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COOKER AND OVEN

Contents
RS
Installation, 2-3

English, 1 PYCCKWIN,12 Positioning and levelling
Electrical connections
Technical data

Description of the appliance, 4
Overall view
Control panel

Start-up and use, 5-8
Starting the oven

Cooking modes

Electronic timer

Oven cooking advice table

C3VM57RU /HA Using the glass ceramic hob, 9
Switching the cooking zones on and off
Cooking zones

Precautions and tips, 10

General safety

Disposal

Respecting and conserving the environment

Care and maintenance, 11
Switching the appliance off
Cleaning the oven

Replacing the oven light bulb
Cleaning the glass ceramic hob
Assistance




Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.
! Any necessary adjustment or maintenance must be
performed after the appliance has been
disconnected from the electricity supply.

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

Positioning and levelling

cu%oboardslwhose.height does not exceed that of the
! It is possible to install the appliance alongside

hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

® Place it in the kitchen, the dining room or the bed-
To install the appliance correctly:

) i cupboards,
sit (not in the bathroom).
If the top of the hob is higher than the
the appliance must be installed at least 200 mm
away from them.

installed underneath a wall
e |f the cooker is
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increased to 700 mm if
the wall cabinets are
flammable (see figure).
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e Do not position blinds behind the cooker or less

HhefuRHBHEmsRMEM I did RifESperating [man ual.

e Any hoods must be installed according to the

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet* into the
places provided on each
corner of the base of the
cooker (see figure).

The legs* provided with the
appliance fit into the slots on
the underside of the base of
the cooker.
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Electrical connections

Fitting the power supply cable

The cable should be suited to the type of electrical
connection used, according to the following
connection diagram:

400 3N v

! =
HOSRR-F 5x2.5 CEFUNEL 35363 ol ol T N
HO5VV-F 5x2.5 CEI-UNEL 35746 N
L
R ¢S N

400V 2N v
+
R N

HO5RR-F 4x4 CEI-UNEL 35363
HO5VV-F 4x4 CEI-UNEL 35746
230V v
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

To install the power supply cable correctly:

= m 1. Loosen the screw V
Z in the terminal board
P and pull the cover to

open it (see figure).

AN

2. Position the connection
support A (see figure)
according to the
connection diagram shown
above. The terminal board
is designed for single-
phase 230 V connection:
terminals 1, 2 and 3 are
connected to each other;
jumper 4-5 is located in the

lower area of the terminal board.

3. Position wires N and = according to the diagram
(see figure) and perform the connection by
tightening the terminal board screws as much as
possible.

4. Position the remaining wires on terminals 1-2-3
and tighten the screws.




5. Fix the power supply cable in place by fastening
the cable clamp screw.

6. Close the terminal board cover by tightening the
screws V.

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate located on the
appliance.

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. The circuit-breaker
must be suitable for the charge indicated and must
comply with current electrical regulations (the
earthing wire must not be interrupted by the circuit-
breaker). The supply cable must be positioned so
that it does not come into contact with temperatures
higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

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

e The socket can withstand the maximum power of
the appliance, which is indicated by the data
plate.

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

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

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

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

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

* Only available in certain models.

TECHNICAL DATA

Oven dimensions

34x38x41 cm

(HxWxD)

Volume 531

::f:tllrements widith 42 cm

X depth 44 cm

relating to the oven !
height 17 cm

compartment

Power supply

voltage and see data plate

frequency

Ceramic hob

Front Left 1200 W

Back Left 1800 W

Back Right 1200 W

Front Right 1800 W

Max. ceramic hob

consumption 6000 W
Directive 2002/40/EC on the label of
electric ovens. Standard EN 50304
Energy consumption for Natural

ENERGY LABEL convection — heating mode: |:| Static;

Declared energy consumption for
Forced convection Class — heating

mode: E Fan-assisted.

A

EC Directives: 06/95/EC dated 12/12/06
(Low Voltage) and subsequent
amendments —

04/108/EC dated 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments —

93/68/EEC dated 22/07/93 and
subsequent amendments —
2002/96/EC.

1275/2008 Stand-by/ Off mode




Description of the
appliance

Overall view

Glass
ceramic hob
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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 emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

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

Starting the oven

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

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested
cooking temperatures can be found in the relevant
table (see Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end
time (see below).

e Stop cooking by turning the SELECTOR knob to
the “0” position.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

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

THERMOSTAT indicator light E
When this is illuminated, the oven is generating

heat. It switches off when the inside of the oven

reaches the selected temperature. At this point the

light illuminates and switches off alternately,

indicating that the thermostat is working and is

maintaining the temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob
to any position other than “0”. It remains lit as long
as the oven is operating. By selecting with the
knob, the light is switched on without any of the
heating elements being activated.




Cooking modes

! A temperature value can be set for all cooking modes
between 50°C and Max, except for the following modes

e GRILL and DOUBLE GRILL (recommended: set
only to MAX power level).

e FAN-ASSISTED DOUBLE GRILL (recommended:
do not exceed 200°C).

[Z] STATIC OVEN mode

Both the top and bottom heating elements will be
activated. When using this traditional cooking mode,
it is best to use only one rack at a time, otherwise
the heat will not be distributed evenly.

[X] FAN OVEN mode

The top and bottom heating elements will switch on
and the fan will begin to operate. Since the heat
remains constant throughout the oven, the air cooks
and browns food in a uniform manner. A maximum
of two racks may be used at the same time.

] GRILL mode

The central part of the top heating element is
switched on. The high and direct temperature of the
grill is recommended for food that requires a high
surface temperature (veal and beef steaks, fillet
steak and entrecéte). This cooking mode uses a
limited amount of energy and is ideal for grilling
small dishes. Place the food in the centre of the
rack, as it will not be cooked properly if it is placed
in the corners.

DOUBLE GRILL mode

The top heating element and the rotisserie spit will
be activated.

This provides a larger grill than the normal grill
setting and has an innovative design that improves
cooking efficiency by 50% and eliminates the cooler
corner areas. Use this grilling mode to achieve a
uniform browning on top of the food.

DOUBLE GRILL mode

The top heating element and the turnspit are
activated and the fan begins to operate. 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 prevents the food from
burning on top by enabling heat to penetrate into the
food more effectively; it is therefore an ideal way of
cooking food quickly under the grill or for grilling large
pieces of meat without having to use the turnspit.

! The GRILL, DOUBLE GRILL and FAN-ASSISTED
DOUBLE GRILL cooking modes must be performed
with the oven door shut.

! When using the GRILL and DOUBLE GRILL cooking
modes, place the rack in position 5 and the dripping pan
in position 1 to collect cooking residues (fat and/or
grease). When using the FAN-ASSISTED DOUBLE GRILL
cooking mode, place the rack in position 2 or 3 and the
dripping pan in position 1 to collect cooking residues.

Electronic timer

This function displays the time and works as a timer
which counts down to zero.

! All functions will be implemented approximately 7
seconds after they have been set.

Resetting the clock

After the appliance has been connected to the power

supply, or after a power cut, the clock display will

begin to blink, showing the figure: 0:00

e Press button ® and then buttons = and + to set
the exact time. Press and hold the buttons to
quicken the count upwards.

Any necessary modifications can be made by

repeating the above process.

Timer feature

This function may be accessed by pressing the ‘
button, after which the display will show the symbol

‘. Every time the + button is pressed it corresponds
to a time increase of 10 seconds, until it reaches 99
minutes and 50 seconds. After this point, each press
of the button represents an increase of one minute,
up to a maximum of 10 hours.

Pressing the = button reduces the time.

After the time period has been set, the timer will
begin to count down. When the timer reaches zero,
the buzzer will sound (this may be stopped by
pressing any button).

The time may be displayed by pressing the ®

button, and the ‘ symbol indicates that the timer

function has been set. After approximately 7 seconds,
the display will automatically revert to the timer.




Cancelling a time that has already been set

Press the — button until the display shows 0:00.

Adjusting the buzzer volume

After selecting and confirming the clock settings,
use the — button to adjust the volume of the alarm
buzzer.

Rotisserie

To operate the

rotisserie (see diagram)

proceed as follows:

1. Place the dripping

pan in position 1.

2. Place the rotisserie

support in position 4

\\ and insert the spit in
the hole provided on

the back panel of the

oven.

3. Activate the rotisserie by selecting or with

the SELECTOR knob.

Lower compartment*

There is a compartment
underneath the oven
that may be used to
store oven accessories
or deep dishes. To open
the door pull it

\ downwards (see
figure).

! Do not place flammable materials in the lower oven
compartment.

! The internal surfaces of the compartment (where
present) may become hot.

* Only available in certain models.

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the FAN

OVEN cooking mode

, as this is the only cooking

mode suited to this type of cooking. We also
recommend that:

Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in
position 2.

When cooking foods that require different cooking
times and temperatures, set a temperature that is
halfway between the two recommended
temperatures (see Oven cooking advice table)
and place the more delicate food on the rack in
position 4. Remove the food that requires a
shorter cooking time first.

When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated
for 15 minutes. Generally speaking, cooking on
the rack in position 4 takes longer: we
recommend that the pizza cooked on the lowest
rack position is removed first, followed by the
pizza cooked in position 4 a few minutes later.
Place the dripping pan on the bottom and the rack
on top.




