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Installation

! Before placing your new appliance into operation

please read these operating instructions carefully.

They contain important information for safe use, for
installation and for care of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of the
appliance.

Positioning

! Keep packaging material out of the reach of children.
It can become a choking or suffocation hazard. see
Precautions and tips).

! The appliance must be installed by a qualified person
in compliance with the instructions provided. Incorrect
installation may cause harm to persons, animals or
may damage property.

Fitting the appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

e The panels adjacent to the oven must be made of
heat-resistant material.

e Cabinets with a veneer exterior must be assembled
with glues which can withstand temperatures of up
to 100°C.

e To install the oven under the counter (see diagram)
and in a kitchen unit, the cabinet must have the
following dimensions:

595 mm.

! The appliance must not come into contact with
electrical parts once it has been installed.

The consumption indications on the data plate have
been calculated for this type of installation.

Ventilation

To ensure good ventilation, the back panel of the
cabinet must be removed. It is advisable to install the
oven so that it rests on two strips of wood, or on a
completely flat surface with an opening of at least 45 x
560 mm (see diagrams).

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:

»
L

Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

thickness of 18 mm: use the
first groove, which has already
been set in the factory (see
diagram)

thickness of 16 mm: use the
second groove (see diagram)

! Al parts which ensure the safe operation of the
appliance must not be removable without the aid of a
tool.




Electrical connections

I Ovens equipped with a three-pole power supply
cable are designed to operate with alternating current
at the voltage and frequency indicated on the data
plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal

/2‘

% board by inserting a
screwdriver into the side

_ tabs of the cover. Use

Z the screwdriver as a

7 K K

~ lever by pushing it down

Z/ to open the cover (see

Z diagram).

2. Loosen the cable
clamp screw and remove
it, using a screwdriver as
a lever (see figure).

3. Remove the wire
contact screws L-N- —é— ,
then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown (L)
and Yellow-Green Verde

Connecting the supply cable to the mains

Install a standardised plug corresponding to the load
indicated on the data plate (see side).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum contact
opening of 3 mm installed between the appliance and the
mains, suitable for the load indicated and complying with
current electrical regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable must
not come into contact with surfaces with temperatures
higher than 50°C.

! The installer must ensure that the correct electrical
connection has been made and that it is compliant with
safety regulations.

Before connecting to the power supply, make sure that:

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

e The socket can withstand the maximum power of the
appliance, which is indicated on the data plate (see
below).

e The voltage must be in the range between the
values indicated on the data plate (see below).

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

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only (see Assistance).

I The manufacturer declines any liability should
these safety measures not be observed.

&

A0 77

DATA PLATE
widthcm43.5

Dimensions height cm 32
depth cm 41.5

Volume It. 58

Dimensions of widthcm 37.5

models with height cm 32

removable racks depth cm 41.5

Volume of models

with removable It. 50

racks

. voltage: 220-230V~ or 220-240V~

Blectrical 50/60 Hz or 50Hz (see data plate)
maximum power absorbed 2800W
Directive 2002/40/EC on the label
of electric ovens.
Nom EN 50304
Energy consumption for Natural

ENERGY LABEL

convection —heating mode:
Traditional mode

Declared energy consumption for
Forced convection Class — heating

mode: Baking

This appliance conforms to the
following European Economic
Community directives:
-2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

- 93/68/EEC of 22/07/93 and
subsequent amendments.

- 2002/96/EC and subsequent
amendments.
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Description of the appliance

Overall view
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Start-up and use

! The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may produce a slightly
unpleasant odour caused by the burning away of
protective substances used during the manufacturing
process.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the THERMOSTAT
knob.

- stop cooking by turning the SELECTOR knob to the
“0” position.

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

! Always place cookware on the rack(s) provided.
Cooling ventilation

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light

It goes on when selecting with the SELECTOR
knob. It stays on when a cooking mode is selected.

How to use the timer*

1. To set the buzzer, turn the TIMER knob clockwise
almost one complete revolution.

2. Turn the knob anticlockwise to set the desired time:
align the minutes shown on the TIMER knob with the
indicator on the control panel.

3. The timer operates in minutes: when the selected
time has elapsed, a buzzer will sound.

! The timer does not turn the oven on or off.

Using the cooking timer* E
1. To set the buzzer, turn the COOKING TIMER knob

clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired time:

align the minutes shown on the COOKING TIMER knob

with the indicator on the control panel.

3. When the selected time has elapsed, a buzzer

sounds and the oven turns off.

4. When the oven is off the cooking timer can be used

as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the ) symbol.

Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it anticlockwise until you set the
correct time.

I The programmer is electrically powered, therefore in
the event of a power shortage, it will stop working for
the entire duration of the same. Following this power
failure, the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount of
time from which the timer begins to count down. This
feature does not turn the oven on or off; it merely
sounds when the time has elapsed.

How to set the timer

Turn the knob anticlockwise until the marker lines up
with the desired time (internal scale), which can be
seen in the “window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock
feature, set the marker to the B symbol.

* Only on certain models




The electronic cooking

programmer

|DISPLAY
END OF _( o I - @L CLOCK icon
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Setting the clock

! The clock may be set when the oven is switched off
or when it is switched on, provided that a the end time
of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the mains,

or after a blackout, the @ icon and the four numerical
digits on the DISPLAY will begin to flash.

1. Press the () button several times until the @ icon
and the four digits on the display begin to flash.

2. Use the “+” and “-” buttons to adjust the time; if you
press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the desired value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

Setting the timer

! This function does not interrupt cooking and does not
affect the oven; it is simply used to activate the buzzer
when the set amount of time has elapsed.

1. Press the button several times until the [3 icon
and the three digits on the display begin to flash.

2. Use the “+” and “-” buttons to set the desired time;
if you press and hold either button, the display will
scroll through the values more quickly, making it
quicker and easier to set the value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

The display will then show the time as it counts down.
When this period of time has elapsed the buzzer will
be activated.

Programming cooking

! A cooking mode must be selected before
programming can take place.

Programming the cooking duration

1. Press the button several times until the &, icon
and the three digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the button again to

finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour and
15 minutes is programmed. The programme will
stop automatically at 10:15 a.m.

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking
end time can be scheduled.

1. Follow steps 1 to 3 to set the duration as detailed
above.

2. Next, press the button until the b icon and the
four digits on the DISPLAY begin to flash.

3. use the “+” and “-" buttons to adjust the cooking
end time; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the desired value.

4. Wait for 10 seconds or press the button again to
finalise the setting.

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and % buttons

are illuminated. The DISPLAY shows the cooking end
time and the cooking duration alternately.

Cancelling a programme
To cancel a programme:

® press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the “-” button
until the digits 00:00 appear on the display.

® Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously, including
timer settings.




Cooking modes

Cooking modes

I A temperature value can be set for all cooking modes
between 60°C and Max, except for

e BARBECUE (recommended: set only to MAX power
level);

e GRATIN (recommended: do not exceed 200°C).

@ | TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only: if more than one rack is used,
the heat will be distributed unevenly.

MULTI-COOKING mode

All the heating elements (top, bottom and circular), as
well as the fan, will come on. Since the heat remains
constant throughout the oven, the air cooks and
browns food uniformly. A maximum of two racks may
be used at the same time.

vrevry

5, | BARBECUE mode

The top heating element and the rotisserie (where
present) come on.

The high and direct temperature of the grill is
recommended for food that requires high surface
temperature. Always cook in this mode with the oven
door closed.

vYvyy

| am | GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination of
features increases the effectiveness of the
unidirectional thermal radiation of the heating elements
through forced circulation of the air throughout the
oven. This helps prevent food from burning on the
surface, allowing the heat to penetrate right into the
food. Always cook in this mode with the oven door
closed.

PIZZA mode

The bottom and circular heating elements, as well as
the fan, will come on. This combination heats the oven
rapidly by producing a considerable amount of heat,
particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

£2| BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

The Rotisserie (only available on certain models)

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

/! \

1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and insert
the spit in the hole provided on the back panel of the
oven.

3. Start the rotisserie using the knob to select MODE

or [=]
Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. Excessive direct heat can burn
temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes,
place the dripping pan in position 1 to collect cooking
residues (fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

e Place the dripping pan on the bottom and the rack
on top.

BARBECUE

e [nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.




