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Dear Customer,

Thank you for relying on this product. We aim to allow you to optimally and
efficiently use this environment-friendly product produced in our modern
facilities under precise conditions with respect to sense of quality in total.

We advise you to read these operating manual thoroughly before using
the oven and keep it permanently so that the features of the built-in oven
you have purchased will stay the same as the first day for a long time.

Note: This operating manual is prepared for multiple models. Your appliance
may not feature some functions specified in the manual.

The product images are schematic.

This product has been produced in modern environment-friendly
facilities without adversely affecting nature.

Products marked with (*) are optional.

“Complies with WEEE Regulation"
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner.

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. The accessible parts may be hot during use. Young
children must be kept away.

6. WARNING: Danger of fire: do not store items on the cooking
surfaces.

7. WARNING: During use the appliance becomes hot.
Care should be taken to avoid touching heating elements
inside the oven.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.
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12. Ensure that the oven door Iis completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14. WARNING: Children less than 8 years of age shall be
kept away unless continuously supervised.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This appliance can be used by children aged from
8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or
Instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

18. This device has been designed for household use
only.

19. Children must not play with the appliance. Cleaning
or user maintenance of the appliance shall not be performed
by children unless they are older than 8 years and
supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.
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21. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.
22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.
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33. Do not use the appliance with its front door glass
removed or broken.

34. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory. (tray, wire grill etc.)

35. Do not put objects that children may reach on the
appliance.

36. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

37. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of
the oven. Against the risk of touching the oven heater
elements, remove excess parts of the baking paper that
hang over from the accessory or container.

39. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

40. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

7 I I N
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41. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

42. User should not handle the oven by himself.

43. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

44. Do not place heavy objects when oven door is
open, risk of toppling.

45. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

46. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

47. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

48. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

49. Cable fixing point shall be protected.

50. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.
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Electrical Safety

1. Plug the appliance in a grounded socket protected by
a fuse conforming to the values specified in the technical
specifications chart.

2. Have an authorized electrician set grounding equipment.
Our company shall not be responsible for the damages
that shall be incurred due to using the product without
grounding according to local regulations.

3. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.

5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

6. Never wash the appliance by spraying or pouring
water on it. There is a risk of electrocution.

7. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

8. WARNING: Cut off all supply circuit connections bhefore
accessing the terminals.

9. Do not use cut or damaged cords or extension cords
other than the original cord.

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.
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11. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

12. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

13. Unplug the unit during installation, maintenance,
cleaning and repair.

14. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

15. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

16. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

17. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

18. Appliance is equipped with a type “Y” cord cable.




19. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates
under the grill, drying clothes or towels by hanging
them on the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.
6. Operational life of the product you have purchased

Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is

provided by the manufacturer.
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Electrical Connection

This oven must be installed and connected to its place correctly according
to manufacturer instructions and by an authorized service.

Appliance must be installed in an oven enclosure providing high
ventilation.

Electrical connections of the appliance must be made only via sockets
having earth system furnished in compliance with rules. Contact an
authorized electrician if there is no socket complying with the earthed
system at where appliance will be placed. Manufacturing company is by
no means responsible for damage resulting from connection of
non-earthed sockets to appliance.

Plug of your oven must be earthed; ensure that socket for the plug
Is earthed. Plug must be located in a place that can be accessed after
installation.

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network is
different that these indicated values, refer to an electrician or your
authorized service.

When you need to replace the electrical fuse, please ensure that electrical
connection is made as follows:

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal
e Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.

Power supply cable (plug in cable) mustn’t touch hot parts of the appliance.

If supply cord (plug in cable) is damaged, this cord must be replaced
by the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.




INTRODUCING THE APPLIANCE
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1. Control panel 4. In tray wire grill
2. Deep tray * 5. Standard tray
3. Roast chicken skewer * 6. Oven door

7. Lamp
8. In tray wire grill
9. Standard tray
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Accessories (optional)

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on
grill with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Pizza stone and peel *

They are used for baking pastries such as pizza, bread,
pancake and removing baked food from the oven.

Tray handle *
It is used to hold hot trays.




Technical Specifications

Specifications 60 cm Built-in oven (MFA1-6.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1000 W

Turbo heater 1800 W

Grill heater Small grill 1000 W | Big grill | 2000 W
Supply voltage 220V-240 V 50/60 Hz.

Specifications 60 cm Built-in oven (MFA1-8.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1200 W

Turbo heater 1800 W

Grill heater Smallgrill | 1200w [ Biggrill [ 2400w
Supply voltage 220V-240 V 50/60 Hz.

Technical specifications can be changed without prior notice to improve
product quality.

The values provided with the appliance or its accompanying documents
are laboratory readings in accordance with the respective standards.
These values may differ depending on the use and ambient conditions.

Figures in this guide are schematic and may not be exactly match your
product.

INSTALLATION OF APPLIANCE

Ensure that electrical installation is suitable for operationalising the
appliance. If not, call an electrician and plumber to make necessary
arrangements. Manufacturing firm can't be hold responsible for damages
to arise due to operations by unauthorized people and product warranty
becomes void.

WARNING: It is customer's responsibility to prepare the location the
product shall be placed on and also have power utility prepared.
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WARNING: The rules about electrical local standards must be adhered
to during product installation.
WARNING: Check for any damage on the product before installing it. Do

not have product installed if it's damaged. Damaged products pose danger
for your safety.

P ""'"’""%i. prevent outer surfaces of appliance from
appliance operation and better cooking.

Important Warnings for Installation:
. Cooling fan shall take extra steam out and
= . . .
é overheating during operation of oven.
This is a necessary condition for better
—7 Cooling fan shall continue operation after
—a cooking is finished. Fan shall automatically

°
°

— o
) stop after cooling is completed.

. ooooooogoonoony || A clearance must be left behind the

H d enclosure where you'll place the appliance
Figure 1 for efficient and good operation.

This clearance shouldn’t be ignored as it’s required for ventilation system
of the appliance to operate.

Right Place For Installation

Product has been designed to be mounted to worktops procured from
market. A safe distance must be left between the product and kitchen
walls or furniture. See the drawing provided on the next page for proper
distances. (values in mm).

e Used surfaces, synthetic laminates and adhesives must be heat

resistant. (minimum 100 °C)

e Kitchen cupboards must be level with product and secured.

e |f there is a drawer below the oven, a rack must be placed between
oven and drawer.

WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

WARNING: Do not use door and/or handle to carry or move the product.




60 cm Built-In Oven Installation And Mounting
Place of use for product must be located before starting installation.

Product mustn't be installed in places which are under the effect of
strong air flow.

Carry the product with minimum two people. Do not drag the product so
that floor isn't damaged.

Remove all transportation materials inside and outside the product.
Remove all materials and documents in the product.

Installation Under Counter
Cabin must match the dimensions provided in figure 2.

A clearance must be provided at the rear part of the cabin as indicated
in the figure so that necessary ventilation can be achieved.

After mounting, the clearance between lower and upper part of the
counter is indicated in figure 5 with "A". It's for ventilation and shouldn't
be covered.

Installation In An Elevated Cabinet
Cabin must match the dimensions provided in figure 4.

The clearances with the dimensions indicated in the figure must be provided
at the rear part of cabin, upper and lower sections so that necessary
ventilation can be achieved.

Installation Requirements
Product dimensions are provided in the figure 3.

Furniture surfaces for mounting and mounting materials to be used
must have a minimum temperature resistance of 100 °C.

Mounting cabin must be secured and its floor must be plane for product
not to tilt over.

Cabin floor must have a minimum strength that would handle a load of
60 kg.

Placing And Securing The Oven
Place the oven into the cabin with two or more people.
Ensure that oven's frame and front edge of the furniture match uniformly.

17 I B N
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Supply cord mustn't be under the oven, squeeze in between oven and
furniture or bend.

Fix the oven to the furniture by using the screws provided with the
product. Screws must be mounted as shown in figure 5 by passing them
through plastics attached to frame of the product. Screws mustn't be
overtightened. Otherwise, screw sockets might be worn.

Check that oven doesn't move after mounting. If oven isn't mounted in
accordance with instructions, there is a risk of tilt over during operation.

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

Network voltage must be compatible with the values provided on type
label of product.

Product connection must be made in accordance with local and national
electrical requirements.

Before starting the mounting disconnect network power. Do not connect
the product to network until its mounting is completed.

Mounting

e I
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Figure 5
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1. Function button
2. Mechanical or digital timer
3. Thermostat

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.
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Thermostat Button: Helps to set cooking temperature
of the food to be cooked in the oven. You can set
5 Q —n» | the desired temperature by turning the button after
placing the food into the oven. Check cooking table
related to cooking temperatures of different foods.

Mechanical Timer Button *: Helps to set time for the
—«» | food to be cooked in the oven. Timer de-energizes
0— Q —* | the heaters when set time expires and warns you by
S = | ringing. See cooking table for cooking times.

Using Pop-up Button *

Adjustment can be made only when button is popped for models with
pop-up button.

Make sure that button is popped by pressing on the
= ] button as shown in the figure at left side.




USING THE OVEN
Initial Use Of Oven

Here are the things you must do at first use of your oven after making
its necessary connections as per instructions:

1. Remove labels or accessories attached inside the oven. If any, take
out the protective folio on front side of the appliance.

2. Remove dust and package residues by wiping inside of the oven with
a damp cloth. Inside of oven must be empty. Plug the cable of appliance
into the electrical socket.

3. Set the thermostat button to the highest temperature (240 Max. °C)
and run the oven for 30 minutes with its door closed. Meanwhile a slight
smoke and smell might occur and that’s a normal situation.

4. Wipe inside of the oven with a slightly warm water with detergent
after it becomes cold and then dry with a clean cloth. Now you can use
your oven.

Normal Use Of Oven

1. Adjust thermostat button and temperature at which you want to cook
the food to start cooking.

2. You can set cooking time to any desired time by using the button at
models with mechanical timer. Timer will de-energize heaters when time
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when cooking
time expires in line with the information entered in the models with digital
timer.

4. Cooling system of the appliance will continue to operate after cooking
Is completed. Do not cut the power of appliance in this situation which is
required for appliance to cool down. System will shut down after cooling
Is completed.
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Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. |If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit. After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 6




PROGRAM TYPES

.P Program Button: Helps to set with which heaters the
o] - —[#] food placed in oven will be cooked. Heater program
il 0 types in this button and their functions are stated
FL e below. Every model might not have all heater types
= ] and thus program types of these heaters.

Heating program types in your appliance and important explanations
of them are provided below for you can cook different foods appealing to
your taste.

— Lower and upper heating B ) Fan

—| | Elements v

~) .

s Lower heating element and fan @ Turbo heater and fan
~~ . . =5 Lower-upper heating element
| | Grill and roast chicken o and fan

,T,,, Upper heating element and fan :;: Grill and fan

@ Multifunctional cooking (3D) | Grill

__| | Lower heating element | | Upper heating element
had . i

~ Small grill and fan Q Steam cleaning

Lower heating element: Select this program towards end of cooking time
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces
of foods.

Lower and upper heating elements: A program that can be used for cooking
foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit
cake.

Lower and upper heating element and fan: The program suitable for cooking
foods like cakes, dried cakes, lasagne. Suitable for cooking meat dishes,
as well.
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Grill: Grill cooker is used for grilling meat like foods such as steak, sausage
and fish. While grilling, tray should be placed in the lower rack and water
must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting
lower than "Lower and Upper Heater" program since heat is conveyed
immediately via air flow.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place
a cooking tray in a lower rack inside the oven and a little water in it while
grilling.

Multi Functional Cooking (3D): Suitable for baking and roasting. Lower
and upper heaters operate as well as quick transmission of heat via air
flow. Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

You can find in the following table the information of food types which
we tested and identified their cooking values in our labs. Cooking times
can vary depending on the network voltage, quality of material to be
cooked, quantity and temperature. Dishes to cook by using these values
might not appeal to your taste. You can set various values for obtaining
different tastes and results appealing to your taste by making tests.

WARNING: Oven must be preheated for 7-10 minutes before placing the
food in it.




Cooking Table

MFA1-6..... :
Food Cook!ng Cooking Cooking 'Cookir]g
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 35-45
Small cake Static / Turbo+fan 170-180 2 25-30
Pie Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 20-25
Cookie Static 170-180 2 20-25
Apple pie Static / Turbo+fan 180-190 1 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static fan 180-200 3 20-30
Lasagne Static 180-200 2-3 25-40
Meringue Static 100 2 50
Grilled chicken ** Grill+fan 200-220 3 25-35
Grilled fish ** Grill+fan 200-220 3 25-35
Calf steak ** Grill+fan Max 4 15-20
Grilled meatball ** | Grill+fan Max 4 20-25

* Do not preheat. First half of cooking time is recommended to be at

200 °C de while the other half at 150 °C.
** Food must be turned after half of the cooking time.

