY KOHCOPKA
BKITHO{EHbI WM ELLIE HE OCTBINN.

lMpoBepsmTeynnoTHeHs ayxoBoroLLKadha.

PerynsipHo npoBepsTe COCTOSHUE YTNOTHEHIS BOKPYT ABEPLLbI yXOBOMO
LuKacha. B criydae noBpexaeHyis yriroTHeHIS 0bpaLLianTecs B
OrvpKanLLIMW YToMHOMOHeHHbIM LigHTp TexHudeckoro Oy veaHus. He
PEKOMEHLYETCS MO b30BaTLCS ZlyXOBKOM C MOBPEXKEHHBIM
YIIIOTHEHVEM.

Yxop 3a pyKosiTkaM1 ra3oBoM Bapo4HOM NaHenm

Co BpeMEHeM PYKOSTTKV BAPOHHOM NaHer v MOry T 3a0rIOK/pOBATHECS M
BpaLLLATECs! C TPYZIOM, MTO3TOMY MOTPEGYETCS MPOM3BECTU X
BHYTPEHHIOHO Y/CTKY 11 3aMEHY BCEU PYKOSTTKU.

![aHHas onepaLyis AOIKHA BbINOSTHATLCA TEXHUKOM,
YTIONHOMOMEHHB IMOVBOIVTENIEM.

3ameHa Namnoyku B [yXOBOM LUKadpy

1. OTKrHouMTE OyXOBOW LUKACh OT CETU AMEKTPONMTAHNS, CHUMUTE
CTEXIISIHHY}HO 3ALLYTHYHO KDBILLIKY TTamrib |
(cm. pucyHoK).

2. BbIkpyTVTE NaMMOYKy v 3aMeHUTe ee
Ha HOBYIO TAKOrO e TUNa: HanpsbKeHve
230 B, mowwHocTs 25 BT, pesbba E 14.

3. BoccraHoBHTE Ha MECTO KDbILLIKY 1
BHOBb NOKITHOHMTE lyXOBO LKA K CETU
AMEKTPONUTAHVS.

TexHuuyeckoe obcrnyxmBaHue

MpnobpauermB LieHTp TexHuryeckoro OBCI Ty KBaHNSI HEOOXOOMMO
COOOLLMTL:

*  mogenbuagenva (Mog,)

*  HOomep Tex.nacriopTa (cepuvHbivi Ne)

INocrienHvie CBEOEHVSt HAXQOSTCS Ha 3aBOACKOM TabrnyKke,
pacnonoXxeHHoW Ha uaenvn wurmHa YrnakoBke.
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(D) inbesit

Mb1 3260TMMCS O CBOMX NMOKynaTensax v

cTapaemcsi caenaTb CepBUCHOe 06cnyXuBaHue ﬂ
Haubornee ka4yecTBeHHbIM. Mbl NOCTOSAAHHO

COBEepLUeHCTBYEM Haluu NPOoAYKTbl, YTOGbI

caenartb Bawe o6LeHMe ¢ TEXHUKOW NPOCTLIM U
NMPUATHbLIM.

Yxopn 3a TeXHUKon

MpoanuTe CpoK aKCnyaTaumm 1 CHA3LTE
BEPOSATHOCTb MONMOMKM TEXHUKMN.

Bocnonb3yinTech npodyeccroHanbHbIMU CpeacTBamMm
Ans yxoaa 3a TexHukon oT Indesit Professional gns
Hanbornee npocToro, 3hheKTUBHOIO 1 NErkoro yxoaa
3a Baluen 66ITOBOM TEXHUKOW.

MpoaykTsl Indesit Professional nponssogarcs B
Wtanum c cobnogeHnem BbICOKMX €BPOMENCKNX
CTaHOapToB B 06nacTu Ka4ecTBa, 3KONornm un
©e30MacHOCTM MCNONBb30BaHUA U CO34aHbl C y4ETOM
MHOrONETHErO OMbITa NPOM3BOANUTENS TEXHUKM.
Y3HaliTe nogpobHee Ha canTe

www.indesit.com B pasgene «CepBuc» n
crnpalwmBanTe B MarasmHax Bawero ropoga.

ABTOpM30BaHHbIe CEPBUCHbIE LIeHTPbI

YTto6bl ObITb BrvDKE K HALWMM NOTPEOUTENAM, Mbl
CO3anu LLUMPOKY CEPBUCHYI0 CETb, 0COBEHHOCTbIO
KOTOPOW ABMNSIETCA BbICOKAsA MOATOTOBKA,
NpodeCCUOHANN3M N YHECTHOCTb CEPBUCHBIX
MacTepoB. Ha cerogHsLWHNIA eHb OHa HacYUTbIBaeT
okono 350 cepBUCHBIX LIEHTPOB Ha TeppUTOpPUn
Poccun n CHT.

VX kOHTaKTbl Bbl MOXETe HanTu B CEPBUCHOM
cepTudukate n Ha cante www.indesit.com B
pasgene «CepBucy.

Ecnu BaM Hago o6paTUTLCA B CEPBUCHBLIN
LieHTp:

BHumaHue! lMpu pemoHme mpe6yiime
ucnosib308aHUsI OPU2UHaJIbHbIX 3aMacHbIX
Yacmell.

Opyryto nonesHyro nHcopmaumio um HosocTu Bl
MOXXeTe HalTu Ha caunTe
www.indesit.com B pa3sgene «CepBucy.
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IHCTpYKUII 3 ekcnnyaTauii

KYXHA

3micT
T GB RS

BcTtaHoBneHHsA, 39-42

Italiano, 1 English, 14 PYCCKWW, 25 Po3milleHHsa | BUpPiIBHIOBAHHA
MigkntoyeHHs enekTpoeHeprii

u RO HU MigknioveHHsa rasy
HanawTtyBaHHA Ha pi3Hi TMnNn rasy

. . TexHivHi aaHi

YkpaiHcbka,38 Romand, 49 ~ Magyar, 60 Tabnuus xapakTepucTUK NanbHUKIB i hopCcyHOK
Onuc yctaHoBKu, 43
3aranbHun BUMMsSA
MaHenb ynpaBniHHA
BknroyeHHs i BUKOpUcTaHHA, 44-46
KopucTyBaHHs poboyoto NoBepXHEHD

K3G21/R KopuctyBaHHA AyXOBKOHO

K3G21S/R Tabnuusa npurotyBaHHs B AyXOBL

K3G21S/UA 3anobixHi 3acobu i nopaawn, 47

KN3G27/RU 3aranbHa besneka

KN3G217S/RU Jranisaia

OxopoHa i abavnvee BigHOLIEHHSA OO OOBKINNSA

Hornsap i TexHiyHe o6cnyroByBaHHs, 48
BigkntoyeHHA eneKkTpoXUBNEHHS

YuLeHHA yCTaHOBKM

TexHi4He o6CnyroByBaHHSA ra3oBUX KpaHiB

3amiHa naMnoyYkn OCBITNEHHSA AYXOBKU

[onomora

(1) inpesiT




BcTaHOBNEHHSA

! Baxnueo 36epertu uto 6poluypy, wob moxHa byno
[0 Hei 3BepHyTUCs Npu HeobXiaHOCTI y Byab-sikomy
BMNagKy. Y pasi npogaxy, nepegadi iHwin ocobi abo
nepeisfy, NepekoHanTecss B TOMY, LU0 BOHa
3anuwaeTbcst pa3om 3 BUPoBoMm.

! YBaXHO npouduTanTe iHCTPYKLii: iHdopmaLis npo
obnagHaHHs, BUKOPUCTaHHS 1 6e3neky rpae ayxe
BaXXINBY POfb.

! YcTaHoBKa BMpoGa Mae BMKOHyBaTUCH 3rigHO AaHoi
IHCTPYKLUii KBaniikoBaHUM MEePCOHAaroMm.

! Byob-sike BTpyYaHHs B perynioBaHHs abo TexHivHe
06CnyroByBaHHs Mae BMKOHYBATWUCA Ha MMuTi,
BiAKMIOYEHIN BiO €NEeKTPOXUBMNEHHS.

BeHTUnAuia npumiweHb

O6nagHaHHst Moxe ByTu BCTAHOBIEHE TiNbKK Y
NMOCTIMHO BEHTUNbOBAHUX MPUMILLEHHAX, 3rigHO
Aitouum HopMam B KkpaiHi, e Bupob byne
BMKOPUCOBAHO. Y MPUMILLIEHHI, B AKOMY BCTaHOBIIEHO
obnagHaHHA, Mae BiabyBaTuca 3MiHa MOBITPS, y
CTyneHi, HeoOXiAHOMY Ansi HOPManbHOro rOPiHHSA
rasy (WBWMAKICTb 3MiHM NOBITPA He Mae GyTU MEHLLO
2m3/rop, Ha KOXHUWM KBT BCTAHOBMEHOI MOTYXXHOCTI).
Bxig, npuTOYHOI BEHTUNALI, 3aXULLEHUN 'PATKO), MOBUHEH
MaTu KOpUCHY mnoly He MeHwe 100 cm? KopUCHOro
nepeTuHy i Mae ByT PO3MILLIEHUM TaK, WO BiH HE Mir
3abuTUCS, HaBITb YacTKOBO ( OuB. MastoHOK A).

Takun BXxig noBuHeH ByTn 30inbweHun Ha 100%, To6To
MiHiMyM 200 cm? — siKLO poboYa NOBEPXHSA NIUTU He
Mae NpuUCTporo 6e3nekn y pasi 3HUKHEHHST Nonym’s, i
KOMW MOXINVBUW HENPSAMUM MOTIK NOBITPS i3 NpUnernux
npuMilLeHb (Ous.mMarstoHOK B) — aKWwo ue He CninbHi
YacTuHu OyaiBni, noxexoHebesneyHe NPUMILLLEHHSI
abo cnanbHi KiMHaTK, oGnagHaHi BEHTUASLIMHAM
TpyOONPOBOAOM HA30BHI, SK OMUCAHO BULLE.

Mpunerni BeHTunboBaHi
A B NpUMILLEHHS NpUMILLEHHS
[
~ 6 / =
P 22 D i
fa 7 D 1)
A D
= S~

36inbLUEHHS WiNUHN MiX
ABepuMa i nignoroto

BeHTunauivHum oTBip Anga
BiANpaubOBaHOro MoBITPs

! [Micna TpmBanoro BUKOPUCTAHHS NMINTU, AOLUINBHO
BiAKPUTM BikHO ab0 36iNbLUMTY LUBUAKICTb BEHTUMATOPIB.

BinBeneHHA npoAayKTiB 3ropaHHs

BinBeneHHs MpoayKTiB 3ropaHHs Mae byTu
3abe3nedeHe Yepes BUTSXKKY, MOKMNIOYEHY A0 KaHany

() inbesit

3 MPMPOOHOI0 TATOK 3 HaNeXHOo edeKTUBHICTIO, abo
3a JOMOMOTOK EMEKTPOBEHTUNATOPA, AKUKN 6K
BKITHOYABCS1 aBTOMATUYHO KOXHOrO pasy npu
BKMOYEHHI NnnTun (Ous. MasitoHKU).
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BinBeneHHs BinBepeHHsa yepes kaHan
GeanocepeaHbo abo posranyxeHuu aumap
Ha30BHI (3apesepsoBaHuu ons

KYXOHHOIO YCTaTKyBaHHS)

! 3pigxeHi HadTOBI rasm, Baxyi 3a NOBITPS,
OupalTbCsl BHU3Y, TOMY NPUMILLEHHS, e
3HaxoaATbCsl GanoHW 3 ras3oM, NMOBUHHI ByTK
obnagHaHi BUTS)KHUMU OTBOPaMW, LLO BUXOAATb
Ha30BHI ANSA eBakyaulii 3HU3Y MPU MOXIMBOMY BUTOKY
rasy.

Banonu i3 3pigeHum HadTOBMM rasom, NOPOXHi abo
4YaCTKOBO MOBHI, HE MOBWHHI ByTn BCTaHOBNEHI abo
Oepiratuca B MPUMILLEHHSIX HMXYE 3@ PIBEHb FPYHTY
(nboxu i T.N.). Y NpUMILLEHHI MOXXHa TPMMATU TiNbKK
BMKOPUCTOBYBaHMM OarnoH, Janeko Big mxepen Tenna
(neyi, kamiHu, obirpiBadyi), siki HarpiBalOTbCA BULLE
Big 50°C.

Po3MilleHHSs | BUpPiBHIOBaHHA

! MoxHa BCcTaHOBMOBATU NNUTY 300Ky Big MebniB, Ski
He BULLi 3a poboYvy MOBEPXHIO.

! MNepekoHanTecss B TOMy, WO MOBEPXHS CTiHU, siKa
KOHTaKkTye i3 3a4HbOK YaCTUHOK NANTU, BUTOTOBMNEHA
3 HEropro4oro Ta TennocCTIMKOro martepiany i BUTpUMye
HarpiBaHHA (90°C).

[nsa npaBWnbHOrO BCTAHOBIEHHS

* pO3MilllynTe NAuTY B KyXHi, oBigHin 3ani abo B
OLHOKIMHAaTHIN KBapTUPI-CTyAii (He y BaHHI);

* SKLIO MOBEPXHS MIUTU € TPOXU BULLOKD, HiX
noBepxHs1 MebniB, Mebni NOBWHHI 3HaXoAUTUCS He
onwxkye Hixx 200 MM Big nnnTwy;

* dKWoO nnuTa 6yae BCTaHOBIEHA Mif CeKLjeto
HaBiCHUX MebniB, esso BiACTaHb [0 ii MOBEpPXHi He
NMoBMHHa OyTW MeHLow 3a 420 mMm.

Taka BigctaHb noBuHHa cknagatu 700 MM, SKLLO
CeKLisi HaBicHMX MebniB 3pobrneHa 3 ropr4oro
martepiany (Ous. MasltoHOK);
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* He po3miwywnTte
HOOD 3aHaBiCOK nosagy
- — NUTK abo GnmxkYe Hix
Min. 600 mm. - 8 . . .
P s 12 200 MM BIg ii CTOPIH;
RE é £ o BUTSDKKM MOBUHHI
i it BCTaHOBIMIOBATHCS
E 2 g 3rigHO BKa3iBKkam

|

000000 O BiAMOBIAHOI iIHCTPYKUii.

n
!

BupiBHioBaHHA

AKLWO HeobXigHO BUPIBHATU
NNUTY, BKPYTiTb peryntotodi
HIDXKKW, WO BXOAATb [0
KOMMIIEKTY MOCTayaHHs, y
cneuianbHi Micus, WO
3HaxoOATbCA Yy KyTKax OCHOBMU
(Ous. marsnHOK).

Hi>kkn* BMOHTOBYIOTBCS Y
rHizga nig OCHOBOK MITUTW.

Hum mmwu

““U /muu

I'Ii,quo-leHHﬂ enekTpoeHeprii

BcTaHoBITE Ha kabeni BUNKy, po3paxoBaHy Ha
HaBaHTa)EHHS, BKa3aHe Ha Tabnuuui 3 TEXHIYHUMM
XapakTepucTukamu, po3mileHiv Ha nnuTi (Ous.
mabnuuyro TexHiyHux [JaHux).

Y pasi npsaMoro nigknoYeHHs 00 Mepexi HeobxigHo
MOMICTUTM MiX NANTOIO | Mepexeto BCenonsapHum
BMMMKAY 3 MiHIMarbHOK BiACTAHHIO MiXK KOHTaKTamm
3 MM, po3paxoBaHUN Ha BKa3aHe HaBaHTaKEHHS i
Takuu, wo Bignosigae Hopmi NFC 15-100 (apit
3a3eMIIeHHS He MOBUHEH MepepmuBaTUCS BUMUKaYeEM).
Kabenb »u1BneHHst NoBMHEH ByTu po3TalloBaHuM Tak,
LWo6 xoAHa 3 MOro YacTVH He nigaaBanacs HarpiBaHHIO
BuLLe, HX Ha 50°C Big Temnepatypu SOBKINNS.

[lo BMKOHaHHSA MiKMIOYEHHSA NepeKkoHamTecs, LWo:

* po3eTka Ma€ 3a3eMIIeHHs, BiANOBIAHO OO
BCT@HOBJIEHUX HOPM;

* po3eTKka BUTPMMYE MaKCMMaribHE HaBaHTaXEHHS
MOTY>XHOCTI 0bnagHaHHs, BKa3aHe Ha Tabnuuu,i 3
XapakTepucTukamu;

* Hanpyra >XUBJIEHHSA 3HaXOOUTbCSA B MEexXax
3Ha4YeHb, BKa3aHUX Ha Tabnuuui;

* po3eTKa CyMiCHa 3 BUJIKOK MnuTu. B iHwomy
BMNAAKy 3aMiHiTb po3eTky abo BUMKY; He
BUKOPUCTOBYUTE MOAOBXYBaYi N TPIMHUKN.

