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YcTaHOBKA

! BaxxHO COXpaHUTb JaHHOE PYKOBOLCTBO A ero
nocnenywLmnx KoHcynstaumm. B cnyvae npogaxn,
nepeaayn vnv nepeesaa npoeepsTe, YTobbl faHHOe
PYKOBOACTBO COMPOBOXAANo uagenwue.

! BHMMAaTENbHO NPOYMTaANTE MHCTPYKLMU: B HUX
coaepxaTtcs BaXHble cBefeHus 06 yCTaHOBKe,
aKkcnnyaTtauuy 1 6e3onacHoOCTV U3genus.

! YcTaHOBKa M3denusi MPOM3BOAMTCS B COOTBETCTBUM
C AaHHBbIMY MHCTPYKUMSMY KBanuULMPOBaHHbIMIU
cneumvanucTamu.

! JlioBas onepauys No perynsaumm unm TeXHUHECKOMY
obCcnyXMBaHUIO JOMKHA NPOM3BOAUTLCS TOMbLKO Mocre
OTCOEOVHEHWS 3NEKTPONpudopa OT CETY ANEKTPONUTaHMS.

PacnonoxeHune u HUBernmMpoBKa

! N3penue moxeT BbiTb YCTAHOBNEHO PSAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTA KOTOPbIX HE
NpeBbILLAET NOBEPXHOCTb BAPOYHOM MaHEenNu.

! MpoBepbTe, YTOOLI CTEHA, K KOTOPOW Npureraet
3aHsa YacTb u3genus, obina n3 HEBO3ropaemoro
mMaTepuana n yctondmsou kK Tenny (T 90°C).

Mopsigok mMoHTaxa:

nsgenve MoxeT ObiTb YCTAHOBIEHO Ha KyxHe, B

CTOMOBOW UNN B OOHOKOMHaTHOM KBapTupe (He B

BaHHOU KOMHaTe);

€Cnn BapoYHasa naHersb KyXOHHOW MIuTbl Bbille

MeOBernbHbIX 3NIEMEHTOB, HEOOX0ANMO OTOABUHYTL UX

OT NNUTBI HA paccTosiHne He MeHee 200 mm.

€Cn1 KyXOHHasi nnuTta ycTaHaBnvMBaeTcs nog

HaBeCHbIM LUKahoM, OH JOSKEH pacrnonaratbCcs Ha

BblcOTe He MeHee 420 MM OT NOBEPXHOCTU
BapOYHOW NaHernu.

3T0 paccTosiHMe JOMKHO
HOOD | ObITb 700 MM, ecnu
= win. 600 mm. = HaBecHble LKadbl
= '—+E- | BbLINOMHEHbI M3
é RE ;ﬁ BO3ropaemMoro matepuana
N Sl gl (cm. pucyHOK);
: £ 55 - HesanpasnsmTe

3aHABECKN 3a KYXOHHYHO

NnnTy 1 He Npubnxante

MX Ha paccTosiHne

MeHbLue 200 mm.

* BO3MOXHasi KYXOHHasl BbITSDKKA [OIMKHA ObITb
yCTaHOBIEHA B COOTBETCTBUM C UHCTPYKLUAMMU,
NPUBEOEHHBIMU B TEXHUYECKOM PYKOBOACTBE K
BbITSIXKKE.

— 000000 O

BbipaBHuMBaHue

Mpy HeOBXOAMMOCTU BbIPOBHATb
nsgenve BKpyTUTE B
cneumanbHble OTBEPCTUSA MO
yrnam B OCHOBAHWUM KYXOHHOU
NNWUTbLI NpunararoLlmecs

perynsaumnoHHble HOXKU® No
(CM. pucCyHOK).
Mpunarawowmecs HOXKN*
BCTaBMSOTCA N0 OCHOBaHWe
KYXOHHOU MAUTbI.

mﬁmﬂ

3ﬂeKTpM'-IeCKoe nogcoeanHeHue

MoacoeanHeHue kabensa anekTponuTaHus

Kabenb pac4ynTbiBaeTCd B 3aBUCUMOCTU OT TUNa
QNEeKTpU4eCcKoro coegnHeHnda no criegyrwouien
QIeKTpn4eckon cxeme:

400 3N ~u ! =
HOSRR-F 6x2.5 CEFUNEL 35363 | | T N
HO5VV-F 5x2.5 CEI-UNEL 35746
P
R ¢S oN

400V 2N v
+
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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

MNMopsigok nogcoeanHeHns kabens anekTponuTaHus

= 1. OTBMHTUTE Wypyn V

=

= Ha 3aXMMHOU KOpobKe 1
, CHUMWTE KPbILLKY (CM.

= PUCYHOK).

Z
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_
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2. yctaHoBUTE
COEaVHUTENbHYIO
nepembidky A (cm.
PUCYHOK) NO NpUBEAEHHOU
BbILLE 3MEKTPUYECKOU
cxeme 3axumHasi kopobka
pacyuTaHa Ha
MOHOpa3Hoe coeanHeHne
230 B: 3axumbl 1,2 1 3
COEeQIMHEHbI Apyr C
Apyrom; nepemblyka 4-5
PacrorioXXeHa B HYDKHEWN YaCTU 3aXXUMHOU KOPOOKW.

3. nogcoeanHute nposoga N u == B cooTBETCTBUM
CO CXeMoM (CM. pUCYHOK) N 0O ynopa 3akpyTute
BVHTbI 3aXXMMOB.

4. nogcoeovHNTE OCTaBLUMECS MPOBOAA K 3aXumam
1-2-3 1 3aKpyTUTE BUHTBI.

5. 3akpenuTe kabenb aNeKTponuTaHus B
cneunanbHOM KabenbHOM CarnbHUKE.




6. 3aKpouTe KpbILIKY 3aXMMHOM KOPOOKM, 3aKpyTUB
BUHT V.

MoacoeanHeHne KaGensa K ceTU 3neKTponuTaHus

YcTaHoBUTE Ha Kabenb aneKkTponuTaHus
HOPMarv3oBaHHYIO LUTENCENbHYO BUIIKY,
pacyMTaHHYK Ha Harpysky, yKasaHHyl Ha 3aBOACKOU
Tabnnyke nspenus.

B cniyyae npsiMoro nogkmnoYeHust K cetu
SMNEKTPONUTAHNS MEXAY KYyXOHHOW NIIUTON U CETbIO
HeobX0AMMO YCTaHOBUTb MYIbTUMONSAPHbIN
BbIKMOYaTENb C MUHUMAIbHBIM PACCTOSHUEM MeXay
KOHTaKkTamy 3 MM, pacUUTaHHbIN Ha OAHHYK Harpysky
M COOTBETCTBYHLINM AEUCTBYIOLLMM HOpMaTMBaM
(BbIKNOYATENb HE AOMKEH pa3MblkaTb NPOBOA
3a3emneHust). Kabenb anekTponuTaHus OOmKeH ObiTh
pacnonoXeH TakuMm ob6pa3om, YTOObl HU B O4HOMU
TOYKE ero TemnepaTypa He npeBbillana Temneparypy
nomelleHusa 6onee 4yem Ha 50°C.

Mepen nogcoeavHeHvem kabens npoBepkbTe

cnepymwouiee:

* 3MeKTpudeckas poseTka OormKHa ObITb coeavHeHa ¢
3a3eMIIEHMEM U COOTBETCTBOBATL HOpMAaTMBaM,;

* JlieKTpuyeckasa poseTka AOJIKHa ObITb paccynTaHa
Ha MakC/MMarbHYy NoTpebnsemMyo MOLHOCTb
n3aenus, ykasaHHyl Ha 3aBOACKOW Tabnuke;

* HanpsXeHue " 4actoTa TOKa CeTu OOJIKHbI
COOTBETCTBOBATb 3JIEKTPUYECKMM OaHHbIM
nagenus,

* QJIieKTpuyecKkasa pos3eTKa OO0JKHa ObITb cCOBMECTUMA
CO WwTencenbHOU BUITKOWN n3genud. B NPOTUBHOM
crniyydae 3aMeHUTe PO3eTKy Unn BUIKy,; He
ncnonb3ynTte yanmHntTenn nnn TponHUKN.

! Iagenve JomkHO BbiTb YCTAHOBEHO TaKUM
06pasom, 4TOObI aneKTpuyeckun kabens un
3NeKkTpopo3eTka Oblnn NEerko AOCTYMHbI.

! OnekTpuyeckmn kabenb n3genust He JOMKEH OblTb
COTHYT WK cXar.

! PerynsipHo npoBepsnTe COCTOsiHNE Kabens
3MNeKTPONUTaHNs 1 Npyu HeobxoaAnMOCTU nopyyanTe
€ro 3ameHy TOMbKO YNOMIHOMOYEHHbIM TEXHMKaM.

