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UHcpopmauua gna notpedbutens
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W3penne: OnekTpuyeckas nnuta
Toproeasi Mapka: .

- (D inpesit
ToproBblIli 3HaK M3rOTOBUTENS:
Mopenu: KN6E117/RU ; MVK6 E21 RF
MarotoButens: Indesit Company
CTpaHa-unsrotoBuTensb: Monblua
HoMuHanbHOe 3HaYeHne HanpsKeHUs ANeKTPonuTaHus
P P 230 /400 B 3N ~
UNWN AManasoH HanpsikeHns
YcnoBHoe 0603Ha4YeHNe poaa ArekTPUYEeCcKoro Toka 50/60 Iy
WM HOMUWHanbHas YacToTa NepPeMEeHHOro Toka
Knacc 3awwuTbl OT NopaXxeHWsi SNeKTPUYECKMM TOKOM Knacc 3awubil |
O6bem ayxoBoro wkada 60 n
Knacc aHepronoTtpebneHuns (ayxoBow Lwkad) B
Mornowaemas MOLWHOCTb, Makc. (gyxoBka / koHopku) | 9250 BT
B cnyyae HeobxogumocTy nonyyeHus nHdopmaumnm
no cepTuduKkaTaM COOTBETCTBUS MUIN NONyYEHUsI KOMUiA - TP E:
CePTUGUNKATOB COOTBETCTBUS Ha JAHHYH TEXHUKY, Bbl
|

MOXeTe OTNPaBUTL 3anpoc Mo 3NEKTPOHHOMY aapecy
cert.rus@indesit.com.

A TT

[aTy npon3BoACTBa AaHHOW TEXHWUKN MOXHO
nonyynTb U3 CEePUINHOTO HOMEpa, PacnoNoXeHHOro
NoZ LWUTPUX-KOLOM

(S/N XXXXXXXXX * XXXXXXXXXXX),
cnegyowym o6pasom:

- 1-a undppa B S/N cooTBeTCTBYET NOCNeAHeN uudpe
roga;

- 2-9 1 3-a umdpbl B S/N — nopsgkoBoMy HOMepy
Mecsua roga,

- 4-a 1 5-a undpsl B S/N — yncny onpegeneHHoro
mMecsua u roga.

MponsBoauTens ocTaBnseT 3a cobor NnpaBo 6e3 NpeaynpeXXaeHnst BHOCUTb M3MEHEHUS B KOHCTPYKLMIO U KOMI-
nekTaumio, He yxyalaowme apekTMBHOCTb paboTbl 060pyAoBaHus. HekoTopble napameTphbl, NpUBEeAEHHbIE

B 3TON MHCTPYKUNN, ABNAIOTCA I'Ipl/l6]'II/I3I/ITeJ'IbeIMVI. |_|pOl/I3BO,D,VITeJ'Ib He HeceT OTBETCTBEHHOCTU 3a HEe3Ha4YUTernb-
Hble OTKITOHEHUSI OT YKa3aHHbIX BEMUYUH. V3roToBUTEND HE HECET OTBETCTBEHHOCTY 3@ BO3MOXHbIE HETOUYHOCTU

B 3TOM OpoLuope 13-3a neyartu Unm KonmpoBaHUs ownBoK.

MpoussoguTenb: Indesit Company S.p.A.
Buane A. MepnoHu 47, 60044, ®abpuaHo (AH), Utanusa
UmnopTtep: 000 «UHpge3uT PYC»

C Bonpocamu (B Poccumn) obpawatbca no agpecy:

Poccusa, 127018, Mocksa, yn. [BuHueB, gom 12, kopn. 1




YcTaHOBKa

! MNepen ycTaHOBKOW M NOAKIOYEHMEM BaLlero HOBOro
obopyaoBaHMsa BHMMATENbHO NpoYUTanTe AaHHOe py-
KOBOACTBO: B HEM COAEPXAaTCA BaXKHble CBeAeHWs Mo
yCTaHoBKe, 6e3onacHou aKcnnyataumm 1 o6cnyxvBannio
obopygoBaHus.

! CoxpaHuTe pyKOBOACTBO KakK UCTOYHMK CMPaBOYHOMN
nHdpopmMaLmmn no o6opyaoBaHNIO U ANS Nepefayn Bos-
MO>HbIM HOBbIM BriagenbLam.

! YcTaHoBKa OGOpy,D,OBaHVIﬂ OOJKHa NMpon3BOoOUTbCA
KBaJ'II/ICt)VILI,I/IpOBaHHbIM nepcoHasiomMm B COOTBETCTBUU
C npnBoAUMbIMU NHCTPYKLUNAMN.

! Mepepn perynuposkon nnu obcnyxumsaHnem obopyno-
BaHWs ero criedyeT OTKMYUTL OT SMEeKTPOCETH.

Pa3melyeHue u BblpaBHUBaHue

! Mlnuta MoxeT ObiTb yCTaHOBNEHa pAgoM ¢ nwbon
KyXOHHOW Me6enbto, He npeBbiLakoLLen odbopyaoBaHme
Mno BbICOTE.

! CreHa, conpukacaroLasca ¢ 3agHen YacTbio obopyno-

BaHWs, AOMMKHA ObITb cAenaHa nu3 HeBOCMaMeHSLLNX-

Csl, TEPMOCTONKMX MaTepuanos (BblAepXuBaTb Harpes

8o 90 °C).

[na npaBunNbHON YCTAHOBKM:

e PasmecTtute o60pygoBaHue B KyxHe, CTONOBOM, HO He
B BaHHOW KOMHarTe.

e Ecnu paboyas noOBEpXHOCTb NIUTbI BbIE PSAOM
cTosILen KyXOHHOM Mebenu, nocnegHasa OOSKHaA
Haxo4uUTbCs Ha paccTosiHUM He MeHee 600 mm oT

obopyaoBaHus.

™ MwuHumanbHoe paccTos-
100D ] Hue mexay pabouen
MOBEPXHOCTLIO MANThI 1

|
l

Min. 600 mm. 31| HaBecHbIMN Wkadamm
£ £ g§ (monkamu) OOMXKHO co-
§ 8 2| crasnate 420 mm. 370
§ i %E paccTosiHue creayeT

000000 0 b—= YBenuiuTb Ao 700 MM,
= = €CINN HaBeCHble LKambl
cAaenaHbl U3 roploYnx Ma-
Tepuarnos (CM. puc.).

e LliTopbl / Xamn3n He OOMKHbI HAaXOAMTbCA Nosagu
NNnTbl UK Ha paccTosHum MeHee 200 mm oT ee 6o-
KOBbIX CTOPOH.

e BbITsKKN YCTaHaBIMMBAKTCA COMNMacHO UX MHCTPYKLN-
AM No yCTaHOBKe.

BbipaBHuBaHue

MnuTta cHabxeHa perynupyembivm
‘ HOXKamW, KOTopble CryxaT Ans
ee BblpaBHMBaHus. Npu Heobxo-
AVMOCTM, HOXKWN BKPYYMBaIOTCS
B OTBEPCTMS MO yrraM OCHOBaHMWS

%_ nnuTel (CMm. puc.).

) Nbesit

Mnuta KOMMNNeKTyeTcAa HaacTaB-
HbIMW Onopamu, KOTOpble yCTa-
HaBINMMBAKTCA B OTBEPCTUA NoA
OCHOBaHWEM MAuTbI.*

I'Io.quoquMe K 3N1IeKTpoceTu
YcTaHOBKa nuTalwoLwero Kkabens

UToObl OTKPbLITH KNEMM-

HUK:

e BCTaBbTe OTBEpPT-
Ky B GOKOBble MeTnu
KPbILLKM KNEeMMHUKa
1, OENCTBYS €10 KaK pbl-
Yyarom, OTOrHUTE NeTnu
N OTKPOWTE KPbILLKY.

T

YTto6bl yCcTaHOBUTL Kabernb:

e OTBEpHUTE I'Ipl/l)KI/IMHOI?I BUHT kabens n BUHTbI Ha
KOHTaKTax.

I 3aBoACKOE NOACOEANHEHWE MPOBOAOB — OAHOMA3HOE,
230 B (cm. puc.).
(om-puc). o3y ~

HO5VV-F 3x4 CEI-UNEL 35746
HO5RR-F 3x4 CEI-UNEL 35363

e [1ns BbINOMHEHUS 3MEeKTPOMOAKITIOYEHUS, YKa3aH-
HOro Ha CxeMax, UCMOnb3ynTe ABEe NepemMblukn «P»
(cm. puc.).