* € nuwe B OesikMX Moaensx.

!V BcTaHoBneHin nnuTi, mae 0yt 3abesneveHun
NEerkMn ocTyn OO0 enekTPUYHOro Kabeno i po3eTku.

! Kabenb He noBMHEH MaTu nepervHis abo 6yTu
CTUCHYTUM.

! Kabenb mae nepioguyHo nepesipaTucs i MiHATUCA
TiNbKN axisuamu.

! MignpmuemMcTBO He Hece ByAab-AKOI
BiANOBiOaNbHOCTI, SAKWO Lli HOPMU He
AOTPUMYBaTUMYTbCS.

MiakntoyeHHs rasy

MigkntoveHHs 0o ra3oBoi Mepexi abo HGarnoHa mMoxe
BMKOHYBaTUCS 32 LOMOMOrOK THYYKOro rymMOBOrO
wnaHra abo wrnaHra B cTaneBoMy obnneTeHHi, 3rigHo
AiYMM HauioHanbHMM HOpMaM i Micrns Toro, K
BCTaHOBMEHO, Lo nnuTa byna HanawToBaHa Ha Tun
rasy, Ha SsKoMy BOHa npauBaTtuve (Ous.
KanibpysarnbHa bupka Ha Kpuwuyi: 8 iHwomy sunaoky
ous. Hux4e). Y pasi poboTn nnutun Big 6anoxa i3
3PiMKEHNM ra3oM, BUKOPUCTOBYUTE penyKTopu
BiQMNOBIQHO [0 AjtouMx HOPM Y CTpaHi, ae byae
BMKOPUCTOBaHO BMPO6. LLIo6 nonerwmntu nigknoveHHs,
XKMBMEHHS razy MoXe nogasaTtucs 3060ky *
nepectaBTe B 06paTHOMY HanpsiMi yTPUMyBad ryMKu
AN NiAKNIOYEeHHST 3aMuUKalo4oi NPOOKK i 3aMiHiTb
YLWINbHIOBAY, WO BXOAWUTb Y KOMMEKT NocTayaHHs.

! [1ns 6e3nepebinHoi poboTn, Ana agekBaTHOro
BMKOPUCTaHHSA eHeprii i Ans Ginbworo TepMiHy
cnyx6u nnuTtu, 3abesneyte TUCK nNogadi rasy B
MeXax 3Ha4YeHb, BKazaHWxX B Tabnuui Xapaktepucrmk
nanbHUKiB i POPCYHOK (OuB. HUXYe).

MigknoYyeHHA rasy 3a JOMOMOIOK FHYYKOro
ryMOBOIO LUJiaHra

MepeBipTe, WOO WnaHr BignoBiaae AilYMM AepKaBHUM
HOpMaM. BHyTpilLHIM giameTp LwinaHra noBuHeH 6yTu: 8
MM AnS 3pigpkeHoro rady; 13 Mm ans metay.

BukoHaBlM 3’eqHaHHSA, NepekoHanTecs B TOMY, LLO

LnaHr:

* He TOPKAETbCH YaCTWH, SIKi HarpiBawTbCA BuULLE
TemnepaTypu B 500C;

* He Mae Oyab-sIKOro HaTArHEeHHst abo CKpPYy4yBaHHS,
He Mae 3rnHiB abo cTUckaHb;

* He TOpPKaEeTbCHA rocTpUX nNpegMmeTiB, KpaiB, PyXOMUX
YacTWH | He 3OaBnNeHnN;

* MoXe ByTu nerko orfsiHyTUM MO BCiK OOBXWHI Ans
KOHTPOJTHO MOrO CTaHy;

* Mae OOBXWHY MeHLWy Hix 1500 mm;

+ [obpe 3akpinneHnn Ha o6ox KiHUsIX 3@ JOMOMOro
XOMYTIB, BiAMOBIOHO OO0 Ail0YMX OEPXKaBHUX HOPM.
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! Akwo ogHa abo Ginblle 3 UMX YMOB He ByayTb
AOoTpuUMaHi, abo AKWOo nnuTa BCTaHOBMEHa 3rigHo
ymoBam knacy 2 - nigknac 1 (nnuta, BCTaHOBIEHa MiX
ABoma wadamm), HeobxigHO BUKOPUCTOBYBATU
THYYKUW LUMAHT B CTaneBoMy obnneTeHHi (Qus. Huxye).

MigknoYyeHHA rasy 3a JOMOMOrOK FHY4YKOro
wnaHra B o6nneTeHHi 3 HeipxaBitoyoi cTani gao
6e3nepepBHOI CTiHU 3a AOMNOMOrOK NaTPOHIB i3
pisb6oto

MepeBipTe, WO6 wWnaHr i obnneTeHHs Bignosiganu
AilYMM OepxaBHMM HOpMaM.

o6 nigknioumTi WnaHr, BuaaniTe yTpymyBad rymK, LIO
MICTUTBCA B MnnTI (MiCLIe NIOKIMIOYEHHS rady 4O NAvMTU Mae
BUMMSA, LMMIHAPWYHOI TPYOKM 3 pisbboto nana 1/2 grommva)

! BukoHanTe 3’egHaHHSA Tak, WOO OOBXWHA
TpybonpoBoay He nepesuulyBana 2 MeTpis, npwu
LbOMY He AOMycKamTe KOHTAaKTy LUfiaHra 3 pyxoMumm
YacTMHaMM Ta NOrO0 CTUCHEHHS.

KoHTponb repmeTuU4HOCTI

Micna noBHOro BCTAHOBMEHHA NepesipTe
repMeTUYHICTb BCiX 3'€4HaHb, BUKOPUCTOBYIOUU
TINBbKN MUMBbHUN PO3YUH | Y XOOHOMY BMNAAKy CIpHUK.

ApanTauisa oo pisHUX TUniB rasy

€ MOXNMBICTb HanalwTyBaHHsS NIMTK Nig TUN raay,
BiAMIHHMM Big TUNy, Ha sikMM BoHa Oyna HanawToBaHa
nignpMeEMCTBOM-BUPOOHNKOM (BKa3aHUM Ha
kanibpyBanbHin Gupui Ha KpuLL).

HanawTyBaHHA po6040i noBepxHi

3amiHa POpCYHOK NanbHUKIB NOBEPXHI:

1. 3HiMITb r'paTkM 1 NanbHUKKN 3 iX NOCAAOYHMX MiCLb;
2. BigrBuHTITb pOpCyHKN,
KOPUCTYHOUNCH TPYOHUM
knodeM 7 MM (Ous. MarsitoHOK),
i 3aMiHITb iX bopcyHKamu, Lo
BiAMOBIAaOTb HOBOMY TUNYy rasy
(Ous. mabnuuro
XapakmepucmuKu nasbHUKIg i
¢OPCYHOK);

3. BcTtaHoBiTb Ha Micue BCi KOMMOHEHTU, BMKOHABLLIN
BKa3aHi BULLEe onepauji y 3BOPOTHiIM MOCHiAOBHOCTI.

HanawTyBaHHA MiHIManbHOro piBHA NanbHUKIB
NOBEPXHI:

1. BCTAHOBITb KpaH y MiHiMarbHe NONOXEHHS;

2. 3HIMITb PYKOATKY i KOPUCTYIOUUCH peryntoBanbHUM
rBMHTOM, WO 3HAXOOUTbCS Ha BHYTPILIHIN YaCTUHI
abo 360Ky Ha CTPWXHI KpaHa, JobuntTecs ManeHbLKoro
cTabinbHOro nonym’s.

() inbesit

!V pasi 3pigxeHux rasis, perynoBanbHUW rBUHT
NMOBUHEH OYTW BKPYHEHWUN [0 YMOpY;

3. nepeBipTe, WO6 npu WBUAKOMY 0bepTaHHi kpaHa 3
MaKCUMarbHOro B MiHiManbHe MONOXEHHS, NanbHUK
He racHys.

! ManbHWKM poboYoi NOBEPXHI HE NOTPEBYHOTH
perynoBaHHsA NEPBUHHOIO MOBITPS.

HaﬂaLIJTyBaHHﬂ AYXOBKU

3amiHa POpCyHKN nanbHMKa AYXOBKW:

1. BUTSITHITb KOPOOKY AYXOBKU;

2. BUTAMHITb BUCYBHUWN 3axmcT A
(Ous. manoHoOK);

3. Buaanite nanbHWK OYXOBKM
nicns Toro, sk BigKpyTUTE
rBuHTU V (Ous. MasntoHOK);
npoueaypy BMKOHATK nerwle,
AKWO 3HATU ABepusATa OYyXOBKW.

4. BiArBUHTITb (DOPCYHKY
nanbHWKa cnewiansHUM TPYOHUM
Krnoyem ans gopcyHok (dus.
MaritoHOK) abo TPyOHUM KItoYem
7 MM i 3aMiHiTb ii (OPCYHKOIO, LLO
BigNoBidae HOBOMY Turny rasy
(ovB. TabnuUo XapaKTepucTukn
nanbHUKIB i OPCYHOK).

HanawTtyBaHHA MiHiManbHOro piBHA nmopadyi rasy
B NanbHUK OYXOBKMW:

1. 3ananitb nanbHWK (Ous. BkritoyeHHs1 i BukopucmarHs);
2. BCT@HOBITb PYKOATKY Y NOMNOXeHHs MiHimymy (MIH)
nicnsi Toro, ik BOHa 3anuiianacs npyMbnvM3Ho NPOTSAroM
10 xBuUnuH y makcumarnsHomy nonoxeHHi (MAKC);

3. 3HIMITb PYKOATKY;

4. KOPUCTYIOUNCb PErynioBanbHUM rBUHTOM Ha
30BHILLHIM CTOPOHI CTPWXHA TepmocTaTa (dus.
MastoHKuU), [OBUNTECS ManeHbKOro CTIMKOrO MOnym'si.
!V pasi 3pigxeHux rasis, perynoBanbHUW IBUHT
NOBUHEH BYTW BKpyYeHUU OO ynopy;
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5. MepeBipTe, W06, Npn WBMAKOMY OBGEpTaHHI
pykoaTkn 3 nonoxeHHss MAKC y nonoxeHHs MIH abo
npv WBWAKOMY BIOKPWUTTI i 3aKpuTi OBEPUST AYXOBKU

nanbHUK He racHyB.

HanawTtyBaHHA rpuns

TEXHIMHI OAHI

Posmipu [lyxoBku
BxLLxI

34x39x44 cm

3amiHa hopCyHKM nanbHuKa

rpuns:

1. BUAanitTb nanbHWK rpyns
nicns Toro, siK BigKpyTUTE
rBuHTU V (Ou8. MastoHOK);

2. BiArBUHTITL DOPCYHKY
nanbHWKa rpunsd, KOpUcTyr4ncb
cnevjanbHUM TPYOHUM KIoYeMm
Anst POPCYHOK (Ou8. MasitoHOK)
abo TpyOHWUM Krtouem 7 MM i
3aMiHITb ii (POPCYHKOHO, LLO
BignoBigae HoBOMy Tuny rasdy (0us. mabnuuro
XapakmepucmuKu nanbHUKI8 i ¢hOPCYHOK).

! 3BepHiTb yBary Ha kabeni 3ananbHUX CBIYOK i

TpyOKM Tepmonap.

! ManbHWKM OyXOBKKU Ta rpunst He NoTpebyTh
peryntoBaHHs MEPBMHHOIO MOBITPS.
! Micna HanawTyBaHHA Ha ras, WO BigpI3HAETLCA Big

rasy npu BunpoOyBaHHAX Ha MNigNPUEMCTBI-

BMPOOHMKY, 3aMiHiTb cTapy kanibpyBanbHy Gupky
HOBOIO, 3 3a3Ha4YeHHSM HOBOIO rasy, ogepXaHy B
ABTOPU30BaHNX CEPBICHWUX LiEHTpax.
! Akwo Tnck rasy BigpisHATUMETHLCA (A00 MIHATUMETHCS)
Bifl paHille BCTaHOBMNEHOro, HEOOXiAHO BCTAHOBUTU Ha
BXOAi peaykTop TUCKY, 3rigHO Ai0YMM HauioHaNbHUM
HOpMaMm Ans “pegyKTopiB NS kaHanisoBaHUX rasie”.

06'em 58 niTpiB

Egg;i(;::l LWwmpuHa cm 42
rnubuHa cm 44

KOpPOOKM
Bucora cm 17

Oy XOBKU

Hanpyra ta

yacTtoTa [vB. Ha Tabnuyui 3 gaHUMK

XXUBMEHHA
HanawroByloTbCst Ha BCi TUNK
rasy, BkasaHi Ha Tabrmuuj 3
OaHVMW, pO3TaLLOBaHIN B

ManbHWKN A
cepeavHi BUCTyny, abo, Konu
BiOKpUBAETLCA OyXOBKa, HA
BHYT PiLLHiiA NiBiN CTiHU,.
Oupexrusn €C: 2006/95/EC Big
12/°2/06 (Hnsbka Hanpyra) Ta
noganbLui 3minn - 2004/108/EC
Big 15/12/04 (EnekTpomMarHitHa
CYMICHICTb) Ta nodanbLui 3MiHU -
2009/142/EC Big 30/11/09

— (Gas) Ta nogarnbLui 3MiHW -

93/68/EEC Bin 22/07/93 Ta
noganbLui 3minn - 2002/96/EC.
1275/2008 (Stand-by/ Off mode)

Tabnuua xapakTepucTUK NanbHUKIB i pOpCyHOK

Tabnuus 1 3piaxeHun ras MpupoaHui ras
ManbHuk [iametp | TennoBa eeKTMBHICTb Kanan dopcyHka MponyckHa dopcyHka MponyckHa | ®opcyHk | MponyckHa
(Mm) kBT (p.c.s.*) 1/100 1/100 3paTHicTb* 1/100 3paTHicTb* a 3paTHicTb” —
r/ron n/roq 1/100 n/roq (7 )
HomiHanbHa | 3meHwena (Mm) (Mm) il ** (Mm) (Mm)

Wswpwai 100 3.00 07 41 87 218 | 214 128 286 143 286

(senukuin) (R)

Hanisuisupwit 75 1.90 04 30 70 138 | 136 104 181 118 181

(Cepegtin) (S)

[lonomixkHuiA

(ManeHbruii) (A) 51 1.00 0.4 30 52 73 71 76 95 80 95

[yxoBka 2.80 1.0 46 80 204 200 119 267 132 257

Mpunb - 2.50 - - 80 182 179 122 238 139 227

HomiHanbHui (M6ap) 28-30 | 37 20 13
Tncx, wo MikivanbHWii (MGap) 20 | 25 17 6.5
. MakcvmanbHuii (w6ap) 35 45 25 18 K3G21/R
ans 15°C 1013 mbap-cyxuin ras el Bytan P.C.S. = 49,47 MOx/kr

. Mponak P.C.S. = 50,37 Mk Mpvponkuii ras P.C.S. = 37,78 MIbx/m® K3G21S/R

.C.s.* - HalBULLA TenmnoTa 3ropaHHs
K3G21S/UA
KN3G27/RU
KN3G217S/RU

42



Onuc nnutun

3aranbHun BUrnsaa X ;

() inbesit

Kpuwika *

[a3oBuii NanbHUK
I'paTka po60uoi noBepxHi 1

MaHenb ynpaBniHHA ————————— | —

MNoBepxHA anA 36upaHHA
36irnoi pignHu

Hanpasnsaioui
ana nonvub

MNOJIOXKEeHHA 5
NoOJIO)XKeHHA 4

Monka PELUITKA

Monka AEKO

MNoJIoXKeHHA 3
MNOJIOXKEeHHA 2

Nanka gnAa HanawTyBaHHA

MaHenb ynpaBniHHSA

| Perynatop AyxoBku i rpunio

nono)xeHHA 1

Nanka gnAa HanawTyBaHHA

EnekTpoHHMIPpO3nanioBay nanbHWKIB BapuIbHOT MOBEPXHI™

t @ ol g5 = om g
. ... s o_ {g)‘ o ) o ) . ) °
5 . - el
s s I ) I 0
: - * * * *
3 .§¢
T A | ) | ' | 'y | 'y |
PerynaTtop KHonka anA Pyukn anA kepyBaHHA ra3oBummu
Tamnmepy OCBITNIEHHA [lyXOBKM nanbHYKamy Ha BAPUIbHIN NOBEPXHi

| PerynaTtop ayxosku i rpusnio

EnekTpoHHMIApo3nanioBay NanbHUKIB BAPUITbHOT MOBEPXHI™

, \/ X = 2 - - = -
O ; c < O - o & IS > e I
os % L ° | Q J/Q JQ JQ
PEerynaTop KHonka anA Pyukun anA KepyBaHHA ra3oBuMK
Tanmepy OCBITNIEHHA AYXOBKM nanbHWKaMu Ha BapUIIbHi MOBEPXHi

* € nuwe B OeAKUX MoOensix.
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BKrnro4yeHHA | BUKOPUCTaHHSA

KopuctyBaHHA po60o40l0 NOBepXHED
BknoyeHHA nanbHUKIB

Y koxHoi pykosaTku MAJIbHWK, wo BigHOCKTLCS A0 Hei,
nokasaHuu y BUMsAAi Kpyra.

o6 3ananuTu nanbHMK pobo40i NOBEPXHI:

1. nigHeciTb 0O NanbHKKa CipHUK abo
enekTpo3sananbHUYKY;

2. HaTUCHITb | oAHOYacHO obepTanTe NpoTh
rognHHukoBoi cTpinkm pykosaTtky MNMAJTbHUKA go
Mo3Ha4Yk¥ MakCMManbHOro nonym’si .

