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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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t Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

e This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the

4/EN

user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the



voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;

otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.
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e Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.

e Do not place any flammable
materials close to the product as
the sides may become hot during
use.

e During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

e Keep all ventilation slots clear of
obstructions.

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

e Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

e Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

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

e (Varies depending on the product
model.)
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Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the

‘

Do not use the product if the front
door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or removing
dishes into/from the hot oven.
Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then



insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher than
the indicated value for the baking
paper. Do not place the baking
paper directly on the base of the
oven.

WARNING: Ensure that power cord
of the appliance is unplugged or
circuit breaker is switched off
before replacing the lamp to avoid
the possibility of electric shock.
The appliance must not be installed
behind a decorative door in order
to avoid overheating.

Product must be placed directly on
the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking on
a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket.

CAUTION: The cooking process has
to be supervised. A short term
cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

WARNING: If the surface is cracked,
switch off the appliance to avoid
the possibility of electric shock.

In case of hotplate glass breakage :
Immediately shut off all burners
and any electrical heating element
and isolate the appliance from the
power supply. Do not touch the
appliance surface. Do not use the
appliance.

The appliance is not intended to be
operated by means of an external
timer or separate remote-control
system.

Vapour pressure that build up due
to the moisture on the hob surface
or at the bottom of the pot can
cause the pot to move. Therefore,
make sure that the oven surface
and bottom of the pots are always
dry.

WARNING: Use only hob guards
designed by the manufacturer of
the cooking appliance or indicated
by the manufacturer of the
appliance in the instructions for
use as suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent risk
of arcing.

Do not use damaged cables or
extension cables.
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e Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

e This product is designed for
domestic use. Commercial use will
void the guarantee.

e CAUTION: This appliance is for
cooking purposes only. It must not
be used for other purposes, for
example room heating.

¢ This product should not be used for
warming the plates under the grill,
drying towels, dish cloths etc. by
hanging them on the oven door
handles. This product should also
not be used for room heating
purposes.

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e \WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all parts
of the packaging according to
environmental standards.

e Electrical products are dangerous
to children. Keep children away
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from the product when it is
operating and do not allow them to
play with the product.

e Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not load
any heavy object on it and do not
allow children to sit on it. It may
overturn or door hinges may get
damaged.

Disposing of the old product

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

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

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



F General information

Overview

1 Front door 6 Control panel

2 Handle 7 Burner plate

3 Lower part 8 Lamp

4 Tray 9 Grill heating element
5 Wire shelf 10  Shelf positions

12 3 4 5 6 7 8
Warning lamp
Thermostat lamp
Thermostat knob
Function knob
Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right

o N OO W NN =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on

your product.

1. User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

3. Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.




Technical specifications

External dimensions (height / width / depth) 850 mm/600 mm/600 mm

Single-circuit cooking plate
1200 W

Front right Single-circuit cooking plate

: g g
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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K installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s

responsibility.

The product must be installed in accordance
ith all local electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

To ensure that critical air gaps are maintained under
the appliance, we recommend that this appliance is
mounted on a solid base and that the feet do not sink
into any carpet or soft flooring.

The kitchen floor must be able to carry the weight of
the appliance plus the additional weight of cookware
and bakeware and food.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£
— g [
fT : E N
= '
: |
o
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— |[¢————————
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e () If acooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'
instructions regarding installation height (min
650 mm).

e The appliance corresponds to device class 1, i.e.
it may be placed with the rear and one side to
kitchen walls, kitchen furniture or equipment of
any size. The kitchen furniture or equipment on
the other side may only be of the same size or
smaller.

e Any kitchen furniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing
by using the supplied two safety chains on your oven.
Fasten hook (1)by using a proper peg to the kitchen
wall (6) and connect safety chain (3) to the hook via
the locking mechanism (2).

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

Stability chain to be as short as practicable to

avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with

bracket engagement slot.

Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.

Do not install the product next to refrigerators
or freezers. The heat emitted by the product
il increase the energy consumption of

cooling appliances.

e (arry the product with at least two persons.

e Product must be placed directly on the floor. It

must not be placed onto a base or a pedestal.

Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or
trapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

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

Power cable of your product must comply with the
values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
with the national/local electrical regulations
and must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.
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If a cable is supplied with the product:

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

2. For single-phase connection,connect as
identified below:
Brown cable = L (Phase)
Blue cable = N (Neutral)

Green/yellow cable = (E) (Ground)
Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking vessels

to move. This dangerous situation can be
avoided if the product is level and balanced.
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For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
for any damages that might have occurred
during transportation.




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

Defrost frozen dishes before cooking them.

Use pots/pans with cover for cooking. If there is
no cover, energy consumption may increase 4
times.

e Select the burner which is suitable for the bottom
size of the pot to be used. Always select the
correct pot size for your dishes. Larger pots
require more energy.

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e Vessels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

e For long cookings, turn off the cooking zone 5 or
10 minutes before the end of cooking time. You
can obtain energy savings up to 20% by using
the residual heat.

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the oven.

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How to operate
the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the electric
oven, page 18

Grill oven

1. Take all baking trays and the wire grill out of the oven.

2. Close the oven door.

3. Select the highest grill power; see How to operate the
grill, page 21.

4. Operate the grill about 15 minutes.

5. Turn off your grill; see How to operate the grill,
page 21

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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B How to use the hob

General information about cooking e Do not use the glass ceramic surface as a place

of storage or as a cutting board.

Never fill the pan with oil more than e Use only the saucepans and pans with machined
& one third of it. Do not leave the hob bottoms. Sharp edges create scratches on the
unattended when heating oil. surface.

e Do not use aluminum vessels and saucepans.

Overheated oils bring risk of fire. Never Aluminum damages the glass ceramic surface.

attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

e Before frying foods, always dry them well and
gently place into the hot oil. Ensure complete
thawing of frozen foods before frying.

Do not cover the vessel you use when heating oil.
Place the pans and saucepans in a manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Operating a cooking zone without a vessel or
saucepan on it will cause damage to the product. .
Tumn off the cooking zones after the cooking is USII‘IQ the hobs
complete. 1 4

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

3

from overflowing. 1 Single-c?rcuit cooking plate 14-16¢cm

Do not put covers of saucepans or pans on 2 Single-circuit cooking plate 18-20cm

cooking zones. 3 Single-circuit cooking plate 14-16 cm

Place the saucepans in a manner so that they 4 Single-circuit cooking plate 18-20cm is list of
are centered on the cooking zone. When you advised diameter of pots to be used on related
want to move the saucepan onto another cooking burners.

zone, lift and place it onto the cooking zone you
want instead of sliding it.

Tips about glass ceramic hobs

e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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DANGER:

Do not allow any object to drop on the hob.
Even small objects such as a saltshaker may
damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.

Glass ceramic hob is equipped with an operation light

and a hot zone warning indicator.
Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned

off. Flickering of the hot zone warning indicator is not a

failure.

Depending on the usage, the hob surface may
cool down at varying periods of time. Hob
surface may be hot even if the indicator lamps
are not illuminated. Make sure that the surface
is cooled down before touching. Otherwise,
you might burn your hand!

Turning on the ceramic plates
The hob control knobs are used for operating the

plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.

warming | stewing,

simmering

cooking,
roasting,
boiling

warming

stewing,
simmering

cooking,
roasting,
hoiling

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.
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[ How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
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a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for

€asy cleaning.
back of the grill. This is the hottest

ZE Foods that are not suitable for grilling
area and fatty food may catch fire.

heat.
Do not place the food too far in the

carry the risk of fire. Only grill food

which is suitable for intensive grilling
How to operate the electric oven
Select temperature and operating mode

1 2
Thermostat knob

—

2 Function knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.

Switching off the electric oven

Turn the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)



Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

pe—— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
s the bottom.

This function must be used for easy

steam cleaning as well.

Grill

A Small grill at the ceiling of the oven is

in operation. Suitable for grilling.

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.

e Tum the food after half of the
grilling time.

Full grill

AN Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

e Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.

e Turn the food after half of the
grilling time.

Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting
1st rack of the oven is the bottom rack.

Sy &L s 1w 1w
)

P | = L g
L

-
-
Lasagna One level Glass/metal ) 203 200 30 ...40
rectangular pan on

One level Standard fray* 25 min. 100 ..
(whole) / Roast 250/max, then
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chicken (1,8-2

wei | M 5 1 0 o

Cooking table for test meals
Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to

Shorbread Sedadtar | ] | 3 | w0 | %%
e

pan with a
dlameter of 26 cm

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

layers and on the top of pastry for an even
browning.

T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

T|ps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

If the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

If a vegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.



How to operate the grill Foods that are not suitable for grilling
p g carry the risk of fire. Only grill food
WARNING which is suitable for intensive grilling
Close oven door during grilling. heat.
Hot surfaces may cause burns! Do not place the food too far in the
Switching on the grill back of the grill. This is the hottest
1. Turn the Function knob to the desired grill symbol. area and fatty food may catch fire.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to Off (top) position.

Cooking times table for grilling

Grilling with electric grill

temperature 0 approx. in min.
| Slcedchicken . f 0 Weegd 0 1 48 F 0 B0 ] 05 Hawm |
| Lombchops ~ f ~ Wiegit [ 45 |  BOmax | 20 .Bmn |

CeEbed 8 Wegl L e B
"depending on thickness
*Preheat for 5 minutes
*f the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

approx. in min.

| fomstbread  f o Whegw o} 4 | ma ] T.3mn

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5 minutes preheating for all foods broiling.
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Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.
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Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface (vitroceramic) with
cold water, paying attention to leave no residual
cleaning agents, and dry with a soft clothing. Residues
may cause damage on the glass ceramic surface
when using the hob for the next time.

Dried residues on the glass ceramic surface
(vitroceramic) should under no circumstances be
scraped with hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) with
commercially available lime remover or a small amount
of lime remover such as vinegar or lemon juice.

If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

Sugar-hased foods such as thick cream and
syrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may get damaged
permanently.

Slight color fading may occur on coatings or other
surfaces in time. This does not affect the operation of
the product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.



Catalytic walls
(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is
recommended to replace the parts

Easy Steam Cleaning
It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

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

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode,

ater that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

S w o =
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4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1. Open the oven door.

2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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3. Asiillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel
2*  Inner glass panel (This may not exist on your
product.)

4. If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".



Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

mPosition of lamp might vary from the figure.

‘ he lamp used in this appliance is not suitable

or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

ithstand extreme physical conditions such as
emperatures above 50 °C.

‘ he lamps used in this appliance have to

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it.

In this oven, an incandescent lamp with

a power of less than 40 W, a height of

less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

3.

If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.

4

Install the glass cover.
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B Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault.

*  When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

e The mains fuse is defeot"iive or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. >>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace

.................. or reset the fuses.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: <BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote (le uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

E Oluline teave voi kasulikud néuanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

Hoiatus elektrilodgi kohta.

'

/N
ZE Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

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

C€ Made in TURKEY
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t Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
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muud olulised dokumendid ja
osad.

Toodet ei tohi asetada vaibaga
kaetud pdrandale. Sel juhul on
ohuringlus toote all takistatud,
mistottu elektriosad voivad Ule
kuumeneda. See voib pohjustada
toote kasutamisel probleeme.
Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on nahtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on vélja lilitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib thendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul



olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest ilma
kohalikele eeskirjadele vastava
maanduseta.

Arge kunagi peske toodet veega
uhtudes voi ule kallates!
Elektriloogi oht!

Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véltimiseks selle valja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtilihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud

|ilitiga, mis vastab ehitusnduetele.

Kasutamisel ahju tagakilg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagakulge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja arge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning lihise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel Illitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, vdlja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
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hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

Arge asetage kipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
kriimustada ning pohjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele Oigesti.
LUkake traatrest voi
kipsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pusib kindlalt
paigal (vt allolevat joonist).

esiukse klaas on eemaldatud voi
maoranenud.

Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku véi panni &dre
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks
kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettendhtud
temperatuurist korgemal
temperatuuril. Arge kunagi



asetage kipsetuspaberit vahetult
ahjupdhjale.

HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja lllitatud -
muidu voite saada elektrildogi.
Ulekuumenemise valtimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toode tuleb paigutada otse
porandale. Seda ei tohi asetada
aluse voi postamendi peale.
HOIATUS: Rasva voi 0li sisaldava
anuma jatmine pliidile
jarelevalveta on ohtlik ja voib
pohjustada tulekahju. ARGE
Uritage tuld kustutada veega, vaid
lilitage seade vélja ja seejarel
katke leek nt pajakaane voi
tuletekiga kinni.

TAHELEPANU:
Klpsetamistoimingut peab
jalgima. Lihiajalist
klpsetamistoimingut peab
pidevalt jalgima.

HOIATUS: Tuleoht: Arge hoidke
keedupindadel esemeid.
HOIATUS: Kui pind on
pragunenud, liilitage seade valja,
et valtida elektriloogi ohtu.
Klaasist pliidiplaadi purunemisel
tehke jargmist. Lilitage otsekohe
valja koik pdletid ja elektrilised
kitteelemendid ning eemaldage
seade vooluvdrgust. Arge

puudutage seadme pinda. Arge
kasutage seadet.

Seade ei ole moeldud
kasutamiseks vélise taimeri voi
eraldi kaugjuhtimisststeemiga.
Rohk, mis tekib keeduplaadi
pinnal voi keedundu pohja all
oleva niiskuse aurustumisel, voib
keedundu paigast nihutada.
Seepadrast jalgige alati, et pliidi
pind ja keedunoude pohjad
oleksid kuivad.

HOIATUS: Kasutage ainult
seadme kulge paigaldatud, tootja
poolt valmistatud voi
kasutusjuhendis soovitatud
kaitsepiirdeid. Ebasobivate
kaitsepiirete kasutamine voib
|oppeda Onnetusega.

Toote tuleohutuse tagamine:

Veenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.
Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.
Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.
TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
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otstarbeks, naiteks ruumi
K(tmiseks.

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide
vms Kuivatamiseks (riputades
need kdepidemete kiilge) ja
K(tmiseks.

e Tootja ei vota mingit vastutust
ebaoige kasutamise VOi
késitsemise tagajarjel tekkinud
kahjude eest.

e Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

e HOIATUS: Ligipadsetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.

e Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kdeulatust.
Kaidelge koiki pakendijaatmeid
vastavalt keskkonnastandarditele.

e Flektriseadmed on lastele ohtlikud.

Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.
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e Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

e Kui uks on avatud, arge toetage
sellele raskeid asju ja drge lubage
lastel selle peal istuda. Muidu
voib uks alla vajuda voi hinged
kahjustada saada.

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete ja&tmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jéétmete hulka.
Viige see elektri- ja elektroonikajaétmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi taitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
kétte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nduetekohaselt ja sorteerige
vastavalt taaskasutatavate jaatmete kogumise
eeskirjadele. Arge visake neid olmepriigi hulka.



A Uidine teave

Ulevaade

1 Eesuks 6 Juhtpaneel

2 Kaepide 7 Poletiplaat

3 Alumine osa 8 Tuli

4 Kandik 9 Grilli kuumutuselement
5 Traatrest 10 Riiuli asendid

12 3 4 5 6 7 8
1 Hoiatustuli 5 Uhesaériline kiipsetusplaat Vasak tagumine
2 Termostaadilamp 6 Uhesériline kiipsetusplaat Vasak esimene
3 Termostaatnupp 7 Uhesériline kiipsetusplaat Parem esimene
4 Funktsiooninupp 8 Uhesaériline kiipsetusplaat Parem tagumine
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Pakendi sisu

Lisavarustus voib soltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud

lisasid ei pruugi teie tootel olla.

1. Kasutusjuhend

2. Harilik plaat
Kasutatakse kiipsetiste, kiilmutatud toitude ning
suurte praadide valmistamiseks.

3. Traatrest

Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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4. Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele
(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)
Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.
Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja
kiipsetusplaadi servade vastu.




Tehnilised andmed

220-240V ~ 50 Hz
Juhtme tiilip/ristidige minHO5W-FG 3 x 2,5 mm

PLIT
Poletid

Voimsus

AHI/GRILL

Peamine ahi Traditsiooniline ahi

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).

Energiatdhususe klass méératakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

oote kvaliteedi parandamiseks voidakse Tootel olevatel etikettidel vGi tootega kaasas
ehnilisi andmeid etteteatamiseta muuta. olevas dokumentatsioonis toodud vaartused on
saadud laboritingimustes vastavalt

asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest voivad tegelikud

skemaatilised ning ei pruugi teie tootega vadrtused varieeruda.

apselt kokku langeda.

‘ Kasutusjuhendis toodud joonised on
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K Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vdivad muuta garantii kehtetuks.

Toote paigalduskoha ning elektrisiisteemi
ettevalmistamine on kliendi ilesanne.

OHT:
Toote paigaldamisel tuleb jargida kdiki gaasi-
ia elektrististeemidele kehtestatud kohalikke

eeskirju.

OHT:

Enne paigaldamist vaadake (ile, kas tootel ei
ole defekte. Defektide esinemisel drge laske
toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

Enne paigaldamist

Et seadme all oleks tagatud vajalik 6huvahe, soovitame
selle paigaldada kindlale pinnale ja jalgida, et seadme
jalad ei vajuks vaiba v0i pehme pdrandakatte sisse.
Kddgipdrand peab vastu pidama seadme ja lisaks
koogi- ja kipsetustarvete ning toidu raskusele.

