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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.

e

Warning of hot surfaces.

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

c € Made in TURKEY
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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

- 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.

- 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.
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Children should be
supervised and ensure they
do not play with the
appliance

- If the product is handed over

to someone else for
personal use or second-
hand use purposes, the user
manual, product labels and
other relevant documents
and parts should be also
given.

- 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.

Safety when working with gas
- Any works on gas

equipment and systems may
only be carried out by



authorised qualified persons
who are Gas Safe registered.
- Prior to the installation,
ensure that the local
distribution conditions
(nature of the gas and gas
pressure) and the
adjustment of the appliance
are compatible.

- This appliance is not
connected to a combustion
products or evacuation
device. It shall be installed
and connected in
accordance with current
installation regulations.
Particular attention shall be
given to the relevant
requirements regarding
ventilation; See Before installation,
page 12

- CAUTION: The use of gas
cooking appliance results in
the production of heat and
moisture in the room in
which it is installed. Ensure
that the kitchen is well
ventilated: keep natural
ventilation holes open or
install a mechanical
ventilation device
(mechanical extractor hood).
Prolonged intensive use of
the appliance may call for
additional ventilation, for
example increasing the level
of the mechanical
ventilation where present.

- Gas appliances and systems

must be regularly checked
for proper functioning.
Regulator, hose and its
clamp must be checked
regularly and replaced within
the periods recommended
by its manufacturer or when
necessary.

- Clean the gas burners

regularly. The flames should
be blue and burn evenly.

- This product should be used

in a room which
incorporates a properly
adjusted and functioning
Carbon Monoxide sensor.
Make sure the Carbon
Monoxide sensor works
properly and is maintained
frequently. Carbon
Monoxide sensor should be
installed maximum 2 meters
away from the product.

. Good combustion is

required in gas appliances.
In case of incomplete
combustion, carbon
monoxide (CO) might
develop. Carbon monoxide
is a colourless, odourless
and very toxic gas, which
has a lethal effect even in
very small doses.

- Request information about

gas emergency telephone
numbers and safety
measures in case of gas
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smell from you local gas
provider.

. Conditions and values for

gas adjustment of this
product are provided on the
rating/type label.

What to do when you smell

g

as
Do not use open flame or do
not smoke. Do not operate
any electrical buttons (e.qg.
lamp button, door bell and
etc.) Do not use fixed or
mobile phones. Risk of
explosion and toxication!

- Open doors and windows.
- Turn off all valves on gas

appliances and gas meter at
the main control valve,
unless it's in a confined
space or cellar.

. Check all tubes and

connections for tightness. If
you still smell gas leave the
property.

- Warn the neighbours.
- Call the fire-brigade. Use a

telephone outside the house.

- Do not re-enter the property

E

until you are told it is safe to
do so.
lectrical 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!
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- 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!

- Never touch the plug with

wet hands! Never unplug by
pulling on the cable, always
pull out by holding the plug.

- 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.

- 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.

- Do not place any flammable

materials close to the
product as the sides may
become hot during use.

- Keep all ventilation slots

clear of obstructions.

- Do not use steam cleaners

to clean the appliance as
this may cause an electric
shock.

- 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.

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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- Ensure liquid or moisture is
not accessible to the
electrical connection point.

- To prevent gas leakage
ensure that the gas
connection is sound.

Intended use

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

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

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

Safety for children
- WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

- 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.

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

- Do not place any items
above the appliance that

children may reach for.
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.
Compliance 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
+ 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.



B General information

Overview

5 4
1 Pan support 6 Normal burner
2 Auxiliary burner 7 Burner plate
3 Assembly clamp 8 Rapid burner
4 Control panel 9 Normal burner

5 Basecover

1 Rapid burner Rear left 3 Auxiliary burner Front right
2 Normal burner Front left 4 Normal burner Rear right
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Technical specifications

Voltage / frequency

220-240 V ~ 50 Hz

Cable type / section

min.HO5V2V2-F 3 x 0,75 mm*

Category of gas product Cat Il 2H3B/P
Installed gas type / pressure of the product G20, 20 mbar
Total gas consumption 7.4 kW

Converting the gas type / pressure®
- optional

G30, 28-30 mbar

External dimensions (height / width / depth)

46 mm/580 mm/510 mm

Installation dimensions (width / depth)

560 mm/480-490 mm

Burners

Rear left Rapid burner
Power 2,9 kW

Front left Normal burner
Power 1,75 kW

Front right Auxiliary burner
Power 1 kW

Rear right Normal burner
Power 1,75 kW

Technical specifications may be
changed without prior notice to
improve the quality of the product.

Figures in this manual are schematic
and may not exactly match your
product.

Injector table

Values stated on the product labels
or in the documentation
accompanying it are obtained in
laboratory conditions in accordance
with relevant standards. Depending
on operational and environmental
conditions of the product, these
values may vary.

G 20/20 mbar 115 97

72 97

G 30/28-30 mbar | 87 66

50 66

You can obtain the injectors which were not provided with your product, from the authorised

service provider.
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Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country where

the product will be installed in the table below

FR catll JE+3+ G20,20 mbar G25,25 mbar G3r(T)],§§r3O G31,37 mbar
BE catll JE+3+ G20,20 mbar G25,25 mbar G3r(T)],§§r3O G31,37 mbar
RU Catll 2H3B/P G20,20 mbar G30,30 mbar G20,13 mbar | G20,10 mbar
cz Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
2E(43.46 - G25.3,25 mbar G20,20 mbar G30,30 mbar
Cat I 45.3 MJ/m3
NL (0°C))3B/P
Cat ll 2L3B/P G25,25 mbar G20,20 mbar G30,30 mbar
GB Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
IE Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
ES Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
PT Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
CH Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
IT Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
SK Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
cYy Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
Sl Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
GR Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
Catll 2ELS3B/P G20,20 mbar G2.350,13 mbar | G30,37 mbar
PL Cat I 2E3P(B/P) (20,20 mbar (30,37 mbar
DE Cat Il 2E3B/P 620,20 mbar 30,50 mbar
AT Cat Il 2H3B/P 620,20 mbar 30,50 mbar
SE Cat I 2H3B/P 620,20 mbar (30,30 mbar
LT Cat I 2H3B/P 620,20 mbar (30,30 mbar
NO Cat Il 2H3B/P 620,20 mbar 630,30 mbar
RO Cat Il 2H3B/P 620,20 mbar 630,30 mbar
DK Cat Il 2H3B/P 620,20 mbar 630,30 mbar
EE Cat Il 2H3B/P 620,20 mbar 630,30 mbar
MA Cat Il 2H3B/P 620,20 mbar 630,30 mbar
FI Cat I 2H3B/P 620,20 mbar (30,30 mbar
HR Cat I 2H3B/P 620,20 mbar (30,30 mbar
TR Cat Il 2H3B/P 620,20 mbar 630,30 mbar
MT Cat| 3B/P 630,30 mbar
IS Cat| 2H 620,20 mbar
LV Cat| 2H 620,20 mbar
LU Cat| 2E 620,20 mbar
Cat | 2H 620,20 mbar
BG Cat| 3B/P 630,30 mbar
Cat | 2H 620,25 mbar
HU Cat| 3B/P 630,30 mbar
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E 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
and gas installation for the product
is under customer’s responsibility.

The product must be installed in
accordance with all local gas and/or
electrical regulations.

Prior to installation, visually check if
the product has any defects on it. If
s0, do not have it installed.
Damaged products cause risks for
your safety.

Before installation
The hob is designed for installation into
commercially available work tops. A safety

*  Minimum height to extractor as recommend
in hood instruction manual. If not
recommended in the hood instruction
manual, this height should be at least 650
mm.

**  Minimum distance between cabinetry must
be equal to width of hob
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distance must be left between the

appliance and the kitchen walls and

furniture. See figure (values in mm).

+ Allow a minimum distance of 750 mm
above the hob surface.

+ (*) If a cooker hood is to be installed
above the cooker, refer to cooker hood
manufacturer' instructions regarding
installation height. If not defined any size
in the hood manual, this height should be
at least 650 mm.

+ Remove packaging materials and
transport locks.

+ Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).

+ The worktop must be aligned and fixed
horizontally.

+ Cut aperture for the hob in worktop as per
installation dimensions.

« This product is a class 3 device
according to EN 30-1-1standard.

X -Minimum distance between the cut-out
and the side wall.

Y -Minimum distance between the rear
edge of the cut-out and the rear wall.



control Metal 580 /610 100 50
Side knob 590 /600/601/

control Glass 641 / 646 100 60

580 /585/590/

Frontknob ;o0 /Glass 6007/ 601/ 641/ 170 50 ok

control

646

Front knob

control Metal /Glass 750/ 751 170 70

*** This size will be 60mm in models using 9-steps gas taps.

# Refer to the widht dimension in the technical specifications table of the user manual

Room ventilation
All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for
combustion is taken from the room air and
the exhaust gases are emitted directly into
the room. Good ventilation is essential for
safe operation of your appliance.
Rooms with doors and/or windows which
open directly to the outer environment
The doors and/or windows that open
directly to the outer environment must have
a total ventilation opening of the
dimensions specified in the table below
which is based on the total gas power of
the appliance (total gas power
consumption of the appliance is shown in
the technical specification table of this user
manual). If the doors and/or windows do
not have a total ventilation opening
corresponding to the total gas consumption
of the appliance as specified in the table
below, then there must definitely be an
additional fixed ventilation opening in the
room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
The fixed ventilation opening can include
openings for existing airbricks, extraction

d ducti L9 S on et

0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11.5 600
11.5-13 700

15517 900

17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the outer environment,
other products shall be sought that
definitely provide a fixed nonadjustable and
non-closable ventilation opening which
meets the total minimum ventilation
opening requirements for the total gas
consumption of the appliance as indicated
in the above table.Also the appropriate
building regulations advise should be
followed.

Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas
appliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed.You
must ensure that items such as carpets
and other floorcoverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen,
kitchen/diner or a bed-sitting room, but not
in a room containing a bath or a shower.
The cooker must not be installed in a bed-
siting room of less than 20m?>.
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Do not install this appliance in a room
below ground level unless it is open to
ground level on at least one side.
Installation and connection
+ The product must be installed in
accordance with all local gas and
electrical regulations.
Electrical connection
Connect the product to a grounded
outlet/line protected by a miniature circuit
breaker 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.

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.

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!

+ Connection must comply with national
regulations.

+ The mains supply data must correspond
to the data specified on the type label of
the product. Type label is at the rear
housing of the product.

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

Before starting any work on the
electrical installation, disconnect the
product from the mains supply.
There is the risk of electric shock!

Power cable plug must be within
easy reach after installation (do not
route it above the hob).
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While 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.