* [Ana HeKoTopbIX Moaudukaumin mogenu.
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o 3adukcrpyinTe NUTaOLWNA Kabernb NPYXKMMHBIM BUH-
TOM UM 3aKPOWTE KPBbILLKY KIEMMHMKA.

MoacoeanHeHWe nuTaroLWwero Kabensa K cetm

OcHactuTe nuTarwmn kabenb cTaHA4apTHOM BWIIKOW,
COOTBETCTBYIOLLEN Harpyske, ykasaHHOW B Tabnuuke
TEXHUYECKMX AaHHbIX obopyaoBaHus (cm. cripasa).
O6opynoBaHe MOXET HanpsIMYyH NOAKIYATLCH K CETU.
B stom cnyyae gomkeH GbITb yCTAHOBMAEH MHOrOMu-
HENHbIN aBTOMAaTUYECKUI BbIKMOYaTeNnb C MUHUMArb-
HbIM PacCTOSHUEM MexXAy pasBedeHHbIMU KOHTaKTaMu
3 MM, NOAXOASAWMN AN yKa3aHHOW TOKOBOW Harpysku
N COOTBETCTBYIOLUMIA OENCTBYIOLWMM NpaBuiiamM mekT-
pobe30nacHOCTU (NMUHMSA 3a3eMMEHNUst He JOSKHA npe-
pbIBaTbCsl aBTOMATUYECKMM Bblkntoyatenem). MNMutatowmi
kabenb cregyeT pacnonaratb Tak, YTOObl OH HUrAe He
Kacancs noBepxHOCTeW, Temnepartypa KoTopbIX NpeBbI-
waet 50 °C.

Mepen noacoedvHeHnem obopyaoOBaHMSA K ANEKTPOnu-

TaHuo ybeamTech, YTo:

e 0bopygoBaHWe 3a3eMIIEHO U BUIKa COOTBETCTBYET
CcTaHgapTawm;

e pO3eTKa MOXET BblAEpXKaTb MaKCMMarbHYO NoTpeod-
nsemMy MOLWHOCTb 06opyaoBaHusa (CM. Tabnuyky
TEXHUYECKNX JaHHbIX 000pyA0OBaHUS);

e 3rEeKTpUYEcKoe HanpshkeHue COOTBETCTBYET Auana-
30HY 3HAYEHWIA, YKasaHHbIX B Tabnmyke TEXHUYECKUX
[AaHHbIX 060pya0BaHNS;

e pO3eTka NOAXOAMUT K BUIKe 060pyaoBaHUs, B MPOTUB-
HOM cryvyae — obpaTtuTechb K KBanuuumpoBaHHOMY
crneumanucTy Ang 3ameHbl po3eTku. He ncnonbaynte
YASUHUTENU U MHOTOrHE30Bble PO3ETKMU.

! Mocne ycTaHOBKkM 060OpynoBaHUs OOMKEH ObiTb
obecneyeH cBoGOAHLIN LOCTYN K NuTatoLeMy Kabento
N po3eTKe.

! Kabenb He JormkeH ObiTb NEpeKpyyeH nUnm nepexar.

! Kabenb cnegyeT perynspHo NpoBepsiTb, €ro 3aMeHa
OOrMmKHa NPOM3BOAMTBLCS TONbKO cneumanucTamu cep-
BMCHOTO LiEHTpA.

! NMpousBoguTenb He HeceT OTBETCTBEHHOCTU 3a
yuwep6 B pe3ynsrate HeCOOGNOAeHUA yKa3aHHbIX Mep
6e3onacHOCTM.

Mepen NepBbIM UCNOMNb30BaHWEM AYXOBKU Mbl PEKOMEH-
OYyEeM O4UCTUTL ee, crieflya pekomeHgaumsam § «O6eny-
XUBAHWE 1 yxooy.

TEXHUWYECKUE XAPAKTEPUCTUKU

OyxoBka

BblcoTa 32 cM;
wupuHa 43,5 cwm;
rnybuHa 43 cm

Pasmepbl

O6bLem 60 n

BHyTpeHHMe pa3mepsbl |BbicoTa 8,5 cMm;
oTAeneHus nop AyxoB- |LwvpuHa 46 cwm;

KoM rnybuHa 42 cm
AnekTpuyeckue napa- |cM. TabnmnyKy Tex. xapakTe-
MeTpbl puCTUK Ha o6opyaoBaHUN
Makc. notpe6nsaemas
MOLLHOCTb 2250 Bt
AnekTpuyeckas paboyasi NOBePXHOCTb
KoHdpopku:
- bbicTpas & 180 mm, |2000 Bt
- 0bblvHasa & 145 mm, |[1000 Bt
- 06bIvHas & 220 mm. (2000 BT
Makc. notpebnsiemas
MOLLIHOCTb 7000 Bt
Oupektusa ESC 2002/40/EC
ONsi 3NEeKTPOoaYyXOBOK
Cranpgapt EN 50304
OHepronoTpebneHue
(mapkupoBka) OHepronoTpebnenve ans

Kracca eCTeCTBEHHON KOHBEK-
LMKN — pexum Harpesa: —
KoHBeKUMOHHas oyxoBka

O6opynoBaHne COOTBETCTBY-
€T cneayoLwnm aAnpekTnsam
EBponevickoro 3koHoMnyec-
koro CoobulecTBa:

- 2006/95/ EEC ot 12.12.06
(«Hwnskoe HanpsxeHue») n no-
cnepyowmne moamdukaumm;

- 2004/108/EEC ot 15/1204
(«3nekTpomarHnTHas coBmec-
TUMOCTb») 1 nocneayroLme
moaudmkauum;

- 93/68/EEC ot 22.07.93 n
nocneaywowme moanukaumm;
- 2002/96/EC;

- 1275/2008 (pexum oxuaa-
Husa Stand-by / Beikn.).

C€
4




OnuncaHue ob6opynoBaHus ,
(D inpbesit
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AnekTpuyeckne KOHPOPKU Pa6ouasi NnOBepXHOCTb NUTbI

Mo3uuun (ypoBHM [YyXOBKM)
Hanpagnstowue ansa pewetku / NpoTUBHSA

MaHenb ynpaBneHus
(nogpoHa)

PeweTka AYXOBKU

MpoTnBeHb (NogAoH)

=2NOWAO

Perynupyembie HOXKM Perynvupyemble HOXKKN

MaHenb ynpaBneHus

Mugukatop PykosaTka WHaukatop
TepmocTaTta ‘ Tanmepa 3MNEKTPOKOH(OPOK
o Og | T | v = Z(ID . =

PykosaTka ynpaeneHus
3neKTPoKoHDOpKaMu

PyKomKa
TepmocTaTta

PyKo;ITKa
cenekTopa




BKknroyeHne n ucnonb3oBaHue

[ns BbiObopa pasnuyHbIX OYHKUMIA NANTLI CyXKaT pyKo-
SITKM U KHOMKM Ha MaHenun yrnpasneHus.

! I'Iepe,q ncnonb3oBaHnemMm O60py,D,0BaHI/IFI yaanuTte C He-
ro 3alUUTHYIO NN1aCTUKOBYH) MITEHKY.

! MMepen nepBbIM UCMONL30BAHNEM B TEHYEHWE NOMyYaca
npokanuTte nycTyto AyXOBKY C 3aKpbITOW ABepuen npu
MaKkcumarnbHOW TemnepaTtype. 3aTeM OTKponTe AsepLy
M nposeTpute nomelleHue. NMosBUBLLMICA BO BpeMs
npoKanuBaHnst HENPUATHBIA 3anax BbI3BaH cropaHMem
3alMTHBIX BELLECTB, UCMOMb3yeMbIX ANs KOHCepBaLmm
obopynoBaHWs nepes ero UCMornb3o0BaHNEM.

! [IHO oyXOBKM MUCMNONb3yWTe TONbKO, Korga roToBUTE Ha
BepTene (npu ero Hanuyum). Mpu gpyrx Buaax npuro-
TOBMNEHWS HUKOT4A HE UCMONb3YNTE HUXHUIA YPOBEHb
OYXOBKW M HUYEro He NMoMellanTe Ha OHO paboTatoLlen
OYXOBKM — 3TO MOXET NoBpeauTb ero amanbs. Pasme-
wanTte nocyay (dhopmbl, onbry 1 nNp.) Ha peLueTke nnm
NPOTUBHE, BCTaBMSASA UX MO HanpaBnsoLLUM.