=
— g [
T = 1
g | £ ”
o
£ ! ]
E e5mmmin ! r~ 65 mm min
— |[¢————————
g Tz

e Seadet vOib kasutada kodgikappide vahel, kuid
selleks, et pliidiplaadi kohal oleks vahemalt

400 mm vaba ruumi, paigutage seade nii, et see
asetseks seintest, vaheseintest ja korgetest
kappidest vahemalt 65 mm kaugusel.
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e  Seda voib kasutada ka vabalt seisvas asendis.
Jatke pliidi pinna kohale vahemalt 750 mm vaba
ruumi.

e (%) Kui kavatsete paigaldada pliidi kohale
dhupuhasti, valige selle paigalduskdrgus
vastavalt tootja juhistele (vdhemalt 650 mm).

e Seade vastab 1. seadmeklassi nfuetele, mis
tdhendab, et seda vdib paigutada tagaosa ja lihe
kiiliega vastu seinu, koogimaoblit voi igas
suuruses seadmeid. Teisel kiiljel paiknev
ko6gimaobel voi seade voib olla kas sama suur
voi vaiksem.

e |gasugune seadme korval asuv kodgimaobel
peab olema kuumuskindel (vahemalt 100 °C).

Ohutuskett

Kui teie tootel on 2 ohutusketti.

Seade tuleb timbermineku valtimiseks kinnitada,

kasutades kahte ahju juurde kuuluvat ohutusketti.

Kinnitage konks (1) sobiva tiitibli abil kddgiseina (6)

kiilge ja tihendage ohutuskett (3) lukustusmehhanismi

du konk

@

Fikseerimiskonks

Lukustusmehhanism

Ohutuskett

Kinnitage kett kindlalt seadme tagaosa kiilge
Seadme tagakiilg

Kddgisein

Kui teie tootel on 1 ohutuskett.

Seade tuleb imbermineku valtimiseks kinnitada,
kasutades Uhte ahju juurde kuuluvat ohutusketti.
Ohutusketi toote kiilge kinnitamiseks toimige joonisel
kujutatud juhiste jargi.

OO~ WN —



Stabiliseerimiskett peab olema voimalikult
lihike ja paiknema diagonaalselt, et ahi ei
kalduks efte ega kiljele.

.

Pliidi stabiliseerimisketil pole ava kronsteini
kinnitamiseks.

Paigaldamine ja ithendamine

Toodet tohib paigaldada ja (ihendada ainult vastavalt
ametlikele paigalduseeskirjadele.

Arge paigaldage toodet killmkappide ega
stigavkillmikute kérvale. Tootest eralduv soojus

suurendab jahutusseadmete energiatarvet.

Kandke toodet vahemalt kahe inimesega.
e Toode tuleb paigutada otse pdrandale. Seda ei
tohi asetada aluse vdi postamendi peale.

Arge kasutage toote tSstmiseks vdi
liigutamiseks ust ega uksekaepidet. Uks,
kéepide voi hinged voivad kahjustada saada.

Elektriiihendused

Uhendage toode maandatud elektrikontaki/-liiniga,
millel on sobivate néitajatega minikaitseldliti (vt tabelit
"Tehnilised andmed"). Laske maandus paigaldada
kvalifitseeritud elektrikul olenemata sellest, kas
kasutate toodet transformaatoriga voi iima. Meie
ettevdte ei vastuta kahjude eest, mis on tingitud toote
kasutamisest iima kohalikele eeskirjadele vastava
maanduseta.

OHT:

Toote vdivad vooluvrku ihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.

OHT:

Toitejuhet ei tohi kinnitada klambritega,
vaanata ega muljuda ning see ei tohi puutuda
kokku toote kuumenevate osadega.
Kahjustatud toitejuntme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektril6dgi, Ilihise voi tulekahju
ohuga!

Vorgutoite néitajad peavad vastama seadme
tldbisildile mérgitud andmetele. Reitinguplaati on néha,
kui uks voi alumine kate on avatud, vdi kui see asub
seadme tagakiiljes, sbltuvalt seadme tiibist.

Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud vaartustele.

OHT:
Enne elektritodde tegemist (ihendage toode
vooluvdrgust lahti.

Elektrilodgi oht!
Toitejuhtme iihendamine

Juhtmestiku paigaldamisel tuleb jargida
elekirististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote voimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

1. Kui toitevoolu kdiki poolusi ei ole vimalik lahutada,
tuleb tihendada vdhemalt 3 mm kontaktivahega
voolukatkestusseade (kaitse, liinikatkestusliliti,
kontaktor) ja kdik voolukatkestusseadme poolused
peavad vastavalt IEE direktiividele paiknema toote
korval (mitte kdrgemal). Selle juhise eiramine voib
pohjustada probleeme toote kasutamisel ja muuta
garantii kehtetuks.

Soovitatav on kasutada lisakaitseks jadkvoolukatkestit.
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Kui tootega on kaasas juhe:

BED

5

Kahefaasiline
380/400/415 V vahelduwool

Uhefaasiline
220/230/240 V vahelduvvool

* Vasest sild

Kolmefaasiline
380/400/415 V vahelduvvool

Uhefaasilise (ihenduse puhul Uhendage juhtmed
alljargnevalt:

Pruun juhe = L (Faas)

Sinine juhe = N (Neutraal)

Roheline/kollane juhe = (E)
Liikake toode kodgiseina juurde.
Ahju jalgade reguleerimine
Tootava seadme vibreerimisel vdivad
kiipsetusndud paigast ninkuda. Seadme
loodimise ja tasakaalustamisega on vdimalik
niisugust ohtlikku olukorda véltida.

Kasutajate ohutuse tagamiseks tuleb toode
loodida. Selleks keeratakse nelja jalga (pdhja all)

(maandus)

vasakule vBi paremale ja rihitakse ahi tdGpinnaga

thele joonele.
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Loppkontroll

1.

Uhendage toode uuesti vooluvérku.

2. Kontrollige elektrifunktsioone.
Toote korvaldamine kasutuselt

Hoidke toote originaalkarp alles ja kasutage
seada toote transportimiseks. Jérgige karbile
mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse voi paksu kargongi
sisse ja kinnitage kindlalt teibiga.

Et traatrest ja ahjus asuv kiipsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega thel joonel. Teipige ahju uks
kiilgseinte killge.

Arge kasutage toote tdstmiseks vai liigutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plstiasendis.

Kontrollige toote (ldilmet, et avastada
Gimalikke transpordi kaigus tekkinud defekte.




Il Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada dkoloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis voi retseptis.

e  Kilpsetamise ajal véaltige ahjuukse sagedast
avamist.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga tiksteise jérel.
Ahi on juba eelnevalt kuum.

»  Saate sddsta energiat, kui lllitate ahju vélja
mdned minutid enne kiipsetusaja 16ppu. Arge
avage ahjuust.

e Kilmutatud road sulatage enne kuumutamist
Ules.

e  Kasutage hautamisel kaantega potte/panne. llma
kaaneta vdib kuluda kuni 4 korda rohkem
energiat.

e Valige pdleti, mille 1&bimddt vastab kasutatava
poti/panni 1&bimbddule. Kasutage roogade
valmistamisel alati sobiva suurusega kastrulit.
Suuremad potid/pannid vajavad rohkem energiat.

e Elektripliidi puhul kasutage lameda pohjaga potte.

Paksu pdhjaga potid juhivad paremini soojust.
Saate sédsta kuni kolmandiku elekirist.

e Keedundud ja pannid peavad vastama keeduala
suurusele. Poti vdi panni pdhi ei tohi olla
keeduplaadist vaiksem.

e Hoidke keedualad ja pottide/pannide pohjad
puhtad. Mustus halvendab soojustilekannet
keeduala ja keedundu pohja vahel.

e  Pikema valmistusaja korral lilitage keeduala 5
kuni 10 minutit enne valmistusaja I6ppu vélja.
Jadkkuumuse kasutamisel saate sdsta kuni
20% energiat.

Esimene kasutuskord
Seadme esmane puhastamine

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit vdi -pastat ega teravaid
esemeid.

1. Eemaldage kdik pakkematerjalid.

2. Piihkige seadme pindu niiske lapi voi kdsnaga ja
kuivatage lapiga.

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejérel

|lilitage see vélja. Selle kdigus pdlevad &ra voimalikud

tootmisjadgid voi méardekihid.

HOIATUS

Kuumad pinnad tekitavad poletusi!
Toode voib kasutamisel olla kuum. Arge
kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi vélja vottes
kasutage alati kuumuskindlaid pajakindaid.

Elektriahi

Votke koik kiipsetusplaadid ja traatrest ahjust vélja.
Sulgege ahjuuks.

Valige staatiline asend.

Valige kdige voimsam grilli kuumutusaste, vt
Elektriahju kasutamine, Ik 18.

5. Laske ahjul tdétada umbes 30 minutit.

6. Lllitage ahi valja, vt Elektriahju kasutamine, Ik 18.

Grillahi

1. Votke koik kilpsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige voimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 20.

4. Laske ahjul tdétada umbes 15 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 20.

Hown

Seadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
[6hna. See on normaalne. Suitsu ja I6hna
eemaldamiseks tuulutage ruumi. Valtige
tekkiva suitsu ja I6hna sissehingamist.
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B Pliidiplaadi kasutamine

Uldine teave toiduvalmistamise kohta

A\

Arge kunagi pange pannile 0li ronkem
kui kolmandiku ulatuses. Oli
kuumutamisel drge jatke pliiti
jarelevalveta. Oli llekuumenemisega
kaasneb tulekahju oht. Arge kunagi
liritage kustutada tuld veega! Oli
stittimisel summutage leegid tuleteki
vOi mérja lapiga. Llitage pliit vélja, kui
seda saab ohutult teha, ja helistage
tuletbrjesse.

Enne toiduainete praadimist kuivatage need
hoolikalt ja asetage ettevaatlikult kuuma 0li sisse.
Kiilmutatud toiduained tuleb enne praadimist
taielikult Giles sulatada.

Oli kuumutamisel arge katke anumat kaanega.
Jalgige, et pottide ja pannide sangad ei jaaks_
pliidi kohale, et véltida nende kuumenemist. Arge
asetage pliidile kdikuvaid ja kergesti
tUmberminevaid keedundusid.

Arge asetage sissellilitatud keedualadele tlihje
potte vdi panne. See vdib neid kahjustada.

Kui keedualal ei ole potti voi panni ja see todtab
tlihjalt, vBivad tagajérjeks olla toote kahjustused.
Kui olete toidu valmistamise 16petanud, Illitage
keedualad vélja.

Kuna toote pind voib olla tuline, &rge asetage
sellele plastist vdi alumiiniumist ndusid.

Sulanud materjal tuleb pinnalt kohe eemaldada.
Sellistes ndudes ei tohiks hoida ka toitu.
Kasutage ainult lameda pdhjaga potte vdi panne.
Pange potti v6i pannile sobiv kogus toitu. Nii ei
voola toit (ile &4ra ja saéstate end pliidi
puhastamisest.

Arge asetage poti- vbi pannikaasi keedualadele.
Jalgige, et potid ja pannid asetseksid keeduala
keskel. Kui soovite panna poti teisele keedualale,
drge libistage seda, vaid tdstke (les ja asetage
soovitud keedualale.

Soovitusi klaaskeraamiliste pliitide kasutami-

seks

Klaaskeraamiline pind on kuumuskindel ja
tundetu suurte temperatuurierinevuste suhtes.
Arge kasutage klaaskeraamilist pinda esemete
hoidmiseks voi lGikelauana.

Kasutage ainult sileda pdhjaga todstuslikke potte
ja panne. Teravad servad kriimustavad pinda.
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»  frge kasutage alumiiniumist potte ja panne.
Alumiinium kahjustab klaaskeraamilist pinda.

Pliidi kasutamine

Pritsmed vdivad
klaaskeraamilist pinda
kahjustada ja
pohjustada tulekahju.

Arge kasutage ndgusa
v6i kumera péhjaga
potte/panne.

Kasutage ainult lameda
pbhjaga potte ja panne.
Need tagavad parema
soojusiilekande.

Kui poti 1&bimddt on liiga
véike, 1&heb energia
raisku.

i

3

SN ow o =

Uhesaériline kiipsetusplaat 14-16¢m
Uhesaériline kiipsetusplaat 18-20cm
Uhesériline kiipsetusplaat 14-16 cm
Uhesériline kiipsetusplaat 18-20cm on nimekiri

vastavatele pdletitele sobivate pottide

diameetritest.

OHT:

‘Arge pillake esemeid pliidile. Isegi
vaiksemdddulised esemed (nt soolatoos)
vGivad pliiti kahjustada.

Arge kasutage pragunenud pliiti. Pragudesse
v6ib tungida vesi, mis voib péhjustada liihise.
Kui toote pind on kahjustatud voi vigastatud (nt
selles on silmaga nahtavad praod), liilitage see
elektrilodgi ohu vahendamiseks kohe vélja.




Klaaskeraamiline plaat on varustatud té6tule ja tulise
pinna hoiatusnéidikuga.
Tulise pinna hoiatusnaidik néitab sissellitatud ala

asukohta ning jadb plaadi véljalllitamise jarel pélema.

Tulise pinna hoiatusnaidiku vilkumine ei viita rikkele.

Soltuvalt kasutusest vaib pliidiplaadi pind
erineva kiirusega jahtuda. Pliidiplaat véib olla
kuum isegi siis, kui mérgutuled ei pdle. Enne
puudutamist veenduge, et pind on jahtunud.
Vastasel juhul voite kdsi poletada!

Keraamiliste plaatide sisseliilitamine

Plaadi juhtnuppe kasutatakse plaatide reguleerimiseks.
Soovitud kuumuse saamiseks keerake nupud
vastavasse asendisse.

te

il N
te

Keraamiliste plaatide valjaliilitamine
Keerake plaadi nupp véljalllitatud (llemisse) asendisse.
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[ Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad poletusi!
oode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi vélja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

Kasutage raami pinda nutikalt.

Asetage kiipsetusvorm resti keskele.

Enne ahju voi grilli sissellitamist valige dige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini 4bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega koogiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile véi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.

18/ET

e Liikake traatriiul vGi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib
sittida.

Elektriahju kasutamine
Valige temperatuur ja todreziim

1 2

1 Termostaatnupp

2 Funktsiooninupp

1. Seadke funktsiooninupp soovitud todreziimile.

2. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja j&ab
sellele piisima. Kuumenemise ajal on temperatuurituli
sees.

Elektriahju véljaliilitamine

Keerake funktsiooninupp ja temperatuurinupp
véljalllitatud (llemisse) asendisse.

Oluline on asetada traatrest traatriiulile Gigesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

Arge liikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.

(Varieerub olenevalt toote mudelist.)




Tooreziimid

Siin ndidatud té6reZiimide jarjekord vdib erineda teie

toote stisteemist.

Ulemine ja alumine kuumutus

— | Todtavad nii dlemine kui ka alumine

kiittekeha. Toitu kuumutatakse korraga

— ) nii pealt kui ka alt. Sobib
naiteks kookide ja taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
klipsetamiseks korraga ainult thte
panni.

Alumine kuumutus

Téo6tab ainult alumine kittekeha. Sobib

pitsa valmistamiseks ja toidu

s § - pruunistamiseks altpoolt.

== Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.

O,

Kiipsetusaegade tabel

abelis esitatud ajad on mdeldud orientiiriks.
egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tiilibist ja teie enda

toiduvalmistuseelistustest.

Kiipsetamine ja rostimine

Kaigi toitude puhul on soovitatav eelkuumutamine.
* Lisatarvikud ei pruugi kuuluda komplekti,
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Grill

v | Tootab véike grill ahju laes. Sobib

grillimiseks.

e Pange véiksed voi keskmise
suurusega portsjonid grillimiseks
dige riiuli asendiga grilli alla.

e Pérast poolt grillimisaega pddrake
toitu.

Téisgrill

A/ | Todtab suur grill ahju laes. See sobib

suure hulga liha grillimiseks.

e Pange suured vGi keskmise
suurusega portsjonid grillimiseks
grilli all digesse riiulivahesse.

e Pérast poolt grillimisaega pddrake
toitu.

1. siiniks loetakse ahju alumist riiulivahet.

Kiipsetusaeg
(ligikaudne,
min
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Kiipsetustabel testtoitudele
Selle kilpsetustabeli toidud on valmistatud jérgides standardit EN 60350-1, et riiklikel kontrollasutustel oleks
tooteid lintsam testida

Plaatide arv Kasutatavad Tooreziim Siini asend Temperatuur Kipsetusaeg
lisatarvikud (°C) (ligikaudne,

20 cm labim6dduga
{immargune must

Nouandeid kookide kiipsetamiseks

e Kui kook on liiga kuiv, suurendage temperatuuri
umbes 10 °C vdrra ja llihendage kiipsetusaega.

e Kui kook on liiga niiske, kasutage vahem
vedelikku voi vahendage temperatuuri 10 °C
vorra.

e Kui kook on pealt liiga pruun, asetage see
madalamale siinile, vahendage temperatuuri ja
pikendage kiipsetusaega.

e Kui kook on seest hasti 1abi kiipsenud, kuid pealt
toores, kasutage vahem vedelikku, vhendage
temperatuuri ja pikendage kiipsetusaega.