3. Bigperyntonte cuny 6axaHoro nonym’si,
obepTaloumn NpPoTU rOANHHUKOBOI CTPINKN PYKOSITKY
NAJTbHWKA: Ha miHiMym 6, Ha Makcumym 8 aGo B
NPOMIDKHE MONOXEHHS.

Akwo nnuTta obnagHaHa
enekTpopo3snantoBaHHam™ (C),

X “,l}—_-li@! cnoyaTKy HaTUCHITb Ha
\/ N Vwﬂ KHOMKY BKITIOYEHHS,
/\ BiAMiYEHY CUMBOJIOM ‘ﬁ‘x’

NoTiM HATUCHITb 4O ynopy i
ogHo4vacHo obepTauTe nNpoTu
roavHHukoBoi cTpinku pykoatky MAJIbBHUKA go
MO3HAYKM MAKCMMaribHOro MOMyM’s, aX AOKN He
3'BUTbCSA MONyM’sl.

Heski mogeni obnagHaHi cMctemoro
enekTpopo3nantoBaHHsAM, BOY10BaHOK B PYKOATKU, Y
LbOMY BUMAAKY € NPUCTPIM eneKkTpopo3nantoBaHHAM™®
(Ous. masoHOK), He Ma€e KHOMKU. [10CUTb HATUCHYTU ”
O[HOYACHO NMOBEPHYTM NPOTU FOAUNHHWUKOBOI CTPINKM
pykosTky MAJIbHUKA go nos3Hayky makcMmanbHOro
nonym’s, wWo6 3ananutun ras. Moxe TpanuTucs Tak, Lo
nanbHWK 3racHe y MOMEHT BiOMyCKaHHSA PYKOSATKU. Y
LbOMY BMMNaAKy MOBTOPITb Onepauilo, YTpUMyun
PYKOSATKY HaTUCHYTOK Ha NpOTA3i AOBLUOMO 4acy.

! Y pasi BMnagKkoBOro 3racaHHA Nosiym’si, BUMKHITb
nanbHUK i NoYekanTe NpUHanMHI 1 XBUMNWHY, nepL
Hi>XX MOBTOPHO CNpobyBaTU BKIMHOYEHHS.

Axwo nnuta obnagHaHa npuctpoem 6esnekn*(X) 3a
BiACYTHOCTI NonymMm’s, yTpyMyuTe HaTUCHYTOIO
pykosTky MAJIBHUKA 6nusbko 2-3 cekyHa, Wob
NiATPUMATW TOPIHHA | aKTUBI3yBaTW NIIUTY.

LLlo6 noracuTtu nanbHUK obepTanTe pykoATKY 4O
ynopy -.

BHUMAHMUE! MNMpwu HarpeBe
CTeKnsHHasA KpbIlWWKa MOXeT
nonHyTb. lMpexae 4yemM 3aKpbITb
ee, BbIKITIOUYUTbL BCe KOH(POPKN
WUInun aneKTpunyeckue
ropenku.*Tonbko Ana moaenen
CO CTEKNAHHOM KPbILLIKOW

MpakTuy4Hi nopaan 3 BUKOPUCTAHHA NarnbHUKIB

[nsa kpawoi NpoOAYKTUBHOCTI NanbHUKIB i
MiHiManbHOrO CrnoXuBaHHSA rasy HeobxigHo
BMKOPUCTOBYBATN NOCYA 3 MIOCKAM OHOM, HaKpUTUK
KPWLLKOIO, i KUK BiANOBIiAAe 3a PO3MIPOM MarbHUKY:

ManbHUK o JiameTtp micTkocTen (cm)
Weugkun (R) 24 — 26
Haniswsungkum (S) 16 — 20
HdonomixHun (A) 10— 14

o6 BU3HA4YMTV TN NanbHUKa, 3BEPHITLCA 4O
MarnoHKiB y naparpadi “XapakrepucTuki nasnbHUKIB i

dopcyHOK”.

KOpVICTyBaHHFl AOYXOBKOH

! Mpwn nepwomy BKMOYEHHiI 3anycTiTb AYXOBKY Y
XONOCTOMY PEXMMi HE MEHLLUE, HiXX Ha OA4HY roavHy 3
MakcuMarbHUM MOMOXEHHSIM TepMocTaTta Ta 3
3akpuTMMu ABepusatamu. [10TiM BUMKHITb, BigkpuuTe
ABepusaTa OyXOBKM M MPOBITPiTh NpUMIilLEeHHsA. 3anax,
WO 3’AABUBCH, € pes3ynsraTtoOM BUMapOBYBaHHS
PEYOBUWH, HEODOXIOHUX ANSi 3aXUCTY OYyXOBKU.

! Hikonu Hivyoro He knagiTb Ha OHO AYXOBKM, OCKIJTbKA
BU PU3UKYETE MOLLKOAMTM emanb. Bukopucrosymre
NONOXeHHS 1 OyXOBKW TiNbKM Y pasi BUKOPUCTaHHSA
pOXHa.

BknioyeHHA AyXOBKMU

o6 BKMOYMTM NanbHUK OyXOBKM MiAHECITH 4O OTBOPY
F (Ous. marnoHOK) cipHuk abo enekTpo3ananbHUYKY,
HaTUCHITb | ogHOYacHO obepTanTe NPOTH rOAUHHMKOBOI
ctpinkn pykostky JYXOBKA o nonoxeHHa MAKC.

Akwo npotsarom 15 cekyHa
nanbHUK HE 3aropiscH,
BiANYCTiTb PYKOATKY, Bigkpunte
ABepusaTa QyXOBKM i noyekauTe
He MeHwe 1 XBUNMHKU, nepLu
Hi>XX MOBTOPHO crnpobyBaTu
BKMIOYEHHS.

! lyxoBka obnagHaHa npucTtpoeM 6e3neku, Ans siKoro
HeoOXiOHO YyTPUMyBaTU HATUCHYTOK PYKOSATKY
OYXOBKA npubnunsHo 6 cekyHa.

! Y pasi BMnagkoBOro 3racaHHsa Monym’si, BUMKHITb

nanbHUK i NodekanTe NpUHaMMHI 1 XBUMWHY, NepLu
Hi>XXK MOBTOPHO CNpoOyBaTK BKIOYEHHS OYXOBKW.

* € nuwe B OesKMX Mopgensix.
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PerynioBaHHA TeMmnepaTypu

LLlo6 onepxatu GaxaHy TemnepaTypy NpUroTyBaHHs
ixi, obeptante pykosatky OYXOBKA npotu
roOVHHMKOBOI CTPINkK. 3Ha4YeHHsA TemnepaTypu
nokasaHi Ha naHeni ynpasniHHS i noynMHatTbes 3 MIH
(1400C) po MAKC (2500C). JocsrHyBLun 3agaHoi
TemnepaTypu, OyxXoBKa NiATPUMyBaTUME ii NOCTIMHO
3aBOsKM TepMocTarTy.

Mpunb

[na voro BKIHOYEHHA MiOHECITb 40 NarnbHUKa rpuns
CipHUK abo enekTpo3anarnbHWUYKY, HAaTUCHITb i
ogHovacHo obepTanTe 3a rOOUHHUKOBOK CTPINKO
pykoatky OYXOBKA a . Mpuns gossonse
OLEepXXyBaTW 30M10TUCTY CKOPUHOYKY Ha cTpaBsax i
0COONMBO NMokaszaHuW Ans NPUroTyBaHHsA pocTbidy,
Xapkoro, BiabuBHUX, cocucok. MNMomicTiTb rpaTtky y
nonoxeHHs 4 abo 5 i Aeko y nonoxeHHs 1, wob
3i0paTy XUPWY | YHUKHYTU YTBOPEHHST OUMY.

! Tpunb 0bnagHaHuM NpUcTpoem 6e3nekun, ToMy
HeoOXiOHO YyTPUMyBaTU HAaTUCHYTOK PYKOSATKY
OYXOBKA npubnusHo 6 cekyHa.

! Y pasi BMnagkoBOro 3racaHHsA Nosym’si, BUMKHITb
nanbHUK i NoYekanTe NpUHanMHI 1 XBUMNWHY, nepL
Hi>)X MOBTOPHO CNpOOYBaTK BKITHOYEHHS PUIS.

HeoOXxigHO 3anuwaTu
HaniBBIAKPUTMMN OBepusTa
OYXOBKMW, BCTABMBLUN MiX
OBepusATamMM i NaHenmto
ynpaeniHHa Bigbueay D (dus.
MastoHOK), WO nepeLuKoaXae
neperpisy pyKoOsiTOK.

PoxeH*

LLlo6 BkMOUNTU poxeH (Ous. MasitoHOK), AiNTe Takum
YNHOM:

1. NomicTiTb Oeko B
MONOXeHHN 1;

2. NOMICTiTb onopy
pPOXXHa B MOSOXEHHA 4 i
BCTaBTE POXEH B
chneuianbHUKM OTBIP Ha
3a4Hin CTiHLi OYyXOBKM;
3. BKIIOYIiTh,
HaATUCHYBLUM Ha KHOMKY
POXEH.

—

! Mig yac BMKOPUCTAHHS TPUIto

() inbesit

OcCBiTNeHHA AYyXOBKMU

Jlamnoyka moxe OyTu BkNtoYeHa y Oyab-skun
MOMEHT, SKLWO HaTUCHYTK Ha kHonky OCBITIIEHHA
OYXOBKN.

Taumep*

[na BkntoyeHHs Tavmepa (NiYUNbHUK XBUIUH ) dinuTe
TakuM YUHOM:

1. NOBEPHITb 3a roAMHHMKOBOK cTpinkoo C

pykosaTky TAMMEP mawxe Ha noBHuM obeprT, Lwob
3aBECTW CUTHamNbHUW O3BiHOK;

2. NOBEpHITb NPOTU FOANHHUKOBOI CTPINKM O PyKOSITKY
TAVUMEP, BucTtaBuBLUM OaxaHuu 4yac.

HuxHin Bigcik*

Mig gyxoBKow € BiACiK,
AKUN MOXKE
BUKOPUCTOBYBaTUCS
Ons 36epiraHHs peyen
abo nocyay. o6
BiKPUTM OBEPLUSATA,

\ MOBEPHITb iX AOHU3Y
(Ous. marsnHOK).

! He knaaiTb roptodi Matepianu B HWXHIM BiACIK.

! BHyTpilWHi NOBEpPXHi NoTka (Npuv NOro HasBHOCTI)
MOXYTb CTaTU rapsaynmu.

* € Nuwe B OEAKNX MOOEnNsiX.
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Tabnuusa npurotyBaHHA B AyXOBL,i

Bara ) PiBeHb, Temneparypa Yac non('ape.qH bOro Yac
MpoaykTn Ans rotyBaHHA (17) BiApaxoByloun (°C) HarpiBaHHsA roTyBaHHs
3HU3Y (xBUNKHYM) (XBUNUHW)
MacTta (MakapoHHi
BapoOu) 25 2 200210 10 75-85
Ko em o 25 2 200 10 50-60
25 2 200 10 50-60
3aneyeHa nacra
M sico
TenatuHa 15 3 200-210 10 95-100
Kypka 1.5 3 210-220 10 90-100
Kauka 1.8 3 200 10 100-110
Kpinb 20 3 200 10 70-80
CBWHWHaA 21 3 200 10 70-80
Monona 6apanuHa 1.8 3 200 10 100-105
Puba
Ckym6pis 1.1 3 180-200 10 45-50
3ybaTka 1.5 3 180-200 10 45-55
dopenb y donii 1.0 3 180-200 10 45-50
Miuua
HeanonutaHcbka 1.0 4 210-220 15 20-25
Toptn
MeumnBo 0.5 4 180 15 25-35
Mupir 1.1 4 180 15 40-45
Heconogki nupirn 1.0 4 180 15 50-55
[pixaxoBe TiCTO 1.0 4 170 15 40-45
lFoTyBaHHA Ha rpuni
Bicburekc 3 TenaTuHn 1 4 5 15-20
WWHnueni 1,5 4 5 20
Fam6yprepu 1 3 5 20-30
Ckymbpis 1 4 5 15-20
Toctn 4 wr. 4 5 4-5
lFoTyBaHHA Ha rpuni 3
POXHOM
TensATnHa Ha Wwamny pi 1 - 5 70-80
Kypka Ha wamnypi 2 - 5 70-80
lFotyBaHHA Ha rpuni 3
POXHOM 3 AekKiNIbKoMa
wamnypamu
(MaeTbCA NuLLE B OeSKAX
Mopernsix)
LLawnmku 3 m'ssca 1,0 - 5 40-45
OBOYEBI LUALLMUKM 0,8 - 5 25-30

Mpwm.: y Tabnuui HaBeAeHO NPUBNN3HWIA Yac rOTYBaHHS!, IKAN MOXKe 3MIHIOBaTUCS BiAMNOBIAHO 0 BNACHOTO CMakKy.

[Mpu roTyBaHHA Ha rpuni AEKO Mae 3aBxay 3anmaTtu 1-i piBeHb, BiApaxoBy UM 3HN3Y.
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3anobixHi 3acodu n nopaau

! TasoBa nnuTa Byna po3pobneHa i CKOHCTpynoBaHa
BiANOBIAHO A0 MiXXHAPOAHMX HOPM Be3neku.

[aHi BkasiBku 00ymMoBneHi BUMoramv 6e3neku i noBUHHI ByTu
YBAXXHO BVBYEH.

3aranbHa be3neka

* [laHi BKa3iBKM OiUCHI TiNbKN ANs KpaiH NPU3Ha4yeHHs, Ymi
CcMMBOIM 306paxeHi Ha 6poLuypi M Ha CepiuHIn TabnnuL.

+ [asoBa nnuTta npusHayeHa Ans HenpoecinHoro
BUKOPWCTaHHS BCEPEAVHI XKMTIIOBUX NPUMILLEHb

+ [asoBy NMTY HE MOXHa BCTaHOBIIOBATY N03a
NPUMILLEHHSMW, HaBITb, Y Pasi 3aXMLLEHOro NPOCTOpY, TOMY
Lo ayxe HebesneyHo nigaasaTtu i aii gowy i rposu.

+ He TopkaTtncsa nnuTtu MokpumMu abo BonorvmMmu Horamu abo
pykamu.

+ [punag Mae BUKOPUCTOBYBATUCA ANA NPUrOTYBaHHS ixi,
TiNbKWU AOPOCNMMM 0COBAMM i 3riAHO IHCTPYKLiAM,
BKa3aHUM Y Liivi 6poLuypi. Byab-sike iHLIe BUKOPUCTaHHSA
(Hanpuknag: ansa o6irpiBy NpUMILLEHb) BBaXKaTUMETHCS He
3a NPU3HAYEHHSAM i, TOGTO, HeKOPEKTHUM. Bupo6HUMK
Biaxunsie Oyab-AKy BiANoBiAaNbHICTL 32 MOXNMUBI 36UTKU
BHaCniAOK BUKOPUCTAHHSA He 3a NPU3HAYEHHSM,
NOMUIKOBOro abo HePO3yYMHOr0 3aCTOCYBaHHSI.

+ bBpowypa BigHOCUTLCA A0 yCTaTKyBaHHs knacy 1
(i3onboBaHe) abo knacy 2 - nigknac 1 (BCTaHOBNEHE MixX
[BOMa efleMeHTaMu mebnis).

* Bbepertu Big giten.

*  YHWKauTe KOHTaKTy kabeniB XMBMEHHS! iHLLNX NOBGYTOBMX
enekTponpunaaie 3 rapsunMy HYacTUHaMM MAnTU.

* He 3akpuBanTe BEHTUNALIMHI OTBOPM 1 OTBOPU ANS
BiBEEHHS Tenna.

* He HakpuBauTe CKMSIHOK KPULLIKOK pPO6OYy NOBEPXHHO (€ Ha
LESKUX MOAENsIX), KON NanbHWKK BKIKYEHi abo e rapsi.

+  3aBxauW BUKOPUCTOBYMTE pyKaBWLi 4151 3aBaHTaxXeHHs! abo
BUTAraHHS MiCTKOCTEN NS iXi.