Pexumbl n puroToBrieHUA

KoHBeKkLMoHHas AyXoBKa ——

Mosnuna pykoaTkm TepmocTata: mexay 60 °C n Max.
PaboTatoT BEPXHUI N HUXKHWUIA HAarpeBaTerbHble 3NeMeH-
Tbl. OTO YCOBEPLUEHCTBOBAHHbIN Kriaccu4eckui Tpagu-
LIMOHHBIN TVM LYXOBKWU C NPEBOCXOAHbLIM pacnpeaeneHm-
eM Tenna v CHWKEHHbIM YPOBHEM 3HepronoTpebneHuns.
KoHBeKUMOHHan OyxoBKa A0 CUX Nop He3aMeHuma ans
NPUroToBneHns 6nig U3 HEeCKONbKUX MHIPUANEHTOB
(kanycTbl C pedpbILLKaMU, TPECKU MO-UCNAHCKX, BANEHON
pbIObl, TYLLEHON TENATUHBI C pucoM 1 T.M.). MNMpeBocxoa-
Hble pes3ynbTaTbl JOCTUIalTCA NPU FOTOBKE MSICHbIX
6ntoa, KOTopble A0MKHbI FOTOBUTHCA MeASIEHHO M B NPOo-
Lecce NpuroToBrieHns TpebytoT AobaBneHUs XNaKoCcTu
(Hanpumep, rynsw, TylweHoe MACo, ANdb, OKOPOK U T.M.).
Pexum ocTaetcs o cux Nop HaumyylwmM Ans BbiNeYku
nMporoe, 3anekaHus ppyKkToB., a Takke AN NpuroToene-
HWSI B 3aKPbITbIX EMKOCTSIX.

Korga rotoBuTte B KOHBEKLIMOHHOW AyXOBKE, NCMOMb3ynTe
OOHOBPEMEHHO TONMbKO OAMH MPOTMBEHb UMW PELLIETKY,
WHave pacnpegeneHve Tenna 6yaer HepaBHOMEPHbIM.
YpoBeHb pacnonoxeHus NPOTUBHSA/peLLETKM BbiOupante
B 3aBMCUMOCTM OT HeobxogumocTy 6Onbluero Harpesa
6noga cBepxy WU CHU3Y.

Konautepckasa ayxoska | —I

Mo3numnsa pykosiTkm TepmocTata: mexay 60 °C n Max.
PaboTaeT HWXHUIA HarpeBaTemnbHbIN 3NeMeHT. Pexum
noeaneH Ons 3anekaHusi U NPUroToBREeHUs Oenunkart-
HbIX 6ritog — 0coBeHHO NMPOroB U3 APOXOKEBOro TECTA,
MOCKOSbKY TEMno, uayllee CHU3y, NoMoraeT npoleccy
NOAHATUS TecTa.

YYytuTe, 4YTO AN OOCTUXKEHUS BLICOKOW TemnepaTypbl
B 3TOM pexume TpebyeTcs bonbLue BpeMeHu, NO3ITOMy
[ONs YCKOPEHUS pa3orpeBa AyXOBKM UCTONb3YNTe pexum
«KoHBEKUMOHHast yXOBKay.

BepxHuii HarpeBaTenbHbIi anemeHT |~ |

Mosunumnsa pykoaTkm TepmocTata: mexay 60 °C n Max.
PaboTtaeT BepxHWIA HarpeBaTesbHbIN ANEMEHT.

OTOT PEXMNM MOXET UCNOMNb30BaThLCA AN NOAPYMAHMBA-
HWs Bnog B KOHLLE MPUTOTOBMEHUS.

Mpune ™|

Mo3numsa pykosatkm TepmocTarta: Max.

BkntoyeH BepxHUn HarpeBaTenbHbI S1EMEHT.
UpesBbl4aliHO BbICOKOE M MpsAMOe Tensio rpuns nos-
BOMSET 3anekaTtb NOBEPXHOCTb Msca / )KapKoro, co-
XPpaHsas ero COYHbIM U MArkuMm. Mpunb ocoBGeHHO pe-
KoOMeHayeTca Ans npurotoeneHunsa 6nwog, Tpebyto-
LMX BbICOKOW TemnepaTypbl MOBEPXHOCTU: FOBSXbU
OoTOMBHbIE, TENSATUHA, aHTPEKOThI, dune, rambyprepbi
nT.n.

[Mpumepbl N0 UCNONb30BaHWIO rpunsa cM. B § «[lpakTu-
Yeckue COBETbI»

OcBelleHne OyXOBKU
Y700kl BKMIOYUTL OCBELLEHUE B OyXOBKE, YCTAHOBUTE

PYKOSITKY CenekTopa B noauLmio .. OcBellieHre ocTaHeT-
CSl ropeTh MNpU BKITHOYEHWUM N0BOro U3 HarpeBaTenbHbIX
3MEMEHTOB yXOBKMU.

UHaukaTop TepmocTaTta

rOpﬂLIJ,I/II;I MHOWKaTOP NOKa3bIBAET, YTO yXOBKa Harpesa-
€TCA. MH,D,VIKaTOp noracHerT, korga remnepartypa B oyXoB-
Ke AOCTUrHeT 3Ha4eHus, yCTaHOBIEHHOIO pyKosm(oﬂ Tep-
mMocTtata. C 3TOro MomMeHTa nonepemMeHHoe BKIllo4eHne
M BbIKINKO4YeHne nHankatopa 6y,qu NnoKasbiBaTb, YTO B AYy-
XOBKe nogaepXmBaeTcd NocTtodaHHaA Temneparypa.

PykosiTka Tarimepa
YUTtobbl 3agencTBoBaTh TaMep, NOBEPHUTE €ro pyKOsIT-

Ky MOYTM Ha MOMHbIA 0BOPOT MO 4YacoBOW CTperike .

3aTem 06paTHLIM BpaLLEHUEM PYKOSITKM ¥_) yCTaHOBUTE
Xernaemoe Bpemsi MPUroTOBIIEHNS], COBMECTUB HYXXHOe
KONMMYECTBO MUHYT, yKa3aHHOE Ha MaHenu ynpaeneHus,
C MapKkepoM Ha pyKosiTKe.




npaKTVI YeCKue coBeTbl

Korga Bbl rotoBuTE B AyXOBKE, UCMONb3yNTE OOHOBPE-
MEHHO TOIbKO OAWH NPOTUBEHb UK peLleTKy. Boibepute
BEPXHUIN UNN HUXKXHUIA YPOBEHb LyXOBK/ — B 3aBMCUMOC-
TW OT TOro, Kakon HarpeB TpebyeTcsa Ansg NoBEpPXHOCTH
ontoga (66nbLWNA NN MEHBLUNIA).

MNpenBapuTenbHbI pasorpes AyXOBKU

Ecnu TpebyeTcs 3apaHee pasorpetb AyxXoBKy (0COGEHHO
B Cryyae BbINeYkM n3genyin n3 ApodokeBoro Tecta), ans
ObICTPOro AOCTUXKEHUS Xenaemon TeMnepaTypbl UCMorb-
3ynte pexum «KoHBEKUMOHHas AyxoBkay. 1o oKoH4YaHuK
pasorpeBa OyXOBKM KpacHbI MHAWKATOp TepmocTara
noracHeT u Bbl cmoxeTe BbibpaTbh Tpebyembli pexnm
NPUrOTOBMIEHUS.

! [pu roToBke B pexume «[purb» NOMecTnTe Ha nepBbIn
ypOBeHb NoaA0H Anst cbopa xupa n/mnn macna.

MpurotoBneHue pbiobl U Msica

Korga rotoBute 6enoe msico, NTuuy unm pbidy, yctaHo-
BUTE HU3KYt0 Temnepatypy — 180-200 °C.

[Mpn NpUroToBNEHMN KPacHOro Msica, KOTOpoe OOMKHO
ObITb XOPOLUO NPOMNEYEeHHbIM CHapy>n N COYHbIM BHYT-
puW, Ha4YMHanTe roToBUTb MPU BbICOKOW TemnepaType
(200-220 °C), ycTaHOBVB €€ Ha KOPOTKOE BPeEMS, a 3aTeEM
NOHU3LTE TEMMepaTypy.

B ocHoBHOM, YeMm Bonblue )apKoe, TEM HWXe Temnepa-
Typa 1 fonblUe BPeMs MPUroToBneHust. MNonoxmnte mMsco
Ha cepedvHy peLueTku, a Nof Hee NoMecTuTe NOoAAOoH
ansa coopa xupa.