Nouandeld kiipsetiste tegemiseks
Kui kiipsetis on liiga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja llihendage
kiipsetusaega. Niisutage taignakihte piimast,
dlist, munast ja jogurtist tehtud kastmega.

e Kui kiipsemine votab liiga kaua aega, siis
vaadake, et taigen ei ulatuks ile plaadi servade.

e Kui kiipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
vordsetes kogustes, et need pruunistuks
ihtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.
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Nouandeid kddgiviljade kiipsetamiseks

e Kui kdogiviliade kiipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kdogivilju
kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaéb toit mahlaseks.

e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt [abi voi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grilli sisseliilitamine

1. Keerake funktsiooninupp soovitud grillitéhisele.

2. Segjérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Sittib temperatuuri margutuli.

Grilli valjaliilitamine

1. Keerake funktsiooninupp véljalilitatud (llemisse)
asendisse.

A\

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib

stittida.




Kiipsetamisaegade tabel grillimiseks

Grillimine elektrigrilliga

Kasutatavad lisatarvikud Soovitatav temperatuur Grillimisaeg
°0)* ligikaudu)
X B

g
Viilutatud kana 25...35 min.
Lipbakamonaad 2 e

| Rostleib® | Traahest | | 1.3mn
soltuvait paksusest
*Eelspojendage 5 minutit
Kul tele toote grillimistemperatutirl el saa reguleerida, t06tab grill soovitatud temperatuurll
Selle kiipsetustabeli toidud on valmistatud jargides standardit EN 60350-1, et riiklikel kontrollasutustel oleks

tooteid lihtsam testida

Kasutatavad lisatarvikud Siini asend Temperatuur (°C) Kiipsetusaeg
ligikaudne, min,
Rl 1 b L 4 il . 13w
4

Lihapallid Traatrest 25...35 min

(loomaliha) - 12 250/max
tilkid

Keerake toitu, kit modunud on 2/3 kogu grillimisajast.
Koikl grilitavaid tolduaineid on soovitatav 5 minufit eslkuumutada
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Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustéode alustamist
{ihendage toode vooluvdrgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
ahtuda.

Kuumad pinnad véivad tekitada péletusi!

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, valtides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi vdi késna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest vi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.
rge kasutage tugevatoimelisi puhastusaineid,

puhastuspulbrit vdi -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Pliidi puhastamine

Klaaskeraamiline pind

Puhastage klaaskeraamilist (vitrokeraamilist) pinda
kiilma veega, eemaldades hoolikalt puhastusainete
ja4gid, ja kuivatage pehme lapiga. Ja4gid voivad pliidi
jargmisel kasutuskorral klaaskeraamilist pinda
kahjustada.

Mitte mingil juhul ei tohi klaaskeraamilisele
(vitrokeraamilisele) pinnale kuivanud jadke kraapida
noatera, traatnuustiku vms abivahenditega.
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Kaltsiumiplekid (kollased plekid) eemaldatakse vahese
koguse katlakivieemaldusvahendiga (néiteks a4dikas
vGi sidrunimahl), mida leiab poodidest.
Kui pind on tugevalt mé&&rdunud, kandke
puhastusvahend pesukasnale ja oodake, kuni see
korralikult imendub. Seejérel puhastage pliidi pind
niiske lapiga.
Suure suhkrusisaldusega toidud (nt
kondenspiim voi siirup) tuleb eemaldada kohe,
mitte jadda ootama pinna jahtumist. Muidu
voivad need klaaskeraamilist pinda
p6érdumatult kahjustada.

Kattekihid voi muud pinnad voivad aja jooksul
mdnevdrra pleekida. See ei mojuta seadme t6dd.
Pleekimine ja plekid klaaskeraamilisel pinnal on
normaalsed ilmingud, mitte defektid.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks

nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt
toote mudelist.)
(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)
1. Eemaldage kiiljeraami eesmine osa, tmmates
seda kilgseinast eemale.
2. Votke Kkiiljeraam vdlja, tmmates seda enda
S

Kataliiiitilised seinad

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote killgseinad (A) ja/vGi tagasein (B) voivad
seestpoolt olla kaetud kataldiitilise emailiga.
Katal(iltilised seinad on heledat matti varvi ja poorse



pinnnaga. Ahju kataluitilisi seinu ei tohiks puhastada.
Ténu perforeeritud struktuurile imavad katallidtilised
pinnad rasva ja kui pind on rasvaga téitunud, hakkab
see laikima. Sellisel juhul on soovitatav osad vélja

Hdlbus auruga puhastamine

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaéanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kdik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile

3. Seadke ahju lihtne puhastamine auru reziim ja
kéivitada 100 ° C juures 25 minutit.

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja
vett koos vedela pesuvahendiga, pehmet lappi voi
késna ning kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi voi kisna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid

9 abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need vdivad pinda
kriimustada ning klaasi I6hkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Avage eesukse paremal ja vasakul kiiljel asuva
hingede pesa (2) klambrid, vajutades neid alla
joonisel kujutatud viisil.

1 Uks

2 Hinge lukk(suletud asend)

3 Ahi

4 Hinge lukk(avatud positsioon)

4. Eemaldage gesuks seda tlespoole tdmmates j
paremast ning vasakust hingest vabastades.
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Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse

taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

1. Avage ahjuuks.

tdmmates seda enda poole.

2. Eemaldage eesukse ilaossa paigaldatud plastosa,

3. Kergitage kdige seespoolsemat klaaspaneeli (1)
veidi tahise A suunas ja tdmmake see tahise B

suunas vélja, nagu joonisel néidatud.
17

1 Kdige seespoolsem klaaspaneel
2*  Sisemine klaaspaneel (Teie tootel ei pruugi seda
olla.)
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Kui teie toode on varustatud sisemise
klaaspaneeliga (2), eemaldage samamoodi ka
teine sisemine klaaspaneel (2).

Ukse kokkumonteerimisel tuleb esimese asjana
paigaldada sisemine klaaspaneel (2). Asetage
klaaspaneeli kaldnurk nii, et see toetub plastpesa
kaldnurgale. (Kui teie toode on varustatud
sisemise klaaspaneeliga). Sisemine klaaspaneel (2)
tuleb paigaldada plastist pesasse koige
seespoolsema klaaspaneeli (1) 1ahedale.

Kdige seespoolsema klaaspaneeli (1)
paigaldamisel jatke triikiga killg sisemise
klaaspaneeli suunas. Kdige sisemise klaaspaneeli
(1) alumine nurk peab asetuma alumisse
plastpesasse.

Suruge plastosa vastu raami, kuni kuulete
kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:
FEt valtida elektrilédgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust

lahti ihendatud ning maha jahtunud.
Kuumad pinnad véivad tekitada péletusi!

algusti asukoht ei pruugi olla sama mis
joonisel.

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
lambi eesmérk on aidata kasutajal toiduaineid
paremini naha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt lle
50 °C temperatuurile.

Kui ahjul on iimar valgusti:

1.
2,

Lahutage toode vooluvérgust.
Keerake vastupdeva lahti klaaskate.




3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel ndidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tommates ja asendage uuega.

4. Paigaldage klaaskate tagasi.

Selles ahjus kasutatakse hddglampi
voimsusega alla 40 W, kérgusega alla
60 mm, 1abimddduga alla 30 mm voi
halogeenlampi pistikupesaga G9,
vimsusega alla 60 W. Lambid sobivad
kasutamiseks temperatuuril ile 300 °©
C. Ahjulampe saab hankida volitatud
hooldusagentidelt voi litsentsiga
tehnikutelt.
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£ Probleemide lahendamine

e Auru tekkimine totamisel on tavaling, >>> Tegemist ei ole rikkega.

kuumenemisel voivad need paisuda ning tekitada haali. >>> Tegemist ei ole rikkega.

Toode ei todta.

e Vorgukaitse on rakendunud véi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

e Toode 6i ole (ihendatud (maandatud) pistikupessa. >>> Kontrollige pistiku tihendust,

e Ahju pirn on vigane. >>> Vahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

e [ipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/véi temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

Kui teil ei Gnnestu probleemi kaesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega voi

edasimiiljaga, kellelt te toote ostsite. Arge
kunagi ritage rikkis toodet ise parandada.
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[EMOHCTPUPOBATL HaUNyuyLUWe pesynbTaThl SKkcnnyaraumun. [Jns aToro nepes Havyanom akcnnyataumm
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO CONYTCTBYHOLLYHO IOKYMEHTALMIO W UCNONb3YITe €ro B
JanbHeMLIEM B Ka4eCTBe CrpaBoYHuKa. ECnu Bbl nepenaeTe ugenve HOBOMY BriafienbLy, nepenante emy u
PYKOBOACTBO nonb3oBatens. MpuaepkvBanTtech BCEX NPeAynpexaeHni n MHopmaLmm, CoRepaLLyxcs B
PYKOBOACTBE.

lMomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET ObITb MPUMEHUMO K HEKOTOPBIM ApYTiM
Mogensam. Pasnununs mexay mogensimu 6yayT ykasaHbl B pyKOBOACTBE.

[osicHeHMs K cUMBONam

B aHHOM pyKOBOACTBE NOMb30BATENS MCMONB3YIOTCA CIIEAYHOLIME CUMBObI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexmne o ropsumx
MOBEPXHOCTSIX.

B BB BB
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H BaxHbie MHCTPYKLMN U NPeAyNpPeXAEHNUS MO TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolen cpeabi

B naHHOM pasgene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOpbIE MOMOrYT
BaM 130exatb TpasMm
nospexaenui. MNpu HecobntogeHUm
9TWX NpaBwWn BCE rapaHTUiiHbIE
0653aTenbCTBa aHHYINPYIOTCS.
OB6wwwe npaBwuna TEXHUKK
BesonacHocTH

4/RU

JTO n3aenme Moxer
9KCMIyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMU U3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takxke
nnLUamm, He MMELLIMMI
[0CTAaTOYHOrO ONbITa U 3HAHWA,
TONbKO B TOM Cny4ae, eCnm OHK
HaxoaaTcs noa HabnwoaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoCTb, Mnn
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHNS U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKM.

Cnegute 3a TeM, YyToObl AETU He
urpanu ¢ yctponctsom. [letu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbKO NoZ,
HabnoaeHnem.

Mpnbop He QOMmKEH
MCNonb30BaTLCA NMLAMU

(BKntoYas geten) ¢
OrpPaHNYEHHBIMU PU3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CrnocoBHoCTAMM M
HeJOCTaTKOM OMbITa W 3HaHWUM,
3a UCKIIOYEeHneM cryyaes, Koraa
MCNonb30BaHNE NPOUCXOAMUT Nog
HenocpeACTBEHHLIM KOHTPONEM
WA B COOTBETCTBUM C
yKasaHWAMM.

Cnegute 3a geTbMu, 4TOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegauu nsgenus
TPETLEMY NULY B NINYHOE
NONb30BaHME UMK B LIENAX
BTOPWYHOIO MCMOMb30BaHMA
HeobXxoanMMo Takke nepeaatb
PYKOBOACTBO NOMb30BaTENS,
HaKNenkvn n3nenus, a TaKkke
ApYrue cBs3aHHbIE C HAM
LOKYMEHTbI M KOMMOHEHTbI.

He ycTaHaBnuBanTe yCTpONCTBO
Ha KOBPOBOM MOKPbITUN.
HepocTaToyHast BEHTMRALMA
nog AHULLEM YCTPOINCTBA MOXKET
NPUBECTU K NeperpeBy
ANEKTPUYECKNX AeTanen u
npobnemam B paboTe n3genus.
PaboTbl N0 ycTaHOBKE
PEMOHTY JOMKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He



HeceT OTBETCTBEHHOCTU 3a
NOBPEXAEHNS B pesynbTaTe
BbINOMHEHNS paboT nuuamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
kBanudukauumn. 310 TaKke
MOXET NPUBECTU K
aHHYNMPOBAHWIO rapaHTuMu.
lNepen ycTaHoBKOM
BHWMATENbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3yntech HemcnpasHbIM
n3genuem, a TaKkke Npu Hanuumm

Ha HEM 3aMeTHbIX MOBPEXAEHUN.

MposepsanTe, 4TobbI NOCHE
KaXXZ,oro 1cnonb30BaHus
nepexnoyaTeny QyHKUUn
n3genus Bbinu BbIKITHOYEHb!.

OnekTpobe3onacHoOCTb

B cnyyae HencnpasHoCTY
crnegyet nNpekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT 0TPEMOHTUPOBAHO
B aBTOPWU30BAHHOM CEPBUCHOM
LeHTpe. CyLlecTByeT pUcK
NOPaXEHNS ANEKTPUYECKIM
TOKOM!

3nenme MOXHO NOAKIYaTh
TOJIbKO K 323EMJIEHHON
PO3ETKE/NMHWN, HAaNPsBKEHME 1
YPOBEHb 3aLUMTbI KOTOPOW
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene

«TexHnyeckue XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMNEHNS JOSMKEH
BbINOMHATb
KBanMuLMPOBaHHbI

cneymanuc (npu
ncnonb3oBaHuKM npudopa ¢
TpaHcopmaTopom unu be3s
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnobo
npobrnembl, BO3HMKLLIME
BCNeACTBME MUCMONb30BAHNS
n3nenusa 6e3 3a3eMneHus,
BbIMOSTHEHHOTO B COOTBETCTBUN C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He neiTe Bogy Ha
n3genve Bo BPEMS MblITbsi!
CyLLeCTBYET pUCK NOpaXeHNs
ANEKTPUYECKM TOKOM!

MMpexae yem NpucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CNyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT SNEKTPOCETM.

Bo n3bexaHne HecyacCTHbIX
CnyvaeB Npu NoBpexgeHnn
kabens NMTaH1s ero 3ameHy
[OIMKEH BbINOMHATD
NPOVU3BOANTENb, ETO CNeLManucT
Mo CepBuCY 1N 1L0, UMEtoLLee
aHarnornyHyto Keanmpukauumio.
Onektponpubop cneayert
yCTaHaBnMBaTb TakuM 06pasom,
4TOObI Er0 MOXHO ObINO
NOSTHOCTbK OTCOEANHUTL OT
CETU 3NEKTPONUTaHNS.
OTCOEaANHEHNE AOMKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCenbHON BUMKN UMK
BbIKNOYaTensl, BCTPOEHHOrO B
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(OMKCUPOBAHHYI0 CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESbHBIMI HOPMaTUBaM¥ 1
npaBunamu.

+ 3afHas CTeHKa QyX0BOro Lukada
BO Bpemsi paboThbl CUTbHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYeckme npoBoga He
conpukacanuch ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXET
NPVBECTU K UX NOBPEXKAEHMIO.

+  Cnepgute 3a TeM, 4ToBbI LUHYP
NUTaHWA He Bbin 3axaT Mexay
pamon 1 AsepLen AyXoBoro
LWwkadha, U He NpoKnaablBanTe
€0 M0 ropsivMM NOBEPXHOCTSM.
B npoTuBHOM cnyyae nsonsuus
kabens MOXeT pacnnaBuTbCs,
4TO NpMBEAET K KOPOTKOMY
3aMbIKaHuo 1 noxapy.

+  Bce pabotbl C anekTpuyeckum
obopyLoBaHNEM 1 CUCTEMaMU
LOMKHbI BbINOMHATLCS TONBKO
KBanMuLMpOBaHHbLIMM
cneymanucTami, 4onyLeHHbIMM
K BbIMOMHEHWO Tak1X pabor.

* B cnyvae kakoro-nnéo
NOBPEXAEHNS BbIKMOUMTE
Npnbop 1 0TCOEANHUTE €ro OT
anekTpoceTy. [ins atoro
BbIKMOUMTE 06LLMI
npesoxpaHuTenb B AOME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
N3NNI HOMUHANbHbIE
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XapaKTeEPUCTUKN
npenoxpaHuTensd.

besonacHocTb n3genus

BHUMAHWE: [JaHHoe n3nenue un
€ro BHELLHWe YacTy
HarpeBatoTCs B npoLecce
ncnonb3oBaHus. byabte
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TONbKO NOA, NOCTOSAHHBIM
NPUCMOTPOM B3POCTbIX.

He nonb3yitecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unn nekapCTBEHHbIX
npenapaTtoB, CHKAKOLLMX
CKOPOCTb peaKLmm 1nm
HapyLUAKLLMX KOOPAMHALMIO
LBWXKEHNN.

ByabTe 0CTOPOXHbI NpK
MCNOMNb30BaHNMN CINPTHBIX
HaNWTKOB B NPUroTaBNM1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CNUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npubopom
NerkoBoCnaMeHsoLLmecs
MaTepuarbl, Tak Kak BO BpeMs
paboTbl ero 6okoBble
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.



Bo Bpems paboTbl yCTporcTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPU 4yXOBOrO LWKada.
Cnegute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIM NOMHOCTBIO OTKPbITHI.