PlZZA MODE

e Use a light aluminium pizza pan. Place it on the rack

provided.

For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking

time).

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.

Cooking advice table

Cooking Foods Weight | Rack position | Pre-heating | Recommended | Cooking
modes (in kg) time (min) temperature time
(minutes)

Convection | Duck 1 3 15 200 65-75
Oven Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Multi-cooking | Pizza (on 2 racks) 1 2 and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Plum cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30

Barbecue Soles and cuttlefish 1 4 5 MAX 8-10

Squid and prawn kebabs 1 4 5 MAX 6-8

Cod filet 1 4 5 MAX 10
Grilled vegetables 1 3or4d 5 MAX 10-15
Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20

Hamburgers 1 4 5 MAX 7-10
Mackerels 1 4 5 MAX 15-20

Toasted sandwiches n.°4 4 5 MAX 2-3

With rotisserie (where present)
Veal on the spit 1.0 - - 100% 80-90
Chicken on the spit 1.5 - - 100% 70-80
Lamb on the spit 1.0 - - 100% 70-80
Gratin Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)

Veal on the spit 1.5 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 1.5 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
Pizza Mode |Pizza 0.5 3 15 220 15-20
Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Baking Mode | Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25

Meringues (on 3 racks) 0.5 1 and 3 and 5 15 90 180




Precautions and tips

1 The appliance was designed and manufactured in
compliance with international safety standards. The
following warnings are provided for safety reasons and
must be read carefully.

General safety

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

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

¢ When handling the appliance, always use the handles
provided on the sides of the oven.

e Do nottouch the appliance with bare feet or with wet or
moist hands and feet.

e The appliance must be used to cook food by adults only
and according to the instructions in this manual.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Ensure that the power supply cable of other electrical
appliances does not come into contact with the hot
parts of the oven.

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

e Always grip the oven door handle in the centre: the
ends may be hot.

¢ Always use oven gloves to place cookware in the oven
or when removing it.

e Do not use aluminium foil to line the bottom of the oven.

e Do not place flammable materials in the oven: if the
appliance is switched on by mistake, it could catch fire.

e Always make sure the knobs are in the “®"/“0” position
when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the mains.

¢ |nthe case of a malfunction, under no circumstances
should you attempt to repair the appliance yourself.
Repairs carried out by inexperienced persons may
cause injury or further malfunctioning of the appliance.
Contact a Service Centre (see Assistance).

e Do notrest heavy objects on the open oven door.

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

¢ Do not let children play with the appliance.
Disposal

e Observe local environmental standards when disposing
packaging material for recycling purposes. Observe
existing legislation when disposing of the old appliance.

e The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed
of inthe normal unsorted municipal waste stream. Old
appliances must be collected separately in order to
optimise the recovery and recycling of the materials
they contain and reduce the impact on human health
and the environment. The crossed out “wheeled bin”
symbol on the product reminds you of your obligation,
that when you dispose of the appliance it must be
separately collected.

Consumers should contact their local authority or
retailer for information concerning the correct disposal
of their old appliance.

Respecting and conserving the
environment

e By using the appliance in the hours between late
afternoon and early morning, you can help reduce the
work load placed on electrical companies.

¢ Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best results
and to save energy (approximately 10%).

e Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to disperse.

Assistance

Communicating:

e appliance model (Mod.)

e serial number (S/N)

This information is found on the data plate located on the
appliance and/or on the packaging.




Maintenance and care

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

e The stainless-steel or enamel-coated external parts as
well as the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water and
neutral soap. If these stains are difficult to remove,
use only specialised products. After cleaning, rinse
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

e |deally, the inside of the oven should be cleaned after
each use, when it is still lukewarm. Use hot water and
detergent, rinse and dry with a soft cloth. Do not use
abrasive products.

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

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

Cleaning the oven door

Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could scratch
the surface and cause the glass to crack. To clean more
thoroughly, you can remove the oven door.

1. Open the oven door fully (see diagram).
2. Lift up and turn the small levers located on the two
hinges (see diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).

To replace the door, reverse this
sequence.

Inspecting the seals

Check the door seals around the oven periodically. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend not using the oven until the seals have
been replaced.

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of the lamp-holder.

2. Remove the
light bulb and
replace it with a
similar one:
Wattage 25 W, cap
E 14.

3. Replace the
glass cover (see
diagram).
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YcTtaHOBKa

! BaxxHO coxpaHuTb JaHHOe PYKOBOACTBO A1 €ro
nocneayLwmx KoHcyneTauumin. B cnyyae npogaxu,
nepegadn nsgenus Unu nNpy nepeesae Ha HoBoe MecTo
XUTenbCTBa HEOHXOANMMO NPOBEPUTH, YTOObI
PYKOBOACTBO OCTaBariocb BMeCTe C usgenvem, Ans
TOro YTOObl €ro HOBhLIN BNadeneL, Mor 03HAaKOMUTBLCS C
npasurammn aKcnnyaTauum u ¢ COOTBETCTBYHOLLMMU
npeaynpexaeHnsamm.

! BHMMaTenbHO npodnTanTe MHCTPYKLUMN: B HUX
cofepxartcs BaHble cBefeHUsi 00 ycTaHOBKe,
aKcnnyaTauum n 6e3onacHoOCTV nsgenus.

PacnonoxeHue

! He paspeluanTe getam mrpatb C yNakoBOYHbIMU
mMaTepuanamu. YnakoBka 4ormkHa ObITb YHUUTOXEHA B
COOTBETCTBMW C NpaBunamu pasaerbHoro cbopa
mycopa (cm. [pedocmopoxHocmu U pekomeHOayuu).

! MoHTax nsgenvs npomsBoamnTCSa B COOTBETCTBUN C
OaHHBIMU MHCTPYKUMSIMU KBanNunUUmMpoBaHHbIMU
cneunanuctamu. HenpasunbHbIA MOHTaX M3aenua
MOXET CTaTb NMPUYMHOW MOBPEXAEHUS MMYLLECTBa U
NpUYNHUTL yLlepb nasaM u AoOMaLUHUM KUBOTHbBIM.

BcTpoeHHbIM MOHTax

Ons obecneyeHns ncnpaBHOrO (PyHKUMOHMPOBaHMSA
N30Eenns KYXOHHbIA 3NEeMEHT OOMKEH UMETb
COOTBETCTBYIOLLNE XapaKTEPUCTUKN:

¢ NaHenn KyXOHHbIX 3J1IEMEHTOB, npunerarwnx K
OYXOBOMY LUKady, AOMKHbI ObiTb BbINOMHEHbI 13
TEPMOCTOWNKOro matepuana,

* KIeW KyXOHHbIX 371EMEHTOB 3MEMEHTOB,
LUMOHWUPOBaHHbBIX AEPEBOM, AOMKEH ObITh
ycTonumebIM K Temnepartype 100°C.

e [Nsi BCTPaMBaHUsS OyXOBOro LuKacpanos KyXOHHbIM
TOMOM (CM. CXeMy) Unu 8 KOJTOHHY HUla KyXOHHO20
anemeHma OosmKkHa umems criedyrouue pasmepbi:

595 mm.

7} «y

! Mocne BCcTpavBaHWA N3nenus B KyXOHHbIA 3NeMeHT
OOrmkHa ObITb MCKMHOYEHA BO3MOXHOCTb KacaHust K
ANEKTPUHECKUMU HYACTAMM.

Pacxon anekTposHepru, ykasaHHbIN Ha NacrnopTHOW
Tabnuyke n3genus, bbin 3amepeH Anst AaHHOro TMna
MOHTaxa.

BeHTuUnAuuna

[nsa obecnevyeHns Hagnexaluen BEHTUNALMN
HeobXOAUMO CHATb 3aHIOK MaHEemNb HULLX KyXOHHOrO
anemeHTa. PekomeHayeTcs yCcTaHOBUTL [yXOBOW Lukad
Ha [Ba AepeBsiHHbIX Bpycka Unu Ha CnroLHoe
OCHOBaHVe C OTBEPCTUEM AMaMeTPOM He MeHee 45 X
560 mMm (cMm. cxembl).