Plug the power cable into the socket.
Gas connection

A General warnings

+ There is risk of explosion, fire and
toxication could be occur if installation,
repair or connection are made from
unauthorised/unlicensed/ unqualified
person or technician.

+ Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

« If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and
conversion.

+ Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.

+ Manufacturer shall not be held
responsible for damages arising from
procedures carried out by
unauthorised/unlicensed/ unqualified
person or technician.

+ Before starting any work on the gas
installation, disconnect the gas supply.
There is the risk of explosion!

« If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified
person or technician for the related
conversion procedure.

+ Make sure that the gas connection is
checked well for tightness after each use.
The manufacturer cannot be held
responsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or



conversion made by unauthorized/non-
licensed persons.

Risks of fire:

If you do not make the connection

according to the instructions below, there

will be the risk of gas leakage and fire. Our
company cannot be held responsible for
damages resulting from this.
+ Gas connection must be made by an
authorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the
moving parts and hot surfaces (shown
below figures) around it and is not
trapped when the moving parts are
travelling. (e.g. drawers). Besides, it
should not be placed in spaces where it
might get squeezed.

+ Do not move the product whose gas
connection is complete. If it is moved,
there may be a risk of gas leakage.

+ The gas hose should be connected by
making wide-angle turns against the
possibility of breaking and folding during
the connection.

+ The gas hose should not be crushed,
folded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to
damage to the gas hose!

+ The gas hose should not come into
contact with parts that can reach a
temperature of 70 C above room
temperature.

+ A spanner must be used for gas
connection and conversion.

Parts for Gas Connection

The parts and tools visuals, may be

required for the gas connection are given

below. Depending on the model, these parts
may not be given with the product. The gas
connections parts to be used may vary
according to the gas type and country
regulations.

Leakage Seal

Connection piece
for natural gas
(G20,G25) EN
10226 R1/2"

Connection piece
for liquid gas
(G30,G31)

Gas outlet
connection piece

Blind plug

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before
installing the product. There must be a
natural gas valve at the outlet of gas
system to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

+ The connection can be made in two
different ways:

-ENISO 228 G1/2" type connection
- EN 10226 R1/2" type connection

EN 1SO 228 G1/2" type connection

1. Place the new seal in the connection
piece and make sure the seal is seated
correctly.

2.Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the

connection piece using a 24 mm spanner.
// . A \\l

j
e NG: G20,G25

20-25 Nm

3.You must check for leakage of the
connection part after connection.
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EN 10226 R1/2" type connection

1.Place the new seal in the connection
piece for natural gas and make sure the
seal is seated correctly.

2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner and

tighten securely.

NG: G20,G25

3.Wrap a sealing compound around the
threaded part of the interconnector.
Connect the threaded part of the safety
gas hose/pipe to the interconnector with
the 24 mm spanner and tighten securely,
holding the interconnector in place with
the 24 mm spanner

P \V/
A

7 20-25 Nm

NG: G20,G25

4.You must check for leakage of the
connection part after connection.

Leakage check at the connection point
« Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas
leakage. In this case, inspect the gas
connection once again.

+ Instead of soap, you can use
commercially available sprays for gas
leak check.

« If there is gas leak, shut off the gas
supply and ventilate the room.

Never use a match or lighter to make
the gas leakage control.

Installing the product

1.Remove burners, burner caps and grills
on the hob from the product.

2. Turning the hob upside down, place it on
a flat surface.
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3.In order to avoid the foreign substances
and liquids penetrate between the hob
and the counter, please apply the putty
supplied in the package on the contours
of the lower housing of the hob but make
sure that the putty does not overlap.

4.Fill the corners by forming bends at the
corners as illustrated in the figure. Form
as much bend as required to fill the gap

Make sure that the skirting sections
on the lower housing of the hob are
filled with putty.

5.Place the hob on the counter and align it.
6.Using the installation clamps secure the
hob by fitting through the holes on the
lower casing.

1
1 Hob
2 Screw
3 Installation clamp
4 Counter

When installing the hob onto a
cabinet, a shelf must be installed in
order to separate the cabinet from
the hob as illustrated in the above
figure. This is not required when
installing onto a built-under oven.

For example, if it is possible to touch the
bottom of the product since it is installed
onto a drawer, this section must be covered
with a wooden plate.

1%

*

min. 15 mm



Rear view (connection holes)

Location of the connection holes
shown in the below figure are
schematic,may vary depending on
the product model. Fix them
according to connection holes on
your product.

*

Place the burner plates, burner plate caps
and grills back to their seating after
installation.

Making connections to different
holes is not a good practice in terms
of safety since it can damage the
gas and electrical system.

There are gas and electrical
components contained within this
hob, therefore when fitting the
mounting springs/clamps only
attach the supplied fixings to the
connection holes shown in this
manual. Failure to observe this
advise may lead to life and property
safety

Final check

1.Open gas supply.

2.Check gas installations for secure fitting
and tightness.

3.Ignite burners and check appearance of
the flame.

Flame must be blue and have a
regular shape. If the flame is
yellowish, check if the burner cap is
seated securely or clean the burner.

Gas conversion

A General warnings

+ Before starting any work on the gas
installation, disconnect the gas main
supply. There is the risk of explosion!

+ All gas injectors must be replaced and
the burning adjustment of the gas taps
must be made in reduced flow rate
position in order to make the product
suitable for use with another gas.

+ After the gas type has been changed, the
new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas
categories of your product by country are
given in the "Country gas
categories/types/pressure” section.
Check the table in this table for the types
of gas you can convert in your local area.
You cannot convert to unspecified gas
types in this table.

+ Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the injectors
from the authorized service or from the
place where you purchased the product.

+ Injector values and gas types that should
be used for burners are given at the end
of the section.

Parts for Gas Conversion

The parts and tools visuals, may be

required for the gas conversion are given

below. Depending on the model, these parts
may not be given with the product.

Bypass nozzle

Burner injector

Exchange of injector for the burners

1. Turn all control knobs to off positions on
the control panel.

2. Shut off the gas supply.

3.Remove the pan supports, the cap and
head of the hob burners.

4.Remove the gas injectors by turning
counter clockwise. (spanner 7)
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5.1f your product has a wok combustor with
a side-entry injector, remove the injector
with a number 7 spanner.

SW7

((varies depending on the product
model.))

On some hob burners, the injector is
covered with a metal piece. This
metal cover must be removed for
injector replacement.

6.Install the new gas injectors. (Tightening
torque 4 Nm)

7.Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
marked on their packing or injector
table on Injector table, page 10 can
be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal
condition, do not attempt to remove
the gas burner taps. You must call
an Authorised service agent or
technician with licence if it is
necessary to change the taps.

Reduced gas flow rate setting for hob
taps
1. Ignite the burner that is to be adjusted

and turn the knob to the reduced position.

2.Remove the knob from the gas tap.

3.Use an appropriately sized screwdriver to
adjust the flow rate adjustment screw.

For LPG (Butane - Propane) turn the screw

clockwise. For the natural gas, you should

turn the screw counter-clockwiseonce.

» The normal length of a straight flame in

the reduced position should be 6-7 mm.

4.1f the flame is higher than the desired
position, turn the screw clockwise. If it is
smaller turn anticlockwise.

5.For the last control, bring the burner both
to high-flame and reduced positions and
check whether the flame is on or off.
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Depending on the type of gas tap used in
your appliance the adjustment screw
position may vary.

1 ___Flow rate adjustment screw

1 Flow rate adjustment screw

If the gas type of the unit is changed,
then the rating plate that shows the
gas type of the unit must also be
changed.

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all control
knobs turned to off position.

2.Each injector hole is blocked with a finger
applying reasonable force to stop the gas
leakage when corresponding control
knob turned to on and it held at
depressed position to allow gas reach the
injector.

3. Apply prepared soapy water at the
injector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin to
froth. In this case, tighten the injector
with a reasonable force and repeat step 3
process once again.



4.1f the froth still persist you must turn off
the gas apply to the product immediately
and call an Authorised service agent or
technician with licence. Do not use the
product until the authorized service has
intervened in the product.

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.

+ Secure the caps and pan supports with

adhesive tape.

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

Tips for saving energy Initial use

The following information will help you to First cleaning of the appliance
use your appliance in an ecological way,
and to save energy:

+ Defrost frozen dishes before cooking

The surface might get damaged by
some detergents or cleaning

them materials.

+ Use pots/pans with cover for cooking. If Do not use aggressive detergents,
there is no cover, energy consumption cleaning powders/creams or any
may increase 4 times. sharp objects during cleaning.

+ Select the burner which is suitable for the Do not use harsh abrasive cleaners
bottom size of the pot to be used. Always or sharp metal scrapers to clean the
select the correct pot size for your dishes. oven door glass since they can
Larger pgts require more energy. scratch the surface, which may

* Information on energy efficiency result in shattering of the glass.

according to EU 66/2014 can be found on

the product fiche given with the product. 1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a
cloth.
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B How to use the hob

General information about cooking
Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire.
Never 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 so and call
the fire department.

+ 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 ina
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.

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

+ Operating a cooking zone without a
vessel or saucepan on it will cause
damage to the product. Turn off the
cooking zones after the cooking is
complete.

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

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 from
overflowing.

Do not put covers of saucepans or pans
on cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan
onto another cooking zone, lift and place
it onto the cooking zone you want instead
of sliding it.

Gas cooking

+ Size of the vessel and the flame must
match each other. Adjust the gas flames
so that they will not extend the bottom of
the vessel and center the vessel on
saucepan carrier.

Using the hobs
1 4
2 3

Rapid burner 18 -22 cm

Normal burner 14-20 cm

Auxiliary burner 12-18 cm

Normal burner 14-20 cm is list of advised
diameter of pots to be used on related
burners.

Do not use cooking pans beyond the
dimension limits given above. Using
larger pans causes risk of carbon
monoxide poisoning, overheating of
adjacent surfaces and control
knobs. Using smaller pans causes
your risk of being burned by the
flame.

Large flame symbol indicates the highest

cooking power and small flame symbol

indicates the lowest cooking power. In

turned off position (top), gas is not supplied

to the burners.

Igniting the gas burners

1.Keep burner knob pressed.

2.Turn it counter clockwise to large flame
symbol.

» Gas is ignited with the spark created.

3.Adjust it to the desired cooking power.

Turning off the gas burners

Turn the knob to off (upper) position.

ArOWON =
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Gas shut off safety system (in models
with thermic component)

As a counter measure
against blow out due to
fluid overflows at
burners, safety
mechanism trips and
shuts off the gas.

1. Gas shut off

safety

+ Push the knob inwards and turn it counter
clockwise to ignite.
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+ After the gas ignites, keep the knob
pressed for 3-5 seconds more to engage
the safety system.

« If the gas does not ignite after you press
and release the knob, repeat the same
procedure by keeping the knob pressed
for 15 seconds.