Oven cooking advice table

Cooking Weight Rack Preheating time Recommended Copking
modes Foods (in kg) position (min) Temperature time
(°C) (minutes)
Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Static Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2 and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Fan-assisted | Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2 and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Sole and cuttlefish 1 4 5 Max 8-10
Grill Squid and prawn kebabs 1 4 5 Max 6-8
Cod fillet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerel 1 4 5 Max 15-20
Double Grill | Toast 4 pcs 4 5 Max 2-3
With the rotisserie
Spit-roast veal 1.0 - 5 Max 80-90
Spit-roast chicken 1.5 - 5 Max 70-80
Spit-roast lamb 1.0 - 5 Max 70-80
Grilled chicken 1.5 2 5 200 55-60
Cuttlefish 1.5 2 5 200 30-35
Chicken (on the spit) + 1.5 - 5 200 70-75
potatoes (on the dripping pan) - 2 5 200 70-75
. With the rotisserie
Fan-assisted | Spit-roast veal 15 ; 5 200 70-80
Spit-roast chicken 1.5 - 5 200 70-80
Spit-roast lamb 1.5 - 5 200 70-80
With multi-spit rotisserie (where present)
Meat kebabs 1.0 - 5 200 40-45
Vegetable kebabs 0.8 - 5 200 25-30




Using the glass ceramic hob

'The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
abrasive cleaning product. During the first few hours
of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.

To switch it off again, turn the knob in an
anticlockwise direction until it is in the “0” position.
If the ELECTRIC HOTPLATE ON indicator light is lit,
this shows that at least one hotplate on the hob is
switched on.

Cooking zones

The hob is equipped with electric halogen heating
elements. When they are in use the following items
on the hob become red.
A. The cooking zone with
; halogen heating elements.
A—T/\ Q—A B. The residual heat indicator
light: this indicates that the
A—t \j_A temperature of the
9 corresponding cooking zone
B is greater than 60°C, even
when the heating element has been switched off but
is still hot.

Cooking zones with halogen heating elements
These emit heat via radiation from the halogen
lamps they contain. They have similar properties to
gas burners: they are easy to control and reach set
temperatures quickly, allowing you to actually see
the power they are providing.

! Do not look directly at the halogen heating elements.

Turn the corresponding knob in a clockwise
direction, to a position between 1 and 12.

Pos.|Radiant hotplate
0 |Off
1 |Melting butter and chocolate
2
Heating liquids
3
4
Soups and sauces
5
6
Cooking at boiling point
7
8
Pan-roasting
9
10
p» Boiling large quantities
12 |Frying

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

=y

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

e KT

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

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

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




Precautions and tips

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

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

General safety

* The glass ceramic hob is resistant to temperature
fluctuations and shocks. It is, however, wise to
remember that blades or cooking utensils may
ruin the surface of the hob. If this happens,
remove the plug of the cooker from the electricity
socket and contact an authorised Technical
Assistance Centre in order to request original

spare parts. Failure to comply with the above may

compromise the safety of the appliance.

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

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. It is extremely dangerous to
leave the appliance exposed to rain and storms.

e Do not touch the appliance with bare feet or with
wet or damp hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

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

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

e Always use oven gloves when placing cookware
in the oven or when removing it.

e Do not use flammable liquids (alcohol, petrol,
etc...) near the appliance while it is in use.

e Do not place flammable material in the lower
storage compartment or in the oven itself. If the
appliance is switched on accidentally, it could
catch fire.

e Always make sure the knobs are in the ® position

when the appliance is not in use.

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

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

If the appliance breaks down, 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
Assistance.

Do not rest heavy objects on the open oven door.

Disposal

When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to
the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the
public waste collection service, taken to suitable
collection areas in the area or, if permitted by
current national legislation, they may be returned
to the dealers as part of an exchange deal for a
new equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of
systems for the collection and disposal of old and
disused appliances.

Respecting and conserving the
environment

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

Always keep the oven door closed when using the
GRILL, DOUBLE GRILL and FAN-ASSISTED
DOUBLE GRILL modes: This will achieve better
results while saving energy (approximately 10%).
Check the door seals regularly and wipe them
clean to ensure they are free of debris so that
they adhere properly to the door, thus avoiding
heat dispersion.

10



Care and maintenance

Switching the appliance off

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

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

Cleaning the oven

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

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

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

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

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

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is

To remove more stubborn dirt, use a suitable scraper
(this is not supplied with the appliance). Remove
spills as soon as possible, without waiting for the
appliance to cool, to avoid residues forming crusty
deposits. You can obtain excellent results by using a
rustproof steel wire sponge - specifically designed for
glass ceramic surfaces - soaked in soapy water.

If plastic or sugary substances have accidentally
been melted on the hob, remove them immediately
with the scraper, while the surface is still hot.

Once it is clean, the hob may be treated with a special
protective maintenance product: the invisible film left
by this product protects the surface from drips during
cooking. This maintenance should be carried out
while the appliance is warm (not hot) or cold.

Always remember to rinse the appliance well with
clean water and dry it thoroughly: residues can
become encrusted during subsequent cooking
processes.

Glass ceramic hob cleaners |Available from

Window scraper Razor blade [DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta
HOB BRITE

Hob Clean
SWISSCLEANER

Boots, Co-op stores,
department stores, Regional
Electricity Company shops,
supermarkets

not used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven from the
electricity mains, remove the glass lid
covering the lamp socket (see figure).
2. Remove the light bulb and replace
it with a similar one: voltage 230V,
wattage 25 W, cap E 14.

3. Replace the lid and reconnect the
oven to the electricity supply.

Cleaning the glass ceramic hob

! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues

Cleaning stainless steel

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

Assistance

Please have the following information handy:

e The appliance model (Mod.).

e The serial number (S/N).

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

and ovens), stain removers, anti-rust products, powder

detergents or sponges with abrasive surfaces: these

may scratch the surface beyond repair.

e |tis usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e |f the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well and
dry thoroughly.
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YcTaHOBKA

! BaxxHO COXpaHUTb JaHHOE PYKOBOACTBO AN €ro
nocnenywwwmnx KoHcynstaumn. B cnyvae npopgaxn,
nepegayn unv nepeesga npoBepbTe, YTOOLI AaHHOEe
PYKOBOACTBO COMPOBOXAANo uagenwue.

! BHMUMaTENbHO NPoYMTaNTE MHCTPYKLMU: B HUX
coaepXaTcs BaXHble cBefeHusi 06 ycTaHOBKe,
aKcnnyaTtauum 1 6e3onacHoOCTV U3genws.

! YcTaHOBKa U3genusi npousBoaUTCS B COOTBETCTBUM
C AaHHBIMU MHCTPYKUMSMU KBanuULMPOBaHHbIMU
cneumanucTamu.

! NMNobas onepauumsa No perynsyum unu TeXHNYECKOMy
06CnyXMBaHUIO AOMKHA NPOU3BOAUTLCS TOMbKO
nocre OTCOeAuHeHNs anekTponpunbopa ot ceTn
3MNEKTPONMTaHUS.

PekomeHayemM NpoYnMCcTUTL OYyXOBOW LKA
nepepn Havanom ero aKkcnnyaTtaumu, cnegys
WHCTPYKLMAM, NpUBEAEHHBIM B naparpage
«ObcnyxnBaHme n yxoa».

PacnonoxeHue u HUBeriMpoBKa

! spenue moxeT GbITb YCTaHOBJ1€HO pAOOM C
KYXOHHbIMU 3N1eMeHTaMU, BbiCOTA KOTOPbIX He
npesBbillaeT NoOBEepPXHOCTb BAPOYHOU NaHeNun.

! MNpoBepkTe, YTOOLI CTEHA, K KOTOPOM MNpuneraet
3aJHss YacTb usgenusi, bbina n3 HeBO3ropaemoro
MaTepuana un yctondmsou k Tenny (T 90°C).

Mopsgok MoHTaxa:

* unsgenve MoXeT BbiTb YCTAHOBIEHO HA KyXHe, B
CTOMOBOW UNN B OOHOKOMHaTHOW KBapTupe (He B
BaHHOMW KOMHaTe);

* ecnu BapoyvHas NaHenb KYXOHHOW MAWTbI Bbille
MebBenbHbIX 311EMEHTOB, HEOOXOAUMO OTOOBUHYTH
UX OT NANUTbl Ha paccTosiHne He MmeHee 200 MMm.

* eCrnn KyxOHHas

nnuTa ycTaHaenmeaeTcst
HOOD |
Moz HaBecCHbIM LKadhoMm,
[——]
win600mm. T3  OH [IOMKeH
£ g £5|  pacnonaraTbca Ha
§ 8 ¢ BbICOTE He MeHee 420
o E
£ < B2 MM OT noBepXHOCTY
2| BapoyHoW maHenu.

000000 O

3710 paccTosiHme
JOMMKHO ObITb 700 MM,
€Cnn HaBecHble Likadbl
BbINOSHEHbI U3 BO3ropaemMoro Matepuana (cm.
PUCYHOK);

* He 3anpaBnavTe 3aHaBEeCKM 3@ KYXOHHYH MAuTy u
He npubnumxanTte Ux Ha paccTosiHne MeHble 200
MM.

* BO3MOXHas KyXOHHas BbITSDKKA AOMKHA OblTb
yCTaHOBIEHa B COOTBETCTBUMN C UHCTPYKLUSMM,
npvBeAeHHbIMN B TEXHWYECKOM PYKOBOACTBE K
BbITSKKE.