He pasorpeBaiTe B yXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMW CTEKNSHHBIX
BaHkax. BHyTpu BaHok MOXeT
NOBbICUTLCS AABMEHNE, UTO
npuBeaeT K B3pbIBY.

He cTaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO JyXOBOrO LWKada, a Takke
He KnaguTe Ha Hero
arnMUH1EBYIO (hONbIY.
136bITO4HOE TENNO MOXET
NPWUBECTU K MOBPEXAEHNIO AHA
AYX0BOro LUKaga.

He ucnonb3aynte ans YucTku
CTEKMAHHOW ABEpLbI AYXOBOro
Lwkadha rpybble abpasnBHble
YNCTALLME CPEeLCTBA UMK OCTPble
MeTannuyeckme ckpebku, Ytobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOJIbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ucnonb3aynte ans YucTku
YCTPOMCTBA NapoO0YNCTUTENMN,
MOCKOJbKY 9TO MOXET NPUBECTY
K NOPaXEHUIO ANEKTPUYECKAM
TOKOM.

(MoxeT oTnnyaTbCs B
3aBMCUMOCTH OT MOAENM
nsgenus.)

MpaBunbHOE pacnonoxeHue
MPOBOJIOYHON PeLLEeTKM 1
NPOTUBHS HA HANPaBASIOLLNX
[pOBOMOYHYIO peLLeTKy nunu
NpOTVUBEHb CReayeT NPaBMibHO
yCTaHaBMMBATb Ha
Hanpasnsowye. BcrasbTe
MPOBOJIOYHYIO PeLLEeTKY Urn
NpOTUBEHb MEXAY 2
HanpaBnSOLMMI 1 NPOBEPbLTE,
YCTOMYMBO NN AEPKUTCS
peLleTKa Unm NpoTUBEHb (CM.
PUCYHOK). TOMbKO Nocne 3Toro
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He nonb3yntech AyXoBbIM
LUKachoM, ECNN CTEKNO B
nepeaHen ABepLe NOTPecKanoch
W BbIHYTO.

MomeLas npogyKTbl B ropsaymnmn
AYXOBOW LKA 1nn BbIHUMASA UX
0TTYyZa, 0bs3aTensHo
NoJSb3yNTECH TEPMOCTONKNMM
pyKkaBuLamu.

lMonoxwte bymary ans
BbICTMNAHNS NeKapHbIX (hOpM B
FOPLLOK ANst BapKu UK Ha
NPOTUBEHb, PELLETKY U T.4.
BMECTe C NpUroTaBNMBaeMbIMm
NULLEBLIMW NPOAYKTaMU, 1
nomMecTuTe Bce B

npeaBapuTEeNbHO HarpeTyto nevb.

Yoanute nsnuiwkv ymarw,
BbICTYNatLLme 3a npegens
NPOTUBHS UMK ropLUKa, YTOOb
OHW He CMOTMM conpukacaTbest ¢
HarpeBaTenbHbIMU ANeMeHTaMMy.
He ncnonbayite bymary ans
BbICTUNAHMS NEKapHbIX POpM,
paboyas Temnepatypa KoTopoil
HUXe TemMnepaTypbl B neyu. He
knagute bymary
HeNocpPeACTBEHHO Ha OCHOBaHWe
neuu.

BHUMAHWE: Mepen 3ameHon
namnbl ybeanutechb, YT LWHYp
nuTaHus Npubopa OTKMKYEH OT
CETW UM YTO NpepbiBaTenb
Lienu BbIKITHOYEH, YTobbI
n3bexarb nopaxeHus
9NEKTPUYECKUM TOKOM.

Mpunbop He cneayeTt
yCTaHaBnmBaTth 3a
[eKopaT1BHON ABepLen,
MOCKOJIbKY 9TO MOXET NPUBECTY
K neperpesy.

Mpubop cnegyet ycTaHaBnMBaTh
npsiMo Ha non. He
ycTaHaBnmBanTe npubop Ha
NOACTaBKY MW CTOWMKY.
BHUMAHWE: Mpw
NPUrOTOBIIEHNM MM C XUPOM
WY MacrioM He oCTaBnsanTe
BapOYHyto naHesb 6e3
NPUCMOTPA, NOCKOSIbKY 3TO
MOXET NPUBECTU K BO3rOPaHMIo.
Kateropuuecku SAMNPELLAETCA
racuTb Takoe nnams BOAOM;
crneayert BbIKTHOYMTb YCTPOMCTBO
W HaKpPbITb OFOHb, HANPUMED,
KPbILUKOW MUIn
NPOTUBONOXAPHbLIM MOKPLITUEM.
OCTOPOXHO: 3a npoueccom
NPUrOTOBIIEHNS NN
HeobxoanMmo cneauTb. 3a
KpaTKOBPEMEHHbIM MPOLECCOM
NPUrOTOBIIEHNS NN
HeobxoanMo cneamTb
NOCTOSIHHO.

BHUMAHWE: OnacHocTb
noxapa: He XpaHuTe NpeaMeThl
Ha KOH(OpKaX.

BHUMAHWE: Ecnu noBepxHOCTb
TPECHYNa, BbIKTOUMTE
YCTPOMCTBO BO M3bexaHune
NopaxeHNs ANEKTPUYECKUM
TOKOM.



Ecnu cTekno anektponauTbl
pasbunock: HesameanurensHo
BbIKITIOYMTE BCE FOPENKM U
ANeKTPUYECKNEe HarpeBaTenbHble
9NEMEHTbI, a TaKKe OTKIYUTE
YCTPOWCTBO OT 3M1eKTpoceTH. He
npuKacanTech K NOBEPXHOCTM
ycTponcTea. He ucnonbaynte
YCTPOWCTBO.

KOHCTpyKUMSt aHHOro
YCTpPOWCTBA He
npegycmaTpuBaeT ynpasneHue
MM C NOMOLLbK BHELLIHETO
Taumepa Unm OTAeNbHON
CUCTEMbI AUCTAHLMOHHOTO
ynpaenexus.

Cnepgute 3a TeM, YToObI AHO
nocyapl 1 NOBEPXHOCTb
KOHGhOpKM BbInn CyXmmu, Tak Kak
nocyaa MoxeT NoanpbIrMeath
nog AaBneHnem napa, KoTopbIn
obpasyeTca npu HarpeBaHWu
BMaXHbIX MOBEPXHOCTEN.
BHUMAHWE: WUcnonbaynte
TONbKO 3aLMUTHbIE OrpaXaeHu!s
ANS NnuTbl, pa3paboTaHHble
NPOW3BOANTENEM BaLLETO
KyXOHHOro 060pya0BaH1s niu
yKasaHHblE NPOMU3BOAMTENEM B
PYKOBOACTBE NOMnb30BaTeNs
BaLLero obopyaoBaHms kak
nogxoaswme ans Hero, nnbo xe
3aLUMTHbIE OrpaXaeHms,
BCTPOEHHbIE B BaLLE KyXOHHOE

060py,E|OBaHMG Npon3BoanUTENEM.

cnonb3oBaHue
HECOOTBETCTBYHLUMX 3aALUMTHBIX
OrpaxaeHnin MOXeT NPUBECTY K
Hec4acTHOMY Ccryyato.

[ns obecneyeHns noxapHom
BesonacHoCcTn n3genus
cobntogainTe HuxeykasaHHble
npasuna.

Y6eautech, YTO BUIIKA NMNOTHO
BCTaBreHa B PO3ETKY U He
NCKPWT.

3anpellaeTcs ncnonb3oBaTb
NoBpEXAeHHbIN G0
obpe3aHHblil kKabenb, a Takke
YATMHNTENb; MOXHO
Nosib30BaTbCA TOMbKO
OpUrMHanbHbIM kabenem.
Ybeautech, YTO B po3eTke, K
KOTOPOII NOAKNYaeTCs N3aenue,
OTCYTCTBYHOT XWNAKOCTb MK
Bnara.

licnonb3oBaHMe No Ha3HAYEHMIO

[laHHOe n3genue npeaHasHaveHo
NCKIIOUYMTENBHO ANs BbITOBOTO
MCMonb3oBaHus. 3anpeLyaeTcs
ncnonb3oBath Npubop B
KOMMEPYECKMX LIENSIX.
OCTOPOXHO: laHHoe nsnenve
NpeAHa3Ha4YeHOo UCKIIUYMTENBHO
ANS NPUroToBneHus nuwm. Ero
3anpeLLeHo 1cnonb30BaThb Ans
APYTVIX Lenei, Hanpumep, Ans
oborpesa nomeLeHms."

W3penue He cnepyet
MCMONb30BaTh C LiEbto
HarpeBaHus Tapesiok Noa rpunem,
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CYLLKW NONOTEHEL, M NOCYAHbBIX
NONOTEHeL, NyTEM pa3BeLLMBaHNS
WX Ha pydKax, a Takke ans
oborpesa nomeLLeHs.

+ [lponssoautenb He HeceT
OTBETCTBEHHOCTY 33
NOBPEXAEHNS B pe3ynbTaTe
NCMONb30BaHNS U3AENUS He Mo
Ha3Ha4YEeHWO UMK HEMPaBMIBHOMO
obpalLeHns ¢ HuMm.

+  [lyxoBon LWKag MOXHO
Wcnonb3oBaTh Ans
pasMOpaXMBaHWS, BbiNeKaHus,
KapEHWS 1 NPUrOTOBNEHNS
NPOAYKTOB Ha rpurne.

BesonacHocTb geten

*  BHUMAHWE: JocTynHble Yacty
npnbopa MoryT CUnbHO
HarpeBaTbCs NP UCMONb30BAHNM.
He fonyckaiTe K HAM fieTen.

*  YnakoBOYHblE MaTepmansi
onacHbl Ans aeTen. XpaHute
yNakoBOYHble MaTepuansbl B
HeJOCTYNHOM Ans AeTen MecTe.
YTunusupynte Bce ynakoBouHble
MaTtepuarnbl B COOTBETCTBUN C
HOPMaMm No OXpaHe OKpYXatoLLen
cpeabl.

+  OnekTpnyeckoe 060pyaoBaHue
NPEACTaBNAT ONACHOCTb AN
petei. Bo Bpemsi pabotbl
LYXOBOro LUKada He fonycKanTe K
HeMy AeTen, a Takke He
paspeLLanTe UM Urpatb C HUM.

* He pa3smellante Hag npnbopom
NpeAMETbI, KOTOpbIE AETW MOTYT
nonbITaThCs 4OCTATb.
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* He craBbTe Ha OTKPbITY0 ABEPLY
TSOKENbIE NPEAMETHI U He
No3BONsNTE AETAM CaanThCA Ha
Hee, [lyxoBon Lwkag MoxeT
NepeBEPHYTLCS, a Takke MoryT

ObITh noBpexaeHbl NneTnin ABepLbl.

YTunusauuﬂ cTaporo usgenusa

Coortsetcteue flupektuse EC 06 ytunusaumm

3NEKTPUYECKOro U NEKTPOHHOTO 060pyA0BaHUS

(WEEE) n yTunu3aums Bbiwezwero u3
notpebneHns obopyaoBaHuA:

[JanHoe u3penue cootBeTcTByeT [Aupektnse EC 06
YTUNU3aLMN 3NEKTPUYECKOTO W SNEKTPOHHOTO
obopynosanus (2012/19/EU). laHHoe nsnenue
MMEET MapKVPOBKY, YKa3bIBaIOLLYHO Ha yTUNU3ALNID
€r0 KaK 3IeKTPUYECKOTO W 3NEKTPOHHOIO
obopynosanust (WEEE).
370 n3penve NPoM3BEAEHO U3 BbICOKOKAYECTBEHHbBIX
JeTarnei 1 MaTepuarnos, KOTopble nognexar
MOBTOPHOMY WCMOMb30BaHUIO U NepepaboTke.
MMosToMy He BbIOpacbIBailTe U3AENME C 0BbIYHBIMM
ObITOBLIMW OTXOAAMM NOCHE 3aBEPLLEHNS Er0
akcnnyatauuu. Ero cnepyeT caatb B
COOTBETCTBYHOLLMIA LIEHTP MO YTUNM3aLMN
3MEKTPUYECKOrO U SNEKTPOHHOTO 06opyaoBaHus. O
MECTOHAXOXEHNM TaKMX LIEHTPOB Bbl MOXeTE
y3HaTb B MECTHbIX OpraHax BracTu.
CooteetctBue upektuse EC 06 orpaHnyeHum
cofepxaHus BpeaHbIx BewecTs (RoHS):
MMprobpeTeHHOE Bamu U3pene CoOTBETCTBYET
Iupektuee EC o npaBunax orpaHnyeHns
cofepxanus BpeaHbix BeecTs (2011/65/EU). Oxo
He COOEPKUT BPEeHbIX W 3anpeLLeHHbIX MaTepuaros,
yKa3aHHbIX B [lupekTuse.
YTunusauuﬂ ynaKoBO4YHbIX MaTepuanoB
*  YnakoBOYHble MaTepuarbl OnacHb! Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuansl B
6e30nacHoOM 1 HeIOCTYNHOM ANs feTen
MecTe.YNakoBOYHbIE MaTepuarb! u3genvs
W3roTOBMEHBI U3 MATEPUANOB, NOANEXaLLNX
BTOPUYHOI NepepaboTke. YTUNnnpyite ux
COOTBETCTBYHOLLMM 00Pa30M M COPTUPYITE
COrNacHO MHCTPYKLMIA MO 0BpaLLeHmio ¢
OTXOAaMM, NOAMEXALLMMM BTOPUYHOM
nepepaboTke. He yTunmaupyiite nx BMecTe ¢
00bIYHbIMM ObITOBBIMM OTXOZAMMU.



Pl O6ume cBepenms
0630p

9 10
8
1 [MepenHas aBepua 6 [MaHenb ynpaeneHus
2 Pyuka nsepupl 7 KpbiLuka kOHOpKM
3 HwxHss YacTb 8 Namnouka
4 [MpoTnBeHb 9 HarpeBatenbHbli 3NeMeHT rpuns
5 [MpoBonoyHas peLleTka 10 TMonoxeHus nonok

12 3 4 5 6 7 8
1 CurHanbHas namnouyka 6 OnHokoHTYpHas 30Ha Harpesa lepeaHas
2 Namnoyka TepmocTata nesas
3 Pyuka TepmocTata 7 OpHOKOHTYpHas 30Ha Harpesa [lepeaHss
4 Pyyka Bbifopa hyHKLMM npagas
5 ORHOKOHTYpHas 30Ha HarpeBa 3aaHss nesas 8 OBHOKOHTYpHas 30Ha Harpesa 3afHsa npasas
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CopepxaHue ynakoBKu

3nenve KOMNNEKTyeTca pasnnyHbIim
HaGOpOM OONONHUTENBHbIX
I'IpVIHa,EI,J'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
Moaenu. HeKOTOpre OONONHUTENbHbIE
NPUHaANEXHOCTU, ONUCaHHbIE B PYKOBOACTBE
none3oBaTena, B KOMNNEKTE 3T0ro nsgenua
MOryT OTCYTCTBOBaTb.

1. PykoBoacCTBO nonb3oBartens

2. CraHpapTHbIN NPOTUBEHb
[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
pa3MopaXmBaHns 3aMOPOXEHHbIX NPOLYKTOB
XapPEHMs NPOAYKTOB 6OMBLUMMM KyCKaMU.

3. Pewetka
lMpeaHasHaueHa Anst KapeHus, a Takke ans
pa3MeLLeHNst NPOLYKTOB Ha HyXHOW Moske npu
BbINEYKE, )KapeHUM UIu NPUroTOBIEHNN B
copmax.
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MpaBunbHOE pacnonoxeHne NPOBOIOYHON
PeLLeTKM Ha BbIABWKHLIX HANPABNAOLWMUX
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
Bnarogaps Hannumio BbIABUKHbIX
HanpaBMALLMX MOKHO NErko yCTaHaBMBATL W
BbIABUraTh MPOTMBHU W MPOBOMOYHYH PELLETKY.
[Mpw ycTaHoBKe MPOTUBHEN MM NPOBOINOYHON
PELLeTKV CcrieauTe 3a TeM, 4Tobbl kKpast
NPOTMBHS U PELLETKM ONUPaninck Ha
LUTLIPBKY, PACNONOXEHHbIE HA 3aAHEN YacTy

BbIABWXHbIX HanpaBnaoLmx.