Release the button if the burner is
not ignited within 15 seconds.
Wait at least 1 minute before trying
again. There is the risk of gas
accumulation and explosion!



[d 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.

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

There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

+ Clean 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.

+ 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.

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

+ 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.

The 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.

Cleaning the hob
Cleaning the burner

1.Remove the saucepan carriers from the
hob.

2.Remove all removable parts of the burner
and clean only by hand with sponge,
some detergent and hot water.

3. Clean the non-removable parts of the
burner with a wet cloth.

4. Clean the plug and thermal element (in
models with ignition and thermal element)
with a slightly moist cloth. Afterwards,
dry with a clean cloth. Make sure that
flame holes and plug are totally dry.

Otherwise, no spark occurs at the end of

ignition.

5. When placing the pan supports, pay

attention to place the pan supports so

that the burners are centered.

Assembling the burner parts
After cleaning the burner, place the parts as
shown below.

Burner cap

Burner head

Burner chamber

Spark plug (in products with igniter)

.Place the burner head ensuring that it
passes through the burner spark plug (4).
Turn the burner head right and left to
make sure that it is seated in the burner
chamber.

2.Place the burner cap on the burner head.

= BhWN =

23/EN



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!

1 Knob
2 Sealing element

Do not remove the sealing elements
under the knobs for cleaning.
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Troubleshooting

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

eck fuses in the fuse box.

+ Main gas valve is closed. >>> Open gas valve.
* Gas pipe is bent. >>> Install gas pipe properly.

+ Burners are dirty. >>> Clean burner components.

« Burners are wet. >>> Dry the burner components.

+ Burner cap is not mounted safely. >>> Mount the burner cap properly.
+ Gas valve is closed. >>> Open gas valve.

+ Gas cylinder is empty (when using LPG). >>> Replace gas cylinder.

Consult the Authorised Service Agent or technician with licence or the dealer where

ﬂ 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.
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Va rugam sa cititi mai intai manualul de utilizare!

Stimate client,

Va multumim pentru ca atj ales un produs Beko. Speram sa obtineti cele mai bune rezultate
de pe urma folosirii produsului nostru care a fost fabricat utilizand o calitate superioara si o
tehnologie moderna. Prin urmare, va rugam sa cititi cu atentie intregul manual de utilizare si
documentele insotitoare ale acestuia inainte de utilizarea produsului si sa le pastrati pentru
consultéri ulterioare.. In cazul in care predati produsul altcuiva, predati si manualul de utilizare.
Respectati toate avertizarile si informatjile din manualul de utilizare.

Retineti ca manualul de utilizare se aplica si pentru alte modele. Diferentele dintre modele vor
fi identificate in manual.

Explicatia simbolurilor

In manualul de utilizare sunt utilizate urmé&toarele simboluri:

Informatji importante sau recomandari utile cu privire la utilizare.
Avertisment de situatii periculoase cu privire la viata si proprietate.
Avertisment de soc electric

Avertisment de risc de incendiu.

R

Avertisment de suprafete fierbint;.

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

c € Made in TURKEY
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Instructiuni importante si avertismente privind
siguranta si mediul inconjurator

Aceasta sectiune contine
informatii cu privire la
siguranta care va vor ajuta sa
va protejati impotriva riscului
de vatamare corporala sau
pagube materiale.
Nerespectarea acestor
instructiuni va duce la
anularea oricarei garantii.
Siguranta generala

- Acest produs poate fi utilizat

de catre copii cu vérsta
peste 8 ani sau mai mari i

persoane cu capacitati fizice,

senzoriale sau mentale
reduse sau lipsa de
experienta si cunostinte,

daca sunt supravegheati sau

instruiti cu privire la
utilizarea produsului intr-o
maniera sigura si inteleg
pericolele implicate.
Acest produs nu este

destinat pentru jocul copiilor.

Curatarea si intretinerea nu
vor fi efectuate de catre
copii fara supraveghere.

- Acest aparat nu este
destinat utilizarii de catre
persoane (inclusiv copii) cu
capacitati fizice, senzoriale
sau mintale reduse, sau
lipsa de experienta si
cunostinte necesare,
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exceptand cazul in care sunt
supravegheati sau instruiti.
Acest produs nu este
destinat pentru jocul copiilor
nesupravegheati.

- Daca produsul este inmanat

catre altcineva pentru uz
personal sau in scopuri de
utilizare second-hand,
manualul de utilizare,
etichetele produsului,
documente importante si
componente trebuie de
asemenea inmanate
impreuna cu acesta.

- Procedurile de instalare si

reparatii trebuie efectuate de
catre agenti de service
autorizati. Producatorul nu
este raspunzator pentru
daunele rezultate din
procedurile efectuate de
catre persoanele
neautorizate care pot anula
si garantia. inainte de
instalare, cititi instructiunile
cu atentie.

- Nu folositi produsul daca

este defect sau prezinta
defecte vizibile.

- Dupa fiecare utilizare

verificati daca butoanele
produsului sunt inchise.



Siguranta la lucrul cu gazul

- Lucrarile la echipamentele si
retelele de gaz pot fi
efectuate numai de
persoane calificate
autorizate.

- Inainte de instalare,
asigurati-va ca aparatul este
reglat pentru parametrii
retelei locale de gaz (tipul si
presiunea gazului).

- Acest aparat nu este
conectat la un sistem de
evacuare a gazelor arse.
Aparatul trebuie instalat si
conectat conform
reglementarilor in vigoare.
Se va acorda o atentie
deosebita reglementarilor in
vigoare privind ventilatia;
vezi inainte de instalare, pagina 12

- ATENTIE: Utilizarea unei
masini de gatit cu gaz
produce !caldura, umiditate
si gaze de combustiein
incaperea in care este
instalata. Asigurati-va ca
bucataria leste bine ventilata
in special cand folositi
aparatul: mentineti orificiile
de ventilare naturala
deschise, sau instalati un
dispozitiv de ventilare
mecanica (hota). Utilizarea
prelungita si intensiva a
aparatului poate necesita
ventilare suplimentara, de

exemplu prin sporirea
turatiei ventilatorului hotei.

- Echipamentele si retelele de

gaz trebuie verificate
periodic pentru a asigura
functionarea corecta a
acestora. Regulatorul,
furtunul si colierul acestuia
trebuie verificate periodic si
inlocuite la perioadele
recomandate de
producatorul acestora sau
cénd este necesar.

- Curatati regulat arzatoarele.

Flacara trebuie sa fie
albastra si uniforma.

- Acest produs trebuie utilizat

intr-o incapere care include
un senzor de monoxid de
carbon bine reglat si
functional. Asigurati-va ca
senzorul de monoxid de
carbon functioneaza corect
si ca este mentinut frecvent.
Senzorul de monoxid de
carbon trebuie instalat la
maximum 2 metri distanta
de produs.

- Aparatele cu gaz necesita o

combustie corecta. In cazul
unei combustii incomplete,
este posibil sa se genereze
monoxid de carbon (CO).
Monoxidul de carbon este
un gaz incolor, inodor si
foarte toxic, ce poate
produce moartea chiar si in
doze foarte mici.
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- Solicitati de la compania
distribuitoare de gaze
informatii cu privire la
numerele de urgenta si
masurile de siguranta ce
trebuie luate la detectarea
mirosului de gaz.

- Conditiile si valorile pentru
reglarea gazului a acestui
produs sunt furnizate pe
eticheta de rating/tip.
Masuri de luat la detectarea
mirosului de gaz

- Nu folositi flacari deschise
si nu fumati. Nu actionati
butoane electrice (de ex.
intrerupatoarele becurilor,
soneria etc). Nu folositi
telefoane fixe sau mobile.
Pericol de explozie si
intoxicatie!

- Inchideti toate robinetele
aparatelor cu gaz si
gazometrelor.

- Deschideti usile si ferestrele.
- Verificati strangerea tuturor
tuburilor si conexiunilor.
Daca simtiti in continuare
miros de gaz, parasiti
locuinta.

- Avertizati vecinii.

- Chemati pompierii. Folositi

un telefon din afara locuintei.

- Nu reveniti in casa decat
dupa ce vi se confirma ca nu
exista pericole.
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Siguranta instalatiilor

electrice

- Daca produsul are o
defectiune, nu trebuie folosit
decét dupa ce este reparat
de catre un agent de service
autorizat. Pericol de
electrocutare!

- Conectati produsul numai la
o priza/linie impamantata cu
tensiunea si protectia
indicatéa in "Specificatii
tehnice". Impamantarea
trebuie efectuata de un
electrician calificat la
folosirea produsului cu sau
fara transformator.
Compania noastra nu isi
asuma raspunderea pentru
daunele survenite in urma
impamantarii neconforme
cu normele locale.

- Nu spalati niciodata
produsul turnand apa pe
acesta! Pericol de
electrocutare!

- Nu atingeti niciodata
stecherul cu mainile ude! Nu
trageti de cablu pentru a-l
scoate din priz3, ci apucati
de stecher.

- Produsul trebuie scos din
priza in timpul instalarii,
intretinerii, curatarii si
reparatiilor.

- In cazul deteriorarii cablului
de alimentare, acesta
trebuie inlocuit de



producator, de agentul sau
de service sau de o
persoana cu calificari
similare pentru a evita
pericolele.

+ Aparatul trebuie instalat
astfel incat sa permita
deconectarea totala de la
reteaua electrica. Separarea
trebuie sa se realizeze fie
printr-un stecher, fie printr-
un comutator incorporat in
instalatia electrica fixa,
conform normelor de
constructii.

* Lucrarile la echipamentele si
retelele electrice pot fi
efectuate numai de persoane
calificate autorizate.

* In cazul unei defectiuni, opriti
produsul si deconectati-l de la
reteaua de electricitate.
Decuplati siguranta de la
panoul electric.

+ Asigurati-va ca siguranta are
capacitatea adecvata pentru
acest produs.

Siguranta produsului

« AVERTISMENT: Aparatul si
piesele sale accesibile pot
deveni fierbinti in timpul
folosirii. Evitati atingerea
elementelor fierbinti. Copiii
mai mici de 8 ani trebuie
tinuti la distanta sau
supravegheati continuu.

* Nu folositi produsul cand
logica sau coordonarea va

sunt afectate de alcool si /
sau medicamente.

Aveti grija cand preparati
retete care includ bauturi
alcoolice. Alcoolul se evapora
la temperaturi mari si poate
provoca incendii deoarece se
va aprinde in contact cu
suprafetele fierbintj.

Nu lasati materiale
inflamabile langa produs,
deoarece partile laterale ale
acestuia se potincalzi in
timpul utilizarii.

Asigurati-va ca orificiile de
ventilare nu sunt infundate.
Nu folositi sisteme cu aburi
pentru a curata acest aparat,
deoarece exista pericol de
soc electric.