* He kopuctynTecs pigkumu roptodmmMu 3acobamu (cnvpr,
6eH3uH i T.n.) Nobnm3y Bi NNUTK, KONW BOHA BKITOYEHA.

+ He knagitb roptodi MaTepianu B HUXHiu Biacik abo B camy
AYXOBKY: NPY BKMIOYEHHI MIAINTU BOHU MOXYTb 3aropitucs.

* SAKLLO NIIMTO HEe KOPUCTYHOTLCS, CTEXTE 3a TUM, LL06
PYKOSITKV YN B MOMOXEHHI * i ra30Bum kpaH 6yB
3aKpUTUK.

* He BuMmauTe BUIKY 3 pO3eTKM, NOTArHYBLUK 32 Kabenb,
TATHITb TiNbKW 3@ CaMy BUIIKY.

* He BUKOHYWTE YnLLiEHHS 260 TEXHIYHE 06CNYroBYBaHHS,
nepLU HXX BUTSAITU BUIIKY 3 EMEKTPUYHOI PO3ETKN.

() inbesit

* Y pasi NOLWKOMKEHHS, B XXOAHOMY BUNaAKy He HamarauTecs
CaMOCTINHO NONAaroANTW BHYTPILLHI MeXaHi3MW. 3B'SXiTbCA
i3 CepBicHoto cryx6oto.

* He cTaBTe Baxki npeaMeTy Ha BigKpuUTi ABEpUsTa OYXOBKU.

* He nepen6avaeTbcs BUKOPUCTaHHSA NPUCTPOLO ocobamu
(BKkntovatoum fitein) 3 06MeKEHUMM i3UUHUMY,
CEHCOPHMMM 260 PO3yMOBUMM 31iGHOCTAMY,
HeOocBigYeHMMK ocobamm abo TakumMu, Lo He
o3HanoMunucs 3 BUpobom, 3a BUKMOYEHHSIM BUNaAKIB
Harnsgy 3 6oky ocobw, BignoBiganbHoi 3a ixHo 6e3neky;
He nepeabayaeTbesa BUKOPUCTAHHS MPUCTPO0 ocobamu,
SIKi He OTPYManu NonepeaHix BkasiBok LWOJ0
BUKOPWCTAHHS MPUCTPOIO.

YTunisauia

* YTunisauia matepiany nakyBaHHsS: 4OTPUMYUTECH MiCLIEBUX

HOPM, TaK ik MakyBaHHsi MoXxe 6yTW MOBTOPHO
BUKOpUCTaHe.

» EBponewcbka ampektuaa 2002/96/CE 3 Bigxopis Big
€MNeKTPUYHOI M enekTpoHHoi anapatypu (RAEE),
nepenbavae, Lo nobyToBi enekTponpunagm He MOXyTb
nepepobnsaTUCA y 3BUYANHOMY NOPSAKY ANS TBEPANX
MicbKux BigxogiB. 3HATi 3 ekcnnyaTalii nobyToBi npunagm
MatoTb OyTu 3ibpaHi okpeMo AN onTUMI3aLlii CTyneHto
BiJHOBMNEHHS 1 PELMKITIOBAHHSA MaTepianis, Lo BXOAATb A0
iXHBOrO CKMagy i 3 METOH YCYHEHHS MOTEHLIMHOI LLKOAM
ANS 300poB’s Ta cepegoyLa. CMMBOI 3aKPECTIEHOI
KOp3uHW, 306paxeHin Ha Bcix BUpobax, Haragye npo
HeOobXiAHICTb OKPEMOI yTuni3aLlii
BignpauboBaHi nobyToBi enekTponpunaan MoxyTb
nepefaBaTvcs B AepxaBHy cryx0y no 36opy, Ha
cnevuianbHi KOMyHarnbHi TepuTopii abo, AKLWo Le
nepenba4eHo AitounM HaLioHanbHUM 3aKOHOM,
nepeaaBaTics nocTadansHUKam Ans 04HO4acHOro 06MiHY
3 lonnaTot Ha HOBi BUpOOM BiaNoOBigHOro TMNA.

Bci ocHoBHI BUpOGHMKM NOBYTOBKX eNeKTponpunaais
6epyTb y4acTb y CTBOPEHHI Ta ynpaBniHHi cuctemMamu
360py i nepepobku BignpaLbOBaHOi TEXHIKM.

OxopoHa i pbannuee BiQHOWEHHA A0
DOBKinnsa

+ [ligTpumymnTe B po6oY4OMYy CTaHi i MUUTE YLLiNbHIOBaYI Tak,

106 BOHM fo6pe npunsrany 4o ABEPLAT i He Ao3Bonsnm 6
BUHUKATK
BTpaTam Tenna.
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Odornsap i TexHivyHe
obcrnyroByBaHHSA

Bigknio4iTb enekTpuyHe XUBMEHHSA

[lo novatky BCix pobiT i3ontouTe Npunag Big Mepexi
€MEKTPUYHOTO KMBIEHHS.

YuweHHa Bupoba

! YHukauTe BUKOpUCTaHHS abpa3nBHKX abo po3'idatoumx
UNCTSAYMX 3aCODIB, TaKUX SIK 32CO0M [N BUBEAEHHS MM i
NPOZYKTMW ANst aHTUKOPO3iMHOi 06p06KM, MUOUMX 3aC0BiB y
MOPOLLIKY i ry60k 3 abpa3nBHOIO MOBEPXHEHD: BOHW MOXYTb
noapsinaTii NOBEPXHIO 63 MOXMMBOCTI BiGHOBMEHHS.

! Hikonu He BUKOPUCTOBYWTE NpUaau Ans MUTTS napoto abo
BVICOKMM TUCKOM.

+  [insl 3BM4ANHOIO TEXHIYHOrO OBCITYroBYBaHHS JOCUTH BUMUTY
MOBEPXHHO BOMOTOK0 IYOKOH) i BUCYLLUMTI KyXOHHUM ManepoBUM
PYLLHUKOM.

+  30BHILLHI eManboBaHi abo HeipxaBitodi AeTani 1 ryMoBi
YLLirNbHIOBAYi MOXYTb BYTI O4MLLIEHI [yOKOH, MPOCOYEHOHD
TENIIOK BOZOH | HEUTPAbHUM MUMOM. AKLLIO NASIMU €
TaKUMW, LLIO BAXKKO BUBOAATLCS, BUKOPUCTOBYWTE CreLianbHi
3acobu. [lobpe npomumTe BOAOO | BUCYLLITH Micns MuTTS. He
BUKOPUCTOBYMTE abpasunBHi MOPOLLKM ab0 iaki pe4OBMHM.

« T'paTku, KOBNAYKK, po3cikavi nonym’s
i nanbHWKM poboYoi NOBEPXHI NETKO 3HIMaKThLCS,
L1006 NONErLUNTA MUTTS NAUTU; MAWTE iX B rapsiviv Bodi 3
Heabpa3nBHM MUKOYMM 3aCOB0M, PETENBHO BUAAMNSOHM
HaKM i NOBHICTIO BUCYLLIMBLUM Nepes, BCTAHOBMNEHHSM Ha
micue.

*  [1ns nnwT, WO MatoTb EMEKTPOPO3nantoBaHHS, HEObXiaHO
perynsipHo BUKOHYBaTW aKypaTHE YULLEHHS! KIHLIEBMX YaCTWH
MPYCTPOIO ENEKTPOPO3NasntoBaHHs U NEPEBIPSTH, 06 OTBOPH
ANsi BUXoy rasy He 6ynu 3a6uTi.

*  BHyTpiLLHIO YaCTUHY yXOBKM BaXKaHO MUTW KOXHOTO pasy
Micns il BAKOPUCTaHHS, KON BOHA LLie Tenna.
BukopucToByuTe rapsiy Bogy i Muoumm 3aci6, 1obpe
MPOMUUTE | BUTPITb M'SIKOK) TKAHUHOI0. YHKanTe abpasusi.

*  QuuLanTe CKIMo ABEPLAT 32 LOMOMOTOH M'SIKOi FyOKM i
Heabpa3vBHMX 3ac0obiB , NICMS YOro BUCYLLITh OT0 M'SIKOHO
TKaHVHOO; 3200POHSETLCS BUKOPHUCTOBYBATY LLIOPCTKYBATI
abpasuBHi MaTepiany YM 3arocTpeHi MeTanesi WKPebku: BOHN
MOXYTb MOAPSANaTH MOBEPXHIO | BUKIMKATW PO3KOI CKMa.

*  AKcecyapy MOXyTb MUTUCS SIK 3BUYANHIM MOCYA, 30KpeMa B
NOCYOOMUVHIN MaLLIVHI.

* Heipxxagitoya cTanb MOXe MaTu MisMm, SKLLO 3Haxoamacs B
TPMBANOMY KOHTAKTi 3 BanHSIHOK BOZO ab0 3 arpecuBHUMM
yncTaUMMM 3acobamm (Lo MicTTh dhoccop). PekoMeHayeTbest
Aobpe NpoMUTY i BUCYLLIMTH NiCNs MUTTS. |, Kpim TOro, BapTo
BMCYLLIMTW MOXTVBI MICLIA POMWTTSA BOAM.

Kpuiuka

Y Mogensix 3i CKINsiHO
KPMLLIKOHO OHMLLIEHHS]
30IMCHIOETLCS 32 I0NOMOTOH
TENnoi BoAu. YHvKamte
abpasusi.

MoxxHa 3HSTW KpULLIKY Ans
MOMETLIEHHS! O4NLLIEHHS]
no3agy po604oi NOBEPXHI:
MOBHICTIO BigKPUTK ii W
MOTSArHYTW HaBepX (Ous.
MarTtoHOK).

! YHUKaTVN 3aKpUBAHHS KPULLIKW, KOMW NanbHUKM BKIKOYEHi abo
LLe rapsi.

KoHTporb yLLinbHEHb [y XOBKM

PerynsipHo nepesipsnTe CTaH yLLiNbHEHHS HABKOIIO ABEPLSAT
LYXOBKM. Y pasi Moro NoLUKOAKEHHS!, 3BEPHITLCS B HAMONVKUMM
aBTOpu30BaHWM CepBiCHWM LieHTp. He pekomeHayeTbes
BVKOPWCTOBYBATM [yXOBKY 10 3aBEPLLEHHS PEMOHTY.

TexHiyHe ob6cnyroByBaHHA ra3oBUX KpaHiB

3 4acom MoXe TpanuTICA Tak, Lo kpaH byae 3abnokosaHuy abo
voro Byae Baxko obepTtaTty, Tomy Gyae HeobXiaHo nogymaTu
Mpo 3aMiHy caMoro KpaHa.

! Lis onepaLiis Mae BUKOHyBaTUCA ¢haxiBLIEM, yIOBHOBAXEHUM

BUPOGHVKOM.

3amiHa naMnoYKKU OCBITNEHHS AYXOBKU

1. Micns BigKMKOYEHHS LyXOBKM Bif €NEKTPUYHOI MEPEXI, 3HIMITb
CKISIHY KPULLIKY NaTpoHa (Ous.
MarToHOK).

2. BigrBMHTITE MAMMOYKY i 3aMiHITb i
aHanorivHot: Hanpyra 230B,
NOTYXHiCTb 25 BT, uokons E 14.

3. 3HOB BCTaHOBITb KPULLIKY 1
MOBTOPHO MiAKIMKOYITb AYXOBKY A0
€neKTPUYHOI Mepexi.

HOonomora

lNosigomTe:

*  MOAEnb NNUTK (MoAernb)

¢ cepinHum Homep (S/N)

[aHa iHdopMmaList MiCTUTLCS Ha TabnnuLi 3 xapakTepucTUKamu,
npuKpinneHin 8o nnutu i / abo Ha ynakosLi.
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Instructiuni de folosire

ARAGAZ

Italiano, 1 English, 14

i -

YkpaiHcbka, Romanian,
38 49

IT GB

K3G21/R
K3G21S/R
K3G21S/UA
KN3G27/RU
KN3G217S/RU

RS

PYCCKWUI, 25

HU

Magyar, 60

(1) inbesit

Sumar

Instalare, 50-53

Pozitionarea si punerea la nivel

Racordarea electrica

Racordarea la gaze

Adaptarea la diferite tipuri de gaz

Date tehnice

Tabelul cu caracteristicile arzatoarelor si duzelor

Descrierea aparatului, 54
Vedere de ansamblu
Panoul de control

Pornire si utilizare, 55-57

Utilizarea aragazului

Utilizarea cuptorului

Tabelul cu recomandari pt coacerea in cuptor

Precautii gi sfaturi, 58

Norme de protectie i siguranta generale

Scoaterea aparatului din uz

Economisirea energiei si protectia mediului Tnconjurator

Intretinere si curatire, 59
Decuplarea electrica

Curatarea aparatului
Intretinerea robinetelor de gaz
Tnlocuirea becului cuptorului
Asistenta




Instalare

! Este important sa pastrati acest manual pentru a-|
putea consulta in orice moment. In caz de vanzare,
cedare sau mutare, asigurati-va ca acesta ramane cu
aparatul.

! Cititi cu atentie instructiunile: veti gasi informatii
importante cu privire la instalare, la folosire si la
siguranta.

! Instalarea aparatului se va face conform acestor

instructiuni, de catre persoanele calificate profesional.

! Orice interventie de reglare, intretinere, etc., trebuie
efectuata cu aragazul deconectat de la retea.

! Va recomandam sa curatati cuptorul inainte de
prima folosire, potrivit indicatiilor cuprinse in capitolul
“Intretinerea si ingrijirea”.

Aerisirea incaperilor

Acest aparat poate fi instalat si poate functiona doar
in incaperi aerisite in permanenta, conform Normelor
Nationale in vigoare. incaperea in care va fi montat
aragazul trebuie sa fie alimentata cu o cantitate de
aer suficienta pentru a asigura arderea gazelor
(debitul de aer nu poate fi mai mic de 2 m*h pe kW
de putere instalata).

Prizele de aer, protejate de gratare, trebuie sa aiba o
sectiune a conductei de cel putin 100 cm? si trebuie
sa fie amplasate astfel incat sa nu fie acoperite, nici
macar partial (vezi figura A).

Acestea trebuie sa fie marite 100% - minim cu 200
cm? — daca aragazul nu este dotat cu dispozitivul de
siguranta Tmpotriva scaparilor de gaz sau daca aerul
necesar arderii este tras dintr-o incapere alaturata
(vezi figura B), care oricum nu poate fi o parte
comuna a imobilului, o Tncapere cu pericol de
incendiu sau un dormitor. Prizele de aer trebuie sa
aiba o conducta de comunicare cu exteriorul, dupa
descrierea de mai sus.

A B ncapere incéperea de
adiacenta aerisit
~ 6 / =
ay P i
fa 7 Syghni
: Hal
) E\\,\

Canale de aerisire pentru Major area spatiului dintre
aerul necesar arderii usa si podea

! Dupa folosirea indelungata a aparatului, se
recomanda sa deschideti fereastra sau sa mariti
viteza de rotatie a ventilatoarelor.

Evacuarea gazelor de ardere

Evacuarea gazelor de ardere trebuie sa fie asigurata de
o hota legata la un cos cu tiraj natural, eficient, sau de
un ventilator electric care sa intre Tn functiune automat,
la fiecare aprindere a aragazului (vezi figurile).
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Evacuarea gazelor prin
semineu sau

cos de fum ramificat
(numai pentru aparatele
de coacere)

|5

Evacuarea la exterior

! Gazele de petrol lichefiate, mai grele ca aerul,
stagneaza in partea de jos a incaperii ; de aceea,
incéperea unde este amplasat aragazul - daca folositi
butelii cu GPL — trebuie sa aiba fante de aerisire spre
exterior, impotriva eventualelor scapari de gaz.

Butelile GPL, atat goale cat si umplute partial, nu
trebuie instalate sau depozitate in incaperi sau camere
situate sub nivelul solului (pivnite, etc.). Pastrati in
incaperea cu aragazul numai butelia pe care o utilizati,
amplasata departe de sursele de caldura (cuptoare,
sobe), care ar putea incalzi butelia la peste 50°C.

Pozitionarea si punerea la nivel

! Este posibil sa instalati aparatul intre alte piese de
mobilier, daca inaltimea acestora nu depaseste
indltimea aragazului.

! Asigurati-va ca peretele din spatele aragazului este
facut dintr-un material neinflamabil, rezistent la
caldura (t 90°C).

Pentru o instalare corecta:

» amplasati aparatul in bucatarie, in sala de masa
sau Intr-o garsoniera fara pereti despartitori, dar
niciodata in baie.

» daca aragazul este mai inalt decat celelalte piese
de mobilier, acestea trebuie sa fie distantate cu 200
mm de aparat ;

» daca aragazul se instaleaza sub un raft, acesta din
urma va trebui sa fie montat la o distantd de minim
420 mm de blatul de lucru.

