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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 appliance 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 back 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, the 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

50D I insta_llled underneath a wall
cabinet, there must be a
T Min. 600mm. =§: minimum distance of 420
£ S mm between this cabinet
8§ § £i  and the top of the hob.
E £ S8|  This distance should be
= increased to 700 mm if

— 000000 O

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.

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
BT the cooker.

J

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~ ! =
HO5RR-F 5x2.5 CEI-UNEL 35363
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400V 2N v
HO5RR-F 4x4 CEI-UNEL 35363

230V v
HO5RR-F 3x4 CEI-UNEL 35363

To install the power supply cable correctly:

1. Loosen the screw V
in the terminal board
and pull the cover to
open it (see figure).

AR

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.

* 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.

! We recommend cleaning the oven before
using it for the first time, following the

instructions provided in the "Care and maintenance" section.

* Only available in certain models.

TECHNICAL DATA

Oven dimensions  34x38x44 cm
(HxWxD)

Volume It. 57

Useful width 42 cm

measurements depth 44 om
relating to the height 17 cm

oven compartment

Power supply

voltage and see data plate
frequency

Ceramic hob

Front Left 1200 W

Back Left 1700 W

Back Right 1200 W

Front Right 1700 W

Max. ceramic hob

consumption 5800 W

ENERGY LABEL

Directive 2002/40/EC on the label of
electric ovens. Standard EN 50304
Declared energy consumption for
Natural convection Class — heating

mode: Static;

C¢€
hi¢

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.




Description
of the appliance
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ﬂ Overall view
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Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may 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
GRILL programme, for which only the MAX power
level is recommended.

[Z] STATIC 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 unevenly.

[_] OVEN BOTTOM mode

The lower heating element is activated. This position
is recommended for perfecting the cooking of
dishes (in baking trays) which are already cooked on
the surface but require further cooking in the centre,
or for desserts with a covering of fruit or jam, which
only require moderate colouring on the surface. It
should be noted that this function does not allow the
maximum temperature to be reached inside the oven
(250°C) and it is therefore not recommended that
foods are cooked using only this setting, unless you
are baking cakes (which should be baked at a
temperature of 180°C or lower).

[C] GRILL mode

The top heating element is activated. The extremely
high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts
while locking in the juices to keep them tender.

[T] DOUBLE GRILL mode

The top heating element is activated. The grill is also
highly recommended for dishes that require a high
surface temperature: beef steaks, veal, rib steak,
fillets, hamburgers etc...

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

* Only available in certain models.

Timer*

To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.

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.

Practical cooking advice

!'In the GRILL cooking mode, place the dripping pan
in position 1 to collect cooking residues (fat and/or
grease).

GRILL

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

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
constantly.

PIZZA

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.




Oven cooking advice table

Cooking Foods Weight Rack Preheating time Recommended Cooking
modes (in kg) position (min) Temperature time
(°C) (minutes)
Lasagne 25 2 5 200 45-50
Cannelloni 25 3 5 200 30-35
Baked pasta 2.0 3 5 200 30-35
Veal 1.7 2 10 180 60-70
Chicken 1.5 3 10 200 80-90
Duck 1.8 3 10 180 90-100
Rabbit 2 3 10 180 70-80
Pork 2.1 3 10 180 70-80
. Lamb 1.8 3 10 180 70-80
Static Mackerel 14 2 5 180 30-40
Mackerel 1.5 2 5 180 30-35
Trout baked in foil 1 2 5 180 25-30
Neapolitan-style pizza 1 2 15 220 15-20
Biscuits and small cakes 0.5 3 10 180 10-15
Sweet unleavened flans and desserts 1.1 3 10 180 25-30
Savoury pies 1 3 10 180 30-35
Leavened cakes 0.5 3 10 160 25-30
Fruit cakes 1 3 10 170 25-30
Oven bottom | Perfecting cooking
Sole and cuttlefish 1 4 5 Max 8
Grill Squid and prawn kebabs 1 4 5 Max 4
Cod fillet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 8-10
Veal steak 1 4 5 Max 15-20
Chops 1.5 4 5 Max 20
Double Grill | Hamburgers 1 3 5 Max 7
Mackerel 1 4 5 Max 15-20
Toast 4 pcs 4 5 Max 5




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 radiant heating

elements. When they are in use the following items

on the hob become red.

A. The cooking zone.

A (\ /\/ a B. The residual heat indicator
) light: this indicates that the

P N\, temperature of the
\_ i]’l\J 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 radiant heating elements
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.

Turn the corresponding knob in a clockwise
direction, to a position between 1 and 6.

Setting |[Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

2 Co_oking potatoes (using steam) soups,
chickpeas, beans.

3 Continuing 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.

ool

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 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.

e 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

e 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 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
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.

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.

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.

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

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.

* Always keep the oven door closed when using the
GRILL and DOUBLE GRILL 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.




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.

Cleaningthe 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
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 |f the hob is particularly dirty, rub it with a special

glass ceramic cleaning
and dry thoroughly.

product, then rinse well

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

Available from

cleaners

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

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.
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YcTaHOBKA

! BaxxHO COXpaHWUTb JaHHOE PYKOBOACTBO AJiS €ero
nocnegywWmnx KOHCynesTauun. B cnyvyae npogaxn,
nepegayn unv nepeesaa nNpoBepsTe, YTOObI AaHHOe
PYKOBOACTBO COMPOBOXAANo uagenwue.

! BHUMaTENbHO NpoOYMTanTe MHCTPYKLUN: B HUX
cofepxaTtcs BaxHble CBefeHus 06 ycTaHoBke,
aKcnnyaTauuy 1 6e3onacHoOCTV U3genusi.

! YcTaHOBKa M3genusi MPOv3BOAMTCS B COOTBETCTBUM
C AaHHBIMU VHCTPYKUMSIMY KBANUULIMPOBaHHbIMU
cneuvanucTamu.

! NMNiobasi onepaumsa No perynsuum unm TeXHNYECKOMy
06CnyXMBaHUIO OOMKHA NPOU3BOAUTLCS TOMNbKO
rocre OTCOeAUHEHNs anekTponpubopa ot ceTn
3MNeKTPONUTaHUS.

! PekomeHOyeM  MpoyvcTUTb  OyXOBOW  Likad
neped Havyanom ero akcnnyatauuum , criegys
WHCTPYKUMAM , NpvBEAEeHHbIM B naparpade
«ObenyxuBaHne  u yxog ».

PacnonoxeHue un HUBeInnpoBKa

! N3penue MoXeT BbiTb YCTAHOBIMEHO pPSiAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTa KOTOPbIX HE
NpeBbILLAeT NOBEPXHOCTL BAPOYHOM MaHENW.