AVERTISMENT: Prepararea
nesupravegheata pe plita a
alimentelor cu ulei sau
grasime poate fi periculoasa
si poate provoca incendii. Nu
incercati NICIODATA sa
stingeti un incendiu cu ap3, ci
opriti aparatul, apoi acoperiti
flacara cu un capac saucu o
patura contra incendiului.
ATENTIE: Procesul de gatire
trebuie supravegheat. Un
proces de gatire de scurta
durata trebuie supravegheat
tot timpul.

AVERTISMENT: Pericol de
incendiu: Nu depozitati
obiecte pe suprafetele de
gatit.
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Pentru a preveni incendiile;

+ Asigurati-va ca stecherul este
conectat corect la priza
pentru a nu face scantei.

* Nu folositi cabluri deteriorate,
taiate sau prelungitoare;
folositi cablul original.

* Asigurati-va ca stecherul nu
este umed sau ud.

+ Asigurati-va ca racordul la
gaz este montat corect si nu
exista scurgeri.

Domeniu de utilizare

+ Acest produs este destinat
uzului casnic. Se interzice
utilizarea comerciala.

+ ATENTIE: Acest aparat este
destinat numai gatitului
alimentelor. Nu trebuie folosit
pentru alte scopuri, de
exemplu pentru incalzirea
incaperilor.

* Producatorul nu este
responsabil pentru pagubele
provocate de utilizarea sau
manipularea incorecta.

Siguranta copiilor

* AVERTISMENT:
Componentele accesibile se
pot infierbanta in timpul
folosirii. Nu Iasati copiii sa se
apropie de aparat.

« Ambalajele pot fi periculoase
pentru copii. Nu lasati
ambalajele laindemana
copiilor. Depozitati la deseuri
toate ambalajele conform
standardelor de mediu.
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* Produsele electrice si/sau pe
gaz sunt periculoase pentru
copii. Nu lasati copiii sa se
apropie de produs in timp ce
functioneaza si nuii lasati sa
se joace cu acesta.

* Nu amplasati pe aparat
obiecte pe care copiii ar fi
tentati sa le apuce.

Depozitarea la deseuri a produsului

vechi

Conformitate cu Directiva WEEE si

depozitarea la deseuri a produsului
uzat:

Acest produs respecta Directiva UE WEEE
(2012/19/UE). Produsul este marcat cu un
simbol de clasificare pentru deseuri
electrice si electronice (WEEE).

Acest produs a fost fabricat folosind piese
si materiale de inalta calitate, care pot fi
refolosite si reciclate. Nu depozitatj
produsul uzat impreuna cu gunoiul menajer
la sfarsitul duratei sale de functionare.
Duceti-l la un centru de colectare pentru
reciclarea echipamentelor electrice si
electronice. Luati legdtura cu autoritatile
locale pentru a afla informatji despre
aceste centre de colectare.

Conformitate cu Directiva RoHS:
Produsul pe care |-ati achizitionat respecta
Directiva UE RoHS (2011/65/UE). Nu
contine materiale daunatoare si interzise
specificate in Directiva.

Depozitarea la deseuri a

materialelor de ambalare

+ Materialele de ambalare sunt periculoase
pentru copii. Pastrati materialele de
ambalare intr-un loc sigur, la care copiii
nu au acces. Materialele de ambalare ale
produsului sunt fabricate din materiale
reciclabile. Sortatj-le si depozitati-le la
deseuri in mod corect. Nu le depozitati
impreuna cu gunoiul menajer.



B Informatii generale

Prezentare generala

8 9

5 4
1 Suport recipiente 6 Arzator normal
2 Arzator auxiliar 7 Placa arzator
3 Clema asamblare 8 Arzator rapid
4 Panou de comanda 9 Arzator normal

5 Capacbaza

1 Arzator rapid Stanga spate 3 Arzétor auxiliar Dreapta fata
2 Arzator normal Stanga fata 4 Arzator normal Dreapta spate
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Specificatii tehnice

Tensiune/frecventa 220-240V ~ 50 Hz

Tip cablu / sectiune min.HO5V2V2-F 3 x 0,75 mm?*

Categorie produs gaz Cat Il 2H3B/P

Tipul de gaz instalat / presiunea produsului G20, 20 mbar

Consum total de gaz 7.4 kW

Conversie tip/presiune gaz® — optional G30, 28-30 mbar

Dimensiuni exterioare (inal{ime/l&time/adéncime) [ 46 mm/580 mm/510 mm

Dimensiuni instalare (Iatime/adancime) 560 mm/480-490 mm

Arzatoare

Stanga spate Arzator rapid

Putere 2,9 kW

Stanga fata Arzator normal

Putere 1,75 kW

Dreapta fata Arzator auxiliar

Putere 1 kW

Dreapta spate Arzator normal

Putere 1,75 kW
Specificatiile tehnice se pot modifica Valorile declarate pe etichetele
fara preaviz in scopul imbunatatirii produsului sau in documentatia
calitatii produsului. insotitoare sunt obtinute in conditji

de laborator, conform standardelor
in vigoare. Aceste valori pot varia in
functie de conditiile de utilizare si de
mediu.

llustratiile din acest manual au doar
rol explicativ, fiind posibil sa nu fie
identice cu produsul dv.

Tabelul injectoarelor

/20 mbar

G 30/28-30 mbar | 87 66
Puteti procura duzele care nu sunt furnizate
cu produsul dumneavoastra, prin
intermediul retelei autorizate de service.
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Tara categorii/tipuri/presiune de gaze
Tipul de gaz, presiunea si categoria de gaz care pot fi utilizate pentru tara in care va fi instalat

produsul, puteti gasi in tabelul de mai jos

FR catll JE+3+ G20,20 mbar G25,25 mbar G3r(T)],§§r3O G31,37 mbar
BE catll JE+3+ G20,20 mbar G25,25 mbar G3r(T)],§§r3O G31,37 mbar
RU Catll 2H3B/P G20,20 mbar G30,30 mbar G20,13 mbar | G20,10 mbar
cz Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
2E(43.46 - G25.3,25 mbar G20,20 mbar G30,30 mbar
Cat I 45.3 MJ/m3
NL (0°C))3B/P
Cat ll 2L3B/P G25,25 mbar G20,20 mbar G30,30 mbar
GB Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
IE Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
ES Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
PT Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
CH Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
IT Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
SK Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
cYy Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
Sl Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
GR Cat I 2H3+ 620,20 mbar | G30,28 30 mbar | G31,37 mbar
Catll 2ELS3B/P G20,20 mbar G2.350,13 mbar | G30,37 mbar
PL Cat I 2E3P(B/P) (20,20 mbar (30,37 mbar
DE Cat Il 2E3B/P 620,20 mbar 30,50 mbar
AT Cat Il 2H3B/P 620,20 mbar 30,50 mbar
SE Cat I 2H3B/P 620,20 mbar (30,30 mbar
LT Cat I 2H3B/P 620,20 mbar (30,30 mbar
NO Cat Il 2H3B/P 620,20 mbar 630,30 mbar
RO Cat Il 2H3B/P 620,20 mbar 630,30 mbar
DK Cat Il 2H3B/P 620,20 mbar 630,30 mbar
EE Cat Il 2H3B/P 620,20 mbar 630,30 mbar
MA Cat Il 2H3B/P 620,20 mbar 630,30 mbar
FI Cat I 2H3B/P 620,20 mbar (30,30 mbar
HR Cat I 2H3B/P 620,20 mbar (30,30 mbar
TR Cat Il 2H3B/P 620,20 mbar 630,30 mbar
MT Cat| 3B/P 630,30 mbar
IS Cat| 2H 620,20 mbar
LV Cat| 2H 620,20 mbar
LU Cat| 2E 620,20 mbar
Cat | 2H 620,20 mbar
BG Cat| 3B/P 630,30 mbar
Cat | 2H 620,25 mbar
HU Cat| 3B/P 630,30 mbar
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El Instalare

Produsul trebuie instalat de o persoana
calificatd, conform reglementdrilor in
vigoare. in caz contrar, garantia va fi
anulata. Producatorul nu isi asuma
raspunderea pentru daunele produse in
urma efectudrii procedurilor de catre
persoane neautorizate si poate anula
garantia.

Pregatirea instalatiilor electrice si de
gaz in vederea instaldrii produsului
constituie responsabilitatea
clientului.

Produsul trebuie instalat in
conformitate cu toate reglementarile
locale privind instalatjile de gaz si /
sau electricitate.

Inainte de instalare, verificati vizual
daca produsul nu este deteriorat.
Daca este deteriorat, nu il instalati.
Produsele deteriorate sunt
periculoase.

Inainte de instalare

Plita este conceputa pentru instalarea in
mobilierul de bucatarie disponibil in comert.
Intre aparat si i / mobilierul de

*  n&ltimea minima pan4 la hota conform
manualului de instructiuni al hotei. Daca nu
este recomandat in manualul de instructiuni
al hotei, aceasta inal{ime trebuie sa fie de
cel putin min.650 mm.
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bucatarie trebuie pastrata o distanta de

siguranta. Vezi figura (valori date in mm).

+ Lasatj o distanta de minim 750 mm
deasupra suprafetei plitei.

+ (*) Daca urmeaza sd montati o hotad
deasupra masinii de gatit, cititi
instructiunile producatorului hotei cu
privire la inal{imea de montare. Daca nu
este definita nicio dimensiune in
manualul hotei, aceasta indlt{ime ar trebui
sd fie de cel putin 650 mm.

+ Indepartati ambalajele si elementele de
fixare pentru transport.

+ Suprafetele, elementele laminate si
adezivii utilizatj trebuie sa fie rezistente la
caldura (minim 100 °C).

« Blatul trebuie sa fie aliniat si fixat in
pozitie orizontala.

+ Taiati in blat orificiul necesar pentru plita,
conform dimensiunilor de instalare.

« Acest produs este un dispozitiv de clasa
3 conform standardului EN 30-1-1.

** Distanta minima dintre elementele de
mobilier trebuie sa fie egald cu latimea plitei

X - distanta minima dintre decupa;j si

peretele lateral.

Y - distanta minima dintre marginea din

spate a decupajului si peretele din spate.



Control

buton lateral Metal 600 /610 100 50

but(:)?wnlta:?;ral Sticla 600 / 650 100 60
b&%’;“fg;é Metal/sticla 600 170 50 #
bon s Metal/sticls 750 170 70

*** |_a modelele care utilizeaza robinete de gazin 9 trepte, aceasta dimensiune va fi de 60 mm.

# Consultati dimensiunea latimii in sectiunea tabelului tehnic din manualul de utilizare

Aerisirea camerei
Toate incdperile trebuie sa aiba o fereastra
care se poate deschide, sau echivalentul,
iar in unele incaperi poate fi necesara si o
aerisire deschisa permanent. Aerul din
incapere este folosit pentru alimentarea
arderii, iar gazele rezultate in urma arderii
sunt emise direct in incapere. Ventilarea
adecvata este esentjala pentru utilizarea in
siguranta a aparatului.

