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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user’'s manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user’s manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’s manual.

u

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that

A1.1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should

may occur if these instructions

are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-

be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet
Safety

* This product can be used by

less it is clearly specified in the

user’'s manual.

ations on the product.

Do not make technical modific-
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children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are




supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

« Keep the packaging materials m

out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
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place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
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the rear surface of the product. m

Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.



« CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
afire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

A1 .4 Transportation
Safety

+ Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

+ Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

ALS Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
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electrical parts to overheat.
This will cause problems with
your product.

The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.
Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

Keep the surroundings of all
ventilation ducts of the
product open.

Do not install the product near
a window. When you open the
window, hot cookware may tip
over.

To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.
If there is a socket behind the
place where the product will be
installed, it must be ensured

that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

« CAUTION: If the hob surface is
cracked, disconnect the
product from the mains to
avoid the risk of electric shock.

« CAUTION: If the hob glass sur-
face is broken:
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Switch off all gas and (if applic-
able) electric hotplates. Discon-
nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

+ Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* This product is not suitable for
use with a remote control or an
external clock.

ﬁ 1.7 Temperature Warn-
ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid

touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .8 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories".
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+ Close the oven door after .
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it. .

« CAUTION: Use only hob
guards designed by the manu-
facturer of the cooking appli-
ance or indicated by the manu-
facturer of the appliance in the
instructions for use as suitable -
or hob guards incorporated in
the appliance. The use of inap-
propriate guards can cause ac-
cidents.

A1 .9 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,

Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

which may cause a fire. NEVER  Be mindful of the following pre-
try to extinguish the fire with cautions when using greasy
water; disconnect the product  parchment paper or similar ma-
from the mains, and then cover terials:

the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.
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* Place the greaseproof paper in

a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching

the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of




greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that

drip onto the oven bottom can m

create heavy smoke and lead
to flames.

+ Close the oven door during
grilling. Hot surfaces may
cause burns!

 Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.
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2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE
Directive and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B (b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other

3 Your product

wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user’s manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.1 Product Introduction Wire shelves * m
Lower heater (under the steel plate)

Shelf positions

Lamp **

OO OQOO0OT—»2

Ventilation holes ***

—_
* oo g WN

Varies depending on the model. Your product
eEEEss————— ——p> 3 may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

**  Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

v
N

**%% |t varies depending on the product model. It
may not be available on your product.

—t—» 5 3.1.2 Hob section

1 Hob section
2 Control panel
3 Handle 1 < > 4
4 Door
5 Bottom part
3.1.1 Cooking unit 2 < > 3
Fek K ‘ ‘
6 <
®
5*:_ > 1 1 Rear left - Sirlgle cookiﬁg zone
ok 2 Front left - Single cooking zone
>2 3 Front right - Single cooking zone
4 <« ) 4 Rear right - Single cooking zone
] 3.2 Introduction of the oven control
« anel
3« IS \) P

1 Upper heater

© P C

56666 &y
!

v v
2

w——

I
?

1
1 Active hob warning lamp 2 Hob control knobs
3 Timer knob 4 Function selection knob
5 Thermostat lamp 6 Temperature knob
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If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the

set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.
Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive cooking zone. You may infer which zone
it controls from the symbols on the control
panel.

Timer

You may cook by setting a specific cooking
time with the timer knob. Numbers on the
knob indicate the applicable cooking time
in minutes. O\XO /M symbol indicates in-
definite cooking time. If you set the knob to
the OO/ ® symbol, you can cook manu-
ally (as you wish) in an indefinite time.

3.3 Oven Operating Functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function Function description Tempe:ature Description and use
symbol range (°C)
Food is heated from above and below at the same time. Suit-
Top and bottom heat- . . -
in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
O Only lower heating is on. It is suitable for foods that need
1 ) Bottom heating * browning on the bottom. This function should also be used for
p—— easy steam cleaning.
) The small grill on the oven ceiling works. It is suitable for
Low grill * s
grilling smaller amounts.
Full arill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
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varies. All accessories described in the On models with wire shelves :

user’'s manual may not be available in your S
product. 5
. . I
The trays inside your appliance may ‘d[iT'-’ 4
@ be deformed with the effect of the T 2
heat. This has no effect on the gl ]
functionality. Deformation disap- AN
ears when the tray is cooled.
P W Y On models without wire shelves :
Standard tray
It is used for pastries, frozen foods and fry- 5
ing large pieces. — - 4
| : 3
= ~u 2
e ~ 1

Placing the wire grill on the cooking

shelves
Wire grill On models with wire shelves :
It is used for frying or placing the food to be It is crucial to place the wire grill on the
baked, fried and stewed on the desired wire side shelves properly. While placing
shelf. the wire grill on the desired shelf, the open

section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models with wire shelves :

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
. direction when placing it on the shelf. While
Cooking shelves placing the wire grill on the desired shelf,
There are 5 levels of shelf position in the the open section must be on the front.
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

3.5 Use of Product Accessories
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Placing the tray on the cooking shelves  yourself until it reaches the front side. You m
On models with wire shelves : must pass over this stopping socket to re-

Itis also important to place the trays onthe ~ MOV it completely.
side wire shelves correctly. Place the tray /i
between the wire shelves as shown in the
figure. For a good cooking performance,
the tray should be placed on the wire shelf
in a way that it fits into the stopper slot. It
should not be placed against the rear wall
of the oven by bypassing the stopper slot.

Proper placement of the wire grill and
tray on the telescopic rails-On models
2 — with wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
> shelves can be easily installed and re-

moved. Care should be taken to place the
SRS trays and wire shelves on the telescopic
Stopping function of the wire grill rails as shown in the figure below.

There is a stopping function to prevent the '
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
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3.6 Technical Specifications

General specifications
Product external dimensions (height/width/depth) (mm) |850 /500 /600

Voltage/Frequency TN ~ 220-240 V/3N ~ 380-415V 50 Hz
g:lol::;f]gpe and section used/suitable for use in the min. HOSVV-FG 3 x 2,5 mm2/ 5 x 1,5 mm2
Total power consumption (kW) 7,7

Oven type Conventional oven

Front left Single cooking zone

Dimension 180 mm

Power 1700 W

Rear left Single cooking zone

Dimension 140 mm

Power 1200 W

Front right Single cooking zone

Dimension 140 mm

Power 1200 W

Rear right Single cooking zone

Dimension 180 mm

Power 1700 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with Top and bottom heating veya Fan assisted bot-
tom/top heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted bottom/top heating, 4-
Top and bottom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

 This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.
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+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.
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Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

.
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Hook
Locking mechanism

Safety chain
Firmly fix chain to product rear
Rear of product
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Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.
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Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

4.2 Electrical connection

A General warnings
+ Disconnect the product from the electric

connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-

let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the

mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.
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* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.

¥
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Two phase
380/400/415V AC
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Single phase
220/230/240V AC
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* Copper bridge (EN) L3
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Three phase
380/400/415V AC

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown/Black = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)

If your supply cord type is 5-conductor type,
for 3-phase connection:

- Brown = L1 (Phase)

- Black = L2 (Phase)

- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)
4.3 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.
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Final check
1. Reconnect the product to the mains.

5 First Use

2. Check electrical functions.

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

6 How to use the hob

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:
Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.
NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob us-
age

A General warnings

+ Do not let any objects to fall on the hob.
Even small objects such as saltshakers
may damage the hob. Do not use cracked
hobs. Water may seep through these
cracks and cause a short circuit. If the
surface is damaged in any way (e.g. vis-
ible cracks), turn off the fuse first, then
call the authorized service to unplug the
product to reduce the risk of electric
shock.

+ Do not use unbalanced and easily tilting
pots/pans on the hob.

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Always turn off the hob’s burners after
each use.

+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ After each use the cooking surface will
be hot, so do not put the plastic pots/
pans on the cooking surface. Clean such
material on the surface immediately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.
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Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Tips for hobs with vitro-ceramic surfaces

Vitro-ceramic surface is heat resistant
and it is not affected by high temperature
differences.

Do not use vitro-ceramic surface as a
surface where you can place something
on it or as a cutting surface.

Use pots and pans with processed bases
only. Sharp edges may cause scratches
on the surface.

Do not use aluminium pots/pans and
pots. Aluminium deteriorates the hob sur-
face.

Splashes may damage the hob surface
and may cause fire.

VAR

+ Do not use pots/pans with convex or con-
cave bases.

+ Use pots and pans with flat bases only.
These provide easier heat transfer.

+ Energy is wasted if the pot diameter is
too small.

Recommended cooking pots/pans sizes

Cooking zone diameter - mm

Pot diameter - cm

120 12-14
140 14-16
180 18-20
210 21-23
170x265 17-19/26-28

6.2 Operation of the hobs

To operate the vitro-ceramic hobs, the hob
control knobs are used. To obtain your de-
sired cooking level, switch the hob control
knob to the desired level.

The hob(s) may have 3, 6 or 9 operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

6 levels:

1: Heating

2 - 3: Boiling, Resting

4 - 6 : Baking, Frying, Boiling

Turning off the vitro-ceramic zones
Bring the hob knob to OFF position (top).
Excess heat indicator

Vitro-ceramic zones are equipped with an
operating lamp and a hot zone warning in-
dicator.

oje
ofo

]
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Hot zone warning indicator shows the posi-
tion of the turned on hob, and it remains lit
after it is turned off. A flickering light on the
hot zone warning indicator is not a mal-
function.

7 Using the Oven

Hob surface may cool down at dif-

& ferent periods as per usage. Hob
surface may be hot even when the
warning indicators are not lit. En-
sure that the surface is cooled
down prior to coming to contact
with it. Otherwise, you may burn
your hand!

7.1 General Information on Using
the Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing. For your oven to operate, turn the timer
knob to a certain baking time or to the
OO/ symbol.

Turning off the oven

You can turn off the oven by bringing the
knobs of function selection, temperature
and timer to the off (top) position.

Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food.

7

P /
S /
/
/
/
/

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

C

3. Turn the timer knob towards the

OO/ M ” symbol.
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2. Set the temperature you want to cook m
with the temperature knob.

3. Bring the timer knob to your desired
baking time.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-

ure, the thermostat lamp will turn off. = Your oven will start operating im-
The oven will not turn off by itself after mediately at the selected function
the baking process. You have to con- and temperature, and the thermo-
trol baking yourself and turn it off. stat lamp will turn on. When the
When the baking process is finished, temperature inside the oven
you can turn off the oven by bringing reaches the desired temperature,
the knobs of function selection, tem- the thermostat lamp will turn off.
perature and timer to the off position 4. When the baking time is expired, the
(top). timer knob will turn fully anticlockwise.
Baking by setting the baking time; An audible warning indicates that the
You can have the oven turn off automatic- time has expired and the oven stops
ally at the end of the time by selecting the baking.
temperature and operating function spe- 5. If your baking is completed, turn off the
cific to your food and setting the baking oven by turning the function selection
time on the timer. knob and the temperature knob to the
P 7 T off (top) position. If you wish to con-
/ tinue, turn the timer knob to a specific
; / baking time once more. The oven will
/ keep operating at the set function and
, temperature.
/ For finishing baking before the time set:

1. Turn the timer knob counter clockwise

1. Select the operating function you want until it reaches the off (up) position.

to cook with the function selection
knob. 2. Turn off the oven by turning the function

selection knob and the temperature
knob to the off (top) position.

8 General Information About Cooking

You can find tips on preparing and cooking 8.1 General Information About Bak-
your food in this section. ing in the Oven

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.
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Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass
clean when the product has cooled down
after cooking.

The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.
Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.
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8.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Cook the recommended dishes in the
cooking table with a single tray.

Tips for baking cakes

If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.



+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

« If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven

foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]-OP gnd bottom 175 30..45
eating
Cake in the mould | ©3ke mouldon | Top and bottom 175 30..50
wire grill ** heating
Cakes in cooking | g jard tray+ | 1OP and bottom 160-170 20..30
paper heating
Round springform
Sponge cake  |P@n26 cm in dia- | Top and bottom 180 - 200 10..20
meter on wire grill [heating
*%
Cookie Pastry tray * :]—OP _and bottom 160-170 20..30
eating
Rich pastry Standard tray * :]'OP gnd bottom 200 20..30
eating
Top and bottom
*
Dough pastry Standard tray heating 190 25..35
Leaven Standard tray * Top fand bottom 190 20 ..40
heating
Glass / metal
Lasagne re_ctangula( con- Top gnd bottom 180 25 45
tainer on wire grill |heating
*%
Pizza Standard tray * :]—OD gnd bottom 200 10..20
eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep

the meat in the oven for approximately

10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
25 mins. 220/
Steak (whole) / Standard tray * Top gnd bottom mayx, after 180 ... |80..120
Roast (1 kg) heating 190
25 mins. 220/
Leg of Lamb (cas- Standard tray * Top gnd bottom mayx, after 180 ... |70..100
serole) heating 190
Fried chicken « |Top and bottom 15 mins. 220/
(1,8-2kg) Standard tray heating max, after 190 3575
Turkey (meat . Top and bottom 25 mins. 220/
cubes) Standard tray heating mayx, after 190 70120
Fish Standard tray* |1 ©P.and bottom 200 20..30
heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in

the grill mode, skip the preheating, do not

wait for the entire preheating time to
pass.

+ Close the oven door during grilling.
Never grill with the oven door open. Hot
surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
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tray may not be supplied with the Grill table
product. Put some water into the oven
tray for easy cleaning.

Food Accessory to be used |Shelf position Temperature (°C) *  |Baking time (min)
(approx.)

Fish Wire grill 4-5 250/max 20..25

Chicken pieces Wire grill 4-5 250/max 25..35

gﬂn‘:ztjbnat" (veah =12 \ire gril 4 250/max 25..35

Lamb chop Wire grill 4-5 250/max 20..25

Steak - (meat cubes) |Wire grill 4-5 250/max 25..30

Veal chop Wire grill 4-5 250/max 25..30

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

* If the grill temperature cannot be adjusted in your product, your grill function will work at the maximum temperat-

ure value.

8.1.4 Test foods + Cook the recommended dishes in the

+ Foods in this cooking table are prepared cooking table with a single tray.

according to the EN 60350-1 standardto ~ Cooking table for test meals
facilitate testing of the product for con-
trol institutes.

Grill

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 12 |\y;0 oy 4 250/max 25 .35

amount

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn the food after 2/3 of the total grilling time.

9 Maintenance and Cleaning

9.1 General Cleaning Information used again later. Thus, the service life of

the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
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abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.
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« After each use, clean the enamel sur-

faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning”.)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

Catalytic surfaces
+ The side walls in the cooking area can

only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces
+ When cleaning glass surfaces, do not use

hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.



+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

9.3 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” section for the cleaning of glass
cooking surface. You may complete your
cleaning as per the information below for
special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.
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3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 300 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 25 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry
it.

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door

1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.
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according to the product model. The fol- ures applied when removing it must
lowing figures show how to open each be repeated from the end to the be-

3. Hinge types vary as (A), (B), (C) types @ To reattach the door, the proced- m

type of hinge. ginning, respectively. When in-
4. (A) type hinge is available in normal stalling the door, be sure to close
door types. the clips on the hinge socket.

A 9.8 Removing the Inner Glass of
The Oven Door
= , Inner glass of the product's front door may
>) be removed for cleaning.
_—— 1. Open the oven door.

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

1 Tab
Frame
3 Profile

N

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.
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2. As illustrated in the figures above, press
on the tabs (1) and pull the profile (3) to-
wards yourself simultaneously to re-
move the profile attached to the upper
side of the front door.

Innermost glass panel
Inner glass panel*
Outer glass panel

* W ON =

It varies depending on the product model. It
may not be available on your product.

3. As illustrated in the figure, raise the in-
nermost glass panel (1) slightly in direc-
tion “A” and pull it out in direction “B”

4. If your product is equipped with an inner
glass panel; Pull the glass holder con-
necting elements in the middle as illus-
trated in the figure to free them from the
glass panels.

4 Glass holder connecting element*

* It varies depending on the product model. It
may not be available on your product.

5. Repeat the same procedure to remove
the inner glass panel (2). The first step
to regroup the door is reinstalling inner
glass panel (2).

6. As illustrated in the figure, place the
glass panel so that it is inserted to the
plastic slot.

Otherwise the glass panel will not
seat completely and may get ex-

posed to vibration and break.

7. When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the in-
ner glass panel.

8. Itis important that the lower corners of
the innermost glass panel are seated
into the plastic slots.

Otherwise the glass panel will not
seat completely and may get ex-
posed to vibration and break.

9. Please remember to place the glass
holding connecting parts into their slots.

10.Finally, press on the tabs of the profile
to make them seat into their slots again.

9.9 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
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above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N

4/

=",
If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

10 Troubleshooting

4. Refit the glass cover.
If your oven has a square lamp,

1.

Disconnect the product from the electri-
city.

Remove the wire shelves according to
the description.

Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is
working.

It is normal to see vapour during opera-
tion. >>> This is not an error.
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Water droplets appear while cooking

The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.



Metal sounds are heard while the

product is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.
+ Fuse may be faulty or blown. >>> Check

the fuses in the fuse box. Change them if
necessary or reactivate them.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.
+ The oven may not be set to a specific

The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

(If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

For the models with timer, the time is not
set. >>> Set the time.

No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Additional Information for User
Manual:

Technical information on the operating Low Power Modes pursuant to EU

Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*
Off 03 -
Standby - -

Standby Mode with information or
status display

Networked Standby - R

*The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.

Arcelik A.S.
Karaagac Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Va multumim cé ati ales acest Beko produs. Dorim ca produsul dumneavoastra, fabricat cu
tehnologie si la o calitate Tnalta, sa va ofere o eficienta optima. Prin urmare, cititi cu atentie
acest manual si orice alta documentatie furnizata, inainte de a utiliza produsul.
YunuTtbiBanTe BCO MHOPMaLMIO 1 NpedynpexaeHns, ykasaHHble B PyKOBOACTBE NOMb30Ba-
Tens. Takum obpasom, Bbl 3alumMTnTe cebs 1 CBoe YCTPOMCTBO OT NOTEHLMAaNbHbLIX PUCKOB.
XpaHnTe pykoBOACTBO Mosfib3oBaTtens. Ecnu Bbl nepegagute ycTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb N PyKOBOACTBO. YCMOBWS rapaHTum, AaHHbIe NPO UCMNOMb30BaHUe U

mMeToAbl YCTPaHEHWS HEMCNPaBHOCTEN AN Ballero 13aenvst npueeneHbl B JaHHOM pyKo-
BO/ACTBE.

CuMBOnbI U UX ONUCAHUSA B pyKkoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas npMBeCTN K CMepTU Unu Tpasme.

@ BaxkHasi MH(bopMaLWs ¥ NOME3HbIE COBETbI MO UCMOMb30BaHUIO.

n po4YTUTE PYKOBOACTBO NOJib30BaTENA.

u

,_\ lopsiyasi NoBepPXHOCTb.

NMPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHOMy yLepby yCTpOWCTBa Unu OKpyXatoLen cpeapl.
YAHUE

IIpousBoauTeib: komnanusi Apyesuk (Arcelik A.S.)
HOpuanyecknii agpec: Kapaau Izkanaecu Ne 2-6 34445
Crormonxe/Cramoyn/Typuus

IIponseeneno B Typuun
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.
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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



OMMUbI HE AOMKHbI UrpaTh C,
3abupaTbCsa Ha NPOAYKT M
BHYTPb NpoaykKTa.

* He knagute Ha usgenve npea-

1.2 Be3onacHocTb Aae-
A TeWn, YA3BUMbIX NUL, U
AOMaALUHUX XXUBOTHbIX

« OTOT NPOAYKT MOXET MCNOSb-

30BaTbCsA AeTbMK OT 8 NneT un
cTapule, a Takke nogbMu, Ko-
TOpble HEQOCTAaTOYHO Pa3BMUThI
B OM3MYECKNX, CEHCOPHbIX NN
YMCTBEHHbIX HaBblKax Unmy
KOTOPbIX HET ONbiTa U 3HAHWUA,
€CIN1 OHM HaxoasaTcHa nog Ha-
6nogeHmem unm oby4yeHsol
6e3onacHOMy MCNONb30BaAHUIO
1N ONacHOCTAM NpoaykTa.

[leTn He OoMmKHbI Urpathb C
npoayktom. Ybopka n obeny-
XUBaHMe Nosnb3oBaTenien He
AOIMKHbI BbINONMHATLCS
AETbMW, ECINU TOSBbKO KTO-TO
He HabnogaeT 3a HUMMN.

