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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 hecomes 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 hefore
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. |f 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.




H @ B

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 ..-..-..’%L 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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CONTROL PANEL
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1 2 3

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. |f 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 . !

~ 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.




H @ B

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 _Cookir]g
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.
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.
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.
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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.




YBAXAEMbI/ NOKYNATEND!

bnarogapum Bac 3a 10, 4TO oTAanM npeanoyvTeHne Hawen 6bIToBOM
TEXHUKE.

Hapeemcs, 4to Bam noHpaBuTca Nnpogykums Halen KoMmnaHin, u B
Oyaywem Bbl oToagnte en npegnovTteHme.

[laHHOe n3genve NponsBedeHo Ha COBPeMEHHOM 0GopyaoBaHun Ges
HaHeCceHUs Bpeaa oKpyxatoLlen cpeae.

CootBeTcTBYET TPEOOBaHMAM nonoxeHun OQupektuebl EC 06 oTxogax
3NEKTPUYECKOro 1 anekTpoHHoro obopyaosaHna (WEEE).

NMPUMEYAHUE

[laHHOe pyKkOBOACTBO MO 3KCnnyaTauum npegHasHavyeHo ans HeCcKONbKUX
MoAenen, Hannume pexmmMmoB N YHKLNK MOXET oTnndatbcs. Bece
PUCYHKMN CXeMaTUYHbI. PYHKLUMN N KOMMNEKTYyoWMe, 0603HaYEHHbIE
3HaAKOM «*», ABNAKTCA AONOMHUTENBHOM OMNUWEN U MOryT OTCYTCTBOBaTb
B Bawem usgenun.

BHuMaTenbHO NnpoyTUTE pyKOBOACTBO, B HEM JAlOTCHA BaXKHble YKa3aHUA
no 6e3onacHon yCcTaHOBKe, SKChnyaTaunm u TexobCcnyxmBaHuio.
[Mo3aboTbTeCh O COXPAHHOCTU PYKOBOACTBA NO dKCMyaTtaumm ans
Ncnonb3oBaHUs ero B ganbHenweM. Npu nepegaye gaHHOro ycTponcraea
HOBOMY BrnajenbLy He 3abyasTe nepefatb BCe JOKYMEHTbI.
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BAXHbIE NPEAYNPEXAEHUSA

1. YcTtaHoBKa U pEMOHT AOMKHbI BbITb BbIMNOSTHEHDI
ABTOPU30OBAHHbLIM CEPBUCHbIM LEHTPOM
[Mpon3BoauTENb HE HECET OTBETCTBEHHOCTM 3a PaboThl,
OCYyLLeCTBNsieMble HeoduLmarbHbIMU CepBUCaAMM.

2. BHnmaTtenbHO n3ayynte gaHHble UHCTPYKLMN NO
akcnnyataumn. Tak Bbl MOXeTe 6e3onacHo 1 NpaBuib-
HO Kcnosb3oBaTb NpPUoop.

3. Cnepgyet ncnonb3oBaTb OyX0BbIW LKA B COOTBET-
CTBUM C MHCTPYKUMSMU MO SKCnyaTtaumn.

4. He no3Bonante getam mnagwe 8 net, n JoMaLllHUM
XMBOTHbIM NpnbnmxaTbCs K npnbopy, Korga oH paboTaert.
5. HekoTopble 4YacTu MOryT ObITb rOpA4YMMU BO
BpemMs ucnosnb3oBaHUA. He gonyckante ManeHbKUX
aeTen K nevyu.

6.MPEOYNPEXAOEHUE! NoxapoonacHo:He XpaHUTe
Kakne-nnobo npeameTbl B AYXOBOM LUKady.

7. MPEOQYNPEXOEHUE! Bo Bpemsa paboTbl AyXOBKa
HarpeBaeTcsl. Henb3a KacaTbCsl BHYyTPEHHUX 3NeMeH-
TOB [YXOBKM 6e3 cpeacTB 3aWwmThl.

8. XapakTepuctnkn gaHHoro rnpmbopa ykasaHbl Ha
3aBOACKOW Tabnuuke.

9. [loBEPXHOCTN MOTYT ObITb NOPSAYMMU  NPU UCNOSb-
30BaHuM rpuns. He nognyckante K ne4n MarieHbKUX
neTen.
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10. MPEAYNPEXAOEHUE: NaHHbIM npubop npex -
Ha3Ha4yeH Ana npurotoBneHnsa nuwu. Ero Henb3A
Mcnonb30BaThb ANA APYruX Lenen, Takux Kak oborpes
KOMHaTbI.

11. He ncnonb3yimnte napoounUCTUTENN AN YACTKU
npubopa.

12. locne Toro, Kak Bbl NONOXUTE NULLY B IYXOBKY,
ybeanTech, YTO ABepua AyXOBKM NOSTHOCTbIO 3aKpbITa.
13. HUKOTI A He nbiTantecb NOTYLWNUTb OrOHb BOLOW.
CHavana BbIKMO4YNTE NMUTaHMe npubopa, a 3arem
3aKpouTe nrnamMsa KpbILLKOW UKn NoXapHbIM O4eAIOM.
14. MPEAYNPEXOEHWE! Oetn Ao 8 net AomnXxHbl
HaXoAUTbLCA Ha PacCTOSIHUU, €CIN 3a HUMU He
OCyLUEeCTBNAETCA NOCTOAHHOEe HabnaeHue.

15. Cnenyet nsberatb KOHTaKTa C HarpeBaTesibHbIMU
arieMeHTamMu.

16. BHUMAHMUE: He cneayeT octaBnATbL npouecc
npuroToBrieHUA 6e3 npucmMmoTpa.

17. [aHHbIn nNpnbop MOXET WUCMNOSb30BaTbCS
OeTbMU B Bo3pacTte OT 8 NneT u ctaplle, a Takke niyamm
C OrpaHUYeHHbIMU PU3NYECKUMU, CEHCOPHBIMU U
YMCTBEHHbIMW CNOCODHOCTAMU UMK NPU OTCYTCTBUK
onbiTa N 3HaHUN, TONbLKO NO4 NPUCMOTPOM, UK B
cny4vae nx MHCTPYKTa)ka Mo MCronb3oBaHMo nNpnbopa,
eCrnu yKasaHHble nuua noHMMaroT CTeneHb ONacHOCTH.
[leTn He OoMKHbI urpaTb ¢ obopynoBaHMeM. Ynctka u
obcnyXnuBaHne He OOMKHblI OCYLLECTBNATLCA AETbMU
6e3 npucmoTpa B3POChbIX.




18. [aHHbIn npnbop paspaboTaH UCKITIYNTESTBHO
OJ151 UICNONb30BaHNA B ObITOBLIX YCITOBUSX.

19. XpaHute npndop 1 LWHYp NUTaHUSA B MeCTe,
HedOCTYNHOM NS AeTen B BO3pacTe Mmnaglie 8 ner.

20. lNepen Tem, Kak Ha4YaTb UCNonNbL3oBaTb NPMBOP,

ybepute wTopbl, TONb, bymary wunu niodown
BOCMNMaMeHALWMNCS (BocnnaMeHsembln) maTtepuan

Ha 6e3onacHoe pacTosaHue. He nomeluaiite Bocnname-
HAIOLLMEC WM NerkoBocnnaMeHsLLmMecs MaTepumarnbl

Ha npudop Unu B Hero.
21. [lepxnte BEHTUNALNOHHbIE KaHarbl OTKPbITLIMU.
22.lNpnbop He noaxoauT Ansa aKcnnyaTaumm ¢ BHELLHUM

TaVIMepOM WUNn OTAENMbHOMN CUCTEMOU ANCTAHLMOHHOIO
ynpaBJlieHUA.

23. He HarpeBainTe KOHCEPBbI U CTEKIAHHbIE DAHKM.
[laBrieHne MOXEeT NpmUBECTU K B3PbIBY DAHOK.

24. Py4dka oyxoBoro wwkada He sgBnaeTcs rnosnoTeH -
uecywurtenem. He Bewante nonoteHua v T. 4. Ha Py4dKy
OYyXOBOro LKkada.

25. He pasmewante nNpoTMBHU, NINTbI UKW antoMm -
HUeBYIO PONbry ANns AyXOBKU HEMOCPEACTBEHHO Ha
HWXHIOK YacTb OyXOBKW. HakonmneHHoe Tensio MoXeT
noBpeanTb OCHOBaHME Meyn.




26. [1py nomeLLeHN NPOOYKTOB NMUTAHUA B LyXOBKY
NN n3BriedeHnn onog n3 He€ Bcerga MUCnonb3ymnTe
TEPMOCTOMKNE NepyaTKu.

27. He ncnonb3ynte Nnpudop B TaKNX COCTOAHUSIX,
KOTOpble MOryT NOBSIMATb Ha Bally YMCTBEHHYIO
OeATenbHOCTb U KoopanHauuio. Hanpumep noa
BO34ENCTBMEM JIEKAPCTB U/ ankorons.

28. byobTe OCTOPOXHbI NPY CMeLLMBaHUN ankorosis

C eqon. Ankoronb UcnapsieTcst Npu BbICOKMUX TEMIE -
paTypax U MOXET Bbl3BaTb MoXap, ecriv OH cornpukaca-
eTCA C ropsi4MMmM NOBEPXHOCTSMM.

29. Tllocrne kaxgoro ncnonb3oBaHUs NpoBepbTe,
BbIKIHOYEH NN Npnbop.

30. Ecnu npnbop HeucnpaBeH unnu MMeeT BUANMbIE
NOBPEXOEHUS, HE UCMONb3YyNTE Ero.

31. He kacanTtecb wtencensHOW BUITKN MOKPbIMIA
pykamu. He TAHUTe 3a LWHYP NUTAHUS, YTOObI OTKNIOYNTL
NpubOop OT CETU ANEKTPONUTAHNSA; BCerga npuaepxu -
BaWTe BUJKY PYKOWN.