[MocTaBbTe peLleTky Ha cpeqHui (LeHTpanbHbIi) ypOBEHb
OyxoBku. Ecnin Bbl XOTUTE YBENUYUTL KONMYECTBO Tenna
CHU3Y, UCNOMb3YNTE HWKHUIA YPOBEHb YyXOBKM.

[Ina nonyveHns 3aKapyncTon KOPoYKK (Hanp., Ha yTKe unm
OM4n) NONOXUTE Ha MACO KYCOYKM cana unun 6ekoHa.

KoHauTepckas ayxoBka

[ns BbiNekaHna obssaTenbHO 3apaHee pasorpenTte ay-
XOBKY, HE OTKpbIBaliTe ee [BepLYy BO BPEMSI NPUroTOBMe-
HUS1, YTOObI TECTO He ocero.

Ucnonb3oBaHue rpuns

Mpn ncnonb3oBaHun pexuma «punb» 77| nomecTute
nULLYy B LIEHTPe peLleTKn (pacnonoXeHHOM Ha 3-M unm
4-m ypoBHe), NOCKONbKY paboTaeT TOmnbKO LeHTparnbHas
4YacTb BEPXHEro HarpeBaTeflbHOro afieMeHTa.
[MomecTuTe NpoTMBEHb ANA cOopa coka / Kupa Ha HUX-
HWUI ypoBeHb (1-1 CHM3Y), YTO Takke NpPeaoXpaHUT QHO
OYXOBKW OT 3arpsi3HEHUSI.

Mpun ncnonb3oBaHuK pexunma «punb» pekomeHayeTcs
yCTaHaBnNMBaTb TEPMOCTAaTOM MakCUMarnbHyo Temnepa-
Typy. OQHaKO 3TO He 3Ha4uUT, YTO HEBO3MOXHO MCMOMb-
30BaTb YCTaHOBKM HU3KOW TemnepaTypbl — Npu Heob-
XOAUMOCTU MPOCTO MOBEPHUTE PYKOATKY TepmocTaTa Ha
HY>KHOE 3HaYeHune Temneparypsl.

() inbesiT

B mopensix ¢ Beptenom [Y7%| ucnonb3ynte npunaraembiii
ansa pexuma «punby» KOMNNekT. B aTom cny4vae rotoBbTe
npwv 3aKkpbITOW ABepLe AYXOBKU: YCTaHOBUTE BEpTEN Ha
3-11 cHM3y ypoBeHb, a NoaaoH Ansi cbopa coka / xmpa —
Ha HWXHUIN YPOBEHb.

! Bcerga ncnonb3ynTte rpunb Npu 3akpbiTOW ABepue
OYXOBKM — 3TO MO3BOMUT OOCTUYb NPEBOCXOAHbIX pe-
3yNbLTaToOB FOTOBKU Y CAKOHOMUTb SNEKTPOIHEPruto (Mpu-
mepHO 10%).

CraBbTe peLleTKy Ha HUXXHUE YPOBHM (CM. BCIOMOraTernb-
Hyt0 Tabrmuy No NPUroTOBIEHMIO B MHOIOMNPOrpaMMHOW
OyxoBke), BO n3bexaHne obpasoBaHus Yaga v nonaga-
HWs XMpa / coka Ha AHO AYXOBKM Ha 1-M CHM3Y YpOBHE
pa3mecTuTe NoAAoH.

YcTponcTBO GNOKUPOBKU ABEpPLbI

HekoTopble mogenun ocHaue-
Hbl YCTPOMCTBOM GNOKMPOB-
K1 OBepLbl, pacrnonoXeHHbIM
Mexay naHenblo ynpasneHus
1 ABepuen oyxoBku. YToObI
OTKPbITb ABeply, NogHUMUTE
YyCTPOWCTBO «A» (CM. puc.).

Oxnaxparowas BeHTUNAUUSA

[ns oxnaxgeHus BHELWHMX NOBepxHocTen obopyao-
BaHWs1 HEKOTOpble MOAENU OCHALLEHbl OXIaXAaroLmnm
BEHTUNSITOPOM, KOTOPbIA aBTOMAaTUYECKN BKIIOYAETCH,
Korga oyxoBKa ropsyasi.

Mpun paboTe BeHTUNATOpa Mexay ABepLen AYyXOBKM
W naHenblo ynpaeneHus GyaeT BbIXOAWUTb NMOTOK BO3ay-
xa.

Hpumeanue. Mocne okoH4aHus NPUroToBNeHnsA BEH-
TUNATOP OCTaHeTCA paﬁOTaTb A0 NOJTHOIMo OCTbIiBAHUA
AYXOBKU




BcnomoratenbHasa Tabnuua no npuroToBIieHUIO B MHOFOHpOFpaMMHOﬁ AyXOBKe

y Bpems npea-
Pexum Bec, poBeHb BaPNTENLHOO PekomeHayemas Bpems
Bniopo B AyXOBKe Temnepartypa, NPUroTOBNEHUS,
NPUroToBneHus Kr cHuay pasorpeBa co MUH
OYXOBKM, MUH
1 KoHBeKkUMOHHas | YTka 1 3 15 200 65-75
(TpapvuMoHHas) >Kapkoe 13 TensaTuHbl / roBSAUHbI 1 3 15 200 70-75
AyXOBKa >Kapkoe 13 CBUHUHbI 1 3 15 200 70-80
Meco4Hoe neyeHbe - 3 15 180 15-20
TopTbl 1 3 15 180 30-35
JlazaHbs 1 3 10 190 35-40
BapaHuHa 1 2 10 180 50-60
Ckymbpus 1 2 10 180 30-35
CnuBoBbIi nupor 1 2 10 170 40-50
Cnoviku ¢ Kpemom 0,3 3 10 180 30-35
BosgywHbin nupor (6uckeumT) 0,5 3 10 170 20-25
MpecHoe TecTo 15 3 15 200 30-35
2 Kongutepckas | [lpoxokeBble nuporu 0,5 3 15 160 30-40
AyXOBKa TopTbl 1 3 15 180 35-40
PpyKTOBbLIE MMPOTY 1 3 15 180 50-60
Bpvowm 0,5 3 15 160 25-30
3 BepxHum
HarpeBatenbHel | nonoyvskueanme 6rion - 3/4 15 220 -
3nemMeHT
4 Npunb Mopckasi kambana n kapakaTuua 1 4 5 Max 8-10
Lawnblk n3 kansmapos
1 KpeBeTOK 1 4 5 Max 6-8
®dune Tpeckn 1 4 5 Max 10
3aneyeHHble 0BOLLM 1 3/4 5 Max 10-15
OT6UBHbIE U3 TENSTUHBI 1 4 5 Max 15-20
Kotnetbl 1 4 5 Max 15-20
Fambyprepbl 1 4 5 Max 7-10
Ckymbpus 1 4 5 Max 15-20
3aneyeHHble ByTepbpopabl 4w, 4 5 Max 2-3

Hpumeanue. I'Iplee,quHoe BpeMaA NPpUroToBreHna ABndeTca I'IpI/I6J'IVI3VITeJ'IbeIM N MOXEeT NU3SMEHATbLCA No BaLuemy YCMOT-

penuto. Mpu ncnonb3oBaHnM rpunsa 06a3aTtenbHO NOMeCTUTe NOAAOH Ha 1- CHM3Y YPOBEHb AYXOBKM.




Ucnonb3oBaHue anekTpnyeckon (1) mnpesit

pabo4yen NOBEPXHOCTH

BkniovyeHue n BbIKNOYEHNE 30H HarpeBa

PykosiTku ynpaBneHus anekTpokoHdopkamu

MnuTbl MOryT GbITh OCHALLEHbI OBbIYHLIMU U BLICTPLIMYU
3NEeKTPUYECKMMM KOH(OPKaMu B pasnuyHblX KOHOU-
Hauuax (ObiCTpble KOH(POPKM MOXHO pacrno3HaTb Mo
KpacHOMY KpyXKy B LieHTpe). Bo n3bexaHune notepwu
Tenna v NoBpexaeHust KOHPOPOK UCNonb3ynTe nocyay
C MMOCKMM OHOM, AMaMeTp KOTOpOro COOTBETCTBYET
OnameTpy KOHPOPKK.