Incaperile cu usi si/sau ferestre cu
deschidere directa in afara cladirii

Usile sau ferestrele cu deschidere directa in
afara cladirii trebuie sa aiba o deschidere
totald pentru aerisire conform
dimensiunilor specificate in tabelul de mai
jos, bazate pe puterea totala a gazului din
aparat (consumul total de gaz al aparatului
este indicat in tabelul de specificatji tehnice
al prezentului manual al utilizatorului). Daca
usile si/sau ferestrele nu au o deschidere
totala pentru aerisire corespunzatoare
consumului total de gaz al aparatului
conform specificatjilor din tabelul de mai
jos, atunci in incapere trebuie sa existe un
orificiu suplimentar fix, in scop de aerisire,
pentru a asigura respectarea cerintelor
privind ventilatia minima totala in cazul
consumului total de gaz al aparatului.
Printre orificiile fixe de ventilare se pot
numadra orificiile pentru caramizile de
ventilatie existente, dimensiunea orificiului
instalatiei hotei de aerisire etc

120

175

300

400

8-10 500

10-11.5 600
11.5-13 700
13-15.5 800
15.5-17 900
17-19 1000
19-24 1250

Incaperile fara usi si/sau ferestre cu
deschidere directa in afara cladirii

Daca incaperea in care este instalat
aparatul nu are o usd sau o fereastra care
se deschide direct catre mediul exterior,
trebuie instalate alte produse care
furnizeaza clar un orificiu fix, neajustabil si
deschis in permanenta astfel incat s fie
respectate cerintele minime totale privind
orificiul de ventilatie pentru consumul total
de gaz al aparatului, dupa cum se indica
mai sus. De asemenea, trebuie respectate
normativele corespunzatoare privind
constructiile. Daca incaperea sau spatiul
interior contine mai mult de un aparat cu
gaz, atunci trebuie sa existe zona
suplimentara de ventilatie in plus fata de
cerinta prevazuta in tabelul anterior.
Dimensiunea zonei suplimentare de
ventilatie trebuie sa fie corespunzatoare
normativelor aplicabile celorlalte aparate cu
gaz.

Trebuie sa existe un spatiu minim de 10
mm la partea inferioara a usii — care se
deschide catre interior — in incaperea in
care este instalat produsul. Trebuie sa va
asigurati ca nu exista articole cum ar fi
covoarele si alte acoperiri de pardoseala
etc. care sa afecteze acest spatiu la
inchiderea usii.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed.You
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must ensure that items such as carpets
and other floorcoverings etc., do not affect
the clearance when the door is closed.
Masina de gatit poate fi instalata intr-o
bucatarie, bucatarie-sufragerie sau intr-un
dormitor-sufragerie, insa nu poate fi
instalata intr-o incdpere in care se afld o
cada sau un dus. Masina de gatit nu trebuie
instalata intr-un dormitor-sufragerie mai
mic de 20m?>.

Nu instalati acest aparat intr-o incapere
subterana, cu exceptia cazuluiin care are
cel putin un perete cu deschidere deasupra
nivelului solului.

Instalarea si conectarea
+ Produsul trebuie instalat in conformitate
cu toate reglementarile locale privind
instalatiile de gaz si electrice.
Racordul electric
Conectati produsul la o priza cu
impamantare protejata de o siguranta de
capacitate adecvatd, conform datelor din
tabelul "Specificatii tehnice". Impamantarea
trebuie efectuata de un electrician calificat,
in momentul folosirii produsului cu sau fara
transformator. Compania noastra nu isi
asuma raspunderea pentru daunele
survenite in urma folosirii produsului fara o
instalatie de impamantare in conformitate
cu normele locale.

Produsul trebuie conectat la reteaua
electrica numai de o persoana
calificata si autorizata. Perioada de
garantie a produsului incepe numai
dupa instalarea corecta.
Producatorul nu isi asuma
raspunderea pentru daunele produse
in urma efectudrii procedurilor de
catre persoane neautorizate.

Cablul de alimentare nu trebuie
presat, indoit, strivit sau atins de
piesele fierbinti ale produsului.

In cazul in care cablul de alimentare
este deteriorat, trebuie inlocuit de un
electrician calificat. In caz contrar,
exista pericol de soc electric,
scurtcircuit sau incendiu!

« Racordurile trebuie sa respecte
reglementarile nationale.

+ Parametrii retelei electrice trebuie sa
corespunda parametrilor specificati pe
eticheta cu tipul produsului. Placuta de
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identificare este amplasata in spatele
produsului.

+ Cablul de alimentare al produsului trebuie
sa respecte valorile din tabelul
"Specificatji tehnice".

Inainte de a efectua lucrari la
instalatia electrica, deconectati
produsul de la priza.

Pericol de electrocutare!

Stecherul cablului de alimentare
trebuie sa fie usor accesibil dupa
instalare (nu il trasati deasupra
plitei).

In timpul cablarii, respectati normele
nationale/locale cu privire la
electricitate si folositi priza si cablul
adecvate pentru cuptor. In cazul in
care limitele de putere ale produsului
depasesc capacitatea de transport a
curentului prizei/liniei de alimentare,
produsul trebuie conectat direct
printr-o instalatie electrica fixa, fara
utilizarea unei prize/linii de
alimentare cu curent.

Introduceti cablul de alimentare in priza.
Racord gaz

A Avertizari generale

+ Risc de explozie, incendiu si toxiinfectie
in cazul in care instalarea, repararea sau
racordul se face de céatre o persoana sau
un tehnician
neautorizat/nelicentiat/necalificat.

+ Inainte de a amplasa produsul, asigurati-
va de respectarea conditiilor locale de
distributie (tip si presiune a gazului) si
daca reglajul de gaz al produsului
respecta aceste conditii. Conditiile de
reglare a gazelor si valorile produsului se
gasesc pe etichete (sau pe eticheta de
tip).

+ In cazul in care codul tarii dvs. nu se afla
pe etichetd, urmati instructiunile tehnice
locale din tara dvs. pentru racordul si
transformarea instalatiei de gaz.

+ Produsul poate fi racordat la sistemul de
alimentare cu gaz numai de catre o
persoana sau un tehnician
autorizat/licentiat/ calificat.

+ Producatorul nu este raspunzator pentru
daunele care decurg din procedurile
efectuate de persoane sau tehnicieni
neautorizati/nelicentjati/necalificati.



« inainte de a incepe orice lucrare la
instalatia de gaz, deconectati alimentarea
cu gaz. Risc de explozie!

+ In cazul in care trebuie sa utilizati
ulterior produsul cu un alt tip de gaz,
trebuie sa consultati persoana sau
tehnicianul autorizat/licentiat/ calificat
cu privire la procedura de conversie
aferenta.

« Asigurati-va ca se verifica bine
etanseitatea racordului de gaz dupa
fiecare utilizare. Producatorul nu poate fi
tras la raspundere pentru daunele care
pot aparea din cauza scurgerilor de gaz
care pot aparea ca urmare a racordarii la
gaz sau a conversiei efectuate de
persoane neautorizate/nelicentiate.

Risc de incendiu:

Daca nu efectuati racordarea in

conformitate cu instructiunile de mai jos,

exista riscul de scurgere de gaz si de
incendiu. Compania noastra nu poate fi
trasa la raspundere pentru daunele care
rezulta din aceasta situatie.

+ Racordarea la gaz trebuie efectuata
numai de catre o persoana sau un
tehnician autorizat/licentiat/ calificat.

« Asigurati-va ca furtunul de gaz care
urmeaza sa fie utilizat la racordarea la
gaz este conform cu standardele locale
privind gazul.

+ Furtunul flexibil de gaz trebuie conectat
astfel incat sa nu intre in contact cu
piesele mobile si suprafetele fierbinti
(prezentate in figurile de mai jos) din jurul
sau si sa nu fie prins atunci cand piesele
mobile se deplaseaza. (de ex. sertare) In
plus, acesta nu trebuie plasat in spatii in
care ar putea fi turtit.

+ Nu deplasati produsul a carui racordare
la gaz este completa. Daca produsul este
mutat, poate exista riscul de scurgeri de
gaz.

+ Furtunul de gaz trebuie racordat prin
efectuarea de viraje cu unghiuri largi
impotriva posibilitatii de rupere si pliere in
timpul racordarii.

« Furtunul de gaz nu trebuie sa fie turtit,
pliat, ciupit, atins de colturi ascutite sau
sd intre In contact cu partile fierbinti ale
produsului si cu vasele de gatit de pe
produs. Risc de explozie in urma
deteriorarii furtunului de gaz!

+ Furtunul de gaz nu trebuie sa intre in
contact cu piese care pot atinge o

temperatura de 70 C peste temperatura
camerei.

+ Pentru conectarea si transformarea
instalatiei de gaz trebuie sa se utilizeze o
cheie.

Piese pentru racordarea gazului

Elementele vizuale ale pieselor si

instrumentelor, care pot fi necesare pentru

racordarea la gaz, sunt prezentate mai jos.

In functie de model, este posibil ca aceste

piese sa nu fie livrate impreuna cu produsul.

Piesele de conectare a instalatiei de gaz

care trebuie utilizate pot varia in functie de

tipul de gaz si de reglementarile tarii
respective.

Garnitura de
etansare a
scurgerilor

Racord pentru gaz
natural (G20,G25)
EN 10226 R1/2"

Racord pentru gaz
lichid (G30,G31)

Racord iesire gaz

Dop

Efectuarea racordului de gaz - GN

« Instalatia de gaz natural trebuie sa fie
pregatita in mod corespunzator pentru
montaj inainte de a instala produsul. La
iesirea din instalatia de gaze naturale
trebuie sa existe o supapa de gaz natural
care sa fie conectata la produs.

+ Asigurati-va ca supapa de gaz natural
este usor accesibila.

+ Conectati produsul la sistemul de gaze
naturale din locuinta dvs. cu un furtun de
gaz flexibil care respecta standardele
locale.

+ Larealizarea racordului de gaz trebuie
utilizata o noud garnitura de etansare.

+ Alimentarea cu gaz trebuie sé fie
racordata prin intermediul unei conducte
de gaz sau al unui furtun de gaz de
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siguranta cu fitinguri filetate la ambele
capete.

+ Racordarea se poate face in doud moduri
diferite:
- Racord de tip EN ISO 228 G1/2".
- Racord de tip ISO 10226 R1/2".