B




TexHu4eckue XapPaKTepUCTUKn
OBLME CBEQEHUA

M. HOSVV-FG_3x 2,5
BAPOYHAS AHETTb

1700 Br

OnHOKOHTYPHast 30Ha Harpesa

1700 Br
DYXOBKAITPUIb

[ naBHbI AyxoBOW Likag OB6bI4HbIN Ayx0BOK LWKad
pwrib: noTpebnsieMas MOUHOCTb

Knacc 3awmthbi -1
CreneHb 3awuThl IP 44

#  OcHOBHble cBefeHust [laHHble Ha NacropTHO Tabnuyke SHePronoTpebnerns SNEKTPUYECKIX [IyXOBbIX
WwkacoB NpuBeaeHbl B cOOTBETCTBUM cO cTanaapTom EN 60350-1 / IEC 60350-1. 3tn paHHble
onpefeneHbl Npu CTaHAAPTHON Harpy3ke C (OyHKLNSMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO SreMeHTa
VNN HarpeBa C NOMOLLbK) BEHTUAATOPA (MpK Hanm4mn).
Knacc sHepreTuyeckomn aghekTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
npyUopMTETaMM B 3aBUCUMOCTM OT HANMWYMS UK OTCYTCTBMS COOTBETCTBYIOLLMX (DYHKLMIA B M3genum. 1 -
[pUroTOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpuroToBneHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.
«3TUKeTKa 3HeproadpheKTMBHOCTU NPeACTaBNEHa Ha MPOAYKTE»

Mpy ycoBepLLEHCTBOBaHMN KadecTBa 3HaueHws, YkasaHHbIE Ha STUKeTKaX n3nenus

NPOAYKLMM TEXHUYECKME XapaKTEPUCTHKM WNK B CONPOBOAMTENLHOM IOKYMEHTa LN,

MOryT BbiTb M3MEHEHbI 663 nomyyeHs! B NaBopaTopHbIX YCrIoBUAX

NPe/BaPUTENBLHONO YBEMOMIIEHNS. COFMACHO COOTBETCTBYIOWLMM CTaHAAPTaM.

31U AaHHbIEe MOTYT ObITb MHBIMM B

‘@Mnnwmpaumm B AlaHHOM pyKOBOACTBE 3aBUCUMOCTY OT YCTIOBMIA SKCNyaTaLum

SBMAIOTCA CXEMATUYHLIMUA 1 MOTYT HECKOMBKO W3Lenus.

OTNMYATLCA OT KOHKPETHOTO M3aenus.
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YcTaHoBKa

Mpubop [oMmKeH ycTaHaBNMBaTLCA
KBanuMLMPOBaHHbLIM CMIELMANMCTOM B
COOTBETCTBUM C AENCTBYIOLLMMM HOPMaMK 1
npasunamu. B NpoTMBHOM Cryyae rapaHTus
aHHynupyetcs.MponssoauTenb He HeceT
OTBETCTBEHHOCTY 32 NOBPEXEHNS B pe3ynbTaTe
BbINONHERWS paboT NuLamMu, He UMEOLLMMM
COOTBETCTBYHOLLEN KBannmkaLmm. 3T0 MOXET
NPYBECTY K aHHYTIMPOBaHMK) rapaHTum.

MoaroToBka MecTa yCTaHoBKM,
aMeKTPUYECKOro 06opya0BaHNs
oGecneynBaeTcs nokynatenem.

OMACHO:

BbIToBOM NpUbOP CreayeT ycTaHaBnmBaTh B
COOTBETCTBUW CO BCEMU MECTHBIMM HOpPMaMu
MO NOAKIOYEHWIO ra30BOro W/unu
3MeKTpUYecKkoro 06opyaoBaHus.

£
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OMACHO:

MNpexzae yem npucTynaTb K yCTaHOBKe,
BI3yanbHO NPOBEpPLTE OTCYTCTBUE BHELUHNX
[edeKToB Lyx0BOro Wkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHble anekTponpubopb!
npescTaBnatoT coboit yrpo3y Ballei
BesonacHocTu.

HO Hayvana yCTaHOBKU

[ins Toro YToObI 00ECNeYnTb Hanmune HeoBXoaAUMbIX
3a30POB N5 LMPKYNsiLvy BO3ayxa Nog NinToM,
PEKOMEHIYEM YCTaHaBNMBaTh €e Ha TBEPIOM
OCHOBaHMM TaK, YToBbI HOXKM He NOrpyxanuch B
KOBEP WIN MArKOE HarnosbHOe MOKPbITHE.

KyXOHHbI Non JOMKeH BbiAepXmMBaTh BeC Npnbopa ¢
y4eTOM BECA NOCY bl 1 MPOAYKTOB.
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Ee MOoXHO ncnonb3oBath € KyXOHHBIMM
Lkadhamu ¢ 06enx CTOPOH, OfHaKO cneayeT
0CTaBUTb CBOBOHOE MPOCTPAHCTBO MUHUMYM
400 Mm Hap ypoBHEM KOH(IOPOK, a Takke
6okoBoe CBOBOAHOE NPOCTPAHCTBO HE MEHeE
65 MM MeXay NnUTOI 1 CTEHOW, NEPETOPOMKON
WK BbICOKMM KYXOHHBIM LUKadhoM.

MnuTa MOXET TaKkke CTOATb OTAEMNbHO.
ObecneybTe CBOGOAHOE PacCTOSHUE HE MeHee
750 MM OT NOBEPXHOCTM MINTBI A0
MOBEPXHOCTEN Haf Hel.

B cnyyae ycTaHOBKM HagNAUTHOIO
BO3JYX00UMCTUTENS COBNIOAANTE MHCTPYKLIMM
€r0 NPOM3BOAMTENS B OTHOLLEHWM BBICOTbI
MOHTaXa yCTpoicTBa (MuH. 650 Mm).

370 YCTPOICTBO COOTBETCTBYET TPEBOBAHUSAM K
npubopam knacca 1, 1 ero MoXHoO
yCTaHaBnMBaTh TaK, YT00bI 3aAHSASA U OfHa U3
OOKOBbIX CTEHOK MPUMBIKANM K CTEHAM
MOMELLEHNS, CTEHKAM KyXOHHbIX LUKapuMKOB
1N BbITOBLIX NPUOOPOB NGO BbICOTHI.
KyxoHHas mebenb unv 6biToBble Npubops,
NPUMbIKAKOLLWE C APYFON CTOPOHbI, JOIDKHbI
ObITb He BbilLE Npubopa.

Bcs kyxoHHas mebenb, psioM ¢ KOTopoit
yCTaHaBNMBaETCS YCTPONUCTBO, JOIMKHA BbITh
TepmocToitkoi (He mexee 100 °C).



MpepoxpaHuTenbHas Lenb

Ecnu uzgenue ocHaweHo aByms
npegoXpaHUTENbHbIMK LiensamMu(2);

[ns obecneyernst yCTORYMBOCTI M3LENKs ero
HeobX0MMO 3aKPENUTL C MOMOLLBI0 ABYX
NpenoXpaHNTENbHbIX LiENen, BXOASLLMX B KOMMIIEKT
MOCTaBKM.

C nomoLLbo COOTBETCTBYHOLLETO Atobens
ycTaHoBUTE Kptodok (1) B CTeHe kyxHu (6), a 3atem
NOACOENHUTE NPeOXPaHUTENbHYIO Lienb (3) K
KPIOYKY C MOMOLLbIO KapabuHa (2)

Kptouok

KapabuH

MpenoxpaHuTenbHas Lemnb

lpoYHO 3akpenuTe Lienb ¢ 3aaHel CTOPOHbI
NANTbI

5 3apHsis CTOPOHa NANTI

6 CTeHa KyxHu

Ecnu nagenue ocHaleHo ogHom
npegoxpaHuTensHon uenbto(1);

[ns obecneyernst yCTORYMBOCTI M3LENKs ero
HeoBX0aNMO 3aKPENUT C MOMOLLbIO BXOASLLEN B
KOMMIEKT MOCTaBKM NPELOXPaHUTENBHON LIEMN Ha
JYXOBOM LuKaghy.

CnepnyiiTe yka3aHUsIM Ha PUCYHKE HIDKE AN
KpENeHust NpeAoXpanUTENbHON Lieny K N3aenmto.

B w N -

B CTOPOHY.

e '
- .
I'Ipe,uoxpaHMTeanaﬂ Lenb AoMmKHa ObITb Kak
9 MOXHO KOpoye, YTOObI UCKIIOUUTD
ONPOKNAbIBAHWE U3[ENNA KakK BNepes, Tak

B KOHCTPYKLMKM NpefoxpaHnNTENsHOM Lienu Ans
NAUTBI HET THe3fa ANs Kpennexust ckobbl.

YcTaHOBKa U noaknKyeHue

Mpubop cneayeT ycTaHaBnvBaTh U NOAKIKOYATH B
COOTBETCTBUM C [EICTBYIOLMMI HOPMaMK 1
npaBunamu.

He yctanaBnuBaitTe usgenue psinom ¢
XONOAMIBHUKOM UM MOPO3UTbHOI KamMepoil.
MockonbKy Lyx0BOW LuKad u3nyyaeT Tenso,
X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

¢« TlepeHocuTb NprbOpP JOMKHBI HE MEHEE ABYX
YernoBex.

«  Tpubop cnemyeT ycTaHaBnMBaTh NPSMO Ha Mox.
He ycTanasnuBaiite npubop Ha NoACTaBKM.

He nepemelLaiite ycTponCTBO, AEpXach 3a

BEpLLY Wunu 3a pyuKky aBepusl. sepua,
pyyKa Unu NeTnn MOTyT NOBPEANTLCS.

MopxknioyeHne K aneKTpoceTy

[MopkntovanTe u3nenue K po3eTke Unu fMHAM ¢
3a3eMIeHNeM, 3aLUMLLEHHON MUHMATIOPHBIM
ABTOMATMYECKWM BbIKIIOYaTENEM C
COOTBETCTBYHOLLMM HOMUHAIOM, KOTOpbIiA yKa3aH B
Tabnuue « TEXHUYECKME XapaKTEPUCTUKNY.
YCTaHOBKY 3a3eMNeHNst AOMKEH BbIMNOMHATL
KBanuULMPOBAaHHLIN 3MEKTPUK (Mpy
MCMONb30BaHNM U3AENUS C TPAHCHOPMATOPOM UNK
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTM 3a yLLepb, NOHECEHHbII
BCELCTBUE UCMOMNb30BaHNs u3aenus be3
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3a3eMieHna, BbINoHEHHOro B COOTBETCTBIM C
MECTHbIMWU HOpMamu 1 npasunamun.

MoakntoyeHmne Kabens nuTaHNA

OMACHO:

lMozknioyenue npubopa k anekTpoceTn
ZIOMKEH BBINOMHSATL KBanuhULMpoBaHHbIN
CneLmanucT, MMetoLLMiA NpaBo Ha
BbINONHEHWE Taknx paboT. FapaHTUIHbIN
NepUOA HauMHaeTCs TONbKO nocre
NpaBUIbHON YCTaHOBKY.

[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBaNMdUKaLmm.

[py1 MOHTaXe NPOBOAKM HE0OX0AUMO
cobntofaTh HauuoHanbHbIe/MeCTHbIe
9MEKTPOTEXHUYECKIE NPaBIUNA U HOPMbI, @
TaKkke MCMonb3oBaTh COOTBETCTBYIOLMNE
PO3ETKM/LUTENCEMNbHBIE BUMKA W BUTKY A5
AyX0BKM. B cryyae ecnu npeenbHble
3HaYeHNst MOLLHOCTM NPOAYKLNM NPEBbILLAIT
AOMYCTUMYIO Harpy3Ky Ha BUIKY W PO3eTky,
u3penue [OMKHO BbiTb NOAKMIOYEHO Yepe3
CTaLMOHapHOE SMeKTpUYecKoe
obopypoBaHue Hanpsmyto 6e3
WCMOMb30BAHMS BAMIKW 1 PO3ETKA.

OMACHO:

LLIHyp nUTaHusi He AOMKeH BbiTb caaBmeH,
W30THYT UMK 3aXaT, a Takke He JOIKeH
comnpuKacaThbCs C HarpeBaloLLUMmCs
KOMMOHEHTaMu u3aenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHNs!
LOMKEH BbINOMHSATL KBannhULMpOBaHHbIN
anekTpuK. B npoTmBHOM Criyyae 310 MOXET
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMI0 UK
BO3ropaHmio!

[NapameTpbl 3NEKTPUYECKON CETU LOMKHbI
COOTBETCTBOBATb aHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. MacnopTHyto
Tabnuyky MOXHO YBUAETL NGO NPK OTKPLITON
ABEPLE UNK HKHEN KpbILLKe, b0 Ha 3aHel
CTeHKe npubopa, B 3aBUCUMOCTM OT TUNa npubopa.
LUHyp nuTaHns npubopa JOMKEH COOTBETCTBOBAT
napameTpam, ykadaHHbIM B Tabnuue "TexHudeckue
XapaKTePUCTHKK",

ONACHO:

[Mepen BbINOMHEHWEM kakux-nnbo
3NEKTPOMOHTAXHbIX PaBoT OTKMIOUUTE
npubop OT 3NEKTPUYECKON CETH.
CyLLecTBYeT pUCK NOpaxkeHus
3NEKTPUYECKUM TOKOM!
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1. Ecrv HeT BO3MOXHOCTM YCTAHOBUTD
aBTOMATUYECKMIA BbIKIIOYATENb Ha BCE KOHTAKTBI,
TO B COOTBETCTBUM C AnpekTBamm MOK
creayeT UCTonb3oBaTh A4S NOAKMIOYEHNS
pasMbIKaTeNM C KOHTaKTHbIM 3230pOM He MeHee
3 MM (NnaBkue NpefoXpaHUTENK, 3allLnTHbIE
ceTeBble BbIKMoYaTenu, 3amoikatenv). Mecto
MOAKIIOYEHNS! AOIKHO HaXOAMUTLCS PSAOM C
npubopoM, HO He Haa nnMTon. HecobnoaeHne
3TUX YKa3aHuii MOXeT BbI3BaTb NPobnems| B
NpoLiecce aKCnyaTaLum, a Takke NPUBECTH K
aHHYNMPOBaHMKO rapaHTM Ha Npubop.

B kauecTBe 10NONHUTENbHO Mepbl 6e30MacHOCTM

PEKOMEHYETCS UCTIONb30BaTh YCTPONCTBO

3aLLMTHOIO OTKITHHEHNS.

MoakntoyeHue Kkabenem, npunaraeMbIM K

npubopy
3 4]
L2

HAByxchasHas ceTb
380/400/415 B nepem. Toka

OpaHochasHan ceTb
220/230/240 B nepem. Toka

* MepHas nepembluka

TpexchasHas ceTb
380/400/415 B nepem. Toka




VMHCTPYKUMA NO NOAKIOYEHNIO K 0QHO(a3HON

3NEKTPUYECKON CETU.
Kopu4HeBbIN NpoBoA = L (a3a)
cvHni npoeog = N (HenTpans)
XEnTo-3eneHbIi npoBoA = (E)
IMpuaBMHLTE NPUBOP K CTEHE KyXHM.
PerynupoBaHue HOXeK JyXOBKU
IMpy Hannuum BUGpaLMK Nocyaa Bo Bpems
NPUrOTOBNEHNS MOXET caBuratbes. [ns
NpeaoTBPALLEHNS ONACHbIX CUTYaLi
Heobxoanmo, YToObl NpUBOp CTOSN POBHO U
yCTOM4MBO.
B Lensix 6e3onacHoCTH, BbIpOBHSIATE Npubop ¢
MOMOLLbI0 4 perynmpyeMblx HOXEK HOXKM. [ina
3TOr0 NOBOPAYMBANTE WX BIIEBO W BNPaBo A0
TEX Nop, noka npubop He ByeT POBHO CTOSATL
Ha CTONeLLHMLe.

(3emns)

OKoHuaTenbHas npoBepka

1,

Bkntounte npudop B cetb.

2. [poBepbTe, paboTaKT K ANIEKTPUYECKNE

KOMMOHEHTbI.

J]nﬂ Oyaywein TpaHCNOPTUPOBKU

CoxpaHuTe OpuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepyiiTe yka3aHusIM, HaHECEHHBIM Ha
ynakoske. Ecnv opuruHanbHas ynakoBoyHas
kpoOka He COXpaHurach, 3aBepHUTE U3aenve B
ny3blpyaTyto YNakoBKy UK NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexkHo 3akneiTe Knemkon
TEHTON.

Y106bI NPOBONIOYHAS PELLETKa U NPOTUBEHD,
KOTOpbIE XPaHATCS BHYTPM IyXOBKM, HE
NOBPEAMIN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 1BEpLibI KAPTOHHYHO NONOCKY BPOBEHD
C NpoTMBHSMM. MpuKpenuTe [BEPLY AYXOBOTO
LKadha K GOKOBBLIM CTEHKaM KIENKON JIEHTOM.
He nogHumaiiTe n He nepeaBuraiTe JyXOBOM
LKady, AepKach 3a ABEPLY UM 3a pyuKy
ABEpLbl.

He pa3smeLyaiite Ha npnbope Hukakux
NpeAMEeTOB U He CTaBbTe ero BEPTUKanbHO.

OcmoTpuTe NpUBOP CHapyXm Ha NpeaMeT
BO3MOXHbIX MOBPEXEHUIA MPU
PaHCNOPTUPOBKE.
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Bl NoaroToBka k akcnnyarauuu

PeKOMeH,D,aLIVIVI Nno 3KOHOMUU
ANEKTPO3Hepruu

3TI peKoMeHaaLMM MOMOTYT BaM UCTIONb30BaTh
nanenme sKOMOTMUYECKN YACTBIM CTIOCOBOM 1
OKOHOMMTb 3IEKTPOSHEPIMIO.

Vicnonb3yiiTe B AyX0BOM LUKagpy TEMHYIO Uim
3ManupoBaHHyH Nocyy: 3T0 NO3BONUT
yRyYwmTh TEnnonepeaasy.