! Mpoussoautenb He HeceT OTBETCTBEHHOCTMU 3a

nocriegcTBUsi HECOGMIOAEHUS] NepPeYUCIIeHHbIX
Tpeb6oBaHuM.

* MimeeTca TONbKO B HEKOTOPbLIX MoAendax

TEXHUYECKHWE OAHHbIE

FabapuTtHble
pa3mepbl AyXOBOro
wkadpa BxWxI

34x41x38 cm

06bem n 53
ziiizugnzasmepbl LWwnpuHa 42 cm
pazorpeBaHus rnybuHa 44 cm
- BbicoTa 17 cMm.
HanpsixeHue n
yacToTa CM. Tabnuyky ¢ TEXHUYECKNMU
3NeKTPONUTAHNS XapakTepucTukamm
Kepamuueckasn
Bapo4Hasi naHenb
MepenHsas nesas
3aaHnaa neBas 1288 EI
3agHAA npaBas 1200 B
MepenHasa npaBas 1800 BI
Makc.
nornowaemas
MOLLHOCTb
KepamMuyeckumm 6000 Br
BapOYHbIMMU
naHensimm
Oupektnsa 2002/40/CE o6
3TMKETKaX 3NeKTPUYECKMxX
AyxoBbIx Wwkados. Hopmatnes EN
50304
Pacxop anekTpoaHepruu
TAENUYKA C HaTtypanbHas koHBekuns —
ANEKTPUYECKUM yHKUMs HarpeaHws: (=
¥ OAHHBIMU CrtaHpgapTHas;

3asBneHune o pacxoae
3MeKTPo3HEeprimn Knacca
NPUHYONTENBHON KOHBEKLUM -
PYHKLUA HarpeBaHus:
KoHauTepckas Bbinevka.
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Oupektnea EC: 2006/95/EC ot
12/12/06 (Hu3koe HanpskeHue) ¢
nocneaylLwnMm n3MeHeHUaIMn —
04/108/EC ot 15/12/04
(OnekTpomarHuTHas
COBMECTUMOCTb) C
nocneayoLwnMm n3MeHeHnaIMn —
93/68/EEC ot 22/07/93 ¢
nocneayLwnMm U3MeHeHnaIMn —
2002/96/EC.

1275/2008 (Stand-by/ Off mode)




OnucaHue usgenus

I
Oo6wuu Bng
Cteknokepamunuyeckas
BapouYHasn naHernb
MaHenb ynpaBneHma ——— HAMPABNAOLNE
LA NPOTUBEHEN N PELIeTOK
A nonoxeHue 5
PELUETKA : TR nonoxenne 4
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Perynupyeman Hoxka Perynmpyeman HOXKa

MaHenb ynpaBneHus

WHpnkaTtop PykoaTka
TEPMOCTATA NMPOrPAMMBI
PykoAaTka NHpankaTop
TEPMOCTATA PABOTA KOH®OPOK
OneKTPOHHbIN
Taﬁmep Daee f O [? o0 8 O 08 0
nporpamMmupoBaHua NG N N N
NpUroToBNeHNA ‘B . Q@”O‘“ :@ZI@Z @ @
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PykoaTtkn FAJTIOFEHHBIX
HarpeBaTesbHbIX 30H




BknroyeHue u akcnnyartaums

! Mpn nepBoM BKMOYEHUN AyXOBOrO LiKada
pekoMeHayeM MpoKanuTb ero NpMMeEpPHO B TeYeHune
30 MUHYT Npu MakcMmansHOW TemnepaType C
3aKkpblTon ABepuen. 3aTem BbIKNIOYMTE OyXOBOU
wkady, oTKpouTe ABepLy M NPOBETPUTE NOMELLEHNE.
3anax, KOTopbln Bbl MOXETE NMOYyBCTBOBAaTb, BbI3BaH
ncnapeHnem BeLLEeCTB, MCMOMNb30BaHHbIX OIS
npegoxpaHeHnst AyxoBoro Likada.

! Mepen Hayanom akcnnyaTaunum HEOH6XOAMMO CHATb
NNeHKy, HakrneeHHy ¢ 60KoB nsgenus.

BknioyeHue gyxoBoro wkada

1. BbibepuTe HyXHyK NporpaMmy MpUroTOBIEHNS MpU
nomowm pykositkm NMPOIMPAMMBI.

2. Bbibepute Temnepatypy, PEKOMEHAYEMYIO ANs
AaHHOM MpOorpamMMbl UIN HYXXKHYKO BaMm TemnepaTypy
npy nomowm pykostkm TEPMOCTAT.

B cneunanbHoun Tabnvue npvBoAMTCS NepeyeHb
TUMNOB MPUrOTOBIIEHNSA C COOTBETCTBYOLLMMU
pekoMeHayembIMu TemnepaTypammn (cm. Tabnuya
rnpueomosrieHusi 8 dyxoeo20 wkagy).

B npouecce npurotoBneHus B ooy MOMEHT MOXHO:

* VM3MEHWTb Nporpammy NpPUroTOBIEHUS NPY NOMOLLN
pykoaTkn NMPOIMPAMMBbI;

* M3MEHWUTb TemnepaTypy npu NOMOLLU PYKOSITKA
TEPMOCTAT,;

* 3anporpaMMuMpoBaThb MPUrOTOBMEHUE N BpeMS
OKOHYaHWUSA NPUrOTOBIEHUSA (CM HUXeE);

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

! Hukorga He cTaBbTe HUKAKMX NPeaMETOB Ha OHO
AYyXOBOro wkada, Tak kak OHU MOryT MOBpPeauTb
aManMpoBaHHOE MOKpbITME. VIcnonb3ynte nonoxeHve
1 HacTpomkn OyxoBOro wkada Tonbko Ans
NPUroTOBINEHUS Ha BepTENne.

! Bcerga crtaBbTe Nnocydy Ha npunaratoLLyrocs
peLeTky.

Unaukatop TEPMOCTATA ﬂ
BkntoyeHne aT0ro nHAMKaTtopa O3Ha4aer, YTo

AyxoBou wkad HarpeaeTcs. MHaukaTtop racHer,
Korga BHYTpU AyXOBOro wkada byaer AoCTUrHyta
3afjaHHas Temnepatypa. Ha gaHHom aTane
WHOMKATOP TO 3aropaeTtcs, TO racHeT, NokasbiBasi, YTo
TepMocCTaT BKIIOYEH 1 NOAdepXKMBaeT Temnepartypy
HEN3MEHHOM.

OcBeweHne ayxoBoro wkada

Bknitovetcs, korga pykositka NMPOIMPAMMBbI
yCcTaHaBnvBaeTcs B noboe nonoxexve kpome “07, n
OCTaeTCs BKMHYEHHbIM 0 TEX Nop, Noka paboTaeT
ayxosou wkad. Mpu Beibope nonoxeHus npu
NMOMOLLM PYKOSITKM OCBELLEHME BkMovaeTcsa 6e3
NOAKMIOYEHNS HarpeBaTernbHbIX 3IEMEHTOB.




MporpaMMbl NPUroTOBNEHNS

! [Ina BCcex nporpaMmMm MOXHO 3adaTb Temnepartypy ot 50°C
0o MAKC kpowme:

 TPUIb n JBOVHOW M'PUJIb (pekomeHnayeTcs
ycTtaHaBnumeaTb Tonbko MAKC. temnepatypy);

+ NBOMHOW BEHTUITMPOBAHHbBIV MPUJTb
(pekomeHayeTcsa He npeBbiwaTtb Temnepatypy 200°C).

I:l Mporpamma CTATUMECKAA OYXOBKA

BknioyatoTc ABa HarpeBaTerbHbIX 3rIeMeHTa:
HWXXHUWN 1 BEPXHUU. B pexume TpaauuMoHanbHOro
NMPUroTOBINEHUSA PEKOMEHOYEeTCs UCMOob3oBaTh
TONbKO OAIVH YPOBEHb: MPU UCMONb30BaHUN
HECKOJTbKMX YPOBHEMW pacnpenerieHne TemrepaTypbl
OyaeT HeonTUManbHbIM.

lMporpamma PyHKMUA KOHAUTEPCKas Bbineyvka

BkntovaeTcs 3agHUM HarpeBaTernbHbIM 37IEMEHT U
BEHTUNSTOP, 0becneurBasi yMEpPEHHbIM 1 OOHOPOOHbIN XKap
BHYTPU AyXoBKM. [laHHas pyHKUMSI pekomeHayeTcs Ans
NPUrOTOBNEHNS AenuKaTHbIX Britog (Hanpumep,
KOHOWUTEPCKMX n3penuu, Tpebyrowyx nogbema Tecta) u
MENKOW BbIMEYKM OOHOBPEMEHHO Ha TPEX YPOBHSIX.