B Tabnuue npvBeaeHbl pekoMeHaauuy no Ucrnosnb3oBa-
HUIO 3NEKTPOKOH(OPOK MPY Pa3fUYHbIX YCTAHOBKaXxX WX
PYKOSITOK yrpaBneHust.

Mosuuus O6bIYHas unu bbicTpas KoHdopkKa
PYKOATKMN
0 BblkntoveHo
1 MpurotoBneHne osoLuen, pbibbl
2 Bapka kapTodens (Ha napy), cynos,
ropoxa, caconm
TyweHne 6onbLunx 06BbEMOB NULLK,
3 NPUroTOBMNEHNE MACHbIX OyNbOHOB
C oBoLLamMu
4 Xapka (ymepeHHbI HarpeB)
5 Xapka (HarpeB BbliLe cpeaHero)
6 [ns GbicTPO NOAXKaPKN N KUNSYEHUS

Mepen nepBbIM UCMONbL30OBaHMEM MpoKanuTe nyc-
Tble 3neKkTpu4yeckne KOHOpKM NpU MakCUMarnbHOMN
TeMneparype NPMMepHO B Te4YeHue 4-X MUHYT: 3a 3TO
BpeMsi 3aluTHoe NMOKpbITUe KOHOopOK 3aTBepaeeT
M CTaHeT MaKCMManbHO NMPOYHbIM.

UHpunkaTop aneKkTpokoH(opok

VHavkaTtop roput, korga BkhoYeHa niobasi u3 anekTpu-
YECKNX KOH(POPOK.

MpakTuyeckme coBeThbI MO UCMONbL30BaHUIO
paboyert NoBEpPXHOCTHU

Mcnonb3yinte nocygy ¢ TONCTbIM, MSIOCKAM LHOM.
OT10 06ecneynT NOMHbINA KOHTAKT AHa NOCYAbl C 30HON
Harpesa.

=

Wcnonb3ayiite nocyay 4OCTAaTOMHOMO AMamMeTpa: YToobl
OHa MOMHOCTbLIO 3aKpbiBana KOHAOPKY / 30Hy HarpeBsa,
3TO crnocobcTByeT Hanbornee apPEKTUBHOMY UCMOMb-
30BaHuWIO Tenna.

Bcerga npoBepsinte, 4Tobbl AHO KACTPHOSb U CKOBO-
poa 6610 CyxmuM 1 YUCTbIM. ITO 0becneumnT XopoLLUnii
KOHTaKT Mexay paboyen NOBEPXHOCTbIO U KyXOHHOW
NOCYAON 1 NPOAMMNT CPOK UX CYXKObI.

He nonb3yntecb Nocyaown, B KOTOPOW FOTOBMAM Ha
rasoBbIx ropernkax. KoHUeHTpupoBaHHOe Tenno ot
rasoBOW ropernku MoXeT 4ed0pMUPOBaTh OHO KyXOH-
HOW NOCyAbl, B peyrnbrate He OyaeT NONHOro KOHTaKTa
nocyapbl ¢ paboyert NOBEPXHOCTLIO.

Hwvikorga He ocTaBnanTe NyCTbIMW BKITHOYEHHbIE 30HbI
Harpesa: OHU 6bICTp0 HarpeBakTCA A0 MaKCUMarlb-
HOIo YpPOBHA, YTO MOXET NpuBeCTU K NoOBpeXaeHunto
HarpeBaTeslbHbIX 3JIEMEHTOB W Nocyabl.




MpenynpexapeHnsa n pekomeHgauum

1 O6opynoBaHue pa3paboTaHo 1 U3rOTOBIIEHO B COOTBETCTBUM
C MexXayHapoaHbIMU Hopmamu 6e3onacHocT. BHMMaTensHO
npouMTanTe HacTosiuMe npenynpexaeHusi, NpUBoAMUMbIE B
Lenax Ballen 6e30nacHoOCTy.

OcHOBHbIe npaBuna 6esonacHocTn

[aHHble yKasaHus KacalTCcs TOMbKO CTpaH, yKasaHHbIX
B PYKOBOACTBE U Tabnuuke TEXHUYECKUX XapaKTEPUCTUK,
pacnonoXeHHOW Ha 06opyAoBaHUN.

O6opynoBaHve paspaboTaHo Ans GbITOBOrO MCMOMb30-
BaHWS B JOMALLUHMX YCMOBUSIX U HE MpeaHa3HavyeHo Ansi
NPUMEHEHNST Ha NPeanpUATUAX NPOMBILLINIEHHOCTU U
TOProBmMu.

O6GopynoBaHWe He JOMKHO YCTaHaBNUBATLCS HA OTKPLITOM
BO3AyXe (gaxe nog HaBecoMm). YpesBblyaiHO onacHo OCcTaB-
nsTb 06opyagoBaHue nog Bo3nencTBMeEM AOXASA / rpo3bl.
He kacantecb o6opynoBaHus, ecnu Bawm Horu / pyku
MOKpbI€; He Monb3ynTecb obopyaoBaHuem, korga Bel
60CHKOM.

O6GopyaoBaHMe AOMKHO MUCMONb30BaTbCsA TONbKO
B3pOCNbIMM NULiaMU ANs NPUroTOBNEHUA MUK U B
COOTBETCTBUU C UHCTPYKLIMAMU AaHHOTO PyKOBOACTBA.
Iio6oe apyroe ncnonb3oBaHne o6opyaoBaHus (Hanp.,
Ansi oborpeBa NoMelleHuUs1) ABNAETCA HeNnpaBUITbHbIM
1 onacHbIM. [pousBoguTenb He HeCeT OTBETCTBEHHOC-
TW 3a NoBpexpaeHue o6opyaoBaHUsA B pe3ynbraTe ero
HenpaBuUINbHOro, HeLerneBoro MCNorib30BaHMs.
WHCTpyKUMM pYKOBOACTBA OTHOCATCS K 060pyAOBaHMI0
knacca 1 (cBobogHasi ycTaHOBKa) UK Knacca 2 nogknacca
1 (ycTaHoBKa Mexay ABYMs Wwkadhamu).

Bo Bpemsi paboTbl o60opynoBaHua HarpeBaTenbHble
3MeMEHTbl Y HEKOTOPble YacTu ABepLbl AYXOBKA CUITbHO
HarpeBatoTcsl. He npukacaiTecb K HUM U aepxute aeten
Ha 6e30nacHOM PacCTOSHUW.

YOoocToBepbTeCh, YTO NUTaloWwMe kabenu Opyrux anekT-
ponpubOpOB He comnpukacalwTcs C ropsyYvMy 4acTsiMu
obopynoBaHus.

He neperopaxwuBaliTe 0TBEpCTUS, NpeAHa3Ha4YeHHble Ansi
BEHTUNSALUM 1 OTBOAA Tenna.

Bo n3bexaHune pacnnekmBaHus COOEPXKMMOro He UCMOSb-
3yiTe Ha 30HaX HarpeBa HeyCTONYMBYHO U AePOPMUPO-
BaHHY'0 nocyay. Ytobbl n3dexartb OXOoros, passopaynsanTe
nocyay pyykamu K LieHTpy paboyen NoBepXHOCTU NAUTLI.
Monb3yTecb KYXOHHbIMU pykaBuLaMW / npuxeaTkamu,
nomMeLasi u BbIHUMas NOCyAy U3 OYXOBKM.

He vcnonb3ayiite BOCMIAMEHSIOLWMECS XUOKOCTU (CMMPT,
GEH3MH U T.M.) PSAOM C BKIMHOYEHHBIM 060pyAOBaHNEM.
He nomelyaiite B oTAeneHne OyXOBKU ANs XpPaHEHUs ro-
ptovne Matepuarnbl: CriydaHoe BkItodeHne o6opyaoBaHns
MOXET NMPUBECTMU K BO3ropaHuio.

Bcerga nposepsinTe, 4TO PyKOSITKN yIpaBneHns HaxoasTcs
B No3unumn « ®», korga obopyaoBaHne He UCMOoNb3yeTCs.
OTkntoyas obopyoBaHMe OT 3NEKTPOCETU, HE TSHUTE
3a nuTalLmn kabenb, YTOObl BbIHYTb BUIKY U3 PO3ETKU:
GepuTech 3a BUMKY.

Mepen nobbiMn paboTamm MO YMCTKE U OBCAYXMBAHUIO
obopynoBaHusa 06513aTeNbHO OTKIKYUTE Ero OT ANEeKTPOo-
CEeTU, BblHYB BUIKY 13 PO3ETKN.