LleHTpoBKa U KpenneHue

4 kpenexHbIX anemMeHTa ¢ 60KOB OyXOBOro Lukada
[OOIMKHbI ObITb OTPErynMpoBaHbl B COOTBETCTBUN C 4
OTBEPCTUAMW B paMe B 3aBUCMMOCTM OT TOMLUMHbI
OOKOBOW MaHENM KyXOHHOrO 3fieMeHTa:

TonwmHa 20 MM: NOSTHOCTLIO
yAanute CbeMHYH 4acTb
KpenexHoro anemeHTa (cm.
cxemy);

mornuwuHa 18 mm: ucrons3ytme
repsbil nas, co2racHo yxe
2o0moeou KoHehuaypauyuu
rpousgodumersi (CM. Cxemy);

TonwmMHa 16 MM: ncnonb3ynte
BTOPOW Na3 (CM. cxemy).

Ona kpenneHus n3genus K KYXOHHOMY 3MNeMEHTY:
OTKpoOWTe ABepLy AyXOBOro Lkada 1 3aBuHtuTE 4
wypyna ans gepeBsiHHbIX NaHenen B 4 oTBepCcTus B
nepumeTparnbHON pame.

! Bce 3alMTHbIE 3MEMEHTbI JOIMKHBLI ObITb 3aKpenseHbl
TakuM 06pa3om, YTOObI NX MOXKHO ObINO CHATb TOSBKO
npy NOMOLLM CreumanbHOro MHCTPYMEHTA.
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3neKTqueCKoe nogknr4yeHune

! [lyxoBble LWKadbl, YKOMMNIEKTOBaHHbIE TPEXMOMIOCHbLIM
kabenem aneKTponuTaHns, pacymMTaHbl Ha
PYHKLIMOHMPOBaHME C NepeMeHHbIM TOKOM C
HanpsKeHNEM N YaCTOTOWN ANEKTPONMTaHNS, YKasaHHbIMU
Ha macnopTHol Tabnuyke ¢ AaHHbIMU (CM. HUXeE).
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1. OTKpoWTE 3aXKMMHYHO
KOPOOKyY, HaxxaB npu
MOMOLLIM OTBEPTKN Ha
BbICTYMbl C 6OKOB
KPbILLKWL: NOTAHWTE U
OTKPONTE KPbILLKY (CM.
cxemy).

T T

2. OTBUHTUTE BUHT
kabernbHOro canbHuKa 1
BblHbTE €ro, Nnoaaes
OTBEPTKOW (CM. Cxemy).

3. OTBMHTWTE BUHTBI
KOHTaKTOB L-N-==1
3aTem npukpenunTe
npoBoAa Nof rofioBKaMu
BMHTOB, cobntogas
LIBETOBYIO MapKMpPOBKY
CuHuin (N) KopunyHeBbiii
(L) XenTo-zeneHbiit (==).

MoacoeanHeHne ceteBoro kabensi nsgenus K
CeTn 3NeKTponutTaHusa

YcTaHoBWTE Ha ceTeBoW kabernb HOPManU3oBaHHYHO
LUTencenbHYI0 BUMKY, PacYMTaHHY0 Ha Harpysky,
yKa3aHHyl0 Ha nacrnopTHow Tabnuyke (cm. c6oKy).

B cnyyae npsiMOro noakroYeHns K cetu
SNEKTPONUTAHNA MeXay U3OeNMeM U CeTbio
HeobX0AMMO YCTaHOBUTb MHOTOMOSOCHbIN
BbIKINtOYaTENb C MUHUMArbHbLIM PACCTOSIHUEM MEXOy
KOHTakTaMmn 3 MM, pacUMTaHHbIN Ha AaHHYK Harpysky u
COOTBETCTBYHOLUMIA OEWCTBYIOWMM HOpMaTMBaMm
(BbIKNIOYATENDL HE OOMMKEH pa3MblkaTb MPOBOA
3a3emneHus). CeteBon kabenb OOMmKeH ObITb
pacnonoXeH Takum obpasom, YToObl H/ B OOHON TOYKE
ero TemMneparypa He npeBblLIana Temneparypy
nomeLlleHusi 6onee yem Ha 50°C.

! OnekTpoMOoHTEp HeceT OTBETCTBEHHOCTb 3a
npaBurbHoOe noakn4yeHne mnsagenma K SﬂeKTpMHeCKOVI
ceTu 1 3a cobnogeHne npasun 6e30nacHOCTH.

Mepen noaxnioYeHneM U3Aenus K CeTU aMeKTponuTaHus
npoBepbTe creayloLee:

+ ceTeBasi po3eTka [omkHa BbITb coeanHeHa ¢
3a3eMrieHnem 1 CoOOTBETCTBOBATb HOPMAaTUBAM;

* ceTeBas po3eTka AOMMKHA ObITb pacunTaHa Ha
MakcMmanbHyt NoTpebnsemyto MOLHOCTb M3Aenus,
YKa3aHHyl0 Ha NacnopTHOWM Tabnuuke (CM. HUXe);

* HanpshkeHue CeTu dreKTPONUTaHNs SOMMKHO
HaxoauTbCs B Npeaenax 3Ha4YeHun, ykasaHHbIX Ha
nacrnopTHon Tabnuuke (CM. HUXe);

* ceTeBas po3eTka AOMmKHa ObITb COBMECTVMA CO
LUTeNCenbLHON BUMKOW nsgenusa. B npoTnBHOM
criyydae 3aMeHuTe PO3EeTKY UMK BUIKY; He
NCronb3ynTe YANMHUTENN UM TPONHUKK.

! 3penue gomkHO BbITb YCTaHOBMNEHO TakMM 06pa3om,

4yTOObI CceTeBOM kabernb 1 ceTeBas poseTka Obinn Nnerko

OOCTYMHBbI.

! CeTeBoWi kabenb n3nenus He J0MKEH ObITb COrHYT Unu

cxar.

! PerynsipHo npoBepsiTe COCTOsIHME CETEBOro kabens n

B Crny4yae HeobxoaMMOCTM MOpyYMTE ero 3aMmeHy TOmbKO

YNONHOMOYEHHBIM TexHuKam (cm. CepeucHoe

obcnyxueaHue).

! MpousBoguTenb He HeceT OTBETCTBEHHOCTU 3a

nocrnencTBus Heco6nAeHUA NepevncrieHHbIX

Bbllle TpebGoBaHMWN.

A0 77

NACMOPTHAA TABJTUYKA

wmpwmHa 43,5 cm.
BbicoTa 32 cMm.
rnybuHa 41,5 cm.

FabapuTtHble
pasmepbl

O6Lem 58 n

FabapuTtHbie
pa3Mepbl Mogenei ¢
BbABWKHBLIMU
HanpaBnsOLWMMH

wmpwuHa 37,5 cm.
BbicoTa 32 cMm.
rnybuHa 41,5 cm.

0O6Lem mMopenen c
BbigBUXHbIMU 50 n
HanpaBnsOLWMMHU

HanpsbkeHne 220 — 230 B ~ nnn
220-240 B ~ 50/60 Ny nrm 50 My,
(cMm. nacnopTHyo Tabnuyky)
MakKc. norriolaemMasi MOLLHOCTb
2800 Bt

OneKrpuyeckoe
nopkroyeHue

OwupexTrea 2002/40/CE 06
3TUKETKAX AMEKTPUHECKMX [YXOBbIX
wkadpos. Hopmatne EN 50304

Pacxop anekTposHeprnn
HatyparnbHasi KoHBeKLWs —
PYHKLIMA HarpeBaHNs: H
TpaguuvoHarnsHas

MAPKUPOBKA
NOTPEBJIEHUA
ANEKTPO3HEPI A

3asBneHune o pacxoge
QNEKTpO3Heprn Knacca
npuHyagnTenb HOW KOHBEKLIUM -

YHKLUS HarpeBaHus :
KoHguTepckas Bbineyka

[aHHoe nagenme cooTBETCTBYET
crnegytowmm Oupektneam
EBponelickoro CoobLuecTsa:
2006/95/CEE ot 12.12.06 (Hnskoe
HarnpsPKEHVE ) C NoCreayHoLL MMM
nameHeHusimm — 2004/108/CEE ot
15/12/04 (OnekTpoMarHnTHast
COBMECTUMOCTb) C NOCTeayHLLUMA
nameHeHnamm — 93/68/CEE ot
22/07/93 ¢ nocnegyoLyMm
nameHeHnamn. - 2002/96/CE ¢

nocrneayloLLyMm1 U3MEHEHUSIMM.
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OnucaHue uspenus