27 I I N




MFA1-8.....
Food Cook!ng Cooking Cooking _Cookiqg
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 30-35
Small cake Static / Turbo+fan 170-180 2-3 25-30
Pie Static / Static+fan 180-200 2-3 30-35
Pastry Static 180-190 2 25-30
Cookie Static / Turbo+fan 170-180 2-3 20-30
Apple pie Static / Turbo+fan 180-190 2-3 40-50
Sponge cake Static / Turbo+fan 200/150 * 2-3 25-30
Pizza Static / Turbo+lower 180-200 3 20-30
Lasagne Static 180-200 2-3 20-25
Meringue Static / Lower-upper+fan 100 2-3 60-70
Grilled chicken ** | Grill / Lower-upper+fan 200-220 2-3 25-30
Grilled fish ** Grill 190-200-220 3-4 20-25
Calf steak ** Grill 230 5 25-30
Grilled meatball ** | Grill 230 5 20-35

* Do not preheat. First half of cooking time is recommended to be at
200 °C de while the other half at 150 °C.

** Food must be turned after half of the cooking time.
Baking With Pizza Stone

When baking with pizza stone, place pizza stone over wire rack and pre-heat
the oven in pizza mode (turbo + lower) at 230 °C for 30 minutes. Once
pre-heating is completed, without removing pizza stone put pizza over it
with the peel (do not place frozen pizza) and bake at 180 °C for 20-25
minutes. Once baking is completed, remove the baked pizza from the
oven using the peel.

WARNING: Do not place pizza stone in a pre-heated oven.

WARNING: Once baking is completed, do not remove pizza stone when
it is hot and do not place on cold surfaces. Otherwise, pizza stone can be
cracked.

WARNING: Do not expose pizza stone to humidity.




MAINTENANCE AND CLEANING
1. Remove the power plug from electrical socket.

2. Do not clean inner parts, panel, trays and other parts of the product
with hard tools such as bristle brush, wire wool or knife. Do not use abrasive,
scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy
cloth, then dry thoroughly with a soft cloth.

4. Clean glass surfaces with special glass cleaning material.
5. Do not clean your product with steam cleaners.

6. Never use combustibles like acid, thinner and gas while cleaning
your product.

7. Do not wash any part of the product in dishwasher.
8. “Use potassium stearate (soft soap) for dirt and stains.

You can perform cleaning with a soft textured cloth not to scratch
surfaces according to the figures below.

Steam Cleaning *

It enables cleaning the soils softened
thanks to the steam to be generated in
the oven.

1.Remove all the accessories in the
oven.

2.Pour a half litre of water into the tray
and Place the tray at the bottom of the
boiler.

3. Set the switch to the steam cleaning
mode.

4.Set the thermostat to 70 °C degrees
and operate the oven for 30 minutes.

Figure 7

5. After operating the oven for 30 minutes, open the oven door and wipe
the inner surfaces with a wet cloth.

6. Use dish-washing liquid, warm water and a soft cloth for stubborn
dirt, then dry off the area you have just cleaned with a dry cloth.
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Cleaning And Mounting Oven Door

Figure 8.1

Open the door fully
by pulling the
oven door toward
yourself. Then
perform unlock

Figure 8.2

Set the hinge lock
to the widest angle
as in figure 8.2.
Adjust both hinges
connecting oven

operation by pulling  door to the oven to

the hinge lock
upwards with the
aid of screwdriver
as indicated in
figure 8.1.

the same position.

Figure 9.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
figure 9.1.

Figure 9.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in figure 9.2
and pull upwards.

Reversely perform respectively what you did while opening door to
reinstall oven door back.




Cleaning Oven Glass

Lift by pressing on plastic latches on left and right side as shown
in figure 10 and pulling the profile toward yourself as in figure 11.
Glass is released after profile is removed as shown in figure 12. Remove
the released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily after glasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that profile
Is seated properly in place.

Figure 10 Figure 11 Figure 12
Catalytic Panel *

It is located behind the wire racks of the oven, at the right and left walls
of oven cavity. Catalytic panel removes offensive odour and provides using
your appliance at its best performance. Over time, oil and food odours
permeate into enamelled oven walls and heating elements. Catalytic panel
absorbs any food and oil odours, and burns them during cooking to clean
your oven.

Detaching catalytic panel

To remove catalytic panel; first remove the wire racks. Once wire racks
are removed, catalytic panel will be free. It is advised to replace the
catalytic panel once every 2-3 years.




H @ B

Rack Positions
It is important to place the wire grill into
the oven properly. Do not allow wire rack to

Rack 4 .
Rack 3 touch rear wall of the oven. Rack positions
Rack 2 are shown in the next figure. You may place

a deep tray or a standard tray in the lower

Rack 1 .
and upper wire racks.

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Replacing Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

- —
[ — @
220-240V, AC ag 220-240V, AC

15-25 W 15W

S
K

¢

J/ Figure 13 ?} Figure 14




TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Cooling fan not operating.

Listen the sound from the cooling
fan.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Outer surface of the oven gets very
hot during operation.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.
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Problem

Possible Cause

What to Do

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is
not a fault of the appliance.

Let the oven cool down and than
wipe dry with a cloth.

The cooling fan continues to operate
after cooking is finished.

The fan operates for a certain period
for ventilation of internal cavity of
the oven.

This is not a fault of the appliance;
therefore you don’t have to worry.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Smoke coming out during operation.

Food on heater.

Let the oven to cool down and
clean food residues from the
ground of the oven and surface of
upper heater.

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently, if
the food you are cooking does not
require turning. If you open the
door frequently internal temperature
drops and therefore cooking result
will be influenced.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.
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ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the frame
1] work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable
materials in accordance with our National Environment Regulations. Do
not dispose of the packaging materials together with the domestic or other
wastes. Take them to the packaging material collection points designated by
the local authorities.




N JEERUNEN

YBaxaeMbl nokynaresb,

Mbl Gnarogapum Bac 3a goBepue, okasaHHOe JaHHOMY NPOAYKTY.
Hawwua uens - obecneunts Ans Bac HavnGornee npon3soanTenbHOE UCMoNnb3oBaHne
[l aHHOro npoaykTa, KOTopbl Gbin NpoM3BedeH B COOTBETCTBUM C HALUUM
MOHMMaHMEM KayecTBa, Ha COBPEMEHHbIX 3aBodax, B YMCTON paboyel
aTMocdepe n 6e3 Bpeaa okpyxatoLLen cpeae.

PekomeHagyem Bam BHMMATENbHO U3Y4UTb U COXPaHUTb ANS AanbHenLero
Nonb30BaHWS JaHHOE PYKOBOACTBO MO 3KCnyaTaumm B Lensix obecneyeHus
Hanbonee JONroro coxpaHeHus NpMobpeTeHHon Bamn anekTpu4eckon NiamTon
CBOWX NepBOHaYasbHbIX 0COOEHHOCTEN.

MpumeyaHue: HacTtosilwee pyKOBOACTBO MO 3KCnnyataumm NogrotoBreHo
ONS HeCKOoNnbKMX Mopernen. HekoTopble M3 XapakTepuUCTUK, yKasaHHbIX B
pyKoBOACTBE, MOryT OTCYyTCTBOBaTb B Bawwem npnbope.

Pl/lcyHKVI anl60pa npeacTtaBlieHbl B CXEMaTU4YECKOM OTO6pa>KeHI/II/1.

HacTtosawwmi npnbop 6bin narotoeneH 6e3 Bpega aAnga okpyxatowlen cpeabl Ha
COBPEMEHHbIX 3aBOAaXx.

OcobeHHOCTH, OTMEYEHHbIE 3HAKOM * ABMSIOTCS BbI60pO‘-IHbIMVI.

"CooTBeTcTBYyeT TpeboBaHMAM
NMonoxeHusa AEEE."

37 I I N
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BAXHbIE MPYAYNPEXOEHUA

1. YcTaHOBKa N peMOHT A0SMKHbl OblTb BbIMNOSTHEHDI
«ABTOPU3OBAHHbIM CEPBUCHbIM LEHTPOM».
[MponssoguTenb HE HECET OTBETCTBEHHOCTN 3a paboThl,
OCYLLECTBNSAEMbl€ HECAHKLUNOHNPOBAHHBLIMW SNLLAMN.

2. BHUmaTenbHO n3y4nTe OaHHble WHCTPYKUUMK Mo
akcnnyataumn. TonbkKo Taknm oOpas3oM Bbl MOXETE
6e3onacHo 1 NpaBUNbHO NCNOMbL30BaTb NPUBOP.

3. Cnenyet ncnosnb3oBaTb AyXOBbIN LWKad B COOTBET-
CTBUWM C MHCTPYKLMAMU MO SKCnyaTaumun.

4. He no3sonanTte getam mnagwle 8 rnet, n JoMaLlHUM
XXMBOTHbLIM NMpUoNmKaTbCcs K Npnbopy, Koraa oH paboTaer.

5. [locTynHbIe geTtanu MoryT ObITb rOpssYnMmn BO
BpeMs ucnorb3oBaHusA. He gonyckante maneHbKUX
aeTen K nevyu.

6. MPEOYNPEXOEHUE! OnacHocTb noxapa: He
XpaHUTe Kakue-nmobo npeameTbl Ha BapoO4YHOU NaHernu.

7. MIPEAYNPEXOEHUE! Bo Bpemsi paboTbl nnuTta
HarpeBaeTcs. HeobxoamMmo cobrnroaaTb OCTOPOXKHOCTb
NPV KacaHUM ropsivuuX 3fIeMEeHTOB BHYTPU Meyu.

8. Ycrnosua perynmpoBkM 4aHHOro npubopa ykasaHbl Ha
3aBozckomn Tabnuyke. (Mnu Ha Tabnnyke nponssoanTensi)

9. [locTynHble NOBEPXHOCTU MOryT ObITb rOPSAYMMU
npu Mcnonb3oBaHUU rpunsa. He nognyckante K nedu
ManeHbKUX OeTen.
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10. NIPEAYNPEXOEHWUE: OaHHbIM npnbop npeA-
Ha3Ha4vyeH Ans npurotoBneHunsa nuwun. Ero Henb3sa
MCNonb30BaThb AN APYrMX Lerien, TakMxX Kak ooborpes
KOMHaThblI.

11. He wncnonb3ynte napoovnctutenu Ans YnUCTKU
npuodopa.

12. lNocne Toro, Kak Bbl NOMIOXNTE NULLY B OYXOBKY,
ybeanTecsh, YTO ABepua AyXOBKN NOSTHOCTLIO 3aKpbITa.

13. HUKOTI [JA He nbiTanTecb NOTYLWUTb OrOHb BOOOMN.
TonbKO BbIKMOYUTE NUTaHWe npubopa, a 3aTem
3aKpouTe nrnamMsa KpbILLKOW UK NOXapHbIM O4esAIOM.

14. NMPEAYNPEXOEHUE! Oetn ao 8 neTt AOMXKHbI
HaxXoAUTbLCA Ha PacCTOSiHUM, €CS&IM 3a HUMU He
OCYLLUEeCTBJIAETCA NOCTOSAHHOE HabnoaeHue.

15. Cnegyet mn3beratb NPMKOCHOBEHUA K Harpesa-
TerbHbIM 3fIEMEHTaM.

16. BHUMAHMUE: lMNpouecc npurotoBneHNs Herb3s
ocTtaBnATb 6e3 npucmoTpa. He cneayet octaBnATb
npouecc nNpuroToBrneHusa 6e3 npmcmoTpa.

17. [daHHbin npnbop MOXET WNCMNOSb30BaTLCS
OeTbMU B Bo3pacTe 8 NneT n ctapule, a Takke nuuamm
C OrpaHUYEeHHbIMN  (PU3NHECKUMKN, CEHCOPHBLIMU UMK
YMCTBEHHbIMM BO3MOXXHOCTSIMU UMM C OTCYTCTBUEM
onbiTa M 3HAHWUW, Nog MNPUCMOTPOM UMK B Criyvae
MHCTPYKTUPOBAHUS MX MO MUCMONbL30BaHWUIO npubopa
Oe3onacHbIM cNOCOOOM M ecrnu Takme nuua NoHUMaroT
CYLLIECTBYHOLLME OnacHOCTU. [1eTn He OOMKHbI Urpatb C
obopynoBaHneM. YucTtka u obcnyxmeaHne He OOIMKHbI
OCYLLECTBNATLCA AeTbMIU Be3 NpUCMOTpa B3POCIIbIX.
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18. [HaHHbin npubop paspaboTaH MCKNHOYUTENBHO
OJ151 UCNOSb30BaHNS B ObITOBLIX YCIOBUSIX.