OTOT NPOAYKT HE AOSMKEH UC-
Nnonb30oBaTbCA NOAbMU C orpa-
HUYEHHBIMN PU3NYECKUMNA,
CEHCOPHbLIMU NN YMCTBEHHbI-
MU CNOCOBHOCTAMM (BKIHOYas
AeTen), ecrnv OHM He HaxoasT-
¢4 nog HabngeHMEM Unn He
nony4arT Heobxoaumblie
NHCTPYKLUUW.

[leTn JOmKHbI HAaXoaUTbLCSA NoA
NPUCMOTPOM, YTObbI yoeanTb-
Cs1, YTO OHW He UrpatoT C Npo-
OYKTOM.

AnekTpuyeckne nsgenuns
onacHbl Ans AeTen n gomatu-
HUX XXMBOTHbIX. [JeTn n nio-

MeTbl, 0 KOTOPbIX MOTYT AO-
TAHYTbCA OETMW.
[NoBopaymBanTe pyyku Ka-
CTPIOSIb U CKOBOPOAOK B CTOPO-
Hy CTOMELUHULbI, YTOObI 4eTK
HE MOITIN CXBaTUTbCA 3a HUX U
obxxeybcs.
NPEAYNPEXOEHUE:Bo Bpe-
MS1 UICMONb30BaHNA NOBEPX-
HOCTb NPOAYKTAa HarpeBaeTcs.
[epxuTte geten noganblue oT
npogykra.

XpaHuTe yrnakoBoYHble MaTe-
puanbl B HEAOCTYNHOM Ans
aeten mecte. CyuwectByeT
ONacHOCTb TPaBMMPOBaHUS U
yayLbs.

Korga aBepb OTKpbITa, HE Kna-
AuTe Ha Hee TsaxXernble npea-
METbl N HE NO3BONSANTE AETAM
cuaeTb Ha Hen. Bbl moxeTe
Bbl3BaTb ONPOKUAbIBAHME AY-
XOBKW UMK NoBpexaeHne
ABEPHbIX NeTerb.

* Mepepn yTnnusaumen npoayk-

Ta:
1. OTKNOUYMTE BUSKY NUTAHNA U
BbIHbTE €€ N3 PO3ETKN.

2. OTpexbTe Kabenb NUTaHus u

OTCOEeAUHUTE ero BUNKOW oT
n3genuvs.

3. lMNMpumunte mepbl npegocTo-

POXXHOCTU, YTOObI 4eTU He
3anesanu BHyTpb NpoayKTa.
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4. He nosBonante oeTsam ur- .
paTb C NPOAYKTOM, KOraa OH
Haxo4uTCs B pexume oxuaa-

HUS.
f 1.3 3Anekrpobesonac-
HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMI1IEHHOM po3eTKe, 3allu-
LLIeHHOW NpeaoXpaHuTenem,
KOTOpbI/ COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMJIeHME AO0SMKHO BbINos-

HATbCA KBanNnnMUUMpPOBaHHbLIM
anekTpukom. He ucnonesynte .
yCTPOMCTBO 6e3 3a3eMneHuns B
COOTBETCTBUMN C MECTHbIMU /
HaUMOHanbHbLIMU NpPaBUIaMmu.

* Bunka vnn anektpunyeckoe co-
eanHeHne npubopa A0SKHbI
HaxoAMTbCA B NErkogocTyn-
HoOM mMecTe. Ecnu aTo HEBO3-
MOXHO, OOMKEH ObITb Mexa-
HU3M (NpeaoXpaHnTenb, Bbl-
KniovaTenb, nepekntoyaTtens 1
T.A.) HA 3NEeKTPUYECKon ycTa-
HOBKe, K KOTOPOW NOAKMIOYEHO  «
YCTPOMWCTBO, B COOTBETCTBUMU C
3NEKTPUYECKMMI NpaBuiammn,
N OTCOEAMNHSOLLMNIA BCE MOSIHO-
ca oT ceTw.

* [epen pemoHTOM, ob6CcnyxunBa-

HUEM N OYUCTKOWN OTKIKOUUTE

n3genue oT ceTu UNK BbIKIHO-

YynTe NpeaoxpaHUTErb.

MogkntoymnTe yCTPOMCTBO K po-

3eTKe, COOTBETCTBYHOLLEN 3HA-

YEHUAM HaNpPsXKeHUs U YacTo-

Tbl, YKa3aHHbIM Ha 3TUKETKE.
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Ecnu B Bawem nsgenun Het
kabensa ceTeBOro NUTaHus, uc-
Nonb3ynTe TONbKO COeANHM-
TenbHbIA Kabenb, yKasaHHbIN B
pasgene «TexHuyeckme xapak-
TEPUCTUKNY.

He npoknagbiBanTe LWHYpP nu-
TaHusa Noa u3genuem n nos3agu
Hero. He knagute Tshkenble
npegMeTbl Ha LWHYP NUTaHKUS.
LLIHYyp nuTaHusa He JOoImKeH
ObITb COrHYT, pa3gaBrieH n co-
npukacartbcs ¢ NobbiM UCTOY-
HMKOM Tenna.

Heobxoanmo, 4Tobbl kKabenb
nUTaHWA He 3acTpeBan BO Bpe-
MS1 YCTaHOBKW Ha CBOE MeCTO
YCTPONCTBA Nocfe MoHTaxa
nnbo OYUCTKN.

Mpwn akcnnyataumm 3agHas no-
BEPXHOCTb AyXOBKW HarpeBa-
etcsa. Kabenu nutaHus He
JOIMKHbI KacaTbCA 3aHEN No-
BepXxHoCTW usgenu4. B npo-
TMBHOM Crlydae OHO MOXeT
ObITb NOBPEXAEHO.

He cxxumanTe anekTpuyeckmne
kabenu B ABepLe OyXOBKU U
He nponyckanTe Ux no rops-
YUM NOBEpPXHOCTAM. B npoTus-
HOM crny4ae nsonsaums kabens
MOXET pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMblKaHUs.
Mcnonb3yinTte TONbKO opurn-
HanbHbIK Kabenb. He ncnonb-
3ynTe obpesaHHble unu noepe-
YXOEeHHble kabenu.



* He ncnonesynte yanuHutens
NN MHOTOMOSTHOCHYIO BUSIKY
Aansa paboTtbl ¢ nsgenuem.
O6paTutecb B aBTOPU3OBaH-
HbIA CEPBUCHbBIN LEHTP UK K
nmnopTepy, YTobbl CNONMB30-
BaTb 0000OPEHHbIN aganTep B
Tex crnyyasx, korga Heobxoaum-
MO Mcnonb3oBaTb agantep
npeobpasoBatens (ans umeto-
LLIerocs Tuna BUIKN).

Ecnu anuHa wHypa nutaHus
HegocTaTovHa, obpaTmTech K
MMNopTePY UM B aBTOPU30-
BaHHbIA CEPBUCHbIV LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS U TPOMHMKN MOTYT nepe-
rpeTbca n 3aropeTbes. [epxu-
T€ TPONHUKM N NOPTATUBHbIE
NCTOYHWKM NUTaHUA nogarnblue
OT yCTpOKcCTBa.

Ecnu wHyp nutaHusa noepe-
XOEH, B Lensx npeaoTepaLle-
HWS BO3HUKHOBEHUS OMacHoO-
CTV ero Heob6xoanmo 3ame-
HUTb, 06pPaTUBLLMCE K prpme-
N3roTOBUTESO YCTPONCTBA,
CEPBUCHOMY areHTy unuv nuuy,
YKa3aHHbIM KOMMNaHUEN.
NPEOYNPEXOEHUE: YTobbl
nsbexaTb pMcKa nopaxxeHus
3NEeKTpUYeCcKkuM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTesibHO oTCoeauHUTe
YCTPOMWCTBO OT 3f1IEKTPOCETM.
OTknounTe yCTPONCTBO NNBO
OTCOeaANHUTE NpefoXpaHnuTENb
13 6rnoka npegoxpaHuTenen.

Ecnun Baw npoaykT nmeer ka-
6enb NMTaHNs 1 LWITENCENbHYI0
BWIIKY:

* Hukorga He BCcTaBnsanTe BUSKY
n3gennsa B CIIOMaHHYHo,
pacLuaTaHHy U po3eTky
Unn BHe po3eTkn. YbeauTecs,
YTO BUIIKA NMONMHOCTbLIO BCTaB-
neHa B po3eTKy. B npoTMBHOM
cnyyae CoeguHeHust MoryT
neperpeTbcs 1 BbI3BaTb MO-
xap.

N3berante noaknoyeHns
YCTPONCTBA K XUPHbIM,
rPSA3HBLIM U NOABEPXKEHHBIM
BO3ENCTBUIO BOAbI pO3eTKaMm

(Hanpumep, psOoOM co cToneLw-

HULen, OTKya MOXeT BbITe-
KaTb BOoAa). B npoTmuBHOM cny-

Yyae CyLLeCTBYEeT PUCK KOPOTKO-

ro 3amblKaHMs N NopaxeHus
3NEKTPUYECKMM TOKOM.

* Hukorga He npukacanTech K

BUSIKE MOKPbIMWU pyKkamu!

M3BnekanTe BUNKy U3 PO3ETKM,

Aepxa ee 3a Kopnyc, a He

TSHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHoOCTb nNpu
TPaHCNOPTUPOBKE

» OTKKOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeNoe, nepeso-
31UTb ero cnegyetT Kak MUHU-
MYyM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM
U nepemeLleHns yCcTpom-
cTBa.
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* He nomewante Ha npnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LanTe npubop BePTUKANbHO.

» Ecnn HeoGxogumo TpaHcnop-
TMpoOBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBOoYHbIM MaTe-
puvanom c nysbipyaTomn
NAEHKON UMK MAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
ckoT4yeM. HagexHo 3akpenute
ABWXYLLUMECS YaCcTu n3genus,
4yTO6bI NPEfOTBPaTUTL UX MO-
BpeXaeHue.

* [epen ycTtaHOBKOW yCTpOU-
CTBa W NOCre TPaHCnopTUPOB-
KV NpoBepbTE ero Ha Hanu4mne
nospexaeHui. B cnyyae no-
BpexaeHust obpaTnuTechb K UM-
nopTepy Unn B aBTOpU3oBaH-
HbIN CEPBUCHbIN LIEHTP.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

* [Mepen Ha4Yanom ycTaHOBKM
o6ecToybTe NUHUIO NUTaHKUS, K
KoTopoun ByaeT NOAKNOYEHO
nsgenuve, BbIKMOYnB
npegoxpaHuTesb.

» Bcerga HageBanTe 3allUTHblE
nep4aTky nNpu TpaHCNopTMUPOB-
Ke n yctaHoBke. MIHaye cyLue-
CTBYET PUCK MOfyYeHns Tpas-
Mbl OT OCTpbIX Kpaes!

* [Mepepn ycTaHOBKOW yCTPOR-
CTBa NpoBepbTe ero Ha Ha-
nu4yne nospexaeHunin. He ycra-
HaBnNuBanNTe n3genue, ecnm
OHO MOBpPEXAEHO.

* Hukorpa He nomeLwjanTe n3ae-
e Ha NoKpbITbIN KOBPOM MOf.
B npotuBHOM cnyyae oTcyT-
CTBUWE BO3AYLUHOro NOTOKa NoA
nsgenvem npueegeT K nepe-
rpeBY ANeKTpU4ecKnux aeTa-
newn. 3To BbI3OBET Npobnembl
¢ npnbopom.

YcTponcTteo cneayetT pasme-

LaTb HeNnocpeaCcTBEHHO Ha

YUCTOW, POBHOW N TBEPOOM MO-

BepxHocTu. Ero He cnepyert

pasmellaTb Ha NIMHTYCe Nnn

onopHon nnute. N3penunsa He-

Nb35 NomeLlaTb Ha KapTOHHbIE

NN NNACTUKOBbIE NINTbI.

* [MpAMbIEe COMNMHEYHbIE NYyYN K
WCTOYHMKM Tenna, Takne Kak
3NEeKTpUYecKme unm rasosble
HarpeBaTenu, He JOMXKHbl Npu-
CyTCTBOBaTb B 30HeE, rae ycra-
HOBIEHO nsagenue.

 [lepxnte OTKPbITOM OKpY>Kato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.

* He ycTtaHaBnueaunTte yctpoun-
CTBO BO3/€e OkHa. Ecnu Bbl
OTKpOEeTe OKHO, ropsiyas nocy-
Aa MOXET ONPOKUHYTLCS.

» Bo nsbexaHue neperpesa
MOHTaX nU3genus He cnegyet
NpoOBOAUTbL 3a AeKOPaTUBHbIMU
MOKPbITUAMM.

* B Tex cny4asx, korga rasoBbin
wnaHr/Tpyba nnu nnactmko-
Bad BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
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4YTO MexXay nsgenuem n aTUMm
COEOVHEHNSIMU HET COMPUKOC-
HoBeHus. B npoTnBHOM crny-
Yyae wnaHr/Tpyba moryT ObITb
pasgaBneHbl.

» Ecnn 3a mecTom, raoe 6yaet
yCTaHOBIEHO U3aenue, ecTb
po3eTka, Heobxoammo ybe-
ANTbCS, YTO N3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUJTKOW, NOAKMKOYEHHOM K
po3eTKe.

» Co CTOpOHbI 3aaHen unm 60oko-
BOW CTEHKM MeCTa YCTaHOBKU
n3genusa He JOSMKHO ObITb ra-
30BOrO LWJlaHra, nriacTMKOBOM
BOAOMNPOBOAHON TPYObI U po-
3eTkn. B npotnBHOM cnyvae
OHW MOryT AechopmMmnpoBaThCs
noa Bo3gencTBneM Tenna npu
paboTe BapO4HOM NaHenm un
MOryT co3gaTtb yrpoay 6es-
ONacHOCTMW.

1.6 Be3onacHoOCTb Uc-
nofib30BaHuA

» Y6eguTechb, YTO Nocne Kaxao-
ro UCNoNb30BaHUSA U3genue
OyOeT BbIKNHYEHO.

» Ecnu Bbl He ncnonb3yete
YCTPOWCTBO B TEYEHne Anu-
TENbHOro BPEMEHU, OTKIOYM-
Te ero nMbo oTcoeauHUTe nu-
TaHne B 6noke npegoxpaHu-
Tenen.

* He ncnonbaynte nsgenve,
€CINnn OHO criomMarnocb UInn no-
Bpeaunocb BO BPEMS UCMOSb-
3oBaHuA. OTkNouYUTE n3genue

OT anekTpudecTsa. B cnyyae
noBpexaeHnsa obpaTuTech K
nMnopTepy Unm B aBTOPM30-
BaHHbIA CEPBUCHbLIN LIEHTP.

* He ncnonb3ynte yCTPONCTBO
CO CHSITbIM UMW C TPECHYTbIM
CTEeKNioMm nepegHen gsepu. B
NPOTMBHOM CIyyae CyLLeCTBY-
eT PUCK NONyYeHnsa Tpasm 1
HaHeceHusa yuepba okpyxato-
wen cpege.

- TIPEQYNPEXOEHUE: Ecnu
NMOBEPXHOCTb BapO4HOM NaHe-
N TPeCHyna, OTKNIoYnTE 13-
Jenve ot ceTn, Ytobbl n3de-
XaTb pUcka nopaxeHns anekx-
TPUYECKUM TOKOM.

* TIPEQYNPEXOEHUE: Ecnu
CTEKISAHHasA NOBEPXHOCTb Ba-
pOYHOW NaHenu pasbuTa:

- BblkntounTe BCe rasoBble U

(ecnu NPUMEHNMO) anekTpude-

ckue KoHpopku. OTKnounTe ns-

Aenune OT aneKTpu4ecTBea.

- He npukacantecb K nOBEPXHO-

CcTn npubopa.

- He ucnonbsynte npubop.

* Hn B kOem cnyyae He HacTy-
nante Ha npmbop.

* Hukorga He ucnonb3ynTe npo-
AYKT, ecriv Balla paccyam-
TENbHOCTb NN KOOpANHALNSA
yxyaLwiatTcs n3-3a ynotpeob-
NeHns ankoronsa u / unu Hap-
KOTMKOB.

» 3anpeLuaeTca XxpaHUTb nerko-
BOCMNNamMeHswLwmnecs npegme-
Tbl B 30HE NPUrOTOBMEHNS MK-
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LM 1 BOKpYr Hee. B npotme-
HOM Cry4ae 3TO MOXET npuse-
CTW K NoXxapy.

* Py4yka oyxoBKu He sBnsieTcs
nonoteHuecywmtenem. MNpu
MCNONb30BaHUN NPOAYKTa He
BelLanTe nonoTeHua, nepyar-
KM U1 aHanornyHbIn TEKCTUNb
Ha PYuKy.

* [NeTnu aBepubl n3genusa nepe-
MeLLaTCA NPU OTKPLITUN U
3aKpbITUK ABepLbl U MOTYT
cxumatbed. OTkpbiBas / 3a-
KpblBas ABEPb, HE AepXUTECh
3a netnu.

 [laHHOEe yCTPONCTBO He Noaxo-
ANT AN NCNOJSIb30BaHUSA C
NyfbTOM OUCTaHUMOHHOIO
yrnpasneHus NMbo BHELLHUMU
Yacamu.

A1 .7 TMpepynpexaeHus
0 TemnepaType

 MIPEAYNPEXOEHMUE: Bo
BPEMS MCNONb30BaHNA nsge-
nve n ero 4OCTyMHbIE YacTn
6yayT ropaummn. Ctapantecb
He npuKacaTbCs K U34enmo u
HarpeBaTeslbHbIM 3fIEMEHTaM.
[eTun B BO3pacTte 4o 8 neTt He
AOJDKHbI HAXOOUTBLCA PSAO0OM C
n3genmem, ecrim OHM He Haxo-
AATCA Nof NOCTOSAHHBLIM Ha-
ontogeHnem.

* He pasmelyante nerkosocnna-
MeHsoLwmecs / B3pbiBoonac-
Hble MaTepuanbl pagoMm c
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YCTPOWCTBOM, TaK KaK ero no-
BEPXHOCTW BO BpeMS paboThl
ropsauve.

CobnoganTte agncTaHumio npu
OTKpbITMM ABEpLbl JYXOBKM BO
BPEMS NN B KOHLE NPUroToB-
nexus nuwm. Map moxeT 06-
Xeub pyKy, NMuo u/vnu rnasa.
Bo Bpems paboTbl usgenve
HarpeBaeTcs. Cnenyet cobnto-
AaTb OCTOPOXHOCTb, YTOObI HE
npukacaTbCs K ropsayuM Ya-
CTSIM BHYTPM Neyn n Harpesa-
TernbHbIM 3fIeMeHTaMm.

Mpun paboTe ¢ n3genunem Bce-
roa HagesamTe TEpMOCTOMKNE
pyKaBuLibl.

* MPEAYNPEXOEHUE: Onac-

HOCTb BO3ropaHus: He XpaHun-
T€ npegmMeTbl Ha BapO4HbIX MNO-
BEPXHOCTAX.

Ucnonb3oBaHue

A1 .8
akceccyapoB

* BaxkHO npaBubHO MCNonb30-

BaTb NPUHAOSIEXXHOCTU, BXOAS-
LMe B KOMMIIEKT NOCTaBKM.
MoapobHyto nHopmauuo
cmoTpuTe B pasgene «Uc-
nonb30BaHMe aKkceccyapoB
npoaykKra».

3akponTe aBepuy AyXOBKMU Mo-
crne NosHoro nepemMeLleHus
NpUHaaNEeXHocTen B Npo-
CTPaHCTBO AN NpUroTosne-
HUSA MUKW, UHAYe OHU MOTYT
yOapuTbCs O CTEKNO ABepLbl 1
noBpeanTb €ro.



- MIPEAYNPEXOEHUE: Nc-
NONb3ynTe TONbKO 3aLLUTHbIE
KOXYyXM, pa3paboTaHHble
Npon3BOAMTENEM KYXOHHOIO
npmnbopa nnn ykasaHHble
npounssoguTenem npmubopa B
WMHCTPYKUMKW NO 3KCnnyaTaumm
Kak nogxoasiime, unu sawmT-
Hbl€ KOXYXWN, BCTPOEHHbIE B
npunbop. Ncnonb3oBaHne He-
Hagnexawmx 3aWwmnTHbIX KOXY-
XOB MOXeT NPUBECTU K He-
CYaCTHbIM CRnyYasm.