B cnyyae HemcnpaBHOCTU, HY MPY Kakux 06CToATeNbCTBax
He MbITakTeCb NOYNHUTL 060PYAOBaHNE CAMOCTOATENBHO.
PeMOHT, BbINOMHEHHBIN HEKBanMULMpOBaHHbIMK NKLa-
MW, MOXeT 6e3B03BpaTHO NOBpeAnTL 06opyaoBaHue vnn
cTaTb NPUYMHON €ro HenpaBUITbHOTO PYHKLMOHMPOBAHWS.
O6paTnTech 3a NOMOLLbI0 B ABTOPU3OBAHHbI CEPBUCHbII
LEeHTPp.

He knagute Tsbkenble npedMeTbl HA OTKPbITYHO ABepLy
OYXOBKM.

BHYTpeHHMEe NOBEPXHOCTU OTAENEHUs AYXOBKU AMs Xpa-
HEeHUs (NPU HanNU4MM) MOryT HarpeBaTbCs.
Creknokepamunyeckasi paboyas NOBEPXHOCTb AOCTATOMHA
YCTOWYMBA K MEXaHUYECKUM BO3OENCTBUSIM, TEM HE MEHee
OHa MOXET TPECHYTb (MK pa3dbuTbCs) Npu yaape ocTpbiM
npegmeToM. B 3TOM cnyyae HeMeAneHHO oTcoeanHuTe
o6opyaoBaHMe OT 3reKkTpoceTn 1 obpatnteck B ABTOpU-
30BaHHbIN CEPBUCHbIV LEHTP.

Mpu nosiBneHnn TpewmH Ha paboyer NOBEPXHOCTU OT-
KntounTe obopynoBaHMe OT AMEKTPOCceTU BO m3bexaHune
yaapa TOKOM.

[MoMHMTE, YUTO KOH(OPKM OCTAKTCA AOCTATOYHO FOPSAYUMU
B TEYEHMe noryyaca nocre ux BbIKIHOYEHUS.

He nepxuTte psigom ¢ paboyeli MOBEPXHOCTbIO NPeaMEThl,
KOTOpble MOTYT pacnnaBUTbLCS — U3 NNacTUKa, antoMUHUS
unu ¢ 6onbLUMM coaepkaHnem caxapa. [loMHuTe, YTo yna-
KOBOYHbIE MaTepuarnbl U3 NONUaTUneHa unm antoM1HNeBO
hornbrv Npy NonagaHnm Ha ropsivyto paboudyto NOBEPXHOCTb
MOFYT ee CEPbE3HO MOBPEAUTD.

He ocTtaBnsiite Ha ropsyei paboyen NOBEPXHOCTU MeTar-
nnyeckre npeameThbl (HOXM, NOXKM, KPILLKM U T.M.) — OHU
MOFYT CUMbHO HarpeTbCs.

O6GopyaoBaHNeM He JOMKHbI Nonb3oBaThesA Nuua (BKIto-
Yas geTen) Co CHUXKEHHbIMU (DU3NYECKUMU, CEHCOPHBIMU
UM YMCTBEHHBIMW CMOCOBHOCTSIMU, @ TakkKe He 03HaKOM-
NEHHbIE C MHCTPYKUMSIMU A@HHOTO pykoBoAcCTBa. Vcnonb-
30BaHne nmn obopynoBaHUS OOMYCKaeTCsi TONbKO NoA
KOHTPOMEeM nuL, OTBETCTBEHHbIX 3@ UX 6e30MacHOCTb Unu
rocrie nonyyYeHnst UHCTPyKUMI no paboTte obopynoBaHus.
He nossonainTte getsm urpatb ¢ 060pyaoBaHNEM.
BHUMAHWE! OocTtynHble YacT 060pynoBaHns 4OCTUraoT
BbICOKOW TEMMepaTypbl Npy padote rpunsi. He nognyckarTe
neten 6nmnsko K nnuTe.

YTunusaumsa

Mpy yHUUTOXEHUM YNAaKOBOYHOrO MaTtepuana u B criyvyae
n30aBneHusi OT cTaporo obopyaoBaHus cobnoganTe gemnc-
TBYHOLLME TPEBGOBaHMS MO UX YyTUNU3aLUK.

CornacHo EBponeinckon gupektnse 2002/96/EC no
yTUAN3auum 3NeKTPUYeCcKoro n 3NeKTpoHHoro obo-
pynosaHus (WEEE) cTtapble anekTpobbiToBble npu-
Oopbl HE OOMMKHbI MOMellaTbCs B OOLMIA rOPOACKOWN
HEOTCOPTMPOBAHHbLIA MOTOK OTXOAOB: OHW AOSMKHbLI CO-
6upaTbCcst oTAenbHO, YTOObI ONTMMMU3MPOBATL BOCCTa-
HOBMeHve 1 nepepaboTky X mMaTepvanoB Y YMEHbLUWTb
HeraTyBHOE BO3[ENCTBUE HA 300POBbE YENOBEKA U KO-
norno. YKasaHHbI Ha U3genvum CUMBOS NepedepkHyTOro
BeJpa Ha Korecax HanoMWHaEeT, YTO NpU yTUNn3aumm 1o
obopynoBaHue cnegyeT NoOMeCcTUTb OTAENbHO.

[ns nonyyeHnsa nHgopmaumm o NpaBUbHON yTUM3aLmm
cTaporo 060pyaoBaHus NOTPEOUTENM AOMKHBI 06PaTUTHLCS B
MECTHbIE OpraHbl ynpaBrneHus unm B oMpmy-nocTaBLLyK.

OKOHOMMUSA 3HEpPrumn u oxpaHa oKpyKaroLen
cpeabl

Mcnonb3oBaHne o6opynoBaHMA yTPOM UMY BEYEPOM
No3BONSET CHU3NUTb NMUKOBYH Harpy3Ky Ha 3eKkTpoceTb U
C3KOHOMUTbL NOTPEBNEHNE IHEPTUN.

[na nonyyeHns Haumy4yLwmx pesynsTaTtoB NPUroTOBMNEHWS
N 3KOHOMWUW 3MeKTpoaHeprum (npumepHo 10%) Bceraa
ncnonb3ynte pexum «Ipunb» nNpu 3akpbiTon ABepue
OYXOBKM.

PerynsapHo npoBepsanTe ynnoTHUTENM ABEPLbl LYXOBKU U
npoTupanTe nx, oumLLasi oT nroboii rpssn 1 copa: Bo nsbexa-
HYie yTeYKM Tenna ynnoTHUTENN A0SMKHbI MIOTHO NpuneraTtb
K ABepue.
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O6cnyxuBaHue n yxon

OTknroveHne obopyaoBaHus

! Mepen ntobbiMu paboTamu No obcnyxmneaHuo obopy-
[OBaHNs OTKIHOYaiTe ero OT afeKTPOCeTU.

YucTka o6opyanoBaHus

! Hukorga He mncnonb3ynte Ansg YUCTKM OyXOBKW napo-
OUYUCTUTENM U a3PO30rn.

e CTekno ABepubl AYXOBKM OyuULLaTe C MOMOLLbIO
rybku 1 HeabpasmBHOIo YACTALLEro CPeAcTBa, 3aTeM
BbITPUTE HACyxo MSATKOW TKaHbto. He ucnonb3ynte
abpasnBHble cpeacTsa U MeTannuyeckne ckpebku,
KOTOpble MOryT NOBPeAuTb NOBEPXHOCTb 1 MPUBECTYU
06pa3oBaHWIO TPELLUMH Ha CTeKne.

o OManupoBaHHble BHELUHWE YacTu UM NOBEPXHOC-
TN U3 HepXaBelwLen cTann, a Takke pes3nHOBbIe
YNNOTHUTENM ounLanTe rybkon, CMOYEHHON B pacT-
BOpE TENSION BOAbl C HEWTParbHbLIM MbISIOM, 3aTeEM
OMOSIOCHUTE U TWATenbHO BbITpUTE. NS yaaneHus
YCTONYMBBIX NATEH MCMOMb3YyWTe CrieumanbHble Cpeac-
TBa. [locne 04NCTKM OMONMOCHUTE U BbITPUTE HACYXO.
He npuvmeHsiiTe abpasnBHbIe NOPOLLKM UK CPEACTBa,
coAepXallne arpeccrBHble BELLECTBA.