19. [leTm He [OMmKHbI urpatb C YCTPOMCTBOM.
Unctka unn obcnyxusaHne npubopa He AOOSTKHbI
OCYLLECTBNATbCA AeTbMU, eCIN OHU He cTapLue 8 net
N HEe Haxo4saTCcda nod NPUCMOTPOM B3POCHbIX.

20. XpaHnte npmbop n LWHYpP NUTaHUS B MeECTe,
HeLOCTYNHOM OnsA AeTen B Bo3pacTe Mnaglie 8 ner.

21. lNepen TEM, Kak Ha4yaTb UCNonb3oBaTb NpPUbOP,
NoOMecTuTe wWTopbl, TONb, 6ymary wnu nwobdon
BOCMNMIaMEHALLMNCS  (BOCMNaMeHseMbIN)  MaTepuarn
noganbLeoTHero. HenomelanTe BocnnameHsaoLwmecs
N nerkoBocnnameHswLwmeca matepmarnbsl Ha npnoop
NN B HEro.

22. [lepXnte BEHTUNSLNOHHbIE KaHamnbl OTKPbITbIMN.

23. Npnbop He NnoaxoauT Anis SKenyataunmy ¢ BHELLHUM
TanMepoM UNu oTAeNbLHON CUCTEMOW ANCTAHLIMOHHOIO
ynpasfeHus.

24. He HarpeBanTe KOHCEPBbI N CTEKNSAHHbIE BAHKM.
[laBrnieHne MOXEeT NPUBECTU K B3PbIBY BAHOK.

25. Pyyka gyxoBoro wkada He aBnaeTcd MnonoTeH-
LecywunTenem. He BewwanTe nonoteHua U T. 4. Ha py4dke
OyX0BOro Lwkadga.

26. He pasmewiante NnpoTUBHW, MAUTLI UITA antoOMU-
HMeBYKO ponbry Ons OYyXOBKU HEnocpenCTBEHHO Ha
HUXXHIOK YacTb OYXOBKW. HakonneHHoe Tenno MoXeT
NoBpeanTb OCHOBaHMeE rneyn.
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27. [pun pa3meLleHn NPOAYKTOB NUTaHNA B OYXOBKY
NN U3BMEYEHNU MUK N3 OYXOBKWM W T. 4. Bcerga
NCMONb3ynTe TEPMOCTOMNKNE NepYaTKu.

28. He vcnonbsynte npubop B TakMX COCTOAHUSIX,
Kak noj BO34eNCTBMEM NeKapCTB WU/unuv arnkorong,
KOTOpOE MOXET MOBNUATbL Ha Bally CNOCOBHOCTb K
CY>XOEHMUIO.

29. byabte OCTOPOXHbI MPU CMELUNBaAHUK ankoross
C efon. Ankoronb ucnapsieTcs rnpu BbICOKUX TeMre-
paTypax 1 Bbl3BaTb NoXap, eCrin OH cornpukacaeTcs C
rOpsAYNMU NOBEPXHOCTAMMN.

30. lNocne kaxgoro Mcnosfib30BaHUSA NPoOBepbTE,
BbIKIO4EH nn npmbop.

31. Ecnu npnbop HeucnpaBeH Unm UMeET BUANMbIE
NoOBPEXOEHUS, HE NCMNOSb3yNTE €Ero.

32. He kacaunTtecb LUTENCESIbHYIO BUMKY MOKPbIMU
pykamu. He TAHUTe 3a LWHYP NMUTaHUS, YTOObI OTKIMIOYUTD
Npubop OT CeTn IANEKTPONUTAHUS; BCeraa npuaepxu-
BanTe BUJSIKY PYKOM.

33. He ncnonbaymnte npubop, ecrnm CTEKIO nepeaHen
OBepubl yaaneHo unmn criomaHo.

34. [NonoxuTte Bymary Ans BbiNe4ykn BMECTE C NULLIEN
B NpeaBapuUTErNbHO HarpeTyo QyXOBKY, MOMECTUB €€ B
OYXOBKY UITX Ha akceccyap AN AyXOBKU (MPOTUBEHD,
NPOBOSIOYHas peweTka n T. 4.).

35. He pasmewiante npeaMeThbl Ha Npudope, KoTopble
MOryT BbITb AOCTYNHbLIMU AN OETEN.




36. BaxHO npaBuibHO MOMECTUTb MPOBOSIOYHYIO
peLeTKY M MNPOTMBEHb Ha MPOBOSIOYHbIE MONKU W
/ vnn npaBunNbHO MOMECTUTb MPOTUBEHbL Ha MOJSIKY.
[TomecTuTe peweTky Unu npoTUBEHb MeXay ABYyMS
HanpasnswWuMnnybegntecs, YToOOHcbanaHCcMpoBaH,
npexge Yem MnosioKUTb Ha HEero nuLy.

37. Ytobbl NpenoTBpaTUTh PUCK MPUKOCHOBEHUS K
HarpeBaTtefbHbIM ArieMeHTaM AyX0BKUW, yaanuTe nuHue
YacTu nekapckom Oymaru, KoTopble 3aBUCalT OT
akceccyapa wunv cocypga.

38. Hukorma He ncnonb3ynte OyxXoBKY Npu Boree BbICOKMX
Temnepartypax, 4Yem MakcumanbHaa Temnepartypa,
yKasaHHas Ha BaLLeyn bymare ansiBbineykn. He pasmellanre
bymary Ons BbiNeykn Ha OHe AOyxoBku. 3-3a pucka
MNPUKOCHYTbLCS K HarpeBaTefibHbIM 3fleMeHTaM [yXOBKH,
yoanute NuwHne Yactu bymaru ans Bbirneykn, KoTopble
3aBKMCalOT OT aKkceccyapa unm cocyaa.

39. Korga oBepua oTKpbITa, HE MOMeLLanTe TSXKENbIn
npeaMeT Ha ABepLy Unn He NO3BoNANTE ETAM CUOETb
Ha HeW. OTO MOXET NPMBECTU K ONPOKUObIBAHUIO NeYn
NIN K NOBPEXOEHUIO ABEPHbIX NeTerb.

40. YnakoBoYHble MaTepuarbl NPeacTaBnatoT ONacHOCTb
ona geten. XpaHuTe ynakoBOYHble mMaTepuansl B
HeOOoCTYNHOM AN OeTen MecTe.

41.Hewncnonb3ynte abpasnBHble YNCTALLME CpeacTBa
WU OCTPble MeTaryIMYeckne CcKpebkn Ons O4YUCTKU
CTeKkna, Tak Kak uaparnuHbl, KOTOpble MOryT BO3HWKATb
Ha NMOBEPXHOCTWU CTeKrna ABepLbl, MOryT MPUBECTU K
pas3dbuTuio ctekna.
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42. lNonb3oBaTenb He OOMKEH PEMOHTMPOBATL MNeYb
CaMOCTOSATESbHO.

43. lpn ncnonb3oBaHUN BHYTPEHHWE U BHELIHUE
NOBEPXHOCTU LYXOBKM CTAHOBATCA ropsymmn. Korga
Bbl OTKpblBaeTe OBepLy OYyXOBKW, OTXOoAWTe Hasag,
4YTOObI N3bexaTb ropsiyero napa, BbIXOASLErO0 U3HYTPMW.
NmeeTca puck oxora.

44. He pasmellanTte TsXenble npegMeTbl Ha OBepuy
OYXOBKW, KOrga OBepua OTKpbiTa, BO3HUMKAET PUCK
OnpoKMabiBaHUA.

45. He nepemecTtnte pe3nucTop Npu 4YnUCTKe. ITO
MOXET NPUBECTU K NOPAKEHNIO INTEKTPUYECKNUM TOKOM.

46. [lvuTaHMe OyXOBKM MOXHO OTKMKOYaTb BO BpeMS
nobbIX CTpouTeNbHbIX paboT goma. [ocne 3aBepLUeHns
paboT NOBTOPHOE MOAKIIHOYEHME QYXOBKM K QrEKTPOCETH
OOJSMKHO BbIMOMHATLCA aBTOPU30OBAHHBLIM CEPBUCOM.

47. Npnbop Henb3s ycTaHaBNMBaTh 3a AEKOPaATUBHBLIM
NOKPbITUEM BO M3beXaHWe neperpesa.

48. lNpexge 4emM CHMMaTb 3alMTHblIEe YCTPOWUCTBA,
BblKItounTE npubop. lNocrne o4ncTkn ycrtaHoBuTe
3aLLMTHbIE YCTPONCTBA B COOTBETCTBUN C UHCTPYKLIMSIMIA.

49. Touku KpenneHust Kabernsi AoMKHbI ObITb 3aLLULLIEHD.

50. lNoxanyncTa, He rotToBbTe MULLY HEMOCPELCTBEHHO
Ha npoTuBHe / peweTke. [lonoxute nuwy B
COOTBETCTBYOLLME MHCTPYMEHTLI, PEXae YeM NonoXxnTb

ee B [1yXOBKYy.




AneKkTpobe3onacHoOCTb

1. MNMogknioynTe YCTPOUCTBO B 3a3EMJSTEHHYIO PO3ETKY,
3alUMLLIEHHYIO NpefoXpaHuTesrieM, COOTBETCTBYIOLWUM
3Ha4YeHusaM, NMpuUBEAEHHbIM B Tabnuue TeXHUYECKUX
XapaKTEPUCTUK.

2. PerynnpoBka obopyaoBaHuA 3a3eMI1eHnst 4oSHKHa
ObITb BbINOSTHEHA KBANMMMPULMPOBAHHbLIM 3NEKTPUKOM.
Hawa komnaHus He HeceT OTBETCTBEHHOCTM 3a
ywep6, KOTOpbIM MOXET BO3HWKHYTb B pesyribrare
aKkcnnyataunu npmnbopa 6es 3azeMreHns B COOTBETCTBUM
C MECTHbIMW NpaBuiamMu.

3. ABTOMaTU4ecKme BbIKNoYaTeNn OyXOBKU OOSMKHbI
ObITb pa3MeLLEeHbI TaK, YTOObI KOHEYHbIN MONb30BaTeNb
MOr MX AOCTUYb, KOrda AyXOBKa yCTaHOBMEHa.

4. LLIHyp nuTaHna (WHYpP CO LWTencenbHOM BUITKON) He
OOMKEH comnpuKkacaTbCa C ropavyMmmn yactsmm npmbopa.

5.EcnuuwHypnutaHmna (LHyp cowTencenbHOM BUIKON)
NOBpEeXOEH, TakoWM LWHYP AofmKeH OblTb 3aMeHeH
Npoun3BoanUTENEM UIN ero UNEPOM Mo TEXHUYECKOMY
OOCIY>XMBAHUIO UNN HE MeHee KBanMpuumMpoBaHHbIM
nepcoHanom BO n3bexaHns onacHOCTM.

6. Hukoroa He monTe npubop nyTem pacnblieHUs
NN HanMBaHMs Ha Hero BoAbl. IMeeTcst puck nopaxkeHus
ANEKTPUYECKMUM TOKOM.

7. MPEAYNPEXAOEHUE: Bo nstexaHue nopaxeHus
INEeKTPUYEeCKMM TOKOM nepen 3aMeHOMW rnamnbl
yb6eautechb, UTO NUTaHMe Npudopa OTKIHOYEHO.
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8. MNMPEAYNPEXOEHUE: MNepen obpaweHuem c
KfeMMaMum OTCOeAMHUTE BCe COoeAMHEeHUA uenu
NUTaHUA.

9. He ncnonb3ymnte nopBaHHbLIE UMK MOBPEXOEHHbIE
LUHYPbl  WUNW  YONWHUTENW; WUCMNOMb3yMNTE  TOMbKO
OpPUTMHASbHbIN LWHYP.

10. lNpun nogknoyeHnn WTencenbHOW BUSKN K pO3eTKe,
ybeanTech, YTO B PO3ETKE HET XNOKOCTU UMK BRaru.

11. 3agHss naHenb AyXOBKM TakXKe HarpeBaeTcs rnpu
aKCMnyataummn. ANeKTpuyeckne CoeamHeHNs He OOMKHbI
cornpuKacaTbCsl C 3agHeN naHenbto, B MPOTUBHOM Crlyvae
coelMHEHNSI MOTYT ObITb NOBPEXAEHDI.

12. He 3akpennaute coeguHuTenbHble Kabenu Ha
OBeEpUY AYXOBKM U He Nponoxumte kabenu 4vepes
ropsiume NnoBepxHOCTU. Ecnu WHyp pacnnaBuTcA, 3To
MOXET NPUBECTU K KOPOTKOMY 3aMbIKaHUIO OYXOBKU U
aaxe K noxapy.