BbipaBHuMBaHue

Mpu HeobxogmmocTn
BbIPOBHSITb U3[ENne BKPyTUTE
B creuunarnbHble 0TBEPCTUs MO
yrnam B OCHOBaHWUM KYXOHHOM
NNUTbI Npunararowmecs
perynsiyuoHHbIE HOXKU® MO
(cm. pucyHOK).

Mpunaratowmeca HOXKN*
BCTaBIAKTCA MO OCHOBaHue
KYXOHHOW MINTHI.

J

3ﬂeKTpM'-IeCKoe nogcoeanHeHune

MoacoeanHeHue kabensa anekTponuTaHus

Kabenb pacunTbiBaeTcs B 3aBUCUMOCTM OT TUna

3NEKTPUYECKOTO COEANHEHMS MO CreayoLLen

3NEKTPUYECKON CXEME:

Mopsgok nogcoeanMHeHUs kabens aneKkTponuTaHus:
400 3N ~u

!
HOSRR-F 5x2.5 CEFUNEL 35363 | o) T N
HO5VV-F 5x2.5 CEI-UNEL 35746
.5
R &S N

400V 2N ~
R N

HO5RR-F 4x4 CEI-UNEL 35363
HO5VV-F 4x4 CEI-UNEL 35746
230V v
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= 1. OTBUHTMTE Wypyn V

A

= Ha 3aXMMHOU KOpOOKe U
CHUMWTE KPbILWKY (CM.

=

Z PUCYHOK).

_

)

2. yctaHoBuUTE
COEANHNTENBHYIO
nepembluky A (cm.
PUCYHOK) No
npvBeAeHHOW Bbille
3NEKTPUYECKON CXeme
3axumHasi kopobka
pacuntaHa Ha
MOHOa3HoEe
coeanHeHune 230 B:
3axumbl 1,2 1 3
COeaIHeHbI Apyr ¢ ApYroMm; nepemblyka 4-5

L

€L

L
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pacnonioXeHa B HWXHEN YacTu 3aXKMMHOU KOPOOKM.
3. nogcoeaunHute nposoga N n == B cooTBETCTBUM
CO CXeMOoM (CM. PUCYHOK) N OO ynopa 3akpyTute
BVHTbI 3aXMMOB.

4. nogcoeovHUTE OCTaBLUMECS MPOBOAA K 3aXumam
1-2-3 1 3aKpyTUTE BUHTHI.

5. 3akpenuTe kabenb anNekTponuTaHus B
cneunanbHOM kabenbHOM CanbHUKE.

6. 3aKpouTE KPbILIKY 32XNMHOU KOPOOKK, 3aKpyTMB
BUHT V.

MoacoeanHeHne KaGensa K ceTU 3neKTponUTaHus

YcTaHoBWTE Ha Kabenb 3NeKTPOnUTaHWst HOPMarv3oBaHHYHO
LUTENCENBHYIO BUIKY, PACHUTaHHYHO Ha Harpysky,
yKasaHHyH0 Ha 3aBOACKOU Tabnnuke usoenusi.

B criyyae npsMoro NoakmoyeHNs K CETU 3NEKTPONUTaHus
MEXY KyXOHHOW NIUTOU U CETBH HEOBXOaMMO YCTaHOBUTL
MYTETUMONSIPHbIV BbIKITOYATENb ¢ MAHUMATBHBIM
PacCTOsIHAEM MEXOY KOHTaKTamMu 3 MM, pacqUTaHHbIN Ha
JaHHYIO Harpy3Ky U COOTBETCTBYHOLLMU AEUCTBYIOLLMM
HopMaTVBaM (BbIKIHOYATESNb HE IOMMKEH pa3MblkaTb NPOBOJ
3asemMneHus). Kabenb aneKkTponnTaHns AOMmKeH ObITb
pacronoXxeH Takum 06pa3oMm, YToObl HU B OOAHOM TOYKE ero
TemnepaTtypa He npeBbILLana TemMnepaTypy NoMeLLeHUs
bonee yem Ha 50°C.

Mepen noacoenuHeHVeM kabensi NPOBEPETE CrieayHoLLee:

* aneKkTpuyeckas poseTka OoIkHa ObiTb coeauHeHa ¢
3a3eMIIEHVEM M COOTBETCTBOBATL HOpMaTVBaM;

* anekTpuyeckasi po3eTka AOMKHa GblTb paccuMTaHa
Ha MakcumasbHyl NoTpeGnaemMylo MOLHOCTb
nsgenvs, ykasaHHylo Ha 3aBOACKOM Tabnuke;

* HanpsikeHue U YacToTa ToKa CeTU AOSMKHbI
COOTBETCTBOBaTb AMIEKTPUYECKUM AaHHbIM U3aenus;

* anekTpuyeckasi po3eTka JOJKHA ObiTb COBMECTMMa
CO LUTencensHOU BUIKOM uagenusi. B npotneHoM
cryyae 3amMeHuTe PO3eTKY UMK BUIKY; He
UCMONb3yUTe YOANMHUTENN UMM TPOUHUKN.

! lapgenve JomkHO GbiTb YCTAHOBEHO TaKUM
06pa3som, 4TOObI aneKkTpuyeckun kabenb un
3NeKTpopo3eTka Oblnn NErko AOCTYMHbI.

10nekTpuyeckun kabenb n3gennst He JOMKEH ObITb
COTHYT WK cXar.

! PerynsipHo npoBepsante cocTosiHue kabens
3ANEKTPONUTAHUSA U NPU HEOOXOANMOCTM NopyyanTe
€ro 3aMmeHy TOMbKO YNOMIHOMOYEHHbIM TEXHMKaM.

! Mpoussoantenb He HeceT OTBETCTBEHHOCTMU 3a

nocrnencTBusi HeCOBNIOAEHUSI NepeYNCeHHbIX
Bbille TpeboBaHUM.

* YiImeeTcst TONbLKO B HEKOTOpPbLIX Moaendax

Vispenve: AnexTpudeckas naura
Toprosas Mapka: T

ToproBbiil 3HaK U3rOTOBUTEN S ARISTON

Mogers: C3VM57RU /HA

VisroTosutens:
CrpaHa-13roToB1TENb:

Indesit Company

Monbwa

FabapuTHble pa3vepbl AYXOBOTO
wkada / O6bem:

34x38x41cm/ 53 n

HomuHanbHoe 3HaveHne
HanpsXeHns SnekTponuTaHua unu
AVanasoH HanpshkeHus

230/400 V 3N ~

YcnosHoe 0603HaueHne poaa
JNeKTpUYeCcKoro Toka unu
HOMUWHanbHasa YacToTa NepeMeHHOro
TOokKa

50 Hz

Knacc saluuTbl OT nopaxehnus
ONEKTPUYECKUM TOKOM

Knacc sawmTsi |

Knacc aHepronoTpeGneHus

TABJIYKA C ANEKTPUYECKNMU
LAHHBIMA

B

[upekTusa 2002/40/CE 06 aMkeTKax
neKTPUYecKnX AyxoBsbix Wkados. Hopmarus EN
50304

Pacxop anekTpoaHepruv HarypanbHast
KOHBEKUMSi — (OYHKUMS HarpeBaHms:
Cratmyeckas

Termiiszetes hx6raml6si Oszt6ly nitvieges

energiaf ogyasztbsa - BeHTunupoBaHHoe

oL Pt

a077

Dvpektuea EC: Aunpektmsa EC: 2006/95/EC ot
12/12/06 (Hu3koe HanpsixeHne) ¢

B cnyyae HeoGXoAMMOCTH
nonyyeH1st MHchopmaLmmn no
cepTUdrKaTaM COOTBETCTBUSA UM
ronyyeHns konuii ceptTudmKaTos
COOTBETCTBUS Ha [JaHHYIO TEXHUKY,
Bbl MOXETe 0TNpaBUTL 3anpoc Mo
3MEeKTPOHHOMY aJIpecy

cert.rus@indesit.com.

nocneayoLwmMmn nameHeHmamm — 2004/108/EC
oT 15/12/04 (OnekTpomarHuTHas
COBMECTUMOCTb) C NOCNEAYIOLMA
V3MEeHeHNAMN

90/68/CEE o1 22/07/93 ¢ nocreayoLmmm
nameHeHnamu — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[aty nponasoacTBa faHHOW TEXHWUKN
MOXHO MOSYYMTb 13 CEPUITHOTO
HOMepa, PacrofOXeHHOTo NoA
wrpnx-koAoM (S/N XXXXXXXXX *
XXXXXXXXXXX), cnepytowmm
obpasom:

- 1-as uncbpa B S/N cooTBeTCTBYET NOcnegHen
uudpe roa,

- 2-aa 1 3-a undpsl B S/N - nopsiakoBomMy
HOMepy MecsiLia roia,

-4-aa v 5-asa undpel B S/N - uncny
onpe/ieNleHHOro MecsiLa u roaa.

Indesit Company S.p.A.

MpousBoguTens: Buane A. Mepnohu 47, 60044, ®abpuaHo (AH),
Utanua

WmnopTep: 000 "UHpgesunT PYC™

C Bonpocamu (B Poccum)
obpalaTkcs no agpecy:

00 01.01.2011: Poccus, 129223, Mocksa,
MpocnekT Mupa, BBL, naB. 46

c01.01.2011: Poccus, 127018, Mocksa, yn.