32. He ncnonb3ynte npubop, ecnu CTEKNo ABepubl
yaaneHo unm crioMaHo.

33. lNonoxute 6ymary ons BbINeYkn BMECTE C MULLIEN
B NpeaBapuUTENbHO HArpeTyr OyXOBKY, MOMECTUB €€ B
OYXOBKY UMW Ha akceccyap Ansa OyxXoBku (MPOTUBEHD,
NPOBOSIOYHAas peweTka n T. 4.).

34. He pasmelwianTte Ha npnbope npeamMeTsl, KoTopble
MOryT BbITb AOCTYMNHbI AN AETEN.




35. BakHO npaBunbHO NOMECTUTL PELLUETKY U NpOo-
TMBEHb Ha HarpasndaoLne.

[MoMecTuTe peLUeTKy Unn NPOTUBEHb MEXAY ABYMS
HanpaBnsawLWMMK U yoeanTech, YTO OH HAOEXHO
OEepXUTCH, Npexae Yem NMoroXnUTb Ha HEro MULLLY.

36. YUToObI NpenoTBpaTUTb PUCK MPUKOCHOBEHUS K
ropsyYnM anemeHTam OyXOBKW, yaanuTe nuilHue
yactTn BGymaru ons BbINEYKU, KOTOPbIE MOTYT BbICTYNaTb

3a Kpasi.

37.Hukorga He ncnonb3ynte AyxXOBKY Npu Temneparty-
pax Bbllle, YeM MakcMMmarnbHaga Temneparypa,
yKasaHHasi Ha Ballen bymare ans Bbineyku. He

pasmelwante bymary ansi BblNe4ykn Ha AHE OYXOBKW.
3-3a pucka NPUKOCHYTbCA K HarpesaTeNbHbIM
anemeHTam QyXOBKW, yoanuTe JIMWHue Yactmn bymaru
OJ151 BbINEYKN, KOTOpble BbICTYNatoT 3a Kpas.

38. He pa3smellanTe TsXKENble npeaMeTbl Ha OTKPbLITOW
OBepLE M HE NO3BONANTE AETAM CUAETb

Ha HEW. OTO MOXET NPUBECTU K ONMPOKMUABLIBAHUIO NEYU
NN K NOBPEXAEHNIO ABEPHbIX NETESb.
39.YnakoBo4Hble MaTepuansl NPeaCcTaBnstoT ONacHOCTb
anga geten. XpaHuTe yrnakoBoYyHble matepuarnbl B
HedOCTYNHOM NS AeTen MecTe.

40.He ncnonb3ymnte abpasmBHble YUCTAWME CpeacTsa
UM OCTPble MEeTannyeckne ckpebknm anst OYUCTKU
cTekna, Tak Kak LapanuHbl, KOTOpble MOryT BO3HUKATb
Ha NMOBEPXHOCTWN CTeKna ABepLbl, MOryT NMPUBECTU K
pas3buTuio cTtekna.
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41. lNonb3oBaTenb He JOMKEH PEMOHTMPOBATL MNeYb
CaMOCTOSATESbHO.

42. [1pun ncnonb3oBaHNN BHYTPEHHUE U BHELLHNE
NOBEPXHOCTU OYXOBKM CTAHOBATCS ropsummun. Korga
Bbl OTKPbIBaAETE ABEPLY OYXOBKU, OTXO4UTE Ha3aj,
4YTOObI N30eXaTb ropaAvero napa, BbIXO4sLLEro U3HYTPU.
meeTca puck oxora.

43. Npn ncnonb3oBaHum Nnpmubopa He KacanTecCb ero
MOKPbIMU pyKamMu.

44. He BkntovanTe npmbop Npu YNCTKE. DTO MOXKET
NPUBECTUN K MOPAKEHUIO ITEKTPUHECKMUM TOKOM.

45.[lnTaHne OyXOBKN HEODXOOMMO OTKITHOUNTL BO
BpeMsi CTpouTenbHbIX paboT goma. [Nocne 3aBepLlueHns
paboT NOBTOPHOE NOAKMNIOYEHNE AYXOBKM K SNEKTPOCETH
OOIMKHO BbIMNOSHATLCA aBTOPN30BaHHbLIM CEPBUCOM.

46. [lpnbop Hernb3s ycTaHaBNMBaTh 3a LJEKOPATUBHLIM
NOKPbITUEM BO M3bexXaHne neperpesa.

47. lNpexne 4eM CHATb XpOMUPYHOLLIME HanpasnsawLme,
BbIKItounTe npmnbop. locne o4ncTkn ycTaHoBUTE
HanpaensLwmne B 0bpatHoM nopsiake.

48. Toukun KpenneHusa kabens AomKHbl ObITb 3aLLULLEHbI.
49. [Noxanyncra, He roToBbTE NULLY HENOCPELCTBEHHO
Ha NPOTMBHE Unu pewleTke. lNonoxute nuuy B
COOTBETCTBYHLLYIO MOCyAY, Npexae 4Yem nosioKnTb

ee B yXOBKY.




AneKkTpobe30nacHOCTb

1. NogknoyunTe YyCTPOMNCTBO B 3a3EMIIEHHYIO PO3ETKY,
3alLULLEHHYIO NMPpeaoXpaHnTernemM, COOTBETCTBYHOLLINUM
3Ha4YEeHUsM, NPUBEAEHHBLIM B Tabnuue TEXHNYECKNX
XapaKTEPUCTUK.

2. PerynupoBka obopyaoBaHna 3a3eMsieHnsa OormkHa
ObITb BbINOSTHEHA KBANUMOULMPOBAHHBIM 311EKTPUKOM.
Hawa kKomnaHma He HeceT OTBETCTBEHHOCTU 3a
ywiep6, KOTOPbIN MOXET BO3HUKHYTb B peaynbraTe
akcnnyaTauuu npubopa 6e3 3a3zemneHnsa B COOTBETCTBUMU
C MECTHbIMUN NnpaBunamm.

3. Cnenyet nucnonb3oBaTb aBTOMaTUYECKME BbIKITHOYa-
Tenun, asTomMaTbl 3aLlMTbl OT TOKa YTEYKN NMPu NOAKITYe-
HUK Npudopa.

4. LLIHyp nnTaHm4a (LWHYpP CO WTEerncesibHON BUNKOW) He
OOSTHKEH conpuKkacaTbCsi C ropssyMMm Yactamm npmbopa.
5.Ecnv WHyp nuTaHunAa (LWHYP CO LITENCcernbHOW BUITKOW)
NOBPEXOEH, TAKOM LWHYP AOMKeH ObiTb 3aMeHeH
NpOon3BOAUTENEM UIN €ro AUIePOM N0 TEXHNYECKOMY
0bCcnyXMBaHUIO NN HE MeHee KBanuuumMpoBaHHbIM
nepcoHanom BO n3bexaHns onacHOCTM.

6. Hukorga He mouTe nNpuMbop NyTeM pacnblieHUs

NN HanNMBaHMsA Ha Hero BoAbl. IMeeTcst puUck nopakeHus
3IIEKTPNYECKMM TOKOM.

7. MIPEAYNPEXOEHUE: Bo unsdexaHue nopaxeHus
3NEeKTPUYECKUM TOKOM nepen 3aMeHOU famMmnbl
yb6eauTechb, YTO NUTaHMEe NpPUdopa OTKITHOYEHO.




B @ B .
8.MPEAYNPEXOEHUE:Mepen obcnyxmnBaHmem
oTcoeAnHUTE BCe coeAUHEHUS Lenn OT INEeKTpo-
NMUTaHUSA.

9. He ncnonb3ynte nopBaHHble UM NOBPEXOAEHHbIE
LUHYPbI  WUNWU  YOJIMHUTENN;  UCMOSb3yNTe  TOSbKO
OpPUrMHAarbHbIN LWHYP.

10. [pn nogknoYeHUn WTENCENLHOW BUSTKM K PO3ETKE,
ybeanTech, YTO B PO3ETKE HET XUOKOCTU UMK BRaru.

11. 3agHsas naHenb OyXOBKN TakxXe HarpeBaeTcs npu
aKkcnnyataymn. SnekTpudeckmne coeanHeHnst He JOIMKHbI
conpukacaTbCs C 3aHEN NaHenbto, B MPOTUBHOM cryyae
coeIMHEHNS MOTYT ObITb NOBPEXAEHDI.

12. He 3akpennanTte coegnHUTernbHble Kabenu Ha
OBepLe OyXOBKU M He npoknaabiBante kabenu

yepes ropsiume noBepxXHOCTU. Ecnu WHYp pacniaBuT-
CH, 9TO MOXET NPUBECTU K KOPOTKOMY 3aMbIKaHUIO
OYXOBKW N Jaxe K rnoxapy.

13. [Ins ycTaHOBKN, TEXHNUYECKOIO 0BCNYyXNBaHUS,
OYUCTKN M PEMOHTA OTKMNoYanTe npmbop oT ceTn
9NIEKTPONUTAHUA.

14. B cny4ae noBpexaeHuna WHypa nutaHmus Heobxo -
ONMO 0BpaTUTLCA K NPOM3BOANTESO, B aBTOPU3OBAHHbLIN
CEPBUCHbIN LEHTP UK K NOOLIM ApYyrMM KBanuuum -
pOBaHHbIM crieyuanuctam Asns ero 3aMeHbl Ha aHano-
MMYHbIA BO N3bexaHne onacHbIX CUTyauun.

15. Y6eguTtecb, YTO WITENCENbHAA BUMNKA NSIOTHO
BCTaBrieHa B PO3EeTKY, YTOObI n3bexarb 06paszoBaHus
NCKP.
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16. He ncnonb3ynte napooymncTuTenn npu O4YNCTKe
npubopa, B NPOTUBHOM CIlydae MOXeT BO3HUKaTb
nopa)xeHne aNeKTPUYECKUM TOKOM.

17. MNpnbop gomkeH ObITb MNOAKITHOYEH K 3NIEKTPOCETU
Yepes pasgenurtenbHoe YCTPOMCTBO, NO3BOMALLEE
OTCOEANHUTb OT CETU BCE KOHTAKThI.