Mporpamma ®yHKUMA nuyua

BkntoyatoTcs HKHUM 1 Kpyrnbin HarpeesaterbHbIe
3rEMEHThI Y BEHTUNATOP. Takoe CoHMeTaHne No3BonseT
ObICTPO pa3orpeTb AyXOBKY C Bornee CUrbHbIM
BbleneHnem Xxapa CHuay. Ecrn MCNONb3ytTCA HEeCKOINMbKO
YPOBHEN OAHOBPEMEHHO, HEOOXOAUMO MEHSTL MECTamm
Gntona B cepeavHe 1x NPUroTOBMEHNS.

|Z| Mporpamma YHuBepcanbHasa ¢pyHKUUA

BrkritouatoTcst BCce HarpeBaTerbHble 3NeEMEHTbI (BEPXHUM,
HVDKHUW U KPYTTIbINY) U BEHTUISATOP. Tak Kak >xap sSBnsietcst
MOCTOSIHHBIM BO BCEM JyXOBOM LUKaddy, BO3OyX
obecrieuBaeT OQHOPOAHOE NPUrOTOBEHNE U
NoapymMsiHMBaHVe npoaykTa. MoxHO O0gHOBPEMEHHO
UCMOnb30BaTh He Goree ABYX YPOBHEW B [lyXOBKE.

E Mporpamma FrPUIb

BkrtoyaeTcs LeHTpanbHas YacTb BEpXHEro
HarpeBaTenbHOro anemeHTa. Bricokasi TeMnepartypa v xap
MPsIMOro AEUCTBUS MPUIs pekoMeHayeTcs ans
MPUrOTOBMEHWS NMPOAYKTOB, HY>KOAILLMXCS B BbICOKOM
NOBEPXHOCTHOW TemnepaType (TENSYUN U TOBSDKUX
OudLLTEKCOB, BbIPE3KW, QHTPEKOTOB). JTO NMporpaMma He
TpebyeT 6orbLIOro pacxoda SHepri1, naeansHO NOAXOAUT
Ansi IPUroTOBNEHNS HA rpune HebOoMbLLMX NOPLWN.
MomecTuTe NPOAYKT B LIEHTP PELLETKM, TaK Kak Xap He
pacnpocTpaHseTCst Mo yrnam.

Mporpamma ABOUHOW MPUMb

370 rpunb GonbLuero pasmepa ocobon hopmel,
nosbiarowwmm Ha 50% 3¢bdeKTBHOCTb NPUFOTOBIEHNS,
NO3BOMSAOLLMM PacnpOCTPaHEHNE XKapa Mo Yriam.
Vcnonb3ynTe aToT pexvm rpunsi 4nst 0O4HOPOAHOIO
noapyMsiHUBaHUsI.

Mporpamma GRATIN

Bkntoyaetcst BepxHUM HarpeBaTenbHbIN ArIEMEHT, BEPTEN U
BeHTUNATOP.(rae umeetcs) CodetaeT ogHOHanpaBneHHoe
BblJEIEHNE >Xapa C NPYHYAUTENBHON LMPKYNsSumen
BO3yxa BHYTPW OyXOBOrO Lkada. 310 NpensATcTByeT
06ropaHmnto NoBEPXHOCTM MPOAYKTOB, MOBLILLAS
MPOHMKAIOLLYIO CMOCOBHOCTb Kapa.

! [ins npurotoBnenus B pexumvax MPUJTb, JBOMHOU
MPUJTb n GRATIN (MNogpymsaHuBaHue) ABepLa QyxOBOro
wikadha JormkHA ObITb 3aKpbITa.

BepTten*

BkrtoueHve BepTena npomsBoanTcs
crieqytomm obpasom:

1. yctaHoBWTE NPOTUBEHB Ha 1-bin
YPOBEHb;

2. yCTaHOBUTE feparterb BepTena Ha 4-
bl YPOBEHb 11 BCTABLTE BEPTEN B
creLviarnbHoe OTBEPCTUE B 3aHEUN CTEHKE
OyXOBOro LuKkadha; (CM. puCyHOK)
Knroqme Bepren npy nomoLum pykositku NPOMPAMMBbI

I'Ipalcmqecme coBeTbl MO NPUroToBIIEHUIO

! B pexxvme BEHTUNMPYEMOTO NPUrOTOBIEHNS HE
ucnonb3yute 1-bin 1 5-biv YPOBHW: OHU NOABEPraloTCs
NPSMOMY BO3OEUCTBUIO ropsivero Bo3dyxa, KOTOpbIY MOXET
OKedb AenvkaTHble NpoayKThl.

YHuBepcanbHasa dyHKUMA

* WcnonbaytoTcsa 2-om 1 4-bin YPOBHU, Ha 2-0U
nomMeLlarTca NpoaykThl, Tpebywuime 6onee
WHTEHCUBHOIO Xapa.

* YCTaHOBUTE NPOUTBEHb CHM3Y, a PELUETKY CBEpXY.

rPnIb

* [lpwn ucnone3soannm MPUSTA n BOVHOIO MPUIA
yCTaHOBUTE peLleTKy Ha 5-bi ypOBEHb U NPOTUBEHD
Ansa cbopa cokoB (kupa) Ha 1-bin. MNpu
ucnone3oBaHun pexuma GRATIN (MogpymsHusaHue)
YCTaAHOBUTE PELLETKY Ha 2-0M Unun 3-Mm ypoBEHb, a
NpoTUBEHb Ha 1-bin Ansi cbopa COKOB.

» PekomeHayetcsl BbIOpaTb MakCUMarbHY MOLLIHOCTb
AyxoBku. He Gecnokoutech, ecnn BEPXHUM SrEMEHT
He OCTaeTCH NOCTOSIHHO BKITHOYEHHBIM: ero paboTa
yrnpaBnseTca TepMOCTaToOM.




DyHKUMA nuuya

*  Vlcrnonb3yyre NpoTVBEHb U3 JIEMKOMO artoMVHUS,
YCTaHABMMBAsi €70 Ha MPUIaratoLLOCs PELLIETKY.
[Mpyv 1Cronb30BaHUM MPOTUBEHS BPEMS! BbIMNEHKA
YONVHSIETCS, YTO 3aTPYOHSET MOMyueHV e XPYCTSALLEN ML,
B cny4dae BblNne4dykn nuuubl C 0BUNBbHON HAYUHKOU
pekomMmeHayeTCA NOJIOXKUTb Ha NuuLy Cbip
MoLLapenna B cepeauHe BbIMeYKM.

MporpammupoBaHMe NPUroTOBNIEHUA NpU
NOMOLLU 3NEKTPOHHOro Taumepa

HacTpoika
NPOAOIKUTENBHOCTU
npurotoBneHusi| |HacTtpoiika BpemeHn
3aBepLUeHUs1 NPUroTOBIEeHUsl
HacTtpoiika o6paTHoro
oTcueTa BpeMeHU

HacTtpoiika
YacoB

nES 0

]

o O
= o

B O

KHonka-nepeknto4yarenb
HacTtponka yacos

! Taimep moxeT BbITb 3anporpaMMMpoBaH Kak npu
BbIKIMIOYEHHOW, TaK N NPU BKIKOYEHHOW OYXOBKE.

1. HaxXmuTe HECKONbKO pa3 KHOMKY @ 00 Tex nop,

noka Ha gucnrnee He 3amuraet CUMBOII @ "
nepsble ABa UUPPOBbIE 3HAYEHNS;
2. Haxmute kHomnkm “+” n “-” Ana HacTPOWKN BPEMEHMW.

3. BHOBb HaXXMuTe KHOMKY ® [0 Tex nop, noka Ha
auvcnnee He 3amuraloT cnegylowme asa LMppoBbIe
3HayeHus.

4. Haxxmute KHOMKM “+” 1

ANA HAaCTPOWMKM MUHYT.

5. BHOBb Ha>XMWUTE KHOIKY @ ans noaTeepXaeHuns.
! Ecnn Bbl HE HaXXMMaeTe HUKaKmMX KHOMOK, HACTPOWMKU
aBTOMaTUYECKN COXpaHsATCs Mo npowiecteun 10 MUHYT.

Py4yHou pexum

Mocne BKMOYEHNsT QyXOBOrO LWKad)a M HAaCTPOWKM 4acos,
nporpaMmmMep nepekntoyaeTcd B «Py4HON pexumy, B
KOTOPOM MOHO BKITHOUUTL OCTarbHbIE OYHKLNM

nporpaMmmMepa npuv noMoLLM nepeknoyaTens ®.
[Monb3oBaTb CMOXET BKIHOYUTL AYXOBOW LiKad
HEeNoCpPeACTBEHHO MpPY MOMOLLUM PYKOSATOK Ha KOHCOMU
ynpaBneHuns.

Hactpoiika o6paTHoro orcuyeta Tanmepa

! O1a dyHKUMS He NpepbIBaEeT NPUrOTOBNEHNE U HE
BNMsieT Ha paboTy AyxoBOro wkada; CAyXuUT TONbKO
ANsi BKIHOYEHNS1 3BYKOBOMO CUrHana no UctevyeHuu
3a[jaHHOrO BPEMEHM.