! MpoBepbTe, YTOOLI CTEHA, K KOTOPOW NpureraeTt
3a4HAa YacTb nsgenus, 6bina n3 HeBO3ropaemoro
maTepmana n yctoundmsown k tenny (T 90°C).

MNopsgok MoHTaxa:

n3genve MoxeT ObITb YCTAHOBMEHO Ha KyXHe, B
CTOJI0BOM UIM B OQHOKOMHAaTHOW KBapTUpe (He B
BaHHOW KOMHaTe);

€Cnn Bapo4Has NaHernb KyXOHHOW MIUTbI Bbllle
MebenbHbIX 311EMEHTOB, HEOBXOANUMO OTOABUHYTH
MX OT MAnTbl Ha paccTosiHne He meHee 200 MMm.

* €Ccnun KyXOHHasi nnuta

yCTaHaBnMBaeTcs nop
HOOD |
HaBECHbIM LLKadhoM, OH
| wn.600mm _ [T_gr AOMKEH pacrionararscs
E € £3|  Ha BbICOTE He MeHee 420
zE
§ § : MM OT MOBEPXHOCTU
E g & BapOYHOW MaHenm.
i OTO PacCTOSHME JOMKHO

— 000000 O

ObITb 700 MM, ecnn
HaBeCHble LKadbl
BbIMOJHEHbI 13
BO3ropaemMoro marepuvana (CMm. pucyHoK);

* He 3anpaBnaunTe 3aHaBECKM 3a KyXOHHYHO NANUTY N He
npubnmkamTe ux Ha pacctosiHme MeHbLue 200 MM.

* BO3MOXHas KyXOHHasi BbITsKka JOSMKHA ObITb
yCTaHOBMEHa B COOTBETCTBMN C MHCTPYKLMAMN,
NpVBEAEHHBbIMM B TEXHUYECKOM PYKOBOACTBE K
BbITSKKE.

BbipaBHMBaHue

Mpu HeobxogmmocTn
BbIPOBHSATb U3[enue BKpyTUTE
B CcreuuarnbHble OTBEPCTUS MO
yrnam B OCHOBAHWUM KyXOHHOW
NNUTbLI NpunarakoLmecs
perynsiuMoHHbIE HOXKU® MO
(cm. pucyHOK).

Mpunaratowmecs HOXKN*
BCTaBIAKTCA MO OCHOBaHue
KYXOHHOW MMNTHI.

3neKTqueCKoe nogcoeanMHeHue

MoacoeanHeHue kabensa anekTponuTaHus
Kabenb pac4ynTbiBaeTCA B 3aBUCUMOCTU OT TUNa
3MEKTPUYECKOr0 COeAMHEHUsI NO creaytoLlen
ANEeKTpn4eckon cxeme:

400 3N ~u ! =
HO5RR-F 5x2.5 CEI-UNEL 35363
Re Se T N
400V 2N ~u ! ! =
HOSRR-F 4x4 CEI-UNEL 35363 R4S N

230V -é-
R N

HO5RR-F 3x4 CEI-UNEL 35363

Mopsook noacoeanHeHUs kabens aneKkTponuTaHus:

1. OTBMHTUTE Wypyn V

=

Z’ Ha 3aXUMHOM KOpPOBKe 1
CHYMUTE KPbILUKY (CM.

|

PUCYHOK).

AN

2. ycTraHoBuTE
COEANHUTENBHYHO
nepembldky A (cm.
PUCYHOK) MO NpUBEOEHHON
BbILLE 3MEKTpUYECKOU
cxeme 3axvmHas
Kopobka pacumtaHa Ha
MOHO(a3Hoe CoeaVHEHNE
230 B: 3axkumbl 1,21 3
COeNHEHbI Apyr C
Opyrom; nepembiyka 4-5
pacronoXeHa B HMKHEN YaCTU 3aXKUMHOM KOPODKW.

12



3. nogcoeanHuTe nposoda N n == B COOTBETCTBUM
CO CXeMOoM (CM. PUCYHOK) N OO ynopa 3akpyTute
BUHTbI 3aXXMMOB.

4. nogcoeovHUTE OCTaBLUMECS MPOBOAA K 3aXKnMam
1-2-3 1 3aKpyTUTE BUHTBI.

5. 3akpenuTe kabenb aNeKkTponuTaHus B
cneymnanbHOM kabenbHOM CarnbHUKE.

6. 3aKpouTe KPbILIKY 3aXMMHOW KOPOOKK, 3aKpyTuB
BUHT V.

MoacoeanHeHne KaGensa K ceTU 3MeKTPONUTaHUSA

YcTaHoBWTE Ha kaberb SMeKTPONUTaHMS HOPMAariM30BaHHYHO
LUTENCErbHYH BUIKY, PACHUTaHHYIO Ha HarpysKy,
yKasaHHyH Ha 3aBOLACKOU Tabrnudke usaoenvsi.

B cniyyae npsiMoro nogkmnoYeHust K cetn
3NEKTPONUTAHNUS MEXAY KyXOHHOW NIIUTON U CETbIO
HeobXoaAMMO YCTaHOBUTb MYNLTUMNONSAPHbIN
BbIKMOYaTENb C MUHUMAIbHBIM PACCTOSHUEM MeXay
KOHTaKTamMy 3 MM, PacUMTaHHbIN Ha OAaHHYK Harpysky
N COOTBETCTBYHLINM OEUCTBYIOLLMM HOpPMaTMBaM
(BbIKIHOYATEND HE AOMKEH pa3MbikaTb NPOBOA
3a3emMneHus). Kabenb anekTponuTaHus OOIKEH ObiTb
pacnosnoXeH Takum obpa3om, YTOObl HU B OAHOMU
TO4YKe ero TemnepaTypa He npeBbillana Temneparypy
nomMetleHus 6onee 4yem Ha 50°C.

Mepen noacoeamHeHem Kabens npoBepsTe CriedytoLLee:

* areKkTpudeckasl po3eTka AOoMMKHa BbiTb COeanHeHa C
3a3eMreHVeM 1 COOTBETCTBOBATL HOpMaTVBaM,;

 aneKTpuyeckas poseTka OormkHa ObiTb paccuMTaHa
Ha MaKkcUMarbHyl0 NoTpebnsemMyo MOLLHOCTb
M3[envsl, ykasaHHyo Ha 3aBOACKOM Tabruke;

* HanpshkeHue 1 YacToTa ToKa CeTU AOMMKHbI
COOTBETCTBOBATL IMNEKTPUYECKUM AaHHLIM U3AEnus;

 arneKTpuyeckas poseTka OorKkHa BbiTb coBMeCTVMa
CO WTencensHOM BUMKOW nsgenvsa. B npoTneHoOM
cryyae 3ameHuTe Po3eTKy UM BUMKY; He
NCMONb3yUTe YOANUHUTENN UM TPOUHUKMA.