[OsuHues, gom 12, kopn. 1

Kepamunuieckas Bapo4Has naHesnb
MepeaHsas nesas 1200 Bt

3agHss nesass 1800 Bt

3agHaga npasas1200 Bt
MepegHsasa npasana1800 Bt

Makc. nornowaemasi MOLWHOCTb Kepamnyeckumm

BapOYHbIMU NaHenAMun

6000 Bt
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OnucaHue usgenus

Oo6wuu Bug

Cteknokepamunueckas
BapouYHan naHernb

MaHenb ynpasneHus

HAMPABNAOLLUE

OJ1A NPOTUBEHEN N PeLLeTOoK

nono)xexHwue 5

PELLUETKA

nonoxexHwe 4

NMPOTUBEHb

nonoxexHwe 3

nosno»xeHwue 2
nono)xexHwe 1

Perynupyemana Hoxka

L,/ P

Perynupyeman HOXKa

MaHenb ynpaBneHus

PykoaTka
NMPOrPAMMDI

PykoaTka
TEPMOCTATA

4 ]

OneKTPOHHbIN Aga%jii::] i ®
Tanmep o : L) Pl

I U

o 00 %%
0 ®

o

KHonka
Tanmepa

O 0

[N, @

2 ;\ |
l 6

WHavkatop
TEPMOCTATA

MHgukaTop
PABOTA KOH®OPOK

cm
c
«

8 O ¢
o o

N
S
0
A AR : A
24 EXT] 2
10 | 5 s
Ny . - . oy

8 N 8 8
7 7‘» 7

PykoaTtku FTANTOFEHHbIX
HarpeBaTesNbHbIX 30H
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BknroyeHue u akcnnyartauus

! Mpn nepBoM BKMNOYEHUN AyXOBOroO LiKkada
pekoMeHayeM MpoKanuTb ero NpUMMeEpPHO B TeYeHue
30 MUHYT Npu MakcumanbHOW TemnepaType C
3aKkpblTon ABepuen. 3aTem BbIKNIOYMTE OyXOBOU
wkad, oTKpouTe ABepLy M NPOBETPUTE NOMELLEHME.
3anax, KOTopbln Bbl MOXETE NOYyBCTBOBAaTb, Bbi3BaH
ncnapeHnem BeLLeCTB, UCMOMNb30BaHHbLIX OIS
npegoxpaHeHuss AyxoBoro Lkada.

! MNepen Hayanom akcnnyaTauum HeOH6XOAMMO CHATb
NNeHKy, HakneeHHyo ¢ GoKoB M3genus.

BknroyeHue ayxoBoro wkada

1. BbibepuTe HyXHYK NporpaMmy MpUroTOBIEHNSI NPpU
nomowm pykositkm NMPOIMPAMMBI.

2. Bbibepute temnepartypy, pEKOMeHAYEMYIO Ans
AaHHOM NporpaMMbl UIN HYXXKHYIKO BaMm TemnepaTypy
npy nomowm pykosatkn TEPMOCTAT.

B cneunanbHou Tabnvue NnpuBOAMTCHA NepeyeHb
TUNOB MPUrOTOBIIEHNSA C COOTBETCTBYOLWMMU
pekomeHayembiMu TemnepaTtypamu (cm. Tabnuya
rnpuaomossieHus1 8 0yxoe020 wkagy).

B npouecce npurotoBneHus B nobon MOMEHT MOXHO:

* M3MEHWTb Nporpammy NPUroTOBIEHUS NPY NOMOLLN
pykositkn NMPOIPAMMBbI;

* M3MEHWUTb TeMnepaTypy Npuv NOMOLLU PYKOSITKU
TEPMOCTAT;

* 3anporpaMMuMpoBaThb MPUrOTOBMEHUE N BpEMS
OKOHYaHWSA NPUrOTOBIEHNS (CM HUXE);

* npepBaTb MPUrOTOBIEHNE, NMOBEPHYB PYKOSTKY
MPOIMPAMMbI B nonoxeHune «0».

! Hukorga He cTaBbTe HUMKAKMX NPeaMETOB Ha OHO
AYyXOBOro wkada, Tak kak OHM MOryT MOBpeauTb
aManMpoBaHHOE NOKpbITME. Micnonb3ynte nonoxeHme
1 HacTpomkn OyxoBOro wkada Tonbko Ans
NPUroTOBNEHUS Ha BepTene.

! Bcerga crtaBbTe Nocydy Ha npunararoLlyrocs
peLeTky.

Unaukatop TEPMOCTATA

BkrtoyeHue atoro nHgMkatopa o3Ha4vaeT, yTo
AyxoBou wkad HarpesaeTcs. IHAMKaTop racHer,
Korga BHYTpW AyxoBoro wkada OyaeT gocTurHyTa
3agjaHHas Temnepatypa. Ha gaHHom atane
WHOMKaTOP TO 3aropaeTcsi, TO racHeT, NokasbiBasi, YTo
TepmocTaT BKIOYEH U NOAAEPXKUBAET TEMNepaTypy
HEN3MEHHOM.

OcBeweHne ayxoBoro wkada

Bkntouetcs, korga pykostka NMPOIMPAMMBbI
ycTaHaBnvBaeTcs B noboe nonoxexve kpome “07, n
OCTaeTCs BKMYEHHBIM A0 TEX Nop, noka pabotaeT
ayxoBou wkad. Mpu BeIGope nonoxeHus npu
NMOMOLLIM PYKOSITKU OCBeELLEeHME BkMovaeTcs 6e3
NOAKMIOYEHNS HarpeBaTerbHbIX 3NIEMEHTOB.
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I'IporpaMMbl npuroToBIrieHUA

! [ina Bcex nporpaMMm MOXHO 3adaTtb TemnepaTypy OT
50°C go MAKC kpowme:

« TPUb n JBOVUHOW M'PUJIb (pekomeHnayeTcs
ycTaHaenueaTb Tonbko MAKC. temnepatypy);

+ N1BOMHOW BEHTUITMPOBAHHbBIV MPUJTb
(pekomeHayeTca He npeBbiwaTtb Temnepatypy 200°C).

I:l Mporpamma CTATUHMECKAA OYXOBKA

BkritoyatoTcs ABa HarpeBaTeribHbIX 3MEMEHTA: HUKHUU U
BepxHWUW. Mpu NpUroToBneHUn Gnoa B TpaaULMOHANEHOM
pexumMe nydlle UCNonb30BaTb TOMbKO OAUH YPOBEHb B
[AyXOBOM LUKadyy, B NPOTMBHOM Crydae pacrnpeneneHve
TemnepaTypbl 6yoeT HEONTUMArbHbIM.

IZ' Mporpamma BEHTUIIMPOBAHHASA OYXOBKA

BkrntouatoTcsl MonepemMeHHO HUXKHUM U KPYTiibiv
HarpeBaTenbHble 3NIEMEHTbI U BEHTUNATOP. Tak kak
Xap SIBNSETCs NMOCTOSIHHBIM BO BCEM [yXOBOM LKAy,
BO37lyX obGecneynBaeT OgHOPOAHOE MPUrOTOBIEHUE U
noapyMsiHuBaHue npogykta. MoXHO OfHOBPEMEHHO
ucrnonb3oBaTh He Goree OBYX YPOBHEM B OyXOBKE.

E Mporpamma M’PUNb

BkntovyaeTcs LeHTparnbHas YacTb BEPXHErO
HarpeBaTenbHOro anemeHTa. Boicokas Temnepatypa u
Kap nNpsiMoOro AevCTBUSA TpUns pekoMmeHayeTcs ans
NPUroTOBNEHUS MPOAYKTOB, HYXOAKLMNXCA B BbICOKOU
NOBEPXHOCTHOM TeMnepaTtype (TENsiUnm U FOBSKMX
OMdLUTEKCOB, BLIPE3KU, aHTPEKOTOB). OTO NporpaMmma
He TpebyeT GonbLIOro pacxofa 3Heprun, naeansHo
NoAxXoAuT ANS NPUroToBNEHMS Ha rpune HebomnbLunx
nopuumun. NMomMectTute NPoayKT B LEHTP PELUETKM, TaK Kak
)Kap He pacnpocTpaHsieTcs No yrnam.

Mporpamma ABOUHOM MPUMNb

BkrtouaeTtcs BEpXHWW HarpeBaTernbHbIV SNIEMEHT U BEPTENT.
9710 rpunb 6onbliero pasmepa ocobon hopmbl,
nosbiwarwmm Ha 50% 3HEKTMBHOCTb
NPUroToBMNEHUS, MO3BONSALNA PACNPOCTPaHEHNE
Xapa no yrnam. Micnonb3yute 3TOT pexum rpuns ans
OQHOPOAHOro NOAPYMSHUBAHWSI.

Mporpamma ABOUHOU BEHTUITUPYEMbIU TPUINb

Bkntouaetcs BepXHUW HarpeBaTerbHbIM 3NIEMEHT,
BepTen u BeHTunATop. CodetaeT ogHoHanpasneHHoe

BblEMNeHne xapa C NPpUHyAUTENbHOM LIMPKYnsumen
BO3[yXa BHYTPW AyXOBOro Likada. OTO NpenaTcTeyeT
0bropaHuio NOBEPXHOCTU MPOAYKTA, NMOBbILLAsA
MPOHMKaIOLLLYIO CMIOCOBHOCTBL Xapa. OTOT pexumM
noaxoauT Ans ObICTPOro rpunst Ny AN NPUroToBMNeHUs
KPYMHbIX KYCKOB Msica 6e3 ucnonb3oBaHust BepTena.