1. HaxXmuTe HECKONbKO pa3 KHOMKY @ 00 Tex nop,

noka Ha gucnnee He 3amuraet CUMBOII ﬂ "
nepeble ABa LUPPOBbIe 3HAYEHNS;
2. [Ina HacCTpOWKM YacoB BbIMOSTHUTE Onepaumu,
OnucaHHble Bbile B NyHKTax 2 u 5.
Ha gucnnee nosiButcs obpaTHbIA OTCYET, MO
3aBepLUEHNM KOTOPOro BKIIOYMTCA 3BYKOBOW CUrHan
(OTKMIOYNTL KOTOPBIN MOXHO MPX MNOMOLLM Mo6oNn
KHOMKWN MW KOTOPbIA OTKIMIOYMTCA Cam yepes OAHY
MUHYTY).

HacTpoinka npogonxntenbHOCTU NPUrOTOBIIEHUSA
! Heobxoammo BeIGpaTh pexum NpUroToBreHus nepen
Ha4yanoM HaCTPOWKM.

1. HaxXmuTe HECKOnbKO pa3 KHOMKY @ 00 Tex nop,

noka Ha gucnree He 3ammraeT CUMBOIN LZ, "
nepsoensa UUMPOBOE 3HAYEHNE.

2. [1ns1 HacCTpOWKM 4YacoB BbIMOMHUTE Oonepauunu,
OnucaHHble Bbile B NyHKTax 2 u 5.

* [lpumep: B 9:00 Bbl 3apaeTe npurotoBneHue, Ha
KoTopoe notpebyetcs 1 yac 15 MuHyT. MNpurotoBneHne
aBTomaTtudeckun 3asepumntca B 10:15.

Hactpoika Hayana npurotoBneHus ¢

3aAepxKKon

! Heo6xoammo 3agaTb NPOAOCIHKUTENBHOCTb

NPUroTOBNEHUS Nepea HaCTPONKOW 3a4epKKN.

1. BbeINnonHuTE BbILLIEONWUCaHHbBIE MHCTPYKLMKU NO
«HaCTpOWiKe NPOAOCIHKUTENBHOCTH NPUrOTOBIIEHUSAY.

2. 3aTem HaXMuTe KHOMKY @ 00 Tex nop, noka Ha

aucnnee He 3amuraeT CUMBOIT @, n gBa
LMdpOoBbIe 3HAYEHUS.

3. [Ins1 HacCTpOKikM 4YacoB BbINOMHUTE Oonepaumu,
OnucaHHble Bblle B NyHKTax 2 u 5.

* [Npumep: B 9:00 Bbl 3apgaete npoaomKUTENBHOCTb
npurotosnexHus 1 yac 15 MUHyYT; 3agaHHoe Bpems
okoHuyaHuns npurotosnenns 12:30. MNporpamma
aBTOMaTu4eckn Ha4yHeT npurotosneHve B 11:15.

HacTponka cumMtaeTcs 3aBepLUEHHON, Korga

3aroparoTcsi CUMBOIIbI + g r @737-. Ha gucnnee
BPEMEHW nonepemeHHO nokasbiBaeTcs BpeMs
OKOHYaHWS 1 NPOAOCIIKNTENBHOCTb NPUrOTOBMEHMS.

Mopsagok OTMeHbl HaCTPOWUKU
HaxmuTe KHomky “-” BNNOTb A0 BM3yanu3auumn Ha
avcnnee 0:00.




Tabnuua npuroToBrneHUs B AyXO0BOM LuKady

Mporpammb! MpoaykTbl Bec (kr) YpoBeHb Bpems PekomeHpyemas MpoaonmxunT-Tb
HarpeBaHus Temnepartypa NPUroToBNEeHUA
(MUH.) (MUHYTBI)
YTka 1 3 15 200 65-75
Xapkoe 13 TenAT!HbI UNn roBAANHbLI 1 3 15 200 70-75
TpaanunonaniHan YKapKoe 13 CBUHMHbI 1 3 15 200 70-80
Ayxoska MedeHbe (necouHoe) - 3 15 180 15-20
MecoYHbI TOPT C HAYUHKON 1 3 15 180 30-35
MecoyHbI TOPT € HAYUHKON 0.5 3 15 180 20-30
®pyKTOBbLIN TOPT 1 3unm 4 15 180 40-45
Kekc 0.7 3 15 180 40-50
Bucksut 0.5 3 15 160 25-30
DyHKUUA BnuHbl ¢ HauMHKOM (Ha 2-X YPOBHSAX) 1.2 2vnn 4 15 200 30-35
KoHAuTepcKas Menkune kekcbl (Ha 2-X YpPOBHSAX) 0.6 2vnn 4 15 190 20-25
Bbineyka MeyeHbs 13 cnoeHoro TecTta ¢ CbipoM (Ha 2-
YX YPOBHSIX) 04 2vnn 4 15 210 15-20
Jknepbl (Ha 3 ypoBHAX) 0.7 1vnm 3 vnn 5 15 180 20-25
MeyeHbe (Ha 3 ypoBHSX) 0.7 Tvmm 3vnmn 5 15 180 20-25
Bese (Ha 3-x ypoBHsXx) 0.5 1vnm 3 vnun 5 15 90 180
Muuua 0.5 3 15 220 15-20
DyHkuma Muuua Xapkoe 13 TenAT1HbI UNn roBAANHbLI 1 2 10 220 25-30
Kypuua 1 3um 4 10 180 60-70
Muuua (Ha 2 ypoBHAX) 1 2vnn 4 15 230 15-20
Na3saHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua ¢ kapToLLKoi 1+1 2vnn 4 15 200 60-70
MynbTUnpM- Ckymbpus 1 2 10 180 30-35
Kekc 1 2 10 170 40-50
roTosnenue SKnepbl (Ha 2 ypoBHSIX) 05 2vm 4 10 190 20-25
MeyeHbe (Ha 2 ypoBHSAX) 0.5 2vnn 4 10 180 10-15
BuckButHbIN TOPT (Ha 1 ypoBHE) 0.5 2 10 170 15-20
BuckBUTHBIN TOPT (Ha 2 ypOBHAX) 1 2vnn 4 10 170 20-25
Hecnapgkue TopThbl 1.5 3 15 200 25-30
Kambana v kapakaTuubl 0.7 4 - 100% 10-12
Kanbmapbl 1 kpeBeTku Ha wamnypax 0.6 4 - 100% 8-10
Kapakatuupl 0.6 4 - 100% 10-15
®une Tpecku 0.8 4 - 100% 10-15
OBoLymn-rpunsb 0.4 3vunn 4 - 100% 15-20
Fpunb Tenauun buditexc 0.8 4 - 100% 15-20
Kon6acku-unukayku 0.6 4 - 100% 15-20
Fam6yprep 0.6 4 - 100% 10-12
Ckymbpus 1 4 - 100% 15-20
®apLumpoBaHbI ropsunii 6yTepbpoT (unm -
obxapeHHblii xneb) 4006 4 - 100% 3-5
Tenauun budutexc 1 4 5 Make. 15-20
OT6MBHbIE 1 4 5 Makce. 15-20
ambyprep 1 4 5 Makc. 7-10
- Ckym6pusi 1 4 5 Makc. 15-20
AsoiiHodt rpunt lopsune Gytepbpoabl 4 wr. 4 5 Makce. 2-3
Ha BepTtene
TenaTuHa Ha BepTene 1.0 - 5 Make. 70-80
Kypuua Ha BepTene 2.0 - 5 Makce. 70-80
Kypuua-rpuns 1.5 2 10 200 55-60
Kapakartuupl 1.5 2 10 200 30-35
Ha Beptene
TenaTuHa Ha BepTene 1.5 - 5 200 70-80
Gratin Kypuua Ha BepTene 1.5 - 5 200 70-80
(MoppymsiHMBaHue) BapaHuHa Ha BepTene 1.5 - 5 200 70-80
Ha BepTene ¢ HeckomnbkMMM LLaMnypamu
(roe nmeetcs)
Wawwnbik 1.0 - 5 Makce. 40-45
OBOLLHO LIALNbIK 0.8 - 5 Makce. 25-30




CTeknokepamunyeckas

Bapo4Hasi naHersb

! Ha cTekngHHOM NOBEPXHOCTM BapOY4YHOWN NaHenm
MOTyT ObITb BUAHbI CalnbHbIe Cneabl OT Kres,
HaHeCeHHOro Ha npoknagku Nepea Havanom
aKcnnyaTaumu m3genua crieqyet yaanutb crefbl
Krnesi npu NOMOLLUM cneumanbHoOro HeabpasnBHOro
MotoLero cpeactea. B nepsble Yackl paboTbl Bbl
MOXeTe MOYYBCTBOBAaTb 3amnax XOKeHOW pe3uHbl,
KOTOpbI BbICTPO Nponajaer.