18. [Npnbop MOXeT ObITb OCHALLEH LUHYPOM MUTaHUA
B 3@aBMCMMOCTM OT MOJENW.

19. HenogBwmxHble coeguHEeHUss OOMMKHbl ObITb
NoAKNIYEHbl K WUCTOYHUKY NUTaHUs, obecneyunsato-
LLLleMYy MHOronontCHOE OTKI4YeHme. [1na npndopos

C 3awWmTon OT nepeHanpsixkeHust Hwxe lll kateropun,

YCTPOMCTBO OTKMNHOYEHUS OOMKHO ObITb NOAKIHOYEHO
K UICTOYHUKY MUTaHUS C OUKCUPOBAHHBLIM HanpsKe-
HMWEM B COOTBETCTBMU C KOAOM NPOBOAKMN.
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LleneBoe ucnonb3oBaHue

1. JaHHbIn Nnpubop NpeaHasHayYeH Ans UCnorb30BaHMA
B 6bITOBbIX ycnoBusax. Kommepyeckoe ncnosib3oBaHne
npubopa He AonyckaeTcs.

2. [laHHbIN NpMBOP MOXHO MCMNOSb30BaTb TOSbKO A4
npuroToBrieHna nuwn. Ero He cneayet ncnonb3oBaTb
OS5 OpYyrux Lenen, Takmx Kak oborpes KOMHaTbl.

3. daHHbIn npnbop He crefyeT ucnonb3oBaThb ANs

CYLLKM odexAabl, MornoTeHewy, NyTeM NoABeLUMBaHUSA UX
anst oborpesa.

4. [MpounsBoanTenb HE HECET OTBETCTBEHHOCTU 3a
Kakme-nnmbo NoBpeXaeHus, BO3HMKLLNE B pe3ynbraTte
HenpaBUIIbHONO WUCMNOSIb30BaHUS YCTPOUCTBA WK
obpalleHns ¢ HAM.

5. Mpnbop MOXHO MCNOMb30BaTh AN pasMopakmea-
HUS, 0BXXapuBaHUS, XKapKN U MPUTOTOBIIEHNSA Ha rpune.

6. Cpok cnyx6bl npnodbpeteHHoro Bamu npnbopa
cocTtaBnsieT 5 net. B Te4eHne gaHHoOro nepnoaa
BPEMEHMW 3anacHble YacTun, Heobxoanmele Ans padoThbl
3TOro npudopa, NpeaocTaBnsATCA U3rOTOBUTENEM.



RESHETOVA
Машинописный текст
 


dneKkTpuyeckoe coeguHeHne

YcTaHoBKa 1 COEAMHEHUS AaHHOWN MEYN OOIMKHbI BbIMOMHATLCS YNOTHOMOYEHHBIM
CEepBUCOM M B COOTBETCTBUM C YKa3aHUSIMU NPOU3BOANTENS.

Mpnbop cneagyeT ycTtaHaenNMBaTb B OTCEK AN nevun, obecrnedmBaroLLyin XOPOLLIYIO
BEHTUINPYEMOCTb.

CoeavHeHne npubopa C ANeKTPUYECKON CETbIO crieayeT BbINOMHATb TONbKO
yepes pO3EeTKM C HagIexallen CMCTeMon 3asemnenns. Ecnv B mecTte yCcTaHOBKM
nprnbopa HeT PO3ETOK C CUCTEMOWN 3a3EMITEHUS], CBSPKUTECH C YMOSTHOMOYEHHbBIM
nepcoHarnom. NponsBognTenb He HECET OTBETCTBEHHOCTW 3a Bpe[, NpUYMHEH-
HblM B pesynbrate coeanHeHus npubopa ¢ He 3a3eMieHHON CUCTEMOWN NUTaHUS.
Bunka Bawen oyxoBKu OCHalleHa 3a3emMreHnemM, ybeamtech, YTO po3eTka ans
NOAKNIOYEHMS TakKe 3a3emrieHa. [locne yctaHoBKM Npubopa, po3eTka JOSMKHa
pacnonaratbCs B N1erko JOCTYMHOM MecCTe.

Bawa neyb M3rotoBrneHa B COOTBETCTBUM C anekTponutaHmem 220-240 V
50/60 Hz. AC 1 TpebyeT yCTaHOBKM MpenoxpaHuUTEns MOLLHOCTbH 16 Amp.
Ecnu Bawa ceTb oTnmMyaeTca OT YKa3aHHbIX 3HAYEHWWN, CBSXXUTEChb C
YNONMHOMOYEHHbIM CEPBUCOM UIN NPOECCUOHANbHBIM 3M1EKTPUKOM.

B cnyyae Heob6xogMMOCTM 3aMeHbl 3MEeKTPUYEeCcKOro npegoxpaHuTens,
ybenunTech, YTO aNeKTpu4eckoe coequHeHne BbINONTHEHO CReayrLwmMM 0b6pa3om:

+ KopunyHeBbi kabenb B dhasy (paboymnin KOHTaKT)
*  CuHuin kabenb B HENTpanbHbIA KOHTaKT
* XenTto-3eneHblvi kabenb B KOHTAKT 3a3eMNeHns

PasbeamHutenn uenu nuTaHns OOMKHbI BbiTb pacnonoXxeHsl B JOCTYMHOM
ANs nonb3oBaTens mecre.

Kabenb nutaHua (kabenb ¢ BUNKOW) HE AOMXEH KOHTaKTMpoBaThb C
HarpeBarwLWMMNCA NOBEPXHOCTSAMMU Npubopa.

B cnyyae noepexageHus kabensa nutaHus (kabenb C BWUIKOW), OH AOSMKEH
OblTb 3aMeHeH W3roToBUTENEM WU €ero CEepPBUCHbIM areHTCTBOM WMu
npodgpeccroHanom B UenAX nNpefoTBpalleHns BO3HUKHOBEHUSI OMacHbIX
cuUTyauumn.




OMNMUCAHUE MNMPUBOPA

1. NaHenb ynpasneHus 4. PelueTka Ha NpoTUBEHb*
2. my6okuii NnpoTuBEHBb* 5. CTaHaapTHbIN NPOTUBEHDb
3. Beprten * 6. [IBepua OyxXOBKM

7. Namna

* B 3aBMCUMOCTM OT MOoAenu




Akceccyapbl (BbIGOPOYHO, AONONTHUTENbHbIE ONUKUKn)

my60oKui NnpoTuBeHb *

Wcnonb3yetcsa Ans Boineykun xnebo-6ynovHbIX U3genun, npuro -
TOBMEeHMs BGonbLUMX 3anekaHok, Xugkux éniog. Vicnonbsyetcs
ANs BbINEeKaHUsi KEKCOB, a TakKe B kayecTBe COOpHUKa ANs xupa
B CIyyae 3anekaHusi MACHbIX NPOAYKTOB MU pa3MopaxuBaHust
3aMOPOXEHHbIX NPOAYKTOB Ha rpune.

MpoTtuBeHsb *

Mcnonb3yeTcsi Anst BbiNekaHWst x1nebo-0ynoyHbIX mn3genun
(neveHbe, BUCKBUTBI, U T.A.), pa3MOpaXUBaHNSA NPOAYKTOB.

Kpyrnbi npotuBeHb *

Mcnonb3yeTcs Anst BbiNnekaHws x1nebo-0ynoyHblX un3genun
pasMopaxxmBaHWs NMPOAYKTOB.

PelweTtka (rpunb)

WcnonbayeTcst Ansa 3axapku, a Takke 41 pasMeLLeHUsl MPoAyKToB
nog 3anekaHue, 3axapKky Unu paamopaxuBaHve Ha HeoBXoarMoM
YPOBHe.

Teneckonu4yeckue HanpasnsoLwme *

Bnarogapsi Teneckonnyeckum HanpaensoLwnm NogHOCH UK
PEeLUETKN C NEerkoCcTbio yCTaHaBNNBaKTCA U CHUMAKTCA.

PelleTka Ha NpoTUBEHb *

MpoayKThbl, KOTOPbIE MOFYT NMPUrOPeTb BO BPEMSI 3anekaHusl, Takne
Kak oTbMBHasi, ykrnaablBaloTCA Ha peLleTKy BHyTpW noaHoca.
Takum o6pasom npefoTBpaLLAETCs NPUUNaHue 1 npuropaHue
NpoAYyKTOB K NOAHOCY.

KameHb u gocka gnsi nuuubl *

OHun NCNONb3YyTCA A4 BbiNeYkn: nuuubl,
xneba, 6rvHOB 1 BbIHUMaHWS BbINEYEHHOW MULLM 13 OYXOBKW.

Pyuka npotuBHa *
Mcnonb3yeTcst, 4Tobbl AepXaTb ropsyve NPoTUBHY.




TexHU4YecKne XxapaKTepUCTUKK*

XapaktepucTukm BcTtpanBaemas ayxoBka 60 cm (ao 6 dyHkumnn)
MowHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHun HarpeBaTenb 1200 Bt

BepxHwuii HarpeBaternb 1000 Bt

Typ6o HarpeBatenb 1800 Bt

HarpesaTtenb rpuns Manbin rpunb 1000 Bt BonbLuon rpunb | 2000 Bt
Hanpskenue 220-240 B 50/60 Iy,

XapaktepucTukm BcTtpanBaemas ayxoBka 60 cm (ao 8 dyHkumn)
MowHocTb namnsbl 15-25 Bt

TepmocTtar 40-240 / Max °C

HwxHUn HarpeBaTenb 1200 Bt

BepxHui HarpeBaTenb 1200 Bt

Typ6o HarpeBaTenb 1800 Bt

HarpesaTtenb rpuns Manbin rpunb | 1200 Bt | BbonbLuon rpunb | 2400 Bt
Hanpsikenune 220-240 B 50/60 Iy,

B npubop mMoryT BHOCUTLCSA M3MEHEHMS 6e3 NpeaBapUTENbHOMO NPenynpeXXaeHns
B LiENsIX yIyYLlWEeHUs ero TEXHUYECKMX XapaKTEPUCTHUK.