O6wun BuO

MaHenb ynpaBneHus

BbIABMXHbBIE
HAMNPABNAIOLWME

PELLETKA

ypOBHeWn

rnonoxeHve 5

NPOTUBEHb

nonoxexHuve 4
nonoxexHve 3

nonoxeHue 2

nonoxexuve 1

KoHconb ynpaBneHus

WHpukatop
TEPMOCTATA

O © C) °C
° 55 =— ¢ = 5 ¢
B — - ﬂ 50 = = 10
- O ) E . O . o -
_ 40 = =120 220= ~n=-lco
- —8 gg —_— —25 180 —— ==—=140
| | |
PykosaTka PykosiTka PerynaTtop
NPOrPAMMBI TAUMEPA* TEPMOCTATA
PykosiTka WHankaTop
TAMMEPA OKOHYAHUS MPUrOTOBJIEHUS* TEPMOCTATA
l |
o © O .
B ® A H
.O.D ‘MO: W.O:W
D‘ ' -n'“; - ,“'m 2o ~— * oo
i i
PykoaTka PerynsaTtop
MPOrPAMMBI TEPMOCTATA
PykosTka WHaunkatop
AHAINIOroBoro TAUMEPA* TEPMOCTATA
l !
O O
@ @ :
@.O.D mu-O:io
o —""® T
®
i i
PykoaTka PerynsaTtop
NPOrPAMMbI TEPMOCTATA
PykosiTka Perynstop
NPOrPAMMBI TEPMOCTATA
O 3
b
[| AQ-D — M-O:w
o8 © ® T
Wnaukartop ANEKTPOHHOE *
TEPMOCTATA YCTPOWCTBO NPOrpaMMmnpoBaHuUst

* imeeTcsa Tonbko B HEeKOTOpPbIX MoaensxX.
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BknroyeHve n
aKcnnyarauus

! Mpu nepBOM BKIOYEHMU OyXOBOrO LKada
pekoMeHAyeM MpoKanuTb ero NPUMEPHO B TeYeHune
Yyaca npu MakcMMarbHOW TemrnepaType C 3aKpbITON
aBepuen. 3aTeM BbIKIMOYMTE JyXOBOW LKad), OTKPOUTe
OBepLy 1 NpoBeTpuUTE nomelleHre. 3anax, KOTopbli Bbl
MOXeTe MOoYyBCTBOBATb, Bbl3BaH UCMapeHWeM BELLEeCTB,
NCMNOMb30BaHHbIX A8 NpefoXpaHeHnst 4yXOBOro
wkada.

BknioyeHue gyxoBoro wkada

1. BbibepuTe HyXHyt0 Nporpammy npuUroToBMAEHMS Npu
nomom pykositku NMPOIPAMMBI.

2. Bbibepute Temnepatypy npu nomoLm perynatopa
TEPMOCTAT. B cneumanbHon Tabnuue npMBoamTcs
nepeyveHb TUMOB MPUroTOBIIEHUSA C COOTBETCTBYOLLNMN
pekoMeHayembiMu Temnepatypamu (cm. [pozpammel).
3. BkntoyeHHbIi nigmnkatop TEPMOCTATA o3HavaeT
TekyLyto a3y HarpeBa OyxXOBKV A0 3agaHHOWM
Temneparypbl.

4. B npouecce NpuroToBrneHus B ftobori MOMEHT
MOXHO:

- UI3MEHWTb NPOrpamMmy NMPUroTOBIIEHNSI NPU MOMOLLM
pykosTkn NMPOIPAMMBbI;

- UI3MEHUTb TemnepaTtypy npu NOMOLLM perynaropa
TEPMOCTAT;

- npepBaTb NPUroTOBIEHUE, NOBEPHYB PYKOATKY
MPOIrPAMMbI B nonoxeHune «0».

! Hukorga He cTaBbTe HUKaKne NpeameThbl Ha AHO
OyX0BOro wwkada, Tak Kak OHM MOryT MOBpeanTb
3ManMpoBaHHOE MOKPbITHE.

! Bcerga ctaBbTe nocyay Ha npunaratoLLyocs
peLueTky.

OxnanuTen bHasA BeHTUNAUUA

[ns noHWKeHns TemnepaTypbl BOKpYr paboTatoLero
OyXOBOrO LWKada HeKOTopble MOAENM OCHALLATCA
oxrlaanTernbHbIM BEHTUNATOPOM. OTOT BEHTUMATOP
HanpaensaeT CTPy BO3dyxa Mexay naHerbto
yrnpaBreHvs 1 asepuen QyxoBoro Lukada.

! o 3aBepLUeHUN NPUrOTOBNEHUSA BEHTUNSATOP
npogorkaeT paboTaTtb BNAOTb 4O HAaAeXaLlero
OXNaXOeHnst OyXOBKW.

OcBelleHne AayxoBoro Likada

3aropaeTcs npu Bblbope Npu NOMOLLIN PYKOSATKM
MPOIMPAMMBbI. OcTaeTcst BKMOYEHHOW Npu Bbibope
nporpaMmMbl NPUrOTOBMEHNS.

Tanmep*

1. MNpexae Bcero Heobxoaumo 3aBecTv Tanmep,
noeepHys pykosatky TAVIMEP no yacosoii cTpenke
MOYTW Ha OQWH MOSHbIA 0OOPOT.

2. lNoBopaunBas pykosiTky 06paTHO, NPOTMB YacOBON
CTPEernku, 3a4aeTcs HyXKHoe BPpeMS — MUHYTbI Ha
pyKosTKE TAVMEPA [0MmKHbI COBMACTb C OTMETKaMM
Ha naHenu ynpasrieHus.

3. Tarimep oTcUMTbLIBAET Bpemsl B 06paTHOM Nopsiake:
Mo UCTEYEeHUN 3aJaHHOro BPEMEHWN pasfaeTcs 3BYKOBOW
curHan.

! Tanvep He ynpaBnseT BKMOYEHNEM UNn
BbIKMOYEHNEM [yXOBOro Likada.

MporpammupoBaHue OKOH4YaHUA
npuroToBIieHnAa npu nomMmoLiun Taﬁmepa*
1. MNpexae Bcero HeobxoauMo 3aBecTv Tanmep,
nosepHyB pykosiTky TAMEP OKOHYAHKA
MPUTOTOBJIEHMA no yacoBow cTpenke noytn Ha
OOMH NOSHbIA 060pPOT.

2. lNoBopaunBas pykosiTky 06paTHO, NPOTMB YacOBON
CTPErKM, 3aaeTCcs HY)XKHOE BpeMS — MUHYTbI Ha
pykositke TAMMEPA OKOHYAHWA
MNMPUTOTOBJIEHNA gomkHbl coBnacTb ¢ OTMETKaMu Ha
naHenu ynpasneHusl.

3. o ncredeHnn 3agaHHOrO BpemMeHu pasgaeTca
3BYKOBOW CUrHan u OyxoBoW LuKad BbIKIHOYaeTCs.

4. Korga OyxoBOW LUKad BbIKIIOYEH, TaMep
NpOrpaMMMpPOBaHNS OKOHYaHWSA NMPUTOTOBIEHNS MOXET
ObITb UCMONb30BaH B Ka4ecTBe 0ObIMHOIO TariMmepa.

! Ana vncnonb3oBaHUs QyxoBoro wkada B py4HoM
pexXume, T.e. UCKIKYMB YCTPOMUCTBO
NpOrpaMMMpPOBaHNS OKOHYaHUSI MPUrOTOBIEHMS,
Heobxoaumo, YTobblI hUKCMpOBaHHasA OTMETKa Ha
nepenHeit NaHenm ayxoBku cosnana ¢ cumeoriom U,

Hactpouka yacoB u Taumepa*

OdyxoBou wkad AomkeH ObITb NOACOEOUHEH K
CeTu 3NeKTPOonuUTaHus.

MoTsiHUTE PYKOATKY M NOBEPHUTE ee NPOTUB YacoBOM
CTPEnku BNOTb 40 YCTAHOBKU TOYHOTO BPEMEHMU.