Daca rafturile sunt inflamabile, distanta trebuie sa
fie de 700 mm (vezi figura);
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» perdelele nu trebuie
HOOD sa fie montate in spatele
= — || aragazului si nici la mai
J e I putin de 200 mm de
8E gE EE flancurile acestuia;
b il * eventualele hote
= = £: trebuie s fie instalate

|

——— 000000 O

conform indicatiilor
continute in manualul de
instructiuni ale acestora.

n
!

Punerea la nivel

Dacé este necesar sa puneti la
nivel aparatul, ingurubati
suruburile de reglare - din
dotare — in locasurile speciale
de sub aragaz (vezi figura).

Picioarele* vor fi introduse in

l orificille de sub aragaz.
“ \“H I Ur
U

I
(’

Conectarea electrica

Montati pe cablu un stecar normalizat, capabil sa
suporte sarcina indicata pe placuta cu caracteristici a
aparatului (vezi tabelul cu Date tehnice).

In cazul efectuarii legaturii directe la retea, este necesar
sa se monteze intre aparat si retea un intrerupator
omnipolar cu deschiderea minima a contactelor de 3
mm, dimensionat la sarcina, conform normelor NFC 15-
100 (firul de Tmpamantare nu trebuie sa fie ntrerupt de
intrerupator). Cablul de alimentare trebuie sa fie pozitionat
astfel incat sa nu atinga in nici un punct o temperatura
cu 50°C peste temperatura mediului ambiant.

Tnainte de a efectua legatura, asigurativa ca:

 priza sa fie cu impamantare si conform prevederilor de
lege;

* priza sa poata suporta sarcina maxima de putere a
masginii, indicatd pe placuta de caracteristici;

* tensiunea de alimentare sa fie cuprinsa in valorile
indicate pe placuta cu caracteristici;

+ priza sa fie compatibila cu stecarul aparatului. In
caz contrar Tnlocuiti priza sau gtecarul; nu folositi
prelungitoare sau prize multiple.

*doar pe anumite modele.

() inpesiT

! Dupa instalarea aparatului, cablul de alimentare si
priza de curent trebuie sa fie usor accesibile.
! Cablul nu trebuie sa fie indoit sau comprimat.

! Cablul trebuie sa fie controlat periodic si inlocuit de
electricieni autorizati.

! Firma isi declina orice responsabilitate in cazul
in care aceste norme nu se respecta.

Racordarea la gaze

Racordarea la gaze sau la butelie poate fi efectuata
cu un furtun flexibil din cauciuc sau otel, conform
normelor nationale in vigoare, numai dupa ce ati
verificat ca aparatul este reglat pentru tipul de gaz pe
care 1l veti folosi (vezi eticheta de pe capac: in caz
contrar vezi mai jos). In caz de alimentare cu gaz
lichefiat, de la butelie, folositi regulatoare de presiune
care sa fie conforme cu normele nationale in vigoare.
Pentru a facilita racordarea, alimentarea aragazului
se poate orienta lateral*: Tnchideti racordul pe care se
fixeaza furtunul cu capacul respectiv gi inlocuiti
garnitura de etansare (din dotarea aparatului).

! Pentru o functionare sigura, pentru o folosire
adecvata a energiei si o durabilitate sporita a
aparaturii, asigurativa ca presiunea de alimentare
respecta valorile indicate in tabelul cu ,Caracteristicile
arzatoarelor si duzelor” (vezi mai jos).

Racordarea la gaze cu furtun din cauciuc

Verificati ca furtunul sa corespunda normelor
nationale in vigoare. Diametrul intern al tubului de
utilizat trebuie sa fie de: 8 mm pentru alimentarea cu
gaz lichefiat si 13 mm pentru alimentarea cu gaz
metan.

Dupa racordare, asigurati-va ca furtunul:

* nu atinge nici o componenta susceptibila de a
depasi 50°C;

* nu este supus nici unui fel de forte, de tractiune si
de torsiune, si nu este curbat excesiv sau
ingustat;

* nu intra in contact cu obiecte sau colturi ascutite,
parti mobile si ca nu este presat;

» este usor accesibil, pe tot traseul sau, cu scopul
de al putea controla;

* are o lungime sub 1500 mm;

» este bine introdus la capete si fixat cu coliere de
strangere, conform normelor nationale Tn vigoare.
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! Daca una sau mai multe din aceste conditii nu sunt
respectate sau daca aragazul este incastrat intre
doua piese de mobilier — conditii clasa a 2a,
subcategoria 1 — va trebui sa utilizati pentru racordare
un tub flexibil din otel (vezi mai jos).

Racordarea la gaze cu tub flexibil din otel
inoxidabil, pe perete, cu cuplari filetate

Verificati ca tubul gi garniturile s& corespunda
normelor nationale in vigoare.

Pentru a monta tubul, este necesar sa indepartati mufa
furtunului de pe aragaz (robinetul de alimentare cu gaz
este ftata”, de 1/2, filetat, cilindric).

! Efectuati legatura astfel incat lungimea tubului s& nu
depaseasca 2 m (la intinderea maxima); asigurati-va
ca acesta nu atinge nici o componenta mobila si nu
este strivit.

Controlul etanseitatii

Dupa terminarea instalarii, controlati perfecta
etanseitate a tuturor racordurilor folosind o solutie de
sapun, insa niciodata o flacara.

Adaptarea la diferite tipuri de gaz

Aragazul poate fi adaptat si la alte tipuri de gaz, in
afara celui pentru care a fost predispus (indicat pe
eticheta de pe capac).

Adaptarea blatului de lucru

Inlocuirea duzelor arzétoarelor:

1. Inlaturati gratarul si extrageti arzatoarele din sediul lor;
2. desurubati duzele, folosind o
cheie tubulara de 7 mm (vezi
figura), si inlocuitile cu cele
adecvate pentru noul tip de gaz
(vezi tabelul cu “Caracteristicile
arzatoarelor si duzelor?); .

3. montati la loc toate
componentele efectuand
aceleasi operatii ca la
demontare, dar in sens invers.

Reglarea arzatoarelor aragazului la minim:

1. rotiti bugonul la minim;

2. scoateti bugonul si rotiti surubul de reglare (din
interiorul sau de langa tija centrald) pana cand
obtineti o flacara mica, constanta;

! In cazul unui gaz lichefiat, surubul de reglare trebuie

sa fie insurubat complet.
3. verificati apoi ca, rotind rapid busonul aragazului,
de la maxim la minim, sa nu se stinga ochiul.

! Arzatoarele blatului nu au nevoie de reglarea aerului
primar.

Adaptarea cuptorului

Tnlocuirea duzei arzatorului din cuptor:

1. scoateti sertarul pentru
incalzit alimente

2. scoateti protectia glisanta
“A” (vezi figura);

3. extrageti arzatorul cuptorului
dupa ce ati scos surubul V
(vezi figura);

Operatia va fi facilitata daca
demontati usa cuptorului.

4. desurubati duza arzatorului
folosind o cheie tubulara
pentru duze (vezi figura) sau o
cheie tubulara de 7 mm si
inlocuiti-o cu cea adecvata, in
functie de tipul de gaz (vezi
tabelul cu Caracteristicile
arzatoarelor si duzelor).

Reglarea arzatoarelor cuptorului la minim:

1. aprindeti arzatorul (vezi Pornire gi utilizare);

2. rotiti busonul la minim (MIN) dupa ce ati lasat arzatorul
sa functioneze cam 10 minute la maxim (MAX);

3. scoateti busonul;

4. rotiti surubul de reglare de langa tija termostatului
(vezi figurile) pana cand obtineti o flacara mica,
constanta;

52



! In cazul unui gaz lichefiat, surubul de reglare trebuie

sa fie insurubat complet;

5. verificati daca, rotind repede busonul de la MAX la
MIN sau daca inchideti si deschideti repede usa
cuptorului, flacara raméane aprinsa.

Adaptarea grilului

Inlocuirea duzei arz&torului de
la gril:

1. extrageti arzatorul grilului
dupa ce ati scos surubul V
(vezi figura);

() inpesiT

Va recomandam sa curatati cuptorul inainte de prima
folosire, potrivit indicatiilor cuprinse in capitolul
“Intretinerea si Ingrijirea”.

! Fiti foarte atenti la cablurile de la bujii si la
termocupluri.

! Arzatoarele cuptorului si grilului nu au nevoie de
reglarea aerului primar.

! Dupé ce ati efectuat adaptarea la un alt tip de gaz,
inlocuiti eticheta veche de pe aragaz cu cea

DATE TEHNICE
Dimensiuni cuptor H 3453944 cm
) . . xLxP
2. desurubati duza arzatorului de Volum 58
la gril folosind o cheie tubulara Dimensiunile utile ale  15ime42 om
pen.tru duze (vezi figura) s.au o] sertarului de pastrare prbfunzime 44cm
cheie tubulara de 7 mm si aalimentelorlacald  indltime 17cm

a se vedea placuta de caracteristici

inlocuiti-o cu cea adecvata, in Tensiunea si
functie de tipul de gaz (vezi frecventa de
tabelul cu Caracteristicile alimentare
arzatoarelor si duzelor).

Arzitoare

se pot adapta la toate tipurile de gaz
indicate pe placuta cu caracteristici,
lipita pe partea intema a usii
rabatabile sau, dupa deschiderea
sertarului de sub cuptor, pe peretele
interior din stanga.

Directive Comunitare: 2006/95/EC
din 12/12/06 (Tensiune Joasa) si

corespunzatoare noului gaz folosit; eticheta se
gaseste la Centrele de Asistentd Tehnica Autorizate.
! Daca presiunea gazului utilizat este diferita de cea
prevazuta (sau variaza) este necesar sa instalati pe
tuburile de alimentare un regulator de presiune, in
conformitate cu normele nationale in vigoare

q
hi¢

modificarile succesive -
2004/108/EC din 15/12/04
(Compatibilitate Electromagnetica)
si modificarile succesive -
2009/142/EC din 30/11/09 (Gaze)

si modificarile succesive -93/68/CEE

referitoare la “regulatoarele pentru gaz canalizat”. I din 22/07/93 si modificarile
succesive - 2002/96/EC.

Tabelul cu caracteristicile arzatoarelor si 1275/2008 (Stand-by/ Off mode)
duzelor
Tabelul 1 Gaz lichefiat Gaz natural 7~ T N\
Arzator Diametru Putere termica By Pass duza debit* duza debit* N

(mm) KW (p.c.s.*) 1/100 1/100 gh 1/100 I/h @ @

Nominald | Redusd |  (mm) (mm) | *** ** | (mm) $s
I(:{F?)pld (mare) 100 3.00 0.7 41 87 218 | 214 128 286 ‘ R
Semirapid 75 1.90 0.4 30 70 | 138 | 136 | 104 181 ==
(mediu) (S)
ﬁA“)X"'ar (mic) 51 100 | 04 30 52 | 73 | 71| 76 95 K3G21/R
Cuptor - 2.80 1.0 46 80 204 [ 200 119 267 K3G21S/R
Gril - 2.50 - - 80 182 179 122 238 K3G21S/UA
Presiuni de Nominala (mbar) 2830 | 37 20 KN3G27/RU
alimentare Minima (mbar) 20 25 17 KN3G217S/RU
Maxima (mbar) 35 45 25

* La 15°C 1013 mbar-gaz uscat ~ ***
> Propan P.C.S. = 50,37 MJ/Kg

Butan P.C.S. = 49,47 MJ/Kg
Gaze naturale P.C.S. = 37,78 MJ/Kg
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Descriere
aparatului

Vedere de ansamblu

Capacul *

L_—‘J Blat de colectare a

eventualelor reziduuri

Arzator pe gaz

Gratar aragaz 1
Panoul de control —+— GHIDAJE
alunecare rafturi
- TT1T T nivelul 5
Raft GRATAR H U\ nivelul 4
Raft TAVA )r n!velul 3
nivelul 2
nivelul 1
Picior de reglare Picior de reglare

Panoul de control

Dispozitiv electronic de aprindere a arzrtoarelor de pe blatul de lucru*

|Buton cuptor ti gril

Buton aprindere | Butoane comandi ochiuri aragaz

Buton cronometru® .
bec cuptor

*

Dispozitiv electronic de aprindere a arzrtoarelor de pe blatul de lucru

| Buton cuptor ti gril

0

\

l - ..
0O ?‘i O @J @j o

Buton cronometru*®

Buton aprindere | Butoane comandi ochiuri aragaz
bec cuptor/rotisor*

*doar pe anumite modele.
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Pornire si utilizare

Utilizarea aragazului
Aprinderea arzatoarelor

Fiecare bugon al aragazului are, in dreptul sau, schita
arzatoarelor; ARZATORUL comandat de buson este
reprezentat cu un cerc evidentiat.

Pentru a aprinde un arzator al aragazului:

1. apropiati de arzator o flacara sau o bricheta de aragaz;
2. apasati si, In acelasi timp, rotiti busonul
arzatorului in sens contrar acelor de ceasornic, pana
in pozitia maxim 6.

3. reglati intensitatea flacarii, dupa dorinta, rotind n
sens contrar acelor de ceasornic busonul
ARZATORULUI: la minim o, la maxim 8 sau intr-o
pozitie intermediara.

Daca aparatul este dotat cu
un dispozitiv electronic de
aprindere* (C), apasati mai
intai butonul de aprindere,

indicat cu simbolul 3¢, apoi
apasati si rotiti busonul
ARZATORULUI in sens
contrar acelor de ceasornic, pana cand reperul
ajunge Tn dreptul pozitiei maxim; asteptati aprinderea
flacarii.

Anumite modele sunt dotate cu un dispozitiv de
aprindere integrat in bugon; in acest caz, veti observa
numai dispozitivul de aprindere electronic* (vezi figura)
dar nu si butonul de aprindere. Este suficient sa
apasati si, in acelasi timp, sa rotiti bugonul
ARZATORULUI in sens contrar acelor de ceasornic,
pana in pozitia maxim si sa asteptati aprinderea
flacarii. Tn momentul in care lasati bugonul, se poate
intmpla ca flacéra sa se stinga. in acest caz, repetati
operatiile, tindnd busonul apasat mai mult timp.

! Daca flacara se stinge accidental, opriti arzatorul si
asteptati minim 1 minut Thainte sa incercati din nou.

Daca aparatul este dotat cu un dispozitiv de
siguranta*(X) Tmpotriva scaparii d e gaz, tineti apasat
busonul ARZATORULUI timp de 2-3- secunde, pentru
a mentine flacara aprinsa si a activa dispozitivul.

Pentru a stinge arzatorul, rotiti busonul pana la e.

ATENTIE! Capacul din sticla se
poate sparge daca este incalzit.
Stingeti toate arzatoarele sau
eventualele plite electrice inainte
de a-l inchide.*Se refera numai la
modelele cu capac de sticla

() inpesiT

Sfaturi practice pentru utilizarea arzatoarelor

Pentru a obtine un randament maxim al arzatoarelor,
precum si a economisi gazul, utilizati numai
recipiente cu fundul plat, acoperite cu capac, de
dimensiuni proportionale cu ale arzatoarelor:

Arzator o  Diametru
recipienti (cm)
Rapid (R) 24-26
Semi-rapid 16-20
(S)
Auxiliar (A) 10-14

Pentru a identifica tipul arzatorului faceti referire la
desenele din paragraful ,Caracteristicile arzatoarelor
si duzelor”.

Utilizarea cuptorului

! La prima aprindere, va recomandam sa lasati
cuptorul sa functioneze in gol timp de aproximativ 1
ora, cu termostatul la maxim si usa inchisa. Stingeti
apoi cuptorul, deschideti uga si aerisiti camera.
Mirosul care se degaja este datorat evaporarii
substantelor utilizate pentru a proteja cuptorul.

! Inainte de utilizare, este strict necesar s& dezlipiti
folia de plastic de pe laturile aparatului!

! Nu asezati niciodata obiecte pe fundul cuptorului,
pentru ca riscati sa deteriorati smaltul. Utilizati primul
nivel al cuptorului numai cand folositi rotisorul.

Aprinderea cuptorului

Pentru a aprinde arzatorul cuptorului, apropiati de
orificiul F (vezi figura) o flacara sau o bricheta si, in
acelagi timp, apasati si rotiti in sens antiorar bugonul
CUPTORULUI péna la pozitia MAX.

Daca, dupa 15 secunde,
arzatorul nu se aprinde, lasati
bugonul, deschideti uga
cuptorului gi asteptati cel putin
1 minut Tnainte de a incerca
din nou sa-l aprindeti.

! Cuptorul este dotat cu un dispozitiv de siguranta; de
aceea este necesar sa tineti apasat bugonul
CUPTORULUI timp de 6 secunde circa.

*doar pe anumite modele.
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! Daca flacara se stinge accidental, opriti arzatorul si
asteptati minim 1 minut Thainte sa incercati din nou.