A BpemMsi NpuroTosrie-

HUA

* TIPEAYNPEXOEHUE: lNpo-
LleCC NPUroToBNEHUSA OOSTKEH
HaxoguTbCsA No4 KOHTPOMEM.
KpaTkocpo4Hble npouecchl
NPUrOTOBIIEHUS OOIXHbI NO-
CTOSIHHO HabnoaaTbCes.

* TIPEAYNPEXOEHUE: Mpwu
NPUroTOBIIEHUMN C UCMONb30Ba-
HMeM Macna onacHo ocTaB-
NSATb BAPOYHYO NOBEPXHOCTb
6e3 npucmMoTpa, YTO MOXET
npuBecTun K noxapy. HU-
KOI'JA He nbiTanTech NoTy-
LUMTb OroHb BoAon. OTKMOYKN-
Te YCTPOMCTBO OT CeTn, a 3a-
TeM 3aKpouTe nrams KpbILKON
NN NPOTMBOMNOXXAaPHOW TKa-
Hblo (U T. 1.).

* bByabTe oCTOPOXHbI Npu O0-
6aBneHun B 6ntoga ankorosib-
HbIX HanuTkoB. CNupT ucnaps-
€TCs NPU BbICOKMX TEMMepary-

1.9 bBe3onacHoOCTb BO

pax 1 MOXeT Bbi3BaTb Noxap,
NOCKOJSIbKY OH MOXET BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.

« OcTaTky MUK B 30HE NPUro-
TOBIIEHUSA, TAKME KaK Macro,
MOryT BocnnameHntbcs. Oum-
CTUTE 3TW OCTaTKuU nepeg npu-
rOTOBNEHNEM.

» OnacHoOCTb NULLEBOrO OTpaB-
neHuna: He octaensainTte nuily B
ne4ym 6onee yem Ha 1 4yac o
UIn nocrne npuroToenexHuns. B
NPOTUBHOM CIly4ae 3TO MOXeT
Bbl3BaTb NULLEBOE OTpaBe-
Hue.

* He HarpeBanTe 3akpbITble Xe-
CTSIHbl€ UMW CTEKNSIHHbIE
O©aHkn B neun. [laBnexHune, Ko-
TOpPOE MOXET HakannmMBaTbCs
B 6aHKe, MOXEeT NPUBECTU K ee
paspbIBY.

» Korga oyxoBka Mcnonb3yeTcs,
HWKOI'JA He cTaBbTe NpoTU-
BEHb, NOCYAY UK antoMnHmne-
BYHO Onbry NpsAMO Ha AHO Ay-
XOBKW. HakonneHne Tenna mo-
XeT NnoBpeauTb OHO AYXOBKU U
Aaxe nNoBpeauTb LWKad OyX0B-
KN U MO KyXHW.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHon Bymarn unum aHa-

NOrn4YHbIX MaTtepunanos cobsto-

AanTe cnegyowmne mepbl

NpeaoCTOPOXKHOCTH:

* [MomecTnTe XMpoHenpoHuuae-
Myto Bymary B nocyay unm Ha

akceccyap AyXOBKM (NTOTOK, pe-
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lweTyaTbIv rpunb U T. 4.) BMe-
CTe C NpoAyKTaMun 1 nomecTu-
Te B pasorpeTyro AyXOBKY.
YT06bI NpeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX ane-
MEHTOB AyXOBKW N NpensT-
CTBOBaHUs MOTOKY ropsa4vero
BO34yxa, yaanuTe Bce NULIHNe
4YacTu XUPOHENPOHMLLaeMOMn
Gymaru, KoTopble CBUCAKOT C
akceccyapoB UIM KOHTENn-
HepoB. He ncnonbaymnte xmnpo-
HenpoHuuaemMyto Gymary npm
TemnepaTtype AyXOBKW Bbllle
MakcuMaribHOn TemnepaTypbl
NCNOJSIb30BaHNA, YKa3aHHOM
npounssoguTenem. Hukorga He
Knagute XnpocTonkyto bymary
Ha OCHOBaHue OyXOBKW.

He pasmelwiante ee noBepx
akceccyapoB BO BpeMsi npea-
BapuTEnbHOro Harpesa.
Bcerga npwxumanTe Tapenky
WKW aHanorn4HbIN Npegmer,
4yTObbI 3TOT MaTepunan He ne-
Tan u3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
lMokpbiBanTE TONBKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Mocne kaxgoro ncnosnb3oBa-
HWS NOAAOH crieayeT o4u-
WaTb, a XXUPOHENPOHMLAeMYHO
Bymary unm aHanormyHole ma-
Tepuansl, UCnonb3yemMble B
noaaoHe, criegyeT 3aMeHATb.
B npoTuBHOM criyvae uako-
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CTW, KanarLine Ha NoSaO0H,
MOTYT BbI3BaTb AbIMIIEHNE UK
Aaxke BocnnamMeHeHue.

[Mpn OTKPLITUM KPbILLKX U3ae-
nNA reHepupyeTcs BO3OYLUHbIN
noTok. XnpoHenpoHuuaemas
BGymara MoXeT conpukacaTbCs
C HarpeBaTesnbHbIMU 3fIEMEH-
TaMu 1 BOCMIaMEHSATbCS.

[Mpwn ncnonb3oBaHUKM peLleTya-
TOro rpunsa NPoTUBEHb crieay-
€T Pa3MeCTUTb Ha HUXHEN
nosnke. B npotuBHOM cny4yae
nuesoe Macno n gpyrue
KOMMOHEHTbI, KanaroLime Ha
AHO OYyXOBKW, MOTYT NPUBECTU
K CUIbHOMY 3a[bIMITEHUIO U
BO3ropaHuio.

3akpounTe aBepLy OyXOBKWU BO
BpeM4 rpung. ['lopsyme no-
BEPXHOCTWN MOryT BbI3BaTb
oxoru!

Mvwa, He npurogHas ans rpu-
Nsl, HeCeT ONacHOCTb BO3HUK-
HOBEeHUA noxapa. [oToBbTe Ha
rpune TonbKo eay, Noaxoas-
LLYIO A4J19 MIHTEHCUBHOTO OrHSA
Ha rpune. He pasmewiante egy
CNULLKOM Janeko B 3agHeun Ya-
CTU rpuns. 3To camas ropsyas
30Ha, N XUpHasa nuuia MoxeT
3aropeTbCs.



1.10 Be3onacHoOCTbL npu
BbINONMHEHUN TEeXHU-
YyeckKoro obcnyxuBa-

HUA U OYUCTKHU

* MNogoxante, noka ycTponucTBo
OCTbIHET A0 Havamna O4YnUCTKN.
["lopsiune noBepxHOCTU MOryT
Bbl3BaTb OXoru!

* He monTe ycTponcTBo nytem
pacnblfeHNa U HanMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK MOPaXXeHUs anekTpude-
CKMUM TOKOM!

* He ncnonbsynte napooymcTum-
Tenun ons o4McTKn npunbopa,
TaK Kak 3TO MOXEeT Bbl3BaTb
nopaxeHne 3NeKTPUYECKNM
TOKOM.

* He ncnonbsyunre xectkue
abpasunBHbIe YnCTALME cpea-
CTBa, MeTannnyeckune ckpeb-
KW, ynctawme rybku, nposo-
NoYHble ryGKM ANa MbITbSA MO-
cyabl nunun otbenueartens aAng
OYUMCTKN CTeKINa nepeaHen
ABEpU AYyXOBKU U CTEKNA BEPX-
Hen ABepu AyxX0BKM (ecnu
ecTb). Bce aTn maTepuansl Mo-
ryT NPMBECTU K LLapanuHam m
NMOJSIOMKE CTEKIISIHHbIX MOBEPX-
HOCTEW.

2 PykoBOACTBO NO OKpyXalollen cpene

2.1 [OupekTuBa no oTxoaam

2.1.1 CooTBeTCTBME TPEOOBAHUAM
OupektuBsl WEEE (oupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro 1 aneKTPoHHoro o6opyao-
BaHuA) n yTunusauyumsa otpabo-
TaBLwero npubopa

[aHHbIn npoaykT cooTBeTCTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). JaHHbI npu-
60p MMeeT KnaccumrKaLMOHHbIN 3HaK Ans
0TpaboTaHHOro 3NEeKTPUYECKOrO 1 AMeK-
TpoHHoro obopyanosaHusa (WEEE).

nyHKT cbopa Ans nepepaboTkM 0TX040B
3NEKTPUYECKOro N 3NeKTPOHHOro obopyao-
BaHus. Bbl MOoXeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHON agMUHUCTPALMN. YTUINK-
3auua npubopa Hagnexawmm obpasom no-
MOraeT NpeaoTBpaTUTb HeraTMBHbIE MO-
CnefcTBuMSA ANS OKpYXKatoLLen cpeapbl 1 340-
pPOBbS YeroBeKa.

[aHHOe nsgenve n3roToBrneHo
C UCMnonb3oBaHWeM aeTanen u
MaTepuarnoB BbICOKOIO Kade-
CTBa, KOTOpble Nocre nepepa-
BGOTKM MOTYT UCMNOMb30BaTbCS
HE osTopHO. CriefoBaTenbHO,
3anpeLyaeTcs BbiopacbiBaTb 0TX0A4bI
YCTPOWCTBaA BMECTE C ObITOBBIMU U ApYTn-
MU OTXO4aMM MOCre OKOHYaHUS CpoKa 3KC-
nnyaTtaumm. Heobxogumo caaBaTh UX B

CooTBeTcTBME TPpeboBaHUAM [AnpekTu-
Bbl ROHS (aupekTuBa 06 orpaHuyeHnn
MCNoNb30BaHUA HEKOTOPbIX BpeAHbIX
BellecTB B NIEKTPUYECKOM U 3TIeKTPOH-
HOM oGopyaoBaHUM):

[MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHusam [upektnebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX M 3anpeLleHHbIX MaTeprarnos, ykas3aH-
HbIX B JaHHOM JupekTuBse.

2.2 WHdopmaumsa o6 ynakoBOYHOM
martepuane
MaTepwnansl ynakoBku yCTpoOMUCTBa Npouns-

BedeHbl N3 nepepa6aTb|BaeM0ro Cblpbs B
COOTBETCTBUM C HaWMMK HaunoHanbHbIMK
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HOpMaMmu Mo 3aLUUTE OKPYXKaloLLEN cpedbl.
He yTunuampyiite ynakoBouHble 0TX0Abl
BMecCTe C GbITOBBIMU UM UHBIMU OTXOAa-
MU, OTHECUTE MX B NYHKTLI cGopa ynako-
BOYHbIX MaTepuarnoB, 0603HaYEHHbIE MECT-
HbIMY OpraHamu BracTu.

2.3 CoBeTbl N0 3HeprocéepexxeHuo

CornacHo EU 66/2014, nHcdpopmauuio 06
3HepProadHEKTUBHOCTM MOXHO HaTK B
KBUTaHLIMM Ha NPOAYKLMIO, MOCTaBNSEMYIO
BMECTE C NPOAYKTOM.

CnepytoLume NpeanoxeHns NoMoryT Bam

MCMonb30BaTh Balle YCTPOWCTBO C 3KOJO-

rMYeCKOM 1 aHepreTnyeckon acpdeKTNBHO-

CTblO:

» Pa3smopaxuvBarite 3aMOpPOXEHHbIe Npo-
OYKTbl Nepen, BbINeyKon.

* B pyxoBke ncnonb3ynte TeMHble nubo
3aManvMpoBaHHbIE EMKOCTU, KOTOpbIE Jy4-
e nepefatoT Tenso.

» Ecnu TakoBoe ykasaHo B peuenTe unm
pyKOBOACTBE MOnb30BaTerns, Bceraa
npenBapuTeNbHO OCYLLECTBSINTE paso-
rpeB. He oTkpbiBanTe ABepLy neyn 4acto
BO BPEMS BbIMEYKU.

3 Baw npub6op

BolkntounTe nsgenve 3a 5-10 MuHyT o
OKOHYaHWS BbINEYKM NpU ANUTENBHON
Bbineyke. Taknum o6pa3om, Bbl MOXeTE
CcokoHOMUTb A0 20 % aneKkTpoaHepruu,
MCNonb3ys oCcTaTo4yHOe TEnmMo.
CrapanTtecb rotoButb B AyxoBke 6onee
ofHoro 6noaa ogHOBPEMEHHO. Bbl Mo-
eTe roToBUTb OOHOBPEMEHHO, YCTaHo-
BVB [1BE KaCTPHIN Ha NPOBOMOYHYHO
ctoiky. Kpome aToro, ecnu Bbl OyaeTe
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-
was 6noga oavH 3a Apyrum, 3TO CIKOHO-
MUT SHEPruI0, MOCKONbKY AYXOBOW LiKad
He OygeT TepsiTb Tenno.

Vcnonb3yiTe KacTpronu / CKOBOPOAKM C
pasMepamMu 1 KpbILLKOW, NOAXOOALLMMU
ans koHdopkn. Becerga Beibuparite npa-
BUMbHbIA pa3aMep KacTpronu Ans Ballnx
6ntoa. [na KoHTeNHepoB HenoaxoasLe-
ro pasmepa Heobxoaumo Gonblue 3Hep-
.

Hepxunte KOHPOOPKN N OCHOBaHUS Ka-
CTPHOIb YNCTbIMU. [PA3b CHWXKAET Tenno-
0o6MeH Mexay 30HOW NPUrOTOBIIEHUS U
OCHOBaHMEM KaCTpHOINN.

B aTom pasgene Bbl MOXeTe HanTu 063op u
OCHOBHbI€ BO3MOXHOCTV UCMOfb30BaHNS
naHenwu ynpaeneHus npoaykra. B 3aBucu-
MOCTM OT TuUMa npoaykTa MoryT ObITb pas-
nMYmsA B N306paKEHNAX U HEKOTOPbIX
DYHKUUSX.

3.

a b W N -
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CeKumnsi Bapo4HOU naHenu
MaHenb ynpaBnexus
Pyuka

[eepua

HwxHsAa yacTb
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BepxHuin HarpeBaTenb

MeTannuyeckue HanpasnsoLme *

HwxHWi HarpeBaTenb (NoA cTanbHOM NnacTu-
HOW)

YpoBeHb pacnonoXeHust NPOTUBHS

Jlamna **

BeHTUnsAUMoHHbIe oTBepCTUSA ***

BapbupyeTcs B 3aBUCUMOCTY OT MOAENU
yCTpoKncTBa. Balu npoayKkT MOXeT MOXeT He
MMeTb MeTannmMyeckux Hanpaensowmx. Ha pu-
CyHKe B ka4yecTBe npumepa nokasaHo usaenve
C MeTanIMyeckvmm HanpaensoLLUMm

*k

BapbupyeTcsi B 3aBUCKMOCTM OT MOAENU
ycTpoiicTBa. B Ballem ycTpoicTBe MOXeT OT-
CyTCTBOBaTb Namna, Unv TUM 1 pacrorioxeHne
namnbl MOTYT OTNNYaTLCS OT UAMOCTPaLM.

BapbupyeTcsi B 3aBMCUMOCTM OT MOAENN
ycTpoiicTBa. MoxeT He ObiTb B BalleM yCTpoit-
cTBe.

3.1.2 CeKuust Bapo4yHOM NaHenun

AW N -
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3agHas neeas - OguHapHas BapoyHasi 30Ha
MepenHsas nesas - OgnHapHas BapoyHasi 30Ha
MepenHsas npasas - OgMHapHas BapoyHasi 30Ha
3agHss npasas - OgvHapHas BapoyHas 30Ha

3HaKOMCTBO C naHesnbio ynpas-
neHna AyXoBKOMW

00000

P C

v v
1

2

1 Jlamna npepynpexneHns akTMBHOM
BapO4YHOM NaHenun

3 KHonka Tanmepa
5 Jlamna TepmocTaTa

Ecnu ecTb nepekntoyatenu ans ynpaene-
HWS1 BaLLUMM NPOOYKTOM, B HEKOTOPbIX MO-

Aenax 3T nepeknvartenu MoryTt ObITb Bbl-

AOBWXHbIMW NPU HaXXaTumn (yTaI'IJ'IVIBaeMbIe
nepeKmoanenVl). YT106bI BEINOMHUTL Ha-
CTPOVIKM C MOMOLLbIO 3TUX NEepeKntoya-
Tenewn, CHavana HaxmuTe Ha COOTBETCTBY-

!

3

QL
Ny

2 Pyyku ynpasneHus BapoO4HOW naHe-
nbto

4 TMepekntoyatens Beibopa dyHKLUN

6 [Mepeknoyartens Bbibopa TemnepaTy-

pbl

OLLMIA NepeknioyaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS perynmpoBKy CHOBa

RU/ 49

HaXXMUTE U CKpOWTE nepekntovaTerb.



MepekntoyaTensb BbiGopa hyHKLUK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS OyXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHkuuiA. MoBepHUTE BNEBO /
BMNPaBO M3 3aKPbITOro (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YTo6bl BbIOpaTh.

MepeknioyaTenb BbIGOpa TemnepaTypbl
Bbl MmoxeTe BbIOpaTh TemnepaTypy, npu Ko-
TOPOW XOTUTE FOTOBUTb, C MOMOLLbIO
nepekntoyaTens ynpaBneHusa temnepary-
poW. lNoBepHUTE NO YacOBOW CTperike u3
3aKpbITOrO (BEPXHEr0) NOMNOXEHWSA Ans To-
ro, 4Tobbl BbIOpaThH.

WHpukaTop TeMnepaTypbl

Bbl MOXeTe y3HaTb TeMnepaTtypy BHyTpu
[YXOBKU MO MHAMKATOPY TeMnepaTtypbl. VH-
AVKaTop TemnepaTypbl PacnomnoXeH Ha na-
Henu ynpasrneHusi. iHgukaTop Temneparty-
pbl BKIHOYAETCS Npy 3anycke NpoaykTa u
BbIKMHOYAETCS NPV JOCTUXKEHUM 3aaHHON
Temnepatypsbl. Korga Temnepatypa BHyTpU
[AYXOBKU NafaeT HUXe YCTaHOBIMEHHON
TemnepaTypbl, UHAMKATOP CHOBA BKMOYa-
eTcs.

Py‘-IKVI ynpaBrnieHus Bapquoﬁ naHenbO

YnpaBneHve oCyLLEeCTBASIETCS C MOMOLLbIO
pyYeK yrnpaBrieHUsl BapOYHOii MaHerblo.
Kaxkpaast pyyka ynpasnsieT COOTBETCTBY!O-

Len 3oHon. Bbl MoxeTe onpegenuTb, ka-
KYt0 30HY OHa KOHTPOSIMPYET, MO CMMBOSIam
Ha naHenu ynpasneHus.

Tanmep

Bkl MOXeTe roToBUTb, YCTaHOBMB Onpeae-
fIeHHO€e BPeMSs! NPUroTOBIEHNST C MOMOLLbHO
pyyku Tarmepa. Lindpbl Ha pyyke ykasbiBa-
0T BpeMsi NPUroToBreHNst B MUHyTax. Cum-
Bon O\O /M ykasbiBaeT Ha HeonpeaerneH-
Hoe Bpemsi npurotoBnexusi. Ecnu Bel ycta-
HoBuTe pydky Ha cumeont OO /M, Bbl Mo-
)KeTe roTOBUTb BPYYHYHO (Kak XOTUTE) B
TeyeHve HeornpeaeneHHOro BpeMeH!.

3.3 PyHKUMOHaNbHbIE BO3MOXHO-
CTU OYXOBKU

Ha Tabnuue dyHKumii ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTHU, KOTOpbIE Bbl MO-
XeTe UCcnonbL30oBaThb B CBOEN AyXOBKe, a
Takke nokasaHbl MakCUMarbHbI U MUHU-
MarbHbI MOPOr TEMNepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb A1 COOTBETCTBYHOLLMX
dyHKUMiA. MopsigoK pexxmumoB paboThkl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTLCSA OT Mo-
psifika pacrnosnoXXeHnsi CUMBOJIOB Ha
YyCTpOWCTBE.