3HaueHus, nmerLmecst Ha 0003HaYEHNAX N3AENNS, UK OEKNapUpyeEMble Ha
nocTaBngemMon BMecTe ¢ uagennem AonorHUTENbHON NevyaTHOM LOKYMEHTaLNN,
SBIMSAOTCS 3HAYEHNSIMK, NOMNMYyYEHHBIMM B NTabOPaTOPHbIX YCITOBUSAX B COOTBETCTBUM
C YCTaHOBIEHHbIMWU CTaHOapTamMu. DTN 3HAYEHUS MOTYT UBMEHSATLCS B
3aBMCMMOCTM OT crocoba NCNonb30BaHNS U3OENWS U YCIOBUIA €ro aKCryataumm

PucyHkn, npeacTtaBneHHble B PYKOBOACTBE, SBMANTCA CXEMaTUY4ECKMMU W
MOTYT HEe OTpaXkaTb HACTOSALLMIA BUA NPOAyKTa.

YCTAHOBKA NMPUBOPA

B uensax obecneveHns pabotocnocobHocTn npnbopa ybeamtech, UYTO anek-
Tpuyeckoe obopyaoBaHue cooTBeTcTByeT TpeboBaHusM. B cnyyae Hecoor-
BETCTBMS!, BbI30BMTE NPOXECCUOHANbHOr0 3MeKTpuKa UM PeMOHTHUKA A5s
BbINOSIHEHNS COOTBETCTBYIOLLIMX KOPPEKTMPOBOK. MNpon3soanTenb He HECET OT-
BETCTBEHHOCTW 3a Bpen, NPUYMHEHHbIV B pe3ynbraTe BbIMOSIHEHWUST onepauui
He YNOTHOMOYEHHbIMW NMLaMK, YTO BEAET K NPeKpaLLeHnto AeNCTBUSI rapaHTUN.

MPEAYNPEXOEHUE: Mokynatenb HeceT OTBETCTBEHHOCTb 3a NOATOTOBKY
MecTa 4J1s pacnosioxkeHusi npubopa u anekTpnyeckoro odopyaoBaHus.




MPEOYNPEXOEHUE: Bo BpemMsi MOHTaxa usgenus crnegyet cobniogatb
npaBuna, YCTaAHOBMEHHbIE MECTHbIMW CTaHAapTaMu B 4acTU 3MeKTPUYECKMX
paborT.

NPEOYNPEXOEHWE: lNepen yctaHoBkon npubopa, npoBepbTe €ro Ha
Hanuune kakux NnMbo noBpexaeHun. He BbINOMHANTE YCTAHOBKY ecrniv npmubop
noBspexaeH. MNMoepexaeHHble NPUBopPLI HECYT pUCK Anst Bawen 6e3onacHoCTL.

BaxHble npumMevyaHusa no yCtaHoOBKe:

Bo Bpems paboTbl neuun, oxnaxgaroLwmnn BeH-
TvnaTop 6yadeT BbIBOAWUTbL NULLIHUIA Nap Hapy-
Xy W npegoTepallaTb YpesMepHoe Harpesa-
HMe BHELLUHMX MOBepXxHoCTen npubopa. 1o
Heobxooumo ANid npaBuiibHOM paboTbl npubopa

;
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t @ 1 paBHOMEPHOrO NPUrOTOBMEHUS GNtoA.
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=== || Mocrne OKOHYaHUs MpoLiecca rOTOBKW, BEHTW
—a natop 6yaeT npogomkatb paboTath. BeHTu

—N77a NATOP OTKIMHOYUTCA aBTOMATUYECKW, Korga Ox

: L[ naxpeHve Gyaet 3aBepLueHo. B 3agHen vYactm

. . 00000000000000000 | [P oTceka [ns ycTaHOBKW npubopa Heobxoammo
A nNpeaycMOTPETb NPOCTPaHCTBO A1 KAaYeCTBEH-

HOWM 1 NpaBunbHOM paboTkbl Npubopa.

He cnepyet 3akpbiBaTb 3TO MPOCTPAHCTBO, Tak Kak OHO HeobxoauMo Ans

ncnpaBHom paboTbl CUCTEMbI BEHTUNALUK Npubopa.

MpaBunbHOE MeCcTO ANsA MOHTa)Xa

OnsanH nspgenunsa paspabotaH B COOTBETCTBUM C AOCTYMHbIMW Ha PbIHKE
crtonewHuyamn. Mexay npmbopom 1 cTeHamm KyxHU unm mebenbto cnegyet
ocTaBuTb 6e3onacHoe pacctogHue. [Ina noaxoAsaWwmx NPOMeEXYTKOB CM.
Avarpammy, NpeacTaBreHHYH0 Ha CrieqytoLern CTpaHuue. (3Ha4eHns yKkasaHbl B MM)

* Vcnonb3yemble MOBEPXHOCTWU, CUHTETUYECKMIA NaMUHaT U Kneswne

MaTepuansl 4OMKHbI BbITh xapoycTonymebiMU. (MMHUMYM 100 °C)
*  KyxOHHble WKadbl AOIMKHbI HAXOAUTLCHA Ha OOHOM YPOBHE C NpMbopoM K
OOMKHbI ObITb 3aKpenieHbl.

» Ecnn nog neybto UMeeTCst BbIABMXXHON SALLMK, MEXAY NeYbl U SALLUKOM

crnegyeT yCTaHOBUTbL NaHenb.

NPEAYNPEXOEHUE: He yctaHaBnmeanTe npnbop BONM3M XONOANNbHUKOB
nnNn oxnaxagarowmx npubopos. XKap, ncxogawmim ot npubopa MoXeT NOBbICUTb
aHepronoTpebneHne oxnaxagarLmx npndopos.

NPEOYNPEXOEHWUE: He ncnonb3yite gBepuy Unu pyyky Asepubl ong
nepeaswxeHns npuobopa.

Puc. 1




YcTaHOBKa BCTpanBaeMoW AYXOBKM

Mepen Hayanom ycTaHOBKM crieqyeT onpeaenntb MecTo UCNOofb30BaHUA
npunbopa.
He cnepyet yctaHaBnmBaTtb NpMbop B MeCTax C CUIbHBbIMU MOTOKaMu BO3ayxa.

Mpubop cneanyeT nepeasuratb MMHUMYM BABOeM. He TawwmTe npmuGop no
nony Bo m3bexaHne NoBpeXaeHUsi NOKPbITMS norna.

Yoanute Bce NepeBO30YHblIE MaTepuanbl CHapyXu W BHyTpu npubopa.
BbIHETE BCe MaTtepumarnsl 1 JOKYMeHTauumo 13 npubopa.

YcTaHOoBKa nog cTonewHuyy
OTcek AoMmKeH COOTBETCTBOBATL pasMepaM, yKasaHHbIM Ha PUCYHKe 2.

B 3agHel yacTu oTceka cnefyeT o6ecneynTb NPOCTPaHCTBO Kak yka3aHo Ha
PUCYHKe, B Liensix obecneyeHuss HeOGXOAMMOW NPOBETPMBAEMOCTY.

MpocTpaHCTBO Mexay CTOMELWHNLEN U BEPXHEN YacTblo npubopa, KoTopoe
AOIMKHO OCTaBaTbCA MOCre YCTaHOBKKU, OTMeYeHo BykBon "A" Ha pucyHke 5.
OTO NPOCTPAHCTBO HEOBXOANMO AN BEHTUMNSALUN U HE AOIMKHO 3aKpblBaTbCS.

YcTaHoBKa B wKadg
OTCcek OomKeH COOTBETCTBOBATE MEPKaM, YKa3aHHbIM Ha PUCYHKE 4.

B 3agHel yacTu oTceka, B HUXKHEN BEPXHEN YacTax cnegyet obecneynTb
NPOCTPAaHCTBO KakK ykasaHO Ha pUCyHKe, B Lenax obecnedeHns Heobxoammon
NpOBETPUBAEMOCTM.

YcnoBusi ycTaHOBKM
Pasmepbl npnbopa npmBegeHbl Ha pUcyHke 3.

MoBeEpPXHOCTb MeGenn WM MOHTaXHble MaTepuarnbl, WUCNofb3yemble AN
YCTaHOBKM, AOMMKHbI 06ragaTte MMHMMarbHOW XapoycTonineocTbio B 100°C.

Bo nsbexaHune nepesopavmBaHus npnbopa, oTCeK Anst yCTaHOBKM LOIDKEH
ObITb 3aKpensieH a OCHOBaHWE OOMKHO ObITb NMITOCKMM.

OcHoBaHWe oTceka AOMKHO BblAepXUBaTb MUHUMAnNbHYIO Harpy3ky B 60 Kr.
YcTaHOBKa U 3aKpensieHne neyu

YcTaHoBWTE NeYb B OTCEK Npy NOMOLLM ABYX nnn 6onee YenoBex.
Y6egutech, 4TO pamka npubopa n nepeaHsast Yyactb Mebenu BbIPOBHEHDI.

Kabenb nuTaHnsa He QOmKeH ocTaBaTbCsi NOA NeYbio, 3aXMMaTbCs Mexay
neysto 1 mebenbio U crmbaTbeq.




3akpenuTe OyxOBKY Ha Mebenu npyv NOMOLM LUYpPYMnoB,
npenocTaBneHHbIX BMecTe ¢ npubopom. LLypynbl cneayeT BkpyunBaTb NPoAEB
NX B NNACTMKOBbIE KPEMNeXW, yCTaHOBIEHHbIE Ha pame nNpubopa, Kak NokasaHo
Ha pucyHke 5. LLypynbl He cnegyeT 3akpy4mBaTth Ype3MepHo Tyro. B npoTMBHOM
cny4vae pes3bba MOXET NOBPeaUTbCH M NIACTUK paspyLUUTCS.

Mocne yctaHOBKM y6eamTech, YTO AyXOBKa HaAEXHO 3akpenneHa. Ecnn

[lyXOBKa MII0X0 3aKpensieHa , CyLecTBYeT PUCK OMPOKMAbIBAHWUSI BO BPEMS
MCMOMb30BaHKS.