! MIagenune JomKHO BbiTb YCTAHOBIIEHO TaKUM
06pa3oM, 4TOObI aneKkTpuyeckun kabenb n
3NeKTpopo3eTka ObINM NErko AOCTYMHbI.

10nekTpuyeckun kabenb N3pennst He JOMKEH ObITb
COTHYT WNnn cXar.

! PerynsipHo npoBepsnTe cocTosiHNe kabens
3MNEeKTPONUTaHNs U NpY HEOBXOAMMOCTU NopyyauTe
€ro 3aMmeHy TOMbKO YNONMHOMOYEHHbIM TEXHMKaM.

! Mpoussoantenb He HeceT OTBETCTBEHHOCTMU 3a
nocrnencTBusi HeCOGNIOAEHUSI NepPeYNCeHHbIX

Tpeb6oBaHuM.

* MimeeTcsa TONbKO B HEKOTOPbLIX Modendax

TEXHUYECKUE

OAHHBIE

[abapuTHbIe

pa3mepbl 4yX0BOro 34x38x44 cm
wkadpa BxLLUXI™

Obbem nb57

Pabouve pasmepbl LumpuHa 42 cm.
Awpka ans rnybviHa 44 cm

pasorpeBaHns ML

BbicoTa 17 cMm.

HanpspkeHne un
YyacToTa

CM. Taﬁnwmy C TeXHn4yecknmun

XapaKTepucTukamm

SMEeKTpornuTaHus

Kepamunueckas

BapoYHas naHenb

MepenHss nesas 1200 BT

3agHsaa nesas 1700 BT

3agHas npaeas 1200 BT

MepepnHaAs npasas 1700 Bt

Makc. nornowaemas

MOLLIHOCTb

KepaMnyeckuMm

BapOYHbIMM

naHensMu 5800 Bt
Hnpektusa 2002/40/CE 06 aTvkeTKax
3MEKTPUYECKNX AYXOBbIX LLUKAdOB.

TABJINYKA C Hopmatue EN 50304

AMNEKTPUHECKUM MoTpebnexne aneKkTpoaHeprim npu

¥ JAHHBIMU HaTyparbHON KOHBEKLMM -
YHKLMS HarpeBaHus: Cratuyeckoe
Hnpexktusa EC: 06/95/EC o1 12/12/06
(Hn3koe HanpspkeHve) ¢ nocneayoLwmmMm
nameHeHnsmm — 04/3108CEE ot 15/12/04
(OnekTpomarHnTHast CoBMECTUMOCTb) C
nocneayoLwyMn N3MEHEHUAMMN —
93/68/EEC ot 22/07/93 ¢ nocneayoLmmm
nsmeHennsmm — 2002/96/EC.

|
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OnucaHue usgenus

I
E Oo6wuu Bug
Cteknokepamuueckas
Bapo4Hasd naHesnb
MaHenb ynpaBneHna ——| HAMPABNAOLWNE
[NA NMPOTUBEHEN 1 peLleToK
EREEEEEEEES: nonoxexHwe 5
PELUETKA ——+ - T —— nonoxeHuve 4
NPOTUBEHD Ui \[1T— nonoxeHwne 3
rnonoxeHwue 2
9 LJ% rnonoxexHne 1

Perynupyeman HOXKa Perynupyemas HOXXKa

MaHenb ynpaBneHus

PykoaTka MHaukaTop
NMPOrPAMMbI TEPMOCTATA
PykoaTka WHgnkaTtop
TEPMOCTATA PABOTA KOH®OPOK

o 5 O O &% O o 08
.. U U U Uy .
900.0.0000

- | | | |

PykoaTka PykoaTku
TAUMEPA* ONEKTPUYECKUX KOHOOPOK

* NmeeTcst TONbKO B HEKOTOPbIX

MoAensax
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BknroyeHue u akcnnyartauus

! Mpwn nepBoM BKIHOYEHMM OYXOBOrO LiKada
pekoMeHayem NpoKanuTb ero NpMMEpPHO B TeYeHne
30 MUHYT NpU MakcMManbHOW TemnepaType C
3aKkpblTon ABepuen. 3aTem BbIKNOYMTE AyXOBOU
LwKkady, OTKpouTe ABepLy M NPOBETPUTE NOMELLEHNE.
3anax, KOTopbin Bbl MOXETE NO4YyBCTBOBAaTb, BbI3BaH
ncnapeHnem BeLLeCTB, UCMOMb30BaHHbIX AfiS
npegoxpaHeHnss AyxoBoro Lukada.

! Nepen Hayanom akcnnyaTauum HeOOXOAMMO CHATb
NMeHKy, HakneeHHyo ¢ 60KoB n3aenus.

BknioyeHue gyxoBoro wkada

1. BbibepuTe HyXHy NporpaMmMmy MpUroTOBIEHNS MpU
nomown pykosatkm NMPOIMPAMMBI.

2. Bblbepute TemnepaTtypy, PEKOMEHAYEMYIO Ans
AaHHOM NporpamMMbl UIM HY>KHYIKO BaMm TemnepaTypy
npv nomowum pykostkm TEPMOCTAT.

B cneunanbHou Tabnvue NpMBOAMTCHA NeEpeYeHb
TUMOB MPUrOTOBIIEHNSA C COOTBETCTBYIOLLMMU
pekoMmeHayembiMn TemnepaTypamu (cm. Tabnuya
rpueomosrsieHusi 8 0yxoe020 wkKagy).

B npouecce npurotoBneHus B fitobov MOMEHT MOXHO:

* U3MEHWUTb Nporpammy NpPUroTOBMEHUS NPY NMOMOLLN
pykoatkn NMPOIMPAMMBbI;

* U3MEHWUTb TemnepaTypy npu NMOMOLLU PYKOSITKM
TEPMOCTAT;

* 3anporpaMMuMpoBaThb MNPUrOTOBMEHUE N BpEMS
OKOHYaHUSA NPUrOTOBIEHNSA (CM HUXE);

* MpepBaTb MPUrOTOBIEHNE, NMOBEPHYB PYKOSITKY
MPOIrPAMMbI B nonoxeHue «0».

! Hukorga He cTaBbTe HUKaKMX NPegMETOB Ha OHO
OYyXO0BOro kada, Tak kak OHW MOryT NOBpeauTb
3aManMpoBaHHOE NOKpbITME. VIcnonb3ynTte nonoxeHue
1 HacTpomkn OyxoBOro Likada Tonbko And
NPUroTOBIEHUS Ha BEpPTENe.