Reglarea temperaturii

Pentru a obtine temperatura ideala coacerii
alimentelor, rotiti bugonul CUPTORULUI in sens
contrar acelor de ceasornic. Temperaturile sunt
indicate pe panoul de control si variaza de la MIN
(140°C) la MAX (250°C). Dupa obtinerea temperaturii
dorite, cuptorul o va mentine constanta, gratie
termostatului.

Gril

Pentru a aprinde arzatorul grilului, apropiati de acesta
o flacara sau o bricheta gi, in acelasi timp, apasati si
rotiti Tn sens antiorar busonul CUPTORULUI péna in
pozitia [l. Cu ajutorul grilului se obtin alimente
dorate, acesta fiind indicat in special pentru
pregatirea rosbifului, fripturilor la cuptor, cotletelor sau
carnatilor. Asezati gratarul la nivelul 4 sau 5 si tava
cuptorului la primul nivel, pentru a colecta grasimea
si a evita fumul datorat arderii ei.

! Cuptorul este dotat cu un dispozitiv de siguranta; de
aceea este necesar sa tineti apasat bugonul
CUPTORULUI timp de 6 secunde circa.

! Daca flacara se stinge
accidental, opriti arzatorul gi
asteptati minim 1 minut inainte
sa Tncercati din nou.

! Cand folositi functia “gril” este
necesar sa lasati usa
cuptorului intredeschisa,
punand intre usa si bord un deflector D (vezi figura),
care impiedica supraincalzirea busoanelor.

Rotisor*

Pentru a pune in
am functiune rotisorul (vezi
figura) procedati astfel:
1. agezati tava la primul
nivel;
2. puneti suportul
rotisorului la al 4lea
nivel gi introduceti
frigarea in orificiul de pe
peretele din spate al
cuptorului;

3. porniti ROTISORUL apéaséand butonul
corespunzator.

Becul cuptorului

Becul poate fi aprins in orice moment, apasand tasta
BECUL CUPTORULUL.

Timer*

Pentru a pune in functiune Timerul (Cronometrul)
procedati astfel:

1. rotiti bugonul Timer in sens orar C; executati o
rotatie aproape completa pentru a incarca soneria;
2. rotiti bugonul TIMER in sens contrar acelor de
ceasornic O pentru a regla timpul dorit.

Sertarul inferior*

Sub cuptor este un
sertar care poate fi
utilizat pentru a pastra

\ accesoriile sau vasele de
bucatarie. Pentru a
deschide usa
compartimentului, rotiti-
o in jos (vezi figura).

! Suprafetele interne ale sertarului (daca este prezent)
se pot incalzi.

! Nu depozitati materiale inflamabile in sertarul de sub
cuptor.

*doar pe anumite modele.
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Tabelul cu recomandari pt coacerea in cuptor m
Alimente de pregatit Greutate Pozitia Temperatura Preincalzire Timp
: rafturilor, de (°C) (minute) coacere
(Kg) jos in sus (minute)
Paste fainoase
Lasagne (Foi de aluat dispuse in
straturi, umplute) 25 2 200-210 10 75-85
Cannelloni (macaroane groase 25 2 200 10 50-60
Paste gratinate
Carne
Vitel 15 3 200-210 10 95-100
Pui 1.5 3 210-220 10 90-100
Rata 1.8 3 200 10 100-110
lepure 2.0 3 200 10 70-80
Porc 2.1 3 200 10 70-80
Miel 1.8 3 200 10 100-105
Peste
Scrumbie 1.1 3 180-200 10 45-50
Dentex dentex 1.5 3 180-200 10 45-55
Pastrav in folie de aluminiu 1.0 3 180-200 10 45-50
Pizza
Napoletana 1.0 4 210-220 15 20-25
Tort
Biscuti 0.5 4 180 15 25-35
Tarte 1.1 4 190 15 40-45
Tarte sarate 1.0 4 180 15 50-55
Dulciuri din aluat dospit 1.0 4 170 15 40-45
Gril
Cotlete de vitel 1 4 - 5 15-20
Costite 1,5 4 - 5 20
Hamburger 1 3 - 5 20-30
Scrumbie 1 4 - 5 15-20
Toast n.°4 4 - 5 4-5
Gril cu rotisor
Vitel la frigare 1 - - 5 70-80
Pui la frigare 2 - * 5 70-80
Gril cu rotisor multifrigare
(doar pe anumite modele)
Frigarui de carne
Frigarui de legume 1,0 - - 5 40-45
0,8 - - 5 25-30

NB: timpul de coacere este indicativ si poate fi modificat in baza exigentelor personde. La gril, tava va trebui asezata
Tntotdeauna pe 1 raft/gratar de jos.

ATENTIONARI IN CONFORMITATE CU LEGISLATIA IN VIGOARE

* Conform prevederilor legislatiei privind gestionarea deseurilor, este interzisa eliminarea deseurilor de echipamente
electrice si electronice (DEEE) alaturi de deseurile municipale nesortate. Ele trebuie predate la punctele municipale
de colectare, societatile autorizate de colectare/reciclare sau distribuitori (in cazul in care se achizitioneaza
echipamente noi de acelasi tip).

« Autoritatile locale trebuie sa asigure spatiile necesare pentru colectarea selectiva a deseurilor precum si
functionalitatea acestora. Contactati societatea de salubrizare sau compartimentul specializat din cadrul primariei
pentru informatii detaliate.

« Deseurile de echipamente electrice si electronice pot fi predate si distribuitorilor, la achizitionarea de echipamente
noi de acelasi tip (schimb 1 1a 1).

« Predarea, de catre utilizatori, a deseurilor de echipamente electrice si electronice, la punctele de colectare
municipale, societatile autorizate de colectare/reciclare sau distribuitori (in cazul in care se achizitioneaza
echipamente noi de acelasi tip) faciliteaza refolosirea, reciclarea sau alte forme de valorificare a acestora.

» Deseurile de echipamente electrice si electronice pot contine substante periculoase

——
care pot avea un impact negativ asupra mediului si sanatatii umane in cazul in care

DEEE nu sunt colectate selectiv si gestionate conform prevederilor legale.

= Simbolul alaturat (o pubela cu roti, barata cu doua linii in forma de X), aplicat pe un

echipament electric sau electronic, semnifica faptul cad acesta face obiectul unei

colectari separate si nu poate fi eliminat impreuna cu deseurile municipale nesortate.
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Precautii si sfaturi

YAparatul a fost proiectat si construit conform
normelor internationale de siguranta.

Aceste avertizari sunt furnizate din motive de
siguranta si trebuie sa fie citite cu atentie.

Norme de protectie si siguranta generale

Aceste instructiuni sunt valabile doar pentru
tarile ale caror simboluri apar in manualul de
instructiuni si pe tablita de identificare a
aparatului.

Acest aparat de uz casnic fost conceput pentru a
fi folosit numai in interiorul locuintelor.

Aparatul nu trebuie instalat in aer liber, nici chiar in
cazul in care spatiul este adapostit, deoarece
expunerea acestuia la ploi si furtuni este foarte
periculoasa.

Nu atingeti masina cand sunteti desculti sau cu
mainile sau picioarele ude sau umede.

Aparatul trebuie sa fie utilizat numai pentru
coacerea alimentelor si numai de persoane
adulte, conform instructiunilor din manual.
Orice alta utilizare (de exemplu: incalzirea
locuintei) este considerata improprie si deci
periculoasa. Fabricantul nu va putea fi
considerat responsabil pentru eventuale daune
provenite din utilizarea improprie, gresita sau
irationala a aparatului.

Acest manual face parte din aparatele de clasa 1
(izolat) sau 2 — subcategoria 1 (fixat intre doua
piese de mobilier).

Indepartati copiii de aparat.

Evitati ca gi cablurile de alimentare ale altor
aparate electrocasnice sa atinga partile incalzite
ale aparatului.

Nu obstructionati fantele de aerisire sau de iegire a
caldurii.
Evitati sa inchideti capacul din sticla al aragazului

(numai pe anumite modele) daca arzatoarele sunt
aprinse sau calde.

Utilizati Tntotdeauna manusi speciale pentru a baga
sau scoate recipientele din cuptor.

Nu utilizati lichide inflamabile (alcool, benzina) in
apropierea aparatului, cand acesta este in
functiune.

Nu depozitati materiale inflamabile in sertarul de
sub cuptor: daca cuptorul se aprinde din greseala,
materialele depozitate pot lua foc.

Cand aparatul nu este utilizat, verificati ca
busoanele sa fie in pozitia ® i ca robinetul de gaz
este Tnchis.

* Nu scoateti stecarul din priza tragand de cablu.

* Nu executati nici o operatie de curatire sau
intretinere Tnainte de a fi scos stecarul din priza.

« In caz de defectiune, nu umblati in nici un caz la
mecanismele din interior si nu Tncercati sa o
reparati singuri. Apelati la serviciul de asistenta.

* Nu agezati obiecte grele pe usa cuptorului, cand
este deschisa.

» Este interzisa utilizarea aparatului de persoanele
(inclusiv copiii) care au o redusa capacitate fizica
sau senzoriald sau mentala, precum si de cele
fara experientd sau care nu s-au familiarizat cu
produsul, daca nu sunt supravegheate de un
responsabil sau daca nu au primit Tn prealabil
instructiuni asupra modului de folosire a aparaturii.

» Nu lasati copiii sa se joace cu aparatul.

Scoaterea aparatului din uz

+ Eliminarea ambalajelor: respectati normele locale,
in acest fel ambalajele vor putea fi utilizate din nou.

» Directiva Europeana 2002/96/CE cu privire la
deseurile care provin de la aparatura electrica sau
electronica (RAEE) prevede ca aparatele
electrocasnice sa nu fie colectate impreuna cu
deseurile urbane solide, obisnuite. Aparatele
scoase din uz trebuie sa fie colectate separat atat
pentru a optimiza rata de recuperare si de reciclare
a materialelor componente cat si pentru a evita
pericolele care pot duce la daunarea sanatatii
omului sau poluarea mediului inconjurator.
Simbolul tomberonului taiat care apare pe toate
produsele va aminteste tocmai obligatia de a le
colecta separat.

Aparatele electrocasnice scoase din uz pot fi
trimise unui centru public de colectare, centrelor
orasenesti sau, daca legea nationala prevede, ele
pot fi returnate vanzatorului, in momentul
achizitionarii unor noi produse, echivalente.

Toti producatorii importanti de aparatura
electrocasnica si-au unit eforturile pentru a crea
sisteme speciale de gestionare, care se ocupa cu
colectarea si scoaterea din uz a aparatelor vechi.

Economisirea energiei si protectia
mediului inconjurator

» Asigurati-va ca garniturile sunt curate, eficiente, ca
adera bine pe usa cuptorului si nu provoaca
dispersii de caldura.
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Intretinere si curatire

Decuplarea electrica

Inainte de orice operatie, debrangati aparatul de la reteaua
de alimentare cu curent electric.

Curatarea aparatului

! Evitati utilizarea de detergenti abrazivi sau corosivi, ca de
ex. solutile de scos pete sau produsele impotriva ruginii,
detergentii praf sau buretii care au o suprafata rugoasa: ele
pot zgaria iremediabil suprafata aparatului.

! Nu utilizati niciodata produse pe baza de vapori sau cu
presiune ridicata in vederea curatarii aparatelor.

» Pentru operatiile de intretinere curente, este suficient sa
spalati aragazul cu un burete umed, dupa care sa-|
stergeti cu hartie absorbanta de bucatarie.

+ Partile externe, smaltuite sau din inox, precum si
garniturile din cauciuc pot fi curatate cu un burete
imbibat ih apa calduta si sapun neutru. Daca petele
sunt persistente, folositi produse speciale. Clatiti cu
multd apa si stergeti, dupa curatire. Nu folositi prafuri
abrazive sau substante corosive.

» Gratarele, plitele de deasupra ochiurilor, coroanele de
separat flacara
si arzatoarele aragazului sunt detagabile,
pentru a facilita curatarea lor: spalati-le cu apa calda si
detergent delicat, avand grija sa scoateti orice depunere.
Apoi agteptati pana cand sunt perfect uscate.

» Daca aparatul dvs are aprindere electronica, este
necesar sa il curatati cat mai des - in special capatul
dispozitivelor de aprindere instantanee — si sa verificati
daca orificiile prin care iese gazul nu sunt infundate.

* Interiorul cuptorului se va spala, de preferinta, dupa
fiecare utilizare, cand este cald. Utilizati apa calda si
detergent; clatiti bine si stergeti cu o lavetd moale. Evitat
substantele abrazive.

+ Curatati geamul usii cu un burete; nu utilizati produse
abrazive; stergeti cu o laveta moale; nu folositi articole
abrazive sau razuitoare din metal, ascutite, deoarece
acestea pot deteriora suprafata geamului sau il pot
sparge.

» Accesoriile pot fi spalate ca orice alt vas, chiar si in
masina de spalat vase.

+ Oftelul inox poate rdmane pétat daca intra des in contact
cu apa, mai ales daca are un continut mare de calcar,
sau cu detergentii agresivi (care contin fosfor). Dupa

() inpesiT

fiecare spélare, se recomanda sa il clatiti bine i sa 1l
stergeti. Este oportun in acelasi timp sa stergeti si
eventualele urme de apa.

Capacul

Modelele dotate cu capac
din sticla se vor spala cu
apa calduta. Evitati
substantele abrazive.

Puteti demonta capacul
pentru a facilita operatiile de
curatare, mai ales in
spatele aragazului: pentru
aceasta, deschideti capacul
si ridicati- (vezi figura).

! Evitati s& inchideti capacul aragazului cand arzatoarele
sunt calde sau aprinse.

==

S

Controlati garniturile cuptorului.

Controlati periodic gamitura din jurul ugii cuptorului. Daca
este deteriorata, apelati la cel mai apropiat Centru de
Asistentd Autorizat. Se recomandé sa nu folositi cuptorul
pana la inlocuirea garniturii.

intretinerea robinetelor de gaz

Cu timpul, se poate intdmpla ca bugsoanele sa se blocheze
sau sa se roteasca mai greu; in acest caz, este necesar
sé le Tnlocuiti.

! Aceasta operatie trebuie sa fie executata numai de
un instalator autorizat de fabricant.

inlocuirea becului cuptorului

1. Dupa ce ati debrangat aparatul
de la alimentarea electrica,
scoateti capacul din sticla care
acopera becul (vezi figura).

2. Desurubati becul si Tnlocuiti-l cu
unul similar: tensiune 230 V,
putere 25 W, cuplare E 14.

3. Montati la loc capacul de sticla
si racordati din nou aragazul la instalatia electrica.

Asistenta

Comunicati:

* modelul aparatului (Mod.);

* numarul de serie (S/N).

Aceste informatii se gasesc pe tablita cu caracteristici lipita
pe aparat si/sau pe ambalaj.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikényvet, hogy
szikség esetén barmikor belenézhessen. Ha a
készuléket eladja, elajandékozza vagy athelyezi,
gy6z8djon meg rola, hogy a kézikdnyvet is atadja vele!
! Olvassa el figyelmesen az utasitasokat: fontos
informaciokat tartalmaznak az tzembe helyezésrél, a
hasznalatrdl és a biztonsagrol.

! A készulék Gzembe helyezését szakembernek kell

elvégeznie az itt talalhatod utasitasoknak megfeleléen.

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

! Javasoljuk, hogy az els6é hasznalat elétt tisztitsa ki
a sutét a ,Karbantartas és apolas” cimi részben
leirtak szerint.

A helyiségek szell6zése

A készulék, az érvényben |évé nemzeti
szabvanyoknak megfelel6en, kizarolag folyamatos
szell6zéssel ellatott helyiségekben helyezhet6
Uzembe. A helyiségnek, melyben a késziléket
Uzembe kivanja helyezni, annyi levegét kell tudnia
biztositani, amennyi a gaz tokéletes égéséhez
szlikséges (a leveg6aram az izembe helyezett
teljesitmény 1 kW-jara vetitve nem lehet kevesebb 2
m3/h-nal).

A leveg6 utanpotlasat biztositd, raccsal ellatott
szell6zényilasnak 100 cm? hasznos
keresztmetszettel kell rendelkeznie és ugy kell
kialakitani, hogy még részben se tomédhessen el
(lasd A. abra).

Amennyiben a készilék munkalapja nincs
égésbiztositoval ellatva, vagy a levegd kozvetetten, a
fent leirtak szerint kialakitott kulsé szell6zéssel
ellatott szomszédos helyiségekbdl érkezik (lasd B.
abra) — feltéve, hogy azok az ingatlannak nem kdzds
részei, kornyezetik nem tlizveszélyes, vagy nem
haldészobak — a szell6z6nyilasok méretét 100 %-os
rahagyassal kell kialakitani — legalabb 200 cm?.