[MporpeBaitTe Ayx0BOW LUKad nepeq
NPUrOTOBIEHWEM MWLLW, ECTIN 3TO
PEKOMEHYETCS B PYKOBOACTBE NOMb30BaTENs
WK B MHCTPYKLMSIX MO NPUrOTOBMEHMIO
NpOAYKTOB.

Bo BpeMmsi NpuroToBneHust Nny He
OTKpbIBaNTE ABEPLY AYyXOBOTO LUKadha CrMLIKOM
yacTo.

[o BO3MOXHOCTM CTapanlTeCh rOTOBUTL B
DYXOBOM LUKadpy HECKOMbKo 6oz
OJHOBPEMEHHO. Mpu NPUrOTOBNIEHNM NULLM Ha
PeLLeTKy MOXHO YCTaHaBNMBaTb N0 [1BE
€MKOCTM C NpoayKTamu.

[oToBbTE Ortofa 0aHO 3a Apyrum. [lyxoBom
wkad yxe Oyaet nporper.

[nst 3KOHOMUM SMEKTPOSHEPTIM MOXHO
BbIKITKOYATb AYXOBOW LUKA( 38 HECKOMBKO
MUHYT 10 OKOHYaHMS! NPUroTOBNEHMS briroaa.
He oTkpbIBaiTe ABEpLYy OyXOBOro Wkada.
Pa3mopaxuBalite 3aMOPOXeHHbIe MPOAYKTI
neper NPUroTOBIEHUEM.

['oTOBbTE NULLY B 3aKPbITON Nocyae. Mpu
NPUrOTOBIIEHWM B OTKPLITON NOCyae
3HepronoTpebreHe MOXET BO3PpacTy B 4 pasa.
Bbibupaiite KOH(OPKY COOTBETCTBEHHO
pa3mepy fHa nocyabl. O6s3atenbHo
BbIGMpaiiTe NOCYAY COOTBETCTBEHHO 0OBEMY
npurotonsieMoro 6rioaa. Yem Gorblue 06bem
NOCyAbl, TEM BblLLE 3HepronoTpedneHue.

[ns NpUroTOBNEHMS ML Ha 3NEKTPUYECKMX
KOHEDOPKax MCMomnb3ynTe Nocyay TONbKO C
NAOCKUM [IHOM.

Mocyna ¢ ToncTbIM JHOM Nyulle NPOBOAUT
TENo, 4YTO NO3BONSIET HA TPETH COKPATUTH
noTpebeHne SHePIun.

Pa3mep nocyzbl AOMKEH COOTBETCTBOBATL
pa3mepy 30H Harpesa. He cnepyet
WCMonb30BaTh NOCyay C AHOM MEHbLIETO
JMameTpa, YeM MameTp KOH(OPKH.

CrepuTe 3a TeM, YTOObI 30HbI HArPeBa W JHO
nocyAbl Obiny YMCTLIMM. 3arpsisHEHS
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YXyOLLatoT Tennonepenady Mexay 30HoM
Harpesa 1 JHOM NoCyAbl.

. Ecnv 6niogo rotoBUTCSA A0MTO, BbIKMoYanTe
30HY Harpesa 3a 5-10 MUHYT O OKOHYaHWs
NPUrOTOBNEHNS!. /cnonb3oBaHne 0CTaTo4HOTO
Tenna noseonseT CakOHOMUTb A0 20%
3NEKTPOSHEPIUN.

I'Ionrorosxa K 3KCcnnyarauuu

OumncTka npubopa nepea Ha4yanoMm sKcnayaraumm

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.
He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeCCuBHbIE
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble NpeameThbl.

1. CHumuTE BCE YNakoBOYHbIE MaTepuarsl.

2. [poTpuTe NOBEPXHOCTb NpuBOpa BrakHOM
TKaHbIO UM TyOKOIA W BBITPUTE HACYXO.

MepBOHaYanbHbLIN NporpeB

Mporpeitte npubop B TeveHne 30 MUHYT, a 3aTeEM

BbIKII0uMTE. 3TO 0BECNEUMT BbIFOpaHNE 1 yaaneHue

MPOM3BOACTBEHHBIX 3arpSI3HEHNA 1 MOKPLITHIA.

NPEOYNPEXOEHWE!

Topsiune NoBEPXHOCTU MOTYT MPUYUHUTL
oxorn!

Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacanTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTsam npubnmxatbes K
Hemy.

[MomeLLas npoayKTLI B FOPSYUN SyXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

dnekTpuyecKuii AyxoBoii WKad

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U
peLUeTKy.

2. 3akpoiTe BepLy JyX0BOro wkaga.

3. Beibepute nonoxenue Static (Ctatuyeckuin)

4. BkmounTe rpunb Ha MakcuMarbHyH MOLLHOCTb
(cm. pasgen [pasurna skcnnyamayuu
anexmpudeckol Oyxoeku, cmp. 23).

5. [aitte pyxoBomy Lkady nopabotatb okomno 30
MUHYT.

6. 3aTem BbiknounTE AYXOBOM LKad (CM. pasgen
[Mpasuna sakcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 23).



DyxoBoi wkad ¢ rpunem

BbIHbTe 13 oyx0BOrO WKkadya BCe NPOTUBHN U

peLUeTKy.

3akpoliiTe gBepLy OyX0BOro wkaga.

BkrtoumnTe rpunb Ha MakcuMarbHyH MOLLHOCTb

(cm. pasgen Kak nonb3ogamscst epunem,

cmp. 25).

4. [laiite pyxoBomy Lukady nopabotatb okono 15
MUHYT.

5. 3atem BbiknounTe AyX0BOM LKad (CM. pasgen
Kak nonb3osamecs epunem, cmp. 25).

w

Mpu nepBOM BKMIOYEHUM B TEYEHNE
HECKONbKMX 4acoB BO3MOXHO BblieneHme

bIMa 1 3anaxa. 310 BnorHe HOpManbHo.
YbeamnTech, 4TO KyXHst XOPOLLO
NpoBeTPUBAETCS, YTOBbI yAanUTb AbIM U
3anax. He BabixaiTe BbligensitoLLmMecs abiM 1
3anaxu.
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B Npaeuna aknnyarauum BapoyHoi naHeny

OO0wue cBeageHUsA 0 NPUrOTOBIEHUN
nuwm

He 3anonHsiiTe kacTpronio
pacTUTENbHBLIM Macrom bonee Yem
Ha ofHy TpeTb. Mpyn HarpeBaHuy
Macna He OCTaBMnAnTe BapOYHYHO
naHenb 6e3 npucmoTpa.
OcTeperaiTech BO3ropaHus
packaneHHbix macer. He Tywure
oroHb Bogo#n! pu Bo3ropaHim
Macna HakpoiTe nocyay ofesnom
VNN BNaXHON TKaHbH. Mo
BO3MOXHOCTM BbIKIIOUMTE BAPOYHYH
naHernb W NO3BOHUTE B NOXAPHYHO

Ccnyxoby.

+  Tlepen xapeHbeM NPOAYKTLI HYXHO
obsizatenbHo obeylumeath. OnyckaliTe
MPOAYKTHI B TOPSIYMI XUP C OCTOPOKHOCTBHO.

3aMOpOXKEHHbIE MPOAYKTHI NEPEeS KapeHbEM

cregyeT NOMHOCTBLK Pa3MOpPO3UTh.

+  [locyny, B KOTOPOW pa3orpeBaeTcs Xup,
HaKpbIBaTb HENb3sl.

«  Tlocyny crepyeT CTaBWTb Ha NAUTY TakuM
06pa3som, 4ToBbl pyyKM He HarpeBanuch Hag

ropsiyen NOBEPXHOCTBIO NAKTLI. He cTaBbTe Ha
NAUTY HeyCTORYMBYIO NOCYAY, KOTOPAs NETKo

onpokuabiBaeTcd.

*  He cTaBbTe Ha BKITKOYEHHbIE KOH(OPKM NYCTYHO

Mocy/1y — 370 MOXET MPUBECTU K €8
MOBPEXIEHMIO.

*  He ocraBnsiTe BKIOYEHHBIMM KOHGOPKY, HA
KOTOpbIX HET NOCY bl — 3TO MOXET NPUBECTM K

noBpexaeHnto nuTbl. 06s3aTenbHo
BbIKIOYaNTE KOHGOPKM MOCIE OKOHYaHMS
NPUrOTOBNEHNS MW,

*  He cTaBbTe Ha NnUTY NNacTMaccoByto I
anlMUHUEBYIO NOCYAY, TaK Kak Ha ropsiveit
NOBEPXHOCTW OHW MOTYT PacniaBuTLCA.

PacnnasvBLumnecs Martepuanbl cnegyert cpasy

Ke CYMLLATb C NOBEPXHOCTH.
Takyto nocypy Takxke He criefyeT
MCTIONb30BATb [/ XPAHEHWS] MULLIEBBIX
MpOaYKTOB.

+  MoxHo 1crorb30BaTh TOMLKO MOCYAY C
MroCcKMM AHOM.
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Pa3mep nocyzbl AOMKEH COOTBETCTBOBATL
Konu4ecTBy NpoaykToB. Toraa NpoLyKTbl HE
OyayT BbINNECKMBATLCS M3 NOCYabI, U HE
NPUAETCA NULIHWIA pas MbITb NINTY.

He knaguTe Ha KOHOPKM KPbILLKYA KacTpHonb.
PaswmeLaiite nocyay no LeHTPY KOH(OPKM.
Ecnu HyxHo nepemMecTuTb NOCyAy Ha apyryto
KOHEDOPKY, NOAHUMMTE e€ 1 nepecTaBbTe. Hu B
KOEM Cryuae He nepefBuraiiTe nocyay no
MOBEPXHOCTW NINTbI.

CoBeTbl N0 UCNONBL30BaHMIO
CTeKNOoKepaMN4ecKuX BapoyHbIX NaHenen

Creknokepamuyeckas NOBEPXHOCTb YCTONYMBA
K HarpeBy 1 6orbLUKUM Nepenagam
Temneparypbl.

He knaguTe Ha CTeKnokepamn4eckyto
MOBEPXHOCTb NPOAYKTHLI U Apyrvie NpeaMeTsl U
He UCMONb3yTe ee B KaYeCTBE Pa3AeNoyHON
[JOCKM.

VcnonbayiiTe nocymy TONLKO C rMagkvum JHOM.
lMocypa ¢ ocTpbIMM KpasiMu MOXET noLiapanaTb
MOBEPXHOCTb.

He vcnonbayiite antomMmMHUeBYI0 NOCYAY, Tak
KaK anoM1HUIA MOXET NOBPEaNTDL
CTEKITOKEPaMUYECKYH MOBEPXHOCTb.

BbinnecHysLumecs
NPOAYKTbI MOryT
noBpeauTh
CTeKIoKepaM14ecKyo
MOBEPXHOCTb, U TEM
CaMbIM Bbl3BaTb
noxap.

He vcnonbayitte
nocyay ¢ BOTHYTbIM WM
BbIMYKIbIM JHOM.

Vcnonbayiite nocyay
TOMbKO C NMOCKUM
pHom. Takas nocyaa
HarpeBaeTcs ObICTPO 1
PaBHOMEPHO.

Ecrv gnameTp nocyapl
CTMLLKOM Mari, 3Heprust
ByayT pacxopmoBaThCs
BMyCTY0.



3Kcnnya'rauuﬂ BapPOYHbIX naHenen

1 4

OpHOKOHTYpHas 30Ha Harpesa 14-16¢m
OpHokoHTYpHas 30Ha Harpesa 18-20cm
OpnHOKOHTYpHas 30Ha Harpesa 14-16 cm

OpHokoHTypHas 30Ha Harpesa 18-20cm cnucok
PEKOMEHZ0BaHHbIX AMaMETPOB NOCy /bl A
WCMOMb30BaHMS HA COOTBETCTBYHOLLMX
KOHdbopKax.

B w N -

OMACHO:

CnepnTe 3a TeM, YT0Bbl Ha BapoyHyto
naHenb Hu4ero He ynano. flaxe Hebonblune
npeAMeThl (HaNpUMep, COMoHKa) MoryT
NOBPEAUTb BApOUHYIO NaHerb.

He nonb3yitTecb BapoYHON NaHenbto, ecnu
Ha Heil eCTb TPELYWHbI. B TpelnHbl MoxeT
nonacTb BOAA ¥ Bbi3BaTb KOPOTKOE
3amblkaHue.

Ipu 06HapyxeHUM Ha NOBEPXHOCTM KaKMX-
nnBo NOBPEXAEHNIA (HanpuMep, TPeLLnH)
HeMe[NeHHO BbIKMounTe SnekTponpubop Bo
n3bexaHne NopaxeHnsi aNeKTPUYECKUM
TOKOM.

CTeKnokepamiyeckas BapouHas NaHerb ocHallleHa
NHANKATOPOM MUTAHIS 1 MHOMKATOPOM OCTAaTOYHOTO
Tenna.

VIHAMKaTop OCTaTOMHOO TENMA YKa3blBaET CTaTyC
BKJTHOYEHHOM 30HbI Harpesa. [locne BbiknyeHus
KOHCDOPKM MHAMKATOP OCTAETCS BKITOYEHHBIM.
MwraHue nHauKkaTopa 0CTAaTOMHOTO Tena He
SIBNSIETCH HEUCMPABHOCTHO.

B 3aBucumocTn oT 0cobeHHocTeN
1CMONb30BaHNsi BAapO4Has NOBEPXHOCTb
MOXET OCTbIBaTb B Pa3HOE BPEMS.
[MoBepXHOCTL BapOYHOM NaHenu MoXeT bbiTb
ropsiyeit, Aaxe ecrv MHAMKATOpHbIE nammbl
He ropsiT. [epes NpMKOCHOBEHUEM
ybeauTech, YT0 NOBEPXHOCTbL OCThINa. B
NPOTMBHOM Cy4ae MOXHO 06xeub pyky!

BkntoueHue kepammyeckux KOHhOpPoK
BkntoueHmne KOH(OPOK BbIMOHAETCA C NOMOLLbIO
PpY4eK perynsiTopos. YTo0bl YCTAHOBUTh HyXHbIN
YPOBEHb MOLLHOCTH, MOBEPHUTE PYUKY PErynsiTopa B
COOTBETCTBYHOLLIEE NONOKEHME.

YpoBeHb

MOLHOC

™

YpoBeHb
MOLLHOC
™

BbiknoyeHne kepaMnyecKkux KOH(opoK
[NoBepHUTE perynsTop KOH(OPKM B MOMOXEHNE
«BbIKI1.» (BBEPX).
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[ NpaBuna axcnnyarauum ayxoBku

O6wue cBegeHUs 0 BbiNeKaHuy,
XXapeHUM ¥ NPUroTOBNEHUM C rpUnem

MPEOYNPEXOEHNE!
l'opsiune NOBEPXHOCTI MOTYT MPUYUHUTD
oxorn!
Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHYTPEHHUM YacTsiM JyXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTsam npubnmxatbes K
Hemy.
[MomelLLas npoLyKTbI B FOPSIUIA AYXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

ONACHO:

ByabTe 0CTOPOXHbI, OTKPbIBaSH ABEPLY
1yXOBOTO LUKaha, TaK kak Hapyxy MOXeT
BbIX0AWTb Nap.

Bbinyckaemblit nap MoxeT 06xeyb Bam pyku,
nMUO Winnu rasa.

CoBeTbl N0 BbINEKaHUIO

*  lcnonb3yiTe aHTUNpUrapHble MeTannmyeckne
TaperKk1 N antoMUHWEBLIE KOHTEMHEPDI C
COOTBETCTBYHOLLMM NOKPbITUEM, TGO
TEPMOCTONKME CUNMKOHOBbLIE (POPMBI.

*  PauwoHanbHO ncnonb3yiTe nnoLasb peLeTku.

*  YcTaHaBnvBaiTe opMy Ans BbiNekaHns B
CepennHe peLueTkm.

«  BblbupaiiTe npaBUnbHOE NONOXKEHME PELLETKM
neper BKIIOYEHWEM AYXOBOTO LKkada 1nm
rpuns. He nameHsnTe nonoxeHne peLueTy,
Koraa AyxoBOW LLUKady ropsyui.

«  [lepxuTe 3aKkpbITON ABepLY Lukada.

CoBeTbI NO NPUrOTOBNEHUIO KapeHbIX 6niog

¢ TyLKy KypuLbl U MHOEKN W GonbLUMe KyCKku
Msica neper NPUroToBIEHUEM PEKOMEHYETCS
COPbI3HYTb IMMOHHBIM COKOM 1 MOCbINaTh
YepHbIM Nepuiem. Toraa roToBoe bnogo byaet
BKyCHee.

. Msico ¢ kocTamm cnepyeT xapuTb Ha 15-30
MUHYT fanbLUe, YeM TaKoe e KONuYecTea
msica 6e3 kocTei.

¢ Ha Kaxapblin CaHTUMETp TOMWMHbI Msica
TpebyeTcs Npubnn3nTensHO 4-5 MUHYT
BPEMEHM MPUTOTOBIIEHNS!.