! Bcerga crtaBbTe Mocydy Ha npuaratoLLyrocs
peLeTky.

Unaukatop TEPMOCTATA ﬂ
BknoyeHne aToro nHgMkatopa o3HavaeT, yTo

AyxoBou LwKad HarpeBaeTcsa. MHankaTop racHer,

Korga BHYTpM OyXOBoOro wkada 6ynet gocTurHyta

3agaHHaga Temnepartypa. Ha gaHHom atane

VMHOMKATOpP TO 3aropaeTcs, TO racHeT, nokasbiBas, 4YTo

TepmocTaT BKIOYEH U NOAAEPKMBAET TEMNepaTypy

HEN3MEHHOMW.

OcBeweHne ayxoBoro wkada

Bknitovetcs, korga pykositka NMPOIMPAMMBbI
yCTaHaBnMBaeTcs B noboe nonoxeHve kpome “07, n
OCTaeTCsl BKIMYEHHbIM A0 TEX Mop, Noka paboTaeT
ayxoBou wkad. Mpu BbIGope nonoxeHus npu
NMOMOLLN PYKOATKN OCBELLEHME BKrodaeTcsa 6e3
NOAKMIOYEHNSA HarpeBaTernbHbIX 3NIEMEHTOB.
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nporpaMMbl npuroToBIrieHUA

! Ina BCcex nporpaMMm MOXHO 3adaTb TemnepaTtypy OT
50°C n MAX, kpome nporpammbl NPUJIb, ana kotopou
peKoMeHayeTCs yCTaHOBUTb TONMbKO pexum MAX.

|Z| Mporpamma CTATUMECKAA OYXOBKA

BknioyaloTcs ABa HarpeBaTerbHbIX arieMeHTa:
HWKHUN 1 BEPXHUU. B pexume TpaauumMoHanbHOro
NMPUroTOBINEHUS PEKOMEHOYEeTCsl UCMOrb30BaTb
TOINbKO OAIVH YPOBEHb: MPWU UCMONb30BaHNM
HECKOIbKMX YPOBHEMW pacrpenernieHne TemrepaTtypbl
OyneT HeonTUMarnbHbLIM.

[] nNporpamma HA3 OYXOBKM

Bknoyaerca HWKHUMM HarpeBaTenbHbIM 3NeMEHT. B
3TOM MOSIOXEHMN peKOMeHAyeTCH A0BOAUTb A0
roToBHOCTM Ontoga (B nocyae C BbICOKMMMU Kpasimu),
y>Xe NOAPYMSAHVBLUMECH CBEPXY, HO eLle Cbipble
BHYTPU, NN O115 BbINEYKM TOPTOB C HAYMHKOM U3
(PPYKTOB UNKN BapeHbsi, TPEOYIOLLMX YMEPEHHOTO
NOepXHOCTHOro xapa. Obpallaem Bawe BHUMaHue
Ha TO, YTO 3Ta PYHKUUSA He NO3BONSAET AOCTUYb
MaKCUMarnbHOM TeMnepaTypbl BHYTPU OYXOBKU
(250°C), noaTomMy He pekoMeHOyeTcs Bcerga
MCnonb30oBaTh 3TOT PEXUM ANA NPUrOTOBNEHUS, €CNu
TONbKO BaM He TpebyeTcs Bbinedb TOPT Npu
TemnepaType Hwke unu pasHou 180°C.

|j Mporpamma M’PUNb

Bknoyaetcsi BEpXHUN HarpeBaTerbHbIN SNEMEHT.
3HaunTenbHas TemnepaTypa npsiMoro AencTBus
rpyns No3BOMNSET Nony4YnTb GbICTpoe obpasoBaHue
KOPOYKM Ha MOBEPXHOCTU Msica, KoTopas
NPensaTCTBYET BbIXOOY COKOB U COXPaHSIeT MpOoOyKT
6ornee HeXHbIM.

] nNporpamma OBOMHOW FPUNb

BkniovaeTcs BepxHUM HarpeBaTernbHbIM SNIEMEHT.
Wcnonb3oBaHre hyHKUMM rpusib B OCOOEHHOCTH
pekomeHayeTcst Ans 6nog, NpUroToBrieHNe KOTOPbIX
TpebyeT BbICOKOW MOBEPXHOCTHOW TEMMNEPATYPbI:
TENSAYbMX U FOBSKbUX OUPLITEKCOB, aHTPEKOTOB,
BbIpE3KW, rambyprepoB un T.4. ...

! [Inga npurotoBnenns B pexxvimax 'PUIb n ABONHON
MPUINb gBepua ayxoBoro Lwkadha AormKHa ObITb 3aKpbITa.

* MmeeTca Tonbko B HEKOTOpPbIX Moaenax

Taumep*

Mopsagok BkrntodeHus Tavmepa (4acos):

1. nosepHuTe no yacosom ctpenke C pykosTky
TAVMEP no4tn Ha oguH nomnHbiM NOBOPOT A5
3aBoja Taumepa;

2. NoOBEpHUTE NPOTUB YaCOBOW CTPErnKM O PyKOsITKY
TANMEP, BbIGpaB Hy>XHOE BpeMs.

HuxHumn otcek*

CHugy gyxoBoro wkada
MMeeTCs OTCEK, KOTOPbIN
MOXET ObITb
ncnonb3oBaH Ansi
XPaHEHUS KyXOHHbIX
NPUHAANEXHOCTEN UMK

\ KacTptosnb. Ons
OTKpbIBaHWSA OBEPLbI
noBepHUTE ee BHU3 (CM.
PUCYHOK).

! He nomellanTe Bo3ropaemMbix NPeamMeToB B HUXHUU
OTCex.

! BHYTpEHHSs1 NOBEPXHOCTb SLUMKA (€CNN OH NMeeTCs)
MOXET CUIMTbHO HarpeTbCsl.

Hpalcruqecme COB€Tbl NO NpUroToBJiIeHNIO

! Mpwn ncnonb3osanun dyHkummn MPUJTb nomectute
NpoTUBEHb Ha ypoBeHb 1 ansa cbopa xuakocten,
BblAENSEMOro npu xapke (Cok n/vnn xup).

rPUINb

* YcTaHoBUTe peLueTKy Ha ypoBeHb 3 unu 4,
nomecTuTe NPOAYKTbl B LLIEHTP peLleTKu.

» PekomeHayeTcs BbIbpaTb MakCcMMarbHY
MOLLHOCTb OyXOBkM. He Gecrnokoutechb, ecnu
BEPXHWU 3NIEMEHT HE OCTAETCS NMOCTOSIHHO
BKJTIIOMEHHBIM: ero paboTta ynpaBnsieTcs
TEPMOCTaTOM.