13. [Ina yCTaHOBKMN, TEXHUYECKOro OBCNyXMBaAHUA,
OYMCTKM N PEMOHTa OTKM4vanTe npubop OT ceTu
aNeKkTponuTaHus.

14. B cnyyae noBpexgeHna LWHypa NnnTaHna Heobxo-
ONMO 0BpaTUTBLCS K NPON3BOAUTESIO, B aBTOPU30BAHHbIN
CEPBUCHbIN LEHTP UK K JtobbiM ApyruMm KBanuduum-
POBaHHbLIM cneuuanucTam ans ero 3aMeHbl Ha aHano-
MMYHBIN BO M30eXaHne onacHbIX CUTyaLui.

15. Yb6egutecb, 4YTO LWITENCENbHAsA BWUIKa MNIOTHO
BCTaBrieHa B PO3€TKY, YTOObI n3bexarb obpasoBaHUs
NCKP.




16. He vcnonb3ynte napooymctuTenu npu O4YUCTKe
npubopa, B NPOTUBHOM Crlydae MOXET BO3HMKaTb
NopaXxeHne 3NeKTPUYECKUM TOKOM.

17. na yctaHoBkM TpebyeTcs MHOrornostoYHbIN
nepeksioyaTtesib, CNOCOOHbIN OTKMOYaTb WMCTOYHMK
nnTaHus. OTKNIOYEeHWEe OT UCTOYHUKA NUTaHUSA OOIMKHO
ObITb CHabXeHO nepekniyaTenem UM BCTPOEHHbLIM
npenoxpaHuTerneMm, YCTaHOBIIEHHbIM Ha CTauMOHaPHOM
NCTOYHMKE MUTAHUA B COOTBETCTBUM C YCINOBUSAMMU
30aHus.

18. lNpnbop ocHalleH LWHYpOM NUTaHUA Tuna «Y».

19. HenoaBwmHble CcOeOMHEHUS [OOIKHbl OblTb
NOAOKITIOYEHbBIKMCTOYHUKY MUTaHUSA, 0becnevmBatoemy
MHOrOMOSTOCHOE OTKIHoYeHKe. [1ns npnbopos C 3aLLmMToun
OT nepeHanpsxeHns Hwxe Il kateropun, ycTponcTeo
OTKITHOYEHNA OOIMKHO ObITb NOLKMIOYEHO K MCTOYHUKY
MUTaHKSA ¢ OUKCUPOBaAHHBIM HaNPshkKeHneM B COOTBETCTBUM
C KO OM MPOBOAKN.
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LleneBoe ncnonb3oBaHue

1. daHHbIN Npnbop NnpegHasHa4YeH ans ucnonb3oBaHnS
B ObITOBbIX YycrnoBusax. Kommepyeckoe ncrnonb3oBaHme
npubopa He AonyckaeTcs.

2. [laHHbIN NpNBOP MOXHO MCMNOSb30BaTb TOSbKO ASIS
NPUroToBrieHna nuwmn. Ero He cnegyeTt ncnosnb3oBaThb
ON151 Opyrux Lenen, Takmux Kak oborpeBs KOMHaThI.

3. daHHbln npnbop He cregyeT Ucrnonb3oBaTb ASS
Harpesa NMacTuH Mo PELUETKOM, CYLLUKN oaexabl nin
NOSIOTEHEL NyTeM MOABELUMBAHUA UX HA pyyke Unn
anga oborpesa.

4. lNpownsBognTesic He HeceT OTBETCTBEHHOCTU 3a
Kakmne-nnbo noBpexaeHuns, BO3HUKLIME B pesyrbraTe
HenpaBUIbLHOrO WUCMOSIb30BaHMUA YCTPOUCTBA WK
obpalleHns ¢ HUM.

5. [lyxoBky npnbopa MOXHO MCNosib30BaTh AS1S pas-
MOpaxXmnBaHus, obxxapuBaHus, XXapkm 1 NPUrotToBrneHns
rpuns.

6. Cpok cnyx6bl npunobpeteHHoro Bamun npubopa
coctaBnsieT 10 net. B TeyeHme paHHOro nepuona
BPEMEHM 3anacHble YacTn, Heobxoaumble Ansa paboTol
aToro npubopa, Kak onpeneneHo, NpeaocTaBnsieTCs
N3roTOBUTESNEM.




Onektpuyeckoe CoegnHeHue

YcTaHoBKa 1 CoeaMHEHNS JaHHOWN NeYn AO0MKHbI BbINOMHATLCS YNOHOMOYEHHBbIM
CEPBUCOM 1 B COOTBETCTBUM C YKa3aHUAMU NPOU3BOANUTENS.

Mpnbop cnenyeT ycraHaBNMBaTh B OTCEK A1 Neyr, obecrnevnBaroLLmii XOpOoLLYHO
BEHTUNNPYEMOCTb.

CoeguHeHune npmnbopa € aNeKTpUYECKOM CETbIO CrieyeT BbINOMHATL TONbKO
Yyepes PO3eTKM C HaAnexallen cucteMon 3asemneHns. Ecnm B Mecte ycTaHOBKU
npmbopa HET PO3ETOK C CUCTEMOW 3a3EMIEHUSA, CBXXMUTECH C YNONMHOMOYEHHbIM
nepcoHanom. Npon3BoanTernb HU B KOEM Crydae He HeceT OTBETCTBEHHOCTb
3a Bpes, NPUYNHEHHbIN B
pesynbrate coeguHeHus npubopa ¢ He 3a3eMfeHHON CUCTEMON NUTaHUS.

Bunka Bawen neun ocHalleHa 3asemrieHveM, ybeauTtechb, YTo poseTka ans
NOAKNIOYEHMS Takke 3a3emrieHa. [locne yctaHoBKM Npubopa, po3eTka JOSMKHa
pacnonaratbCs B 1erko 4OCTYMHOM MecCTe.

Bawa neyb M3rotoBrneHa B COOTBETCTBUM C anekTponutaHuem 220-240 V
50/60 Hz. AC n TpebyeT yCTaHOBKM MpenoxpaHuTens MOLHOCTbH 16 Amp.
Ecnn Bawa ceTb oTnuMyaeTcs OT yKa3aHHbIX 3HAYEHWUW, CBSXUTECb C
YNONMHOMOYEHHbIM CEPBUCOM UIU NPOGECCUOHANBHBIM SNTEKTPUKOM.

B cnyyae HeobxooMMOCTM 3aMeEHbl 3fIEKTPUMYECKOro npeaoxpaHuTens,
ybeaunTechb, Y4TO AnekTpuyecKoe coeanHeH1e BbINOMHEHO creayoLwmm obpasom:

* KopuuyHeBbi kabenb B dhasy (paboymnin KOHTaKT)
*  CwuHui kabenb B HEWTParbHbIN KOHTaKT
*  JKenTto-3eneHbli Kabenb B KOHTAKT 3a3eMreHus

PasbegnHutenu uenu nutaHus OOMmkHbl BbiTb pacnonoXeHbl B AOCTYNHOM
ANs nornb3oBaTens mecre.

Kabenb nutaHuna (kabenb ¢ BUMNKOW) He OONMXEH KOHTAKTMpoBaTb C
HarpeBawLWMMMNCHA NOBEPXHOCTAMU Npubopa.

B cnyyae noBpexaeHusa kabensa nutaHus (kabenb C BWUIKOW), OH OOSMKEH
OblTb 3aMeHeH W3roToBUTENEM WNN €ero CEepBUCHbIM areHTCTBOM  Wnu
npodeccMoHanoM B Uensx nNpeaoTBpalleHnss BO3HUKHOBEHUSI OMacHbIX
cuUTyauun.




__BENRUNEE

OMNMUCAHUE MNMPUBOPA

1. NaHenb ynpasneHus 4. PelleTka Ha nogHoOC
2. my6okuin nogHoc * 5. CtaHaapTHbIA NogHoOC
3. Wamnyp ansa saxxapku Kypuubl 6. Kpbllka neyn

7. lamna
8. PelleTtka Ha nogHoc
9. CtaHgapTHbIV NOgHOC




Akceccyapbl (BbIOOPOYHO)

my6okui nogHoc *

Mcnonbayetca ans Bbinevkn xnebo-OynoyHbIx nsgenuin, npuro-
ToBMNeHMst BonbLUMX 3anekaHok, Xuakux 6niog. Mcnonbsyercs
ANs BbiNeKaHNs KEKCOB, a Takke B kayecTBe COOPHMKa Ans xupa
B Crlyyae 3arnekaHuns MACHbIX MPOAYKTOB WM pa3MopaxvBaHus
3aMOPOXEHHbBIX MPOAYKTOB Ha rpune.

MopgHoc / Ctekno nogHoc *

Mcnonb3yetca gna BbinekaHusi xnebo-O6ynouvHbiX u3genuin
(nevyeHbe, BUCKBUTDI, U T.4.), PA3MOPAXKMBAHMSA NMPOAYKTOB.

Kpyrnbiii nogHoc *

Mcnonb3yetca Ons BbinekaHusi xnebo-OynouvHbiX u3genun
pasMopaxMBaHWs NMPOAYKTOB.

PelweTka (rpunb)

WcnonbayeTcs Ans 3aapku, a Takke Ans pasMeLLeHns NPpoayKToB
nof 3arekaHue, 3axapKy Uiy pasmopaxmveaHue Ha HeoGXoAMMOM
YPOBHe.

Teneckonu4yeckue Hanpasnsowme *

Bnarogaps Teneckonuyeckum HanpasnsioWMM MOLAHOCHI UMK
peLeTKn C NerkoCTbio yCTaHaBNMBaOTCA U CHAMAKOTCA.

PelwieTka Ha nogHoc *

MpoZyKThl, KOTOpbIE MOTYT MPUrOPETL BO BPEMS 3anekaHus,, Takve
Kak OTOMBHas, yKNafblBalOTCs Ha peLueTKy BHYTpW MogHoca.
Takum 06pa3oM NpefoTBpaLlaeTcs NpumnaHwe u npuropaHme
NPOAYKTOB K MOAHOCY.

KameHb nuuubl U gocka ans nuuubl *

OHM UCNONb3YTCS AN BbINEYKM MUPOXHBIX, TAKUX Kak NuuLa,
xne6, 6rMHbI U BbIHYMaHWE BbINEYEHHOW MULLM 13 SYXOBKM.

Pyuka npotuBHa *
McnonbayeTtcs, 4Tobbl AepxaTb ropsune NpoTUBHU.
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TexHn4yeckne XapakTepucTuku

XapaktepucTukm BcTtpauBaemas neub 60 cm (MFA1-6.....)
MowHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHuin HarpesaTenb 1200 Bt

BepxHui HarpeBaTenb 1000 Bt

Typ6o HarpeBaTenb 1800 Bt

HarpesaTtenb rpuns Manas peluetka 1000 Bt | bonbluas pewetka | 2000 Bt
HanpsikeHune 220-240 B 50/60 Iy,

XapakTepucTuKn BcTtpauBaemas neub 60 cm (MFA1-8.....)
MowHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHWI HarpeBaTernb 1200 Bt

BepxHuin HarpeBaTenb 1200 Bt

Typ6o HarpeBaTenb 1800 Bt

Harpesatenb rpuns Manas peluetka | 1200 Bt | Bbonbluas pelietka | 2400 Bt
HanpshkeHune 220-240 B 50/60 'y,

B npl/|6op MOryT BHOCUTbCA N3MEHEHUA 6e3 npeaBapuTenbHOro npeaynpexneHna
B UendAxX yny4dweHua ero TeXHUMYeCKMX XapakTepuUCTuk.

3HayeHus, nMerLimecd Ha 0003Ha4YeHMsIX n3genund, nnn geknapupyemble Ha
NnocTaBngemMon BMecTe C U3aenmMem JONoNHUTENbHOW NevYaTHON OOKYMEeHTauuu,
ABNAKTCA 3HAYEHUAMW, NOITy4eHHbIMA B na6opaTopr|x YCIroBusAaxX B COOTBETCTBUA
C YCTaHOBJIEHHbIMU CTaHOapTaMMW. OTN 3Ha4YeHus MOTYT USMEHATbLCA B
3aBMCUMOCTM OT crocoba UCronb30BaHNS n3genuma un yCJ'IOBVIﬁ €ro 3Kcryataumn.

Pl/lcyHKl/I, npeacrtaBrieHHble B PyKOBOACTBE, ABIAKTCA CXeMaTUu4eCknmMun u
MOTYT HE OTpaXxaTb HacToALLNA BUA npoayKTa.