¢« Tlo ucTeyeHm BpemMeHn NpUroToBNEHUs Msca
OCTaBbTe €ro B JyX0BOM LUKay NPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpegenuTcs BHYTpH
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KyCKa )XapeHoro Msica u He byaeT BbiTekaTb,
korzia Bbl byaeTe paspesatb MSCO.

«  Peiby B TepmocTOiikON Nocyae cnepyet
TOTOBMUTb Ha PELLETKE, YCTaHOBMEHHOM Ha
CPEOHWIA VNN HYXKHWI YPOBEH.

CoBeTbl MO NPUrOTOBNEHUIO NPOAYKTOB HA Fpune
[Mpy NPUroTOBNEHUM Ha rpune Msco, pbiba unn
nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY
obpasyeTcs XpycTslLas Kopoyka, 1 NpoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIMYHO NPUrOTOBUTL
He TONbKO TOHKWE KyCKM MsICa, LaLLbIKK U COCUCKM,
HO M OBOLLM C BOMbLUINM COLEPKaHNEM XUAKOCTM
(Hanpumep, NOMIUAOPbI W NYK).
¢« [Ins npuroToBrEeHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowab, 3aHuMaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro SneMeHTa.
¢« BcraBbTe NpoBONOYHYHO peLeTky unn
NPOTVBEHB C PELLETKON B AyXOBOM LLUKad Ha
HYXHbIN ypoBeHb. ECnn npoayKTbl roToBSATCA
Ha NPOBOIIOYHON peLLEeTKe, TO Ans copa kupa
YCTaHOBUTE NPOTUBEHb HA HUXHWUA YPOBEHD.
/icnonb3yembiit NpOTMBEHb NO pa3mepam
LOIKEH COOTBETCTBOBATH NIOLLAAM,
3aHUMaeMON FOTOBSILUMMMCS NPOAYKTaMM.
Takol NPOTMBEHb MOXET He BXOAWUTH B
KOMNAeEKT u3genus. [ins 0bneryeHns oumcTkm
NPOTMBHS HanelTe B HETO HEMHOTO BOZBI.

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVMPHblEe NPOAYKTHI MOTYT 3aropeThes.




MpaBuna akcnnyarauum aneKTpu4ecKon
AYXOBKU
Bbi6epute Temnepatypy 1 pexum pabotbi

1 2

—_

Pydka Tepmoctata
Pyyka BbiBopa yHKUMM

YCTaHOBUTE HY)XHbINA PEXUM PaboTbl C NOMOLLbIO

pYuky BbIBOpa (yHKLMIA.

2. YCTaHOBMTE HY)XHYI0 TEMNEPATypy C NOMOLLbI0
perynstopa Temnepatypbl.

» Mocne HarpeBa ayxoBKu B Hel byaeT

nopepKMBaThCA 3afaHHas TeMnepatypa. Bo Bpems

Harpesa Oy[eT CBETUTLCS MHANKATOP TEMMEPATYPbI.

BbIKkntoueHne aneKTpu4ecKon AyXOBKM
lMoBepHuTE pyuKy BbIGOpa (yHKLMIA U perynsiTop
Temneparypbl B NONOKEHNE OTKIIOYEHNs (BBEPX).
YpoBHM AYXOBKM (AN Mogenen ¢ rpunem)
[paBnnbHO yCTaHaBNMBaTE PeLLETKY B
HanpaensLLme. PeleTky crefyeT BCTaBUTb MEXIY
HanpaBrALLMMM, KaK NOKa3aHo Ha PUCYHKE.
CrepuTe 3a TeM, 4ToObI peLLeTka He ynupanacs B
33HI0K0 CTEHKY OyXOBKU. YTOBbI rpunb HOpManbHO
paboTan, BblABUHBTE PELLETKY K NEPESHEN YacTu
HanpaBrALLMX 1 OTPErynupYNTE ee NomnoXeHue ¢
MOMOLLbI0 IBEPLIb.

(MoxeT oTnmyaThCs B 3aBMCUMOCTM OT MOZENu
nsgenws.)

- N

Pexumbl pabotbi

lMpuBeeHHas 30ech NOCNeN0BaTENbHOCTL PEXIMOB
paboThl MOXET OTNUYATLCA OT Balleil MOAEeNM.

HarpeB cBepxy u cHu3y

Pabotatot 06a HarpeBaTenbHbIX
3NeMEHTa — 1 BEPXHUIA, 1 HIDKHWN.
IMpoayKTbl noforpesatoTcs
OJHOBPEMEHHO CBEPXY W CHU3Y. OTOT
PeXUM NOJXOAWT, HanpuMep, ans
TOPTOB, Pa3HON BbINEYKN, a TaKke
KEKCOB M 3anekaHoK B hopMax..
[0TOBbTE TONBKO C OHNM NPOTUBHEM.
HarpeB cHusy

PaboTaeT TONbKO HUXKHMI
HarpeBaTenbHbIil 3nemeHT. MoaxoauT
ANS BbINEYKM MULLBI 1

ZZZ [OMOMHUTENBHOTO 0BXapuBaHms
NPOLYKTOB C HUXKHEN CTOPOHI.

OTa (yHKLMA Takke ynpoLaeT
OYMCTKY NapoM.

v | Pabotaet Marnbii rpunib Ha NOTOmNKe
ByxoBku. MOXET 1cnomnb3oBaThCs Ans
NpuroToBNeHns bntog Ha rpune.

«  [ns npurotoBneHus bntog B
3TOM PEXMME pacnonoxure nog
HarpeBaTenem rpunst Ha
COOTBETCTBYIOLLEM YPOBHE
[DYX0BKM HeDOMbLLOE M
CcpeaHee KOMMYECTBO NPOAYKTa.

. Korga npoigeTt nonoeuHa
BPEMEHM, OTBEJEHHOTO Ha
NpUrOTOBNEHWE, NEPEBEPHUTE
NpOAYyKT.

Full grill (Yeun. rpunb)

A | PabotaeT 6onbLUoN rpusib Ha NOTOsKe

pyxosku. MopgxoauT ans

NPUTOTOBIEHNS Ha pune GoNbLUINX

nopuuit msica.

«  [Insi npuroToBneHus Ha rpune
nonoxute GonbLune Unu
CpeaHm1e nopLum nog,
HarpeBaTerlbHbIN 3NIeMEHT
TPUNs Ha COOTBETCTBYHOLLMNA
YPOBEHb NOSKM JyXOBOrO
wkada.

. Korga npoigeTt nonoeuHa
BPEMEHH, OTBEIEHHOIO Ha
NPUrOTOBIIEHNE, NEPEBEPHUTE
NpOAYyKT.

23/RU



Bbineyka v xapeHue

Bpewms npurotoBneHus oniog 1-11 NONKoI LLyX0BOTO LuKada aBnseTcs
HWKHAA NONKa.

[3HaueHns BpemeHu B 310 Tabnuue cnegyet
cunTaTh cnpaBoyHbIMK. OHM MOTYT
M3MEHSITBCS B 3aBUCMMOCTM OT TeMnepaTyphl
NPOAYKTOB, TOMLMHBI, BUAA W BaLLMX
KyMMHaPHBIX NPEATNOYTEHMIA.

Konuyecrso Axceccyapbi ansi | Pexum YpoBeHb Temneparypa MpumepHoe
NpoTUBHEN nonb3oBaHns paboThbl pasmelleHus (°C) Bpems

NpUroToBNEHUst
Bbineuka B OpnuH npoTiBeHD dopmbi ang
thopme KeKcoB Ha

peleTke**

Buckeut OpyH NpoTiBEHb Kpyrnast
NpykuHHas
ckoBopoaa

auameTpom 26 cm
*k

IUH NPOTUBEHL

BapaHbsi Hora OpyH NpoTiBEHb CraHpapTHbIA i 25 MuH. 220 70...90
3anekaHka rpoTUBEHB" 3atem 190

il . AVH Np inap .
npoTiBEHb" 250/max,
3atem 190
)

[ins BCEX TUNOB MPOAYKTOB PEKOMEHAYETCA NPOM3BECTM NPeBAPUTENbHbI/ PA3orpes.
* 9T aKCeccyapbl MOTYT He NOCTABASTECS C MPOAYKTOM.
** 371 aKceccyapbl He NOCTaBNATCS ¢ MPOAYKTOM. 3T akceccyapbl AOCTYNHbI B Npoaxe.
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Tabnuua ans npoGHOro NPUroToBNeHUs
Britofia, BHeCeHHble B HacTosiLyto Tabnmuy rotoesitcs B cooteTcteum ¢ EN 60350-1, 4066l 06nerumnts
KOHTPONVPYHOLLMM OpraHM3aLmsM NpoL,ecc NpoBepku np
onykTa.
KonuuectBo Akceccyapb! gns Pexum YpoBeHb Temneparypa MpumepHoe

NpoTUBHEH nonb3oBaHuA pabothi pasmelieHus (°C) Bpemsa
NpUroTOBNEHUs

A6noYHbIN OauH NpoTiBEHb
nupor MeTannuyeckoe
6nrao
avametpom 20 cm
Ha pelueTke**

pacnpenenaTb Ha4uMHKy Mexay croamu Tecta n
N0 NOBEPXHOCTN U3penua.

CoBeTbl N0 BbIneuke
¢ Ecnmn nagenve nonyvaeTca CrinwKoM CyxXum, . .
CresyeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha 9 anl BbINeYvke n3genum u3 Tecta COGJ'HO,D,aVlTe

10°C 1 cOKpaTUTb BpeMs MPUrOTOBNEHNS. PEXAM 1 TEMNEPATYDY, YKASEHHBIE B

+  Ecnv nanenve nony4aetcs ChipbiM, Crieyet abnuue peuenTos. ECnv HWkHMA cnoid
YMEHBLIMTb KOTMYECTBO KIIKOCTH Wil W3ENNs NNOXO NPONeKaeTCs, B CreyloLil
OHMIUTS TemnepaTypy Ha 10°C. pa3 NocTaBbTe NPOTUBEHb Ha OfIMH YPOBEHb

+ ECrv BepxHsil KOPOUKa CIIMLLIKOM HIDKE.
3apyMAHNBAETCA, CrIgflyeT NOCTABUTh M3fenie
HIDKE, MOH3NTL TEMMEPaTYPY W YBENNUUTL
BPEMS NPUTOTOBNEHNS,

+  Ecrv naaenue XopoLLo nponekaeTesi, Ho
CHapY)XV NPUTOPAET, CrieflyeT YMEHbLLINTL
KOMMYECTBO XUIKOCTY, NOHU3UTL TeMnepatypy
W YBEMAYUTL BPEMS MPUTOTOBIIEHMS,

CoBeTbl N0 NPUroTOBNEHMIO OBOLHBIX 6104

+  Ecnu oBowy BbINyCKaOT COK 1 CTAHOBATCS
CTMLLKOM CyXVMM, FOTOBBTE WX HE Ha MPOTUBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbiTom
nocyzne COK COXPaHMTCS.

Ecrv oBoLLHOe 61010 0CTaeTCs ChIpOBaTHIM,
npexzae YeMm roTOBUTb OBOLLM B IyXOBOM
CoBeTbl MO BbINeYKe LIJKad)e, MOXHO WX NpoBapUTbL Unn

. Ecrv uspenvie nonyyaeTtcs CIMLLKOM CyXuMm, NpoBaHLIMpPOBaT.

ﬁgggyeT MOBBICUTL TeMNeparypy npumepHo Ha - Kak nonb3oBaThLCA rpunem

1 COKPaTUTb BPEMS MPUrOTOBNEHMS.

CmaxbTe cﬁow TeCTg cmecEro 13 MOJIOKa, QPED'W!PE)KD'EHME!
PRCTITENLHOTO MaCA2, AL W HOTYPT2 Saxpuzaite asepLy 2o e,

«  Cnepgute 3a TeMm, 4ToObl TONLMHA M3ENKUs He Fopsidyte NOBEPXHOCTH MOTYT MpMIMHHTS
npeBbILLana rnybouHbl NPOTUBHS, MHAYe OHO oxorn!
OyAeT [onro BbINeKaTbCs. _

. Ecnu BepxHuii croi n3aenus noaropaer, a
HWKHWI OCTAETCs ChipbiM, BO3MOXHO, B
HVDKHEM CIO€ WU3AENNS CIIULLIKOM MHOTO
HaumHkn. YTo6bl n3aenve poBHo
nofpyMsHMBaNach, CTapaitecb PaBHOMEPHO
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BkntoyeHue rpuns [MpoayKTbl, KOTOpbIE HE NOAXOAAT AN

1. TloBepHuTe pyyky BblGOpa OyHKLMIA 1 NPUrOTOBNEHNA Ha rpune, MoryT
YCTAHOBUTE Ha HYXHbIA 3HAYOK pexnma MpYBECTH K BO3ropaHuio. Ha rpune
«punby. MOXHO FOTOBMTb TOMbKO Takne

2. 3aTem yCTaHOBWUTE HyXHyl0 Temnepatypy NPOAYKTbI, KOTOPLIE BbIAEPXKMBAIOT
KapeHbs. MHTEHCWBHbIN Harpes.

3. TMput HeobxoaUMOCTI NporpeiiTe rpurb OKoNo 5 He pasmeLijaiite NpOAYKTbI CRMLLIKOM
MUHYT. 6rm3ko K 3agHei YacTu rpuns. 91a

» [1pu 3TOM BKIMIOYMTCS MHONKATOPHAS Namnovka 30Ha HarpesaeTcsa CUrnbHee BCEro, 1

Temneparypbl. KMPHbIE NPOAYKTbI MOTYT 3aropeThes.

BbiknioueHue rpuns
1. TloBepHuTe pyyky BblIbOpa hyHKLNIA B
NONOXeHWe OTKMIYEHNS (BBEPX).

Bpemst npurotoBneHus 6nog Ha rpune

MpuroTtoBneHne 611104 Ha ANEKTPUYECKOM rpune

Mpoaykrbl Akceccyapbi ansi YposeHb Pekomenayemas Bpewms
nonb3oBaHNsa pasmeLieHus Temneparypa (°C)™ NpUroTOBNEHNs!
Ha rpune (npuobn.

20 Zowm ¥
—

CrrbuBaLE U3 Penieria 20 25 MiH
MOTDAGH 280hnax
Gapatms)

— 25...30 wi. *

Orbusisie 3 Peliieria 25 30mas ¥
s = 0 P | wm | B
| fpewn* | Pewenw | 4 ] 250/max

¥ B 32BUCMDCTH DT TOTHIMHL

"PazorpenTe B TeNeHMe & MuHYT.
ECn TOMIEPATYPY FPANR Baiero NPOAYKTA HEBOIMOKHO OTPErYINPORATE, rPUnL BYAST paboTaTh NPy PeKOMEHAYEMON
3

Bnioaa, BHeCEHHbIE B HAcTOsILLYHO Tabnuy rotoestes B cooTBeTcTBUN ¢ EN 60350-1, 4to6bl 06nerumth
KOHTPOMMPYHOLLMM OpraHm3aLmsiM NpoLiecc NpoBEPKM NPoAyKTa

I'Ipo.qymbl Akceccyapbi ans YpoBeHb Temneparypa (°C) MpumepHoe
Nonb30BaHUsl pazmeLeHns Bpemst
npm'orosneuuﬂ

Techenu 25 35 MUH.
(rossiguHa) - 250/max
ckamu
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Yxon U TeXHMUeckKoe obcnyxuBaHue

O6wue ceepeHns

PerynsipHo BbinonHsATe Y1cTky Npubopa. 310
MO3BONUT NPOAUTL CPOK €10 CNYXObI, a Takke
130exaTb MHOTVX Npobriem.

OMACHO:

lMepen BbinonHeHuem paboT no
0BCIyXMBAHMIO 1 YUCTKE OTKMIoUMTE Npnbop
OT 3NEKTPUYECKOI CETH.

CyLLecTByeT pUcK NopaxeHus
3MEKTPUYECKUM TOKOM!

ONACHO:

[laiiTe n3nenuio 0CTbITh, Npexae Yem
npucTynaTh K YACTKE.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  Tpubop creayeT TWATENLHO YACTUTL NOCTE
KaXgoro 1cnonb3oaHus. Tak nerye ynansatb
OCTaTK MULLK, KOTOPbIE MOTYT NPUrOPETH NPK
creaytoLem 1cnonb3oBaHui npubopa.

«  [Ins wmcTkm npubopa He TpebytoTcs
cneumarnbHble YucTawume cpeactsa. Mpubop
MOXHO BbIMbITb TENION BOAOM C J06aBneHnem
XUOKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYI0 TKaHb N rybky. A 3aTem npoTepeTb
CYXOW TKaHbH.

«  ObsisaTenbHo npoTupaiTe Npubop Hacyxo
nocre YUCTKM 1 cpasy e yaansiiTe nonasLuyr
Ha Hero XWAKOCTb.

*  He ucnonb3ayite ans WicTk1 pyykn u
MOBEPXHOCTEN 13 HepPXaBEIOLLE cTanm
UMCTSILLME CPELCTBA, COAEPXKALLMMMN KUCTIOTY
UM xnop. 3Tn aeTani MOXHO NpoTUpaTh
MSAFKOM TKaHbH0, CMOYEHHOM B XKMAKOM MOIOLLEM
cpeacTse (6e3 abpaanBHbIX [06aBOK),
CTapasich TepeTb B OfIHOM HanpaBlieHM.