! ns npurotoenexus B pexumax PUJTb, JBONHOU
MPHUNb n ABOMHOW BEHTUITUPYEMbIN TPUJTb
ABepLa Oyx0BOro wkadga gomkHa ObiTb 3akpbiTa.

! Mpwn ncnonbsosanun MPUNA n JBOUHOIO MPUNA
YCTaHOBMUTE peLUETKY Ha 5-biM YPOBEHb U NPOTMBEHb
Aansi cbopa cokoB (xkupa) Ha 1-bin. MNpun
ucnons3oBavun BONHOIO BEHTUJIMPYEMOTIO
MPUNA yctaHoBuTE pelueTky Ha 2-ou nunn 3-um
YPOBEHb, a NPOTMBEHb Ha 1-bin Ans cbopa COKOB.

3ﬂeKTpOHHbIVI Tanmep

MokasbiBaeT BpeMsi 1 BbIMOMHAET PYHKUUIO Tanmepa ¢
o6GpaTHbLIM OTCHETOM.

! Bce dyHKUMM BKMOYAOTCHA NPUMEPHO Yepes 7
CekyHA nocne ux Bbibopa.

Perynsauusa yacos

Mocne ocyuwecTBneHns NOACOEAMHEHUS K CeTH

3NEKTPONUTAHUSA UMK NOCIE OTKMYEHNST HanpshXKeHus

Ha gucnnee muraeT 3HadveHue: 0:00

* HaxmwnTte kHomky ® M 3aTeM Mpu NMOMOLLM KHOMOK
— e + ycTaHoBuTe To4HOoe Bpems. [1nsa GbicTpon
perynauumn aepXnte KHOMKU HaxXaTbiMU.

Mpy HEOGXOAMMOCTU OTKOPPEKTUPOBATL BPEMSI
BbIMOSIHUTE BhILLEONNCaHHbIE ONepaLun.

DPyHKUUA Tanmepa
OTa PyHKUMA OTKPbIBAETCH MPU HaXaTuUn KHOMKK ‘ "

Ha Aucnrnee nokasbiBaeTCs CMMBOI ‘ Mpu kaxgom
HaXXaTuM KHOMKM + 3HaYeHMEe BPEMEHU YBENMYMBAETCS
Ha 10 cekyHa BnnoTb Ao 99 MuHyT 1 50 cekyHa. Ecnu
Bbl OyaeTe npoaomkaTh HaXXMeTe Ha 3Ty KHOMKY,
3Ha4yeHWe BpeMeHu ByageT yBenuumBaTbCsi HA OOHY
MUHYTY BNNoTb 40 10 MUHYT.

Mpyn noMowmM — 3HAYEHNE YMEHbLLAETCA.

[Mocne yCTaHOBKM HYXXHOrO OTpe3ka BPEMEHMU,
Ha4MHaeTcst obpaTtHbIM oTcyeT. o ucteveHun
3aaHHOr0 BPEMEHWN pasfgaeTcs 3BYKOBOW CUrHanm,
noracuTb KOTOPbIM Bbl MOXETE, HaXaB FoOyo KOMKY.
Ha gucnnen mMoxHO BbIBECTU BPEMS NP MOMOLLN

KHOMKKN ®, CMBOI ‘ 0O3Hau4aeT, 4YTo Oblna BKIOYEeHa

dyHKUmMa Tanmepa. MNprumepHo Yepes 7 cekyHA Ha
Ancnnen aBToMaTUyecKkn BepHETCS BU3yanunsaums
Tammepa.
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I'Iopﬂ,qox OTMEeHbl 3a4aHHOro BpeMeHu

HaxmunTte kHonky — Bnnot o 0:00.

Perynﬂ Uusa rpOMKOCTU 3BYKOBOIO
CurHana

Mocne ocyllecTBNEHUss U NOATBEPXKAEHUA perynsauum
4YacoB MNP MOMOLLM KHOMKM — MOXHO OTPErynnpoBaTb
rPOMKOCTb 3BYKOBOIO CUrHana.

BepTen

Mopagok BkNYEeHUNA
BepTena (CM. pUCyHOK):
1. yctaHoBuTe
NpOTMBEHb Ha 1-bIn
YPOBEHb;

2. yctaHoBuTE
Aepxartenb BepTena Ha
4-bIn YypOBEHb U
BCTaBbTe BepTen B
cneumanbHoe
OTBepCTVE B 3aHeu

CTeHKe AyXOBOro wkada;
3. BKIOUNTE BepTen Npu NOMOLLUN PYKOATKU
nrPorrPAMMBI |63 o [

HuxHumn otcek*

CHugy gyxoBoro wkada
UMeeTCs OTCEK,
KOTOPbIN MOXET ObITb
ucrnonb3oBaH Ans
XPaHEHUS KYXOHHbIX
NPUHAANEXHOCTEN UMK

\ kacTpionb. Ons
OTKpbIBaHWA OBEPLbI
NoBEpPHUTE ee BHU3 (CM.
PUCYHOK).

! He nomewaunte Bosropaemblx NpPeamMeToB B HUXHUU
OTCeK.

! BHyTpeHHAA NOBEPXHOCTb SlMKa (ecnn OH
UMeeTCs) MOXET CUNbHO HarpeTbCH.

* MimeeTcHa TONbKO B HEKOTOPbIX MOAENAX

OaHoBpeMeHHOe NPUroTOBJSIEHME Ha
HECKOJIbKUX YPOBHAX

Mpu Heo6xoaAMMOCTN NCMONb30BaTh ABE PELUETKU
BbIbepuTe nporpammy BEHTUJIIMPOBAHHAA
OYXOBKA |X| eavHCTBEHHYIO pacyuTaHHyK Ha
Takou TUN NpUroToBrneHnsi. Kpome Toro
pekomeHayeTcs:
He ncnonb3ynte 1-bin U S-bi YPOBHU: OHU
nogseprarTcs NpsAMOMY BO3OEUCTBUIO FOPSYEro
BO34yXa, KOTOPbIN MOXET CKedb AenuKaTHble
NpoayKThl.

* UCMNOMb3yuTe B OCHOBHOM 2-OM W 4-bi1 YPOBHM,
nomMeLlasi Ha 2-oM ypoBeHb MPOAYKThI, Tpebytowme
bonbliero xapa.

* [nsi NPOAYKTOB, NPUrOTOBIIEHME KOTOPbIX TpebyeT
pasHoro BpeMeHu 1 TemnepaTypbl, cregyeT 3agaTb
CpeaHIo TemnepaTtypy U3 AByX
pekoMeHAOoBaHHbIX (cM. Tabnuyy rnpuaomoesneHusi
8 Oyxo80oM wkaghy) n nomectute 6onee
AenvKaTHble NPoAyKTbl Ha 4-bin ypoBeHb. BHauvane
BblHbTE M3 OYXOBKM MpoaykT, Tpebytowmm 6onee
ObICTPOro NPUroTOBMNEHUS.

* MPWU NPUroTOBMEHMUN MULL, HA HECKOMbKMX YPOBHSIX
npu Temnepartype 220°C, cneagyet
npeaBapuTenbHO pasorpeTb AyXOBKY B TedeHue 15
MUHYT. OBbIYHO NPUrOTOBNEHNE HAa 4-OM YPOBHE
TpebyeT GonbLlero BpEMEHU: NO3TOMY
pekoMeHayeTCa BHavane BbiHYyTb nuuuy ¢ bonee
HW3KOro YPOBHS, U TOMNbKO Yepe3 HECKOSNbKO MUHYT
BbIHYTb MULLY C 4-0r0 YPOBHSI.

* YcTaHoBUTE NMPOMTBEHb CHU3Y, @ PELUETKY CBEPXY.
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Ta6bnuua npuroToBneHns B AyXoBOM LiKady