MULLA

* Vcnonb3ynTe NpoOTMBEHb M3 NErKOro antoMUHUS,
yCTaHaBMNMBasi €ro Ha NMpurararLycs peLueTky.
Mpy UCMoNb30BaHNM NPOTUBEHST BPEMS BbINEYKM
YOMNVHSIETCS, YTO 3aTPYAHSIET MnornydeHne
XPYCTALLEN NULLbI.

+ B cnyvae BbINeykn nuLiLbl ¢ 0GUNbHON HAYMHKOM
PEKOMEHyeTCs MOMoXWUTb Ha MULILLY CbIp
Mol apernna B cepeanHe BbiNeyku.
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Ta6bnuua NnpuUroToBneHns B AyXOBOM LuKady

Mporpammbl MpoAaykTbl Bec YpoBeHb Bpems PexomeHnagyemasn MpoponxuT-Tb
(kr) HarpeBaHus TemnepaTtypa (°C) NpUroToBreHUs
(MuH.) (MUHYTBI)
JasaHbs 2,5 2 5 200 45-50
KaHHennoHu 2,5 3 5 200 30-35
MakapoHHas 3anekaHka, TenatuHa 2,0 3 5 200 30-35
TenatuHa 1,7 2 10 180 60-70
Kypuua 1,5 3 10 200 80-90
YTka 1,8 3 10 180 90-100
Kponuk 2 3 10 180 70-80
CBUWHMHA 2,1 3 10 180 70-80
BapaHuHa 1,8 3 10 180 70-80
Cratuueckoe stmspm 1,1 2 5 180 30-40
Ckymbpus 1,5 2 5 180 30-35
®openb B onbre 1 2 5 180 25-30
Heanonbckas nuuua 1 2 15 220 15-20
MeyeHbe 1 Menkasi Bbineyka 0,5 3 10 180 10-15
Cydne, HeapoxokeBble TOPThI 1,1 3 10 180 25-30
Hecnagkme TopThl 1 3 10 180 30-35
Bbineyka n3 gpoxkeBoro Tecta 0,5 3 10 160 25-30
PpyKTOBbIE TOPTHI 1 3 10 170 25-30
Hu3s ayxoBku | [loBeeHWe JOrOTOBHOCTU
Kambana v kapakaTuupl 1 4 5 Makc 8
pune Kanbmapbl 1 kpeBeTku Ha Lwammnypax 1 4 5 Makc 4
dune Tpecku 1 4 5 Makc 10
OsoLu-rpunb 1 3/4 5 Makc 8-10
Tensubn oT6MBHbIE 1 4 5 Makc 15-20
T OTO6MBHbIE 1,5 4 5 Makc 20
EB:HM:OM Fambyprepb! 1 3 5 Makc 7
P Ckym6puis 1 4 5 Makc 15-20
lopstume 6yTepbpoabl 4 wr. 4 5 Makc 5
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CTeknokepamunyeckas

Bapo4Hasi naHersb

! Ha cTeknaHHOM NOBEPXHOCTM BAPOYHOM MaHENN
MOryT 6bITb BUAHbI CcanbHble criefbl OT Kres,
HaHeCceHHOoro Ha npoknagku MNepen Havanom
aKcnyatauun usgenus cnegyeT yaanuTb crieabl
Krnes npu NOMoLLM cneunanbHoro HeabpasnmBHOIoO
MotoLlero cpeacTtea. B nepeble Yackl paboThbl Bbl
MOXXeTe MOYyBCTBOBATb 3amnax XKEHOU pPe3uHbI,
KOTOpbIN BbICTPO NponagaerT.

BknroyeHue n BbIKNO4YeHne
HarpeBaTeJsibHbIX 30H

[nsa BkMOYEHNS HarpeBaTenbHON 30HbI MOBEPHUTE MO
4acoBOW CTperike COOTBETCTBYIOLLYIO PYKOSATKY.

[nsa BbIKMIOYEHWSI MOBEPHUTE PYKOSATKY NPOTUB
YacoBOW CTperikn Ha «0».

Bkntovenne nHgmkatopa 30HbI BKIKOYEHDI
NoKasbIBaeT, YTO Kakas-TO U3 HarpeBaTeribHbIX 30H Ha
BapOYHOW MaHenn BKITOYEHa.

HarpeBaTeanble 30HbI

Ha Bapo4HOM naHenun HaxogaTcs aneKkTpuyeckme
ranoreHHble HarpeBaTesbHble 3IeMeHTLI. B pabouem
pexume oHa packanarTcs OO KpacHa:
A. ObnacTtu Ansi rotToBkx
A (\ /\/ » B. WMHgukatop Harpesa:

/

nokasblBaeT, YTo TemnepaTtypa
~ |, B COOTBETCTBYHLIEN
\_ ;I;(x/ HarpeBaTernbHOW 30He

B npesbilwaeT 60°C, Takke B
criyyae, ecnv 3NeMeHT BbIKIOYEH, HO eLle He OCTbiN.

OnucaHue HarpeBaTesibHbIX 3/IEMEHTOB
Takou NpUHUMN HarpeBaHns No CBOUM
XapakTepucTMKam aHanormiyeH TUMNMYHbIM ra3oBbIM
KOHbopkaMm: ObiCTpas peakuusi Ha ynpaBreHue 1
MrHOBEHHasi BU3yanusauusi MOLLHOCTW.

MoBepHMTE COOTBETCTBYHIOLLYIO PYKOSITKY MO YacOBOW
CTPESIKN 13 NOJTOXEHUS 1 B NonoxeHue 6.