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTb NOBEPXHOCTD.
He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble NpeameThbl.

He ncnonbayitte Ans YACTKM yCTPOICTBA
NapoouMCTUTENN, NOCKOMbKY 3TO MOXET
NPUBECTY K NOPaXEHMIO 3NEKTPUYECKUM
TOKOM.

Yucrtka BapoyHoI naHenu

Creknokepamuyeckme NOBEPXHOCTH

OuncTuTe CTEKTOKepamMn4ecKne NOBEPXHOCTY C
MOMOLL|b0 XOMOLHOW BOABI, MOMHOCTBIO yanss
uncTALLEe CPEACTBO C MOBEPXHOCTM, 1 NPOTpUTE
Hacyxo MArkon TkaHbto. OcTaTkv N Ha
CTEKIOKEPaMUYECKOI MOBEPXHOCTW MOTYT NOBPEAUTD
€e Npu CreayIoLLeM BKITKYEHN.

Hw B koem criyyae He ucnonb3yinTe Ans yaaneHus co
CTEKITOKEPaMUYECKOI MOBEPXHOCTY 3aCOXLUNX
OCTaTKOB MULLW HOXM C 3yB4aTbIM Ne3BueMm,
MeTannMyeckme MoYanku uT. n.

113BECTKOBbIN HaNeT (kenTble NATHA) MOXHO
yaansTb cneumansHeIMv CPeacTBaMu ANs yaaneHns
HaKWnn, KOTOpbIE MOXHO NPUOBPECTH B TOPTrOBOA
CETW, UNn APYrUMKM UCNONb3yembIMK AN1A 3TOTO
cpencTBamu, HanpuMep, CTOMOBbLIM YKCYCOM Wi
TIUMOHHbIM COKOM.

[ns yaanexus CUnbHbIX 3arps3HEHNI HaHeCUTe
MOIOLLLEE CPELCTBO rYOKON M OCTaBbTE HA HEKOTOPOE
BPEMSI ANs BO3AENCTBUS. 3aTeEM OUMCTUTE
MOBEPXHOCTb BAPOYHOMN NAHENN BNaXHON TKaHbH.

MponyKTbl, COAepXaLLue caxap, Takue, kak
KPEM U1 CpON, HYXHO YAansTb
HEMEeLMEHHO, He JOKWAAAC OCTbIBAHMS
MOBEPXHOCTH, TaK Kak OHW MOTYT HeoBpaTUMO
MOBPESMTH CTEKTOKEPAMUYECKYIO
MOBEPXHOCT.

Co BpemeHeM MOXET MPOM3ONTM M3MEHEHNE LiBeTa
NOBEPXHOCTH, OAHAKO 3TO HUKOWUM 0Bpa3oM He
BNUSIET Ha ee paboTy.

MosiBnexme naTeH n obecLBeymBaHue
CTEKIOKEPaMUYECKON NOBEPXHOCTH — 3TO 0BbIYHOE
SIBNEHNE, KOTOPbIE HE SBNSAETCS NPU3HAKOM e
NOBPEXAEHMS.

YucTtka naHenu ynpasneHusa
OuncTbTe NaHerb YNPaBIEHUS W PYYKU-perynsaTopb!
BIAXHO! TKaHbIO W BbITPUTE HACYXO.

Ecnu Baw npnbop ocHalueH
KHOMKamu/pydkamm, He CHUMaTe pyyku-
PErynaTopbl 4ns YACTKW NaHenm

yrpaBneHus.
Tak MOXHO NOBPEANTS NaHenb ynpasmneHus!
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Yucrka oyxoBku

YucTka 6okoBbIX cTeHok(MoxeT oTnmyaThbes B

3aBUCMMOCTM OT MOAENU M3aenus.)

(OaHHas dyHKuma — gononHuTenbHas. OHa

MOXET OTCYTCTBOBATb B BaLleM U3Aenuu.)

1. CHuMMTE NEpeaHtor YacTb GOKOBOI PELLETKM,
OTTSHYB €e 0T DOKOBOW CTEHKN.

2. TotanuTe 6OKOBYHO peLueTky k cebe u
MOJTHOCTBIO BbIHLTE €€ 13 [XOBKM

CTeHKU C KaTanUTUYECKUM NOKPbITUEM

(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
BHyTpeHHMe 6okoBbIE CTEHKN (A) 1 (M) 3agHss
cTeHKa (B) BaLLero nanenusi MoryT 6biTb NOKPLITI
KaTanuTyeckon amManbk. CTEHKW C KaTanuTMyeckum
MOKPLITMEM MMEIOT CBETITYI0 MATOBYIO MOPUCTYHO
noBepxHoCTb. CTEeHKW JyXoBOro wwkada ¢

KaTanuTu4eCKUm NOKPbITUEM HE HYXOaKTCA B YUCTKE.

Bnarogaps nepcoprpoBaHHON CTPYKTYpe,
NOBEPXHOCTY C KaTan1TUYECKM MOKPLITUEM
MOTNOLLAOT XMP W NPW HAKOMMEHUM XMpa Ha
NOBEPXHOCTb HaunHaKoT briecTeTsb. B Takom cnyyae

MpocTasn ouncTKa napom

OTO ynpoLlaeT YMCTKy, MOCKONbKY rpsAsb (mocne

KPaTKOBPEMEHHOTO 0XWAAHMS) CMArYaeTCs Napom,

06pa3soBbIBAKLLMMCS B [IyXOBOM LUKadhy, W Kannsimu

BOLb!, KOHAEHCUPYHOLLMMUCS HA BHYTPEHHMX

MOBEPXHOCTSX [yX0BOro Lkada.

1. BbIHbTe 13 gyxoBoro wkada Bce
NPUHAZNEXHOCTM.
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2. Haneitte B npotveeHb 500 mn Bogb! 1
NOMECTUTE €0 Ha 2-10 PELUETKY JyXOBKM.

-

3. YcTaHoBUTE JyXOBKY [0 NETKOro pexuma
04mMCTKM napom n pabotatb Ha 100 ° C B
TeyeHne 25 MUHyT.

4. OTKpoiiTe ABEPLY W NPOTPUTE BHYTPEHHME
NOBEPXHOCTYW AyXOBOTO LuKadha BRaxHOM ryokoi
WK TKaHbIH0.

5. Croitkyto rpsasb cneflyeT yaansTb TENMoi BOAON
C KMIKMM MOIOLLMM CPEACTBOM, MCMONb3ys
MSITKYI0 TKaHb N rybky, a nocrne YncTkum
cregyeTt BbITUpaTh NpuOop CYXoii TKaHbO.

Mpn paboTe B pexume ynpoLyeHHON
OUNCTKM NapoM, BOAA, HanuTas B NOTOK

N5 pasmsryenns o6pasoBaBLUNXCS
0CafiKOB/rpsi3n BHYTPU BYXOBKY,
UCMapuUTC W KOHAEHCUPYeETCS BHYTPY
LYXOBKM U Ha BHYTPEHHel NOBEPXHOCTH
ABEPU [lyXOBKM, IOITOMY NpU OTKPbITUM
ABEPU [lyXOBKM MOXET kanaTb BOAA.
BuiTpuTe KOHAEHCAT Cpa3y nocre
OTKPbITUS [1BEPEN AYXOBKY.

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSTKON TKaHbIO Ik ryBKON,
CMOYEHHOIA B TENNOW Bofe ¢ A0OaBIEHUEM XUIKOrO
MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonbayiite Ans YnCTK ABEPLbI
MOIOLLME CPEACTBA C abpasUBHLIMMU
BELLECTBAMMU UMM METanMYeckne ckpebku.
OHM MOryT noLapanarts NoBEPXHOCTb 1
MOBPESMTb CTEKTO.

CHsaTMe ABepLbI AYX0BOro LWKada

1. Otkpoiite nepepHioro asepuy (1).

2. OtkpoiTe 3axumbl Ha Kopryce neTrm (2) ¢
MpaBOW U NEBOI CTOPOHbI NEpeaHel ABepLb,
HaXaB Ha HNX, KaK NOKa3aHO Ha PUCYHKe.



1 [Bepua

2 LLlapHMpHbIi 3aMOK(3aKpbITOE NOMOXeEHWE)
3 [HyxoBow wkacg
4

LLlapHMpHbI 3aMOK(OTKpbITas NO3ULUS)

4, CHuMMTE MepegHIo ABepLY, NOTSHYB ee BBEpX
1 0cBOBOAMB OT NPaBOVA ¥ NIEBON NETIN.

9 YCTaHOBKN AABEPLIbI HA MECTO CrieayeT
BLINONHUTL B 06PATHOM NMOPSIKE AENCTBIS
o cHaTUio. He 3abyabTe 3aKpbITb 3aXKMMbI
Ha KOpMyce NETNM Mpu YCTAHOBKE ABEPLIbI Ha
MecTo.

CHaTHe BHYTpPeHHero ctekna asepubl
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
BHyTpeHHee CTekno naHenu ABepLibl 4yXOBOrO
LUKadha MOXHO CHSITb 7151 YNCTKU.

1. OTKpoWiTe ABepLYy [yXOBKM.

2. TloTsHUTE K CEBe W CHUMMTE NNAacTMaccoByH
HaKnagky Ha BepXHeii CTOPOHE [BEpLibl.

3. TpunogHumunTe NepBoe BHyTpeHHee cTekno (1) B
HanpaBneHun A 1 BbITAHWTE €10 B HanpaBlieHuN
B, kak nokasaHo Ha pucyHke.

1 [NepBoe BHyTpeHHee CTeKNo
2*  BuyTtpeHHee ctekno (OHa MoxeT
OTCYyTCTBOBATbL B BalleM M3,El,eJ'IVIVI.)

4, ECnm ycTpoWNCTBO OCHALLEHO NaHENbH0 111
BHYTPEHHETO cTekna(2); Ytobbl BbIHYTL CpeaHee
CTEKIO (2), NOBTOPUTE 3TV 3Ke JENCTBUS.

5. Tlpu cbopke JBEPLbI CHAYana crefyeT BCTaBUTb
CcpeaHee CTEKO (2). YTODbI CKOLLEHHBIRA yron
CTekna nonan Ha gracky nnacTMaccoBoro
Jepxarens, Kak nokasaHo Ha pucyHke. (Ecnm
YCTPOWCTBO OCHALLEHO NaHENbIO N1
BHYTpeHHero cTekna). CpeaHee CTekno (2)
CrielyeT YCTaHOBUTL B NNacTMacCoBbIN
Jepxartenb PAAOM C NEPBLIM BHYTPEHHUM
creknom (1).
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6. [epsoe bHyTpeHHee cTekno (1) cnepyet
yCTaHaBnMBaTh TakUM 06pa3om, 4Tobbl HaaMMCh
Ha cTekne Obina obpallieHa k CpesHEMy CTEKNY.
CrepuTe 3a TeM, YTOObI HIKHMIA yron Nepeoe
bHyTpeHHee cTekno (1) 6bin NpaBunbHO

BCTaBMEH B HWKHWI MIAaCTMACCOBbLIN epXaTeNb.

7. TpwxmuTe NNacTMaccoByo HakNaaky kK pame o
Lenyka.

3ameHa namnoyku ocBeLeHus
AyxoBoro wkaga

ONACHO:

Bo n3bexaHne nopaxeHus aNeKkTpUYECKkAM
OKOM, MPEXZE YEM 3aMEHSITb NTaMMOYKY,

ybeauTech B TOM, 4YT0 anekTponpubop

OTCOEMHEH OT CETU W OCTbIMN.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD

oxoru!

PacnonoxeHne namnouky MoXeT
0TNNYaTLCS OT M30BPAKEHNS HA PUCYHKE.

amna, ucnonb3yemas B 9ToM npubope, He
NOLXOAMT NSl OCBELLEHNs! BbITOBBIX
nomelLLeHuit. 3Ta namna npegHasHadveHa Ans
BCMOMOraTeNbHOM Lienu, no3BonatoLLen
nonb30BaTeNto yBUAETb NULLEBbIE NPOAYKTHI.

B atoit gyxoBke ucnons3yeTcs namna
HaKan1BaHus MOLLHOCTb0 MeHee 40
BT, BbIcOTON MeHee 60 MM,
amameTpom meHee 30 MM Unn
ranoreHHas namna c Lokonem tuna
G9, MowHocTbH MeHee 60 B, Mlamnbl
noaxoasT ans paboTsl Npu
Temneparype Boiwe 300 ° C. Namnbl
AN [lyXOBKW MOXHO NOMYYuTb Y
ABTOPW30BaHHbIX CEPBUCHBIX AareHToB
UMM Y TEXHUYECKOTO CreLpanicTa ¢
NINLEH3NEN.
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amnbl, Mcnonb3yeMble B 3ToM npubope,
9 NOMKHBI BblEPXMBATb AKCTPEManbHbIE
husnyeckue ycrosus, Hanpumep
Temnepatypy Bbiwe 50 °C.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro

wkada

1. OtcoenumHuTe AyxoBOW LKA OT AaNEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero
MPOTMUB YaCOBOW CTPESTKM.

3. Ecnu B Bawuei ayxoBKke UCMONb3yeTcs namna
Tvna (A), NoKkasaHHas Ha PUCYHKE HIKE,
MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yT0ObI M3BNEYb €€ W 3aMeHuTb. Ecrin
ucnonb3yeTcsa namna Tuna (B), noTsaxuTe n
WN3BMEKNTE ee, kak NoKa3aHo Ha PUCYHKE, 1
3ameHuTe.

4. YCTaHOBWTE Ha MECTO CTEKMSAHHbINA MIaOH.



Bl Nouck u yctpanenme HencnpasHoceit

Bo Bpems paborii U3 AyxoBoro wikacha Bhigensetcs nap

+  BrionHe HOpMarbHO, ECN Nap BbAENAETCS BO BPeMs paboThl. >>> Mo He S8/1gemcs
'HEUCNPagHOCMbI0. ]

Tlpy HarpesaHum 1 OXnaXaeHMn NpUBOP U3AAET METANANYECKME LIYMbI.

+  Tlpv HarpeBaHM MeTannyeckue AeTann MoryT pactuMpATLCS Y M3AaBaTh 3ByKu. >>> MO He
S181AMCA HEUCTPagHOCIbO.

+ Mnaskui npenoxpanTenb HewcnpaseH unu cpaorar. >>> [lpogepbme nnaskue
npedoxpaHumenu e 6ioke npedoxpaHumened. lNpu Heobxodumocmu 3ameHume Ux unu
gKKo4ume.

«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) PO3eTKy anekTpoceTn. >>> [Ipogepbme coeduHeHUe
wmencenbHoU 8UNKU

aMnoyKka OCBELLEHNs AyXOBOTO LKagha HeucnpasHa. >>> 3aMeHUme 1aMnoyKy 0C8eWeHUs
Wwkacha.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
8K/04UMe npedoxpaHumenu.

+  He samaHa dyHkumMsa unv Temneparypa. >>> Bbibepume hyHKUUIO U ycmaHogume memnepamypy
C NOMOWbI0 Nepekyamens yHKYUL U (unu) peaynsmopa memnepamypb!.

*  Her anexTtponutanus. >>> [pogepbme Hanu4ue anekmponumanus. lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
BK/o4Yume npedoxpaHumenu.

mEch Bbl HE MOXETE YCTPaHUTL HEMonazK,

HECMOTPS! Ha BbINOMHEHWE UHCTPYKLMA,
NpuBEAEHHBIX B AaHHOM pa3iene,
06paTUTECh K NPESCTABUTENID
aBTOPW30BaHHOM CEPBUCHOI Cnyx6bl. He
MbiTaitTeCb CAaMOCTOSTENBHO

OTPEMOHTMPOBATL HENCNPaBHbIN
anekTponpubop.

Warotosutensb: «Arcelik A.S.»
HOpuanyeckuit appec: Kapaay [kapnecu Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounssepeHo B Typuym
Wmnoptep Ha Tepputopun PO: 000 «BEKO»
HOpuanyeckmit agpec: 601021 Pocewst, Bnagummpckas 6., Kupxxauckuit p-H, MOCTT MeplumHckoe, aep.
®epoposckoe, yn. Cenbckas, A. 49.
VHdopmanmio o cepTudpmkanv npogykTa Bel MOXKETE YTOUHUTD, MO3BOHMB Ha FOPSYYH NIMHWIO
8-800-200-23-56.

[ata npon3BoaCTBa BKITKOYEHA B CEPUHBIN HOMEP MPOJIYKTA, YKa3aHHbIN Ha STUKETKE, PACMONOKEHHON Ha
NpoayKTe, @ MMEHHO: NEPBbIE [iBE LMPbl CEPUIMHOTO HOMepa 00603HaYaroT rof NPOM3BOACTBA, a NocneaHne
nBe — mecsl,. Hanpumep, "10-100001-05» 0603HauaeT, 4To NpoaykT npousseaeH B mae 2010 roga.
V3roToBuTEND OCTaBNSET 33 COBOI NPABO Ha BHECEHWE U3MEHEHUA B KOHCTPYKLMI, IN3aNH 1
KOMMIeKTaLuio arekTponpubopa.
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