Cumeon . |Temneparyp-
rim— OnucaHue pyHKUMIK |HbIK Anana- |OnucaHue U ucnonb3oBaHue
Y 30H (°C)
— Muwia HarpeBaeTcs cBEpXY M CHWU3Y OfHOBPeMeHHo. MNoaxoamT
BepxHWUI U HUXHWIA Ha- N ANsi MMPOXHBIX, BBINEYKWU MU NMUPOXKHBIX U pary B popme Anst
rpes BbiNeykn. Bo Bpemsi NpMroToBneHuy LM Ncnonb3yeTcs
— TONbKO OAUH NPOTUBEHb.
MoaxoauTt Anst NPOAYKTOB, KOTOPbIE HYXXHO NMOAPYMSIHUTbL
- N cBepxy. [MoaxoanT Ans NpoayKToB, KOTOPbIE HYXXHO NoaKa-
HwxHWA HarpeBs
—J pUTb B OCHOBaHUW. ATy (OYHKLMIO TaKKe crieqyeT UCnonb3o-
BaTb AJ151 NErKOW OYUCTKM Napom.
W .
(R . PaboTtaeT ManeHbkvin rpunb Ha NOTonke AyxoBku. Moaxoaut
P Ans rpyns B HebonbLUMX KonMyecTBax.
FlonHbIA fpuss . Pa6oTtaeT 6onbLuoii rpunb Ha NoTonke AyxoBku. MogxoanT
ANs NPUroTOBMEHMS Ha rpure B 60NbLUMX KONMYECTBAX.

* Balue ycTpoincTBo paboTaeT B TeMnepa-
TYpHOM AuanasoHe, yKka3aHHOM Ha peryrnsi-
TOpe TemnepaTypsbl.

3.4 Axkceccyapbl gnsi yCTpomucTBa

Balue ycTpoicTBO UMEET pasfnyHble ak-
ceccyapbl. B 3ToM pasgene OOCTynHO onu-
caHvie akceccyapoB W X NPaBMIIbHOMO MC-

RU/ 50




nonb3oBaHus. B 3aBncnumMocTy ot mogenu
yCTpOVICTBa, nocTaBnsiemMbIn akceccyap mMmo-
XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hble B pyKOBOACTBE NoJib3oBaTesnd, MoryTt
ObITb HeOOoCTynHbI B BalleM nsgenuu.

MpoTMBHM BHYTpM BaLLero npmbopa
@ MoryT AecbopmMumpoBaTbCsi No4 BO3-

nencTemem Tenna. 3To HUKaK He

BNUSiET Ha PYHKLUMOHaNbHOCTb. [e-

hopMaLms cyesaeT Nnpu oxnaxae-
HUW NPOTUBHS.

CraHAapTHbIA NPOTUBEHb

Vicnonb3yeTcsa Ons BbINEYKN, 3aMOPOXKEH-
HbIX MPOAYKTOB U XXapKn OonbLunx KYCKOB.

PeweTka

Vcnonb3yeTcs Ans Xapku unu pasmMelle-
HWUSI NPOAYKTOB ANS 3arneKaHust, XXapku 1
TYLLEHWS Ha )XernaeMol Morike.

Ha mogensx ¢ meTannnyeckumm
HanpaBnALWUMMU :

Ha mopensix 6e3 meTtannuyeckux
HanpaBnAwLWUX :

3.5 Ucnonb3oBaHue akceccyapoB
yCTpoOMUcTBa

YpOBHM Ansi NPUroToBneHus

B 30He npuroToBneHns ectb 5 ypoBHen
pacnonoxeHns NpoTUBHSA. Bbl Takke Moxe-
Te yBMAETb NOPSA0K PACMONIOKEHNS YPOB-
Hel B undpax Ha nepegHen pame OyXOBKU.

Ha mopgensax ¢ metannuyeckumm

HanpaBnArLWUMN
N
| 5
= ) £
sy
Il 2
]
g 1
)

Ha mopensx 6e3 meTannnyeckux
HanpaBnAaArwwWwUX :

5
4; =~ 2
N 1

Pa3smelleHune pelleTku Ha nonkax ans
npuroToBneHnsa Nnuwn

Ha mogensax ¢ metannuyeckumm
HanpaBnAWMUMMU :

BaxxHO npaBuIbHO pa3MecTUTb MPOBOSIOY-
HYH0 peLueTky Ha 6okoBbIX nonkax. MNpu
pa3MeLLeHNn peLLeTKM Ha XKenaemom non-
Ke OTKpbITasi YaCcTb AOIMKHA ObITb cnepeam.
[ns ny4yiiero npuroToBNeHUs NN pe-
LWeTka A0oMmKHa ObITb 3aKpenneHa cTomno-
pPOM Ha MeTanmM4ecknx HanpasnstoLmX.
OHa He JomkHa NPpOXOAnTb Yepes orpaHu-
YnTenb N conpukacaTbCs C 3agHEN CTEHKOMN

OYXOBKW.

Ha mopensix 6e3 meTtannuieckux
HanpaBnAOLWUX :

BaxkHO npaBunbHO pasMecTuTb peLleTKy Ha
DOOKOBbIX Monkax. PeweTka nmeet OOHO
HanpaBneHue npu pasMeLLeHn Ha MOorKe.
Mpu pa3ameLleHnn peLLeTKn Ha KenaeMon
rorike OTKpbITasi YacTb AOMKHa ObITb
cnepeau.
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PasMelleHMe NPOTUBHSA Ha HanpaBnsio-
LLMX

Ha mopensix ¢ meTannuyeckumm
HanpaBnNAKLWUMMU :

Takke BaXXHO NPaBuUbHO Pa3MecTUTb Npo-
TMBHU Ha Hanpasnsawwwmx. Nomectute npo-
TUBEHb MEXY HanpaBnsoLLMMM, Kak Noka-
3aHO Ha pucyHke. [ins ny4ywero npuroTos-
NeHns NPOTUBEHb OOIMKEH OblTh 3aKpenneH
CTOMOPOM Ha MeTanMYecKnx Hanpaersio-
wmx. OH He JOIMKEH NPOXOANTL Yepes
OrPaHUYUTENb N KOHTAKTMPOBATL C 3aHewn
CTEHKOW YXOBKW.

®DYHKLMA OCTAHOBKMU NMPOTUBHA
CyluecTByeT hyHKUMA cTonopa, NpeaoT-
BpaLLaloLLasi onpoknapiBaHNe peLuetyaTo-
ro rpuns ¢ MeTannnyeckux Hanpaensio-
wmx. C NoOMOLLbIO 3TON PYHKLUK Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBOO efy.
CHumasi peLueTyaThbI rpusb, Bbl MOXETE
NOTAHYTb €ro Bnepes noka He AOCTUrHeT
TOYKM cTonopa. Bbl 4OMmMKHBI NponTK Yepes
3Ty TOYKY, YTOObI NOMHOCTbLIO €r0 U3BIEYb.

Ha mopensix ¢ meTannnyeckumu
HanpaBnawWNUMH

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAwLWMUX :

®PYHKLMA OCTAaHOBKM NPOTUBHA - Ha Mo-
aensx ¢ MeTanMyeckumMu Hanpaensito-
wmumMmn

CyuiecTByeT Takke (PyHKUMSA cTonopa,
npeaoTBpaLlaoLLas onpokMabiBaHne npo-
TUBHS C Hanpaensowmux. BelHMMas npoTtu-
BEHb, BbIHbTE €0 13 3a4HEro CTONOPHOro
rHesga u noTsHUTE Ha cebs, Noka OH He
OOCTUTHET nepeaHer CTOpoHbI. Bl gork-
Hbl NPOWTK Yepe3 3Ty TOYKY, YTOObI NOMHO-
CTblO CHSITb €O.

MNpaBunbHOe pasMeLleHne peLLeTKu u
NPOTUBHS Ha TeNEeCKONMYeCKUX Hanpas-
nawwux -Mogenu ¢ meTannnM4yeckumu u
TerlecKonu4ecKMMU HanpaBnALWUMA
Bnarogaps TeneckonnyeckuM Hanpasnsito-
LM, MPOTUBHM U peLleTKy Ans rpUns MOX-
HO Nerko yctaHaBnmeaTh U cHuMaTb. Crie-
AyeT cobrnogaTb OCTOPOXHOCTb Npu pas-
MeLLEeHUM MPOTUBHEN Ha TEeNnecKonuYecKnx
HanpaBsAoLWMX, Kak NoKasaHO Ha PUCYHKe

HWXe.
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6wue napameTpbl

E:)eé.l:nl:nm)e pa3mMepbl yCTPOWCTBa (BbicoTa/lUmMpuHa/rny6u- 850 /500 /600

HanpsbkeHune/yacTtoTa 1N ~ 220-240 V/3N ~ 380-415 V 50 Hz
T b cevene (aGens, uGTOMLAeMLIe [ MOBOATME |y, HOSVV-FG 3 x 2.6 mm2/ 6 x 1.5 mm2
O6was noTpebnsemas MoLHOCTb (KBT) 7,7

Tvn ayxoBku OG6blyHas fyxoBka

MepepnHsas nesas OpuHapHas BapoyHasi 30Ha

Pasmepbl 180 mm

Mutanne 1700 Bt

3apHsis neBasi OpuHapHas BapoyHasi 30Ha

Pasmepsbl 140 mm

Mutanne 1200 Bt

MepeaHsas npasast OpunHapHasi BapoyHasi 30Ha

Pasmepsbl 140 mm

Mutanne 1200 Bt

3apHssa npasast OpuHapHas BapoyHasi 30Ha

Pasmepsbl 180 Mm

Mutanne 1700 Bt

Knacc zawuTthbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBeAeHus: MIHdbopmaLumns 06 aHepreTnyeckon MapkMpoBKe SNIEKTPUHECKUX NeYen Ans AoMaLlHero uc-
nonb30BaHWs NpMBeAeHa B COOTBETCTBUM co cTaHaapToMm EN 60350-1 / IEC 60350-1. 3HayeHusi onpeaensiotcs B
PYHKLMAX BepXHWA 1 HXHWI HarpeB unm (Mpy HanuyimMmn) BeHTUNATOP HKHEro / BepXHero Harpesa co CTaHAapT-
HOW Harpy3kow.

Knacc aHeproatheKkTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CMEAyOLLMMM NPMopMTeTamMm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME (DYHKLMM B yCTporCTBe.: 1-Ok0o BEHTUNSATOP € HarpeBoM , 2-KoHBekuus |
3-BeHTUNATOP HWDKHEro / BepXHero Harpesa , 4-BepxHui 1 HKHUIA Harpes.

TexHn4eckme xapakTepUCTMKN MOTyT OblTb M3MeHeHbl 6e3 NpeaBapuTENbHOro yBe-
OOMIEHNs ANS yrnyyleHns kayecTBa yCTPOMCTBA.

PMOyHKVI B 3TOM PYKOBOACTBE ABNAKTCA CXeMaTU4HbIMKA N MOTYT HE NOJTHOCTbIO
COOTBETCTBOBATb BalleMy yCTpOI;ICTBy.

3HayeHus, yKasaHHble Ha 3TMKeTKax yCTPOMCTBA U B CONPOBOAUTENBHOM AOKY-
MeHTauunun, nony4veHbl B na6opaToprlx yCnoBuAx B COOTBETCTBUN C ,D,eVICTByI'OLIJ,VI-
MU cTaHgapTamu. B 3aBucumocTtm ot yCJ'IOBVII7I aKcnnyataunm n 0pr>|<arou.|,el7| cpe-
Obl, 3TN 3HAYEHUA MOryT BapbupOBaTbCA.
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4 YcTaHoOBKa

A XOHHas Mebenb nnn obiToBblE NPUBOPLI,
O6ume npeaynpexaeHus npyMbIKatoLLe C APYTON CTOPOHbI, AOIK- m
» [Insa ycTaHOBKM Ayx0BOro Lwkada obpa- Hbl BbITb He Bbilue Npubopa.
TUTECH K MPEACTABUTEINI0 aBTOPUSOBAH- .« Eg MOXHO UCMOMb30BATL C KYXOHHBIMM
HOW cepaiCHoit criyx6bl. Mpexae Yem wkadamm ¢ 06enx CTOPOH, OAHAKO Crie-
BbI3blBaTb NPEACTaBUTENS aBTOPU30BaH- [lyeT 0CTaBUTh CBOBOAHOE NPOCTPAHCTBO
HOM cepBMCHOW crnyxbbl, ybeanTecs B MUHUMYM 400 MM HaZ YpOBHEM KOHAO-
TOM, YTO 3MEKTPUYECKOE U ra3oBoe 060- POK, a Takke GOKOBOE CBOBOAHOE Npo-
PyAOBaHMe yCTaHOBIEHO, 4yTOBbI AyXO- CTPaHCTBO He MeHee 65 MM Mexay
BOV LKadh MOXHO GbINO NOArOTOBUTL K MAWTON 1 CTEHOW, NEPEropoaKoi NN Bbl-
akcnnyatauuu. B npoTvBHOM criyyae, COKMM KyXOHHbIM LUKAchOM.
BbI30BUTE KBaNUMULMPOBAHHOTO 3r1eK-
TPVKa 1 criecapsi-MOHTaXHUKa AJ1s Bbl-
NonHeHus HeobxoaumbIx paboT. Mpouns- Hood
BOOWTENb HE HECET OTBETCTBEHHOCTM 3a
NMoBPEXAEHUS B pe3yribTaTe BbINOMHe- E
Hus paboT nuuamu, He UMEOLLIMMU COOT- = = =
BETCTBYIOLLEN KBanudukaumm. 310 Mo- gT I € I]
XXET MPUBECTU K aHHYNUPOBaHMIO rapaH- £ ! 3
™. Ele5 m% ™~ 65 mm min
* MoaroToBka MecTa yCTaHOBKMU, 3NEKTpU- < e
YeCcKoro 1 razoBoro o6opyaoBaHus obec- = QDD OO
reymBaeTcs nokynartenem.
 BbITOBOV NpnbOp cnepyeT ycTaHaBnu-
BaTb B COOTBETCTBMM CO BCEMU MECTHbI- [ I]
MW HOpMaMK Mo NOAKIYEHMWIO ra30BOro
n/vnun anekTpuyeckoro obopyaoBaHus.
* [Mpexae YeM NpUCTynaTb K yCTaHOBKeE, I
BM3yarbHO NPOBEpPbTE OTCYTCTBUE BHELL- l'i
HUX [edeKTOB NPoAyKTa.
4.1 TpaBunbHoe MecTo AnA ycTa- + TnuTa MOXeT Takke CTOSITb OTAENbHO.
HOBKMU O6ecneybTe cBOGOAHOE PACCTOSIHNE HE

MeHee 750 MM OT NOBEPXHOCTU MAUTBI
[0 NOBEPXHOCTEN Haa Hewn.

» Ecnu BbITSKKY HEOOXOAMMO YCTaHOBUTL
Had NNUTON, 06paTUTECh K MHCTPYKLUSAM
NPOU3BOANTENS BbITSXKKM OTHOCUTENBHO
BbICOTbI YCTAHOBKM (MUH. 650 MM).

* Bc# KyxoHHas mebenb, psAoM ¢ KOTOpon
yCTaHaBN1BaeTCs yCTPONCTBO, AOSMKHA
6bITb TEepMOCTONiKOM (He MeHee 100°C).

BHuMmaHMe — onacHOCTb ONpoKuAbIBa-

Hus!

» Pasmeluanite nsgenve Ha TBepaon no-
BEPXHOCTU, TaK Kak Nnoa usgenvem pac-
nonoXeHbl Bo3ayxoBoabl. Ero Henb3s
CTaBWUTb HAa OCHOBaHWE UNu NOACTAaBKY.
HoXK1 n3genuns He AOMKHbI KacaTbCst
MSArKMX MOBEPXHOCTEWN, HanpumMep Koepa
UT. o

* KyXOHHbIV Non JOSMKEH BblAEPKMBATD
Bec npubopa c y4eToM Beca nocyabl 1
NPOOYKTOB.

* OTOT NpOAYKT SABMSETCS YCTPONCTBOM
Knacca 1 B COOTBETCTBUM CO CTaHAAPTOM
EN 30-1-1., n ero MOxHo ycTaHaBnvBeaThb
Tak, 4Tobbl 3a4HSS U ogHa U3 BOKOBLIX
CTEHOK NpUMBbIKanu K CTeHaMm rnomelLe-
HUSI, CTEHKaM KyXOHHbIX LUKadh4MKOB Unn
6bITOBbLIX MPUBOPOB NN BbICOTHI. Ky-
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[na obecneyeHns ycTon4MBOCTM N3genmns
ero HeobxoAMMO 3aKpenuTb C MOMOLLbIO
BXOASILLEeN B KOMMNIEKT NOCTaBKu
npefoxpaHnTenNsHOM Lenu Ha JyXOBOM
wkady.

CnepyviTe yKa3aHUsM Ha PUCYHKe HUXe
ONs KpenneHus npeoxpaHUTenbHOM Lenn
K M3genuio.

BHumanue: [Ina npegoTtBpalleHms onpo-
KnabiBaHUSA npubopa HeobXxoaMMo ycTaHo-
BUTb 3TO CTAbunuanpyoLlee cpeacTso.
ObpaTnTech K MHCTPYKLMM MO YCTAHOBKE.

MpepnoxpaHuTenbHas uenb
[nsa obecneveHunss yCTOMYMBOCTU U3denus
€ro HeoBX0AMMO 3aKpPENUTb C MOMOLLbHO
BXOAsILLEN B KOMMMAEKT NOCTaBKM LIENU Ha
OYXOBKe.
Ecnu uspenuve ocHalieHo AByMs
npegoxpaHUTernbHbIMU Lensamu(2);
C nomMoLLblo COOTBETCTBYHOLLErO Abens
yCTaHOBUTE KpoYokK (1) B cTeHe KyxHu (6),
a 3aTeM noacoeauHNTE NPeaoXpaHUTenb-
Hy}02LI,eI'Ib (3) K KpHOUKY C NoMoOLLbIO kapabu- MPeaOXPAHUTENbHAS LIEMb AOMKHA
Ha (2). @ ObITb KaKk MOXHO Kopoye, YTobbl 1C-
KINOYMTb ONpPOKUAbIBaHME U3genus
Kak Brnepes, Tak U B CTOPOHY. B
KOHCTPYKLUMM NpeaoxpaHnTenbHom
Lenu ana navTbl HEeT rHe3aa ans
KpenneHusi ckobbl.

4.2 TopgknroyeHue K aneKTpoceTn

A O6wume npeaynpexpeHns

* MNepen Havyanom nobbIx paboT no anek-
TPOMOHTaXy OTKIN4YnuTe nsaenme ot
anekTpoceTun. CyLlecTBYeT pMCK Nopaxe-
HUS 3MEeKTPUYECKMM ToKoM!

* [NopkntovanTe usgenve K poseTke unm

N NYHUK C 3a3eMIIeHNeM, 3aLLUMLLeHHO
1 Kplovok MUHWATIOPHBIM aBTOMATUHECKUM BbIKIHO-
2 KapaGuw yaTernem ¢ COOTBETCTBYIOLLMM HOMUHA-
3 MpenoxpaHuTensHas Lenb 1I0M, KOTOpbIV yKkasaH B Tabnuue «Tex-
4 Moo 3akpenuTe uens ¢ 3aaHeii CTopoHs: HUYeCcKUEe XapaKTEPUCTUKIUY. YCTaHOBKY
AAUTbI 3a3eMMneHVst JOSDKEH BbINOMHATL KBaNu-
5 3agHAs cTopoHa NAMTHI PULIMPOBAHHBIN 3NEKTPUK (MPU UCMOMb-
6 Crena kyxrm 30BaHWV U3ENWS ¢ TpaHCOPMaToOpOM
unm 6e3 Hero). Halla komMnaHusi He HeceT
Ecnu nagenue ocHaweHo ogHoM OTBETCTBEHHOCTU 3a yLep6, NoHeceH-
npeaoxpaHuTenbHoOu uenbio(1); HbIll BCIEACTBME VMCMONb30BaHUs nsge-
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nns 6e3 3a3eMneHns], BbINMONHEHHOIO B
COOTBETCTBUMN C MECTHBIMWU HOPMaMu 1
npasunamu.

[apaHTUiHLIN CPOK NPOAYKTa HAYMHaeT-
€S TOMbKO Mocne NPaBuibHON YyCTaHOB-
ku. MNMponsBoanTenb He OTBETCTBEHEH 3a
ywep6, BO3HMKLWNI B pe3ynbTaTe npoLe-
AYyp, OCYLLECTBIIEHHbIX HEYNONHOMOYEH-
HbIMY NLAMU.