MoakntoyeHue K ceTu

MecTo nogknoveHnss AyxXOBKN JOSMKHO ObiTb 060pya0BaHO NoaxoasLuen
PO3ETKON.

HanpsibkeHne ceTu OOMmKHO COOTBETCTBOBATL 3HAYEHUSAM, YKa3aHHbIM Ha
TUMOBOWN 3TUKETKE npubopa.

MogkntoveHne npmbopa JOMKHO BbINOMHATLCH B COOTBETCTBUM C
MECTHbIMW 1 HAUWOHAaNbHbIMW CTaH4apTaMu 3NeKTPOCeTH.

lMepen Havanom ycTaHOBKM npubopa OTKMYUTE nNuTaHue B cetu. He
nogkrnovanTe Nnpubop K ceTu 40 3aBepLleHus npouenypbl yCTaHOBKM.

MoHTax
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NMAHEJb YNPABINEHUA
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1. MNepekntoyaTenb PeXXMMOB AyXOBKN
2. MexaHnyecknin®* nnn undposon™ Tanmep (MoxeT OTCyTCTBOBaTb)
3. Tepmocrat®

NPEAYNPEXOEHWUE: YkazaHHasa naHenb ynpaBneHus, npmveeneHa ToNbKo
B kauyectBe npumepa. OpUEHTUPYWTECH HA MaHenb ynpasBneHus,
YCTaHOBIIEHHYIO Ha Bawem npubope.

(*) UmeeTcsa B 3aBMCMMOCTU OT MOAENMU
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TepmocTaT: Vicnonb3yeTca Ans ycTaHOBKM TemnepaTypbl
NpUroToBneHns nuwm B neyn. MNMocne pasmelleHns 6noaa
B MNeyn, MOBEpHUTE pene u YCTaHOBUTE Xenaemyto
Temnepatypy. Cm. Tabnuuy nNpuroToBneHus nuwim, 4YTobbl
y3HaTb  Temnepatypy  MPUrOTOBMEHUS  Pa3fUYHbIX
MPOAYKTOB.

MexaHuyeckun Tanmep *: cnonbsyetcsa AN YyCTaHOBKU
BpemMeHun npuroToBreHns nuwm. Korga ycTaHoOBNEeHHoe
ANsi NPUrOTOBMEHNsI BPEMS UCTeKaeT, TaMep OTKMYaeT
HarpeBaTerbHble 3NIEMEHTbI U U3[aeT XapaKTepHbIN 3BYK.
MHdopmauunio 0 nNpuroToBrEeHUN PasfnyHbIX NPOAYKTOB
CM. Tabnuuy NpUroToBREHNS.

Ucnonb3oBaHue yTannumBaeMbIiX NepeKkn ryarenen

B mogensx ¢ BbigBuraloLMMmncst nepexkn4yartenamn HaCTpOVIKa MOXET
OCYLWLECTBNATLCA TOJIbKO KOrga py4yka BblABUHYTA.
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SKCMNYATALUA

MepBoOe ncnonb3oBaHue
Mocne BbINONHEHMS paboT N0 ycTaHOBKe npubopa COrfacHo MHCTPYKUUHK,

Heobxo4MMO COBEPLUMTL Crieaytolime AeNCcTBUS:
1. BblHbTE BCE STUKETKM M aKceccyapbl, HAXOAALLMECS BHYTPU LYXOBKA U1
yAanuTe 3alUMTHYIO NIeHKY Ha BHELLHeN cTopoHe npubopa.
2. MNpoTpuTe BHYTPEHHIOK YacTb Npubopa OT NbIfK 1 YacTUL, yNnakoBKu Npu
MOMOLLN BIAXKHOW TPSINKW. BHYTPEeHHOCTb Neyun AomkHa GbiTb NyCTOMN.

BcTaBbTe BUINKY YCTPOWCTBA B PO3ETKY.

3. YcTaHoBuTE pere TepmocTaTta Ha MakcumarnbHyto Temnepatypy (240 Mak. °C)
n gante nedm npopaboTaTtb C 3akpbiTon ABepuen B TedeHne 30 MuHyT. [Mpu
3TOM MOXET NOSABUTLCS NErknMi AbiM 1 3anax, 9T0 HoOpMarnkeHO.

4. llocne a3ToM npoueaypbl, AOXKOMTECH OXMNaXOEHMS MNeuvu, npoTpute
BHYTPEHHIOK YacTb TEMMON MblSTbHOM BOAOW M NPOCYLLMTE NPU MOMOLLM YNCTOMN
cyxou Tpanku. Tenepb Bbl MOXeTe ncnonb3oBaTb CBOKO MeYb.

CraHaapTHasa akcnnyatauua neyu

1. [Ana Ha4yana npuroToBneHus yctaHoBuTe Tpebyemyto Temnepartypy
perynaTtopomMm TepmMmocTaTa.

2. Ha mogensax c MexaHM4YeCKUM TammepoM* Bbl MOXeTe yCTaHOBUTb
Xernaemoe BpeMsi TOTOBKM NpU MOMOLLK perynaTopa Tarmepa. Mo ucteveHuu
YCTAHOBMIEHHOINO BPEeMEHM TarMmep OTKM4YaeT HarpeBatenn W u3gaet
XapaKkTepHbI 3BYK.

3. Ha mogenax ¢ uncdpoBbIM nporpammaTtopomM* Bbl MOXeTe yCTaHOBWUTb
Xernaemoe BpeMda TOTOBKM Ha gucnnee nporpammatopa. [lo ucteydeHuu
YCTaAHOBIIEHHOrO BpeMeHN Tanmep OTKMYaeT HarpesaTeny 1 nsgaeT 3ByKOBOM
curHan.

4. Ha mogensax ¢ uncpoBbIM TauMepoM* Bbl MOXeTe YCTaHOBUTL Keraemoe
BpeMs rTOTOBKM Ha gucnnee Tanmepa. o ncteyeHnn yCctaHoBNEHHOrO BPEMEHU
Tanmep wu3gaeT 3BYKOBOW curHan (He OTKNOYas HarpesaTtenu OyXOBOro
wkada). MNMpm HeobxooMMOCTM 3aBEpPLUEHMSI TOTOBKN PErynaTtopomM TepmocTaTa
OTKIMOYUTE AyXOBOW LLKa.

5. MNMocne 3aBeplleHns npouedypbl FOTOBKM CUCTEMa oOxnaxaeHus npubopa
OypeT npogomkaTtb pabotatb. He oTkntouyante nutaHme npubopa A0 MOMHOro
oxnaxaeHus npubopa B Takom pexume. [locne 3aBeplleHUs OXNaXaeHus
cucTemMa OTKITIOUYUTCS aBTOMaTUYECKU.

(*) YTouHsauTe TUNa Taumepa y npoaasua nepen NoKyrnkowu




Ucnonb3oBaHue pexuma Npunb*

1. Korga Bbl nomellaeTte NpoayKTbl HA BEPXHUIN YPOBEHb, TO OHW HE AOSMKHbI
conpukacaTbCsl C HarpeBaTerbHbIM 311IEMEHTOM FPUNSL.
2. PexomeHayeTCA pasorpetb AyXOBKY B PeXUME rpuslb B Te4eHne 5 MUHYT.

3. bniogo AOMKHO HAXOAMUTLCSA MO LEHTPY OyXOBKM, YTOObLI 06ecneunTb
XOPOLLYH LUMPKYNSUUIO BO3AYXa.
YT06bI BKNIOYUTL FPUNb;

1. BoibepeTe pexum rpunb
2. 3aTem yCTaHOBMWTE €ro Ha Xenaemyi TemneparTypy.

BbikntoyeHue rpuns;
MpuBeguTe nepekntovaTens BoIbOpa YHKLMIA B NONOXKEHNE «BbIKM.».

NPEOYNPEXAOEHWE: JepxuTe ABepuy 3aKpbiTOM BO BpEMS NPUroTOBNEHNS
Ha rpune.

Ucnonb3oBaHue BepTena*

MomecTuTe BepTen Ha pamy. MNepeasuHsTe
paMy C BEpTENiOM Ha HYXHbI YPOBEHD.
MomecTnTe noadoH Ansa cbopa

XMpa B HWXKHIOK YacTb. HanelTe B Hero Boay
ans  obneryeHnss nocneayoLlen

YUCTKM, He 3abyabTe CHATb C  BepTena
nnacTuKoByto py4ky. MNocne NpuroToBneHus
Ha rpune, ycTaHoBUTE NNacTUKOBYHO PYYKY K
BepTeny u BbiTawuTe rotoBoe 6noao 13
[1yXOBKM.

* B 3aBMCUMOCTM OT MoZdenu




PeXxumbl n purotToBsneHus

5 f e I'IepeKmo'-laTenb pexmmoB AOYyXOBKWU:
L O KonunyecTtBo pexunmoB 3aBMCUT OT MoAernn AyxoBoro
T [F mKacpa.

Buabl pe)KI/IMOB* npuroTosreHnda nuwn mn NOACHEeHUA K HUM
npenocTtaBlieHbl HUMXe.

—_— HWXHUIA 1 BepXHUIA HarpeBaTenbHble 9
v BeHTunsartop
b 3MEeMeHTbI
~d HwXHUIA HarpeBaTenbHbIN 3reMeHT
(. Typ60 HarpeBaTenb U BEHTUNSATOP

—_ M BEHTUNATOP
v Founb 1 BEDTEN > HWXHWIA 1 BEPXHUI HarpeBaTenbHble
A P P K&l 3MeMEeHTbI 1 BEHTUMNSTOP
kS BepxHuit HarpeBaTenbHbIN 3NeMeHT vov
v h ) [pynb 1 BeHTUNATOP

1 BEHTUNSATOP v
)y MynbTu-hyHKUMOHanbLHoe v
@) yneTU-CoyHKL, Mpuns
—_— npurotoBnexue (3D)

HwXHWI HarpeBaTenbHbIV ANeMeHT BepxHuit HarpeBaTenbHbIN anemMeHT
Aad .
'?' Manbiv rpynb 1 BEHTURATOP @ [MapooumncTka

HwXHWUI HarpeBaTenbHbIN 3NeMeHT: BbinekaHne NMporoB ¢ XpycTsLlen
OCHOBOW.