BknroyeHue n BbIKNOYEHUE BapPO4HbIX
30H

[na BKMOYEHMS BapOYHOM 30HbI MOBEPHUTE MO
4YacoBOW CTpernke COOTBETCTBYIOLLUIA Perynatop.
[nsa BbIKNIOYEHNSA NOBEPHUTE PErynaTop npoTus
YacoBou cTperkn Ha «0».

Bkniovenne nHamkatopa 30OHbI BKIMKOYEHDI
NoKasblBaeT, YTO Kakas-TO U3 BAPOYHbIX 30H Ha
BApOYHONM MaHenu BKIIYEHa.

Bapquble 30HbI

Ha Bapo4HOWM NaHenn Haxo4saTCs ANEeKTpU4eckne
ranoreHHble HarpeBaTeNbHble 3NIeMeHThI. B paboyem
pEXMME OHWU packanarTCsa 0O KpacHa:

A. BapoyHas 30Ha co
w1 O, cnvpansMu HakanueaHus.

\ ’ B. VMiHankaTop Harpesa:
NnokasbIBaET, YTO Temneparypa
B COOTBETCTBYIOLLEN BapOYHOW
30He npeBbiwaeT 60°C, Takke
B Criydae, ecnv 3rieMeHT
BbIKMIOYEH, HO €Lle He OCThI.

A— L .l
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Bapquble 30Hbl CO cnupandMun HakanuBaHusA.
Cnmpaanble ANneMeHTbl HakanmBaHUA COCTOAT U3
KpYrnbIX CONPOTUBEHWI, KOTOPbIE packansTca 4o
KpacHa 3a Tonbko 10 — 20 cekyHA nocne nx
BKIMHOYEHUA.

Mo3uung (OobIYHaga unu obicTpas KoHpOopKa

0 Bbik/ito4eHo
1 MpuroToBneHne oBOLEN,PbIObI
2 MpurotoBneHme kapTodensa Ha napy,

cynoB,daconu

MpurotoBneHne n BblaepXuBaHme
BONbLINX KONNYECTB NMULLN

)KapeHbe (cpeaHee)

>KapeHbe (ycuneHHoe)

ojla|d~] ©

XapeHbe [0 Kopouku,kunsayeHne

MpakTuyeckne pekomeHpauum no
MCNONb30BaHWIO BapO4YHOW MaHenu m
* Vcnonb3dynTte nocygy C NioCKUM TONCTbIM AHOM,

naeanbHO MpurerarwmmMm K Bapo4yHON 30HE;

koo

* Vcnonb3yinTe KacTponu ¢ JHOM Takoro AguameTpa,
4YTOObI MOMHOCTLIO 3aKPbITb BAPOUHYO 30HY 411N
ONTUManbHOrO MUCMOSIb30BaHUA BCEro
BblAensemMoro Tenna;

* npoBepbTe, YTOOLI AHO KacTplonb ObINO BCeraa
CYXMM U YUCTbIM: Takum obpasom rapaHTupyeTcs
OoNnTMMarnbHOE NpureraHMe K BapovHbIM 30HaM, a
TakXke npoaneBaeT CPOK Cry>Obl BapOYHOM NaHenu
N KacTpHonb;

* He crnefyeT UCMOMnb3oBaTb Ty e Mnocyay,
MCMONb30BaHHYH Ha ras3oBblX KOHGOPKaX:
KOHLEHTpaLKMs Tenmna Ha ra3oBblX KOH(OPKax
MOXeT AedopMmnpoBaTh AHO NOCYAbl U HAPYLUUTb
npuneraHne K BapO4YHOMN 30HE;

* HUKOrga He OCTaBNSAWTE BapOYHbIE 30HbI
BKITHOYEHHbIMU 6€3 MoCyabl, Tak Kak 3TO MOXEeT
NnoBpeauTb UX.




MpeaoCTopOXHOCTU U

peKkoMeHaaLumu

! Vilapenue cnpoekTMpoBaHO 1 U3rOTOBIIEHO B COOTBETCTBUM
C MeXayHapoAHbIMM HopMmaTBaMu Nno 6e3onacHoCTH.
HeobxoaMmo BHUMATESNbHO NpoYMTaTh HacTosLme
npeaynpexaeHns, COCTaBnNeHHbIE B LIENSX BalLen
6e3onacHocTy.

OGUJ.Me TpeboBaHUs K 6e30MnacHOCTH
CTemOKepammquKaﬂ Bapo4HaaA naHesb ABNnAeTCA
YCTOMYMBOM K CKavkam Temrepatypbl 1 K yaapam. Tem
He MeHee criegyeT NOMHUTL, YTO N1e3BUA U OCTpble
KYXOHHble NMp1bopbl MOTYT MNOBPEAUTL NMOBEPXHOCTb
Bapo4HOM naHenu. B crnyvae noBpexaeHns BapoyHOU
naHenn HesamMmegnnTernbHO OTCoeaANHUTE LUTEenceribHy
BUIKY MaHenu OT CETY 3NEKTPONUTaHKS, obpaLlanTech
TOJBbKO B YNMOJIHOMOYEHHbLIN LEHTP TEXHNYECKOro
obcnyxvBaHvs 1 TpebynTe YCTaHOBKU TOMBKO
opuvrMHanbHbIX 3anyacTten. HecobrnitogeHve
BblLLEYKa3aHHbIX pekoMeHOaLUun MOXeT
CKOMMpPOMETMpOoBaTL Ge3onacHoe yHKLUVOHUPOBaHNE
n3genus.

» [laHHOe n3penue npegHasHadYaeTcsa ans
HenpoeCCMoHanbLHOro MCMosb30BaHUS B AOMALLHMX
YCrOBUSAX.

 3anpeLlaeTcs ycTaHaBnMBaTb U3AENEe Ha ynvue, Aaxe

rof HaBecoM, TaK Kak BO3AEVCTBME Ha Hero AoXasa w1
rPO3bl SBNAETCH YPE3BbIYAVHO OMACHBIM.

 He npvikacantech K U3AENUIO BIaXKHLIMU PyKamu,
BOCUKOM MMM C MOKPLIMU HOTaMM.

* W3penve npeaHasHa4eHo ANs MPUrOTOBEHNS
MULLEBLIX NMPOAYKTOB, MOXET ObITb MCMONb30BaHO
TOIbKO B3POCHbIMM NMULI@MI B COOTBETCTBIM C

WHCTPYKUMAMU, NpvBedeHHbIMX B JaHHOM TEXHUYECKOM

PYKOBOACTBe.
+ [laHHOe TexHnyeckoe pPyKOBOACTBO OTHOCUTCS K
ObITOBOMY anekTponpubopy knacca 1 (oTaenbHoe
nsgenve) unm knacca 2 — nogrpynna 1 (BCTpoeHHoe
MeXOy 2 KyXOHHbIMU 3rieMeHTamu).
* He paspewaunte getsam urpatb psgom C U3Aennem.

* VI3Gerante KOHTAKTOB NMPOBOOB 3IIEKTPONUTAHNS APYTUX

ObITOBbIX 3MEKTPONPUOOPOB C rOPAHYUMUN HYACTSAMM
nsgenvs.

* He 3akpbiBanTE BEHTUNALMOHHbBIE PELLETKU U OTBEPCTUS
paccevBaHus Tenna.

* Wspgenve npegHasHayeHo ANS NMPUroToBNEHUA
NULLEBbIX NPOAYKTOB, MOXET ObITb UCMOJIb30BaHO
TONbKO B3POCIbIMU NULAMU B COOTBETCTBUM C
MHCTPYKUMAMM, NPUBEAEHHbIMU B AAaHHOM
TeXHU4eckoM pykoBoacTtBe. Jllo6oe agpyroe ero
ucnonb3oBaHue (Hanpumep: oToMnJieHue
noMeLLeHnsl) CYUTaeTCs HeHaamnexawmm u
cnepoBaTenbHO onacHbiM. [ponsBoauTens He
HeceT OTBETCTBEHHOCTU 32 BO3MOXHbIN yLlepo,
BbI3BaHHbIA HeHaAseXalMMm, HenpaBubHbIM U
Hepa3yMHbIM UCMOJIb30BaHUEM U3AENUS.

* He knaavte Bosropaemble Matepuaribsl B HYBKHAM OTCEK Ui
B JyXOBOW LLKad): MpW Cry{avHOM BKIFOHEHWM M3nernms
Takue MaTepviaribl MOTyT 3aropeThCs.

+ Korga nsnenve He mcnonb3yeTtcsi, BCerga npoBepsauTe,
YTOObI PYKOSITKM HAXOAWUIMCH B MOMNOXEHUN °.

* He TaHuTe 33 NpoBOA ANeKTponuUTaHus Ans
OTCOEOVHEHUST BUTKW U3OENWSA U3 3MNEKTPUYECKON
PO3€eTKM, BO3bMUTECH 3a BUIMKY PYKOU.