I
Mo3unuuns O6bI4yHas unu 6bicTpas KoHgopka
0 BbiknioueHo
1 MpurotoeneHne oBowen, pbidbl
2 Bapka kapTodens, cynos, ropoxa, caconu
3 TyweHne 6onblmx 06bEMOB NULLK
4 >KapeHbe (cpegHss TemnepaTypa)
5 >KapeHbe (Temnepatypa Bblille cpegHero)
6 [nsa 6bICTpOro nogxapuBaH1sa 1 KUNSYeHUs

MpakTuyeckue pekomeHaauuu no

MCMOJNIb30BaHMIO BAapO4HOU MaHenu

* Vcnonb3ynte nocyay C MAOCKMM TONCTbIM OHOM,
naeanbHO NMpuUreramLmnM K 30He HarpeBaHus;

=y

* Vcnonb3ynTte KacTplonu ¢ AHOM TaKoro AMameTpa,
YTOObI MOMHOCTBLIO 3aKPbITh 30HY HArpeBaHus Ans
ONTUMArnbHOrO UCMOSb30BaHNS BCErO
BbIJENSAEMOro Tenna;

* npoBepbTe, YTObLI AHO KacTptonb ObiNo Bceraa
CYXMM W YUCTbIM: TakuM obpa3om rapaHTupyeTcs
onTumarnbHOe npuneraHue K HarpeBaTeNbHbIM
30HaM, a Takke NpoaneBaeT CPOK CryXbbl
BapOYHOM NaHENM 1 KacTpronb;

* He criegyeT UcMnorb3oBaTb Ha nocyay,
MCMOSIb30BaHHYI0 Ha ra3oBbiX KOHGOPKax:
KOHLIEHTpaLUs Tenna Ha ra3oBbix KOHGOpKax
MOXeT aedopmMmpoBaTh AHO NOCYAbl U HAPYLUNTb
npuneraHve K HarpeBaTeslbHOM 30He;

* HUKOrga He OCTaBMsIUTE HarpeBaTerbHbIE 30HbI
BKIOYEHHbIMW ©€3 nocyAbl, Tak Kak 3TO MOXeT
noBpeauTb UX.
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MpeaoCTOpPOXHOCTU U

peKkoMeHaaLumu

! A3menve CripoexTpOBaHO M 3MOTORIEHO B COOTBETCTBAN C
MeXOyHapOaHbIMVHOPMATVBaMM M0 GE30MACHOCTU.

H606XO/J,I/IMO BHMMaTEIbHO NPOoYnTaTh HACToALLME
npenynpexaeHnd, CoCTaBleHHbIe B LiendxX Ballen 6e30mnacHoCTL.

OO6wme TpeboBaHUA K 6e30MacHOCTU

+  Crexrnokepamyeckast BapoUHasi NaHer b SBMSETCS YCTOMUMBOU K
CcKaYKam TeMMepaTypb 1 K yiapam. Tem He MeHee crieqyet
MOMHUTB, YTO NE3BYSI TN OCTPbIE KyXOHHBIE MPUBOPLI MOTYT
MOBPEaUTL MOBEPXHOCTL BapOoUYHOM MaHeri. B criyyae
MOBPEKOEHMS BAPOYHOM MaHeT T HE3aMELNUTETTBHO OTCOEVHITE
LUTENCETTbHYHO BUNKY NaHEmN OT CETV 3MEKTPONUTaHuS,
06paLL{anTECh TOMBKO B YNOMHOMOYEHHBIN LIEHTP TEXHYECKOTO
0BCTy>KVBaHWst v TPEGYWTE YCTAHOBKY TONBKO OPUTMHAITEHBIX
3ardacTen. HecobritoeHve BbiLLeyKasaHHbIX PEKOMEHIALIAN
MOXKET CKOMMPOMETVPOBATH GE30MACHOE (PYHKLIVIOHNPOBAHIE
vianenvsi.

« [laHHOe u3genue npeHasHavaeTcs Ans
HenpodeCccMoHANBHOTO UCTONB30BaHNS B AOMALLHUX
YCIIOBUSIX.

* 3anpeLLaeTcs yCTaHaBNMBaTb M3Oenie Ha yrmue, Oaxe noa
HaBEeCOM, TaK Kak BO3[EeVCTBUE Ha HEro A0S U rpo3bl
ABMSAETCS YPE3BbIYANHO OMACHBIM.

* He npuKacanTech K 30ennio BnaXXHbIMU pyKamu, 60ocuKom
Mnn ¢ MOKpPbIMU HOramu.

* Wapenve npegHasHa4eHo and NnpurotTosreHnsA NULLEBLIX
NPOAYKTOB, MOXET ObITb MCMOMNBL30BAHO TONLKO B3pOCIbIMK
JiMamMun B COOTBETCTBUM C UHCTPYKUNAMUN, NPUBEAEHHBIMAN B
[AaHHOM TEXHN4YEeCKOM PYKOBOACTBE.

* [laHHOe TEeXHYECKOe PyKOBOLCTBO OTHOCUTCS K ObITOBOMY
anekTponprbopy knacca 1 (oTAenbHOe N3enve) U Kknacca
2—nogrpynna 1 (BCTPOEHHOE MeXay 2 KyXOHHbIMM
aneMeHTamm).

* He paspeluante geTam urpatb psaoM ¢ U3Aenmem.

*  /3BeranTe KOHTaKTOB MPOBOLOB SMEKTPONUTAHUS APYINX
BbITOBbIX ANIEKTPONPUGOPOB C FOPSHMMM YACTSIMU U3LENKS.

« He 3aKpblBanTe BEHTUNALNOHHbIE PELLETKN N OTBEPCTUA
paccevBaHs Tenrna.

 Bcerga HapeBanTe KyXOHHbIe BApeXKW, Koraa CTaBuTe Unm
BbIHVMaeTe Grirofa 13 AyXOBKM.

* Usgenwue npegHa3HaueHo Anst NPUroTOBIIEHNSA MULLIEBbLIX
NPOAYKTOB, MOXET ObIThb MCMOML30BAHO TOMLKO B3POCIIbIMM
NMLAMM B COOTBETCTBUN C UHCTPYKLMSIMU, NPUBEAEHHBLIMU B
[OaHHOM TEXHU4YECKOM pyKoBoacTee. Jllo6oe apyroe ero
UCronb30BaHKe (HanpUMep: OTOMMEHNe NOMELLEeHMs])
CUMTaETCA HeHaANEeXaLUMM U Crie0oBaTernbHO OMacHbIM.
MpoussoauTernb He HeCET OTBETCTBEHHOCTH 33 BO3MOXHbIN
yLep6, BbI3BaHHbI HEHAANEXALUMM, HeMPaBUIbHLIM 1
HepasyMHbIM UCMOMbL30BaHVeM U3denus.

* Hekriagure BosropaeMble MaTepuaribi B H/DKHM OTCEK UM B
[yXOBOM LLIKACh: NP Cry4a HOM BKITOHEHV M3LENng Takue
MaTepuiarisl MOryT 3aropeThCs.

Koraa usnenue He UCMonb3yeTcsl, Bceraa npoBepsinTe, YToobl
PYKOSITKI HAXOOMIUCh B MONOXEHNN ©.

He TsiHUTE 32 NPOBOZ, 3MEKTPONMUTAHUS A4S OTCOEANHEHUS
BUIKW U3ETUS U3 SMEKTPUYECKOM PO3ETKM, BOBMUTECH 3@
BUITKY PYKOU.