Racord de tip EN ISO 228 G1/2".

1. Asezati noua garniturd in piesa de

racordare si asigurati-va ca garnitura este

asezata corect.

2.Fixati piesa de racordare a gazului la
aparat cu ajutorul unei chei de 22 mm si
plasati piesa de racordare in piesa de

racordare cu ajutorul unei chei de 24 mm.

N
T

NG: G20,G25

3. Trebuie sa verificati daca exista scurgeri
ale piesei de racordare dupa racordare.

Racord de tip ISO 10226 R1/2".

1. Asezati noua garniturd in piesa de
racordare pentru gaz natural si asigurati-
va cd garnitura este agezata corect.

2.In timp ce tineti fixata iesirea de
racordare la gaz a produsului cu o cheie
de 22, conectati piesa de interconectare
la iesirea de gaz a produsului cu o cheie
de 24 si strangeti bine.

NG: G20,G25

3.Infasurati un compus de etansare in jurul
partii filetate a piesei de interconectare.
Conectati partea filetata a
furtunului/tubului de gaz de siguranta la
elementul de interconectare cu cheia de
24 mm si stréngeti-o bine, mentinand
elementul de interconectare fixat cu
cheia de 24 mm.

T
AN LT
e 2

SW 24

20-25 Nm

NG: G20,G25

4. Trebuie sé verificati dacd exista scurgeri
ale piesei de racordare dupa racordare.

Verificarea scurgerilor la punctul de

racordare

+ Asigurati-va ca toate butoanele de pe
produs sunt inchise. Asigurati-va ca
alimentarea cu gaz este pornita. Pregatiti
spuma de sapun si aplicati-o pe punctul
de racordare al furtunului pentru controlul
scurgerilor de gaz.

+ Partea sapunita va face spuma daca
exista o scurgere de gaz. In acest caz,
verificati inca o data racordul de gaz.

+ Inloc de sapun, puteti utiliza spray-uri
disponibile in comert pentru verificarea
scurgerilor de gaz.

+ Daca exista o scurgere de gaz, inchideti
alimentarea cu gaz si ventilati incaperea.

Nu folositi chibrituri sau brichete
pentru a verifica scurgerile de gaze.

Instalarea produselor

1.Demontatj arzatoarele, capacele
arzatoarelor si grilajele plitei.

2.Rasturnati plita si agsezatj-o pe o
suprafata plana.

3.Pentru a evita intrarea substantelor si
lichidelor intre plita si blat, aplicati inainte
de instalare masticul furnizat in pachet
pe conturul orificiului din blat, avand grija
ca masticul sa nu se suprapuna.

4.Umpleti colturile formand indoituri la
colturi conform figurii. Formati suficiente
indoituri pentru a umple spatjile din
colturi

Asigurati-va ca zonele de sub
marginile carcasei inferioare a plitei
sunt umplute cu mastic.
5. Agezati plita pe blat si aliniatj-o.
6.Clemele de instalare au rolul de a fixa
plita prin introducerea in orificiile din
partea inferioara a carcasei.



T
1 23 4
1 Plita
2 Surub
3 Clema de instalare
4 Blat

Cand instalati plita pe un corp de
mobild, montatj un raft care sa
separe corpul de mobila de plita,
conform figurii de mai sus. Aceasta
masura nu este necesara daca
instalati plita deasupra unui cuptor
incorporat.

De exemplu, daca este posibila atingerea
partji inferioare a produsului instalat
deasupra unui sertar, sectiunea respectiva
trebuie acoperita cu o placa de lemn.

. I W
*

i

Vedere din spate (orificii de racordare)

Amplasarea gaurilor de conectare
aratata in imaginea de mai jos este
schematica; pot exista diferente in
functie de modelul produsului. Fixatj-
le conform gaurilor de conectare de
pe produsul dvs.

Dupa instalare montati placile arzatoarelor,
capacele arzatoarelor si grilajele.

Conectarea prin alte orificii poate fi
periculoasa datorita riscului de
deteriorare a sistemului de
alimentare cu gaz si electricitate.

Plita contine componente ce
functioneaza pe gaz metan si
electricitate. Din acest motiv,
aceasta trebuie sa fie fixata de blat
numai prin gauri de fixare, utilizand
doar elementele de securitate si
suruburi furnizate dupa cum este
indicat in manual. In caz contrar,
aceasta prezinta un pericol asupra
sigurantei vietji si proprietatii.

Verificarea finala

1. Deschideti alimentarea cu gaz.

2. Verificati fixarea si strangerea corectd a

instalatiei de gaz.
3. Aprindetj arzatoarele si verificati aspectul
flacarii.

Flacdra trebuie sa fie albastra si sa
aiba o forma regulata. Daca flacadra
este galbuie, verificati agezarea
corecta a capacului arzatorului sau
curatati arzatorul.

Adaptarea la tipul de gaz folosit

i Avertizari generale

+ Inainte de a incepe orice lucrare la
instalatia de gaz, deconectati alimentarea
cu gaz. Risc de explozie!

+ Toate injectoarele de gaz trebuie
inlocuite, iar reglarea pentru ardere a
robinetelor de gaz trebuie facuta in
pozitia de repaus pentru ca produsul sa
poata fi utilizat cu un alt gaz.

+ Dupa schimbarea tipului de gaz, noua
eticheta cu tipul de gaz de pe punga de
rezerva trebuie aplicata pe eticheta aflata
deja pe peretele posterior al produsului.

+ Tipul de gaz convertibil si categoriile de
gaz ale produsului in functie de tara sunt
indicate in sectiunea
"Categorii/tipuri/presiuni de gaz ale tarii".
Verificati in acest tabel tipurile de gaze pe
care le puteti utiliza in zona
dumneavoastrd. Nu puteti face conversia
la tipuri de gaze nespecificate in acest
tabel.

+ Este posibil ca injectorul de rezerva
corespunzator tipului de gaz pe care
doriti sa il utilizati sa nu fie furnizat
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impreuna cu produsul. Puteti procura
injectoarele de la service-ul autorizat sau
de la magazinul de unde ati cumparat
produsul.

+ Valorile injectoarelor si tipurile de gaze
care trebuie utilizate pentru arzatoare
sunt prezentate la sfarsitul sectiunii.

Piese pentru schimbarea instalatiei de gaz

Piesele si uneltele care pot fi necesare

pentru transformarea instalatiei de gaz sunt

prezentate mai jos. In functie de model,

este posibil ca aceste piese sa nu fie livrate

impreuna cu produsul.

Duza de deviere
{ /1/'//,

i (ff

Injector arzator

Schimbarea injectorului pentru

arzatoare

1. Rasuciti toate butoanele de control in
pozitia oprit de pe panoul de control.

2. Intrerupeti alimentarea cu gaz.

3. Scoateti capacul si corpul arzatorului.

4 Indepartatl injectoarele de gaz prin
rdsucirea In sens invers acelor de
ceasornic. (cheie nr. 7)

5.Daca produsul are o camera de ardere
wok cu un injector cu intrare lateral3,
scoateti injectorul cu o cheie numarul 7.

SW7

((variaza in functie de model.))

La unele arzatoare de plita, injectorul
este acoperit cu o piesa metalica.
Acest capac metalic trebuie sa fie
indepartat pentru a inlocui injectorul.
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6. Instalati noile injectoare de gaz. (Cuplu
de strangere 4 Nm)

7. Verificati toate racordurile pentru a va
asigura ca sunt instalate in siguranta si
fixate bine.

Injectoarele noi au pozitia marcata
pe ambalaj sau pe tabelul
injectoarelor, la Tabelul injectoarelor,
pagina 10 care se poate face
referire.

8. Trebuie sa verificati daca injectoarele
prezinta scurgeri dupa racordare.

Cu exceptia unor situatii speciale, nu
incercati sa demontati robinetele
arzatoarelor. Schimbarea robinetelor
poate fi efectuata numai de personal
de service autorizat.

Reglaj debit gaz redus pentru

robinetele plitei

1. Aprindeti arzatorul care trebuie reglat si
rotiti butonul la putere minima.

2. Demontati butonul de pe robinet.

3. Folositi o surubelnitd de dimensiuni
adecvate pentru a actiona surubul de
reglare a debitului.

In cazul GPL (butan - propan) rotiti surubul

in sensul acelor de ceasornic. in cazul

gazului natural, rotiti o singura data surubul
in sens contrar acelor de ceasornic.

» Indltimea normala a unei flacari drepte in

pozitia flacara mica trebuie sa fie de 6-7

mm.

4.Daca flacdra este mai inaltd, rotiti surubul
in sensul acelor de ceasornic. Daca este
mai mic4, rotiti in sens invers acelor de
ceasornic.

5. Ca verificare final3, rotiti robinetul in
pozitia flacara mare si flacdra mica si
verificati daca flacdra nu se stinge.

In functie de tipul robinetului de gaz al

aparatului dumneavoastra, pozitia surubului

de reglare poate varia.

1 Surub de reglare a debitului



1 Surub de reglare a debitului

Daca ati schimbat tipul gazului,
trebuie sa schimbati si placuta de
identificare care indica tipul gazului
folosit de aparat.

Verificare scurgri la injectoare

Inainte de a efrectua conversia produsului,

asigurati-va ca toate butoanele de control

sunt pe pozitia off (oprit). Dupa conversia

corectd a injectoarelor, fiecare injector

trebuie verificat de scurgeri de gaze.

1. Asigurati-va ca alimentarea cu gaz la
produs este pornitd, mentinand toate

butoanele de control pe pozitia off (oprit).

2.Fiecare orificiu de injector este blocat cu
un deget, aplicand o forta rezonabila
pentru a opri scurgerea de gaz atunci
cand butonul de control corespunzator e
pe pozitia on (pornit) si a rdmas in pozitia
neapasata pentru a permite gazului sa
ajunga la injector.

3. Aplicati apa cu sdpun la imbinarea
injectorului cu o mica perie, daca exista
scurgere de gaz la imbinarea injectorului,
apa cu sapun va face bule. In acest caz,
strangeti injectorul cu o forta rezonabild
si repetati procesul pasului 3 inca o data.

4.Daca spuma persista, trebuie sa opriti
alimnetarea cu gaz imediat si chematj un
agent de service autorizat sau un
tehnician autorizat. Nu folositi produsul
decat dupa ce un reprezentanmt
autorizat de service a intervenit asupra
produsului.

Transportul ulterior

Pastrati cutia originala a produsului si
transportati-l in aceasta. Respectati
instructiunile de pe cutie. Daca nu aveti
cutia originald, ambalati produsul in folie
cu bule sau in carton gros si lipiti-l cu
banda adeziva.

Asigurati capacele arzatoarelor si
suporturile pentru recipiente cu banda
adeziva.