* [epen Ha4anoM YMCTKM UM TEXHNYECKOTO
obCcnyKmMBaHUs M3nenusa Bceraa BblHAManUTe
LUTENCenbHYHO BUIKY 13 3IEKTPOPO3ETKM.

* B cnyyae HeuncnpaBHOCTM KaTeropuyeckn 3anpeLuaeTcs
OTKpbIBaTb BHYTPEHHUE MEXaHV3Mbl U3AEMUS C LIEMbo
CaMOCTOSITENBHOrO pemMoHTa. ObpaTuTeCh B LIEHTP
TEXHUYECKOTO 0BCMYKMBaHWS.

* He crtaBbTe TAXEnble NnpeaMeTbl Ha OTKPbLITYH
ABepLy OyXOBOro wkaca

* He nomeLante Bo3ropaembix NPegMETOB B HUXHUN
OTCEK.

* BHyTpeHHss NoBEPXHOCTDL SALLMKaA (€CNN OH MMEETCH)
MOXET CUMbHO HarpeTbCs.

YTunusaumus

*  YHUYTOXEHME YNaKoBOYHbIX MaTepuanoB: cobnogaunte
MECTHbIE HOPMaTMBbI MO YTUMM3ALMKN YNaKOBOYHbIX
mMaTepu1arnos.

» CornacHo Eponevckon Oupektuee 2002/96/CE
KacaTenbHO YTUNU3aLMN SNEKTPOHHBIX 1 SNEKTPUHECKNX
anekTponpubopos (RAEE) anektponpubopbl He AOMmMKHbI
BblOpackIBaTLCst BMECTE C 0BbIMHBbIM FrOpPOACKM
MycopoM. BbiBeaeHHble 13 CTpOosi Npubopbl AOMMKHbI
cobupaTbCsl OTAENBHO A4S ONTUMM3ALIMN UX YTUNM3aLmm
N pekyrnepawuum COCTaBnsAoLLMX X MaTepuarnos, a
Tarke Ans 6e30MacHOCTN OKpyKatoLLen cpedbl 1
300poBbsA. CYMBON 3a4epkHyTasi MycopHasi KOpP3UHKa,
MMEIOLLIMMCS Ha BCEX Mpubopax, CRyxut
HarnoMMHaHneM 06 UX OTAENbLHOU YTUNU3aLWN.

Crapble 6bITOBbIE ArEKTPONPUBOPLI MOTYT ObITh
nepedaHbl B 0OLLECTBEHHbIV LIEHTP YTUNU3aLmK,
OTBE3eHbl B crieuparnbHble MyHULMNanbHbIE 30HbI Ui,
€CI1 3TO NPEAYCMOTPEHO HaLMOHAbHLIMM
HOpMaTVBamW, BO3BPALLEHbI B MarasuH npu rnokyrke
HOBOrO U3AENVs aHarorM4yHoro Tuna.

Bce BepnyLume npousBogmTeny BbITOBLIX
3MEKTPONPMBOPOB COAEVCTBYHOT CO3AaHMI0 U
yrpaBreHuo cuctemamm no coopy 1 ytmnmnsaumm
CTapbIX 3NeKTPONpUGOPOB.

SKOHOMMUS 3IEKTPOIHEPIrUM U OXpaHa

OKpyXxarlLieu cpenbl

» Ecnu Bbl ByaeTe nonb3oBaTbCs AyX0BbIM LKachom
BEYEPOM U [0 pPaHHEro yTpa, 3TO MOMOXET COKPaTUTb
Harpy3Ky notpebneHus aNeKTposHeprum
SMEKTPOCTaHLMSIMU.

* [Mpu ncrnone3osaHnn pexxumos PAJb, OBOVHOW
PUJTb n GRATIN (MoapymsiHvBaHwe) aeepua
JOYXOBOTO LUKada AOrMKHA OCTaBaThCs 3aKpbITOW: JTO
HEeOBX0AUMO AN 3HAYUTENBHOM SKOHOMMU
anekTpoaHeprm (npumepHo 10%), a Takke onsa nyywmx
pe3ynsratoB MPUrOTOBIEHNS.

» CopgepxuTe yrnoTHEHVS B UCMIPaBHOM U YUCTOM
COCTOSIHUM, MPOBEPSAUTE, YTOObI OHK NIIOTHO MpUneranv
K ABEpLe 1 He nporyckanu yTeyvek Tenna.
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TexHun4yeckoe

obcnyXuBaHue n yxoa

OTKNOYEeHMe INEeKTponuTaHuaA

Mepen Hayanom kakou-Mbo onepawyy No 0BCNY>KMBaHMIO U
YNCTKEe OTCOeauHUTE nsaenue OT CETU TEKTPONUTaHNS.

! Hukorga He ncnonb3yinTe napoBble YACTALME arperaThl
nnun arperatbl No4 BbICOKMM AaBneHnem ana YNCcTku
n3genus.

YucTtka gyxosoro wkada

* HapyxHble amManvMpoBaHHbIE 3NeMeHTbl Ui AeTanu us
HepXXaBeloLLen CTanu, a Taikke Pe3viHOBbIE YMITOTHEHUS
MOXHO NpOTUPaTh rybkou, CMOYEHHOM B TENIOWN BOAE UK
B pacTBOpe HeuTparbHOro MOLLIEro cpeacTtaa. Ans
yAarneHusi ocobo TPYAHLIX MATEH UCTONb3ynTe
crneumanbHble YYCTALLME CPEACTBa, MMEIOLLMECS B
npogaxe. ocne 4YncTkM pekoMeHayeTcs TLwaTensHO
YOanUTb OCTaTKM MOIOLLIErO CPEACTBA BIAXKHON TPSAMKOW U
BbICYLUMTb yXOBKY. He ncnonb3ynte abpasvBHble
MOPOLLIKU U KOPPO3UMHBIE BELLECTBA.

» CrnieagyeT Npon3BOANTL BHYTPEHHIOK YUCTKY JAYXOBOIO
wkadha nocrne Kaxkgoro ero UCMonb30BaHus, He
AOXMAAACh ero MonHoro oxnaxaeHus. Mcnonb3ymte
TEnnyo BOAY Y MOLLEe CPEACTBO, OMOMNOCHUTE 1
npoTpuTE MArKoM TpsAnkow. M3beramte Mcnonb3oBaHUS
abpasuBHbIX CPEACTB.

* AN 4YncTkn cTekna AsepLbl UCMonb3ynTe
Heabpa3auBHbIe TyOKM 1 YUCTSILLME CPeaCTBa, 3aTeM
BbITPUTE HACYXO MSATKOW Tpsnkon. He ucnoneayire
TBepAble abpasvBHble MaTepuarns! Un ocTpble
MeTannuyeckre ckpebku, KoTopble MOryT nouapanaTb
NMOBEPXHOCTb U pa3buTb CTEKMO.

* ChbemHble getany MOXHO NMerko BbIMbITb Kak to0yto
APYrylo nocyay, Takke B NOCYA0OMOEYHON MaLLNHE.

+ [aHenb ¢ pykosiTkaMn He06X0AMMO OYMLLaTh OT NSATEH
W Kvpa npy MOMOLLM MSATKOW FyGKU Unn TPAMKK.

MpoBepsnTe ynnoTHeHUs gyxoBoro wkada.
PerynspHo npoBepsaute COCTOSiHUE YNIOTHEHUS BOKPYT
ABepLbl yX0BOro Lwkada. B criydae nospexaeHns
yNnoTHeHnst obpaluavTecs B Grivbkanwmm LieHTp
TexHuyeckoro ObcnyxnBaHus. He pekomeHgyeTcs
MoMb30BaTLCA AYXOBKOW C MOBPEXAEHHBIM YMIOTHEHWEM.

Mopsaaok 3aMeHbl TaMNoOYKuU B AyXOBOM
wkady

1. OTkmtouMTE AYXOBOU LKA OT CeTU
SMEKTPOMUTaHUS, CHUMWUTE CTEKINSHHYIO
3aLLUTHYHO KPbILLKY Namnbl (CM.
PUCYHOK).

2. BblkpyTuTE Nammnoyky 1 3ameHnTe ee
Ha HOBYIO TaKOro e TWMna: HanpshkeHue
230 B, mowHocTb 25 BT, pesbba E 14.
3. BoccTaHoBWTE Ha MECTO KPbILLIKY 1
BHOBb MOAKMIOYNTE AyXOBOW LKA K CETU NEKTPONUTaHuS.

Yucrka CTeKInokepamunyecKkon Bapo4Hou
naHenun

! He cnenyet nonb3oBaTbcs abpasvMBHBIMU KU
KOPPO3VBHBIMWN YUCTALLMMU CPEACTBAMU TakMMU Kak
cnpau Onst YACTKM OyXOBOK U MaHranoB, NSTHOBLIBOAUTENM
WNy CpPeacTBa ANs yAaneHUs pXKaBuvHbl, MOPOLLKOBLIMMU

YMcTAWMMKM cpeacTtsamMmn Unu 86p83l/|BHbIMI/I ry6|<aM|/|: OHMU

MOryT HeoBpaTUMO MnoLapanaTb NMOBEpXHOCTb U3Aenus.