YCTAHOBKA NMPUBOPA

B uensax obecneveHnst pabotocnocobHocTn npubopa ybegmtech, UYTO anek-
Tpuyeckoe obopyaoBaHMe COOTBETCTByeT TpeboBaHusM. B cnyyae Hecoor-
BETCTBUSI, BbI30BUTE NPOGECCUOHANBHOIO 3MEKTpMKa WM PEMOHTHUKA AnNs
BbIMOSIHEHNSA COOTBETCTBYHLLMX KOPPEKTUPOBOK. [Mpon3BoanTens He HeCeT oT-
BETCTBEHHOCTM 3a Bpef, NPUYMHEHHBIN B pe3ynbTate BbINOSIHEHUSI onepaumi
HE YMONMHOMOYEHHBIMW NULLAMK, YTO BEAET K NPEKpaLLEHNIO ENCTBUSA rapaHTum.

NMPEOYNPEXAOEHWUE: MNokynatenb HeceT OTBETCTBEHHOCTb 3a MOATOTOBKY
MecTa Ana pacnonoxeHus npubopa u anekTpuyeckoro obopygoBaHus.




NMPEOYNPEXOEHUE: Bo BpemMsi MOHTaxa u3genusa crieqyet cobniogatb
npaBura, yCTaHOBIIEHHbIE MECTHbIMM CTaHOAPTaMM B 4acTu SNEKTPUYECKUX
pabor.

NPEOYNPEXAOEHUE: lNepen yctaHoBkon npubopa, NnpoBepbTe €ro Ha
Hannune kakux NnMbo noBpexaeHnn. He BbINOMHANWTE YCTAHOBKY ecrniv npmubop
nospexaeH. MNoepexaeHHble NPUBopLI HECYT puUcK Anst Bawen 6e3onacHoCTL.

BaxHble npumMeYvyaHusa No yCtaHoOBKe:

Bo Bpems paboTbl neyun, oxnaxgaroLwmnn BeH-
TvnaTop 6yaeT BbIBOAWUTL NULLIHUIA Nap Hapy-
Xy 1 npegoTepallaTb YpeamMepHoe Harpesa-
HMe BHELLUHMX MOBEepXHOCTen npubopa. 310
HeobxoQumo A1 NpaBuibHOM paboTkbl Nprbopa
N paBHOMEPHOro NPUroToBNeHNs 6ntoa.
lMocne OKOH4YaHMA npouecca roToBKW, BEHTU-
natop Oynet npogomnkaTte pabortatb. BeHTu-
NATOP OTKMOYMTCSH aBTOMaTUYECKW, Korga OX-
naxgeHue bynert 3aBepLueHo. B 3agHen yactu
OoTCeka Ans ycTaHoBKu npubopa Heobxoammo
nNpeaycMOTPEeTb MPOCTPAHCTBO AN Ka4eCTBEH-
HOW 1 NpaBurbHON paboTkl Npubopa.

He cnepgyet ynyckaTb 3TO NPOCTPAHCTBO, Tak Kak OHO Heobxoaumo Ans
ncnpaeHom paboTbl CUCTEMbI BEHTUNALUK npubopa.

MpaBunbHOE MecTo ANA MOHTa)xa

OnsanH nagenunsa paspabotaH B COOTBETCTBUM C OOCTYMHbIMU Ha PbIHKE
crtonewHuyamu. Mexay npmbopom 1 cTeHammn KyxHu unu mebenbto cnegyet
ocTaBuTb 6e3onacHoe paccTtosHue. [nsg noaxoaswmnx npoMexyTKOB CM.
Avarpammy, NpeAcTaBneHHY0 Ha CrieqyoLLen CTpaHmLe. (3Ha4YeHUs ykasaHbl B MM)

* Vcnonb3yemble NOBEPXHOCTU, CUHTETUYECKMI NamMuHaT U Kneswue

MaTepuanbl 4OMMKHbI BbITh xapoycTonymebiMu. (MuHUMYM 100 °C)
*  KyXxOHHble WwKadbl AOIMKHbI HAXOAUTLCSA Ha OOHOM YPOBHE C NpnbopoM K
OOMKHbI ObITb 3aKpeneHbl.

» Ecnn nog neybto UMeeTcsi BbIABMXKHON LMK, MEXAY NeYbl U SALLUKOM

crnegyeT yCTaHOBUTL MaHerb.

NPEAYNPEXOEHWUE: He yctaHaBnmBanTe npnbop BOMM3M XONoanNbHUKOB
nnn oxnaxagarowmnx npubopos. XKap, ncxogawmim ot npubopa MoXeT NOBbICUTb
aHepronoTpebneHne oxnaxaarLmx Npndopos.

NPEOYNPEXAOEHUE: He ncnonb3ynte asepuy unv pyuky gsepubl ons
nepeaBmxeHus npubopa.

\'«-..[ll]‘l]l]ﬂl]ﬂl][l‘ﬂl]ﬂl]l]ﬂlll]
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Cb6opka 1 ycTaHOBKa BCTpaMBaemom ne4um 60 cm

Mepen Hayanom yCTaHOBKM criegyeT onpenenutb MecTo WCNOofb30BaHMUs
npunbopa.
He cnepnyet ycTtaHaBnuBaTb Npnbop B MECTAX C CUNbHbIMU NOTOKaMM BO3ayxa.

Mpubop cneanyeT nepeasuratb MUHUMYM BOBoeM. He TawmTte npuGop no
nony Bo n3bexaHne NoBpeXaeHUs NONoBOro MNOKPbITUS.

Ynanute Bce NepeBO30YHblIE MaTepuarnbl CHapyXu W BHYTpU npubopa.
BbIHETE BCe MaTtepumans 1 JOKYMeHTauumo 13 npubopa.

YcTaHOBKa nog cTonewwHuly
OTcek A0oMmKEH COOTBETCTBOBATbL MEepKaM, yKa3aHHbIM Ha PUCYHKe 2.

B 3agHeit 4yacTu oTceka cnefyeT o6ecneynTb NPOCTPAHCTBO KaK yKkasaHo Ha
pUCYHKe, B Liensx obecrneyeHns Heo6xoaMMoN NPOBETPUBAEMOCTH.

[MpoCTpaHCTBO MEeXAy CTOMELUHULENn N BEPXHEN YacTblo npubopa, KoTopoe
AOMKHO OCTaBaTbCsA MOCHe YCTAHOBKW, OTMeYeHo Gykson "A" Ha pucyHke 5.
OTO NpPOCTPaHCTBO HEOBXOAMMO AN BEHTUNALMM U HE OOMKHO 3aKpbiBaTbCS.

YcTaHoBKa B wKad
OTcek OomKkeH COOTBETCTBOBATE MEPKAM, YKa3aHHbIM Ha PUCYHKE 4.

B 3agHen 4actm oTceka, B HWXKHEN BepxHeW 4acTsx cnegyet obecneyuntb
NMPOCTPAHCTBO KaK yKa3aHO Ha PUCYHKe, B Lendx obecnevyeHms Heobxoammon
NPOBETPUBAEMOCTM.

YcnoBusi yctaHOBKU
Pasmepbl npubopa npmBeaeHbl Ha pUcyHke 3.

MoBEPXHOCTbL MeGenn W MOHTaXHble MaTepuanbl, WUCNofb3yemble AN
YCTaHOBKM, AOMMKHbI 06rnagate MMHMMaIbHOW apoycTonineocTbio B 100°C.

Bo n3bexaHne nepeBopaymBaHua npubopa, OTCeK ANs YCTAHOBKW LOSMKEH
ObITb 3aKpensieH a OCHOBaHWE AOMKHO ObITb NMITOCKMM.

OcHoBaHWe oTceka OOMKHO BblAEPXMBATb MUHUMAaIbHYO Harpy3ky B 60 Kr.
YcTaHOBKa U 3aKpensieHue neym

YcTaHoBUTE NeYb B OTCEK Npuv NMOMOLLM ABYX Urv Gonee YenoBex.
Y6eautech, 4YTo pamka npubopa n nepeaHsas 4acTb Mebenu BbIPOBHEHbI.

KaGenb nuTaHMs He OOMKEH OCTaBaTbCs MOA MeYblo, 3aXMMaTbCA Mexay
neYybio N Mebenbko N crmdoaTbes.




3akpenuTe nedb K OKpyxawuwen wmebenn npu  nomowm 6onToB,
npenocTaBneHHbIX BMecTe ¢ npubopom. bonTbl cneayeT BkpyyMBaTb NpoaeB
MX B MAacCTUKOBbIE KPENeXu, YCTaHOBMEHHbIE HA pame npubopa, Kak rnokasaHo
Ha puUcyHKke 5. bonTbl He cnefyeT 3akpyymBaTb Ype3MEPHO Tyro. B npoTnBHOM
cny4vae pe3bba MOXET NOBPeanTbLCS.

lMocne ycTtaHoBkM ybeauTecb, 4YTO MNeyb He ABuraetcs. Ecnv ycraHoBka
neyn BbINOSIHEHA HE B COOTBETCTBUM C WHCTPYKUUSIMU, CyLLECTBYET PUCK
ONPOKMAbIBaHNSA BO BPEMS UCMOSNb30BaHMS.

MopknioyeHne K ceTu

MecTo noaknYeHnst Nevn SOMmMKHO obrnagaTtb NOAXOAALMM AMEKTPUYECKUM
obopyaoBaHMEM.

HanpsokeHne cetm OOMKHO COOTBETCTBOBATb 3HAYEHWSIM, yKa3aHHbIM Ha
TUMOBOWN 3TUKETKE npubdopa.

CeTeBoe coeavHeHne npubopa [OMKHO BbIMOMHATLCS B COOTBETCTBUM C
MECTHbIMW N HaLMOHaNbHbIMW CTaH4APTaMM SNeKTpU4ecTBa.

MNMepen Havanom ycTaHOBKM npubopa OTKNuMTe nuTaHue B ceTn. He
nopgkntoyanTe npubop K CETU A0 3aBepLUEHNS NPOLEAYPbl YCTAHOBKM.

MoHTax
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1. dyHKUMOHarNbHasA KHOMKa

2. MexaHnyeckui unm ungposor Tanmep
3. TepmocTar

NPEAYNPEXOEHWUE: MaHenb ynpaBneHunsd, ykasaHHas, npMBegeHa Tornbko
B KayecTtBe npumMepa. [puHMManTe BO BHUMaHWE MaHeENb YNPaBMEHWs,
yCTaHOBMEHHas Ha BalleM npubope.
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Pene TepmocTtaTta: Vcnonb3yetcsa AN yCTaHOBKU
TemnepaTtypbl NPUroToBNeHUs nuwun B ne4vun. MNocny
pasmeLleHns bnoga B nevn, NOBEPHUTE pere 1 yCTaHoBUTE
Xenaemyto Temnepartypy. Cm. Tabnuuy npurotoBrneHns
nuwmn, 4tobbl y3HaTb TemnepaTypy NpUroTOBIEHUSA
pasnMyHbIX NPOAYKTOB.

MexaHuyeckoe pene Taumepa *: crnonbsyerca ans
YyCTaHOBKM BpeMeHu npurotosneHns nvwu. Korga
yCTaHOBIIEHHOE ANs MPUroTOBMEHUA BPEMS UCTEKaeT,
TanMep OTKIOYaeT HarpesaTeribHble 3NeMeHTbl U
n3gaeT xapakTepHbI 3BOH. [N BpeMeHn NpurotoBneHnst
Pa3nnyHbIX NPOAYKTOB CM. Tabrunuy NpuroToBneHus.

Ucnonb3oBaHue BennbiBatowen KHonku *

B Mogensix ¢ BblABUralOLWLMMUCA perie HacTpoka MOXET OCYLLUECTBMSATLCS
TONbKO KOrga perne BblABUHYTO.

Haxxmute n otnyctute pene, 4Tobbl OHO BbIABMHYIOCH,
Kak Moka3aHO Ha pUCYHKe creea.

Korga pene BblABUHYTO BNeped, MOXHO OCYLLECTBNATb
HeoGXoaMMble HAaCTPOVKM NOBOPOTAMU BNEBO UMK
BNpaso.
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SKCMNYATALUUA
MepBoOe ncnonb3oBaHue

MNMocne BbINOMHEHUS HEOBOXOAUMbBIX COEOMHEHMUI COrMacHO MHCTPYKLUMSIM,
HeobXxoaMMO COBEPLUMTL CrieaytoLme AenNCTBUS:

1. BbiHbTE BCE 3TUKETKM 1 akCeccyapbl, HAXOAsALLMECS BHYTPU neyn. Yaanute
3aLUMTHYIO MIIEHKY Ha BHELUHEeN CTOpPOoHe npubopa.