I'Iepep, Ha4vyarom YnUCTKU U TEXHUYECKOro O6CJ'Iy)KVIBaHVIFI
n3genua Bceraa BblHAMauTe LUTENnCcenbHYH BUIKY 13
AMNEKTPOPO3ETKN.

B crnyuae HemcnpaBHOCTY KAaTEropUiECKM 3anpeLLaeTcs
OTKPbIBATh BHYTPEHHME MEXaHW3MbI U3LENVS C LIEMNb0
CaMocCTosATENBHOMO peMoHTa. OBpaTnTeCh B LIEHTP
TEXHUHECKOTO 0OCTTY>KNBaHYS.

He cTaBbTe Tshxenble npeaMeThl Ha OTKPbITYHO ABEPLY
[yXOBOroO LWkacha

YTunusauus

YHUUTOXEHVE YNaKkoBOYHbIX MaTep1aros: cobnoaanTe
MECTHbIE HOPMaTVBbI M0 YTUN3aLMN YNAKOBOYHbBIX
MaTepu1arnos.

CornacHxo Esponevckomn Qupektvee 2002/96/CE kacatensHo
YTUNU3aLIM ANEKTPOHHBIX U1 ANIEKTPUYECKNX
anektponpr6opos (RAEE) anexrponprbopb! He AOIKHbI
BbIOpaCckIBaTHCA BMECTE C 00bI4HbIM FOPOZCKVIM MYCOPOM.
BbiBeieHHbIe 13 CTPOSt MPMBOPbI AOIBKHBI COBUpaTLCS
OTAENbHO ANs ONTUMU3ALIMM UX YTUNU3ALIMM 1 pekynepaLmm
COCTaBMSIIOLLMX UX MaTEPMANOB, a Taloke Anst 6e30macHoCTU
OKpy>KatoLLien cpeabl 1 300poBbst. CUMBOM 3a4epkHyTas
MYCOpHasi KOP3UHKa, MMEHLLIMMCS Ha BCeX Npubopax, Cryxut
HanoMuHaHeM 06 MX OTAENBHOW YTUNM3aLMK.

Crapble 6bITOBbIE 3NIEKTPONPUOOPELI MOTYT ObITh NEpeaaHbI B
00LLIECTBEHHbIM LIEHTP YTUMM3aLMK, OTBE3EHbI B CieLManbHble
MYHMLMNAnbHbIE 30HbI UK, ECIIN TO NPEAYCMOTPEHO
HaLWIOHamNbHbIMM HOPMaTBaMU, BO3BPALLEHbI B MarasuH npu
MOKyKe HOBOTO U3AENM s aHaNOM4YHOro TUNa.

Bce BenyLume npov3BoauTeny GbITOBbIX ANEKTPONprbopoB
COLEVCTBYHOT CO3[1aHVI0 1 yNPaBEHMI0 cUcTeMamu no coopy
1 YTUN3aLIMM CTapbIX ANEKTPONPUOOPOB.

OKOHOMMUSA INEKTPOIHEPruM U oXpaHa
OKpyXXaloLlen cpeabl

Ecrnv Bbl ByzieTe Nomnb30BaThCs AyXOBbIM LLKAhOM BEHEPOM 1
[10 pPaHHEro YTpa, 3TO MOMOXET COKPATUTL Harpy3Ky
MoTpeBEHMSs! ANIEKTPOSHEPTVN SMEKTPOCTAHLUSIMM.

PekomeHayeTcs Bcerna rotouts B pexume MPUTNb n
NBOWNHOWU TPUTb ¢ 3akpbiTon ABepLien: ITo Heo6Xoaumo
ANS 3HAYNTENBHOM SKOHOMMM 3TEKTPO3HEPTN (MPUMEPHO
10%), a Takke ANs MyyLLMX Pe3ynbTaToB MPUTOTOBMNEHNS.

CopepuTe YMroTHEHS B UCMIPABHOM U YYCTOM COCTOSTHUW,
MpOBEPsMTE, YTOBLI OHV MIIOTHO MPUNErarn K ABEPLIE U HE
MponycKany yTeyek Tensa.
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TexHn4yeckoe

obcnyxuBaHue U yxoa

OTKNoYeHne aneKTponuTaHus

Mepen Hauarom kakou-MMbo onepaLym No OBCNYXMBaHMIO U
YACTKE OTCOeauHUTE nsaenme OT CETU 3TEKTPONUTaHNS.

! Hukorga He ncnonb3yiTe napoBble YACTALME arperaTbl
nnn arperatbl No4 BbICOKMM OaBneHnemM anga YNCTku
n3genvs.

UucTtka gyxosoro wkada

* HapyxHble aManvMpoBaHHbIE 3NeMeHTbI Ui getanu us
HepXKaBetoLLien CTanu, a Taikke Pe3viHOBbIE YMITOTHEHUS
MOXHO NpOTMPaTh rybKou, CMOYEHHOMN B TENIOW BOAE MIN
B pacTBOpe HeuTparbHOro MoLLIEro cpeactaa. Ans
yAarneHusi ocobo TPYAHLIX MATEH UCTONb3ynTe
crneumarnsHble YYCTHALLME CPEACTBA, MEOLLMECs B
npogaxe. ocne YnCTkM pekoMeHayeTcs TLaTernsHO
yOanuTb OCTaTKM MOIOLLIEro CPEACTBA BITAXKHOU TPSAMKOW U
BbICYLUMTb lyXOBKY. He ncnonbaynte abpasviBHble
MOPOLLIKU UM KOPPO3UMHBIE BELLIECTBA.

» CrnieagyeT npon3BoAUTb BHYTPEHHIOK YUCTKY AYXOBOIO
wkadha nocre KaxKgoro ero UCMonb30BaHus, He
AOXMAAACh ero MonHoro oxnaxgeHus. Vcnonbsymte
TEnnyto BOAY M MOoLLEee CPEACTBO, OMOMNOCHUTE 1
npoTpuTE MArKoM TpsAnkow. M3beramte ncnonb3oBaHUS
abpasuBHbIX CPEACTB.

« [nga 4mcTkM cTekna Aseplbl UCNOMNb3ynTe
Heabpa3avBHble ryOKM 1 YUCTSLLME CPEeACTBa, 3aTeM
BbITPUTE HACYXO MSATKOW TpsAnkon. He ucnonbaymre
TBepAble abpasvBHble MaTepuans! Un ocTpble
MeTannuyeckne ckpebku, KOTopble MOryT nouapanaTb
NMOBEPXHOCTb U pa3buTb CTEKMO.

* ChbemHble geTtany MOXHO NMerko BbIMbITb Kak Itobyto
APYrylo nocyay, Takke B NOCYAOMOEYHON MaLLNHE.