* B kauvectBe perynsipHoOro yxoga AOCTaTOYHO BbIMbITb
BapOYHYI0 MaHernb BMaXHOW rybkou 1 3aTem
BbICYLLUNTb KYXOHHbIM OYMaXKHbIM MOMOTEHLIEM.

» Ecnu Bapo4yHas naHemnb CUMbHO 3arpsi3HeHa,
MCMomnb3yuTe creumanbHoe YUCTSALEE CPeacTBo Ans
CTEKIIOKEPaMUYECKMX NMOBEPXHOCTEN, OMOMOCHUTE
BOOOM W BbICYLLUTE.

» [nsa yoaneHus cunbHbIX 3arpsi3HEHUU UCTIONb3ynTe
cneumanbHbIn CKpebok (He npunaraeTcs K U3genuio).
YnanavTe 3arpsi3HeHUs1 HE3aMeanMTENbHO, He
[OXMOASICh OXNAKOEHUS U3nenusi, BO nsbexaHue
3aTBepaeBaHusi octaTkoB nuwm. OveHb yaobHa ans
YMCTKU MOYarka 13 NpoBOSIOKU U3 HEPXKaBetoLLen
cTanu, cneuuanbHO Af1si CTEKITOKEPaAMUYECKUX
NMOBEPXHOCTEN, CMOYEHHAS B MbINTbHOM PacTBOpE.

» Ecnu Ha Bapo4yHOM NaHenu cryyavHo pacnnaBuiuch
Kakve-nnbo npeamMeTbl Uy NacTUKoBbIE MaTepuansl
Unu caxap, HesamMeaMTenbHO yaanute ux ckpebkom
C eLlle ropsiyen NnoBEpPXHOCTU.

+ [lo 3aBepLUEHNM YNCTKM BapoyHas NaHesrb MOXET ObITb
obpaboTaHa cneumarnbHbIM 3aLMTHBIM CPeACTBOM Ans
yXo[a 3a CTeKIoKepaMUYeCKM/ MOBEPXHOCTSAMMU. ITO
cpeacTBo 0b6pasyeT Ha MOBEPXHOCTY BAPOYHOW NaHENM
HEBUOMMYHO 3aLLUTHYHO MIIEHKY, NPEAOXPaHSIOLLYO
MOBEPXHOCTb B Cry4ae yTeuyek nuile B npouecce
NpUroToBNeHNs. PekoMeHaoyeTCa Npou3BOANTL YMCTKY,
Korga BapodHasi NaHenb efBa Tensasi Unm XoroaHas.

» CnepyeT Bcerga ononackvMBaTb BapoOYHYH NaHerb
YMCTOM BOOOM M HACYXO BbITUPATb: BO3MOXHbIE
OCTaTKM YUCTALLMX CPEACTB MOTYT 3aTBepAeTb Npu
nocrnenyroLLen rotoBke.

Yuctawme cpencrtBa ans

CMeHHble ne3sus

KepamMuyeckon F'ae MOXHO npuoGpecTun
NOBEPXHOCTU
Ckpebku D urpMEHHbIE Mara3uHbl,

YHMBEPMAru, cyrepMapKeTbl.

COLLO luneta
HOB BRITE
Hob Clean

MarasuHbl 91eKTPOOLITOBOM
TEXHUKMN, XO3AACTBEHHbIE
MarasuHsbl.

SWISSCLEANER

YucTka getaneu u3 HepKaBewLen cranm

Ha aetanax U3 HepxkaBerllen ctarnm Moryt NoAaBUTLCA
NATHA, eCnn Ha HUX B Te4eHne ONUTeNnbHOro BpemMeHun
BO34ENCTBYET BOAA C BbICOKMM COAEPXaHWEM U3BECTU UMK
YUCTALLME cpeacTBa cogepxalme docdop.
PeKomeHnyeTm 0bUIbHO ONOJIOCHYTb mnzgenue u
TWAaTeNnbHO BbICYLLNTDb.

TexHn4yeckoe obcnyxuBaHue

Mpwn obpaileHun B LieHTp TexHnyeckoro
O6cnyxmMBaHUs HEOBXOAMMO COOBLNTD:

* mogernb n3genusa (Mog.)

* HOMep Tex. nacnopTta (cepunHbiv Ne)
lMocnegHve cBegeHUst HAXOOATCS Ha 3aBOLCKOU
Tabnuyke, pacnonoXeHHOW Ha U3aenumn nunn Ha
ynakoBKe.
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Mbi 3a60TMMCA O CBOMX NOKynaTensax u
cTapaemMcs caenaTtb cepBUCHOE oGcnyXuBaHue
Hanbonee KayecTBeHHbIM. Mbl NOCTOAAHHO
COBepLeHCTBYeM HallM NPOAYKTbI, YTOObLI
caenartb Bawe o6LeHMe ¢ TEXHUKOW NPOCTLIM U
NMPUATHbLIM.

Yxopn 3a TeXHMKon

I'Ipop,nvlTe CPOK 3KcnnyaTauun n CHU3bte BEPOATHOCTb
NONTOMKN TEXHUKN.

Bocnonb3yinTtech npodyeccroHarnbHbIMU CpeacTBamMmm
Ans yxoaa 3a TexHukon oT Indesit Professional gns
Hanbornee npocToro, 3hheKTUBHOIO 1 NErkoro yxoaa
3a Baluen 66ITOBOM TEXHUKOW.

MpoaykTsl Indesit Professional nponssogarcs B
Wtanuu c cobnogeHnem BbICOKMX €BPOMENCKNX
CTaHOapToB B 06nacTu Ka4ecTBa, 3KOMormm u
©e30MacHOCTM MCNONBb30BaHUA U CO34aHbl C yHETOM
MHOFOSETHErO OMbITa NPOU3BOANUTENS TEXHNKM.
Y3HaliTe nogpobHee Ha canTe
www.hotpoint-ariston.com B pa3gene «CepBuc» u
crnpalwmvBanTe B MarasmHax Bawero ropoga.

ABTOpU30BaHHbIe CEPBUCHbIE LIeHTPbI

YUTto6bl ObITb GnvKe K HALLUM NOTPeOUTENAM, Mbl
cO34anu LLUMPOKY CEPBUCHYIO0 CETb, 0COBEHHOCTbIO
KOTOPOW ABMNSIETCA BbICOKAsA MOATOTOBKA,
NpodeCCUOHANN3M N YHECTHOCTb CEPBUCHBIX
MacTepoB. Ha cerogHsLWHNA eHb OHa HacuUTbiBaeT
okono 350 cepBUCHBIX LIEHTPOB Ha TEppUTOPUN
Poccun n CHT.

VX kKOHTaKTbl Bbl MOXEeTe HanTK B CEPBUCHOM
cepTudmkate u Ha cante www.hotpoint-ariston.com
B pasgerne «CepBucy.

Ecnu Bam Hapo 06paTuUTLCA B CEPBUCHbIN LEHTP:

BHumaHue! lMpu pemoHme mpebytiime
ucnosib308aHuUsI OPU2UHaJIbHbLIX 3aMacHbIX
Yacmell.

Opyryto nonesHyr nHcdopmaumio um HosBoctu Bil
MOXXeTe HalTu Ha caunTe
www.hotpoint-ariston.com B pasgene «Cepsucy.
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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 cooker has been disconnected
from the electricity supply.

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

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

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit
(not in the bathroom).

If the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is

installed underneath a
HOOD | wall cabinet, there must
= Min. 600 mm. % be a minimum distance
£ el 5| of 420 mm between this
g 8 Eé cabinet and the top of
= |88 the hob.
&l This distance should be

000000 © increased to 700 mm if

the wall cabinets are
flammable (see figure).

|
|

e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

* Any hoods must be installed according to the
instructions listed in the relevant operating manual.

* Only available in certain models.

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”* fit into the slots on
the underside of the base of
the cooker.

\“h M ‘“H

W,J’H

Electrical connection

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 "

! =
HOSRR-F 5x2.5 CEFUNEL 35363 o1 ol 7 N
HO5VV-F 5x2.5 CEI-UNEL 35746 N
L
R ¢S <N

400V 2N~
ﬂ =
R

HO5RR-F 4x4 CEI-UNEL 35363
HO5VV-F 4x4 CEI-UNEL 35746
N

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 supports 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
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to each other; jumper 4-5 is located in the lower area
of the terminal board.

3. Position the wires N and == as shown in the
diagram (see figure) and proceed with the
connection process, tightening the terminal screws
as far 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 appliance data plate (see
Technical data table).

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
NFC 15-100 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.