Verificati aspectul general al
produsului pentru a determina daca
nu a fost deteriorat in timpul
transportului.
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B Pregatiri

Sfaturi pentru economisirea

energiei

Urmatoarele informatji va vor ajuta sa

protejati mediul inconjurator si sa

economisiti energie:

+ Decongelatj alimentele congelate inainte
de a le gati.

* Folositi recipiente cu capac pentru
prepararea mancarurilor. In lipsa
capacului, consumul de energie poate
creste de 4 ori.

+ Selectati arzatorul in functie de
dimensiunea bazei recipientului utilizat.
Alegeti recipiente de dimensiune
adaptata la mancarea preparata.
Recipientele mari necesita mai multa
energie.
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« Informatii privind eficienta energetica in
conformitate cu UE 66/2014 pot fi gasite
in fisa produsului furnizata impreuna cu
produsul.

Prima utilizare
Curatarea initiala a aparatului

Suprafata poate fi deteriorata de unii
detergenti sau materiale de curatare.
Nu folositi obiecte ascutite, prafuri /
creme de curatare sau detergenti
agresivi.
1.Indepértati toate ambalajele.
2. Stergeti suprafetele aparatului cu o carpa
umeda sau cu un burete umed, apoi
uscati-le cu o cérpa.



B utilizarea plitei

Informatii generale despre Gatitul cu gaz
prepararea alimentelor * Dimensiunea recipientului si a flcarii
] ) trebuie sa fie similare. Potriviti flacara
& treime cu ulei. Nu lasati recipientului si centrati recipientul pe
nesupravegheata plita cand suport.

incalziti uleiul. Uleiul supraincalzit
poate provoca incendii. Nu
incercati sa stingeti eventualul
incendiu cu apa! Daca uleiul s-a

Utilizarea plitelor

aprins, acoperiti-l cu o patura 1 4
ignifuga sau cu o carpa umeda.
Opriti plita daca este posibil si
telefonati la pompieri.
+ Uscati alimentele pe care urmeaza sa le 2 8
prdjiti inainte de a le ageza in uleiul
incalzit. Dezghetati complet alimentele
inainte de a le praiji.
+ Nu acoperiti vasul in care incalziti uleiul.
« Asezatj cratitele si tigdile astfel ca 1 Arz&tor rapid 18 -22 cm
manerele acestora sa nu fie deasupra 2 Arzitor normal 14-20 cm
plitei, pentru a evita infierbantarea 3 Arzitor auxiliar 12-18 cm
acestora. Nu asezati pe plita recipiente < .
instabile, care ze p<}t rasturna usor. 4 g‘.rzator nlo rmal 14‘%10 C”: repretz'm":
+ Nu puneti pe zonele de gatit pornite ale lametrul recomandat al recipientelor
. R e e amplasate pe arzatoarele respective.
plitei recipiente si tigdi goale. Acestea se
pot deteriora. Nu utilizati tigdi de gatit peste
+ Produsul se va deteriora daca pornitj limitele de dimensiuni mentionate
zonele pentru gatit fard a aseza pe ele mai sus. Folosirea tigdilor mari
recipiente. Opriti zonele de gatit dupa ce poate cauza intoxicatia cu monoxid
ati terminat de gatit. de carbon, supraincélzirea
* Nu asezatj recipiente de plastic sau suprafetelor adiacente sia
alumini.u pe ;uprafata plitei, aceasta butoanelor de comanda. Folosirea
poate fi flgrblnte. - tigdilor mai mici creeaza riscul de
Nu folositi astfel de recipiente pentru arsuri te de flacars
pastrarea alimentelor. provocate de tacara.
« Folositi numai recipiente cu fundul plat. Simbolul cu flacard mare indicd puterea
+ Puneti cantitati adecvate de alimente in maxima de gatire, iar cel cu flacarad mica
recipientele pentru gatit. Astfel preveniti indica puterea minim4. in pozitia oprit (sus),
varsarea acestora si nevoia de a curata arzatoarele nu sunt alimentate cu gaz.

plita. . <
Nu asezati capacele recipientelor de gatit Aprinderea arzatoarelor pe gaz

pe zonele de gatit. 1.T|n§'gl tiutonul arzgtorulm apas;at.
Asezatj recipientele in centrul zonelor de 2 Rotiti-l in sens anti orar spre simbolul

gatit. Mutati recipientele de pe o zona de flacara mare. o )
gétit pe alta ridicandu-le; nu le trageti pe » Gazul se aprinde de la scéanteia creata.
suprafata plitei. 3.Reglati flacdra dupa caz.

Oprirea arzatoarelor pe gaz
Rotiti butonul arzatorului in pozitia oprit
(cea de sus).
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Sistemul de siguranta pentru oprirea
gazului (pentru modelele cu
componenta termica)

1 Sistemul de siguranta
pentru oprirea gazului
are rolul de a preveni

exploziile cauzate de

scurgerile de gaz.

1. Sistem de
siguranta pentru
oprirea gazului

+ Apasati butonul si rotiti-l in sens anti-orar

pentru aprindere.
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Dupa aprinderea gazului tineti butonul
apasat inca 3-5 secunde pentru a activa
sistemul de siguranta.

Daca gazul nu se aprinde dupa apasarea
si eliberarea butonului, repetati procesul
tinand butonul apasat timp de 15
secunde.

Eliberati butonul daca arzatorul nu s-
a aprins in 15 secunde.

Asteptati cel putin 1 minut inainte de
aincerca din nou. Pericol de
acumulare a gazului si de explozie!



E intretinere si curatare

Informatii generale

Curatati produsul regulat pentru a-i prelungi
durata de functionare si a evita problemele
frecvente de functionare.

Deconectati aparatul de la priza
inainte de a incepe curatarea sau
intretinerea acestuia.

Pericol de electrocutare!

Lasati produsul sa se raceasca
inainte de curatare.
Suprafetele fierbinti provoaca arsuril

+ Curatati bine produsul dupa fiecare
folosire. Astfel, reziduurile pot fi
indepartate mai usor, evitandu-se arderea
lor la urmatoarea utilizare a aparatului.

+ Curatarea produsului nu necesita
substante de curatare speciale. Pentru
curdtarea produsului folositi apa calda cu
lichid de spalat vase, un burete sau o
carpa moale, apoi stergeti-l cu o carpa
uscata.

+ Uscati cuptorul in interior dupa ce il
curatati stergeti imediat lichidele varsate
sau scurse.

+ Nu folositi substante de curatare care
contin acid sau clor pentru curatarea
manerului si suprafetelor din otel inox.
Folositi o carpa moale cu detergent lichid
(neabraziv) pentru a curdta aceste piese,
stergand intr-o singura directie.

Suprafata poate fi deteriorata de unii
detergenti sau materiale de curatare.
Nu folositi obiecte ascutite, prafuri /
creme de curatare sau detergenti
agresivi.

Nu folositi sisteme cu aburi pentru a
curata acest aparat, deoarece exista
pericol de soc electric.

Curatarea plitei

Curatarea arzatorului

1. Demontati suporturile pentru recipiente
de pe plita.

2. Demontatj toate piesele demontabile ale
arzatorului si curatati-l doar manual
folosind un burete, detergent si apa calda.

3. Curatati piesele nedemontabile ale
arzatorului cu o carpa uda.

4. Curatati aprinzatorul si elementul termic
(la modele cu aprindere si element termic)
cu o carpa ugor umezita. Uscati-le apoi

cu o carpa curata. Asigurati-va ca orificile
pentru flacara si aprinderea sunt complet
_ uscate.
In caz contrar, nu se va produce scanteie de
aprindere.
5.Cand montati grilajele superioare, aveti
grija sa asezati suporturile pentru
recipiente astfel incat arzatoarele sa fie
centrate.

Asamblarea pieselor arzatorului
Dupa curatarea arzatorului, pozitionati
iesele asa cum se arata mai jos.

Capac arzator

Cap arzator

Camera de ardere

Aprinzétor (la modelele cu aprindere)

. Pozitionati capul arzatorului astfel incat
sd treaca prin orificiul pentru aprinzator
(4). Rotiti capul arzatorului in dreapta si
stanga astfel incat sa fie fixat pe camera
de combustie.

2. Amplasati capacul arzatorului pe capul

arzatorului.

= BhWN =
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Curatarea panoului de control
Curatati panoul de control si butoanele
acestuia cu o carpa umeda, apoi stergeti-le
cu o carpa uscata.
Daca produsul dvs. este echipat cu
butoane, nu le demontatj cand
curatati panoul de comanda.
Panoul de comanda se poate
deteriora!
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1
2

Buton
Element de etansare

Nu demontati elementele de

etansare de sub butoane pentru
curatare.




Remedierea problemelor

+ Cand piesele de metal se incalzesc, se dilata si pot emite zgomote. >>> Acest lucru nu
_ reprezintd o defectiune.

« Aparatul nu este alimentat cu curent. >>> Verificati tabloul de sigurante.

+ Robinetul principal de gaz este inchis. >>> Deschideti robinetul de gaz.
+ Conducta de gaz este indoita. >>> Montati corect conducta de gaz.

Arzatoarele sunt murdare. >>> Curatati componentele arzatorului.

Arzatoarele sunt ude. >>> Uscati componentele arzatorului.

Capacul arzatorului nu este amplasat corect. >>> Amplasati corect capacul arzatorului.
Robinetul de gaz este inchis. >>> Deschideti robinetul de gaz.

Butelia de gaz este goald (daca se foloseste GPL). >>> >>> Inlocuiti cilindrul de gaz.