o [lyx0oBKYy MaearibHO o4nLLaTb U3HYTPU NOCIIe KaXa4oro
MCMOMnb30BaHWs, Noka OHa He ocTbina. McnonbaynTe
ropsivylo Bogy U HerTparnbHoe Motollee CpencTso,
3aTeM XOPOLLIO OMOSIOCHUTE U BbITPUTE MSATKON TKaHbIO.
He ncnonb3ynte abpasnsHbie YMCTALME cpeacTaa.

o [puvHagnexHocTn obopyaoBaHMs MOXHO MbITb, Kak
1 obbl4Hyt0 nocyay (4axe B MOCYAOMOEYHON Maluun-
He).

e YacTuubl xupa un rpasm, ocTaloLlmecs Ha naHenm
ynpaeneHusi Nocne roToBku, yaansawnTte HeabpasvBHON
ry©Kom nnm mMArkon TKaHbto.

e Ha anemeHTax U3 HepxaBetoLLeln cTany MoryT ocTta-
BaTbCA NATHA Nocne AJINTEeSIbHOro KOHTakTa C KECTKOM
BOOOW UM arpeccuBHbIMU YUCTSALLMMUN CpeacTBamu,
cogepxawumm docdop. [Ans 04NCTKM KOMMOHEHTOB
13 Hep)xaBetoLLel cTanu ucnonb3ynTe cneunarnbHble
YUCTALLME CPEACTBA, 3aTEM TLUATENbHO OMNOSIOCHUTE
N BbITPUTE HACyXo.

MpoBepka ynnoTHuTenen

PerynspHo npoBepsiiTe ynnoTHUTENV ABEPLbI MO BCEMY
nepumeTpy. B cnyyae nx nospexaeHuss obpaTtutech
B ABTOPU30BaHHbIN CEPBUCHbIN LIeHTP. He nonb3ynteck
[OyXOBKOW, NOKa yNoTHATENW He OyayT 3aMeHeHbI.

() inpesit

3ameHa namnbl ocBeLWeHns

1. OTkNtounTe 0b6opyaoBaHNs OT
3NEeKTPOoCeTn, 3aTeM CHUMUTE
CTEKIAHHBIN Nnad)oH ¢ naTpoHa
namnel.

2.BbiBEpHNTE NeperopeBLUytO
namny v 3ameHuTe ee namrnou
C aHarnornyHbiMM xapakTtepuc-

Tukamu: HanpsxeHne 230 B,
MOLLHOCTb — 25 BT, TN — E 14.

3. YcTtaHoBuUTe CTEKNAHHbLIN MradoH Ha MecTo 1 CHOBa
noaknoynTe 06opyaoBaHUE K ANEKTPOCETH.

NMomouwb

! He nonb3yntechb ycnyramu nuuy, He YNOrHOMOYEHHbIX
Mpowussogutenem. MNpu peMoHTe TpebynTe NCNonbL30Ba-
HWUS OPUTMHArbHbIX 3anacHbIX YacTen.

Coob6uwmnte B ABTOPM30BaHHbIN CEPBUCHbIN LIEHTP:

e HOMEp rapaHTUNHOIO AOKYMEHTA (CePBUCHOMN KHUKKM,
CEpPBUCHOrO ceptudmkara u T.n.);

e mogenb nnutel (Mog.) n cepuiiHbii Homep (S/N),
yKasaHHble B MHOpMaunoHHOW Tabnuyke, pac-
nornoXxeHHon Ha obopyAoBaHWM, Ha ynakoBke Wnu
B rapaHTUAHOM JOKYMEHTE.
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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 in accordance with the instructions
provided.

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

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, the dining room or the bed-
sit (not in the bathroom).

e |f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.

e [f the cooker is

HoOD | installed underneath a
— — wall cabinet, there must
) +Mé 33 Dbe a minimum distance
& & 52 of 420 mm between
S § 2| this cabinet and the top
£ £ 85| of the hob.

This distance should

be increased to 700

mm if the wall cabinets
are flammable (see figure).

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

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

000000 O

|
|

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

Fitting the power supply cable

To open the terminal board:

e |nsert a screwdriver into the side tabs of the
terminal board cover.

e Pull the cover to

open it.

To install the cable, follow the instructions below:

e | oosen the cable clamp screw and the wire
contact screws.

! The jumpers are pre-set at the Factory for 230 V

single-phase connection (see figure).

230V ~
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= N

L
D@!"ﬁ_l D@%‘"E@ﬁ

0@l [0 [0

e To carry out the electrical connections as shown in
the figures, use the two jumpers inside the box
(see figure - labelled “P”).

P

— XU
B N L1 X
©D@D D@D D@DTX

|| \’\_

= L2 L3

* Only available in certain models.
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400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746

—

L2 L1

N

1o 1
D@"i_| D@0 ﬁ@ﬁ
@0 0@ p®@0

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746

= N L3 L2 L1

- 111
D@"ﬁ? D@"ﬁ| @0
0@ [ [0®D

e Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.
Connecting the supply cable to the electricity
mains
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 switch with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The switch must be
suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the switch). 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.

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

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

! Once the appliance has been installed, the power

supply cable and the electrical socket must be

easily accessible.

() inbesiT

! 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.

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

TABLE OF CHARACTERISTICS

Oven dimensions 30x43.5x43 om

(HxWxD)
Volume 60 I
Max. Oven Power
Absorption: 2250 W
Useful .
measurements width 46 cm

- depth 42 cm
relating to the oven height 8.5 cm
compartment 9 ’
Voltage and
frequency see data plate
Ceramic hob
Rapid @ 180 mm 2000w
Normal & 145 mm: 1000W
Normal & 220 mm: 2000W
Max. ceramic hob 7000 W

consumption

Directive 2002/40/EC on the
label of electric ovens.
Standard EN 50304

Natural convection energy
consumption
heating mode:

Convection

ENERGY LABEL

This appliance conforms to the
following European Economic
Community directives:
2006/95/EC dated 12/12/06
(Low Voltage) and subsequent
amendments - 2004/108/EC
dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
E— 2002/96/EC

1275/2008 (Stand-by/Off mode)

14



Description of the appliance

Overall view

ELECTRIC HOTPLAT D> . > Containment surface
K for spills

GUIDE RAILS

, for the sliding racks
position 5
H ! [ position 4
- —— position 3
position 2
position 1

Control panel

DRIPPING pan

Adjustable foot

Adjustable foot

Control panel

Thermostat Light‘ ‘Timer Knob

indicator light

Electric hotplate

J

Electric hotplate
control knobs

Selector Knob Thermostat Knob
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Start-up and use

The various functions featured with the oven are
controlled using the knobs and buttons on the
control panel.

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

I The first time you use your appliance, we
recommend that you set the thermostat to the
highest setting and leave the oven on for about half
an hour with nothing in it, with the oven door shut.
Then, open the oven door and let the room air. The
odour that is often detected during this initial use is
due to the evaporation of substances used to
protect the oven during storage and until it is
installed.

I Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other
types of cooking, never use the bottom shelf and
never place anything on the bottom of the oven
when it is in operation because this could damage
the enamel. Always place your cookware (dishes,
aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven
guides.

Cooking Modes
Convection Mode __

Position of thermostat knob between 60°C and Max.
On this setting, the top and bottom heating
elements come on. This is the classic, traditional
type of oven which has been perfected, with
exceptional heat distribution and reduced energy
consumption. The convection oven is still unequalled
when it comes to cooking dishes made up of several
ingredients, e.g. cabbage with ribs, Spanish style
cod, Ancona style stockfish, tender veal strips with
rice, etc. Excellent results are achieved when
preparing veal or beef-based dishes as well (braised
meats, stew, goulash, wild game, ham etc.) which
need to cook slowly and require basting or the
addition of liquid. It nonetheless remains the best
system for baking cakes as well as fruit and cooking
using covered casserole dishes for oven baking.
When cooking in convection mode, only use one
dripping pan or cooking rack at a time, otherwise the
heat distribution will be uneven. Using the different
rack heights available, you can balance the amount
of heat between the top and the bottom of the oven.
Select from among the various rack heights based
on whether the dish needs more or less heat from

theotglp - available in certain models.
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Pastry Mode |—| E
Position of thermostat kno: Between 60°C and Max.
The bottom heating element comes on.

This mode is ideal for baking and cooking delicate
foods - especially cakes that need to rise because
the heat coming from the bottom helps the leavening
process.

Please note that it takes a considerable amount of
time for the higher temperatures to be reached,
therefore we recommend you use the “Convection
Mode” in these cases.

“Top” Oven | |

Position of thermostat knob: Between 60°C and
Max.