LLIHyp nuTaHmsa He forkeH 6blTb caas-
NeH, U30THYT N 3axaT, a Takke He
[AOJKEH conpukacaTbCsl C HarpeBatoLLm-
MUCH KOMMOHEHTaMun nsgenus. 3ameny
NMOBPEXOEHHOrO LWHYpa NUTaHUSA AOIKEH
BbIMOSHATbL CNeumanucT ceptTuguumnpo-
BaHHOIO CePBUCHOrO LieHTpa. B npoTtus-
HOM cfly4ae 370 MOXeT MPVBECTYU K nopa-
XEHWIO 3NEKTPUYECKNM TOKOM, KOPOTKO-
MY 3aMblKaHWIO UM BO3ropaHuio!
[MapameTpbl aNeKTPUYECKoW CeTH AOMK-
Hbl COOTBETCTBOBATb AaHHbIM, yKa3aH-
HbIM Ha NacnopTHou Tabnuuke npubopa.
[MacnopTHyto Tabrnyky MOXHO yBUOETb
nmMB0o Npu OTKPBLITOW ABEPLIE UM HKHEN
KpbILLKe, MO0 Ha 3agHen cTeHke npunbo-
pa, B 3aBMCUMOCTM OT Tuna npmbopa.
LLIHyp nuTaHmsa npubopa JOSKeH COOT-
BETCTBOBaTb NapameTpam, yka3aHHbIM B
Tabnuue "TexHn4eckne xapakrepucTu-
Kn".

K wrencenbHOM BUIKe LWHypa NUTaHNS
nocne ycTaHOBK/ AOIMKeH bbiTb obecne-
YeH nerkuin JocTyn (He nNpoknagbiBante
LUHYP Haj BapO4HOW NOBEPXHOCTLIO). He
Ucnonb3ynTe yanuHUTENU NN HECKOSb-
KO pO3eTOK ANS NOAKMIOYEHUST K CETU.
[Mpu MoHTaxe npoBoAkM HeobxoaMMo
cobniogatb HauMoHarnbHbIe/MeCcTHbIe
3MNEeKTPOTEXHNYECKME NPaBunia n HoOpMbl,
a TaKke UCMnornb30oBaTb COOTBETCTBYHO-
LMe po3eTKu/LWTencenbHble BUIKN U
BUIKY A4N15 AyxoBku. B cnyyae ecnu npe-
AenbHble 3HaYeHNs1 MOLLIHOCTU NPOAYK-
LMW NPEeBbILLAIOT AOMYCTUMYIO HarpysKky
Ha BUIIKY 1 PO3ETKY, U3genue JOIMKHO
ObITb NOAKMYEHO Yepes CTauMoHapHoe
anekTpuyeckoe obopyaoBaHue Hanps-
Myto 6e3 ncnonb3oBaHMs BUMKU U PO3ET-
Ku.

B cnyuae, ecnu npoaykTt 6yaer nop-
KIHOYEH HanpsAMYH K NCTOYHUKY nNuTa-
HusA: B cnyyae, ecnv HEBO3MOXHO OT-

KITHOYNTb BCE NOJOChI B UCTOYHUKE NUTa-
HUS, He0BXOANMO NOAKINIOYMTL pasbeau-
HUTENb C 3a30POM KOHTAKTOB HEe MeHee 3
MM (NpegoxpaHuTenu, 3aWwuTHble Bbl-
KIntovaTenu nNMHUKU, KOHTaKTOphbI), a BCe
MOJOChI 3TOr0 pasbeaAnHUTENSA AOMKHbI
ObITb PAAOM (He BbILE) C NPOAYKTOM B
COOTBETCTBMM C AnpektmBamm IEE. He-
cobnogeHne JaHHOW MHCTPYKLMM MOXET
NPVBECTU K 3KCMyaTaLMOHHbIM Npobne-
MaM 1 aHHYNMPOBAHUIO rapaHTUK Ha
NpoaYyKT.

» PekomeHayeTcsa gononHuTenbHas 3alum-
Ta aBTOMaTUYECKUM BbIKITOYaTENEM
anddepeHumnansHOro Toka.

B cnyuae, ecnu npoayKT npoM3sBoauTCcA

6e3 kabens N BUNKU:

MopkntoumTe WHYpP NpoayKTa K UCTOYHUKY

NUTaHWS TaK, Kak ykazaHo HUXe:

Ehtl 4]
iLE | ipF

OpHodbasHas ceTb [ByxdhasHas ceTb
220/230/240 B nepem. Toka 380/400/415 B nepem. Toka

4]
Hriys

TpexdasHas ceTb
380/400/415 B nepem. Toka

* MepHas nepemMbluka

Ecnu Tun Bawero wHypa nutaHus-3-npo-
BOAHbIN, ANs 1-pa3HOro NoAKMOYEHNS:

- KopunyHesbin/MepHbin = L (Otan)

- CuHun = N (HentpanbHbin)

- 3eneHbin/xxenTbin nposog = (E) @ (3a-
3emreHue)

Ecnu Tvn Bawero wHypa nutaHusa 5-npo-
BOAHbIN, AN 3-¢0a3Horo NoaKMoYeHNs:

- KopnyHeBbii = L1 (3T1an)

- YepHbii = L2 (3Tan)

- Cepbi = L3 (31an)

- CuHun = N (HenTpanbHbIn)
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- BeneHbin/xenTbin nposog = (E) @ (3a-
3eMreHue)

4.3 Pa3melueHue npoaykra

1. NpuaBuHBLTE NPUOOP K CTEHE KYXHW.

2. 3auenuTte npedoxpaHUTEmNbHYIO Lienb 3a
KPIOK.

3. OTperynvpynte HOXK/ LYXOBKMN

PerynupoBaHue HOXeEK OyXOBKU

Mpu Hannynm BMGpPaLMmn nocyaa BO BPeEMS

NMPUroTOBIEHMS MOXET caBuraTbes. Ans

npefoTBpaLLeHNst OnacHbIX CUTyaLmnin

Heo0XoAMMO, YTOObLI MPMBOP CTOSINT POBHO
N YyCTONYUBO.

5 TllepBoe ncnonb3oBaHue

B Lensix 6e3onacHoCTH, BbIPOBHSINTE Npu-
6op C MOMOLLbIO 4 PerynnpyemMbIX HOXEK.
[lnsa aToro noBopayvBanTe Ux BNEBO U
BMpaBo 40 Tex nop, noka npubop He Gyaet
POBHO CTOATb Ha CTOJ1eWHULUE.

OkKoHuyaTenbHas npoBepkKa
1. BknounTe npnbop B ceTb.

2. lMposepbTe, pabGoTaloT Nn aneKkTpuye-
CKME KOMMOHEHTBI.

Mepen TeM, kak NPUCTYNUTL K UCMONb30Ba-
HUIO BaLLEro NpoaykTa, pekoMeHayeTcs
OCYLLECTBUTb LUAru, NepevyncrneHHble B no-
cnepyoLmMx pasgenax.

5.1 lMepBu4yHasn ouncTka

1. Y6epute Bce ynakoBoYHbIE MaTepuaribi.

2. WsBnekute BCE aKceccyapbl N3 oyX0OBKU,
BXOAALLEN B KOMMEKT NOCTaBKN.

3. Bknouute yctporictso Ha 30 MUHYT, a
3aTeM BblknounTe. Takum obpasom,
OCTaTKN MenK1X YacTul, KOTopble Mor-
NN ocTaTbCs B KaMepe AyX0oBoro Lwkada
BO BpeMms Npou3BOACTBa, CrOpAT U YyTU-
NM3NPYOTCA.

4. TMpwu paboTe c npoaykTom BbibepuTe ca-
MYHO BbICOKYIO TemnepaTtypy n pabouyto
dyHKUMIO, C KOTOpOW paboTaloT BCe Ha-
rpeesaTtenu B Bawlem ycTtpoictee. CMm.
«DyHKUMM ynpaBneHus ayxoskony. O
TOM, KaK ynpaBnsiTb yXOBKOW Bbl MOXe-
Te y3HaTb B crieyoLlem pasgene.

5. MopoxauTe, Noka AyxOBKa OCTbIHET.

6. MNpoTpuTe NOBEPXHOCTM AYyXOBKM BNax-
HOW TKaHbO UNK rybkon, 3aTem BbITpUTE
Hacyxo.

Mepea ncnonb3oBaHMeM aKceccyapoB:

Ounctute akceccyapsbl, N3BNeYeHHble 13

OYXOBKM, BOAOW N MArKOW ryoKon.

NMPUMEYAHUE: HekoTopble motoLue n

YuCTALWME cpeacTBa MOryT noBpexaaTb

noBepxHOCTb. He ncnonbayite abpasus-

Hble MOlOLLME CPEeACTBa, YNCTSLLME NMOPOLL-

KW 1 KpeMbl UNK OCTPble NPpeaMeThl BO Bpe-

MS YUCTKW.

NMPUMEYAHMUE: Bo Bpems nepBoro uc-

NMonb30BaHNs B TEYEHNE HECKOIBbKMNX YacoB

MOryT NOABAATLCA AbIM U 3anax. OTO Hop-

ManbHO, N BaM NPOCTO HY>KHa XopoLuas

BEHTUNALMSA, YTOObI yaanuTb ero. 3be-

rante HenocpeACTBEHHOro BAbIXaHUsi 06-

pasyloLumxcs AbiMa 1 3anaxos.
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6 lMpaBuna aknnyaTauum Bapo4HOWM

naHenu

6.1 O6wasn nHcdopmaumsa no uc-

Nnosib30BaHUKO BapoO4yHOM Nno-
BEPXHOCTU

A O6LwWwue npeaynpexneHus

He no3sonsinTe HMkakum npegmeTtam na-
AaTb Ha BapoyHyto naHenb. [laxe He-
6onbluve NpeaMeThbl, HanpMMep CONoH-
Ka, MOryT NOBpeauTb BapOYHYH NaHerb.
He ncnonb3yite BapoyHble NOBEPXHOCTMU
c TpewmHamu. Boaa MoxeT npocovmnTbes
Yyepes 3TN TPeLLMHbI 1 BbI3BaTb KOPOTKOE
3amblkaHne. Ecnv noBepxHOCTb KakuM-
nn6o obpasom noBpexaeHa (Hanpumep,
BMAMMBIE TPELLMHBI), CHaYana BbIKM4u-
Te NpefoXpaHnTenb, a 3aTeM NO3BOHUTE
B aBTOPM30BaHHbINA CEPBUCHbIV LIEHTP,
4YTOObI OTKIIOUYUTL U3OENME OT CETU, YTO-
Obl CHU3WTb PUCK NOPaXXEHWs ANEKTpUYe-
CKUM TOKOM.

He cTtaBbTe Ha Bapo4Hyto naHenb Hecba-
NaHCUPOBaHHbIE M NErko HaKMOHsoLWMe-
CS KacTpronn/CKOBOPOabI.

He HarpeBaiTe kacTptonm/ckoBopoabl ny-
cTbiMu. Mocyaa n ycTpocTBO MOryT
ObITb NOBPEXAEHbI.

Bceraa BhikntovanTe KOHOPKM BapoY-
HOW NaHenu Nnocne Kaxagoro Ncrnonb3osa-
HUS.

Bbl MmoxeTe noBpeanTb npubop, ecnu Oy-
A€eTe MCNonb30BaTh BapoyHble 30HbI 6e3
KacTptonb Unm ckoBopoaok. Beeraa Bbi-
KMnoYanTe BapoyHyto NaHerb nocrne Kax-
[0ro VCnosb30BaHUS.

Mocne kaxaoro ncnons3oBaHUs Bapoy-
Has MOBEPXHOCTb ByAeT ropsyen, noaTo-
My He CTaBbTe MIacTUKOBbIe KacTpronm /
CKOBOPO/Ab! HA BAPO4HYIO MOBEPXHOCTb.
HemepneHHo ybepuTe Takow matepuan ¢
NMOBEPXHOCTMU.

Peskvne nepenagpl TemnepaTyphbl Ha
CTEKIMSAHHOW BapO4HOW NMOBEPXHOCTM MO-
ryT BbI3BaTb NOBpeXaeHue, byapTe ocTo-
POXHbl, YTOObLI HE MPONUTbL XONoAHbIE
XWAKOCTU BO BPEMSI NPUrOTOBMEHUS.
Knagnte poctatoyHoe KonM4ecTBo eabl
B KaCTpONn 1 CKOBOpOAbI. Takum 06-
pasowm, Bbl NpefoTBpaTUTE BbiNBaHne

NMLLM U3 KaCTPHONb/CKOBOPOAOK, 1 BaM
He HY>XHO OyaeT ux YncTuTb 6e3 Heobxo-
OMMOCTH.

He cTaBbTe KpbILLKM KacTpIorb U CKOBO-
POLOK HAa KOHGOPKN/30HbI.

Pasmelante kacTpronu, LEHTPUpys nx
Ha KoHdopkax/3oHax. Ecnu Bbl xoTute
NoCTaBWTb KacTPIOMIO Ha OPYryHo KOH-
OpKy/30HY, He ABUranTe ee Nno Hanpas-
TIEHUIO K XKerlaeMon 30He, Iyylle cHava-
na nogHuUMuTE ee, a 3aTeM NocTaBbTe Ha

LPYryto KOHGOPKY.

CoBeTbl ANA BapOYHbIX NaHenen ¢ CTek-
JIOKepaMnyeCckMMn NOBEPXHOCTAMU

CreknokepaMmuyeckasi TOBEPXHOCTb Tep-
MOCTOMKas 1 He NOABEPXKeHa BNNSHMIO
BbICOKMX TeMnepaTypHbIX nepenasos.
He ncnonb3ynte cTeknokepammyeckyto
NMOBEPXHOCTb B KAYECTBE NMOBEPXHOCTMU,
Ha KOTOPY MOXHO YTO-TO MOSOXMUTb,
UNN B Ka4YeCTBE MOBEPXHOCTUN ANS Hapes-
KW.

Mcnonb3ayiiTe KacTproiv U CKOBOPOAbI
Tonbko ¢ obpaboTaHHbIM HOM. OcTpble
Kpasi MOryT nouapanaTtb NOBEPXHOCTb.
He ncnonb3yiite antoMmMHUEBbIE CKOBO-
poabl 1 KacTptonu. ANKOMUHWUIA NOPTUT
NMOBEPXHOCTb BApPOYHOW MaHenw.

Bpbi3r1 MoryT noBpeanTb NOBEPXHOCTb
BapO4HOWN MaHenu n Bbi3BaThb Noxap.

(

!

A

[\

L4 A J
He ncnonb3ynte KacTpronu / CKOBOPOAbI
C BbIMYKMbIM UM BOTHYTbIM JHOM.

Vcnonb3yiiTe kacTpronu 1 CKOBOPOAbI
TONbKO C NpsiMbiM gHOM. OHM obGecneyn-
BaloT boree nerkoe pacnpocTpaHeHue
Tenna.
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« OHeprusi TpaTUTCA 3ps, ECNN KacTptons
CNULLKOM Marna B guameTpe.

PekomeHAayeMble pa3mepbl KacTpronb/
CKOBOpPOAOK

[OunameTp BapOYHON 30HbI - MM

[OuameTp kacTptonu - cm

120 12-14
140 14 -16
180 18-20
210 21-23
170x265 17-19/26-28

6.2 Ucnonb3oBaHMe BapO4HOM NO-
BEPXHOCTU

[ina ynpaBneHns cTeknokepammnyeckumm
BapOYHbIMY NaHeNsM1 UCNONb3YyTCS pyy-
Kn ynpasneHusi. Ytobbl ycTaHOBUTL xenae-
MbI YPOBEHb MOLLHOCTU NOBEPHUTE PYYKY
Ha HeoGXxoavMyto undpy.

Bapo4Has naHenb moxeT umeTb 3, 6 nnn 9
paboymx ypoBHEN B 3aBUCUMOCTM OT MOAE-
nu Bawero npubopa. Bbl MoxeTe BbibpaTh
YPOBEHb, MOAXOASLMI AN BaLlero Tuna
NPUroToBrieHus, obpaTmeLLMCh K Tabnuue
HUXe.

6 ypoBHemn:

1 : PasorpeBaHue

2 — 3 : TyweHve, NpuroToBneHne Ha
MeAneHHOM OrHe

4 — 6 : Bapka, xapeHue, kunsyeHne
OTKNloYeHNe CTEKITOKEPaMNYECKUX 30H

YcTaHOBUTE pyyKy BapO4HOW NaHenu B no-
noxexune BbIKI (Bepx).

WHpukaTop neperpeBa
CTeknokepaMmnyeckme 30Hbl OCHaLLEHbI pa-
6o4yeit Nnamnow 1 UHAMKATOPOM 30HbI Ha-
rpesa.

oje
ole

]

MHaukaTop npegynpexaeHnsi o ropsyen
30HEe MOKa3bIiBaET MONOXEHNE BKITIOYEHHOMN
BapO4HON MaHenu 1 NpoJosmKaeT ropeTb
nocne BbIKNoYeHns. Muratowmii cBeT Ha
WHAMKaTOpe NpeaynpexaeHns o ropsyen
30He He ABNSIeTCA HENCNPAaBHOCTbIO.

[loBepPXHOCTb BApOYHOW NaHenm

& MOXET OCTbIBaTb B pa3HOE BpeEMS B
3aBMCUMOCTM OT UCMONb30BaHNS.
[MoBepxHOCTL Bapo4HOM NaHenu
MOXeT ObITb ropsayen, Aaxe ecnu
npeaynpexaaroLLme NHANKATopbI
He ropsaT. Yoeautech, YTo NoBepx-
HOCTb OCTbINa, NPeXae Yem conpu-
KacaTbCsl C Hel. VIHavye MOXHO 06-
Xeudb pyky!
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7 Wcnonb3oBaHue AYyXOBKMU

7.1 O6wme cBegeHUs o6 UCNonbL30-
BaHUUN AyXOBKM

BeHTunaTop oxnaxaeHus ( Bapbupyet-
CA B 3aBMCUMMOCTU OT MOAenun yCTpou-
cTBa. MoxeT He ObITb B BalleM yCTPOM-
cTtBe. )

Balue ycTporcTBO MMeeT BEHTUNSATOP
oxraxgeHus. BeHTunsaTop oxnaxaeHus
BKIIOYAETCH aBTOMATUYECKM Npu HEOBXO0-
OVIMOCTU 1 OXNaxaaeT Kak NepeaHion
YyacTb YCTPOWCTBa, Tak n Mebenb. OH aBTo-
MaTUYeCKM BbIKMOYaETCsi MO OKOHYaHUN
npotecca oxnaxaeHus. Fopsymmn Bo3ayx
BbIXOAMT Yepes ABepLy OyXOBku. He 3a-
KpblBanTe 3TN BEHTUNSALNOHHbIE OTBEP-
cTus. B npoTuBHOM crnyyae fyxoBka MOXeT
neperpetbcsa. OxnaxaaroLmn BEHTUNSTOP
npogomkaet paboTtatb BO BpeMs paboThbl
OYXOBKM UMW NOCIe ee BbIKMYeHNUst (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTE, 3a4aB TaMep AYXOBKW, B KOHLE
BPEMEHU 3aneKkaHus OXnaxaawLnin BEHTU-
NSATOP OTKIIOUMTCS CO BCEMU (DYHKLIMSMMU.
Bpems paboTbl oxnaxxgaroLero BEHTUNS-
TOopa He MOXeT ObITb onpeAeneHo Nonb3o-
BaTenem. BeHTunaTop BknoyaeTcs 1 Bbl-
KMo4aeTcsi B aBTOMATUYECKOM pPeXMME.
OTO He SABNSeTCA HEUCNPABHOCTLHO.

OcBeLleH1e AyXOBKU

OcBellieHne OyXOBKM BKIOYaeTcs, koraa
HauHaeTCcs 3anekaHue. B HeKoTopbIX Mo-
Jensix ocBeLleHne paboTaeT BO BpeMs
NPUrOTOBIEHUSA, B TO BPEMS Kak B APYIuX
MOZENSX OHO BbIKIMOYaETCa Yepes onpene-
NEHHOoEe BpeMmsi.