! Yacbl ABRAOTCA 3NEKTPUYECKUMI, NOITOMY OHU
OCTaHaBMNMBAKOTCS B CyYaeT OTKIOYEHMS
3NEKTPONUTaHNS.

Mocne BO30OHOBMNEHNS ANEKTPONUTaHNS HEOOXOAUMO
BHOBb BbIMOMHUTL OMNepaLmm No HaCTPOMKE YacoB.

Tanmep

Tarimep cnyxuT Ans nporpamMmmmpoBaHnst
onpegeneHHoro oTpeska BpeMeHn 1 Ang Havana ero
obpaTHoro otcyeTa. 3Ta PyHKUMA HE BNMSET Ha
BKITIOYEHME W BbIKIMOYEHWe AyXOBOro wwkada, a TOSbKo
nofaeT 3BYKOBOW CUrHar no MCTEYEeHUW 3aaHHOro
BPEMEHM.

» [loBepHuUTe pyKoOATKY
NPOTMB YacOBOWN CTPENKN
BNMOTb [0 YCTaHOBKU
nHOVKaTopa Ha HyXHOe
BpeMs (BHYyTPEHHSA
LUKana, KoTopylo BUAHO
yepes crekno). OTcyeT
BPEMEHWN HauMHaeTcs
MrHOBEHHO. [
OTKIOYEHUST 3BYKOBOIO
curHana unu ans
BO3BpaTa K OyHKLMUN
TOMBLKO Yacbl NOBEPHUTE
MHaMKaTop Ha cumeon B

* meeTcsa Tonbko B HEeKOTOpPbIX MoaensxX.
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ANEKTPOHHbIN Tanmep
nporpaMmMmpoBaHNSA BbINeYKu

|,uv|cnnEF|
Cvmson _( N -I 1 1™ L Cumeon
KOHEL} BBINEYKM ‘ @ I 00 O ‘ YACHI
L]
Cumson —\_gj '-"-' '—"—' a— Cumson
NMPOOOMKUTENBHOCTb L J TAAMEP
Knonka — @ @— Knonka
YMEHbLUEHUE YBEJNIMYEHUE
BPEMEHMU Kronka BPEMEHMU
NPOrPAMMUPOBAHVE
BPEMEHM

NMporpammupoBaHue 4acoB

! Yacbl MOXHO HacCTpPOUTb Kak Npu BbIKITFOYEHHOM
OyXOBOM LUKaddy, Tak U Npu BKIKOYEHHOM, NpW YCroBuUx
YTO He ObINO 3a4aHO BPeMS OKOHYaHWUS BbINEYKN.
[Mocne nogkmYeHns K aNeKTpU4ecKon ceTn unm noc.
OTKITIOMEHNS SMEKTPOIHEPTNN, HAYHET MUraTb UKOHA @
n YeTbipe undpel Ha ONCTJIEE.

1. HaxxmMuTe HeCcKonbKo pas KHOMKY N yaepxusan
no Tex nop, noka Ha OVCIIEE He 3amuraeT ukoHa
N YeTbIpe LNPpPOoBbIX 3HAYEHUS;

“w

2. npu nomowm “+” n “” perynupyetcsa Bpemsi; Npu nx

yAepXKMBaHUN LUMdpbl MeHsIOTCSA BbICTpee, YTo

obreryaeT yCTaHOBKY.

3. nogoxauTe 10 cek. NN HaXXMUTE CHOBA Ha KHOMKY
AN PUKCUPOBaHUS YCTaHOBKM.

MporpammupoBaHue Tarimepa

! DaHHas dyHKUMA He npepbiBaeT npouecca BbINeyvkn n
He 3aBUCUT OT paboThl AyxoBoro wwkada. OHa
MO3BOJISIET TOSBKO BKIHOYUTL 3BYKOBOW CUrHar rno
NCTEYEeHUN 3aaHHOro BPEMEHW.

1. HaxxmmuTe HeckornbKo pas KHOMKY [0, Tex nop,
noka Ha OVCI1JIEE He 3amuraeT cumBon n TpU
LUMpoBbIe 3HaYEHNS;

“w

2. npu nomowm “+” n “” perynupyetcsa Bpemsi; Npu nx

yAepXKMBaHUM LUmMdpbl MeHsoTCA BbiCTpee, YTo

obreryaeT yCTaHOBKY.

3. nogoxauTe 10 cek. UM HaXXMUTE CHOBA Ha KHOMKY
Ons UKCUPOBaHUS YCTaHOBKW.

Ha gucnnee GygeT nokasaH oOpaTHbI OTCHET BPEMEHN,

Mo 3aBepLUEeHNN KOTOPOro BKIMHOUMTCS 3BYKOBOW CUrHar.

I'IporpaMMMpOBaHMe BbIMe4YKHn

! BanporpammunpoBaTh rOTOBKY MOXHO TOMbKO Mocrie
BbIGOpa COOTBETCTBYIOLLEN NPOrpaMmbl.

Mopsapok nporpammMmupoBaHus
NPOAOIKUTENbHOCTU BbINEYKU

1. HaxxmuTe HeckonbKo pa3 KHOMKY [0 Tex nop,
noka Ha JVCIMEE He 3amuraet cumson &, 1 Tpu
LUMpoBble 3HaYEHNS;

“

2. npu nomowm “+” n “” perynupyeTcsa Bpemsi; Npu nx
yAepXKMBaHUN LUMdpbl MeHsOTCSA BbICTpee, YTo
obreryaeT yCTaHOBKY.

3. nogoxauTe 10 cek. UM HaXXMUTE CHOBA Ha KHOMKY
AN PUKCUPOBaHUS YCTaHOBKM.

4. o UCTeYeHUn 3aaHHOro BPEMEHN Ha aucnnee

nokasbiBaeTcst Hagnuce END (KOHELL), n gyxoson

WwKad 3aBepLUaeT NPUroToBMEHNE CO 3BYKOBbIM

CUrHarom.

* [Mpumep: B 9.00 BbI NporpaMmmupyeTe BbINeyKy, Ha
koTopyto noTpebyetcst 1 yac 15 MUHYT.
[MpuroToBreHve aBToMaTUYECKN 3aBEPLUUTCH B
10:15.

Mopsiok NpPOrpamMMMpPOBaHUS OKOHYaHMS! BbIMEYKN
! 3anporpammupoBaTh OKOHYaHWE BbINEYKN MOXKHO
TOMbKO MOCIIe HACTPONKN €€ NPOAOIHKUTENBHOCTY.

1. BbInonHuTe onepaumu ¢ nyHKTa 1 no nyHKT 3, B

KOTOPbIX ONMCbIBAETCHA MOPSIAOK NPOrpaMMUpOBaHUSA

NPOOOIPKUTENBHOCTY;

2. 3aTEM HXMUTE HECKOMbKO pa3 KHOMKY 0o Tex

nop, noka Ha OVCINEE He 3amuraeTt cvMBOS & 1

YeTblpe UMGPOBbIX 3HAYEHUS;

3. npy nomowwm “+” n “-” perynupyeTtcsi Bpemsi

OKOHYaHWsi TOTOBKM; NPU UX yaepKuBaHum Lmdpsbl

MeHsoTCH BbiCTpee, YTO obrnervyaeT yCTaHOBKY.

4. nogoxaute 10 cek. UnNn HaXxXMmMTe CHOBa Ha KHOMKY
Ans OUKCUPOBaHUS YCTaHOBKW.

5. N0 UCTeYeHNM 3a4aHHOr0 BPEMEHWN Ha aucnnee

nokasbiBaeTcs Hagnuce END (KOHELL), n ayxoson

LWwKad 3aBepLUaeT NPUroToBMEHNE CO 3BYKOBbLIM

CUTHanoMm.

BKIIOYEHHbIE CUMBONbI &, 1 &) YKa3biBaloT, YTO

npousseneHo nporpammupoBaHue. Ha OUCIITIEE

MonepeMeHHO NMoKa3biBAaETCA BPEMSI OKOHYAHMSA U

NPOAOIPKUTENBHOCTL BbINEYKN.

OTmeHa nporpamMmmMmnpoBaHuA

[Mopsgok OTMEHbI 3anporpaMMMPOBAHHOMO 3HAYEHUS:

* HaXvMmaTb Ha KHOMKY (© po Tex nop, noka Ha
aucnnee He Ha4yHeT MUraTb CUMBOJT YCTaAHOBKM,
KOTOPbIA HY>XHO OTMEHUTb, 1 LUMdpbl. HaxnmaTb Ha

KHOMKy “-” 0O Tex nop, noka Ha A1Crnee He NosiBATCA
uncppsl 00:00.