Mporpammbl MpoAaykTbl Bec YpoBeHb Bpems PexomeHayemas MpoaomxuT-Tb
(xr) HarpeBaHus | Temnepatypa (°C) [ npurotoBnexHms
(MuH.) (MUHYTBI)
YTka 1 3 15 200 65-75
Xapkoe 13 TenaTUHbl UNu roBsANHBI 1 3 15 200 70-75
CraTnyeckoe Xapkoe 13 CBUHMHBI 1 3 15 200 70-80
MeyeHbe (necoyHoe) - 3 15 180 15-20
MecoYHbIN TOPT C HA4YMHKOM 1 3 15 180 30-35
Muuua (Ha 2 ypoBHSiX) 1 2n4 15 230 15-20
NasaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua ¢ kapToLLUKoi 1+1 2n4 15 200 60-70
Ckymbpus 1 2 10 180 30-35
BentunuposanHoe | Kekc 1 2 10 170 40-50
Oknepbl (Ha 2 ypOBHSIX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2 ypoBHSX) 0.5 2n4 10 180 10-15
BucksuTHBIN TOPT (Ha 1 ypoBHe) 0.5 2 10 170 15-20
Bu1ckBUTHBIN TOPT (Ha 2 YPOBHSIX) 1 2n4 10 170 20-25
Hecnapgkue TopThl 1.5 3 15 200 25-30
Kambana u kapakaTuubl 1 4 5 Makce. 8-10
Mpune Kanbmapb! 1 KpeBeTkn Ha Lammnypax 1 4 5 Makce. 6-8
dune Tpecku 1 4 5 Make. 10
OsoLu-rpunsb 1 3/4 5 Makc. 10-15
Tenauuit GudLutekc 1 4 5 Makce. 15-20
OT16MBHbIE 1 4 5 Makce. 15-20
ambyprep 1 4 5 Makc. 7-10
Ckymbpus 1 4 5 Makce. 15-20
[BoiHOM rpunb opstyme GyTepbpodb! 4 wr. 4 5 Makce. 2-3
Ha Beptene
TenatuHa Ha BepTene 1.0 - 5 Makc. 80-90
Kypuua Ha BepTtene 1.5 - 5 Makce. 70-80
BapaHuHa Ha BepTene 1.0 - 5 Makc. 70-80
Kypuua-rpunb 1.5 2 5 200 55-60
Kapakartuupl 1.5 2 5 200 30-35
Kypuua Ha BepTtene 1.5 - 5 200 70-75
KapToLuka (Ha NpoTMBEHE) - 2 5 200 70-75
- Ha Beptene
E:::wmo;posauubm TenatuHa Ha BepTene 1.5 - 5 200 70-80
rpune Kypuua Ha BepTtene 1.5 - 5 200 70-80
BapaHuHa Ha BepTene 1.5 - 5 200 70-80
Ha BepTene ¢ Heckonbkumum
wamMnypamu (rae umeetcs)
LWawwnbik 1.0 - 5 200 40-45
OBOLHOM LWaLLMbIK 0.8 - 5 200 25-30
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JAneKTpuyeckas BapovHas naHesnb

! Ha cTeKkNsAHHOM MOBEPXHOCTM BAPOYHOM MaHenu
MOryT ObITb BUOHbLI canbHble criegbl OT Kres,
HaHeceHHOro Ha npoknagku. MNepen Havanom
aKcnnyaTaumMm u3genus criegyet yaanutb crepbl
Knes npu nNoMoLiM cneyunanbHoOro HeabpasuBHOIro
MotoLLero cpefcTtea. B nepsble 4Yackl paboTbl Bbl
MOXEeTe MOYYBCTBOBATb 3amnax XOKeHOW Pe3uHbl,
KOTOpbIM BbICTPO Nponagaert.

BknroyeHue n BbIKNo4YeHne
HarpeBaTeJsibHbIX 30H

[nsa BKNOYEHNs HarpeBaTenbHOW 30HbI MOBEPHUTE MO
YacOBOW CTPEerike COOTBETCTBYIOLLYIO PYKOSITKY.

[nsa BbIKMIOYEHUS NOBEPHUTE PYKOATKY NPOTUB
YacoBou CTpernkn Ha «0».

Bkniovenne nHamkatopa 30HbI BKINIOYEHDI
NMoKasbIBaeT, YTO Kakas-TO M3 HarpeBaTeribHbIX 30H Ha
BApOYHOM MaHenu BKIIYeHa.

HarpeBaTeanble 30HbI

Ha BapoyHou naHenun
HaxXoOsaTCA ANeKTpuyeckne
ranoreHHble HarpeBaTernbHbIe
; anemeHTbl. B paboyem
A K/ \) A pexume OHa packanarlTcs Ao
i KpacHa:
B A. HarpeBartenbHasi 30Ha C
ranoreHHbIMU 3NeMeHTaMM.
B. VMlHankaTop Harpesa: nokasblBaeT, YTO
TemnepaTypa B COOTBETCTBYIOLLEN HarpeBaTeNbHOM
30He npesblwaet 60°C, Takke B cnyyae, ecnu
3MNEMEHT BbIKIIOYEH, HO ellle He OCThI.

A A
N 7

HarpeBaTenbHble 30HbI C FraforeHHbLIMMU
anemMeHTamu.

MepenaloT TENMNO NOCPEACTBOM U3NyYeHUs
BHYTPEHHEW rarioreHHon namnbl. Takou NpuHLMN
HarpeBaHua Mo CBOWMM XapaKTepUCTUKaM aHanoruyeH
TUMWUYHBIM ra30BbIM KOHdOPKaM: GbiCTpas peakums Ha
ynpasrneHne U MrHoOBeHHasi BU3yanvaauus
MOLLIHOCTMW.

! He cnepyeTt oonro cMOTpPETb Ha BKIMKOYEHHbIE
rarfiloreHHbIe reMeHTbI.

[MoBepHMTE COOTBETCTBYIOLLYIO PYKOSITKY MO 4acOBOU
CTPENKN U3 NonoxeHust 1 B nonoxeHue 12.

L
Mo3. | AnekTpuyeckas kaHdopka
0 |BbikntoyeHo
1 | [Ons TonneHusa cNMBOYHOMO Macna, Wwokonaga
2
[ns pasorpeBaHus xuakocTemn
3
4
[ns kpemoB 1 coycoB
5
6
[ns npurotoBneHus nNpy TemnepaTtype KuneHus
7
8
Ons xxapkoro
9
10
[ns kpynHbIX BapeHbIx 6o
1
12 ([Onsa dputiopa

MpakTuyeckue pekomeHaauuu no

MCMNONIb30BaHMIO BAapO4HOU MaHenu

* Vcnonb3ynTte nocyay C MAOCKMM TOMCTbIM OHOM,
ugeansHO NpurneramwWwmyM K 30He HarpeBaHUs;

=y

* Wcnonb3yuTte KacTpionu ¢ AHOM Takoro AvameTpa,
YTO6bI NMOMHOCTLIO 3aKPbITh 30HY HarpeBaHWUsa ans
OMNTMMAarnbHOIO MCMOSb30BaHNA BCEro
BblOENsAeMoro Tenna;

* npoBepbTe, YTObbI AHO KacTptonb GbINO Beceraa
CYXMM W YMCTbIM: TakuM obpa3om rapaHTupyeTtcs
onTumanbHoOe npuneraHne K HarpeBaTenbHbIM
30HaM, a Takke NpoasfieBaeT CPoK CryxoObl
BapOYHOM NaHenu u KacTplonb;

* He creayeT MCNonb3oBaTb Ha nocyay,
MCNONb30BaHHYI0 Ha rasoBbiX KOHGOPKaXx:
KOHLIEHTPaUMS Tenna Ha rasoBbiXx KOHOpKax
MOXeT aecdopMmpoBaTh AHO NOCYAbl U HAPYLINTb
npuneraHme K HarpeBaTeNbHOM 30He;

* HUKOrAa He OCTaBNsAWUTE HarpeBaTesbHbIE 30HbI
BKIOYEHHbIMM 6€3 nocyabl, Tak Kak 3ToO MOXeT
noBpeauTb UX.
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MpeaoCTOpPOXHOCTU U

peKkoMeHaaLmu

! Vianenue CripoeKTMpoBaHO M M3MOTORSIEHO B COOTBETCTBIM C
MEXOyHapoOHbIMM HopMaTvBamMmM Mo 6e30MacHOCTWA.
HeO6XO,ELVIMO BHMMATENbHO NpoYNUTaTh Hactodlune
npeaynpexneHua, cCoctaBeHHble B Lerndax Balleun
©e3onacHocTu.

O6wume TpebGoBaHMA K Ge3onacHOCTU

+ CrexrnokepaMvyeckast BapodHas naHernb SBrseTcs
YCTOMMMBOM K CKadkam TeMMeparypbl 1 K yaapam. Tem He
MeHee crieayeT MOMHUTL, YTO NE3BVIS UM OCTPbIE KyXOHHbIE
npvbopb! MOTYT MOBPEOUTL MOBEPXHOCTL BAPOHHOW MaHernv. B
Cryyae MOBPEXAEHWS BAPOYHOU MaHeny He3aMeyMTersHO
OTCOEAVIHWTE LLITENCENLHYH BUMNKY MaHemnm Ot CeTn
AreKTPONMTaHUs, 0bpaLLauTECh TOMBKO B YMONHOMOYEHHBIN
LIEHTP TEXHWUHECKOTO OGCITy>KMBaHWS 1 TpebyWTe YCTaHOBKA
TOMbBKO OpUIMHanNEHBLIX 3anyacten. HecobrooeHve
BblLLEYKa3aHHbIX PEKOMEHOALMMN MOXET CKOMMPOMETVPOBaTL
©e3onacHoe (PyHKUMOHMPOBAHUE U3OENUs.

 [aHHoe usgenue npegHasHavaeTcs Ans
HENpPogeCCOHaNbLHOTO UCTONL30BaHNS B AOMALLIHMX
YCIOBUSIX.

+ 3anpellaeTcsa ycTaHaBNMBaTh M3LEenve Ha yrmue, Oake
oA, HaBeCOM, TaK Kak BO3OEVCTBME Ha HEro oA U
rPO3bl ABMAETCS YPE3BbLIMAMHO OMACHBIM.

* He npuKacanTecChb K Usgenunio BrnakKHbIMU pyKamu,
©ocukom mnu ¢ MOKpPbIMW HOramu.