7.2 Pa6ora 6noka ynpaBrneHus gy-
XOBKOW

BknioyeHune AyxoBKU

Korza Bbl BbiGupaeTe paboyyto pyHKUMIO,
KOTOPYIO XOTUTE NPUrOTOBUTL C NMOMOLLIbIO
py4ku Bblibopa yHKLMK, N yCTaHaBNMBae-
Te onpefeneHHylo TemnepaTtypy ¢ NoMo-
LB PYYKM TEMMEPATYpPbl, AyXOBKA HA4K-
HaeT paboTtaTb. YTOObLI Balla AyxOBKa pa-
6oTana, noBepHUTE py4Ky Tanmepa Ha
onpefeneHHoe Bpems BbINeYKU Un Ha

cumsorn «OND /M ».

BbIknounTb AyXOBKY

Bbl MOXeTe BbIKMIOUYATL [YXOBKY, MOBEPHYB
pYyYKy BblbOpa yHKLMIA, perynstop Temne-
paTypbl U TaiMepa B MOMOXEHUE «BbIKITHO-
YyeHo» (BBEPX).

Py4Has Bbineyka nytem BblGopa Temne-
paTypbl U paboyen PyHKLUN OYXOBKN
Bbl MOXeTe roToBUTb, OCYLLECTBNSAS pyY-
HOe ynpagBreHue (No CBOeMy YCMOTPEHMIO),
He yCTaHaBnvBas BpeMs BbiNekaHus, 3afa-
Basi TemnepaTypy u paboune yHKUMM, Co-
OTBETCTBYHOLUME Ballen efe.

P , °C

o / [

1. BbibepuTe pabouyto yHKUMIO ANs ro-
TOBKW C MOMOLLbIO pyYKM BbiGopa doyHK-
uun.

2. YcrtaHoBuUTe TemnepaTypy npuroTosne-
HWS C MOMOLLbIO perynaTopa Temnepa-
Typbl.

3. lNoBepHuWTe py4Ky Tarimepa B CTOPOHY

cumeona OO /M.

= Bawa gyxoBka cpa3sy Ha4yHeT paboTtaTb
npwn BbIOpaHHOW (OYHKUMW 1 Temnepa-
Type, namroyka TepmocTaTa 3aropuT-
csa. Korga Temnepartypa BHyTpU QyXOB-
KM JOCTUTHET Tpebyemon Temnepary-
pbl, NaMna TepMocTaTta BbIKMHOYUTCS.
[lyxoBka He BbIKM4aeTcsi cama no ce-
©e nocne npouecca 3anekaHus. Bbl
[OSIKHbI CaMun KOHTPONMpoBaTb Mpo-
Liecc 3anekaHmsa nuwm n octaHaBIun-
BaTb ero. lNocne okoH4aHWs npolecca
3aneKkaHusi Bbl MOXEeTEe BbIKMOYUTb Oy-
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XOBKY, MOBEPHYB PY4Ky BbIGOpa (yHK- = Balua fyxoBka cpa3sy Ha4HeT pa-

LM, perynatop TemnepaTypbl 1 6oTaTb Npu BbIGPaHHOW PYHKLMK
Tarimepa B MOMOXeHNEe «BbIKIMHOYEHO» “ Temneparype, namnoyka Tepmo-
(BBEPX). ctarta 3aroputcd. Korga Temnepa-
Bbineuka nyTeM yCTaHOBKU BpeMeHU Typa BHYTPW AyXOBKWN [OCTUTHET
BbLINEYKM; Tpebyemori Temnepatypsl, namna
Bbl MOXeTe 3agaTb aBTOMaTM4ecKkoe oT- TepMocTaTa BBIKIOHNTCS.
KMoYeHre OyXOBKW B KOHLe nepuoaa Bpe- 4. Korga Bpems BbINeYkn NCTeYeT, pyyka
MeHW, BbiIOpaB Temnepartypy u pabouyto TariMepa NOSTHOCTbI NOBEPHETCS NPO-
YHKLMIO, XapaKTEPHYIO AN Balen eabl, 1 TUB YaCcOBOW CTPerkn. 3BYKOBOW CUrHan
yCTaHOBMB BPeMS BbIMEYKM MO Tanmepy. yKasblBaeT Ha TO, YTO BPEMS UCTEKIO, 1
5 7 T AYyXOBKa nepecTaeT BbinekaTb.
o // . 5. Tlo okoH4YaHUK 3anekaHns BbIKMYNTE
/ AYXOBKY, NOBEPHYB Py4Ky Bblibopa
/ YHKLMM 1 perynsaTop TemnepaTypbl B
/ nornoXeHue BbIKMYeHUs (BBepX). Ecnu
/ Bbl XOTUTE NMPOAOIKMTL, eLie pas no-
BEPHWTE PYYKYy TariMepa Ha onpegenex-

1. Bbibepute pabouyto (yHKLMIO Ansi ro- Hoe Bpemst sanekanusi. [lyxoska npo-
TOBKV C MOMOLLbO PYUKM BblGopa doyHK- ROIKVMT paboTaTk NPpK 3aAaHHOM (yHK-
L LMK 1 TemnepaType.

[ins 3aBeplUeHNA 3aneKaHWs Ao ycTa-

2. YcTaHoBWTE TemnepaTtypy npuroTosrie-
HOBMNEHHOTrO BPEMEHMU:

HWSA C NOMOLLBbIO perynaropa Temnepa-
Typbl. 1. TloBepHWTE perynatop TarMmepa npoTus
4aCcoOBOW CTPErKK, NoKa OHa He A0CTUr-

3. [Joseaute py4ky Tanmepa o Tpebyemo-
Rosen PYHKy pa fio Tpeby HET NOMOXEHWS BbIKMHOYEHUS (BBEPX).

ro BPpEMEHU BbIMNMEYKN.

2. BbIKIOUNTE JYXOBKY, MOBEPHYB PYUKy
BbIGOpa hYHKLMM U perynsTop Temne-
paTypbl B NONIOXEHWE BbIKITHOYEHUS]
(BBEpPX).
8 O6wan nHdopmauma o KynmHapum
B aToMm pasgene Bbl HalleTe COBEThLI MO 8.1 O6was nHcpopmaumsa o Bbiney-
MOATOTOBKE W NMPUrOTOBIEHWIO MULLY. Ke B lyXOBKe

Kpome Toro, B 3TOM pasfene onucbIBarTcs
HeKoTopble 13 NPOAYKTOB, MPOTECTUPOBAH-
Hble MpoM3BOaMTENsAMU, U Hanbonee noa-
XoZsALMe HACTPOVKM ANst 9TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLME Ha-
CTPOWKM QYXOBKW U akceccyapbl Ans 9TUX
NPOAYKTOB.

* [Mpu OTKpbITMM OBEpPLbI AYXOBKM BO Bpe-
MS1 UNK NMOCIE BbINEYKN MOXET NOSABUTb-
cs ropauni nap. MNMap moxeT 06xe4b py-
Ky, Nnuo n/vnu rmasa. OTkpbiBasi ABepLy
OYXOBKM, CTapanTech Aepx)aTbCs Mno-
nanblue.

* HTeHCcUBHBIN nap, ob6pasyoLwuiicst BO
BPEMSsI BbINeykn, MoxXeT 06pa3oBbIBaTb
KOHEHCMPOBAaHHbIE Kanmnu BOAbl BHYTPU
1 CHapYXwu Mneyu, a Takke Ha BEPXHUX Ya-
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cTax mebenu us-3a pasHuLbl Temnepa-
Typ. OTO HOpManbHOe 1 ur3nyeckoe SB-
neHve.

KoHpeHcat unv BoasHoON nap MoryT npo-
ABMATLCHA B BUAE NOTa UMW KanaHust Ha
BHYTPEHHEM CTeKIe AyXOBKMW, B 3aBUCK-
MOCTM OT NULLIN. OTO 0ObIYHOE ABMEHNEe
MOXeT NPOVNCXOANTL BO BPEMS NMPUrOTOB-
neHusa nuwm. PekomeHayeTcs Ucnonb3o-
BaTb BMAXHYIO TKaHb, YTOObI NpoTEPeTh
BHYTPEHHee CTeKIo, Koraa NpoAyKT
OCTbIHET MOCIEe NPUrOTOBMEHNS MULLN.
3HayeHusa TemnepaTypbl U BpEMEHU Npu-
rOTOBMEHWS, yKadaHHble ANS NPOAYKTOB,
MOTyT BapbMpoBaTbCs B 3aBUCUMOCTMN OT
peuenTa u KonnyecTtsa efpl. Mo aton
NpUYMHE 3TN 3HaYEHNS NpuBeaeHbl B
AnanasoHax.

lMepen npoueccom rotoBkuM, Bceraa ms-
BrekaviTe Hemcnosnb3yemble akceccyapsbl
13 fyxoBku. MNprHaanexHocTun, octato-
LuMecs B AyXoBKe, CNOCOOHbI momeLuath
NPUroTOBMEHWIO Bawmnx 6nog npu npa-
BUIIbHbIX 3HAYEHMSAX.

[nsa npogykTo., KOoTopble Bbl ByaeTe ro-
TOBWUTb MO CBOEMY COBCTBEHHOMY pe-
LienTy, Bbl MOXeTe CCblNaTbCs Ha aHano-
rMYHblEe NPOAYKThI, ykasaHHble B Tabnu-
Lax npuroToBneHus.

Mcnonb3oBaHne npunaraemsix npuHaa-
NEXHOCTEN rapaHTMpyeT Hauny4dLne pe-
3ynbTaThl NpuroToBnexus. Beerga
cobntogante nHpopmaumio, npegocTas-
NEeHHYI0 NPon3BOAMTENEM AN BHELLHEN
nocyapl, KOTOpYyto Bbl ByaeTe ncnonb3o-
BaThb.

PaspexbTe xunpoHenpoHuuaemyto byma-
ry, KOTOpyto Bbl ByaeTe ncnons3oBaTb BO
BPEMS roTOBKU, 10 Pa3MepOB, NOAXOASA-
LUMX AN1A KOHTEeHepa, B KOTOPOM Bbl Oy-
AeTe rotoeuTb. XXrpoHenpoHuuaemas
6ymara, KoTopas BbIXOAMT 3a kpas gop-
Mbl, MOXET MPUBOAUTL K OXOraMm v
BMUSITb HA KAYECTBO BaLLEeW BbIMEYKM.
Monb3ynTech XMpoHenpoH1uaemon by-
Marow, KoTopyto Bbl OyaeTe Ncnonb3o-
BaTb B yka3aHHOM TemMnepaTypHOM
AvianasoHe.
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[na gocTmkeHnsa nyywmx pesynbTaToB
BbIMEYKN NOMNOXWTE ey Ha pekomeHaye-
MbIl YPOBEHb PaCMONOXEHUSI MPOTUBHS.
He meHaWTe nonoxeHwne nosku Bo BpeMs
BbIMEYKM.

8.1.1 Bbineyka n 6noga B AyxoBkKe

O6wan uHpopmauuma

Mbl pekoMeHayeM UCnonb30BaTh akcec-
Cyapbl YCTPOWCTBA A1 XOPOLUero npuro-
ToBneHus nuwn. Ecnn Bbl cobrnpaeTech
MCMonb30BaTb BHELLHIOW nocyay, npea-
nounTanvTe TEMHy0, He NMPUMMNAIoLLYI0 U
TEPMOCTOWKYIO NOCyay.

Ecnn pekomenayeTcsa npeasapuTenbHbIv
Harpes B Tabnuue NpuroToBneHus, He
3abyabTe NoCcTaBUTb NPOAYKTbI B AYXOB-
Ky Mocrne npefBapuTEnbHOro Harpeea.
Ecnu Bbl cobupaeTtecb roToBUTb C UC-
Nnonb3oBaHNEM peLleTKN ANns rpunsi, no-
CTaBbTe NPOAYKTbI B LIEHTP PELUETKM, a
He BO3ne 3aHeN CTEHKN.

Bce maTepumansl, ucnonb3yembie npu
M3roTOBMNEHUN TECTA, OOIMKHbI ObITb CBE-
XUMW 1 KOMHATHOW TeMnepaTypbl.
CraTyc npuroToBneHns NpoaykToB Mo-
KeT BapbUpoBaTbCS B 3aBUCUMOCTU OT
KONMM4ecTBa MULLKM U pa3Mepa nocyapi.
MeTannuyeckune, kepammnyeckmne u cTek-
NSAHHbIE (POPMbI YBENNYMBAIOT BpEMS
NPUroTOBMEHUSA, @ HUXKHME NMOBEPXHOCTU
KOHAUTEPCKNX N3LENNIN HE CTAaHOBATCSA
PaBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl ucnonb3yeTte Gymary Ans Bbl-
NeYkn, Ha HXKHEN NOBEPXHOCTU ML
MOXHO HabnogaTe HebonbLUOe 3apyMsi-
HMBaHuWe. B aToi cuTyaumm Bam, BO3MOX-
HO, MpUAeTCsa NPoANUTbL Nepuog Npuro-
TOBMEHMSA NPUMeEpPHO Ha 10 MUHYT.
3Ha4veHus, ykasaHHble B Tabnuuax npu-
roTOBIIEHWS], ONPeAeNieHbl B pesynbrarte
MCNbITaHUI, NPOBEAEHHbIX B HALIMX Nna-
6opaTtopusx. MNMoaxogsaiume ns Bac 3Ha-
YEHUs MOTyT OTNINYaTBLCS OT ATUX 3HAYe-
HUA.

MonoxunTe eay Ha NOAXOAALLMN YPOBEHb,
pEeKOMeHOO0BaHHbIV B Tabnuvue ansa npu-
roToBneHns nuuwmn. CumtanTe HUKHUN
YPOBEHb JYXOBKM B KQ4eCTBe YPOBHS 1.



* [lpuroToBbTE PEKOMEHOOBAHHLIE onoga
Ha CTone Anda rotoBku € NOMOLbH O4HO-
ro NPOTUBHA.

CoBeThl Mo BbINe4Yke TOPTOB (MUPOroB)

» Ecnv nupor (TopT) CNMLWKOM CyxoW, yBe-
nnybTe Temnepatypy Ha 10 ° C 1 cokpa-
TUTE BPEMS BblIMEKaHUSI.

» Ecnu nupor (TopT) BRaxHbIA, NCNOmMb3yn-
Te HebonbLIOe KONMMYECTBO XKMUAKOCTU
Unn ymeHbLunTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) cropen, nosno-
XNTE ero Ha HWKHUIN YPOBEHb, MOHU3bTE
TemnepaTtypy v yBenuybTe Bpems Bbl-
neYKu.

« Ecnu BHYTpeHHss YacTb TopTa NpUroToB-
fieHa XOpOoLLUO, a BHELUHASA YacTb nunkas,
NCMNONb3yNTe MEHbLLE XUAKOCTU, MOHU3b-
Te Temneparypy 1 yBenmybTe Bpems
NPUrOTOBIEHMS.

CoBeTbl N0 BbiNe4ke

» Ecnu TecTo cnvwikom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C n cokpatuTte Bpe-
M NpuroToBneHns. HamounTe TecToBble
NEeHTbI COYCOM, COCTOSLLUM U3 CMECU MO-
noka, macna, auu 1 norypra.

» Ecnu TecTo rotoBuTCSH MeaneHHo, ybe-
OUTECh, YTO TOMLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
NPOTUBHS.

» Ecnu TecTto 06xxapeHo Ha MOBEPXHOCTH,
HO OHO He nponeyeHo, ybeanTech, 4To
KONMYeCcTBO Coyca, KOTOpoe Bbl byaeTte
MCMonb3oBaTh AN TECTa, HE CITULLKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
noApyMsIHMBaHWUsi NoNpobyinTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTa 1 BbINEYKOMN.

* BbinekaniTe TeCTO B MOMOXEHUN U TEMMe-
paType, COOTBETCTBYIOLLMX Tabnuue npu-
roToBneHns. Ecnu HMxHANA NOBEPXHOCTb
6nioga Bce elle He[oCTaTOYHO KOpUYHe-
BOrO LIBETA, MOMECTUTE TECTO HA HUXKHUIA
YPOBEHb ANs NOCrneayoLLEero npuroTos-
neHus.

Ta6bnuua onsa BbiNeYku U 3aneKaHKku

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |uusa HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
TopT Ha nogHoce CTaH'D'apTHE'M BePXHMM Y HK- 3 175 30...45
npoTUBEHb HWiA HarpeB
TopT B chopme ®opwma ans T,SpTa BePXHMM N g 175 30...50
Ha pelueTke HWiA HarpeB
Bbll‘lequa B Kynu- CTaH,D,apTHI:IVI BeE)XHVIVI MHK- | o 160 - 170 20 ... 30
HapHol Gymare  |MpOTUBEHb HWiA HarpeB
Kpyrnasi oopma
Ans BbiNedkm, BepxHuii n HX-
Buckeut anameTpom 26 cm P 3 180 - 200 10...20
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
Meverbe Konaurepoku | Bepxiuni u ok |5 160 - 170 20...30
npoTUBEHb HWiA HarpeB
Bbineuka Cranpaptheli | Bepxuuii n bnk- |3 200 20...30
npoTUBEHb HWIA HarpeB
CroBHas Gynouka | CTAHABPTHBIA | BEpXHMA 1 Hk- | 3 190 25...35
npoTUBEHb HWIA HarpeB
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
CTraHgapTHbIV BepxHuin n HUx-
3akBacka NPOTUBGHS * HUiA Harpes 3 190 20 ...40
CreknsHHbIN/ Me-
Tannuyeckuin nps- BepxHHii 1 k-
INaszaHbs MOYTOnbHbIN ° 2 180 25...45
o HWiA HarpeB
KOHTENHep Ha pe-
LeTke **
Briofo CTaH,Cl,apTHt:II/I BePXHI/II/I WHK- | 200 10 .. 20
npoTUBEHb HWIA HarpeB

MpeaBapuTenbHbIN HAarpeB PEKOMEHAYeTCS UCNoMb3oBaTh AMs BCEX 6nioa.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

91N akceccyapbl He BKIHOYEHbI B Balle yCTpOﬁCTBO. 310 KOMMep4YeCKu OOCTYNHbIE akceccyapbl.

8.1.2 Msico, Pri6a u MNTtuua

KnioyeBble MOMEHTbI MPUrOTOBINEHUS C

rpunem

* lepen Tem, Kak roTOBUTb KypuLly, MHOEN-
Ky M Lenble Kycku Msica, YToObl NOBbICUTb
3(hheKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe NIMMOHHbLIM COKOM 1 NepLeM.

 [NpuroToBneHne Msica Ha KOCTOYKE 3aHU-
mMaeT oT 15 go 30 MuHyT Gonblue, Yem
Xapka cure.

* PaccuntbiBante oT 4 4O 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS HA CAHTUMETP TOr-
LUMHBI Msica.

* [locne Toro kak BpeMsi NpUroToBneHns

NCTEKINO, AePXKNTE MACO B JyXOBKE B
TeveHve npubnuantensHo 10 muHyT. Cok
Msica nydlle pacnpegensieTcs no xape-
HOMY MSICY U HE BbIXOAMWT MPW Hape3aHun
msca.

Pbiby crniegyeT pasmellaTb Ha Moske
CpeaHero Unm HX3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

MpuroToBbTE pekoMeHAOBaHHbIe broaa
Ha cTone Ans roTOBKM C MOMOLLIbIO OOHO-
ro NPOTUBHS.

Tabnuua Ans NnpUroToBrieHNUA MsAca, pbl-

Obl U NTULbI

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
Mcnonb30BaHUA LA Hanpasnswwwmx |(°C) HUSA (MUH)
(npu6n.)
Creiik (Uens- CTraHgapTHbI BepxHuin n HUx- 25 muaryt 220/

HbIln) / Xapkoe (1

npoTMBEHb *
Kr) P

HWI HarpeB

max, nocne 180 (80 ... 120
... 190

BapaHbs Hora
(3anekaHka)

CraHpgapTHbIv
npoTMBEHb *

BepxHui 1 HUx-
HWI HarpeB

25 munyT 220/
max, nocrne 180 |70 ... 100
... 190

YKapeHas kypuua |CtaHgapTHbIv BepxHui 1 Hux-

15 muHyT 220/ 55 75

(1,8-2 «r) nNpoTMBEHb * HWUI HarpeB max, nocne 190

WHpeiika (kybukn |CTaHgapTHbIi BepxHuin 1 Hux- 25 mMuHyT 220/ 70 . 120
msica) npoTVBEeHb * HWI HarpeB max, nocne 190
PuiGa CraHaapTHbIN BepxHuit n HUx- 200 20 .30

npoTVBEeHb * HWI HarpeB

MpenBapuTenbHbI HAarPEB PEKOMEHAYEeTCs UCNoNb3oBaThb Ans Bcex 6rioa.