* OOHOBPEMEHHO HaXaTb W yAepXuBaTb KHOMKN “+” 1 ”-
”; Takum 0bpa3oM OTMEHSIOTCA BCE 3afaHHbIe
YCTaHOBKM, BKIOYasa TanmMep.
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[MporpamMmmbli

I'IporpaMMbl npurotToBJrieHUA

! [ins Bcex nporpaMM MOXHO 3afaTb Temriepatypy OT
60°C go MAKC kpowme:

* PUJTb (pekoMeHayeTCs yCTaHaBMMBaTh TOSLKO
MAKC. temnepartypy);

» 3ATMNEKAHKA (pekomeHayeTcsi He MpeBbilaThb
Temnepatypy 200°C).

g

&| Programma TPAOULMUOHAIIbBHAA OYXOBKA

BkntoyatoTcst ABa HarpeBaTenbHbIX MEMEHTa: HUXKHUIA
N BepxHU. B pexvme TpagnumMoHanbHOro
NPUroTOBMNEHMSA PEKOMEHAYETCS MUCMONb30BaTh TOMBKO
OOMH YPOBEHb: MPU UCMONb30BaHUN HECKOIbKMX
YPOBHEN pacnpegeneHve temnepaTypbl byaet
HEONTUMarbHbIM.

Mporpamma OAHOBPEMEHHOE

NPUTOTOBNEHUE

Bkntoyarotcs Bce HarpeBaTenbHbIe aneMeHTbI (BEPXHUN,
HWKHWIA 1 KPYTTbIN) U BEHTUNATOP. Tak Kak Xap SBnseTcst
MOCTOSIHHLIM BO BCEM JyXOBOM LUKaddy, BO3OyX
obecneumBaeT 0OQHOPOAHOE NPUTOTOBIIEHUE U
noapymsiHnBaHue npogykra. OfHOBPEMEHHO MOXHO
ncnonb3oBaTb He Gonee OByX YPOBHEN AyXOBOroO LuKada.

vrevey

Mporpamma MPUIb

BkrtodyaeTcsa BepXHUIM HarpeBaTerbHbIA 3NIEMEHT U
BepTen (ecrnm OH MMeeTcs).

Bbicokas Temnepartypa 1 xap npsiMoro AencTBUS rpunsi
pekomMeHayeTca Anst NPUroToBeHUs NPOAYyKTOB,
HY>KOAIOLLMXCH B BbICOKON NMOBEPXHOCTHOM
TemnepaTtype. [0ToBbTE Bntoaa ¢ 3aKpbITON ABepLen
AyxoBoro Lwkada.

vy

e| Mporpamva 3ANEKAHKA

BkrtodyaeTcsa BepXHUIA HarpeBaTesibHbIA 3fIEeMEHT,
BEpTEN U BEHTUNATOP (ecnu oH umeeTcst). Codvetaet
OfHOHanpaBneHHoe BblAeNEHNE Xapa C
NPUHYAUTENBHON LIMPKYNSALMEN BO3ayXa BHYTPU
OyXOBOro wWwkada. 1o NpenaTcTByeT obropaHuio
MOBEPXHOCTU MPOAYKTOB, MOBbILLIASA MPOHUKAOLLYIO
CNocoBHOCTL Xapa. FoToBbTe Gnoaa ¢ 3aKpbITON
ABepuen AyxoBoro Lukada.

Mporpamma MULILA

BkritoyaloTCa HWKHUIM W KPYINbIN HarpeBaTernbHbIe
3NEeMEHTbI 1 BEHTUNATOP. Takoe codeTaHne no3BonseT
ObICTPO pa3orpeTb AyXOBKy C 6ornee CunbHbIM
BblAerneHeM xapa cHudy. Ecnu ncnonbsyrotcst
HECKOSbKO YPOBHEN OAHOBPEMEHHO, HEOOXOAMMO
MEHSATb MecTaMmu 6roga B cepeauHe Ux NpUroToBIEHNS.

£2| Mporpamma KOHOAUTEPCKAS BbIMEYKA

BkntovaeTcsa 3agHuMiA HarpeBaTerbHbIN 3NIEMEHT U
BEHTUNSTOP, 0becnevmBast yMEPEHHbIA 1 OOHOPOAHbIN
Xap BHYTpW AyxoBku. [JaHHas dyHKUMS pekomeHayeTcs
Onsi NPUroTOBNEHNS AenuKaTHbIX bnog (Hanpumep,

KOHOUTEPCKUX U3aenuii, Tpebyowmx nogbema Tecta) u
MerKOW BbINeYkM OOHOBPEMEHHO Ha TPEX YPOBHSIX. RS

BepTten (MmeeTCcsa TONMbLKO B HEKOTOPbLIX MOAENSX)

[ns BknoveHns BepTena (CM. cxemy) 8bIrnosHUme
cnedyrowue onepayuu:

1. yctaHoBUTE
NpoTMBEHb Ha 1-bIn
YPOBEHb;

2. ycTaHosute
AepxaTenb BepTena Ha
3-uih ypoBeHb 1 BCTaBbTe
BepTen B creunansHoe
OTBEPCTME B 3agHEN
CTEHKe [yXOBOro
wkada;

3. BKIOUMUTE BEpTEN Npu

nomowy pykostkm NMPOITPAMMBI unu ;

npaKTquCKMe coBeTbl Nno
npuroToBJrieHUoO

! B pexxume BEHTUIMPYEMOro NPUrOTOBIEHNS He
ncrionbaynTe 1-bid 1 5-bIil YPOBHWU: OHW NoABeprarTcs
NPsIMOMY BO3LENCTBUIO ropsYero Bo3ayxa, KOTOpbIN
MOXeET CXKeYb AernnkaTHble NpoayKTbl.

! Mpwn ncnonbzoBaHumn cyHKumn MPUITb n SANEKAHKA
NMOMeCTMTE NPOTMBEHb Ha ypoBeHb 1 aAnsa cbopa
XKMOKOCTEN, BblAENSAEMOro npw apke (CoK u/wunm xup).

OAHOBPEMEHHOE MNPUTOTOBIIEHVE

* Vcrnonb3ytoTcst 2-01 U 4-bI YPOBHU, HA 2-0M
nomeLLaTca NPoAyKThl, Tpebytowmne donee
WHTEHCUBHOTO Xapa.

* YcTaHoBWTE MPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

rPUIb

* YcTaHoBuTe peLueTKky Ha 3-UiA Unn Ha 4-blil YPOBEHb,
rnomMecTvB
NPOAYKTbI B LIEHTP pPeLUeTKN.

» PekomeHpyeTca HacTpouTb AyXOBOW LUKad Ha
MakcMmarnbHyt MoLHOCTb. He GecnokoinTech, ecnn
BEPXHUI 3MIEMEHT He OCTaeTCsi NOCTOSAHHO
BKMIOYEHHbIM: ero paboTa ynpasnsieTcs
TEpMOCTaToOM.

MULLA

* Vcnonb3ynte NpoTMBEHb U3 JIETKOro antoMUHUS,
yCTaHaBnMBas ero Ha npunararoLLyocs peLueTky.
[Mpy ncnonb3oBaHMM NPOTUBEHSA BPEMS BbINEYKN
YONUHAETCA, YTO NPENATCTBYET NOMNyYeHUIo
XpycCTaLWen nmuubl.