+ [MaHenb ¢ pykosiTkaMn He06X0AMMO OuMLLaTb OT NSTEH
W Xvpa npy MOMOLLM MSArKOW FyGKN Unv TPSMKK.

MpoBepsauTe ynnoTHeHUsa AyxoBoro Lwkada.
PerynspHo nposepsanTe COCTOAHUE YNNOTHEHNSA BOKPYT
ABepLbl yxoBoro wkadga. B cnyvae nospexaeHus
yMroTHeHnst obpaluauntect B Grnvkauwnm LieHTp
TexHuueckoro ObcnyxuBaHnda. He pekomeHayeTcs
Nomnb30BaTbCs AYXOBKOU C MOBPEXAEHHBLIM YMITOTHEHUEM.

MopsaaoK 3aMeHbl NaMMNOYKK B AyXOoBOM
wkady

1. OTknoYnTE OyX0BOM LLKad OT ceTh
9NEeKTPONUTaHNSA, CHUMUTE
CTEKMAHHYIO 3aLUUTHYIO KPbILLKY
namnel (CM. pUCYHOK).

2. BblkpyTUTE NamrnoYKy 1 3ameHuTe ee
Ha HOBYIO TaKOrO Xe TuMa: HanpshKkeHne
230 B, mowHocTb 25 BT, pesbba E 14.
3. BoccTaHOBMTE Ha MECTO KPbILLKY Y BHOBb MOAKMOYMTE
AYX0BOW LIKad K CeTU aneKTponuTaHms.

Yuctka CTeKNnoKepamMn4ieCKoun Bapo4yHoOu
naHenun

! He cnepnyet nonb3oBaTbcs abpasvBHbIMU NN
KOPPO3UBHLIMW YUCTALLMMWU CPEeACTBAMM TakMMU Kak
crpau Anisi YACTKU OYXOBOK Y MaHraros,
NATHOBLIBOAUTENW UNW CPeACcTBa ANs yaaneHusi
pP>KaBUYUHbI, MOPOLUKOBBIMW YUCTALLMMU CPEACTBAMU UMK
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abpasnBHbIMK ryGKamun: oHUM MOryT HeobpaTnmo
nouapanaTb MOBEPXHOCTb M3OENUS.

» B kauyecTBe perynsipHoro yxoaa A0CTaToO4HO BbIMbITb
BApPOYHYI0 MaHenb BNaXHou rybkou u 3atem
BbICYLUMNTb KyXOHHbIM BYMaXXHbIM MONIOTEHLEM.

+ Ecnu BapoyHasi naHenb CUIbHO 3arpsi3HeHa,
ncnonb3ynTe crneumanbHOe YNUCTsLLee CPeacTBO Ang
CTEKITOKEPAMUYECKNX MOBEPXHOCTEUN, OMOSNOCHUTE
BOZOM Y BbICYLLUTE.

* [ns yoaneHust CUmnbHbIX 3arpsi3HEHUU UCMONb3ynUTe
cneumanbHbIM ckpeboK (He npunaraeTcs K U3genuio).
Ypanaute 3arpA3HeHus He3aMeanuTerbHO, He
O0XNOAACh OXITAXAEHUSA 13aenus, Bo n3bexaHue
3aTBepAeBaHus ocTaTkoB nuwm. OyeHb yaobHa ang
YUCTKM MoYarnka M3 MpPOBOSIOKU U3 HepKaBetoLLen
cTanu, cneumanbHO Ans CTEKNoKepaMU4ecKmx
NMOBEPXHOCTEN , CMOYEHHAs B MbIJIbBHOM pacTBOpe.

+ Ecnn Ha Bapo4HOM MaHenu cryyavHo pacnniaBUIUCh
Kakme-nnbo npegmeTbl UNN NNACTUKOBbIE
MaTepuanbsl UNn caxap, He3aMeanUTeNnbHO yaanuTte
NX CKpebKOM C ellle ropsiyen MOBEPXHOCTMU.

» [lo 3aBepLUEeHUN YUCTKN BapovHas NaHerb MOXeT
OblITb 06bpaboTaHa crneumanbHbiM 3aLUTHBIM
CPEeACTBOM Ansi yXxo4a 3a CTEeKIoKepaMuyecKuMu
NOBEpPXHOCTAMU. DTO CpeacTBO obpasyeT Ha
NMOBEPXHOCTU BapOYHOW MaHENN HEBUANMYHO
3aLUNTHYIO NINEHKY, MPEAOXPAHSIOLLYI0 MOBEPXHOCTL B
crny4vae yTeyek nuile B NpoLecce NpUroToBIEHNUS.
PekomeHnayeTcss nponsBoanTb YMCTKY, KOr4a BapoyHasi
naHenb efBa Tenmnas Uiy XornoaHas.

» Cnepnyet Bcerga ononackuBaTb BapOYHYyH MaHesnb
YMCTOM BOAOM M HACyXO BbITMpaTb: BO3MOXHbIE
OCTaTKM YNCTALUX CPeacTB MOTyT 3aTBepaeTb nNpu
nocrnenymrLlen roToBke.

Yuctawme cpepcrtBa ansa

CMeHHble ne3Bust

KepamMuieckon F'ae MoXxHo npuobpecTu
NOBEpPXHOCTH
Ckpebku dDupMeHHbIe MarasuHbl,

YHVMBEPMAru, CyrnepMapkeThbl.

COLLO luneta

Maras3uHbl 31eKTPOOLITOBO

HOB BRITE TEXHUKWN, XO3ANCTBEHHbIE
Hob Clean MarasvHbl.
SWISSCLEANER

Uuncrtka getaneu us HepXXaBewLllen ctanum
Ha aetandax U3 HepxaBetowlen ctanum MoryT noaBUTbLCA
NATHA, €Cn Ha HUX B TeYeHne ANUTEeNIbHOro BpeMeHu
BO3[EMCTBYET BoAa C BbICOKUM coAepXaHWEM U3BECTU
WY YncTALWmne cpeacTBa cogepxaiume docdop.
PeKOMeHAyeTCﬂ 0bunbHoO OMOJIOCHYTb mnsgenue mn
TWaTeNbHO BbICYLNTb.

TexHn4yeckoe obcnyxuBaHue

Mpu obpalueHnn B LieHTp TexHuveckoro
O6cnyxmnBaHus HeobxoaMMo CooBLNT:

* mogenb mn3genua (Mog.)

* HOMep Tex. nacnopta (cepuunHbin Ne)

MocregHve cBeneHVst HaxoasTCa Ha 3aBOACKOM Tabnuuke,
PacrorIOXXEHHOM Ha U3OENN UM Ha YINAKOBKE.
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