BepxHuin HarpeBaTenbHbIN 3neMeHT: [NogpymsHMBaHne xneba, 3aBepLueHne
NpuroToBneHus 6ntoa.

HwXHUin 1 BepXHUA HarpeBaTesSiIbHbIN 3NeMeHT: [1puUroToBneHne NPoayKToB
Ha OOQHOM YPOBHE OYyXOBOrO LuKada.

HuxHUI HarpeBaTenbHbIN 3NEeMEHT U BeHTUNATOp: Vcnonb3ayetcs ans
NPUrOTOBIEHUS BbINEYKM C HAYMHKOMN.

HuXHUU 1 BepXHUI HarpeBaTesibHbIe 3NIeMEeHTbl U BEeHTUNATOP:
MoaxoanT Anst NPUrOTOBIEHUS MSICHBIX Britog 1 nasaHbu.

* B 3aBMCUMOCTU OT MOAENM




Pewetka (rpunb): PeweTtka wucnonb3yercs Ans  NPUroTOBNEHUS
TaKuX NPOAYKTOB, Kak BudLuTekcbl, cCocUckn 1 pbiba Ha rpune. Bo Bpems
NPUroTOBNEHUS NULLM Ha rpune, nog peLueTky crnegyet yCTaHOBUTb NPOTUBEHb
C HebonbLMM KONNMYeCTBOM BOAbI.

Typ6o HarpeBaTenb U BeHTUNATOP: [looxoauT Ans NPUrOTOBIEHUS, XXapKu
N CyLUKM NPOAYKTOB. YCTaHasnueanTe temnepatypy Ha 20-40 rpagycoB Huxe,

4YyeM B pexume (BepPXHUA+HWKHUIA HarpeB).

Mpunb 1 BeHTUNATOP: [oaxoauT ANst NPUIOTOBMNEHMS MSCHBIX brtof.

Bo Bpemsi NpurotoBneHns NuLWM Ha rpune, Nof peLueTky creayeT yCTaHOBUTL
NPOTUBEHb C HEGOMbLUMM KONMYECTBOM BOAbI.

MynbTu-chyHkunoHanbHbin pexum (3D): BeicTpbiit pasorpes 4yxoBoro
Wkada NoCpeACcTBOM MOTOKa ropsiyero BO3ayxa, Takke paboTaloT u BepxHew
W HWXHWI HarpeBaTenbHble 3nemMeHTbl. NoaxoanT Ans NnpurotToBnexust 6noa
Ha NPOTMBHE, TPEOYHOLWNX MHTEHCUBHOIO HarpeBa.

PEKOMEHAOALIAM NO NPUTOTOBJIEHUIO

PekomeHOauus npurotoBrneHns nNpoaykToB, KOTOPbIE Mbl MPOTECTUPOBaN B
Hawwnx nabopatopusx , npuBedeHa B Tabnuuax Huxe. Bpemsa npurotoBneHus
MOXET MEHATLCS B 3aBUCMMOCTU OT HanpsbKeHUs ceTu, 0COBEHHOCTEN, Konnyec-
TBa U TemnepaTtypbl NPOAYKTOB.

Bnioga, npurotoBneHHble ¢ NpUMeHeHneM Tabnuupbl, NPeacTaBneHHON HUXe
MOryT He nogonTn Bam no Bkycy. Bbl MoxeTe camocToaTernbHO HanTn 6onee
nopgxoasawme ansa Bac pexvmbl NPUroTOBIEHUS.

NMPEAYNPEXOEHWUE: Mepen pasmelleHreM NpoayKTOB B YXOBKY, ee cnegyet
npeaBapuTesibHO HarpeTb B TedeHne 7-10 MUHYT.




Tabnuua MpurotoBneHums (4o 6 byHKLuMM)

TP | nona | See
Topt HVDKH.+BEPXHUIA Harp. anemMeHT/BeHTUnaTop 170-180 2-3 35-45
MupoxHoe :;';‘g;ii’;’;::fo“parp' anemen / 170-180 2 25:30
Muporn HVDKH.+BEPXHUIA Harp. arieMeHT/BeHTUnsaTop 180-200 2 35-45
[MeyeHbe HWXH.+BEPXHUIA Harp. anemMeHT 170-180 2 20-25
WapnoTka ?;:gg;iiﬁz::i::rp' anement / 180-190 1 50-70
Bucksut HVDKH.+BEPXHUIA Harp. anemMeHT 200/150 * 2 20-25
Muuua HWXH.+BEPXHUIA Harp. aNeMeHT+BEHTUNSATop 180-200 3 20-30
JasaHbs HWXH.+BEPXHUIA Harp. anemMeHT 180-200 2-3 25-40
MepeHru (6ese) HVDKH.+BEPXHUIA Harp. anemMeHT 100 2 50
Kypuua Ha rpune ** Mpunb+BeHTUNATOP 200-220 3 25-35
XapeHasi pbiba ** punb+BeHTUNATOP 200-220 3 25-35
Crelik 6e3 koctewt ** Ipunb+BeHTUNATOP Max 4 15-20
dpurkagenbkm ** Mpunb+BeHTUNATOP Max 4 20-25

* 6e3 npeaBapuTenbHOro Harpesa MepBasi NONoOBUHA BPEMEHW NPUTrOTOBMNEHNS

npu Temnepatype 200 °C, octanbHoe Bpems - 150 °C.

B cepeanHe nNpoaosmXnTernnlbHOCTUN NPUroToBNEeHUA Heobxoanumo nepeBepHyTb

NnpoOAyKTbI.




Ho 8 dyHKuum :

o Rl B
Topt HWKH.+BepX.HarpeB. aNeMeHT/BEHTUNATOP 170-180 2-3 30-35
MupoxHoe e morom e oo - OTeMeHT / 170-180 2-3 25-30
Myporu Npeosormnatop. oMo ! 180-200 23 30-35
Mevenbe N Gonermmmton. neMeHT ! 170-180 23 20-30
WaprioTka i Gonermmon. TeMeHT ! 180-190 2.3 40-50
BuckauT D bonenmarop o omerT ! 200/150 * 2-3 25-30
Muuua HWKH.+BepX.HarpeB. aNeMeHT/BEHTUNSATOP 180-200 3 20-30
NazaHbst HUXH. +BEPX.HarpeB. areMeHT 180-200 2-3 20-25
MepeHru (6ese) HVDKH.+BepX.HarpeB. aNeMeHT+ BEHTUNSATOP 100 2-3 60-70
Kypuvua Ha rpune ** | Ipunb / HWKHWIA-BEPXHUN+BEHTUNSTOP 200-220 2-3 25-30
XapeHasi pbiba ** punb 190-200-220 3-4 20-25
Creltk 6e3 kocteit ** | Mpunb 230 5 25-30
Ppukagenbkn ** punb 230 5 20-35

* 6e3 npeaBapuUTENbHOrO Harpesa, nepeasi MONIOBUHA BPEMEHU NPUrOTOBNEHUS
npu Temnepatype 200 °C, octanbHoe Bpems - 150 °C.

B cepeanHe nNpoaoSmXUTeNIbHOCTUN NPUTroTOBINEHUA HGO6XOLI,I/IMO nepeBepHyTb
NPOAYKThI.

Bbineyka ¢ kKamHem gna nuuubl *

Mpy ncnonb3oBaHUM KaMHSA ONS BbINEYKU NULLLI NOMNOXUTE KaMeHb
noBepX PELLETKN N NpeaBapuUTeNbHO HarpenTe OyXOBKY B pexume nuuLbl
(Typb0 + HxHMI Harpes) nNpu 230 °C B TedeHne 30 MUHYT.

Mocne 3aBepLueHUst NpeaBapUTENbHOIO HarpeBa, He yaands KamMmeHb

AN BbINEYKM NMULLbl, MONOXMUTE NULLY NOBEPX HEr0 C MOMOLLbIO flonaTku
(He pasmeLlLanTe 3aMOPOXKEHHYO MULLY) 1 3anekanTe Nnpu Temnepartype
180 °C B TeueHune 20-25 muHyT. Kak TonbKo Bbineyvka 3aBepLueHa, yaanuTe
NCNEeYeHHYIo NULLY U3 yXOBKKU, UCMOMb3ys NnonaTky.

NPEAYNPEXOEHUE: He pasmeluanTe kameHb ANs BbiNeYkn NULLbI B
npenBapuTeNbHO Pas3orpeTon OyXOBKe.

NMPEAYNPEXOEHW: Korga Bhineyka 3aBepLUeHa, He yaanamTe kKameHb ans
BbIMNEYKN NULILbI B FOPSYEM COCTOSIHUM N HE pa3MellanTe ero Ha Xosro4HbIX
NOBEPXHOCTAX. B NpOTUBHOM Crly4ae MOryT BO3HUKHYTb TPELLUUHbI HA KaMHe
Ang BbINEYKN NULILbI.

NMPEOYNPEXOEHUE: He nogseprante KameHb ANS BbINEYKX NUULbI
BO3EMCTBUIO Brnaru.




H @ B
yxoa h YUCTKA

1. OTcoeanHnTE BUIKY MUTAHUS OT PO3ETKN.

2. He ncnonb3ymnTte XeCTKNe LWETKN, MeTanmMyeckue WeTKU UM HOXN Ans
YUCTKN BHYTPEHHUX YacTen, NaHenun, NPoOTUBHEN M NPOYMX YacTen OyxXoBKku. He
ncnonb3ynTte abpasuneHble, LlapanatoLwme matepuanbsl Unu eakme motoLimne
cpeacTea.