* B cnyyae Bbineyku nuuLpbl ¢ 06UNBHOM HAYMHKON
peKkoMeHAyeTCA NONOXUTb Ha NULLY CbIp
MoLLlapenna B cepeauHe BbINeYKu.
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Tabnuua npurotToBreHus

Mporpammebi MpoaykTbl Bec Pacnonoxehnue Bpemsa PekomeHayemas | Mpoaonxut-Tb
(kr) ypoBHeW HarpeBaHuA Temneparypa npuUroToBneHus
(MUH.) (MUHYTbI)
YTKka 1 3 15 200 65-75
T _ | Kapkoe n3 TensTuHbI UK roBaaNHBbI 1 3 15 200 70-75
PapuLmMoHankHeIn >Kapkoe 13 CBUHUHbI 1 3 15 200 70-80
pexium MeyeHbe (necovHoe) - 3 15 180 15-20
[1eCOYHbIVi TOPT C HAYUHKOM 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHAX) 1 2n4 15 230 15-20
NasaHba 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
>KapeHas kypuua ¢ KapTOLLKOMN 1+1 2n4 15 200 60-70
Ckymbpus 1 2 10 180 30-35
OnHoBpeMeHHO® B1CKBUTHBIN KEKC 1 2 10 170 40-50
npuroToBnehue 3knepbl (Ha 2-X YpOBHAX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X YPOBHSX) 0.5 2n4 10 180 10-15
Bucksut (Ha 1-om ypoBsHe) 0.5 2 10 170 15-20
BuckeuT (Ha 2-X YpOBHSX) 1 2n4 10 170 20-25
Hecnagkue TopThl 1.5 3 15 200 25-30
Kambana v kapakaTtuupl 1 4 5 MAKC. 8-10
Kanbmapbl 1 KpeBeTkM Ha Luamnypax 1 4 5 MAKC. 6-8
dune Tpecku 1 4 5 MAKC. 10
OBsowu-rpunb 1 3unn 4 5 MAKC. 10-15
Tensuun udLitekc 1 4 5 MAKC. 15-20
OTbuBHbLIE 1 4 5 MAKC. 15-20
rPUNb Fambyprep 1 4 5 MAKC. 7-10
Ckymbpuist 1 4 5 MAKC. 15-20
"opsyne 6yTepbpoabl 4 wr. 4 5 MAKC. 2-3
Ha BepTene (ecnu nmeetcs)
TensiTuHa Ha BepTene 1.0 - - 100% 80-90
Kypuua Ha BepTene 1.5 - - 100% 70-80
BapaHvHa Ha BepTene 1.0 - - 100% 70-80
Kypuua-rpunb 1.5 2 10 200 55-60
KapakaTuupbl 1.5 2 10 200 30-35
Ha BepTene (ecnu nmeetcs)
3anekaHka TenatuHa Ha BepTene 1.5 10 200 70-80
BapaHvHa Ha BepTene 1.5 - 10 200 70-80
Kypvua (Ha BepTene) + kapToLuka 1.5 - 10 200 70-75
(Ha NpoTMBeHe) - 2 10 200 70-75
Muuua 0.5 3 15 220 15-20
Muuyua YKapkoe 13 TensATUHbI Unn roBsiaWHbI 1 2 10 220 25-30
Kypuua 1 2m 3 10 180 60-70
MecoYHbIi TOPT C HAYMHKON 0.5 3 15 180 20-30
DpyKTOBLIN TOPT 1 2nm 3 15 180 40-45
BuCKBUTHBIN KEKC 0.7 3 15 180 40-50
BucksuTHOE TecTo 0.5 3 15 160 25-30
Konaurepckasn BnuHbl ¢ HauYMHKOW (Ha 2-X YPOBHSX) 1.2 2n4 15 200 30-35
BLINEYKa Menkue kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
MeyeHbsi U3 croeHoro Tecta ¢ 0.4 2n4 15 210 15-20
CbIPOM (Ha 2-yX YPOBHSIX)
3knepbl (Ha 3-X ypOBHAX) 0.7 1m3nbd 15 180 20-25
MeyeHbe (Ha 3-X ypOBHSIX) 0.7 1n3nbd 15 180 20-25
Bese (Ha 3-X ypoBHsX) 0.5 1n3nbd 15 90 180
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[MpeaoCcTopOXHOCTU U

peKkoMeHAauum

! Vlagenve cnpoekTMpoBaHO 1 N3roTOBMEHO B
COOTBETCTBUUN C MEXAYHAPOAHBIMU HOpMaTUBaMU Mo
6esonacHocTn. Heobxoanmo BHUMATENBLHO NpoYnTaTh
HacTosLLMe NpeaynpexaeHusl, COCTaBnNeHHbIe B Liensx
BaLwen 6esonacHoCTy.

OO6Gwue npaBuna 6e3onacHoOCcTU

» [NaHHoe u3genue npegHasHavaeTcs ons
HenpodeccnoHanbLHOro UCNonb3oBaHUs B AOMAaLLHUX
YCINOBUSIX.

 3anpelyaeTca ycTaHaBnuMBaTb U3AENMe Ha ynuue,
[Jaxe Noj HaBecoM, Tak Kak BO3[OeNCTBMEe Ha Hero
OOXOA W rpo3bl ABMNAETCA YPe3BblyaiHO ONacHbIM.

« [Inqa nepemelleHns usgenus scerga beputecsk 3a
crneuparnbHble pyyku, pacrnonoxeHHble ¢ 6okoB
AyXoBoro Lwkada.

* He anKacaVlTer K n3genuto BnaXKHbIM1 pykamu,
6ocukom unu c MOKPbIMM HOramu.

* Wspenuve npeaHasHayeHo Anst NPUroTOBMNEHMS
MULLEBLIX MPOAYKTOB, MOXET ObITb MCMONb30BaHO
TONbKO B3POCIbIMU NLAMW B COOTBETCTBUM C
WHCTPYKUMSIMUW, NPUBELAEHHBIMW B JaHHOM
TEXHUYECKOM PYKOBOACTBE.

* B npouecce akcnnyatauum usgenus
HarpeBaTeJsibHble 3JIieMeHTbl U HEeKOTOpbIle
YacTtu ABepubl AyxXoBoro wkada CUnbHO
HarpeBawTcsa. Heo6xoaMmo nposiBnsATb
OCTPOXHOCTb BO U30€XaHMe KOHTaKTOB C 3TUMM
YacTsdMU U He paspellaTtb AeTAM I'IpVIGnI/I)KaTbCH
K AyXOBKe.

* Cnepgute, 4TObObI CETEBbIE LUHYPbLI APYIMX ObITOBbLIX
3NeKTponprMbopoB He NpuKacanmcb K ropsiymm
YacTaM AyxOBOro Likada.

* He 3akpblBanTe BEHTUMALNOHHBLIE PELLETKN U
OTBEPCTUS paccemBaHus Tenna.

+ Beputech 3a pyuKy OBepLbl B LLEHTpe: ¢ BOKOB OHa
MOXeET ObITb ropsyen.

» Bcerga HageBaliTe KyxOHHblE Bapexku, koraa
CTaBuTe UNK BblHUMaeTe Gnoaa U3 JyXOBKU.

* He nokpbiBanTe AHO AyXOBOro Lwkadga ¢onbrom.

* He xpaHuTe B OyxOBOM LUKady BO3ropaemble
npegMeTbl: NpU CRy4YanHOM BKITFOMEHUW U3aenus
Takve matepuarnbl MOryT 3aropeTbCs.

* Bcerga npoBepsiiite, 4TOObI PYKOATKM-PErynATOPbI
Haxogunuce B nonoxeHun «0x», korga usgenve He
ncnonb3yeTcs.

* He TaHWTe 3a ceTeBoOW kKabernb ANs 0TCOeaANHEHUS
LUTENCENbHOM BUIKN U3OENUSA N3 CETEBON PO3ETKMU,
BO3bMUTECH 3@ BUIIKY PYKOMW.

* [Mepen Ha4anoMm YMUCTKU UMK TEXHUYECKOrO
obCnyXvBaHWs U3enust BCceraa oTcoeauHsanTe
LUTENCernbHY0 BUIKY U3 CETEBOW PO3ETKM.

* B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpeLlaeTca OTKpbiBaTb BHYTPEHHNE MEXaHU3Mbl
n3genna C uenbio X CaMOoCTOATESIbHOIO peMOoHTa.
Ob6pawanTteck B LieHTp CepBucHOro obcnyxusaHus
(cm. CepsucHoe obcryxusaHue).

* He craBbTe TaXenble npeaMeTbl Ha OTKPbITYIO
ABepLy AyxOBOro Lukada.