2. MMpoTpnTe BHYTPEHHIOK 4acTb Meyn OT MbIIM M YacTuL YNakoBKW MNpu
NMOMOLLM BNAXXHOW TPANKWU. BHYTpEHHOCTb nevn JormkHa 6biTb NycTon. BctaBbte
BUJIKY YCTPOWCTBA B PO3ETKY.

3. YcTaHoBuWTE pene TepmocTaTa Ha MakcuMarnbHyto Temnepartypy (240 Mak. °C)
n gante nedm npopaboTatb C 3akpbiTon ABepuen B TedeHne 30 MuHyT. [Mpu
3TOM MOXET NOABUTLCS NErKUN AbIM M 3anax, 3T0 HOpMaribHO.

4. Tllocne aTon npouenypbl, OOXOUTECH OXNaXAeHus neyn, npoTpute
BHYTPEHHIOI YaCTb TeNon MblNIbHOM BOAOW U NPOCYLUNTE NPY NOMOLLN YNCTOM
cyxou Tpanku. Tenepb Bbl MOXeTe Ucnonb3oBaTh CBOKO MeYb.

CTaHAapTHaﬂ JKcnnyaTtauyunsa ne4vyu

1. [lns Hayana NpuroToBneHusl, yCTaHOBWTE pene TepmocTaTta B NOMoXeHne
Xernaemow TeMnepaTtypbl B COOTBETCTBUM C NPOAYKTaMM.

2.Hamopgensix c MmexaHu4eckuM TariMepoM, Bbl MOXeTe yCTaHOBUTL Xxenaemoe
BPEMSI FOTOBKWU MpPW NoMoLLy perne Tanmepa. o ncteyeHnm ycTaHOBNEHHOIO
BPEMEHW TalMep OTKI0YAeT HarpeBaTenu 1 n3gaeT XxapakTepHbI 3BOHOK.

3. Ha mogensax ¢ undpoBbiM TanMepPoOM, NO UCTEYEHUN BPEMEHM TOTOBKA B
COOTBETCTBUM C YCTAHOBMNEHHbLIMU JAHHLIMW, TaNMep OTKITOYaeT HarpesaTenu
N n3gaeTt xapakTepHbI 3BOHOK.

4. MNocne 3aBepLUeHUs NpoLeaypbl rOTOBKM cuctema oxnaxaeHus npubopa
Oynet npogomkaTb pabotatb. He oTkntoyanTe nuTaHne npubopa Ao NOMHOro
oxnaxgeHus npubopa B TakoM pexume. [locne 3aBepLUeHUs OXNaXkaeHus
cMCTEMA OTKIHYMTCS aBTOMaTUYECKM.




Ucnonb3oBaHue Npunsa

1. Korga Bbl nomelaeTe rpurnb Ha BEPXHIOK MOSKY, NPOAYKTbl NMUTAHUSA Ha
rpune He OOMKHbI CONpUKacaTbCH C PELLETKON.

2. Bl MOXeTe npeaBapuTenbHO pa3orpeBaTh rpunb B TedeHne 5 muHyT. Ecrnn
HeobxoauMOo, Bbl MOXXETE NEepeEBEPHYTh MULLLY.

3. Muwa pomkHa HaxoauTbCa B LEHTpe rpund, 4tobbl obecneunTb
MaKCuUMalnbHbIN NOTOK BO34yXa Yepes OyXOBKY.

YT06b!I BKNIOYUTL FPUNb;

1. MNMpuBeguTe KHOMKY BblbOpa OYHKLMIA B CUMBOI FPUNA.
2. 3aTeM yCcTaHOBUTE €ro Ha Xenaemyo Temnepartypy rpuns.

BbikntoueHue rpuns;
lMpuBeauTe KHOMNKY Bblbopa (PyHKLUMIN B NONOXEHNE «BbIKN.».

NPEOYNPEXOEHUE: [epxunTe OBEpLY 3aKpbITOM BO BPEMS MPUIrOTOBMEHUS
Ha rpune.

Ucnonb3oBaHne OGxapuBaHusa Kypuubl *

MomecTtnte BepTen Ha pamy. lNepegBuHbTe
pamy C BEpPTENOM Ha HYXHbIA YpPOBEHb
B neun. [llomectnte nogaoH Aana cbopa
Xvpa B HWXHIOWO 4YacTb. [JoGaBbTe BOOy B
nogdoH Ans  obnerdeHus  nocnegyoLlen
YACTKM, He 3abyabTe CHATb C  BepTena
nnacTukoBylo Aetarnb. locne npuroToBneHns
Ha rpune,NpUBMHTUTE MNNACTUKOBYKD PY4Ky K
BepTeny v BbiTalmTe rotoBoe 6ro40 13 neyn.
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BUAObl NPOrPAMM

P Pene nporpammbl rotoBKku: Vcnonb3ayetcsa Ans
= . onpeneneHuss NporpaMmMbl NPUrOTOBMEHUS MPOAYKTOB,
_ o pasmeLleHHbIX B neYn. Buabl nporpamm, pacnonoXeHHbIX

CL O

Ha pene, n nx yHKUun onncaHel ganee. He Bce mogenu
L -3 MOryT OblTb OCHALLEHbl BCEMW BUAAMW HarpesaTtenen un
LI — COOTBETCTBYIOLLMMM BUOAMW NPOrpaMm.

Buabl nporpaMM NPUroTOBMEHUS MULLM U BaXHble MOSICHEHUS K HUM
NpefocTaBneHbl HWke C Uenbilo npefocTaBneHnss Bam  BO3MOXHOCTU
NPUrOTOBINEHUS Pa3NNYHbIX G0 Ha CBOW BKYC.

—_— HWXHWI 1 BepXHWI HarpeBaTenbHble 9
v BeHTunsartop

-_— 3MEeMEHTbI
~d HWKHWUI HarpeBaTenbHbI 3eMeHT

[y Typ6o HarpeBaternb 1 BEHTUNATOP
—_— N BEHTUNSATOP
vou [pynb 1 Wamnyp Ansa 3axapku T HWKHUIA 1 BEpXHUIA HarpeBaTernbHble
A KypuLbl = 3MeMeHTbl U BEHTUNSTOP
ke BepxHuii HarpeBaTenbHbIN NeMeHT vev

\ B h ) [punb 1 BeHTUNATOP
€ 1 BEHTUNSTOP [ &
= MynbTu-pyHKUMOHansHoe v
@) YnbTU-chyHKL Momrib
—_— npurotosneHue (3D)

HWwXHWI HarpeBaTenbHbI 3NeMEHT BepxHuii HarpeBaTernbHbIN AnemMeHT

had

A’ Manas peluetka 1 BEHTUNIATOP @ [MapoouuncTka

HwxHuin HarpeBaTenbHbIN anemMeHT: Boibupante aty nporpammy 6nmke K
KOHLly BpEeMEHW roTOBKM Ans o6ecneyeHnst nponekaHns HUXHen Yyactun britoga.

BepxHui HarpeBaTeNbHbIM 3NeMeHT: Vicnonb3yetcsa Ang NpuroToBneHus
nnn pasorpesa Mernkux NpoayKToB.

HwxHui n BepxHUi HarpeBaTenbHbIA aneMeHT: [Nporpamma, ucnonb3yemas
ANSA NPUroTOBMNEHUSA TakuX NPOAYKTOB, KaK KeKCbl, Nnuua, GUCKBUTBI, NEYEHbE.

HwxHun HarpeBaTenbHbLIN 3NeMeHT U BeHTUnaATop: Vcnonb3yetca ans
NPUrOTOBNEHNSA (PPYKTOBLIX KEKCOB M MOXOXMX MPOAYKTOB.

HumXxHuUn u BepxHUN HarpeBaTesibHble 3fIEeMEHTbl U BEHTUNATOP:
Mporpamma, noaxoasiwasa aAng NPUroToBrEHNSA KeKCOB, BMCKBUTOB, NasaHbu U1
nogo6HbIX 6ntoa. Takke NOAXOAMT NS NPUrOTOBNEHNUST MSACHbLIX 6ntoa.




Pewetka (rpunb): PeweTtka wcnonb3yetca ANnNs NpPUroToBNeHUs
TakMx NPOAYKTOB, Kak GudLuTeKkchbl, cocuckn n pbibbl Ha rpune. Bo Bpems
NPUrOTOBMEHMS MULLM Ha rpune, No4 peLLEeTKy crieqyer YCTaHOBUTb MOAHOC C
HeBOoNbLUMM KONUYECTBOM BOAbI.

Typ60 HarpeBaTenb 1 BeHTUNATOP: [oaxoavT Anga NpUroToBNEHNUs U XKapku
nUWK B Nedn. YcTaHaBnmBanTe Temnepatypy HEMHOrO HUXe, 4eM Ans
nporpaMmmbl “BepxHero n HMXXHEro HarpeBaTeNbHOIo ANeMeHTa”, Tak Kak xap
ObICTPO pacnpocTpaHAETCA NPy NOMOLLM NOTOKa BO3ayxa.

PeweTtka n BeHTUNATOp: lNoaxoouT Onsi NPUrOTOBEHUS MSACHBLIX Gnroa.
Bo Bpemsi NpMrotoBneHns NULLM Ha rpune, nog peLleTky cneayeT YyCTaHOBUTb
NOA4HOC C HEBONbLUUM KONMYECTBOM BOAbI.

MynbTu-cpyHkumoHanbHas rotoBka (3D): Noaxoant ang npurotoBneHus m
Xapku nuwwm B neyn. Nomumo BbICTPOro pacnpocTpaHeHUs xapa nocpeacTBoMm
NnoToKa BO3Ayxa, Takke paboTalT M BepXHEM U HWKHWUA HarpeBaTernbHble
aneMeHTbl. [NogxoauT ans npurotoeneHns 6rtog Ha 0OgHOM NogHoce, TPEBYHOLLMX
WHTEHCMBHOIO Harpesa.

PEKOMEHAOALIAM NO NPUTOTOBJEHUIO

MHdopmaums o pasnumyHbIX NpoayKTax, KOTopble Mbl MPOTECTUPOBANY B HALLIUX
nabopaTtopusx 1 yCTAaHOBUNW 3HAYEHNA NSt UX MPUrOTOBIEHMS, NpUBEaeHa B
Tabnuuax Huwxe. Bpemsa nNpurotoBneHMs MOXET MEHSATbCA B 3aBUCUMOCTU OT
HanpsXeHUst ceTn, 0COBEHHOCTEN, KOnMyecTBa M TemnepaTtypbl NPOOyKTOB.
bnioga, NpuroToBrneHHble C MPUMEHEHWEM MPEeLOCTaBMEHHbIX 3HAYEeHUN,
MOryT He nogontn Bam no Bkycy. Bbl MoXeTe onpegennTb HOBblE 3HAYEHUS
aKcnepuMeHTUpys 1 Haxoasa 6onee nogxoasawme ans Bac.

NMPEAYNPEXOEHWUE: MNepen pasmelleHnem NpoayKkToB B Mevb, ee crieqyet
npenBapuTenbHO HarpeTb B TedeHne 7-10 MUHYT.
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Tabnuua NpuroroBneHus

MFA1-6..... :

TP | nona | Bee
TopT Cratuyeckuii / CTaTnyeckunin+noknoHHNK 170-180 2-3 35-45
He6onbLune TopThl Cratnyecknin / Typ60+NOKNOHHMK 170-180 2 25-30
MatTn Cratunyeckuii / CTaTUHeCKNii+NOKNOHHNK 180-200 2 35-45
TopT Cratunyeckuit 180-190 2 20-25
MeyeHbe Cratnyeckun 170-180 2 20-25
AGNoYHbIA NUpor Cratnyeckuin / Typ60+NOKNOHHMK 180-190 1 50-70
Bucksut Cratnyeckun 200/150 * 2 20-25
Muuua CraTnyeckuii+noKnoHHUK 180-200 3 20-30
NasaHbs Cratnyeckuin 180-200 2-3 25-40
MepeHra CraTndeckui 100 2 50
Kypuvua Ha rpune ** pynb+NOKNOHHMK 200-220 3 25-35
XapeHas pbiba ** p1Nb+NOKNOHHUK 200-220 3 25-35
Creltk 6e3 kocTeit ** p1Nb+NOKNOHHUK Max 4 15-20
Ppukagenbka ** pynb+NOKNOHHMK Max 4 20-25

* 6e3 npeaBapuTenbHOro Harpesa lNepBas MONOBMHA BPEMEHW NPUTOTOBIEHNS
npu Temnepartype 200 °C, octanbHoe Bpems - 150 °C.