TABLE OF CHARACTERISTSICS

Dimensions
Oven HxDxW 34x41x38
Volume 531
Useful )
measurements \g"dttr;] ‘ﬁ cm
relating to the oven hzip ht 17°CT1
compartment 9
zzgzgeﬁ ca; d see data plate
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: =

Traditional mode;

Declared energy consumption for
Forced convection Class — heating
mode: [2] Baking mode.

This appliance conforms to the following
European Economic Community
directives: 2006/95/EC dated 12/12/06
(Low Voltage) and subsequent

amendments - 04/108/EC dated

15/12/04 (Electromagnetic

Compatibility) and subsequent
I

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

1275/2008 (Stand-by/ Off mode)
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Description
of the appliance

Overall view

Glass
ceramic hob

Control panel
T1T : TT1 171
GRILL rack s TN
DRIPPING PAN ——}ii? !

Adjustable foot

Control panel

THERMOSTAT SELECTOR
indicator light knob
THERMOSTAT
knob

Electronic —E - o - S - ¢ C N
cooking Q ;- Q @ @ @ @
programmer 000 M@ JNA ‘ ‘ SNAT

GUIDE RAILS

for the sliding racks
position 5

position 4

position 3

position 2

position 1

Adjustable foot

HOTPLATES
indicator light

HOTPLATES
knob
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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.

Using 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.
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Cooking modes

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

e GRILL, DOUBLE GRILL (recommended: set only to
MAX power level);

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

[C] TRADITIONAL OVEN mode

Both the top and bottom heating elements will come on.
When using 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 in an uneven manner.

BAKING mode

The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate and
uniform manner throughout the entire oven. This mode is
ideal for baking and cooking temperature sensitive foods
(such as cakes that need to rise) and for the preparation
of pastries on 3 shelves simultaneously.

[® PzzA mode

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

[X] MULTICOOKING mode

All the heating elements (top, bottom and circular) switch
on and the fan begins 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 griling 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

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
griling mode to achieve a uniform browning on top of the
food.

GRATIN mode

The top heating element and the rotisserie (where
present) are activated and the fan begins to operate.
This combination of features increases the effectiveness
of the unidirectional thermal radiation provided by the
heating elements through forced circulation of the air
throughout the oven. This helps prevent food from
burning on the surface and allows the heat to penetrate
right into the food.

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

Rotisserie*

To operate the rotisserie 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
(see figure).

3. Activate the rotisserie by selecting @ with the
SELECTOR knob.

Practical cooking advice

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

MULTI-COOKING

e Use positions 2 and 4, placing the food that requires
more heat on the rack in position 2.
® Place the dripping pan on the bottom and the rack on top.

GRILL

e 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 GRATIN cooking mode, place
the rack in position 2 or 3 and the dripping pan in
position 1 to collect cooking residues.

e We recommend that the power level is set to maximum.
The top heating element is regulated by a thermostat
and may not always operate contantly.
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PIZZzA OVEN MODE

e Use a light aluminium pizza pan. Place it on the rack
provided.
For a crispy crust, do not use the dripping pan as it
prevents the crust from forming by extending the total
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.

Planning cooking with the electronic
programmer*

Cooking| |End cooking
time setting| [time setting

Count down Clock
time setting time setting

JIR P )

O OO
SNCIl

Selector
button

To set the clock
! This may be set while the oven is switched off or
while it is switched on.

1. Press the © button several times until the @ icon
and the first two numerical digits on the display
start to flash.

2. Use the “+” and “-” buttons to adjust the hour
value.

3. Press the (O button again so that the other two
numerical digits on the display begin to flash.
4. Use the “+” and “-” buttons to adjust the minute

value.

5. Press the ® button again to confirm.

!'If none of the buttons are pressed, the settings will
be confirmed automatically after 10 seconds have
passed.

Manual Mode

The programmer after the Power up and the Clock
time setting will be in ‘Manual Mode’ and shall be
possible to engage the other programmer functions

using the O® selector.
The oven will be driven directly by the user by
means of the knobs present on the control panel.

To set the timer countdown

! 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 (O button several times until the ﬂ icon
and the first two numerical digits on the display
start to flash.

2. Follow steps 2 to 5 “to set the clock” as detailed
above.

The countdown will then be displayed; at the end of

this period of time the buzzer will sound (this may

be stopped by pressing any of the buttons, or it will
stop of its own accord after one minute).

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

1. Press the O button several times until the LZ,
icon and the first digit on the display flash.

2. Follow steps 2 to 5 “to set the clock” as detailed
above.

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.

Programming delayed cooking

! A cooking duration must be selected before

delayed programming can take place.

1. Follow istruction “programming the duration
cooking” as detailed above.

2. Then press the @ button until the E&'ﬂ} icon and
the two digits on the display flash.

3. Follow steps 2 to 5 “to set the clock” as detailed
above.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed and the end time
is set to 12:30. The programme will start
automatically at 11:15 a.m.

Programming has been set when the LZ, and E&'ﬂ}

icons are illuminated. The TIME display shows the
cooking end time and the cooking duration
alternately.

To cancel a previous setting
Press button “-” up until 0:00.
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Cooking advice table for the oven

Cooking Foods Weight Rack position Preheating Recommended Cooking
modes (in kg) time temperature time
(min) (minutes)
Duck 1 3 15 200 65-75
. Roast veal or beef 1 3 15 200 70-75
Sonvection | Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2or3 15 180 40-45
Sponge cake made with
yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking mode | Stuffed pancakes (on 2 racks) 1.2 2 and 4 15 200 30-35
Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3 and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3 and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1 and 3 and 5 15 90 180
Pizza 0.5 3 15 220 15-20
Pizza Mode Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
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 2 and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
i ; Sponge cake made with
Multi-cooking | & 7p it 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 0.7 4 100% 10-12
Squid and prawn kebabs 0.6 4 100% 8-10
Cuttlefish 0.6 4 100% 10-15
Cod fillet 0.8 4 100% 10-15
Grill Grilled vegetables 0.4 3or4 100% 15-20
Veal steak 0.8 4 100% 15-20
Sausages 0.6 4 100% 15-20
Hamburgers 0.6 4 100% 10-12
Mackerel 1 4 100% 15-20
Toasted sandwiches (or toast) n.”4 and 6 4 100% 3-5
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 | /6t n.° 4 4 5 Max 2-3
With the rotisserie
Spit-roast veal 1.0 5 Max 70-80
Spit-roast chicken 2.0 5 Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With the rotisserie
Spit-roast veal 1.5 5 200 70-80
Gratin Spit-roast chicken 1.5 5 200 70-80
Spit-roast lamb 1.5 5 200 70-80
With multi-spit rotisserie
(selected models only)
Meat kebabs 1.0 5 Max 40-45
Vegetable kebabs 0.8 5 Max 25-30
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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 COOKING ZONE ON indicator light is lit, this
shows that at least one pf the cooking zones on the
hob is switched on.

Cooking zones

The hob is equipped with electric radiant heating
elements. When they are in use the following items
on the hob become red.

A. The cooking zone with

. N Y R radiant hegtmg elem('ants.
\ 7 B. The residual heat indicator
) N light: this indicates that the
A A temperature of the
K./ ;jrd

corresponding cooking zone
is greater than 60°C, even
when the heating element has been switched off but
is still hot.

Cooking zones with radiant heating elements.
The circular radiant heating elements become red 10
- 20 seconds after they have been switched on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continu_ing the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a short

time.

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

o

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to us
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 remain effective
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

e

a

pan on top of it, as doing so may cause the zone

to become damaged.
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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

e The vitreous china hob is resistant to temperature
fluctuations and shockproof. Remember however
that sharp kitchen tools or cutters may break the
surface of the hob. If this happens, unplug the
cooker immediately from the mains and call only
an authorised after-sales servicing centre and
request the use of original spare parts only.
Failure to comply with the above may compromise
the safety of the appliance.

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 Keep children away from the oven.

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 comaprtment 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 “e”
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 perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

e |f 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.

e Do not rest heavy objects on the open oven door.

e |f the cooker is placed on a pedestal, take the
necessary precautions to prevent the same from
sliding off the pedestal itself.

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

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

Disposal

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

e 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. For more information
relating to the correct disposal of household
appliances, owners should contact their local
authorities or appliance dealer.

Respecting and conserving the
environment

e 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.

e Always keep the oven door closed when using the
GRILL, DOUBLE GRILL and GRATIN modes: this
will achieve better results while saving energy
(approximately 10%).

e 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.
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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
Authorised After-sales Service Centre. We
recommend that the oven is 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
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these may

scratch the surface beyond repair.

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

e |fthe hob is particularly dirty, rub it with a special glass
ceramic cleaning product, then rinse well and dry

thoroughly.

e 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.

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

e 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.

e 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

Boots, Co-op stores,

HOB BRITE department stores, Regional
Hob Clean Electricity Company shops,
SWISSCLEANER supermarkets

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 to hand:

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.
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