+ Okcnnyartaumsa nsgenvs nuuamuy (Bknovas aeten) ¢
orpaHMYeHHbIMU PU3NYECKUMU, CEHCOPHBLIMU UM
YMCTBEHHbLIMU CMOCOBHOCTSIMU, HEOMbITHBIMW NULLAMM
UM NMuamMm, He3HakoMbIMU C NpaBuaMm
3KCnnyaTauum OaHHOro uagenusi, 3anpelyaetcs 6e3
KOHTPOIS CO CTOPOHbI NI, OTBEYAOLLErO 3a UX
6esonacHocTb, unu 6e3 obyyeHns npasunam
Nnonb30BaHUs U3AENUEM.

* He paspeluaiite getam nrpatb ¢ ObITOBLIM
3AneKTponpubopoMm.

YTunusauusa

* YHUYTOXEHNE YNaKOBOYHbIX MaTepuarnos:
cobnogarite MeCTHblE HOPMaTUBbI C LIEMNbLO
BTOPUYHOIO MCMOSb30BaHMSA YNAKOBOYHbIX
mMarepuarnos.

» CornacHo Esponevickon Oupektnee 2002/96/CE
KacaTenbHO YyTUn3aumm 3NeKTPOHHbIX U
ANEKTPUYECKMX INEKTPONPUBOPOB 3nekTponprbopsI
He OOImKHbI BbibpackiBaTbCA BMECTE C OObIYHbLIM
ropoAckMM MycopoM. BeiBeaeHHble 13 cTpos
Nprbopbl OOIMKHLI COBMpaTLCA OTAENBHO NS
ONTUMM3ALIMN UX YTUIU3ALMK 1 peKynepaLum
COCTaBMAOLIMX UX MaTepuarnos, a Takke ans
6e30MacHOCTU OKpyXatoLleln cpeabl U 340POBbS.
CvMBOn 3a4epkHyTasi MycopHasi KOp3uHKa,
UMEIOLLIMIACA Ha BCcex npubopax, CRyxuT
HanoMuHaHWeMm 06 X OTAEMNbHOW YTUNM3aLUK.
3a 6onee nogpobHOW MHOpPMaLMEl O NPaBUILHOW
yTuUnm3aumm 6bITOBbIX ANEKTPONPUOopoB
nonb3oBaTeny MoryT obpatutbcsi B crieumarnbHyo
roCy4apCTBEHHYH OpraHu3aumio UM B MarasviH.

OKOHOMMUS 3NEKTPOIHEPIrUM U oxXpaHa
oKpyXxarwlLwen cpeabl

* Ecnn Bbl 6ygeTte nonb3oBaTbCsl AyXOBbIM LLKAchom
BEYEPOM U [0 PaHHEro yTpa, 3TO NOMOXET COKpaTUTb
Harpysky noTpebneHus aneKkTposHeprum
AMEKTPOCTaHLUUSMN.

* PekomeHayeTcsa Bcerga rotoButb B pexumax MPUJb
n SANMEKAHKA c 3akpbIToi ABeEpLEN: 3TO
HeobxoauMOo ANt 3HAYUTENbHOM SKOHOMUN
anekTpoaHeprum (npumepHo 10%), a Takke ong
NyYWwnx pesynbTaToB NPUrOTOBMEHMS.

+ CopepxwuTe ynnoTHEHUS B UCIPABHOM N YUCTOM
COCTOSIHUW, NPOBEPSIATE, YTOObI OHW NNOTHO
npureranu K gBepue 1 He npornyckany ytedek Tenna.

CepBucHoe obcnyxuBaHue

Mpu o6paweHun B LleHTp CepBUCHOrO
O6cnyxuBaHUA HEOGXOAUMO COOOLMUTL:

* mogenb unsgenusa (Mog.)

* HOMep Tex. macropTa (cepuiiHbIi Ne)

Bbl HangeTe 3T AaHHbIe HA NacropTHOW Tabnuuke,
pacnonoXXeHHOW Ha U3Jenun n/unu Ha ynakoBke.
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TexHun4yeckoe
obCcnyXmMBaHNe UYXOA "k

I
ObGecTounBaHue nsgenus MpoBepka yNnnoTHEHWUN
Mepen Havanom kakon-nMbo onepauum no PerynspHo npoBepsinTe cOCTOsiHWE YMITOTHEHNSI BOKPYT
06CNY>XMBaHWIO UNW YUCTKE OTCOeAMHUTE n3aenme ot ABepLbl AyxoBoro Lkada. B cnyyae nospexaeHus
CeTU ANEeKTPONUTaHNS. yNnoTHeHns obpaltariteck B Grivbkanwmim LieHTp
CepaucHoro O6cnyxmsaHusa (cm. CepsucHoe

Yuctka nspgenuna obcrnyxusaHue). He pekomeHayeTcs Nonb3oBaTbCs
* HapyxHble aManupoBaHHbIe areMeHTbl Unn AeTanu 13 OYXOBKOW C MOBPEXAEHHbIM YMNOTHEHNEM.

HepXaBetoLLien CTanu, a Takke Pe3nHOBbIe YMIOTHEHNS

MOXHO NpOTUpaTh ryBKoWM, CMOYEHHO B TENon Boge 3amMeHa nNaMnoyku

Unn B pacTBOpe HeMTparbHOro MOKLLIEro cpeacTBa. 3ameHa NaMnovkn B AyX0BOM Lkady:

[ns yoaneHus ocobo TpyaHbIX NATEH UCMOMb3ynTe
crneumarnbHble YCTALLME CPEACTBa, MMeloLwmecs B
npogaxe. Nocne YnCTkn pekomeHayeTcs TLaTernsHO
yOanuTb OCTaTKU MOIOLLErO CPeACTBa BraXHOM
TPANKON U BbICYLLUTL OyXOBKY. He ucronsaynte
abpasvBHbIe MOPOLLKV MU KOPPO3UIHBIE BELLECTBA.

» CnepyeT Npov3BOAUTL BHYTPEHHIOKD YUCTKY
OyXOBOro Lkada nocrne Kaxmioro ero
NCMoNb30BaHWA, He AOXMUAASACh €ro NMofiHoro
oxnaxgeHus. Vcnonb3ynte Tennyo BOAY M MoloLLee
CpeacTBO, OMOSIOCHUTE U NPOTPUTE MAMKOW TPSAMKON.
M3berarite ncnonb3oBaHnsa abpasvBHbIX CPEACTB.

* CbeMHble geTany MOXHO Ferko BbIMbITb Kak ftodyto
Opyryto nocyay, Tawkke B NocyJOMOEYHOM MalluHe.

* Hwukorga He vcnomnb3ynte napoBble YNCTALLME
arperaTtbl Unu arperaTtbl Mo, BbICOKUM AaBrneHem
AN YACTKV nsgenms.

1. OTBMHTUTE CTEKMNSAHHYIO KPbILLKY NradoHa famnoyku;
2. BblkpyTuTE NaMoYKy 1 3aMeHUTE ee Ha HOBYIO Takoro
e Tuna: MoLLHocTb 25 BT, pe3bba E 14.

3. YcTaHoBUTE KPbILLKY HA MECTO (CM. cxemy).

YucTtka ABepubl

[nsa ynucTkM ctekna gsepubl UCMoNb3ynTe
HeabpasmBHbIe TyOKN U YUCTALLME CPEACTBa, 3aTeM
BbITPUTE HACyxo MSArKOM TPAMKon. He ncnoneayire
TBEpAble abpasuBHble MaTepuarns! UM OCcTpble
MeTannmM4eckme ckpebku, KOTopble MOryT nouapanaTtb
MOBEPXHOCTb M pa3buTb CTEKO.

[ns 6onee TwaTenbHON YUCTKN MOXHO CHATb ABEpLYy
OYXOBKMU.

1. NOMHOCTBLIO OTKPOWITE ABEPLY OyXOBKU (CM. CXemy);
2. noGHUMUMe U rogepHUMe WIOoHKU Ha 08yX
wapHupax (cm. cxemy);

3. BO3bMUTECH 3a ABepLy
pykamu C OBYX CTOPOH, MMaBHO
3aKpouTE €€, HO HE MOJSTHOCTHIO.
HaxmuTe Ha ynopsbl F, 3aTem
NnoTsiHATE ABepLy Ha cebs,
CHVMMas ee ¢ netenb (Cm.
cxemy). [Ana yctaHOBKM ABepLbl
Ha MeCTO BbIMOSHUTE
BbILLEOMNMCaHHbIE Onepauun B
obpaTHOM nopsiake.
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