*o1n akceccyapbl MOTyT He 6bITb BKIIOYEHbI B BaLle YCTPOWCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE akceccyapbl.

RU/ 65



8.1.3 N'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAHOBATCA KOPUYHEBLIM,
UMEIOT KpacKBYIO0 KOPOYKY U He nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (mMoMmaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

* lMuwa, He NpurogHas onNs rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TonbKo eny, noaxoas-
LLYIO AN MIHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pasmeLyante egy CnuLu-
KOM [aneko B 3agHeln JyacTtv rpuns. 3710
camas ropsiyas 30Ha, ¥ XupHas niwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepLUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKITHOYaNTe rpUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsaume noBepxHOCTH
MOryT BbI3BaTb OXoru!

KnioyeBble MOMEHTBLI NO NPUroTOBe-

HUIO Ha rpune

* [NpuroToBbTE NULLY OAMHAKOBOW TOSLLM-
Hbl 1 BECOM, HACKOJIbKO 3TO BO3MOXHO,
ans rpyns.

 [lomecTuTe KyCcoukmn, npegHa3HaYeHHble
ANSA rPUns, Ha peLueTKy UNn peLueTyaThbIn
NpPOTMBEHb, pacnpeaenss nx Takum ob-
pa3oM, 4To6bl He MpeBbILWaTh pa3Mepsbl
Harpesarens.

» Bpems npurotoBneHus, ykasaHHoe B Ta-
6nuue, MOXeT BapbnpoBaTbCS B 3aBUCK-
MOCTU OT TOMLLUVMHbI XapeHbIX KyCOYKOB.

+ COBWHbTE peLLeTKy Unn pelueTyaTbin
NPOTMBEHb A0 Xefaemoro ypoBHS B Ay-
xoBKe. Ecnu Bbl roToBUTE Ha peLueTke,
CABVHbTE MPOTUBEHb K HUXKHEW MNOrke,
4YTO6bI COBpaTh Macno. MpoTuBeHb Ay-
XOBKU, KOTOPbIN Bbl COGUpaeTech
CABWHYTb, JOMKEH MMETb COOTBETCTBY!HO-
LMe pasmepbl 415 TOro, YTo6bl MOKPbITb
BCIO Mriowafb rpuns. 3T0T NPOTUBEHb
MOXET He MOoCTaBnATbLCA BMeCTe C Ba-
LM n3genuem. Hanerite HemMHoro Bogpl
B NPOTMBEHb AYXOBKM ANs Nerkomn
OYUCTKM.

Ta6nuua rpunsa

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) * |Bpems BbinekaHus
nonb3oBaHuA NALWUX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250/max 20...25

Kypuua kycoykamu Peletka 4-5 250/max 25...35

Tedbrenu (tenaTura) PelweTtka 4 250/max 25...35

- 12 konuyecTBO

BapaHbs oT6uBHas PelweTka 4-5 250/max 20...25

S;)e"”‘ - (B MA- B erka 4-5 250/max 25 ... 30

8;6"'3”3" S TEMNATV" | peeka 4-5 250/max 25...30

Xneb6 «TocToBbIN» PewweTka 4 250/max 1...3

PeKOMeH,ElyeTCH npegBapuUTenbHO pasorpesaTtb B Te4eHue 5 MUHYT BCe 6]’1}0,!:[6, NPUroTOBJIEHHBbIE Ha rpune.

MepeBepHUTE KYCOYKM MUK nocrie 1/2 oT 0BLLero BpeMeH! NpUroToBREHNs Ha rpuse.

* B cnyyae, ecnu TemnepaTtypy rpunsi Hefb3s OTPErynupoBaTh B BalleM YCTPOUCTBE, TO (yHKUMs rpuns ByaeT pa-

6oTaTb npu MakcMmanbHOM 3Ha4YeHUn TemneparTypbl.
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8.1.4 MNMpoAayKTbl ANA TeCTUpoBaHUSA

 [NpoaykTbl, B 3TOM Tabnuvue onsa npuro-
TOBMEHMS NMULLIX, BHOCATCHA B COOTBET-
cTtBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHME NPOAyKTa
[ONS KOHTPOIbHbIX YYPEXOEHWN.

Mpunb

* [lpurotoBbTE PEKOMEHOOBAHHbIE onopa
Ha CToJ1e AJA roTOBKM C MOMOLLbIO OOHO-
ro NPOTUBHA.

Tabnuua NnpUroToBneHns TecToBbIX
onon

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHuUA NSAOLWUX

(MUH) (npu6n.)

Tedrenu (TenatuHa)

Pelwetka 4
- 12 konuyecTBO

250/max 25...35

Xne6 «TocToBbIN» Peletka 4

250/max 1...3

PeKomeH,qyeTcn npegBapuUTenbHO pasorpesaTb B Te4eHUe 5 MUHYT BCE 6nioaa, NMPUroTOBJIEHHBbIE Ha rpune.

MepeBepHuTe eay nocne 2/3 ot obLiero BpeMeHn NpUroToBneHNs Ha rpune.

9 TexHu4yeckoe oGCnyKMBaHUE U YUCTKa

9.1 O6was nipopmaumsa o
oyuncTke

O6Lwue npeaynpexneHus

» [NopoxanTe, Noka yCTPOWCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsiume NoBepPXHO-
CTU MOTYT BbI3BaTb OXoru!

* He HaHocuUTe MotoLme cpeacTBa NpsiMo
Ha ropsiyme NoBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBIIEHNIO CTONKNX NATEH.

* [poaykT [omKeH ObiThb TLATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXXAoro Ucnorb-
30BaHuA. TakuMm o6pa3omM, OCTaTKM NULLM
[OJIKHBI FTerko ovmwaThes, U 3Tn ocTaT-
KV He JOSMKHbI nogropaTb, koraa npubop

CHOBa 6yp,eT Mcnonb3oBaThCs noaxe. Ta-

KMM 06pa3oM NpoaneBaeTcsi CPOK Cryx-
Obl NprMbopa 1 YMeHbLLAITCHA YacTo BO3-
HVKaroLme npobnemsi.

* He ncnonb3ynte Ansg YMCTKM NapoBble
ynucTAWMe cpencTaa.

* HekoTopble mMowoLMe 1 YncTaLmne cpea-
CTBa MOTyT NOBPeXAaTb MOBEPXHOCTb.
HenoaxoaawyMmn YUCTALWMMN CpeacTBa-
MW ABNSIOTCA: oTOenMBaTenb, YncTAwme
cpefcTBa, Coaepxallme aMMuak, KUCno-
TY UNN XNopua, NapoBble YUCTALne
cpencTBa, YICTALME CpeacTsa, cpea-
CTBa AN yAaneHus NATeH U pXXaB4yuHbl,
abpasmBHble YMCTSALME CpeacTBa (Un-
CTSLLME NOPOLUKN, YNCTALLME KPEMBI,
abpasunBbl U MeTannuyeckme rybkmn yu-
cTaWwme candeTkn, cogepxaline rpsasb U
ocTaTK/ MOILLMX CPeacTB).

* Npw Kkaxxgon o4ncTke He TpebyeTcst uc-
nonb3oBaHue crneumarnbHbIX YACTSALLNX
MaTtepuanos. Heobxogumo ounlats
nprnbop ¢ MCNONb30BaHNEM MOLLETO
cpefcTea 458 nocyabl U TENMon BoAbl C
NMOMOLLIbIO MATKOW TKaHu unu ryoku, a 3a-
TEeM BbITEpEeTb CYyXOMN TKaHbIO.

» Obs13aTENBHO NOMHOCTLIO BHITPUTE BCHO
OCTaBLUYHOCS XUOKOCTb MOCHE OYUCTKN U
HemMeAneHHO yaanuTe BCe YacTuubl eabl,
pa3bpbi3rnBaemble BO BpeMsi NPUroToB-
neHus.

* He moiiTe kakne-nnbo KOMMNOHEHTbI Npu-
6opa B NOCyAOMOEYHON MaLUMHe, ecrn
MHOE He yKa3aHo B pyKOBOACTBE NOSb30-
BarTens.

[nsa Bapo4HbIX NOBEPXHOCTEN:

» Kncnas rpsasb, Takasi Kak MOMoko, TomaT-
Hasi nacTa U Macro, MOXeT Bbl3BaTb
CTOMKME NATHA Ha KOHGOPKax 1 nx
KOMMOHEeHTax. Yaanute BbITeKLINE Xna-
KOCTM Ccpasy nocrne oxnaxaeHus NnuThbl,
BbIKITIOYMB €€.

HepxaBetowwme noBepxHoCcTH

* He ncnonb3ywte KUCNOTHBIE MK XITOPCO-
Aepxaiiue YicTawme cpeacraa npu
YUCTKE NOBEPXHOCTEN U PyYeK U3 He-
pkaBetoLLen ctanu.

¢ [loBepXHOCTb M3 HepXaBetoLLen cTanum
CO BPeMEHEM MOXeT U3MeHUTb LIBET.
OT0 HopMmarnbHoe siBneHue. Mocne Kax-
[0ro UCnosb30BaHUS oYunLLaNTe NOBEPX-
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HOCTb C MOMOLLIbIO MOILLETO CPEACTRa,
noaxoAsLwero Ansi NOBepXHOCTeN U3 He-
p>xaBetoLLelt cTanu.

BbInonHanTe 04MCTKy C NOMOLLbIO MSr-
KON MbIfIbHOW TKaHW 1 XWAKOro (He Bbl-
3bIBAKOLLIETO NOSIBIEHME LiapanuH) Moto-
Llero cpeacTea, ctapascb NpoTupaTth B
OLHOM HarnpaBreHuun.

Bcerga v cpasy yaananTte Hakvnb, mac-
no, kpaxman u 6enkoBble NsiTHa C Mo-
BepXHOCTeN. [s5THa MOryT OKMCNATLCS B
TeYeHve ANUTenbHbIX NEPUOAOB BpeMe-
HW.

OuucTtutenu, pacnblfeHHble/HaHECEHHbIE
Ha MOBEPXHOCTb, AOMMKHbI ObITb He-
Me[TeHHO yaaneHbl. AGpasuBHbIe Yn-
CTALLME CpeacTBa, OCTaBNEHHbIE HA MO-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCSI BENOoiA.

OmanupoBaHHble MOBEPXHOCTU

* [Neyb JoMmKHa OCTbITb Nepes, OYUCTKON
30HbI MPUrOTOBIEHUS NULLM. YucTKa ro-
PSiYMX NOBEPXHOCTEN CO34aeT ONacHOCTb
Kak noxapa, Tak 1 NoBpexaeHns NoBepx-
HOCTV amanm.

[Mocne kaxgoro ncnone3oBaHnsa HeObXo-
AMMO OYMCTUTb 3ManVpPoBaHHbIE MOBEPX-
HOCTV C MCNOMb30BaHNEM MOIOLLETO
CcpeAcTBa Ans NocyAbl U TeMnow BoAbl C
MOMOLLIbIO MSATKOWM TKaHW Ui ryGKu v Bbl-
CYLUNTb CYXOW TKaHbIO.

Ecnu B Bawwem nsgenvu npegycmoTpeHa
OYHKUMS NErKOM OYMCTKU MapoM, Bbl MO-
XeTe BbINOMHUTL NETKYH O4YMCTKY Napom
ANSA yaaneHns nerknx HeCTonKMX 3arpsas-
HeHui. (Cm. «Jlerkasi oumcTka napomy.)
[N CNoXHbIX NATEH MOXHO UCMOSb30-
BaTb YMCTSLLEE CPEACTBO ANS AYXOBKM U
rpunsi, pekomeHgoBaHHoe Ha Beb-canTe
Bawlero 6peHaa. He ncnonb3yite BHELU-
Hee ynCTsLlee CPeacTBO ANs AYXOBKU.
Ecnu noBepxHOCTb CUNbHO 3arpsA3HeHa,
crierka CMoyuTe ee 1 akkypaTHO O4MCTU-
Te MATKOW LLEeTKOW unm ckpebkom. V3be-
rante Ype3mMepHOro AaBneHus.

KatanuTuyeckne CTEHKN UMEIDT NErkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTbL. He
HY>KHO YNCTUTb KaTanuTUYECKNe CTEHKM
[OYXOBKM.

KaTanutunyeckue NOBEPXHOCTW nornotila-
10T Macrno 6narogaps cBOen NopucTom
CTPYKTYpPE W Ha4yMHaloT CUATb, Koraa no-
BEPXHOCTb HaCbILLEHa Macrom, 1 B TaKuX
cnyyasix pekoMeHayeTcs 3aMeHNTb AeTa-
nm.

CTeKknsiHHbIe NOBEepPXHOCTU

Mpy ouncTKe CTEKNAHHBIX MOBEPXHOCTEN
He Ucnonb3ynTe WeTKM 13 TBEpAoro Me-
Tanna v abpasuBHble YUCTALWME MaTepu-
anbl. OHY MOTyT NOBPEANTL CTEKNSAHHYIO
NOBEPXHOCTb.

Ounwante npubop ¢ NOMOLLLIO cpe-
CTBa AN MbITbS NOCYAbI, TENMON BOALI U
candeTkn s mnkpodubpsl, npegHasHa-
YEHHOW AN CTEKMNSAHHbIX MOBEPXHOCTEMN,
1 BbITMPaNTE HacyXxo CyxoW TKaHblo 13
MUKPOUGPLI.

Ecnu nocne o4ncTkn ocTaHeTcs MotoLLee
CpeacTBO, HAMOYNTE ero XornoAHOW BO-
OOV 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLLEro cpeAcTBa B criedyowuii pas
MOXeT NOBPeAUTb NOBEPXHOCTb CTEKNa.
Hw npun kakux obcTosATeNnbLCTBaX HeMb3s
cyMLLaTh 3acoXLUMe OCTaTKM Ha CTEeKNMsH-
HOW NOBEPXHOCTY 3yByaTbiMu HOXaMM,
NPOBOMOYHON MOYaAKoOM UM NOA06HbLIMM
LapanatoLmmMmn NHCTPYMEHTaMu.

MaTHa kanbuus (kenTble NATHA) Ha no-
BEPXHOCTUN CTEeKNa MOXHO YAAanNuTb C No-
MOLLbIO UMEIOLLLErocsi B Npofaxe cpea-
cTBa ANS yaaneHns Hakumu, a Takke ¢
NMOMOLLbIO CPeACTBa ANA YAANeH s Haku-
N, TAKOTO KaK YKCYC UMM NIMMOHHBIN COK.
Ecnn noBepxHOCTb CUMbHO 3arpsisHeHa,
HaHecuTe YnCTSLLee CPeACTBO Ha NATHO
C MOMOLLbIO ryOKM 1 NoaoXanTe, noka
OHO NoAencTByeT AOIMKHBIM 06pa3om.
3aTem NpoTpuTe CTEKIAHHYIO NOBEpX-
HOCTb BNaXXHOWN TKaHbHO.

N3meHeHus LBeTa 1 nosiBneHne naTeH

Ha NOBEPXHOCTU CTeKna ABNAKTCA HOP-

MoBepxXHOCTU KaTarIMTUYECKOro NOKpbI-
MarsbHbIMU U HE cuYUTaloTCA AedeKkTaMu.

™A

» BoKOBble CTEHKM B 30HE MPUTOTOBMNEHMS
MOTYT 6bITb NMOKPbITbI TOMLKO 3Marbio Nu-
60 KaTanUTU4YecKMMM cTeHKaMun. ATo 3a-
BUCUT OT MOAenu.
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MnacTukoBbIe AeTanu U oKpaleHHble

NoOBEPXHOCTU

* Vcnonb3ysa cpeacTBoO ANs MbITbsi NOCYAbI
1 TENnnyo BoAy OYUCTUTE NIacTUKOBbIE
AeTanu u oKpalleHHble MOBEPXHOCTU C
NMOMOLLLbIO MSITKOV TKaHW unu rybku, a 3a-
TEM BbITPUTE UX CyXOMN TKAHbH).

* He ucnonbayinTe WeTKN 13 TBepaoro Mme-
Tanna n abpasuBHble YNCTALLME Cpea-
ctBa. OHM MOryT NOBpeaUTb MOBEPXHO-
cTn.

* Cneaute 3a TeM, YTOObI CTbIKA KOMIMO-
HeHTOB npubopa He ocTaBanuch Brax-
HbIMU 1 C MOKLLMM cpeacTBoM. B npo-
TVMBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3KSi.

9.2 Akceccyapbl ANl O4YUCTKU

He knagute aKceccyapbl K NnpoayKTy B MNo-
CyQOMOEYHY0 MalluuHy, eCcinn NHoe He yKa-
3aHO B PyKOBOACTBE Nosfib3oBaTeNA.

9.3 OuuctKka BapoO4HOW NMOBEPXHO-
cTn

CTeknsiHHasA Bapo4YHas NOBEPXHOCTb
CnepnyinTe MHCTPYKUMSM MO OYNCTKE CTEK-
NAHHBIX MOBEPXHOCTEN, ONUCaHHbLIM B pas-
nene «O6wasn nHpopmaums no O4YNCTKE»
AN O4YUCTKN CTEKNSAHHOW BapOYHON Mo-
BEPXHOCTU. B 0cobbix cryyasx Bbl MOXeTe
3aBEPLUNTb OYMCTKY B COOTBETCTBUU C NpU-
BEOEHHOW HMxe nHdopmaumen.

* [MpoaykTbl Ha OCHOBE caxapa, Takune Kak
LuoKornag, kpaxmar u cupor, criegyet
oyuLLaTb HEMEOJIEHHO, He AOXKNAAsACh,
MoKa NMoBepPXHOCTb OCThIHET. B npoTue-
HOM cflyyae CTeKmnsiHHasa BapoyHas rno-
BEPXHOCTb MOXeT ObITb 6e3B03BpaTHO
noBpexaeHa.

* He ncnonb3ynte ynctawme cpeactea
Ans ornepauuii No 04UCTKE, KOTOPbLIE Bbl
BbINONHAETE, NoKa NnuTa ropayas, B
NPOTMBHOM Crly4ae mMoryT obpasoBaTbCes
CTOMKME NATHA.

9.4 OuuncTka naHenu ynpasneHus

* [Npun oumcTKe NaHenew ¢ NOBOPOTHLIMU
nepeknoyaTensiMm NpoTpuTe NaHenb 1
nepeknoYyaTeny BnaXxHon MArkon Tka-
HbIO M BbITPUTE HACYyXO CYyXOMW TKaHbIO.
He cHumanTe nepeknovatenu un

NPOKNaaKkv Nog HUMK A5 OYUCTKU NaHe-
v ynpaeneHus. MNaHenb ynpaeneHus n
nepeknoyvaTeny MoryT ObiTb NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepxasetLLen
cTanu ¢ NOBOPOTHLIMW NepeknoyaTens-
MW HE NCMONb3yNTe YNCTSLLME CPeacTBa
AN NOBEPXHOCTEN U3 HepXXaBeroLLen
cTanu BOKPYr pyyek. MIHankaTopbl BOKPYT
nepekntovaTenst MoryT 6biTb CTepThI.

* OuncTUTE CEHCOPHbIE NaHenu ynpasne-
HUS BN@XXHOW MSAMKON TKaHbo U BbITpUTE
Cyxou TkaHbto. Ecrin Balle yCcTponcTBo
nmeeT pyHKUMI0 BNMOKMPOBKM KNaswL, TO
BKITIOUMTE BNOKMPOBKY KNaBuL nepeg,
BbIMOSIHEHWEM OYUCTKM NaHenu ynpasne-
H¥A. B NpoT1BHOM crydae MOXeT
npon3onTn cbor Ha KHoMKax.

9.5 YucTka BHyTpeHHeW YacTu ay-
XOBKM (30HbI MPUrOTOBNEHUS)

CnepnynTe MHCTPYKLMAM NO OYUCTKE, ONK-
caHHbIM B pasgene «Obwasa nHdbopmauus
MO OYMCTKE», B COOTBETCTBMM C TUNamMu rno-
BEPXHOCTU BaLLEW LyXOBKU.