A B

Szomszédos Szelléztetend6

helyiség helyiség
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Az ajtd és padld kozti rés
névelése

Az égést taplalé levegb
szell6zényilasa

! Amennyiben hosszu ideig hasznalja a készlléket,
tanacsos kinyitni az ablakot, illetve megndvelni a
ventilatorok sebességét.

() inbesit

Flistgazelvezetés

A flstgazelvezetést hatékony, természetes huzatu
kéménybe kotott kurtével, vagy a készilék
bekapcsolasaval automatikusan mikoédésbe [épd
elektromos ventilatorral kell biztositani (lasd abra).
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Kdzvetlenill a szabadbakéményen vagy

torténd (tizhelyekhez valo) elagazo

fustgazelvezetés fustgazelvezetd csovon
keresztll torténd
fustgazelvezetés

! A levegdnél nehezebb cseppfolyositott gazok
megulnek a padloszinten, ezért a
cseppfolyositottgaz-tartalyok tarolasara szolgalo
helyiségeknek, az esetleges gazszivargasok
elvezetésére, a padldészinten rendelkezniuk kell
szabadba kivezetd szell6z6nyilassal.

Az Ures vagy részben teli cseppfolydsitottgaz-
tartalyokat tilos a padlo szintjénél lejjebb lévé
helyiségekben (pince, stb.) lGzembe helyezni vagy
tarolni! A helyiségben kizardlag a hasznalatban 1évé
tartalyt tarolja, tavol azoktdl a héforrasoktol (tlzhely,
kandalld, kalyha), melyek 50 °C folé képesek azt
melegiteni!

Elhelyezés és vizszintezés

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

! Bizonyosodjon meg arrol, hogy a készilék
hatoldalaval érintkezd fal nincs gyulékony anyagbdl,
és ellenall a hének (T 90 °C)!

A készilék megfelelé beszerelése érdekében:

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

« amennyiben a tlzhely szintje magasabb a
butorokénal, azokat a késziléktdl legalabb 600
mm-re kell elhelyezni;

« amennyiben a tlzhelyet fali bator alad szereli be, a
fali butorok és a munkalap kozo6tt legalabb 420
mm tavolsagot kell hagyni.

Ez a tavolsag akar 700 mm is lehet, ha a fali butor

nem gyulékony (/asd abra);
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* ne tegyen fuggonyt a
HOOD tizhely mogé, illetve a
- = || tlzhely 200 mm-es
Min. 600 mm. -8 .. . .
¢ ol I korzetébe;
S g fi - az esetleges
s S §,§ kirtéket a felhasznaloi
= = £: kézikdnyv utasitasainak

000000 O megfeleléen kell

kialakitani.
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Vizszintezés

Amennyiben szikséges,
allitsa vizszintbe a készuléket,
csavarja be a mellékelt
allithaté labazatot a tlzhely
aljanak sarkain talalhaté
megfeleld furatokba (lasd
abra)!

A labakat* nyomja a tlzhely
aljan talalhato illesztékbe!

Hum mmwu

“MU /um”‘“m

Elektromos csatlakoztatas

Szereljen a kabelre a készlléken elhelyezett
adattablan feltintetett terhelésnek megfeleld
szabvanyos csatlakoz6 dugot (lasd Miszaki adatok
tablazat)!

Amennyiben a kabelt kdzvetlenll a halézathoz
kivanja csatlakoztatni, ugy a készulék és a halézat
k6zé a terhelésnek és az érvényben 1évd nemzeti
szabvanyoknak megfeleld legalabb 3 mm-es
omnipolaris kapcsolot kell beszerelni (a fold huzalt
nem kell megszakitdval ellatni). A haldzati kabelt ugy
kell elhelyezni, hogy sehol se melegedhessen a
szobah6mérsékletnél 50 °C-kal magasabb
hémérsékletre!

A csatlakoztatas el6tt gy6z6djon meg arrdl, hogy:

» az aljzat rendelkezzen foldeléssel és felelien meg a
szabvanynak;

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

» a tapfeszulltség felelien meg az adattablan
feltliintetett értékeknek;

*Csak néhany modellnél.

» az aljzat kompatibilis a készulék
csatlakozédugdjavall Ha nem, cserélje ki az
aljzatot vagy a dugot; ne hasznaljon hosszabbitot
vagy elosztot!

! A beszerelt készllék elektromos kabelének és a fali
csatlakozonak kdnnyen hozzaférhetének kell lennie.

! A kabel nem hajolhat meg és nem lehet
Odsszenyomva!

! A kabelt rendszeresen ellenérizni kell, és cseréjét
kizarélag engedéllyel rendelkezé szakember
végezheti el.

! A fenti eloirasok be nem tartasa esetén a gyarto
elharit minden felelosséget.

Gazbekotés

A halézathoz, illetve a gazpalackhoz torténd
csatlakoztatashoz, az érvényben 1évd nemzeti
szabvanyoknak megfelel6en, flexibilis gumicsé vagy
acélcs6 hasznaltatd. A gazbekotés utan gydzddjon
meg arrol, hogy a készilék a szolgaltatott gaz
tipusara lett allitva (lasd a tetén elhelyezett
gazkalibralasi cimkét): ellenkez6 esetbenlasd alabb)!
Abban az esetben, ha a késziléket cseppfolydsitott
gazzal, palackrél mikddteti, hasznéljon az érvényben
Iévé nemzeti szabvanyoknak megfeleld
nyomasszabalyozot! A csatlakoztatas
megkdnnyitése érdekében a hasznalandd gaz a
készulékhez mindkét oldala* fel6l hozzavezethet6:
cserélje le a csatlakoz6 csonkot a zarédugora, és a
régi tomitést a mellékelt tomitésre!

! A biztonsagos mikddés, az energiatakarékos
hasznalat és a készlilék hosszu élettartama
érdekében, bizonyosodjon meg arrdl, hogy a
tapnyomas megfelel a Gazégdk és a fuvokak
jellemzé adatai cim( tablazatban kozolt értékeknek
(lasd alabb)!

Gazbekotés flexibilis gumicsovel

Ellen6rizze, hogy a csé megfelel-e az érvényben 1évd
nemzeti szabvanyoknak! Cseppfolydsitott gazzal
torténd Uzemeltetés esetén a csbé belsé atmérdjének
8 cm-esnek kell lennie, metannal torténd
Uzemeltetés esetén 13 cm-esnek.

A bekotés elvégeztével bizonyosodjon meg arrdl,

hogy a csé:

» egyik pontja se érintkezik olyan elemmel, melynek
a hémérseéklete 50 °C folé emelkedhet;

* nincs kitéve huzasnak és csavarasnak, valamint,
hogy nincsen megtorve, illetve nincsen benne
szikulet;
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* nem érintkezik vagofelllettel, éles szélekkel,
mozgo elemekkel és nincs dsszenyomva;

+ allapotanak ellen6rzése végett a teljes
nyomvonalaban jol hozzaférhet6;

* hossza meghaladja az 1500 mm-t;

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

! Amennyiben a fenti feltételek kozil egy vagy tébb
feltétel nem teljesulhet, vagy ha a tlizhelyet a 2.
osztaly — 1. alosztaly eldirasai szerint helyezi
Uzembe (a készllék két butor kdzé kerdl), a bekdtést
flexibilis acélcsével kell megoldani (lasd alabb).

Gazbekotés nem oxidalédo, folyamatos falu,
menetes végli, flexibilis acélcsével

Ellenbrizze, hogy a cs6 és a tdmitések megfelelnek-
e az érvényben Iévd nemzeti szabvanyoknak!

A cs6 bekotéséhez tavolitsa el a készuléken
talalhaté csonkot (a készilék gazbemeneti
csatlakozasa 1/2"-os anyamenettel van ellatva)!

! Késse be a csOvet olyan moédon, hogy a ¢csé
hossza ne haladja meg a maximalisan megengedett
2 métert, és bizonyosodjon meg arrél, hogy a cs6
nem érintkezik mozgd elemekkel, és nincs
Odsszenyomva!

A tomités ellendrzése

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

Atallitas mas gaztipusra

A készulék atallithatd az eredetileg beallitottél — a
tizhely tetején talalhatd gazkalibralasi cimkén jelzett
gaztol — eltéré gaztipusra is.

A fo6zolap atallitasa

A féz6lapon talalhaté gazégdk fuvokainak cseréje:
1. vegye le a racsokat, és csavarozza ki helyukrdl a
gazégodket;

2. 7 mm-es cs6kulcs
segitségével csavarozza ki a
fuvokakat ( lasd abra), és
cserélje le 6ket az yj
gaztipushoz valo fuvokakra
(lasd gazégbk és a fuvokak
jellemzé adatai);

() inbesit

3. helyezze vissza a helyére az dsszes elemet a
fentiekben leirt miiveletek forditott sorrendjében! m
A fé6zb6lapon talalhaté gazégdk takarékfokozatanak
beallitasa:

1. csavarja a gazég6 szabalyoz6 csapjat minimumra;
2. huzza le a teker6gombot, és csavarja a
teker6gomb tengelyében vagy amellett elhelyezett
szabalyozdcsavart addig, mig szabalyos kis langot
nem kap!

! Foldgaz esetén a szabalyozocsavart orairannyal
ellentétesen kell kicsavarni;

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

! A f6z6lap gazégbi nem igénylik a primer levegd
beszabalyozasat.

A siité atallitasa
A sitégazeégd fuvokajanak cseréje:

1. nyissa ki teljesen a
sutdajtot;

2. vegye ki a suté gordithetd
aljat (lasd abra);

3. csavarja ki az égobfej
rogzitécsavarjat, és a V csavar
eltavolitasa utan vegye ki a
sutébdl az égobfejet;

4. a megfeleld
fuvokacsoékulccsal (lasd abra)
vagy egy 7 mm-es csbkulccsal
csavarja ki az égéfej fuvokajat,
és cserélje ki az yj
gaztipusnak megfelelére (lasd
A gazégbk és a fuvokak
Jellemzd adatai tablazatot)!

A siitogazégo takarékfokozatanak beallitasa:

1. gyujtsa meg az égoét (lasd Bekapcsolas és
hasznalat);

2. csavarja a teker6gombot minimumra (MIN), majd
10 perc elteltével csavarja a maximumra (MAX);
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3. huzza ki a teker6gombot;

4. csavarja a teker6gomb tengelyén kivul talalhato
szabalyozécsavart addig (/lasd abra), mig szabalyos
kis langot nem kap!

! Foldgaz esetén a szabalyozocsavart orairannyal
ellentétesen kell kicsavarni.

5. ellenérizze, hogy ha a teker6gombot a MAX
allasbol gyorsan a MIN allasba tekeri, illetve ha
gyorsan kinyitja a sutéajtét, a gazégd nem alszik-e
kil

A grill atallitasa

A grillgazég6 fuvokajanak cseréje:

1. a V csavar kicsavarasa utan
vegye ki a grillgazégét (lasd
abra);

2. lehetbleg egy 7 mm-es
csbkulccsal, ellenkezd
esetben a megfeleld
fuvokacsoékulccsal (lasd abra)
csavarja ki az grillégéfej
fuvokajat, és cserélje ki az uj
gaztipusnak megfelelére (lasd
A gazégbk és a fuvokak
Jellemzd adatai tablazatot)!

! Figyeljen a gyertyak kabeleire és a héérzékel6k
csoveire!

! A sutd és a grill gazégdi nem igénylik a primer
leveg6 beszabalyozasat.

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

! Abban az esetben, ha a gaz nyomasa az eldirt
ertéktdl eltér (vagy ingadozik), az érvényben |évd,
gazhalozati szabalyozokrol szolé nemzeti
szabvanyoknak megfeleléen, a gazcsdé bemenete elé
nyomasszabalyozot kell beépiteni.

Javasoljuk, hogy az elsé hasznalat el6tt tisztitsa ki a
sutét a ,Karbantartas és apolas” cim( részben leirtak
szerint.

MUSZAKI ADATOK

A siité méretei
magassag x szélesség | 34 x 39x 44cm
X mélység.

Térfogat 58 liter

szélesség: 44 cm
mélység: 42 cm
magassag: 17cm

Az ételmelegitd rész
hasznos méretei

A halézati aram
fesziiltsége és
frekvenciaja

lasd az adattablan

az adattablan jelzett
valamennyi gaztipusra
atéllithatd

Egéfejek

2006/95/EC (12/12/2006)
alacsonyfeszliltségi iranyelv és
kés6bbi modositasai — Az
elektromos 6sszeférhetéségrél
sz0616 2004/108/EC
(15/12/2004)iranyelv és
kés6bbi modositasai — A
gazuzem( berendezésekrél
s2016 1990. junius 29-i
2009/142/EC iranyelv és
kés6bbi modositasai — Az
30.11.09-i 93/68/EEC iranyelv
és késdbbi modositasai — Az
2002/96/EC iranyelv.
1275/2008 (Stand-by/ Off
mode)

C€
pi{
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A gazégok és a fuvokak jellemzo adatai

() inbesit

1. tablazat G 20 G 30
Csokkent L. . L, ;
< o s Favoka, Névleges o o Favoka, Névleges o -
Gazégs A(‘r;]“rﬁr)o %%’5"(';"”%') oo | 111007 | néenergia, | AtAraMIAST | T4/100" | hoenergia, | AtaTamlas
ng (mm) kW (mm) kW 9
Gyors (R) 100 41 0.80 128 3.30 314 87 3.00 218
Fél-gyors (S) 75 30 0.50 104 2.10 200 70 1.90 138
Kisegité (A) 51 30 0.50 76 1.15 109 52 1.00 73
Grill - - - 122 2.80 267 80 2.50 182
Suté - 46 1.00 119 3.20 305 80 2.80 204
Halozati Nom. 25 30
nyomas Min. 20 25
Max 30 35
15°C-on és 1013 mbar-nal
P.C.S.G20 37,78 MJ/m?
P.C.S.G30 49,47 MJ/kg
/ —— \
K3G21/R
@ @ K3G21S/R
S S
K3G21S/UA
R A KN3G27/RU
\ KN3G217S/RU

FIGYELEM! Ha felmelegedik, az
Uvegtetd széttérhet.Miel6tt lehajtana,
kapcsolja ki az 6sszes égbfejet,
illetve az esetleges elektromos
fé6z6lapokat.*Csak az Uvegtetds
modellek esetén
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A készulék leirasa

A késziilék attekintése

Gazégo

A fedd *

Foézdlapracs

Kezel6panel —— ]

Az esetlegesen kiomlott
ételeket felfogo feliilet

TALCASINEK

GRILLEZES

helyzet 5

helyzet 4

ZSIRFELFOGO talca

helyzet 3

helyzet 2

Allithaté labazat —

helyzet 1

—— Allithaté labazat

Kezel6panel
IDOZITESSZABALYOZO FORGONYARS és
teker6gomb* SUTOVILAGITAS gomb*
* NO) 3 W =t e 2=
X L s . g . . ° °
O . . ; - O
a5 | 15 S_.I 0 | o | o | % |
: - * * *
. CIAS i d
30 wo "t ) o [ )
| | I |
GAZEGOK SUTOésGRILL A fé6z6lap GAZEGOINEK
meggyujtasa gomb* | tekerégomb tekerégombjai
IDOZITESSZABAI:YOZ? FORGONYARS &
tekerdgomb SUTOVILAGITAS gomb*
* ‘ ~ = a s - . -
00 "000 0
e -oeé o . -8 J/Q JQ
| | | L |
GAZEGOK sUTHesGRILL A f6z6lap GAZEGOINEK

meggyujtasa gomb* | teker6gomb

* Csak néhany modellnél.

teker6gombijai
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Bekapcsolas és hasznalat

A f6z6lap hasznalata
Az égoéfej meggyujtasa

A GAZEGO tekerdgombok esetében a gombhoz
tartoz6 gazégét tele kor jelzi.

A fézblap tetszbleges gazégéjének meggyujtasa:
1. kozelitsen egy gyufat vagy gazgyujtot a
gazégbhoz;

2. nyomja be, és ezzel egyidejlileg csavarja a
GAZEGO tekerégombijat érairannyal ellentétesen a
nagy lang szimbdlumra 6;

3. a lang kivant er6sségének beallitasahoz csavarja a
GAZEGO tekerégombijat érairannyal ellentétesen
takarékra 6, nagy langra 6 vagy egy koztes
allasbal

Ha a készllék rendelkezik
elektromos gyujtassal* (C), a

‘{.‘( szimbolumot visel
gyujtas gomb nyomva
tartasat kdvetéen nyomja be
a GAZEGO teker6gombijat
Utkdzésig, és ezzel
egyidejlileg forgassa
orairannyal ellentétesen a nagy lang szimbdlumra,
mig az €gd ki nem gyullad! Eléfordulhat, hogy a
gazegd kialszik, ha a gombot elengedi. llyenkor
ismételje meg a fenti mlveletet ugy, hogy a
teker6gombot hosszabb ideig tartja benyomval!