The top heating element comes on.

This mode can be used to brown food at the end of
cooking.

Grill ™|

Position of thermostat knob: Max

The top central heating element comes on.

The extremely high and direct temperature of the
grill makes it possible to brown the surface of meats
and roasts while locking in the juices to keep them
tender. The grill is also highly recommended for
dishes that require a high temperature on the
surface: beef steaks, veal, rib steak, filets,
hamburgers etc...

Some grilling examples are included in the “Practical
Cooking Advice” paragraph.

The oven light

Set knob to the G symbol to turn it on. It lights the
oven and stays on when any of the electrical heating
elements in the oven come on.

Thermostat Light

This light indicates that the oven is heating. When it
turns off, the temperature inside the oven has
reached the setting made with the thermostat knob.
At this point, the light will turn on and off as the oven
maintains the temperature at a constant level.

Timer Knob

In order to use the timer, it must be wound by
turning the knob almgst one complete turn in the
clockwise direction O Then, turning it back

set the desired time by lining up the number for the
minutes with the mark on the control panel.
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Practical Cooking Advice

When cooking in the oven, use only one dripping
pan or rack at a time. Select from among the top or
bottom rack heights based on whether the dish
needs more or less heat from the top.

Preheating

If the oven must be preheated (this is generally the
case when cooking leavened foods), we recommend
you use the “convection mode” to reach the desired
temperature as quickly as possible. When
preheating is over, which is indicated by the red
light “E” going out, select the required cooking
mode.

Cooking Fish and Meat

When cooking white meat, fowl and fish, use
temperature settings from 180 °C to 200 °C.

For red meat that should be well done on the outside
while tender and juicy in the inside, it is a good idea
to start with a high temperature setting (200°C-
220°C) for a short time, then turn the oven down
afterwards.

In general, the larger the roast, the lower the
temperature setting. Place the meat on the centre of
the grid and place the dripping pan beneath it to
catch the fat.

Make sure that the grid is inserted so that it is in the
centre of the oven. If you would like to increase the
amount of heat from below, use the low rack heights.
For savoury roasts (especially duck and wild game),
dress the meat with lard or bacon on the top.

Baking Cakes

When baking cakes, always preheat the oven and
do not open the oven door during baking to prevent
the cake from dropping.

Using the Grill

Use the ™| “grill” mode, placing the food under
the centre of the grill (situated on the 3rd or 4th rack
form the bottom) because only the central part of the
top heating element is turned on.

Use the bottom rack (1st from the bottom), placing
the dripping pan provided to collect any sauce and/
or grease and prevent the same from dripping onto
the oven bottom.

When using this mode, we recommend you set the
thermostat to the highest setting. However, this
does not mean you cannot use lower temperatures,
simply by adjusting the thermostat knob to the
desired temperature.

In models fitted with a rotisserie [""%|, you can use
the spit kit provided when using the “grill” mode. In
this case, cook with the oven door shut, placing the
spit kit on the third oven rack from the bottom and
the dripping pan on the bottom rack to collect any
sauce and /or dripping fat.

I Always use the grill with the oven door
shut. This will allow you both to obtain excellent
results and to save on energy (approximately 10%).
Therefore the best results when using the grill
modes are obtained by placing the grid on the lower
racks (see cooking table) then, to prevent fat and
grease from dripping onto the bottom of the oven
and smoke from forming, place a dripping-pan on
the 1st oven rack from the bottom.

Door lock device

Some models are equipped
with a “door lock” device
situated between the control
panel and the oven door. To
open the door, push down
device “A” indicated in the
figure.

Cooling ventilation

In order to cool down the exterior of the appliance,
some models are equipped with a cooling fan which
comes on automatically when the oven is hot.

When the fan is on, a normal flow of air can be heard
exiting between the oven door and the control panel.
Note: When cooking is done, the fan stays on until
the oven cools down sufficiently.
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Oven cooking advice table
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Selector knob |Food to be cooked Weight| Cooking rack | Preheating time | Thermostat| Cooking
setting (in kg) | position from (minutes) knob time
bottom setting (minutes)
1 Convection |[Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Lasagne 1 3 10 190 35-40
Lamb 1 2 10 180 50-60
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs 0.3 3 10 180 30-35
Sponge-cake 0.5 3 10 170 20-25
Savoury pies 1.5 3 15 200 30-35
2 Pastry Raised Cakes 0,5 3 15 160 30-40
Mode Tarts 1 3 15 180 35-40
Fruit cakes 1 3 15 180 50-60
Brioches 0,5 3 15 160 25-30
3 Top Oven Browning food to - 3/4 15 220 -
perfect cooking
4 Grill Soles and culttlefish 1 4 5 Max 8-10
Squid and prawn
kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches n.° 4 4 5 Max 2-3

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.
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Using the electric hob

Switching the cooking zones on and off
The control knobs for the hob electric hotplates

The cookers can be fitted with normal and rapid
electric hotplates in a variety of combinations (the
rapid hotplates can be distinguished from the rest
by the red boss in the centre of the same). To avoid
any heat loss and damage to the hotplates, we
advise you to use pans with a flat bottom, with a
diameter which matches that of the hotplate itself.
The table contains the different settings indicated on
the knobs and the use for which the hotplates are
recommended.

Before using the hotplates for the first time,
you should heat them at maximum
temperature for approximately 4 minutes,
without any pans. During this initial stage,
their protective coating hardens and reaches
its maximum resistance.

Electric hotplate indicator light
This light comes on when any of the electrical

hotplates on a hob which features electric hotplates
have been turned on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continu_ing the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a short

time.

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that
they adhere perfectly to the cooking zone.

=T

* Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob remain effective
for a longer period of time.

® Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.

* Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.
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Precautions and tips

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

The following warnings are provided for safety reasons and must be read
carefully.

General safety

¢ These instructions are only valid for the countries
whose symbols appear in the manual and on the
serial number plate located on the appliance.

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

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

¢ Do nottouch 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.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

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

¢ Do not touch the heating elements or certain parts of the oven
door when the appliance is in use; these parts become
extremely hot. Keep children well away from the appliance.

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

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

¢ Do not use unstable or misshapen pans on the cooking zones;
this will help to avoid accidental spills. Make sure pan handles
are turned towards the centre of the hob in order to avoid
accidental burns.

¢ Always use oven gloves when placing cookware in the oven or
when removingit.

¢ Do not use flammable liquids (alcohal, petral, 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 when the
appliance is notin use.

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

¢ Never perform any cleaning or maintenance work without
having disconnected the appliance from the electricity mains.

e [fthe appliance breaks down, under no circumstances should
you attempt to perform the repairs yourself. Repairs carried out
by inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact Assistance.
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¢ Do not rest heavy objects on the open oven door.

¢ Theinternal surfaces of the compartment (where present) may
become hot.

* The glass ceramic hob is resistant to mechanical shocks, but it
may crack (or even break) if hit with a sharp object such as a
tool. If this happens, disconnect the appliance from the
electricity mains immediately and contact a Service Centre.

e |fthe surface of the hob is cracked, switch off the appliance
to prevent electric shocks from occurring.

¢ Remember that the cooking zones remain relatively hot for at
least thirty minutes after they have been switched off.

e Keep any object which could melt away from the hob, for
example plastic and aluminium objects, or products with a high
sugar content. Be especially careful when using plastic film
and aluminium foil or packaging: if placed on surfaces that are
still hot, they may cause serious damage to the hob.

¢ Do not place metal objects (knives, spoons, pan lids, etc.) on
the hob as they may become hot.

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

¢ Do not let children play with the appliance.

Disposal

¢ 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.
For further information relating to the correct disposal of
exhausted household appliances, owners may contact the
public service provided or their local dealer.

Respecting and conserving the

environment

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

¢ Always keep the oven door closed when using the TOP OVEN,
GRILL and GRATIN modes: This will achieve improved results
while saving energy (approximately 10%).

¢ 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 oven

! Never use steam cleaners or pressure cleaners on

the appliance.

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 stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a sponge
which has been soaked in lukewarm water and
neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse and
dry thoroughly. Do not use abrasive powders or
corrosive substances.

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

e Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

e Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents that contain phosphorus.
We recommend that the steel surfaces are rinsed
well then dried thoroughly.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is
not used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains,
remove the glass lid covering
the lamp socket (see figure).
2. Unscrew 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

! Never use the services of an unauthorised
technician.
Please have the following information to hand:

e The type of problem encountered.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.
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