M Vlsnenue npegHasHa4YeHo And NPUroToBrieHUs NULLIEBbIX
NpOAYKTOB, MOXET ObITb MCMOJb30BaHO TONBLKO
B3pPOCbIMU NTULAMU B COOTBETCTBUN C UHCTPYKUUAMMU,
npuBeAeHHbLIMU B AaHHOM TEXHUYECKOM PYKOBOACTBE.
Ioboe gpyroe ero ncnonb3oBaHue (Hanpumep:
OTOMNJIEHNE NOMELLIEHUSA) CYATAETCA HEHaANeXaLmm
cneposaternbHO onacHbIM. [poussBoauTtens He HeceT
OTBETCTBEHHOCTM 3a BO3MOXHbIN YLLEePO, BbI3BaHHbIN
HeHaanexawum, HenpaBUIbHbIM U HEpPa3yMHbIM
MCrNonb30BaHWeM u3aenusi.

+ [laHHOe TexHM4ecKoe pyKOBOACTBO OTHOCUTCH K ObITOBOMY
anekTponpubopy kracca 1 (oTaenbHOe n3genue) unu
knacca 2 — nogrpynna 1 (BCTpOEHHOEe MeXay 2 KyXOHHbIMM
arneMeHTamm).

* He paspeluante getsiv urpaTb PsaoM C U3LENMEM.

*  |/130erauie KOHTaKTOB MPOBQOOB ANEKTPONTAHVA PYVIX ObToBbIX
SMEKTPONPHOOPOB C MOPSHVIMM YaCTsIMN VRTET S,

* He 3akpbiBanTe BEHTUNSILMOHHBIE PELLETKM U OTBEPCTUS
paccevBaHus Tenna.

 Bcerga HageBanTe KyxOHHblE BApeXku, Kora CTaBuTe Uin
BblHUMaeTe Grtoaa 13 JyXoBKu.

* He ncnonk3yute roproume XupkocTn (CvpT, 6eH3nH 1 T.4.)
psiioM ¢ paboTatoLLEen KyXOHHOW NITATOM.

* He knagute Bo3ropaemble Matepuaribl B HKHAWM OTCEK U B
[yXOBOM LLKah: NPY CyHauHOM BKITHOHEHN M3OENUS Takue
martepuvarbl MOryT 3aropeThCsl.

+ Korga usgenve He ucnonb3yeTcs, BCeraa nNpoBepauTe,
YTOOb! PYKOSITKM HAXOOWIMCh B MOTNOXeHUN ©.

BUIKU U3aennsa 13 anekTpu4eckon po3eTkn, BO3bMUTECH

* He TaHMTe 3a NpoBOA, ANEKTPONUTaHUA NS OTCOEOUHEHUS] ﬂ
3a BUIKY PYKOU.

* I'Iepe,q Ha4yalrioM YUCTKU U TEXHUYECKOro OGCJ'Iy)KI/IBaHI/Iﬂ
mn3nenua eBcerga BbiHAMauTe LUTENCENbHY0 BUNKY 13
ANEKTPOPO3ETKU.

* B cnyyae HencnpaBHOCTU KaTeropuyecky 3anpeLlaeTcs
OTKpbIBaTb BHYTPEHHNE MEeXaHU3Mbl n3gennsa C uenbio
CaMoCToATENLHOMO pemoHTa. ObpaTtnTech B LIEHTP
TEeXHN4YeCKoro 06CJ'Iy)KVIBaHI/IF|.

* He craBbTe TsKenble npeamMeTbl Ha OTKPbLITYIO ABepLy
AyX0BOro LwKadha

YTunusauums

*  YHUUYTOXEHME YNaKoBOYHbIX MaTepuarnos: cobnoganTe
MECTHbIE HOPMaTVBbI MO YTUM3aLIMM YIAaKOBOYHbIX
marepuaros.

» CornacHo Esponevickon Oupextvee 2002/96/CE
KacaTersHO YTUNM3aLIMM AMEKTPOHHBIX W AMEKTPUHECKX
anextponprbopos (RAEE) anekrponprbopb! He A0IDKHbI
BbIOpachIBaTLCS BMECTE C OObIMHBIM FOPOACKAM MyCOPOM.
BbiBeneHHble 13 CTPost MprBopb! JOIDKHBLI COBMPaTLCS
OTAENLHO AN OMTMM3ALIMN VX YTUINM3ALIWW U PEKyriepaLn
COCTaBMSIOLLIIX VX MaTepMarios, a Tarke ars
©e30MacHOCTU OKpyXKatoLLEeV cpeabl 1 300poBbsi. CUMBON
3a4epKHyTas MyCOpHasi KOP3VHKA, MMEOLLMMCS Ha BCEX
npubopax, CIy>XVT HaNoMUHaHVEM 00 1X OTAENLHON
YTUNM3aLMN.

Crapble BbIToBbIE AEXTPONPHBOPHLI MOTYT BbIMs NEpenaHbIB
OOLLECTBEHHBIM LIEHTP YTUN3aLWW, OTBE3EHb B CTELATTEHbIE
MyHULINarTbHbIE 30HbI U, QT STO MPEYCMOTPEHO
HaLIOHAbHBIMV HOPVIETVBAVIV, BO3BPALLIEHbI B Maras/H rput
MOKYTKE HOBOO M3AENMS SHANONMHOM TWMNa.

Boe BemyLLye npovsBoamTErv GbITOBLIX AMEXTPOMPOOPOB
COOEVICTBYHOT COROHVIO M YTPARMEHVIO CrICTEMAaMM Mo cOopy 1
YTUNBALWI CTEPbIX ATIEKTPOMPUOOPOB.

OKOHOMMSA 3NEKTPO3IHEPrumn U oxpaHa
OKpyXaloLuen cpeabl

» Ecnu Bbl BygeTe nonb3oBaTbcst AyX0BbIM LKachom
BEYEPOM 1 O PaHHEro yTpa, 9TO NMOMOXET COKPaTUTb
Harpysky noTpebneHns anekTpo3Heprum
3MEKTPOCTaHUMAMM.

 [lpu ucnonssoeaHum pexmmon MPUSTb, 0BONHOU
MPUINb n ABOMHOW BEHTUITMPOBAHHbBIN TPAJTb
ABepLia OyxOBOro Lkadha AoMmKHa ocTaBaThbCs
3aKpbITON: OTO HEOOXOAMMO ANt 3HAYMTENBHOM
3KOHOMMW 3NeKTPoaHeprm (npumepHo 10%), a Taicke
ANs NyYLWmX pesynsratoB MPUroTOBIEHUS.

+ CopepxuTte ynrnoTHEHVS! B UCMPaBHOM U Y/ACTOM
COCTOSIHUM, NPOBEPSIUTE, YTOObI OHM NIOTHO MpUneran
K [BepLie 1 He MporycKanu yTeyek Tenna.
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TexHun4yeckoe

obcnyXuBaHue U yxoa

OTKNoYeHne aneKTponuTaHus

Mepen Hayanom kakou-MMbo onepawyy No OBCNYKMBaHMIO U
YNCTKE OTCOeauHUTE nsaenme OT CETU ATEKTPONUTaHNS.

! Hukorga He ucnonb3yiite NapoBble YMCTSLLME arperaThbl
nnn arperatbl No4 BbICOKMM AaBneHnem ana YNCTku
n3genus.

UucTtka gyxosoro wkada

* HapyxHble amManmpoBaHHbIE 3NeMeHTbl Ui getanu us
HepXXaBeloLLen CTanu, a Taikke Pe3viHOBbIE YMITOTHEHUS
MOXHO NpOTUpaTh rybkom, CMOYEHHOM B TENION BOAE MIN
B pacTBOpe HeuTparbHOro MotoLLEero cpeactsa. Ans
yaarneHusi ocobo TPYAHLIX MATEH UCTONb3ynTe
crneumanbHbIe YWCTALLME CPEACTBa, MMEIOLLMECS B
npogaxe. lNocne 4YncTkM pekoMeHayeTcs TLaTensbHO
yOanuTb OCTaTKM MOIOLLErO CPEACTBa BaXKHOWN TPSAMNKOW U
BbICYLUMTb AyXOBKY. He ncnonb3ynte abpasvBHbie
MOPOLLIKU UM KOPPO3UMHBIE BELLIECTBA.

+ CrneayeT NponsBoAMTb BHYTPEHHIOK YUCTKY JAYXOBOrO
wkadha nocrne Kakgoro ero UCMonb30BaHus, He
AOXMAAACh ero NonHoro oxnaxaeHus. Mcnonb3ymte
TEnnyto BOAY 1 MOLLEe CPEACTBO, OMOMNOCHUTE 1
npoTpuTe MArkom TpsAnkow. Msberamte Mcnonb3oBaHUS
abpasuBHbIX CPEACTB.

* [Ansa 4ncTKM cTekna AsepLbl UCMonb3ynTe
Heabpa3auBHbIe ryOKM U YUCTSILLME CPEeACTBa, 3aTeM
BbITPUTE HACYXO MATKOW TpsAnkon. He ucnoneayire
TBepAble abpasvBHble MaTepuansl Un ocTpble
MeTannuyeckne ckpebku, KoTopble MOryT nouapanaTb
NMOBEPXHOCTb U pa3buTb CTEKMO.

* CobemHble geTtany MOXHO NMerko BbIMbITb Kak fto0yto
APYrylo nocyay, Takke B NOCYAOMOEYHON MaLLNHE.