** B cepeguHe NpoaomKUTENBHOCTM NPUrOTOBIIEHUSA HEOBXOONMO NepeEBEPHYTb
NPOAYyKThbI.




MFA1-8.....

Briona parotosnesn T | moma |
TopT Cratunyeckuii / CTaTnyeckunin+noknoHHNK 170-180 2-3 30-35
He6onbLune TopThl Cratnyeckuin / Typ60+NOKNOHHMK 170-180 2-3 25-30
MatTn Cratunyeckuii / CTaTMHeCcKnit+NOoKNOHHNK 180-200 2-3 30-35
TopT CraTtuyeckuit 180-190 2 25-30
MeyeHbe Cratnyeckuin / Typ60+NOKNOHHMK 170-180 2-3 20-30
ABnoyHbIN Nupor Cratnyeckuin / Typ60+NOKNOHHMK 180-190 2-3 40-50
Bucksut Cratnyeckuin / Typ60+NOKNOHHMK 200/150 * 2-3 25-30
Muuua Cratnyeckuin / Typ6o+HUKHWIA 180-200 3 20-30
INasaHbs Cratnyeckun 180-200 2-3 20-25
MepeHra Cratnyeckuii / HWXHUN-BEPXHUIA+NOKIMOHHNK 100 2-3 60-70
Kypvua Ha rpune ** | I'punb / HWKHWIA-BEPXHWUN+MNOKIMOHHMK 200-220 2-3 25-30
YKapeHas pbiba ** Mpunb 190-200-220 3-4 20-25
Crevik 6e3 koctent ** | Ipunb 230 5 25-30
®pukagenbka ** punb 230 5 20-35

* 6e3 npeaBapuTenbHoOro Harpesa NepBasi NonoBMHA BPeMEHW NPUroTOBMNEHNS
npu Temnepatype 200 °C, octanbHoe Bpems - 150 °C.

B cepeanHe NpoaoImkKnTeNnbHOCTU NPUroTOBIIEHNA HeobxoamMmo nepeBepHyTb
NPOAYKThI.

Bbineuka C KamHem Ons Bbinevku MNuuubl *

Mpn ncnonb3oBaHUM KaMHA A8 BbINEYKM MULLbl MONOXUTE KameHb AN
BbINEYKM MULLblI NOBEPX MPOBOSIOYHOW MOSKU M MpeaBapuTenbHO HarpenTte
AYXOBKY B pexume nuuubl (Typ6o + Huskun) npu 230 °C B TedeHne 30 MUHYT.
[Mocne 3aBeplleHUsA NpeaBapuUTENbHOrO HarpeBa, He yaands KamMeHb
ANSA BbINEYKN NULLbI, NONOXMUTE NUULY NOBEPX HEro ¢ NOMOLWbI COBKAa
(He pasmellanTe 3aMOPOXEHHYIO MuUULY) W 3anekanWTe npu Temnepatype
180 °C B TeueHne 20-25 muHyT. Kak TONbKO BbiNeyka 3aBeplueHa, yaanute
NCMEYeHHYI0 NULILY 13 [yXOBKMW, UCMOMNb3YS COBOK.

NPEAYNPEXOEHUE: He pasmelianite KameHb AN BbINEYKM NULLUbI B
npeaBapuTENbHO pa3orpeTon OyXOBKeE.

NMPEOYNPEXOEHW: Korga Bbinevka 3aBeplUeHa, He yaansinTe KaMmeHb Ais
BbIMEYKM MULLbI B TOPSYEM COCTOSIHUM U HE pa3MeLLanTe ero Ha XOonogHbIX
NMOBEPXHOCTSAX. B NpoTMBHOM crnyyae MOryT BO3HYKHYTb TPELUMHbI HA KaMHe
Ang BbINEYKN NULILbI.

NMPEOYNPEXOEHWUE: He noaoBeprante kKamMeHb ONS BbIMNEYKN NULLbI
BO34ENCTBUIO BNaru.




B T B
yxXoa h YHUNCTKA

1. OTcoeamHnTE BUIKY MUTAHUS OT PO3ETKN.

2. He ucnonb3ymnTe XecTkue LEeTKN, MeTannyeckue LWeTKA UNn HOXU Ang
YMCTKN BHYTPEHHUX YacTeWn, naHenu, NogHOCOB U NPo4YMX 4YacTten nedn. He
ncnonb3ynte abpasuBHble, LapanarLme matepuarbsl UM MotLwue cpeacTaa.

3. MpoTpuTe YacTn NeYn MbiNIbHOM TKaHbIO M MPONOIOCKanNTe BOAOW, a 3aTeM
TWwaTtenbHO 06CyLLINTE MATKON TKaHbHO.

4. OunwanTte CTeKNsiHHble NOBEPXHOCTU cneunanbHbIMU cpeacTBaMu Ang
YUCTKM CTEKOr.

5. He ucnonb3ynTte naporeHepaTopHble OUNCTUTENM AN YUCTKM npubopa.

6. [Ina YnCTKM NeYn HUKOrga He Monb3yMTECh KUCOTOW, pacTBOPUTENEM U
KEpPOCMHOM M APYrMMU rOpOYNUMU BELLECTBAMMU.

7. He monTe Kakne-nnbo 4actn neyn B NocygoOMOEYHON MaLUnHe.

8. [Ina yoaneHus rpsian 1 NSTeH UCNonb3ynTe cTeapar Kanus (HeWTpansHOE MbIfio).

OcyuecTBnanTe YACTKY MSITKOM TPSINMKOW B COOTBETCTBUM C PUCYHKAMM HUXKE

BO n3bexaHne BO3HUKHOBEHUS vapanuH.

MapoouuncTka *

OTO faeT BO3MOXHOCTb OYUCTUTL pasMsr-
YeHHble 3arpasHeHust Gnarogapst napy,
obpasytoemycs B neyn.

1.Yoanute Bce akceccyapbl U3 AyXOBKW.

2.3anente non nutpa BOAbl B MOQHOC U
[NomecTnTe NOTOK B HUXKHEW YacTu KoTna.

3.YcTaHoBMTE nepekntoyaTenb Ha pexum
OYMCTKN NApPOM.

4.YcraHosuTe TepmocTat Ha 70 °C rpagycoB
1 BKMoYnTE neYb B TedeHme 30 MUHYT.

5. MNocne paboTkl neun B TeveHne 30 MMHYT OTKPOMTE ABEPLbI NEYM U MPOTpUTE
BHYTPEHHIOK MOBEPXHOCTb BIAXXHOW TPSNKOWN.

6. Vicnonb3ynTe XXMAKOCTb AN MbITbsl NOCYAbI, TENSYHO BOAY U MSTKYH TPSINKY
0118 CTOVKMX 3arpsi3HEHnI, 3aTeM NPOCYLUMTE OYMLLEHHOE NPOCTPAHCTBO CyXOW
TPANKOWN.




Yuctka U YcTtaHoBKa [iBepLbl

MoTaHuTe aBepuy MpuBeante
ne4ym Ha cebs 3aMoK neTnu B
N OTKpoOnTE ee MaKcumanbHO
0o npegena. OTKpbITOE

3aTteM, NoTaAHUTE
3aMOK NeTnu npu

nonoxeHne, Kak
NoKa3aHoO Ha

MOMOLLM OTBEPTKM pucyHke 8.2.
W BbIMOMHUTE MepeBegute
npouenypy obe netnu,

OTKpbITUSA 3aMKa, coegvHsLLMe

Kak nokasaHo Ha
pucyHke 8.1.

ABEpLy C Mneyblto,
B OOQMHaKOBOE
MonoXXeHue.

3arem, NnpukponTe
ABepLy [0 Toro
MOMEHTa KaK OHa
OyneT ynupatbes B
3aMOK NeTnn, Kak
nokasaHo Ha
pucyHke 9.1.

[na cHatma
ABEpLbI,
npvBeguTe ee
B MPaKTU4eCKN
3aKpbIToe
MONOoXeHne 1
noTsHUTE ee
BBEpPX 00enmMmu
pykamu,
Kak nokasaHo Ha
pucyHke 9.2.

[lns ycTaHOBKM ABepLbl HA MECTO BbINOMHANTE OENCTBUS, ONMCaHHble Anis

CHATUSA, B 06paTHOM nopsiake.
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__BENRUNEE

UYucrtka Ctekna

HaxxmmnTe Ha nnacTMKOBLIE 3aLLerky Mo fIEBOW M NpaBon CTOpPOHE ABEpLbI,
Kak nokasaHo Ha pucyHke 10 n NoTAHWTE MnaHKy Ha cebs, Kak nokaszaHo Ha
pucyHke 11. Kak nokasaHo Ha pucyHke 12, nocne cHATUSA Npoduns, CTeKno
ocTaetcsi cBo6ogHbIM. OCTOPOXKHO NOTAHUTE Ha cebsa 0CBODOXAEHHOE CTEKO.
BHellHee cTekno 3akpenneHo Ha npodune aeepubl neyun. locne cHATUS
cTekor, Bbl MOXeTe € NerkocTbio X o4MCTUTh. Nocne 3aBepLueHns npouenypbl
YUCTKN M yXOf4a, BbINONHUTE npouenypy B obpaTHOM nopsigke U ycTaHoOBUTE
CTekna Ha mecTo. YbeamTech, 4TO NpouIib NAOTHO YCTAHOBIEH HA CBOE MECTO.

Katanutuyeckue CteHkmn *

KaTanutnyeckne CTEHKM pacrornioXeHbl CrieBa W cnpaBa OT Kamepbl Moj
HanpaBnsLWMMN. DTN CTEHKM YOANSOT HEMPUSTHbIE 3anaxy U MakCcuManbHO
MOBbILLAOT MPOU3BOAUTENBHOCTL BO BPEMSA MNPUroToBeHus nuwun. Kpome
TOro, KatanuTuyeckme CTEHKM MOrfoLLatoT ocTaTkM Macra M YUCTAT nevb BO
Bpems ee paboThbl.

CHATUE KaTanNUTUYECKUX CTEHOK

YUTOObI CHATbL KaTannTU4YeCKNe CTEHKU, BbIHLTE Hanpasnawmne. Mocne aToro
CTEHKWN U3BneKkarTca aBTomaTnyeckun. Mx criegyeTt MeHATb 4Yepes 2-3 roga.




MonoxeHus MNMonok

MpaBubHas ycTaHOBKa NPOBOSIOYMHON PELLETKM B
OYXOBKY SIBNAETCH BAXXHOW YaCTbH YCTAaHOBKW.
He nosBonsnTe NPOBOMIOYMHON  peLueTke
conpukacaTbCs C 3agHEen CTEeHKOW OYXOBKW.
lMonoxxeHnsa Nonok nokasaHbl Ha cnegyroLlem
pucyHke. Bbl mMoxeTe pasmecTuTb rnyOoKui
NPOTUBEHb WM CTaHO4APTHbIN MPOTUBEHb B
HWXHEN 1 BEPXHEN Nosikax.

YcTtaHOBKa U cHATUE NMPOBOJIOYHbLIX MOJIOK

YUTobbl CHATL NPOBOJIOYHbIE NMOJIKNA, HaXMWUTE Ha 3allenku, nokKa3aHHble
CTpenkamMmun Ha pUCyHKe, CHa4dyana CHUMUTE HUXHIOKO, a HE BEPXHIOKO CTOPOHY OT
MecCTa YCTaHOBKWU. YTtobbl YCTaHOBWTb NMPOBOSIO4HbIE NOJSIKK; BbINONMHUATE Npouenypy
yoaneHus I'IpOBOJ'IO‘-IHOVI NonkKu B 06paTHOM nopsaake.

3ameHa Jlamnbli

NPEOYNPEXOEHUE: Bo wu3bexaHne NoOpaKeHUs! SrEeKTPUYECKUM TOKOM,
nepeqd 3ameHon namnbl yo6eguTtecb, YTO NPMOOP OTKIOYEH OT LEnU NUTaHUS.
(OTKnNOYEHME OT Lenu NMTaHne o3Ha4YaeT OTKIOYEHME OT MarncTpasnbHON CeTH)
CHavana oTknounTe nuTaHme npudopa n ybeanTecb B TOM, YTO OH OCThbIS.

lMoBepHUTE N CHUMUTE CTEKNSHHBIV NNAad)OH Kak NoKa3aHo Ha puUcyHKe. B cnyyae
3aTpygHEHMA npu NoBopoTe nrad)oHa, NCMoNb3ynTe NNacTUKOBLIE NEpYaTKM.

3atem, BbIKPYyTUTE CTapyld W YCTAHOBUTE HOBYK famny C TakMMu xe
XapakTepUCTUKamu.