3. MNpoTpuTte YacTn AyXOBKN MbIfTbHbIM PACTBOPOM, CMOWTE BOAOW, a 3aTeEM
HaCyX0 BbITPUTE MSTKON TKaHbIO.

4. OunwanTe CTeknsiHHble MOBEPXHOCTU crieunanbHbIMU CpeacTBaMn ansg
YUCTKWN CTEKOI.

5. He ucnonb3ynte naporeHepaTopHble OUNCTUTENM AN YUCTKM nprbopa.

6. [Ina YnCTKM OyXOBKN HUKOTrAA HE MONb3yMTeCh KMCIOTOW, pacTBOpUTENEM,
KEPOCUHOM 1 APYrMMM roprOYMMU BELLLECTBAMMN.

7. He monTe Kakne-nnbo Yactn SyXOBKM B NOCYAOMOEYHOM MalLVHE.

8.[1ns yoaneHus rpsiav U NATEH UCNONb3YyTe MsArkMe MOKLLME CpeacTaa.

MapoouncTka *

[MomoraeT nerko o4UCTUTL LYXOBKY,
6narogaps BoASHOMY napy, pasmsryatoemy
3arpsisHeHuns.

1.Ypanute Bce akceccyapbl U3 OYyXOBKU.

2.3anewTe non nuTpa BoAbl B MPOTUBEHDb U
NOMECTUTE ero B HUXKHIOK YacTb OYyXOBOIO
Lwkada.

3.YcTaHoBUTE NepeknioYvaTernb Ha PeXUM
OYNCTKM NapoM.

4.YctaHosuTe TepmocTaT Ha 70 °C rpagycos
1 BKIOYMTE nedb Ha 30 MUHYT.

5. Mocne paboTbl AyxoBku B TedeHne 30 MUHYT OTKpONTE ABEepLy U NpoTpute
BHYTPEHHIOI0 NOBEPXHOCTb BIIAXHOW TPANKOWN.

6. NcnonbayinTe XnaKocTb AN MblTbsi NOCYAbl, TENMYO BOAY U TKaHb
AN CTOMKUX 3arpsi3HEHWI, 3aTeM MPOTPUTE OYULLEHHOE NPOCTPaHCTBO HAcyxo.

* B 3aBMCUMOCTU OT MOAENM




Yuctka u yctaHOBKa ABepLbl

MoTaHuTe aBepuy MpueeanTte
ne4ym Ha cebs 3aMOK NeTNn B
N OTKpoOnTE ee MaKkCUMarsnbHO
0o npegena. OTKpbITOE

3artem, noTsaHuTe
3aMOK NeTnu npu

noroxxeHume, Kak
NOKa3aHo Ha

NMOMOLLY OTBEPTKM pucyHke 8.2.
1 BbIMOSTHUTE [NepeBeanTte
npouenypy obe netnu,

OTKpbITUS 3aMKa, coeguHsaowme

Kak nokasaHo Ha
pucyHke 8.1.

ABepLy C neybto,
B OOQNHaKOBOE
MoNoXeHue.

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

Ona cHatma
ABepLibl,
npvBeguTe ee
B MPaKTMU4eCKN
3aKpbIToe
MONoXeHne un
NnoTsHUTE ee
BBEpPX 06enmMm
pykamu,
Kak nokasaHo Ha
puUcyHke 9.2.

[nsa ycTaHOBKM ABepLUbl Ha MECTO BbINOMHANTE AEWCTBUS, ONUCaHHbIE ANS

CHATMSA, B 06paTHOM nopsake.

BT B A E




YucTka cTekna

HaxxmMnTe Ha nnacTMKOBLIE 3aLLUENKN C IEBOWN U NPaBon CTOPOHbLI ABEpPLbI,
Kak nokasaHo Ha pucyHke 10 n noTaHuTe nnaHky Ha cebs (puc.11)
Mocne cHATMA Npoduns, OCTOPOXHO NOTSAHUTE CTEKNOo Ha cebs (puc.12)
BHeluHee cTekno 3akpenneHo Ha npodune asepubl neyn. locne cHATUNA
ctekon, Bbl MoxeTe nerko nx o4nctutb. [locne 3aBepLueHns npoueaypbl
UYMCTKU U yXoda, BbIMOMHUTE Npoueaypy B 00paTHOM nopsigke U yCTaHOBUTE
cTekna Ha MecTo. Ybeantech, YTo Npodurb NAIOTHO YCTAHOBIEH HA CBOE MECTO.

Katanutun4yeckue akpaHbl *

Katanutnyeckune 9KpaHbl pacnonoXeHbl B KaMmepe crneBa u crpaBa noa
HanpasiAlLWNMN.

KaTtanutuyeckue akpaHbl NOrMOLAaT OCTaTKM Macra u YUCTAT OYXOBKY BO
BpeMs ee paboThl.

CHATUE KaTanmUTU4eCcKnx JKpaHOB

YT06bl CHATL KaTanUTUYeCcKne aKpaHbl, N3BnNekuTe Hanpasngwowue. MNMocne
3TOr0 OHW Nerko naenekatotcd. VIx crnegyet MeHsTb Yepes 2-3 roga.

* B 3aBUCUMOCTM OT MOAENN




CbeMHble HanpaBnsawLwme NnpoTuBHen*

» CobnroganTte NpaBUNbHOCTb YCTaHOBKMU
ypoBeHb 4 = HanpaBnAKOLWMUX BHYTPU AYXOBKMU.
ypoBeHb 3
YPOBEHDb 2

ypoBeHb 1

- MonoxeHwne HanpasnAwLWMX NoKka3aHo Ha
PUCYHKe.

YcTaHOBKa U CHATUE HanpaBnsiloWmux

YTo6bl CHATL HanpaBnaoLMe, HagaBUTE Ha 3aLLenky BHU3, KakK NoKka3aHo
CTpenkamu Ha pUCYHKe.
YTo6bl yCTAHOBUTL HaNpaBnALMe; BbINOHWUTE Npoueaypy B o6paTtHom
nopsiake.

3ameHa namnbl

NMPEAYNPEXOEHUE: Bo mn3bexaHne MopaXeHusi SMEKTPUYECKMM TOKOM,
nepen sameHon namnel yéeantech, 4To Npnbop OTKMOYEH OT ANEKTPONUTaHNUS.
Y6eantecb B TOM, YTO AyXOBKa OCTbINA.

MoBepHUTE U CHUMUTE CTEKMNAHHBIN NadoH Kak nokasaHo Ha puc.13,14
(B 3aBMCMMOCTM OT TUNa namnbl).

B cnyyae 3atpyaHeHust npu noBopoTe nnadoHa, UCNoMb3ynTe nepyaTku.
3ateM, BbIKpYTUTE CTapyld W YCTaHOBUTE HOBYK Nammny C TakUMWU Xe

XapakTepUCTUKaMMU.

YcTaHoBuTe NnadoH Ha MecTo, NoakNvmMTe kKabenb NMTaHMs K pO3eTke 1 3aBep-

LWMTe npouenypy 3ameHbl namnbl. Tenepb Bbl MOXeTe MCnonb30BaTh AyXOBKY.

Tun G9 namnbl Tun E14 namnbl
> —
— i — (@) —
?) 220-240 B, AC ?)j g 220-240 B, AC
15-25 Bt 15 Bt
\/ o
: ES
V Puc. 13 }) Puc. 14

* B 3aBMCUMOCTM OT Moenu




NMOUCK U YCTPAHEHUE HEUCIMPABHOCTEM

Ecnu y Bac Bo3Hukna npobnema ¢ gyxoBKon, nonpobynte ycTpaHuTb

Henonaaky, Ncrnonb3ys Ta6J'IVILI,y HXe.

Bo3mMoXHble Henonagku.

HeucnpaBHocTb

Bepon'ruasl npuynHa

PekoMeHpauuu no yCTpaHeHuro

[yxoBka He pa6oTaerT.

VICTOYHUK NUTaHNS HEQOCTYMNEH.

[MpoBepbTe Hannyme aNeKTPonUTaHus.

[lyxoBKa ocTaHaBNMUBaeTCs BO BpeMsi
NPUrOTOBNEHUS.

BO3MOXHO, BMfiKa OTCOeAMHEHa OT
po3eTku.

BcTaBbTe LUTENCeNbHY BUMKY B
pO3eTKYy.

D,yXOBKa OTKNn4YaeTcsa BO BpemMsA
npuroToBrieHUA.

HenpepbisHas pabota B TedeHne
CIIMLLIKOM A0MTOro BPEMEHW.

[aite fyxoBKke OCTbITb NMOCIe AMUTENbHbIX|
LUMKNOB MPUroTOBIEHNA.

OxnaxgatoLmin BEHTUNSTOP He
paboTaer.

Cnywante 3Byk OT OxnaxgaroLero
BEHTUNSITOPA.

}Zl,yxosKa yCTaHOBIiIEHa B MJIOXO
npoBeTpMBaeMomM MecCTe.

Y@ocToBepsTeCh, YTO COBNoaeHb! 3a-
30pbl, YKasaHHble B WHCTPYKUMUSX MO
3Kcnnyaraumm.

Heckonbko yCTPOWCTB NOAKMIOYEHbI K
OfHOW po3eTke.

MogkniounTte TONMbKO oAMH NpuGop K
poseTke.

HapyxHble noBepxHocTM npuGopa
CUNMbHO HarpeBalTCA BO BpeMms
paboThbl.

[lyxoBka ycTaHoBneHa B NOXO
npoBeTpnBaemMomM MecTe.

YpocToBepbTeCh, 4TO COGMIOAEHbI
3a30pbl, YKa3aHHblE B MHCTPYKUMSAX
o aKcnnyaraumu.

[Bepua AyXOBKA He OTKpbiBaeTcs
AOMKHBLIM 06pa3oMm.

3arpsisHeHve neterns YynnoTHUTens.

Ouuctute AYXOBKY W nonblTanTech
OTKPbITb ABepUy CHOBa

BHYTpeHHMIA CBeT TYCKNbIA UNU He
BKIIOYAETCA.

BarpssHeHue nnadgoHa

OuucTuTe nnacoH

BoamoxHo, HeucnpaeHa namna.

YcTaHOBUTE HOBYIO Namny C Temu xe
XapakTepuctmkamu.

I'Iopa)l(erme ANeKTPU4eCKUM TOKOM
npu KacaHUU OYXOBKMW.