YucTtka 60KOBbIX CTEHOK AYXOBKMU
BokoBble CTEHKM B 30HE MPUrOTOBIEHUSA
MOryT BbITb MOKPbITHI TOSILKO 3Manbio Mbo
KaTanuTUYecknMm cTeHkamu. OTo 3aBUCUT
oT mogenwu. Ecnn nmeetcd katanutuye-

CKas CTeHKa, O6paTMTECb K pasgeny «KaTa-

NIUTUYECKME CTEHKU» 3a MHpOpMaLMEN.
Ecnu Baw npoaykT npeacraenset cobom
MoZ€enb C MeTaNMYeCcKUMM Hanpaensto-
LWMMK, yaanuTe ux nepes Yictkom 6o-
KOBbIX CTEHOK. 3aTEM BhIMNOMTHUTE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
MaLus MO OYUCTKE», B COOTBETCTBUM C TU-
NMOM MOBEPXHOCTN GOKOBOW CTEHKM.
YT10o6bI yaanuTb 60KkoBbIe MeTannuye-
CKue HanpaBnsoLwme:

1. CHMMUTE NnepeaHIo YacTb MeTannmye-

CKMX HanpaenawwWwnx, NOTAHYB UX 3a 6o-

KOBYI CTEHKY B NPOTUBOMNOJIOXKHOM
HanpasneHuu.

2. ToTaHuTe pelueTyaTyro Nomnky Ha cebs,
YTOObI CHATb €€ MOJTHOCThIO.
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3. YTobbl cCHOBa NpyKpenuTbL HanpaBnso-
e, npoueaypbl, NPUMEHseMbIe Npn
NX CHATWW, JOIMKHBI MOBTOPSATHCH C
camoro KoHua A0 Havana cooTBeT-
CTBEHHO.

9.6 Jlerkas napoBas ouncTKa

[aHHas npoueaypa nos3sBomnsier o4nLLaTh
Kamepy AyXOBOro Lwkada oT HesacTapernbixX
3arpsi3HeHuii, KOTopble pa3MsiryatoTcs na-
POM BHYTPVM JYXOBKM U KanenbkaMu Boapbl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX MNO-
BEPXHOCTSIX [YXOBKM.

1. Us3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. [ob6asbTe 300 Mn BoAbl B MPOTUBEHBb U
NMOMECTUTE Ha 2-0i YPOBEHb JYXOBKMU.

He ncnonb3ynte guctunnmnposaH-
@ HYI0 1 ounNbTPoBaHHyo BoAy. Wc-
nonb3ynTe TONbKO MPOU3BOACTBEH-
Hyto BoAy. He ncnonb3yite nerko-
BOCMaMeHsioLecs, CnMpToBbIe 1

TBEpAble YacTuLbl BMECTO BOAbI.

3. YcTaHoBUTE OYXOBKY B PEXMM FErkomn
napoBOW OYUCTKUN 1 AalTe e nopabo-
TaTtb npu 100°C B TeueHme 25 MUHYT.

HemeaneHHo oTkpolrTe ABEPb U NPOTPUTE

BHYTPEHHIOI YacTb BIiaXKHOW rybkom nnm

TKaHbto. [py OTKPLITUM ABEPLIbI BbIMYC-

KaeTcst nap. AT0 MOXeT NpeAcTaBnsTh

0OMNacHOCTb OXOroB. ByibTe OCTOPOXHbI

Korga oTKpblBaeTe ABepLly.

[ns ynaneHus cTovkux 3arpsis3HeHnin Heob-

XOZMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-

HVYeM MOHOLLLEro cpeacTsa Ans nocyabl

TENmon BoAbl C MOMOLLLI MSTKON TKaHW
mnnm I'y6Kl/1, a 3aTeM BbITEPETb CyXOVI TKa-
HbHO.

Mpu ncnonb3oBaHUn OyHKUMUK Ner-

@ KOW MapOBOMN OYUCTKM OXmnaaeTcs,
4yTo fobaBneHHas Boga ucnapsieT-
CSs1 M KOHOEHCUPYeTCH Ha BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepLue Aay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMECS B Ba-
Wwen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpasytoLuiics Ha asepLe
AyxoBku. Kak TonbKo Bbl OTKpoeTe
ABepLy OYXOBKWU, COTPUTE KOHAOEH-
car.

[Mocne koHAeHcaumMmn BHYTpY JyXOBK/ B
yrnybneHvnn nop oyxoBKOW MOXeT obpaso-
BaTbCA Nyxuua unuv Bnara. lNpotpurte aty
obracTb BNaXHON TKaHbIO NOCIe UCMnosb-
30BaHus, @ 3aTeM BbICyLUNTE.

L

9.7 OwuucTKa ABepuUbl AYXOBKU

Bbl MoXeTe CHATb ABepLy AyXOBKU U ABEP-
Hble cTekna, YToObl NOYUCTUTb UX. TO, KaK
CHATb ABepLbl U cTekna, 06bsACHSEeTCS B
pasgenax «CHATUe ABepubl AYXOBKU» U
«CHATUE BHYTPEHHUX CTEKON ABepuUbl».
[Mocne cHATUA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C NMOMOLLbIO CPeACTBa ANs
MbITbS MOCYAbl, TEMSION BOAOW N MATKOMN
TKaHW U rybku 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpa3sosarn-
CSsl U3BECTKOBbIV HaneT, NPoTpUTe CTEKNO
YKCYCOM U MPOMOMNTE.

He ncnonb3yiTte xecTkne abpasms-
Hble YnCTALLMe CpeacTBa, meTan-
nuyeckne ckpebku, MPOBOMOYHYIO

Mo4arnky unm otbenunBatenu ana
UYNCTKN OBepLbl N CTEKNa OYyXOBKU.

CHsTMe aBepLbl AYXOBKU
1. OTkpoviTe ABepLY OYXOBKM.
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2. OTKpoWTe 3aXMMbl B rHe3ae neTnm
nepegHen ABepu cnpaea v creea, no-
TSIHYB BHW3, KakK NOKa3aHO Ha PUCYHKe.

3. Tunbl neTenb pasnuyaroTcsa No TMNam
(A), (B), (C) B 3aBUCUMOCTU OT MOAENMU
nsgenus. Ha cnegytolmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXA0ro
TMna.

4. TMetnu Tuna (A) AOCTYNHbI AN 06bIY-
HbIX TUNOB ABEpen.

5. Metnu Tvna (B) goctynHel Ans ABepei ¢
MSITKUM 3aKpbITUEM.

6. Metnn Tnna (C) gocTynHbl Anst oBepen
C MSAFKUM OTKPbITUEM/3aKPbITUEM.

7. TepeBeauTte ABepLY AYXOBKM B MONy-
OTKPbITOE MOMOXEHME.

>

8. MoTsHWTe CHATYIO ABEpPLY BBEPX, YTOObI
ocBo6oANTL ee OT NpaBoW 1 NeBow ne-
Tenb, a 3aTEM CHUMUTE €ee.

YT100bI yCTAaHOBUTL ABEPbL HA Me-
@ CTO, npoLieaypbl, NPUMEHSIEMbIE
npu ee CHATUW, LOIMKHbI MOBTO-
PSITbCS C cCaMOoro KoHLa 40 Havana
COOTBETCTBEHHO. [pun ycTaHoBKe

OBepLbl 06s13aTeNbHO 3aKpblBanTe
3aXMMbl Ha rHe3ge neTnu.

9.8 CHsATMe BHyTpeHHero ctekna
ABepubl AYXOBKU

BHyTpeHHee cTekro nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb AJ1S1 OYMCTKU.

1. OTkpoViTe OBEpPLY AYXOBKW.

Il%

1 3allenka
2 Pamka
Mpodunb

2. Kak nokasaHo Ha puCyHKax Bbllle, Ha-
Xmute Ha 3awenku (1) n ogHOBpeMeH-
HO noTaHuTe nNpodunb (3) k cebe, YTo-
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Obl BbITAWMTL NPOUNb, NPUKPENIIEH-
HbI/ K BEPXHEWN CTOPOHE NnepeaHen
nBepLbl.

[MaHenb BHyTpeHHero ctekna
MaHenb cpegHero cTekna®
MaHenb BHellHero cTekna

W ON =

BapbupyeTcsi B 3aBUCMMOCTU OT MoZenu
ycTponcTBa. MoxeT He GbiTb B BalleM
yCTPOWCTBE.

3. Kak nokasaHo Ha pucyHKe, HEeMHOro
NOSHUMWTE NaHenb BHYTPEHHEro CTek-
na (1) B HanpaeneHun “A” u coBuHbTE
ee B HanpasneHun “B”

4. Ecnu ycTponcTBO OCHALLEHO NaHenbto
Ons BHyTpeHHero ctekna; MNoTtaHuTe co-
eOVHUTENbHbIE ANEMEeHTbI AepKaTenst
CTekna B LEeHTpe, Kak nokasaHo Ha pu-
CYHKe, YTOObI BbITALLUTL UX U3 NaHENen

Aana crekna.

4 CoeaVHUTENbHbIN 3NeMEHT AepKaTens CTek-
na*

BapbupyeTcs B 3aBUCMMOCTU OT MoAenu
ycTporicTBa. MoxeT He 6blTb B Ballem
yCTPOWCTBE.

5. Yrtobbl BbIHYTL CpegHee cTekno (2), no-
BTOpPUTE 3TN e aenctaus. MNpu cbopke
ABepLbl cHavana crnegyeT BCTaBUTb
cpefHee cTekno (2).

6. BcraBbTe naHenb Ang crekna TakMm ob-
pa3oM, 4To6bl OHa BolLIna B nNnacT-
MaccoBbIVi a3, Kak NokasaHo Ha PUCYH-
Ke.

B npoTusHOM cny4dae naHenb and
CTeKna He BONAET NOSTHOCTLIO U 6y-

aet BVI6pl4pOBaTb nnu criomaeTcsa. m

7. BHyTpeHHee cTekno (1) cnenyert ycTa-
HaBnMBaTb Takum obpasom, YToObl HaA-
nncb Ha cTekrne bbina obpalleHa k na-
Henu BHYTPEHHEro cTekna.

8. BaxHO, 4TOObI HXHME yrnbl naHenm
BHYTPEHHEro ctekna ObINn BCTaBNEHbI B
nnacTukoBble Nas3bl.

B npoTuBHOM criydyae naHenb ans
CTeKna He BONAET NOSTHOCTLIO U 6y-
aet BVI6pl4pOBaTb nnu criomaeTca.

9. TMoxanyicrta, He 3abyabTe NOMeCTUTb
COeAVHUTENbHbIE 3NIEMEHTLI AepXXaTe-
Nnsi CTekna B COOTBETCTBYOLLME Nasbl.

10.U, HakoHeU, HaXXMUTE Ha 3aLlenku npo-
duns, 4Tobbl OHM CHOBA BOLLM B Ma3bl.

9.9 YucTtka namnbl AYXOBKM

B cnyvae, ecnu cteknaHHasa ABepua nam-

bl YXOBKM B 30HE NPUroTOBIEHNS 3arpsi3-

HUTCS: OYMUCTUTE C MOMOLLBIO cCpeacTea Ansi

MbITbS MOCYAbl, TENSION BOAOW N MATKOMN

TKaHW nnu rybku, a 3aTem BbITpUTE CyXOW

TKaHblo. B cnyyae HevcnpaBHOCTY namnbl

[yXOBKM Bbl MOXETE 3aMeHUTL ee, creaysi

cnepywoLmMM pasgenam.

3ameHa namnbl 4yXOBKU

O6wume npeaynpexpeHns

* Bo usbexaHue nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHON namnbl ay-
XOBKW OTCOEOUHUTE SMNEKTPUYECKUN
pasbem 1 JOXAUTECH OXNaXAeHUs ay-
XOBKMW. [[Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

¢ OTa neyb NUTaeTcs OT Namnbl HaKanvBea-
HUSA MoLHOCTLIO MeHee 40 BT, BbicoTOM
MeHee 60 MM, gnameTpomMm meHee 30 Mm
VN ranoreHoBon namnel ¢ rHesgammn G9
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MoLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOAAT Ans paboTbl Npy TemMnepaType Bbl-
we 300 °C. Namnbl N5 YXOBKM MOXHO
nprnobpecTy B aBTOPMU30BaHHbLIX Cryxbax
UK Yy NNLEH3MPOBAHHbBIX TEXHUYECKNX
crneunanmncToB. ATOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

* [MonoxeHne namnbl MOXET OTNMYaTHCA
OT MOKa3aHHOro Ha PUCYHKe.

 Jlamna, ucnonb3yemasi B 3T0M YCTPOM-
CTBE, He NMOAXOAUT AN OCBELLEHUS XKU-
NbIX NOMeLleHnn. HazHadyeHne aTon nam-
nbl — MOMOYb NONb30BATENIO BUAETL €4y.

 Jlamnbl, ncnonb3yemble B 9TOM YCTPOW-
CTBE, AOIMKHbI BblAEPXXMNBaTh IKCTPe-
MarnbHble U3N4eCcKne ycrioBus, Takue
Kak Temneparypa Bbiwe 50 ° C.

Ecnwu B Bawewn ayxoBke Kpyrnas namna,

1. OTknouMTE OYXOBKY OT 3MeKTpUyecTBa.

2. CH/MWTE CTEKISIHHYIO KPbILLKY, NOBEp-
HYB ee NPOTMB YacOBOW CTPENKN.

3. Ecnu namna gyxosku Trna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NoBepHUTe
nammny QyXOBKW Tak, Kak ykaszaHo Ha pu-
CYHKe, 1 3aMeHWTe ee HoBOW. Ecnu aTo
namna Tuna (B), BblTawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, 1 3aMeHUTE ee HO-
BOWA.

10 MaHenb ynpaBneHus

4. YcTaHOBMWTE Ha MECTO CTEKIAHHYIO

KPbILKY.

Ecnu B Balleli AyXoBKe KBagpaTHasi
namna

1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-

e B COOTBETCTBUM C ONUCaAHUNEM.

3. lMoagHnmuTte 3ALUNUTHYHO CTEKNAHHYIO

KPbILLKY famrbl C MOMOLLbI OTBEPTKM.
CHavana oTKpyTWUTEe BUHT, ECN B Ba-
LIeM U3Lennn ecTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku tuna (A), kak no-

KasaHO Ha pPUCYHKe HUXe, MOBEPHUTE
namny OyxoBKM TakK, Kak ykasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aT1o
namna tuna (B), BeITawuTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHUTe ee Ho-
BOW.

5. YcTaHoBUTE HA MECTO CTEKMSHHYIO
KPbIWKY 1 MeTannm4yeckne HanpaBsnsio-

wme.

Ecnn nocne BbINOMHEHUSA UHCTPYKLMIA 3TO-
ro pasgena HencnpaBHOCTb HE yaanocb
YCTpPaHUTb, 06paTVITECb K BallemMy npoaas-
Ly nnm B aBTOPU3OBAHHYO MacTepCKYH.
Hwn B koem cny4yae He nbiTanTecb oTpe-
MOHTMPOBATb NU3genne CaMoCToATEesNIbHO.

Bo Bpemsi pa6oTbl AYyXOBKU UCNyCKaeT-

cs nap.

* Map BO Bpemsi paboTbl ABMSAETCA HOp-
MarnbHbIM SIBNEHNEM. >>> 3TO He oLInG-
Ka.
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Bo Bpemsi npUroToBrneHns NULLY NOAB-

nATCA Kannu Boabl

* [Map, o6pa3sytoLmniics BO Bpemsi Npuro-
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH-
TakTe C XOnoAHbIMU NMOBEPXHOCTSIMU CHa-
PY>X1 NPOAYKTa N MOXeT 06pa3oBbiBaTb
Kannu Boabl. >>> 370 He owmnbka. .

Koraa npogykT nporpeBaeTcs 1 oxna-
XAaeTcsl, CNbIWHbI MeTannnyeckue 3By-

n3agenunn nmeetca 6]'IOKVIPOBKa KHOMOK,
OHa MOXeT ObITb BKMOYEHA, OTKIIOUNTE
6ﬂOKI/IDOBKy KHOMOK.

CBeT B AyXOBKe He ropwmr.

 Jlamna gyxoBkn MOXeT BbITb Hencrnpas-
HOW. >>> 3amMeHuTe namny OyXOBKMU.

HeT anekTponuTtaHus. >>> Ybeautecs B
HanMyMn HanpsKeHns B CETU 1 NpoBePb-
Te npegoxpaHntenu B 6roke npegoxpa-

K. HuTenen. MNpn HeobxoAMMOCTN 3aMeHuTe
* Metannuueckue getanu MoryT pacium- NPEAOoXPaHUTENN NN NOBTOPHO NOAKITIO-
ynTe nX.

pPSTbCS U M34aBaTb 3BYKM NpU Harpesa-
HUK. >>> JTO He oLnbKa.

N3penue He paboTaeT.

* Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH unv neperopen. >>> poBepbTe
npefoxpaHvuTenu B 6rioke npegoxpaHn-
Tenen. lNMpn HeobxoaMMOCTM 3aMeHnTe
WX UMW aKTUBUPYWTE NOBTOPHO.

* [Mpnbop mMoxeT ObITb HE MOOKITIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb- °
Te, NOAKMoYeH Ny Npubop K poseTke.

* (Ecnu Ha Ballem yCTponCTBe eCTb
Tavimep) KnaBuwim Ha naHenwu ynpasne-

HWSA He paboTatoT. >>> Ecnu B Bawwem

JyxoBka He HarpeBaeTcs.

* MNeyb He MOXeT BbITb HAaCTpoeHa Ha
onpegeneHHyo QyHKLMIO NpUroTosne-
HUS W/unu TemnepaTtypy. >>> 3agante
onpeaeneHHy QyHKLMIO NpUroTosne-
HUA U/unn TemnepaTypy.

» [Ina mogenew ¢ TanMepom BpeMsi He

YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMS.

HeT anekTponutaHus. >>> Yb6eguTech B

Hannyun HanpsXXeHus B CeTN 1 NpoBepb-

Te npefoxpaHuTenu B 6rioke npegoxpa-

HuTenen. Mpu HeobxoaMMOCTM 3aMeHnTe

npeaoxpaHuTeny UM NOBTOPHO NOAKMHO-

uuTe ux.

[ononHuTtensHas nHopmaums no
PYKOBOACTBY Nonb3oBaTens:

TexHnyeckas MHdopmaLums o pabourx pexrmMax ¢ HU3KMM aHepronoTpebne-
HWeM B cooTBeTCcTBUM ¢ PernameHtom EC 2023/826

Pexum

OHEPIOMOTPEBJIEHME (BATT)

NEPVNOL (MUHYTbI)*

Bbikn

0,3

Pexum oxnaanus

Pexum oxugaHusi ¢ otobpaxeHnem
MHOpPMaLMKN UMK COCTOSIHUSA

CeTeBol pexvm oxuaaHus - -

*: Mepwvoa, NO UCTeYeHUN KOTOPOro obopyAoBaHNe aBTOMATUHECKN NEPEXOAUT B PEXUM OXUAAHUS, BbIKITIOUYEHNS
NNV CETEBOW PEXUM OXMOAHWS, B MUHYTaX, OKPYrMEHHbIN A0 Brvkanen MUHyTbI.

Warotosutens: «Arcelik A.S.»
HOpuaunueckuii agpec: Kapaay Ixagnecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
MpownsseaeHo B Typumn
MmnopTep Ha Tepputopumn P®: OO0 «BEKO»

tOpuanyeckuin agpec: 601021 Poccus, Bnagummpckasi o6n., Kupxkavckuii p-H, MOCI MepumnHckoe, aep. ®epo-
poBckoe, yn. Cenbckas, 4. 49. iHdopmauuio o ceptudukaumm npogykta Bel MoXeTe yTOYHUTL, MO3BOHWB Ha rops-
Yyto NMUHUIO

8-800-200-23-56.
[ata npon3BoacTBa BKIOYEHA B CEPUINHBIA HOMEP NPOAYKTA, YKa3aHHbIA Ha 9TUKETKE, PacnonoXeHHOW Ha NpoaykK-
Te, @ UMEHHO: NnepBble ABe Lndpbl cepuitHoro Homepa 0603HavaloT rof NPoM3BOACTBA, a NocneaHVe ABe — MecsLl.

Hanpuwmep, "10-100001-05» o6o3HayaeT, 4To NnpoaykT npounssedeH B Mae 2010 roga. MsrotoButens octaBnseT 3a
coboii NpaBo Ha BHECEHWE U3MEHEHUIN B KOHCTPYKLIMIO, AM3aliH U KOMMNeKTaumio anekTponpubopa.
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