YcraHoBuTe NnadhoH Ha MeCTo, NOAKIOYUTE Kabernb NUTaHNS K PO3ETKE 1 3aBepLUMTe

npoueaypy 3aMeHbl flamnbl. Tenepb Bbl MOXeTe MCNonb30BaTh CBOK MeYb.

Tun G9 Nlamnbl Tun E14 Namnbl
- —
[ — @
;J ) 220-240 B, AC ?)) 220-240 B, AC
15-25 Bt 15 Bt
\/ 2

“
V Puc. 13 () Puc. 14

N




HAXOXXOEHWE U YCTPAHEHUE HEMCNPABHOCTEN

Bbl MOXeTe peLunTb NpobrieMbl, C KOTOPbIMM Bbl MOXETE CTOSKHYTLCS B Nprbope,
NPOBEPUB Criedyolime MyHKTbl Nnepeq TeM, Kak obpaTUTbCa B TEXHUYECKYHO

CNyxoy.
KoHTponbHbIe TOYKN

Ecnn Yy BaC BO3HUKI1A npo6nema C ,D,yXOBKOVI, CHa4ana nposepbre Ta6m/|uy
HXe U nonp06y|7|Te YCTpPaHNUTb HeNonagky, BblINONMHMB peKkoMeHaaunn.

HeucnpasHocTb

BeposiTHasi npuynHa

PekomeHgauuu Mo YcTpaHeHuto

[lyxoBka He paboTaerT.

VIcToYHUK nuTaHns HegoCTyneH.

MpoBepbTE HanNU4Me aNeKTPONUTaHUS.

[lyxoBKa OCTaHaBNMBaeTCA BO BPeMsi
NPUroTOBNEHUS.

BoamoXHO, Burka oTcoeduHeHa oT
HaCTEHHOW PO3ETKM.

BcTaBbTe ITeNcenbHyl BUMKY B
HaCTEHHYIO PO3ETKY.

OTkno4aeTcs BO BpemsA NpUro-
TOBIEeHuA.

HenpepbiBHasi paboTa B TeueHune
CIULLIKOM AOMNTOro BPEMEHW.

[aiite fyxoBKe OCTbITb MOCIE ANUTENbHbIX
LIMKITOB NMPUIOTOBIEHNSI.

OxnaxgaroLimnii BEHTUNSTOP He
pa6oTaer.

Crywante 3ByK OT OXflaXxzaloLero
BEHTUMIATOPA.

[lyxoBka He ycTaHOBReHa B XOPOLLO
npoBEeTPMBaEeMOM MecTe.

YrocToBepbTECh, YTO COGNoAEHb! 3a-
30pbl, YKasaHHble B WHCTPYKUMSX MO
aKkcnnyaraumm.

Heckonbko yCTPOWCTB NMOAKMIOYEHb! K
OfHOW po3eTke.

Mopkniounte TOMbKO OAWMH MpUBop K
O[HON po3eTke.

HapyxHble noBepxHOCTU npubopa
CUNLHO HarpeBalwTCA BO Bpemsi
paboTbl.

[lyxoBKa He yCTaHOBIEHa B XOPOLLO
NpOBETPUBAEMOM MECTE.

YpocTtoBepbTech, 4TO  cO6MiogeHb!
3a30pbl, yKaszaHHble B WHCTPYKUUSAX
no aKcnnyaTauuu.

[Bepua AyXOBKM He OTKpbIBaeTcs
AOMKHLIM 06pa3oMm.

MuLLeBble OCTaTKW 3aKIMHMBANIN MEXIY
[BepLEVi ¥ BHYTPEHHUM NPOCTPaHCTBOM.

OuncTuTe AyXOoBKY W MNONbITAUTECH
OTKPbITb ABEPLYY CHOBA

BHYTpeHHUIA CBeT TYCKNnbIA UNU He
BKIOYAETCA.

[TOCTOPOHHUIA  NpeameT  NOKpblBaeT
namMny BO Bpemsi MpUroTOBMEHMS.

OYMCTUTE BHYTPEHHIOK NOBEPXHOCTb
[lyXOBKM 1 CHOBa NpoBepbLTe.

BoamoxHo, HeucnpaeHa namna.

YCTaHOBWTE HOBYK namny C TeMU Xe
XapaKkTepucTukamu.

I'Iopa)KeHMe JNeKTPU4eCKUM TOKOM
npu KacaHUU OYXOBKW.

3asemreHve He BbIMONHEHO JOMKHbIM
obpaszom.

Vcnonb3yetca po3eTka 6e3 3a3emne-
HUs1.

Y6enuTtecb, YTO WCTOYHUK NUTaHUSA
3a3eMJIeH NMPaBUIbHO.

H B B




HeucnpaBHocTb

BeposiTHasi npuunHa

PekomeHnpaumm Mo YctpaHeHuio

Bopa kanaer.

Map BbIXOAWUT U3 TPELUMHLI HA
ABepue AyXOBKM.

Bopa B ayxoske.

Boga wnm nap moryt 06pa3oBbiBaTLCS
npun onpeaeneHHbIX YCrnosusax B 3aBU-
CUMOCTM OT NPUIOTOBMEHHON NULLy. JTO
He SIBMSIETCS HeMCnpaBHOCTLIO Npubopa.

,Ela|7|Te AYXOBKe OCTbITb U BbITPUTE TKaHbLHO.

Oxnaxpalowmin BeHTUNATOp npo-
pomkaeTr paboraTb nocne 3aBep-
LWeHUs1 NPUrOTOBIEHUS.

BeHtunsitop paboTaet B TeveHve onpe-
[EeneHHOoro nepuoaa BpeMeHu Ansl BeH-
TUMSLMM  BHYTPEHHEro NpocTpaHcTBa
[YXOBKW.

370 He ABNsAeTCA Henonaakon
npu6opa; No3TOMy BaM He HY>HO
6ecrnokonTbes.

MMKpOBOﬂHOBaﬂ neyb He rpeet

[Bepua AyxoBkM OTKpbITa.

3akpoWiTe ABepLy 1 nepesanycTuTte
npubop.

Perynatopbl AyXOBKW HenpaBWilbHO
OTPEerynupoBaHb!.

MpouTuTe pasgen, kacaroLwmincs paboTbl
[LYXOBKU, 1 BbIMOSHUTE COPOC AyXOBKU.

MpepnoxpanuTens cpabotan unu
aBTOMaTUYeCKUi BelKnovaTenb
BbIKIIOYEH.

3ameHnTe NnaBku MpefoxXpaHUTerb
unm cBpockTe aBTOMaTUYECKUA  Bbl-
kntovatens. Ecnu 910 nosTopsieTcst
4acTo, 06paTUTECh K ANEKTPUKY.

[AbIM BbIXOAUT BO BpeMs paboThbl.

Mpu paboTe OyxOBKW B NEPBbLIN pa3

Bbixogut AbiM 13 HarpeBaTenen. A1o
He SIBMsieTCs HeucnpaBHOCTbIo. Mocne
2-3 umknoB paboTbl Abiva Gorblue He
6ynert.

OcTaTku NULWM Ha HarpeBsaTene.

[ante ayxoBke OCTbITb WU O4YUCTUTE
OCTaTKM NUn Ha AHe OYXOBKU U Nno-
BEPXHOCTU BEPXHEro HarpesaTens.

Mpwu paboTte nyxoBKkK ob6pa3yetcs
3anax rapv Unu NnacTuKu.

BHyTpy neuu ucnonbayloTca nnactu-
KOBble WNW Apyrue HeTepMoCTOnKue
NpUHaANEeXHOCTU.

Mpu BbICOKMX TemnepaTypax Wuc-
noNb3yinTe MOAXOAAWMNE CTEKMsH-
Hble nocyabl.

[lyxoBKa He MPUrOTOBUT AOMKHbLIM
o6pasom.

[iBepua AyXOBKM 4acTo OTKpbIBaeTcs
BO BpeMs NpuUroToBreHus.

He oTkpbIBaiTe ABEpPLYY [yXOBKW YacTo,
ecnu epa, KoTopylo Bbl [OTOBUTE,
He TpebyeT nepeBopaymBaHus.
Ecnn Bbl 4acTo OTKpbiBaeTe ABepLly,
BHYTPEHHSIS TemnepaTypa najaeT,
n Oyger BNMATbL Ha  pesynbrat
NPUroTOBMNEHUS.
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NMPABUIIA OBPALLEHUA

1. He ncnonb3ynte aBepuy v / nunun pyyky npy nepeHoce unm nepemeLLeHnm
npunbopa.

2. MNepeHocuTe N NepeBo3nTE B OPUTMHANBbHOW yNaKoBKe.

3. lNpu norpyske / pasrpyske un obpalleHnn cobnoganTe KparHo
OCTOPOXHOCTb.

4. [lepen nepeHOCOM W TpaHCMOPTUPOBKOM Yyb6eamTecb, 4YTO ynakoBKa
HadeXHO 3aKpbiTa.

5. 3awuTtuTte OT BHEWHUX (PaKTOPOB (TakMX Kak BMa)XHOCTb, Boga U T. A4.),
KOTOpble MOryT NOBPEeAMUTb YNaKoBKY.

6. byobte oCcTOpPOXHbI, 4TOBbI HE MOBpPeauTbL Npubop n3-3a ygapos, cOoeB,
Kanenb 1 T. 4. BO BpeMsi NepeHoca U TpaHCMOPTUPOBKX, a TakKe He crioMaThb U
He aedopmMmpoBaThb €ro BO BpeMsi paboThbl.

COBETbI MO 3HEPIOCBEPEXEHUIO

Cnepytowme getanu nomoryT BaM 9KCNnyaTupoBaTb AaHHbIN npubop B
9KONOrMyYeckn n IKOHOMUYECKN BbIrOAHOM BUAE.

1. Vicnonb3ynTe TEMHbIE U 3MarneBble COCyabl, TENONPOBOAHOCTb KOTOPbIX
ABMASETCA NyYLLUM.

2. Korga Bbl rOTOBUTE MKLLY, €CAM PeLenT UM pyKOBOLCTBO Nosib3oBaTens
yKkasblBaloT, 4To TpebyeTca npeaBapuTeNnbHbIN Harpes, NpeaBapuUTEnbHO
HarpenTe OyXOBKY.

3. He oTkpbIBanTe ABEPLY OYXOBKN BO BPEMS MPUIOTOBIIEHNS.

4. CtapanTecb He roTOBUTb HECKOMbKO Ortog OAHOBPEMEHHO B AyXOBKE. Bbl
MOXeTe roTOBUTb HECKONbKO 6ntoa 0gHOBPEMEHHO, NOCTaBMB ABE COCyAbl Ha
MPOBOSIOYHYHO PELLETKY.

5. MpuroToBbTE HECKONBLKO GNIOA OAHO 3a APYrMM. [lyxoBKa He TepSieT Tenso.

6. Bblkntounte AYXOBKY 3a HECKOMNbKO MWHYT 0O OKOHYaHUS BPEMEHMU
npuroToBreHus. B aTom cnyyae He OTKpbIBanTe ABEpLY AYXOBKU.

7. MNepen NpuUroToBreHUEM pasmMopaXKuBamTe 3aMOPOXEHHbIE MPOAYKThI
nUTaHUs.




OKOJIOM'MYECKU BE3OINMACHAA YTUNU3ALUA

MponssoguTe yTMNU3aLMO 3KOMOrm4yeckn 6GesonacHbIM
cnocobom.
[aHHbIn Nprbop MapKknpoBaH B COOTBETCTBUM C EBponerickon
anpektneon 2012/19 / EC o6 oTxogax aneKkTpuyeckoro u
3MNEKTPOHHOro 0bopynoBaHMs (0TpaboTaHHOE aneKTpUYeckoe
n anekTpoHHoe obopynosaHne-WEEE). [laHHasa aupektuea
I onpegensiet pamMmky no Bo3Bpaty 1 nepepaboTky yTunmnanpo-
BaHHbIX NpnbopoB, 1 AeNCcTBYeT Ha Bcen TeppuTtopun EC.

MHPOPMALIUA OB YINAKOBKE

MaTtepuanbl ynakoBkM YCTPOMCTBa Mpou3BefeHbl U3 nepepabaTtbiBaemoro
Cbipbsi B COOTBETCTBMW C HawMMu HaumoHanbHbIMM HOpMaMK Mo 3alute
OKpy>KatoLLlel cpedbl. 3anpeluaeTtcs BblOpacbiBaTh YNakoBOYHbIE MaTepuarbl
BMecTe ¢ OblToBbIMM U gpyrummu otxodamu. OTnpaBbTe ux B TOuYKM cbopa
yNakoBOYHbIX MaTepunanos, ykazaHHble MECTHbIMU OpraHaMu BnacTy.
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