3asemneHve He BbIMOSTHEHO AOMKHLIM
obpaszom.

Ucnonbayetcst posetka 6e3 3asemre-
HUS.

Y6eautecb, 4TO Npnbop
NOAKIIOYEH K PO3ETKE C 3a3eMIMeHNeM.




HeucnpaBHocTb

BeponTHan npuyYnHa

PekxomeHpauuu no yCTpaHeHuro

Map BbIXOAUT M3 3a30pOB Ha
ABepLie AyXOBKM.

Bopa B ayxoBke.

Boga wnu nap moryT o6pasoBblBaThCst
NPy ONpederneHHbIX YCroBUsiX B 3aBu-
CMMOCTY OT MPUTOTOBIIEHHOM MUK, ITO
He SIBMISIETCS! HEMCMPABHOCTLIO Npubopa.

[aiite OyxOBKE OCTbITb U BbITPUTE TKaHbHO.,

OxnaxpaarwwWwmnin BeHTUNATOP npo-
ponxkaetr pabortaTb nocne 3aBep-
LWEHMUA NPUrOTOBIIEHMUSI.

BeHtunsitop pabotaeT B TeueHve onpe-
[eneHHoro nepvoga BpeMeHu Ans BeH-
TUNAUMM  BHYTPEHHErOo MNpOCTpPaHCTBa
[YXOBKW.

370 He ABNSIETCS HEMonaaKko
npubopa; NoaToMy Bam He HYXHO
6ecrnokonTbes.

[yxoBKa He rpeeTt

[Bepua AyxoBKkW OTKpbITa.

3akpoiTe ABepLy 1 BKIOUUTE
[YXOBKY NOBTOPHO

Pexum yX0BKM HenpasusibHO
YCTaHOBIEH.

MpouTuTe pasmden, kacaroLmincs paboTbl
[yXOBKW(NpOBepLTE YCTaHOBKY TanMepa)*|

CpaboTan aBTOMaTU4eckui
BbIKIOYaTENb

BkniounTe aBTOMaTUYECKU Bbl-
kntoyatens. Ecnu BeikntovaTens
cHoBa cpaboTan, obpaTuTech K
BNEKTPUKY.

[Abim Bo Bpems paboThbl.

Mpw BKNIOYEHUN [yXOBKM B NEpBbI pa3

O6ropaHwve HarpeBaTenen. 310
He SIBNSIETCA HEUCMPaBHOCTbIO.

OcTaTtkn NUWm Ha Harpesartene.

,D,aﬁTe AYXOBKE OCTbITb U O4YUCTUTE
OCTaTKu NULK Ha AHe OYXOBKWU U MO -
BEPXHOCTU BEpPXHEro HarpesaTtens.

Mpu pabote ayxoBku o6pasyerca
3anax rapu Unu nnacruka.

B nyxoBKke ucronbayetcs nnactu-
KoBasi UNM HeTepMOCToKast
nocyga.

Mcnonb3ayiiTe nocyay Anst BbICOKUX
Temneparyp.

[lyxoBKa He roTOBUT AOMKHbIM
ob6pa3som.

[iBepua AyXOBKM 4acTo OTKpbIBaeTcs
BO BpeMs NpUroToBreHus.

He oTkpbIBaliTe ABEPLYY AYXOBKYM YaCTO,
ecnv ena, KOTOpyl Bbl TOTOBUTE,
He  Tpebyer nepeBopaynBaHus.
Ecnu Bbl YacTo OTKpbiBaeTe [ABepLy,
BHYTPEHHA  Temnepatypa napaer,
310 GyneT BNUATb Ha  pesynsrar
NPUroTOBMEHUS.
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MpaBuna TpaHCNOPTUPOBKU

1. He ucnonbsyite asepuy AyXOBKU U/UIN Py4YKy Mpu NepeHoce u
TpaHCNOPTMPOBKN Npubopa.

2. MepeHocuTe 1 NepeBo3nTe NPMBOP B OPUrMHANbLHON YNaKoBKe.

3. lpu norpyske, pasrpy3ke cobnogante KpamHIOK OCTOPOXHOCTb.

4. Tlepen nepemeLleHNEM U TPaAHCMOPTUPOBKOW ybeauTech, YTo yrakoBka
HaOEeXHO 3aKpbITa.

5. 3awumwarite npubop OT BHELLHUX (PaKTOPOB (TakmMxX Kak BraXHOCTb, BoAa
M T. A.), KOTOpble MOryT NOBPEAUTb YNaKoBKY.

6. Bo Bpems nepeHoca 1 TpaHCMNOPTUPOBKM NpefoxpaHsiiTe npubop ot

y4apos..

COBETbI MO 3HEPITOCBEPEXEHUIO

HekoTtopble coBeTbl nomoryT Bam, KOMOPTHO aKcnnyaTnpoBaTtb Npubop u
COKOHOMUTb 3IEKTPOIHEPTMIO.

1. Vicnonb3ynTte TeMHbIE U aMarneBble COcyabl, TEMMONPOBOAHOCTb KOTOPbIX
BblLLE.

2. [pegBapuTenbHO pasorpeBanTe AyXOBKY, eCnuv 37O NponucaHo B peuenTe.

3. He oTkpbiBanTe gBepLy OYXOBKM BO BPEMS NPUTOTOBNEHUS.

4. Bbl MOXeTe roToBUTb HECKONbKO 6ntoa OA4HOBPEMEHHO, NOCTaBMB BTOPOE
6noao Ha 4pYron YpoBEHb.

5. loToBLTE, BNtoga ogHo 3a gpyrmm. [lyxoBka He TepsieT Tenso.

6. BbiknoyanTe OyXOBKY 3a HECKOMNBKO MUHYT 4O OKOHYaHUSA BpEMEHH
npurotoBneHns. B aTom cnyyae He OTKpbIBanTe ABEPLY OYXOBKW.

7. MNepepn NnpuroToBneHMeM pasMmopaxunBamTe 3aMOpPOXEHHbIE MPOAYKThI
nUTaHUS.
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YTUNU3ALUA BEbITOBON TEXHUKU

1. laHHOe n3genve He coaepXXUT onacHbIX U 3anpeLleHHbIX BeLecTB.
CootBetcTtByeT TpeboaHuam nonoxeHunn Qupektnebl EC 06 oTxogax
3NEKTPUYECKOrO 1 3NEKTPOHHOro 06opyaoBaHNS

2 . [laHHOe n3genune npomnsseneHo 13 BbICOKOKAYeCTBEHHbIX AeTarnen u
mMaTepmarnos, KOTopble MOryT 6bITb NnepepaboTaHbl 1 MOBTOPHO
MCNOMb30BaHblI.

3. He cnepnyet BbibpacbiBaTh Balle M3genue BMecTte ¢ ObIToBbIMU
oTXo4amm No UcTeveHnmn ero cpoka cnyxoel. Heobxoanmo caatb ero B
NyHKT cbopa Ans nepepaboTkM OTXOO0B ANEKTPUYECKOro U
3NEeKTPOHHOro obopyaoBaHmS.

[MomoruTe 3aWmTUTbL OKpYXKatoLLyo cpeay U NPUPOLHbIE UCTOYHMKM
nytem nepepaboTkn oTpaboTaHHbIX U34ENUNA.

YMNMAKOBKA

MaTepuanbl ynakoBku yCTPOMCTBa Npon3BeLeHbl 13
nepepabaTtbiBaeMoro marepuasa B COOTBETCTBUN C HALLUMM
HaLuMOHanbHbIM 3aKoHO4aTENLCTBOM. He BbiOpacbiBanTe ynakoBOYHbIE
MaTepuarnbl BMecTe € 6bITOBbIMU U MHBIMW OTXO4aMW, cAaBanTe UX B
NyHKTbI cbopa ynakoBOYHbIX MaTeprarnos.

B uensx 6esonacHoCTV aeten nepeq ytunmsaumen 4aHHoro n3genus
HeobXxoaMMOo OoTpe3aTb ANEKTPUYECKMiA kKabenb, YTOObl NpenoTBpaTUTL
€ro BKIOYeHue.
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CTtpaHa npoucxoxaeHus - Typuums
N3rotoButens:

«SERSIM DAYANIKLI TUKETIM MALLARI SANAYI VE
TICARET IBRAHIM USTAOGLU MEHMET USTAOGLU
KOLLEKTIF SIRKETI», Agpec npoussogctsa: Anbar
Serbest Bolge Mah. Kayser Serbest Bolges 12. Cadde
No: 17 Kayser / TURKIYE

OpraHusauust, ynosiIHOMOYEHHas Ha NPUHATUE NPETEH3NN
oT nokynatenen: 000 « CUMPYC» WHH 7717705825,
Krn 771901001, OrPH 1117746641891, ropnanyeckun /
c¢dakTnyeckun agpec: 105318, Poccusa, MockBa, Tkaukas
yn. A. 5, kopn.7, atax 2

Mpn BO3HMKHOBEHUM rapaHTUMHOIO cny4vyas HeobxoaAnmo
obpawatbCA B aBTOPM3OBaHHbIE CEPBUCHbIE LIEHTPbI.
Cnuncok aBTOPU30BaHHbIX CEPBUCHbIX LEeHTPOB
obcnyxusaHus B Bawem ropoge ykasaH B [daHHOM
pykoBoacTtBe Mo oakcrnnyatauun. Ecnu B Bawem ropope
OTCYTCTBYET aBTOPU3OBaAHHbIN CEPBUCHbIN LIEHTP, NOMYyYUTb
MHJOPMaLNIO O CepBUCHOM obcnyXunsaHum Bbl MmoxeTe no
TenegoHam: 8 (495) 969-02-86, 969-02-87 wnn no
9IEKTPOHHOM NoYTE: sersim.service@gmail.com

Cpok rapaHTtum - 12 mecsiues

Cpok cnyx0bl - 5 net
[lata n3rotoBneHns — ykasaHa Ha usgenum
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RESHETOVA
Машинописный текст

RESHETOVA
Машинописный текст
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