» [MaHenb ¢ pykosiTkaMu He06X0AMMO OYMLLAaTb OT NSATEH
W Xupa npy MOMOLLM MSATKOW FyGKU v TPSAMKK.

MpoBepsnTe ynnoTHeHUs gyxoBoro wkada.
PerynspHo npoBepsauTe COCTOSiHUE YNMOTHEHUSI BOKPYT
ABepubl AyxoBoro wkada. B crniydae nospexaeHns
yNrnoTHeHns obpallanTecs B brivokavwmm LieHTp
TexHuyeckoro ObcnyxusaHus. He pekomeHayeTtcs
Monb30BaThCA AYXOBKOW C MOBPEXAEHHBIM YMIIOTHEHVEM.

3amMeHa namno4ku B AyXoBOM LuKady

1. OTKnounTE AyX0BOM LLKad OT ceTn
\\\

3J1IeKTponnUTaHna, CHUMUTE

CTEKITSIHHYIO 3aLLUMTHYHO KPbILLKY ramnbl
(cm. pucyHOK).

2. BbIKpyTuTE NaMMOYKy 1 3aMeHnTe
€€e Ha HOBYH TaKoro Xe Tuna:
HanpsbxeHue 230 B, mowHocTb 25 BT,
pe3bba E 14.

3. BoccTaHoBMTE HAa MECTO KPbILLKY U BHOBb MOAKIHOUMTE
OYX0BOW LKA K CETU SMNEKTPONUTAHUSI.

YucTka cTeknokepamMmyecKkon Bapo4HoOuU
naHenu

! He cnepyet nonb3oBaTbcst abpasmBHLIMK UIN
KOPPO3UBHBLIMM YUCTALLMMUN CPeACcTBaMy TakMMKU Kak
cnpav ANs YUCTKM OyXOBOK N MaHraros, NATHOBLIBOAUTENM
Unn CpeacTsa Ans yaaneHus pXaByvHbl, MOPOLLKOBBLIMU

YUCTALLMMM CPEACTBaMU UM abpasvBHLIMK ry6KaMu: oHK
MOTyT HeoBpaTUMO MouapanaTb MoBepXHOCTb U3aenus.

+ B kauecTBe perynspHoro yxoga A0CTaTOYHO BbIMbITb
BapOYHYIO NaHenb BriaXHoM ryGKOM 1 3aTEM BbICYLLUTb
KYXOHHbIM OYMaXKHbIM MOMNOTEHLIEM.

+ Ecnu BapoyHas naHenb CUIbHO 3arpsi3HeHa,
UCnonb3ynTe cneuunanbHoe YMCTsLLee CpeacTBo Ansl
CTEKITOKEPaMMYECKMX MOBEPXHOCTEM, OMOSIOCHUTE
BOOW 1 BbICYLUMTE.

« [ns ypaneHus CUnbHbIX 3arpsi3HEHWU UCMOMb3ynTe
cneumanbHbIM cKpebok (He npunaraeTcsa K U3genuio).
YpanavTe 3arps3HeHuss He3aMeanuTenbHO, He
OOXUNOAsACh OXNaXaeHus nsgenusi, Bo n3bexaHve
3aTBepaeBaHusi octaTkoB nuwn. OdeHb yaobHa ansi
YNCTKM MouYarka M3 NpPOBOSIOKM U3 HepXaBetoLeun
cTanu, cneuvanbHO Ans CTEKNoKepaMUYeCcKnx
NMOBEPXHOCTEM , CMOYEHHAS B MbINIbHOM PacTBOpeE.

+ Ecnu Ha Bapo4yHOM NaHenu crnyyavHoO pacnnaBunm1ch
Kakne-nmbo npeameThl UK NNacTUKOBbIE MaTepuarbl
Unu caxap, HesameanuTenbHO yaanuTe Ux ckpebkoMm ¢
elle ropsyemn NoBepxXHOCTY.

+ [lo 3aBepLUEHN YUCTKN BapoyHas naHernb MOXET ObiTb
obpaboTtaHa cneumanbHbIM 3aLMTHLIM CPeaCcTBOM Anst
yXo[a 3a CTEKIIOKEPAMUYECKMU MOBEPXHOCTAMU. OTO
cpeacTBo obpasyeT Ha NOBEPXHOCTY BapOYHOM MaHenm
HEBUAMMYIO 3aLUMUTHYIO NINEHKY, MPEAOXPAHSIIOLLYHO
NMOBEPXHOCTb B Clyyae yTeyek nuile B npoLecce
NpuroToBneHunsi. PexomeHayeTcsi Npon3BOaUTbL YUCTKY,
KOrga Bapo4vHasi MaHenb efBa Tennas uny xornogHasi.

+ Cnepyet Bcerga ononackuBaTtb BapOYHyHO MaHernb
YNCTOM BOAOU M HACyXO BbITUPATh: BO3MOXHbIE OCTaTK/
YNCTALMX CPEACTB MOryT 3aTBEpAETh NPY NOCNeayLLEen
roTOBKeE.

Yuctaume cpeancTea gnsa

KepaMuuyecKoii F'ae MoXxHo nNpuobGpecTn
NnOBEpPXHOCTU
Ckpebku duipMeHHbIe MarasuHbl,

CMeHHbIe ne3Bus YHUBEpMaru, cynepmMapkeThi.

COLLO luneta MarasvHbl 351eKTPOOLITOBOM

HOB BRITE TEXHUKN, XO39NCTBEHHbIE
Hob Clean mMarasuHsbl.
SWISSCLEANER

YucTka getaneu u3 HepKaBewLen cranm

Ha aetanax U3 HepkaBerllen ctann Moryt noAaBUTbLCA
NATHA, eCnn Ha HUX B Te4eHne ONUTeNnbHOro BpemMeHun
BO34EMCTBYET BOAA C BbICOKMM COAEPXaHMEM U3BECTU Unn
yncTALWMe cpeacTea cogepxalme docdop.
PeKOMeHAyeTCﬂ 0bUnbHO ONOJIOCHYTb unzgenuve u
TWAaTeNbHO BbICYLLNTDb.

TexHuyeckoe obGcnyxmBaHue

Mpwn obpawennn B LieHTp TexHuyeckoro O6cnyxmnsaHms
HeobXxoaMMO COOBLLUTL:

* mogenb u3genusa (Mog.)

* HOMep Tex. nacrnopra (cepumHbiv Ne)

MocnepHue cBedeHUst HAXOAATCA Ha 3aBOACKOM Tabnuuke,
pacnonoXeHHOW Ha U3Jenuu UMnu Ha ynakoBke.

22



MbI 3a60TMMCA O CBOUX NOKynaTensax u
cTapaemcs caenaTtb cepBUCHOE oGcnyXuBaHue
Hanbonee KayecTBeHHbIM. Mbl NOCTOAAHHO
COBepLeHCTBYyeM HallM NPOAYKTbI, YTOObLI
caenartb Bawe o6LeHMe ¢ TEXHUKOW NPOCTbLIM U
NMPUATHbLIM.

Yxopn 3a TeXHMKon

I'Ipop,nvlTe CpOK 3KcnnyaTauun n CHMU3btre BEPOATHOCTb
NONMOMKN TEXHUKN.

BocnonbayinTtech npodyeccmoHansHbIMU CpeacTBamMm
Ans yxoaa 3a TexHukon oT Indesit Professional gns
Hanbornee npocToro, ahheKTUBHOIO 1 NEerkoro yxoaa
3a Baluen 66ITOBOM TEXHUKOW.

MpoaykTsl Indesit Professional nponssogdarcs B
Wtanuu ¢ cobnogeHnem BbICOKUX €BPOMENCKNX
CTaHOapToB B 06nacTu Ka4ecTBa, SKOMormm u
©e30MacHOCTM MCNONBb30BaHUA U CO34aHbl C yHETOM
MHOrONETHErO OMbITa NPOM3BOANUTENS TEXHUNKM.
Y3HaliTe nogpobHee Ha cante
www.hotpoint-ariston.com B pa3gene «CepBuc» u
cnpawwmBanTe B MarasmHax Bawuero ropoga.

ABTOpU30BaHHbIe CePBUCHbIE LIeHTPbI

YTto6bl ObITE GNKe K HALLUM NOTPEOUTENAM, Mbl
co34anu LLUMPOKY CEPBUCHYIO0 CETb, 0COBEHHOCTbIO
KOTOPOW ABMNSIETCH BbICOKAsA MOArOTOBKA,
NpodEeCCUOHANN3M N YHECTHOCTb CEPBUCHBIX
MacTepoB. Ha cerogHsLWHNIA eHb OHa Hac4UTbiBaeT
okono 350 cepBUCHBIX LIEHTPOB Ha TeppUTOpUn
Poccun n CHT.

WX kOHTaKTbl Bbl MOXXETEe HanTK B CEPBUCHOM
ceptudukarte n Ha cante www.hotpoint-ariston.com
B pasgerne «CepBucy.

Ecnu Bam Hapo 06paTuUTLCA B CEPBUCHbIN LIEHTP:

BHumaHue! lMpu pemoHme mpebytiime
ucnosib308aHuUsI OPU2UHaJIbHBIX 3aMacHbIX
qacmell.

Opyryto nonesHyr nHcopmaumio m HoBocTu Bl
MOXeTe HaUTKu Ha caunTe
www.hotpoint-ariston.com B pasgene «Cepsucy.
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