! Abban az esetben, ha a lang véletlenil kialudna,
zarja el a gazég6t, és mielbtt Ujra meggyujtana,
varjon 1 percet!

Amennyiben a készllék égésbiztositoval® (X)
rendelkezik, tartsa a GAZEGO tekerégombjat
nagyjabol 2—3 masodpercre lenyomva annak

érdekében, hogy a lang égve maradjon és az

égésbiztositd bekapcsoljon!

A gazég6 kikapcsolasahoz csavarja a teker6gombot
utkozeésig a ©® jelig!
A gazégok hasznalataval kapcsolatos praktikus

tanacsok

A gazégdk optimalis teljesitménye és az alacsony
gazfogyasztas érdekében a gazégd méretéhez illg,
fed6vel ellatott lapos fenekl edényeket érdemes
hasznalni.

* Csak néhany modelinél.

() inbesit

Egé DAz edény atméréje (cm)
Gyors €ég0 (R) 24-26 m
Kozepes €g6 (S) 16-20
Segéd ég6 (A) 10-14

A gazégdk tipusanak megallapitasahoz tekintse meg
a ,A gazégok és a fuvokak jellemzé adatai” fejezet
rajzait.

! A kis edénytartd raccsal rendelkezd modelleknél a
racs kizarolag a kiegészitd gazégbéhdz hasznalhato,
és 12 cm-nél kisebb atméréji edények melegitheték
rajta.

A siité hasznalata

'EIs6 bekapcsolaskor legalabb egy 6ra hosszat
mikodtesse Uresen a sutét maximum hédmérseékleti
fokozaton és csukott ajtd mellett! Ezutan kapcsolja
ki a sutét, nyissa ki az ajtajat, és szell6ztesse ki a
helyiséget! A keletkezett szag a sutdé védelmére
hasznalt anyagok elparolgasabdl szarmazik.

! Soha ne tamasszon semmit a sit6 aljanak, mert a
zomanc megsérulhet! A suté 1-es szintjét csak
nyarson sutéskor hasznalja!

! Hasznalatbavétel el6tt gondosan huzza le a
készilék oldalaira felragasztott mGanyag
filmrétegeket!

A siité begyujtasa

A sut6gazégd begyujtasahoz kozelitsen egy gyufat
vagy egy o6ngyujtét az ,F”
nyilashoz (lasd abra),
egyidejlleg nyomja be
teljesen, és forgassa az
Oramutato jarasaval ellentétes
iranyba a SUTO teker6gombot
a MAX helyzetig!

Ha a készllék rendelkezik elektromos gyujtassal®, a

‘{.‘( szimbdlumot viseld gyujtas gomb nyomva

tartasat kdvetéen nyomja be a SUTO tekerégombot
Utkozésig, és ezzel egyidejlleg forgassa orairannyal
ellentétesen a MAX helyzetbe, mig az ég6 ki nem
gyullad! Amennyiben 15 masodperc elteltével az €gé
még mindig nem gyulladt meg, engedje el a
teker6gombot, nyissa ki a sutdajtét, és az ujabb
begyuijtasi kisérlet el6tt varjon legalabb 1 percet!
Aramkimaradas esetén a gazégd a fent leirtak szerint
gyufaval vagy gazgyujtoval is begyujthato.
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! A sité biztonsagi szerkezettel rendelkezik,
melynek bekapcsolasahoz a SUTO tekerégombot
legalabb 6 masodpercig lenyomva kell tartani.

! Abban az esetben, ha a lang véletlenil kialudna,
zarja el a gazégo6t, és mielétt a sutét ujra begyujtana,
varjon 1 percet!

A hémérséklet beallitasa

A kivant sitési hdmérséklet beallitasahoz forgassa a
SUTO tekersgombot 6rairannyal ellentétesen! A
hémérseékletértékek a kezel6panelrél olvashatok le,
és a MIN értéktdl (140 °C) a MAX értékig (250 °C)
terjedhetnek. A hémérséklet elérését kovetben, a
héfokszabalyoz6 segitségével a sutd folyamatosan
allando értéken tartja a hémérsékletet.

Grill

Begyujtasahoz kozelitsen gyufat vagy gazgyujtot a
grillgazégbhdéz, nyomja be, és ezzel egyidejileg
csavarja a SUTO tekerégombot érairannyal
ellentétesen a [C] szimbolumra! A grillezés lehetévé
teszi az ételek megpiritasat, és kiléndsen ajanlott
marhasiltek, siltek, rostonsiltek, kolbaszok és
hurkak sitéséhez. Helyezze a racsot a 4-es vagy az
5-0s szintre, a zsirok 6sszegyljtéséhez és a
fustképzddés elkerllése érdekében pedig tegye a
zsirfelfogd talcat az 1-es szintre!

Ha a készllék rendelkezik elektromos gyujtassal®, a

‘{.‘( szimbdlumot viseld gyujtas gomb nyomva
tartasat kdvetden nyomja be a SUTO tekerégombot
Utkozésig, és ezzel egyidejlleg forgassa odrairannyal
ellentétesen a [ helyzetbe! Amennyiben 15
masodperc elteltével az égé még mindig nem
gyulladt meg, engedje el a teker6gombot, nyissa ki a
sutdajtot, és az ujabb begyujtasi kisérlet elbtt varjon
legalabb 1 percet! Aramkimaradas esetén a gazégé a
fent leirtak szerint gyufaval vagy gazgyujtoval is
begyujthato.

! A grill biztonsagi szerkezettel rendelkezik, melynek
bekapcsolasahoz a SUTO teker6gombot legalabb 6
masodpercig lenyomva kell tartani.

! Abban az esetben, ha a lang véletlenil kialudna,

zarja el a gazégét, és miel6tt a grillt ujra begyujtana,
varjon 1 percet!

* Csak néhany modelinél.

! Grillezéskor a sutéajtot félig
nyitva kell hagyni, és az ajtod
és a kezel6panel kdzé be kell
helyezni a D deflektort (/asd
abra), mely megakadalyozza a
gombok tulzott mértéka
felmelegedését.

Forgonyars*

A forgdényars hasznalatahoz (lasd abra) tegye a
kovetkezbket:

1. tegye a zsirfelfogd
talcat az 1-es szintre;
2. helyezze a
forgonyars tamasztékat
a 4-es szintre, és rakja
be a nyarsat a suté
hatso falan talalhaté
megfeleld furatba;

3. a FORGONYARS
gomb megnyomasaval
inditsa el a nyarsat!

Siitévilagitas

A SUTOVILAGITAS gomb megnyomasaval a vilagitas
barmikor bekapcsolhato.

Idozités*

Az id6zités (percszamlalo) bekapcsolasahoz a
kovetkezdket kell végrehajtani:

1. csavarja az IDOZITESSZABALYOZO
teker6gombot 6rairanybanC nagyjabdl egy teljes
fordulatig, mig meg nem szdlal a sipszo;

2. tekerje az IDOZITESSZABALYOZO tekeré6gombot
orairannyal ellentétesen ‘O a kivant idé beallitasahoz!

Also tarolotér

A suto alatt van egy
tarolotér, melyben
kiegészitok, illetve
fazekak tarolhatok. A
sutoajtd kinyitasahoz
az ajtot forgassa el
\ lefelé (lasd abra).

! Az als¢ tarolotérbe ne tegyen gyulékony anyagot:

! A fiok (ha van) belso fellletei felmelegedhetnek.
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Sutési tablazat

() inbesit

Az étel fajtija Sualy (kg) A siitd aljatél Hoémérséklet Elémelegitési idé Siitési ido (perc)
szamitott magassagi (°C) (perc)
szint
Tésztak
Lasagne 2,5 2 200-210 10 75-85
Cannelloni 2,5 2 200 10 50-60
Siilt tészta 2,5 2 200 10 50-60
Husok
Borju 1,5 3 200-210 10 95-100
Csirke 1,5 3 210-220 10 90-100
Kacsa 1,8 3 200 10 100-110
Nyul 2,0 3 200 10 70-80
Sertés 2,1 3 200 10 70-80
Barany 1,8 3 200 10 100-105
H alak
M akréla 1,1 3 180-200 10 45-50
Fogas 1,5 3 180-200 10 45-55
Pisztrang papirban siitve 1,0 3 180-200 10 40-45
Pizza
Napolyi pizza 1,0 4 210-220 15 20-25
Siitemények
Keksz 0,5 4 180 15 25-35
Gyimdlcestorta 1,1 4 180 15 40-45
Csokoladé torta 1,0 4 180 15 50-55
Kelt tészta 1,0 4 170 15 40-45
Grill siiltek
Borju silt 1 4 5 15-20
Hus szelet 1,5 4 5 20
Hamburger 1 3 5 20-30
M akréla 1 4 5 15-20
Melegszendvics 4 db 4 5 4-5
Forgonyarson siiltek
Borji nyarson 1 - 5 70-80
Csirke nyarson 2 - 5 70-80
M ulti-forgényarson
siiltek (tipustol fiiggden)
Hus kebab 1,0 - 5 40-45
Zo6ldség kebab 0,8 - 5 25-30

Megjegyzés: A megadott siitési iddk tajékoztato jellegliek és az egyéni izléstdl fiiggden eltérhetnek. Amennyiben a grill

hasznalataval siit, a zsirfelfogd serpenyét mindig az als6 magassagi szintre helyezze be!
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Ovintézkedések és tanacsok

! A készulék a nemzetkdzi biztonsagi szabvanyokkal
Osszhangban lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbdl
kozoljik, kérjuk olvassa el 6ket figyelmesen!

Altalanos biztonsag

A késziléket otthoni, haztartasi hasznaltra
szantak.

A sité nem helyezhetd zembe nyitott térben,
még akkor sem, ha a terllet védett helyen van,
mivel rendkivll veszélyes a készuléket esének,
viharnak kitenni!

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

A késziiléket kizarélag felnéttek
hasznalhatjak ételek sutésére a kézikonyvben
talalhaté utmutatasoknak megfeleléen.
Minden mas hasznalatra (példaul: helyiségek
flitésére) alkalmatlan és ezért veszélyes. A
gyarté nem vonhatoé felelésségre olyan
karokért, amelyek szakszeriitlen, hibas, vagy
nem rendeltetésszerii hasznalatbol adédnak
A kézikdnyv 1. (izolalt) vagy 2. osztalyu — 1.
alosztalyu (két szekrény k6zé beépitett)
készulékre vonatkozik.

A készilék hasznalata kézben a felmelegedd
részek és a sut6 ajtajanak néhany része
felforrosodik. Ugyeljen ra, hogy ezekhez ne érjen,
és a gyermekeket tartsa t6lik tavol!

Kerulje el, hogy mas elektromos haztartasi
készilékek vezetéke hozzaérjen a sité meleg
részeihez!

Ne takarja el a szell6zésre és a h6 elosztasara
szolgald nyilasokat!

Az edények behelyezéséhez vagy kivételéhez
mindig hasznaljon sutékeszty(t!

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

Ne tegyen gyulékony anyagot az also tarolotérbe,
illetve a sutdébe: meggyulladhat, ha a készilék
véletlentl mikddni kezd!

A fi6k (amennyiben van ilyen) belsé fellletei
felmelegedhetnek.

Ha a készuléket nem hasznalja, mindig
ellendrizze, hogy a gombok a ¢ allasban legyenek!
A csatlakozot az elektromos haldzatbdl ne a
kabelnél, hanem a csatlakozédugodnal fogva huzza
kil

A készllék tisztitasat vagy karbantartasat azutan
kezdje el, hogy kihuzta a csatlakozédugot az
elektromos halézatbol!

Meghibasodas esetén semmilyen korilmények
kozo6tt ne probalja megjavitani a belsé
szerkezeteket! Forduljon a szervizhez!

Ne tegyen nehéz targyakat a nyitott sttbajtéra!
A készlléket testileg, érzékszervileg vagy
szellemileg korlatozott, nem hozzaérté, illetve a
terméket nem ismer6 személyek — a gyerekeket is
ideértve — csak a biztonsagukeért felel6s
személyek fellgyelete mellett, illetve a készulék
hasznalataval kapcsolatos alapvetd utasitasok
ismeretében hasznalhatjak.

Ne engedje a gyerekeket jatszani a készilékkel.

Hulladékkezelés

* A csomagoldéanyag megsemmisitése: tartsa be a

helyi el6irasokat, igy a csomagoldéanyag ujra
felhasznalasra kertlhet!

* Az Eurdpai Parlament és Tanacs, elektromos és

elektronikus berendezések hulladékairdl (WEEE)
sz0l6 2002/96/EK iranyelve el6irja, hogy ezen
hulladékok nem kezelhet6k haztartasi
hulladékként. A forgalombdl kivont berendezéseket
— az azokat alkotdé anyagok hatékonyabb
visszanyerése, illetve Ujrahasznositasa, valamint
az emberi egészség és a kornyezet védelme
eérdekében — szelektiven kell gydjteni. Az dsszes
terméken megtalalhatd athuzott szemetes
szimbolum a szelektiv gydjtési kotelezettségre
emlékeztet.

A tulajdonosok, haztartasi készulékik forgalombdl
torténd helyes kivonasaval kapcsolatban, tovabbi
informacioért a megfelel6 kdzszolgalathoz, illetve a
forgalmazoéhoz is fordulhatnak.

Takarékossag és kornyezetvédelem

* A tomitéseket tartsa tisztan és 6rizze meg

hatékonysagukat oly modon, hogy jol
illeszkedjenek az ajtohoz és ne engedjék kijutni a
hét!

70



Karbantartas és apolas

Aramtalanitas

Minden mivelet el6tt aramtalanitsa a készlléket!

A késziilék tisztitasa

! A készilék tisztitdsahoz soha ne hasznaljon
g6ztisztitot vagy nagynyomasu tisztitot!

* A kulsdé zomanc vagy inox alkatrészek és a
gumitomitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis
tisztitdszereket! Tisztitas utan bé vizzel dblitse le,
és szaritsa meg 6ket! Ne hasznaljon suroldport
vagy mar¢ anyagot!

* A koénnyebb tisztithatosag érdekében a f6z6lap
racsai, égéfedelei, langelosztd rézsai és gazégdi
levehetdk; mossa el 6ket meleg, nem surold
hatdsu mosdszeres vizben, Ggyelve arra, hogy
minden lerakodast eltavolitson, majd varja meg,
hogy tokéletesen megszaradjanak!

* Rendszeresen tisztitsa meg az égésbiztositok*
végét!

* A sit6 belsejét lehetéleg minden hasznalat utan,
meég langyos allapotban tisztitsa meg! Hasznaljon
meleg vizet és mosogatdszert, dblitse le, és puha
ruhaval torolje szarazra! Kerllje a suroldszerek
hasznalatat!

* Az ajtduveget szivaccsal és nem suroldhatasu
mososzerrel tisztitsa le, majd puha ruhaval torélje
szarazra; ne hasznaljon durva, dérzsanyagot vagy
éles, fém kaparokést, mely megkarcolhatja a
felUletét, vagy akar az Uvegfelllet széttorését is
eredményezheti!

* A tartozékok a normal edényekhez hasonldan,
akar mosogatogépben is elmoshatok.

* Ne hajtsa le a f6z6lap tetejét, ha még ég
valamelyik gazég6, vagy még meleg!

A siito tomitéseinek ellenérzése

Rendszeresen ellenbrizze a sutéajtdo korali tomitések
allapotat! Ha sérllést vesz észre, forduljon a
legkozelebbi hivatalos szakszervizhez! Javasoljuk,
hogy ne hasznalja a sutét, amig a javitast nem végzik
ell

() inbesit

A sutét megvilagité lampa kicserélése

1. A sit6 aramtalanitasa utan

huzza le a lampafoglalat
Uvegfedelét (lasd abra)!
2. Csavarja ki a lampat és

feszlltség: 230 V,
teljesitmény: 25 W, tipus:
E14.

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

7 T A fedo eltavolitasa

A tisztitas

megkonnyitése

érdekében fedd

* * levehetd.

T 1 A fedd levételéhez

%% elészor nyissa ki
teljesen majd huzza

T felfelé (Id. az abrat)!

Gazcsapok karbantartasa

A gazcsapoknal el6fordulhat, hogy id6vel
beragadnak, vagy elforgatasuk nehézkessé valik.
llyenkor a gazcsapot ujra kell cserélni.

! Ezt a miveletet csak a gyarté6 altal
felhatalmazott szakember végezheti.

Szerviz

! Sohase hivjon engedéllyel nem rendelkezé
szakembert!

Adja meg az alabbiakat:

* az anomalia tipusat;

* a készulék modelljét (Mod.)

* a készllék sorozatszamat (S/N)

Az utdbbi informaciok a készlléken elhelyezett
adattablan talalhatok.

* Csak néhany modelinél.

cserélje ki egy ugyanolyanra:
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