Daca instructiunile din aceasta sectiune nu v-au ajutat sa remediati problema,
contactati agentul de service autorizat sau dealerul de la care ati cumparat
produsul. Nu incercati sa reparati pe cont propriu produsul defect.
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Reteaua de service ARCTIC

Sediul Central Service Gaest
Str. 13 Decembrie nr. 210 , Gaesti , Jud. Dambovita

Programul de functionare al Centrului de apeluri
Luni - Vineri : 08:30 - 20:00

Sambata :

08:30 - 17:00

Centrul de apeluri Arctic si Beko

*9010, numar apelabil din orice retea

Centrul de apeluri Grundig

*9020, numar apelabil din orice retea

Alte numere Centrul de apeluri

0245 - 605 111, numar apelabil in reteaua Romtelecom
0372 - 015 111, numar apelabil in reteaua Vodafone

g:t JUDET REPREZENTANTA | ADRESA
1 ALBA ALBA IULIA E:ié;'ransilvaniei , bl 3EFG, spatiu comercial ,
2, ARAD ARAD Piata Areneinr6, bl. E, sc. A, parter
Bd. Fratii Gloesti, nr. 59 ,bl. $9¢, sc. B,

3. | ARGES PITESTI parter
4, BACAU BACAU Str. Energiei , nr. 39, sc. B , parter
5. BIHOR ORADEA Bd. | Dacia , nr. 54, bl.U4, spatiu comercial Il

BISTRITA Str. Constantin Roman Vivu, bl 1,sc D,
6. | NasAUD BISTRITA parter
7. BRASOV BRASOV Str. Jepilor, nr. 2, bl. A8

BUCURESTI

8. BUCURESTI Decebal Bd. Decebal, Nr.18, Bloc S4 , sector 3
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9. BUZAU BUZAU Str. lon Baiesu , nr FN, bl C2 , parter

10. | CARAS-SEVERIN | RESITA Str. B.A. Petculescu, bl. 1

1. | CLUWJ CLUJ-NAPOCA Str. Constantin Brancus , nr. 2

g:t JUDET REPREZENTANTA | ADRESA

12. | CONSTANTA CONSTANTA Sos. Mangaliei , nr. 93, bl. S, parter

13. | COVASNA SF. GHEORGHE Str. Nicolae lorga , bl. 10, sc. A

14. | DAMBOVITA GAESTI Str. 1 Decembrie , bl. 64

15. | DAMBOVITA TARGOVISTE Bd. I.C. Bratianu , nr. 34, bl. D1C

16. | DOLJ CRAIOVA Bd. Decebal , nr. 53, bl. 38 , sc. 1

17. | GALATI GALATI Str. Constructorilor , nr. 7

18. | GORJ TARGU JIU Str. 1 Decembrie 1918 , bl. 67

19. | HARGHITA MIERCUREA CIUC | Str. Pietii, nr. 7,sc.D,S.C.nr3

20. | HUNEDOARA DEVA Bd. 22 Decembrie, nr. 33, bl. 10

21. | IALOMITA SLOBOZIA Aleea Tipografiei , nr. 1, bl. D1, sc. C, parter
22. | 1AsI IASI E’;rrt eSrf. Lazar, nr. 6, bl. Penes Curcanul ,

23. | MARAMURES BAIA MARE Bd. Traian, nr. 12, Spatiu Comercial nr 1

24, | MURES TARGU MURES Str. Libertatii , nr 97

25. | NEAMT PIATRA NEAMT Str. lulian Antonescu , nr. 6, bl. T6, ap 16
26. | OLT SLATINA Bd. Nicolae Titulescu , nr. 21

27. | PRAHOVA PLOIESTI Str. Gheorghe Doja , nr.15 , bl. 35C, parter
28. | SALAJ ZALAU Str. Gheorghe Doja , nr. 91, bl. D113

29. | SATU MARE SATU MARE Str. Piata Soarelui , bl. UU18

30. | SIBIU SIBIU Str. Fabricii , nr. 2, ap. spatiu comercial

31. | SUCEAVA SUCEAVA Str. Marasesti, nr. 39A , bl.A12, sc. A, parter
32. | TELEORMAN ALEXANDRIA zt)rm I:rucr;;ru, nr. 220 , bl. BM2F , parter , spatiu
33. | TIMIS TIMISOARA Str. 8t. O. losif, nr. 2, parter, SAD 2

34. | TULCEA TULCEA ?H Babadag, nr 7, bl.3, sc. B, parter, ap.
35. | VALCEA RM. VALCEA Bd. Tudor Viadimirescu , Nr.32, bl. 5, parter

27/RO













beko

oo

BéypoBaHa BapunbHa naHesnb

Moci6bHMK KopucTyBaya

(O O]
OO

BBSE12130XD

UK

185.9215.07/R.AB/11.05.2023/2-2
7768287674

@

TIATHP HA 13 BTOPUMHOT
CUPOBUHA TA
MAKYRATYPA



Byab nacka, cnoyaTKy npounTanTe NoCci6HMK KopucTyBava!

LLlaHOoBHMIA NnokyneLb!

JsKyemo 3a Te, WO Haganu nepesary npoaykuii komnaHii «Beko». Cnogisaemocs, LWo uen
BUCOKOSIKICHWIN BUPIG, BUFOTOBJIEHUI i3 3aCTOCYBaHHAM HalNCyYacCHiLWMX TEXHOMOTIM,
JeMOHCTpyBaTUMe HalKpaLli pesynbTaTu ekcnayaTauil. Jnsa Lboro peKkoMeHAyeMO BaM
npoYmnTaTh BECb NOCIBHUK KOPUCTYBAYa Ta BCHO CYMNPOBiAHY AOKYMEHTALit0, NepLL HixX
KOPUCTYBaTUCSt BUPOGOM, | 36eperTu iX aast ManbyTHbOro BUKOPUCTAHHS B OBIAKOBUX
uinsx. Ko BM nepepaeTe KOMyCb Npuag, nepegaiTe i NOCiGHUK KOPUCTYBaYa.
LoTpumyitTecs BCix nonepemkeHb i iHpopmalLii, ki MiCTATbCS B NOCIBHMKY KOpUCTyBaya.
3BEpHITb yBary, WO Liei NOCIBHUK TaKOoX MOXKe 6YyTH AiINCHUM Ans iHWKUX Mogenei. Y HboMy
6yfie YiTKO BKa3aHO PO36KHOCTI MiXK MogensiMu.

MosicHeHHs A0 cuMBONiB

Y UbOMy NOCIGHMKY KOpUCTYBaYa BUKOPUCTAHO TaKi CUMBON:

Baxknuea iHpopMaLia abo KOPUCHI Nopaan 3 KOPUCTYBAHHS.
Monepep)XeHHs Npo Hebe3neyHi cuTyaLii pna XUTTa Ta MaiiHa.
Monepeg>XeHHsA NPO yparKeHHS eIEKTPUYHUM CTPYMOM.

MonepenyXeHHs NPO PU3NK 3aiMaHHs.

R

[Monepea>XeHHs1 Npo rapsivi NOBEpPXHi.

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

C€ Made in TURKEY
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I1paBuiia TexHiku Ge3MEKH ISt ra30BUX
TIPUCTPOTB -.vveeeeireeenireeeiieeeeniineeeenneeeenanee 5
EJIeKTpHYHA OC3MEKA. ...cc.eveeeveeeieiieeiieenineens 6
Be3neKa BUPOOY ......coeveeruveiiieiiienice e 7
TIPUBHAYCHH. ...ceevivieiiieceiiecceieee e 8
3AXUCT JHTCH . ..veveenreeereneenieereeieenineseeenreene e 9
VY THI3aL[ST CTAPOTO MPUIIAMY «.evveeenveeeveaneeans 9
VYTunizanisi nakyBaJIbHUX MaTepialiB............. 9
P 3aranbHa Ingopmauis 10
OTTIUT e 10
TexXHIYHI XaPaKTEPUCTHKH ......cvveeeveaneeannnens 11
TaGIULIS THKEKTOPIB ....eeeveeeeeeieeieeeeeeeeee 11
E YcTaHOBKa 13

J10 IOYATKY YCTAHOBKH ................
BcraHOBICHHS Ta HiAKITIOYEHHS
Ilepexin Ha IHIIMH THII TA3Y ..ooovveeeveeenennenn

VY THII3aL[sI CTAPOTO MPUIIAMY...cnvveeneeeannennse 21
A niarovoexa 22
INopaau mono 36epekeHHs eleKkTpoeHeprii..22
[109aTOK BUKOPHCTAHHS «..ceevuvvveennreeiineeannns 22
MoYyaTKoBE OUULLEHHS BUPOBY................ 22
Ei MNpaBuna ekcnnyarau,ii
BapuabHoI NaHeni 23

3arasbHa iH(popMAaLLisl 100 IPUTOTYBaHHS .23
BukopucraHHsa BapuiIbHUX HaHENEH. ........... 23

!3 Ddornapg i TexHiyHe

06cnyroeyBaHHA

3arajgbHa IHPOPMALLIS.....ccuveernreereeeriieenieeenene
OYHIIEHHS BAPWIBHOI MTAHEM ...
OuuIeHHs IaHeNi YIpaBIIiHHS ...
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Ba)xnuei iHCTPYKLii Ta nonepep)XeHHs 3 TeXHIKn
6e3neKu i 0XOPOHU HAaBKONMULLIHbOIO cepefoBULLLA

Y uboMy po3ini HaBeaeHi

npaBuna TeXHIKN 6e3neku,

AKi JOMNOMOXYTb YHUKHYTU

pU3NKy TpaBMyBaHHA Ta

NOLKOAXEHHS. [pu

He4OTPMMaHHI LMXx npaBu

yCi rapaHTiiiHi 3060B'A3aHHA

6yAe aHyIbOBaHo.

3aranbHi NnpaBuna TeXHiKu

6e3neku

- Llen BMpi6 MOXYTb
ekcnnyartyBaTu 4iTu, CTapLui
3a 8 pokiB, i noaun 3
06MeXeHNMU QisnYHUMM,
CEHCOpPHMMMU Ta
PO3YyMOBMMMU 34i6HOCTAMMY,
a TaKOXX 0co6bu, Lo He
MakoTb [OCTAaTHbOIO
AOCBifly Ta 3HaHb, NnLe 3a
yMOBU nepebyBaHHs Mnig,
Harna,40M ocib,
BiANOBiAaNbHUX 3a IXHIO
6e3neKy, Yu nig ixHim
KepiBHULTBOM CTOCOBHO
6€3MNeYHOro KOpUCTyBaHHS
BUPOOOM i pO3yMiHHS
MOXXJIMBUX PU3UKIB.
CnigkynTe 3a TUM, WWO6 AiTn
He rpanu 3 Bupo6om. [itn
MOXYTb YNCTUTU I
obcnyroByBaTy BMpi6 nuwe
nig Harnsagom.

- MpucTpin He NOBUHEH
BUKOPUCTOBYBaTUCSA
ocob6amu (3okpeMa LiTbMW)
3 06MeXeHUMU Pi3UYHUMM,

4/UK

CEHCOPHUMMU YK
PO3YyMOBMMMU 34i6HOCTAMMU
abo 6pakoM focBigy Ta
3HaHb, 3@ BUHATKOM
BUNaAKiB, KON
BUKOPUCTaHHS
BiAOyBaeTbCs Mnig,
6e3nocepefHiM Harnsa4oM
abo BiAMoBiAHO [0 BKa3iBOK.
HarnapanTte 3a fitbMu, W06
BOHM He rpanu 3 NpUCTPOEM.
Y BMNaaky nepegadi Bupoba
TpeTi 0cobi ans
0COBUCTOro BUKOPUCTAHHS
abo B LjinAX NMOBTOPHOrO
BUKOPUCTAHHA HEOOXiAHO
TaKOoX nepegaTtu NocibHMK
KOPUCTYBa4va, HaK1enKku
BUPO6A, a TaKoXX BCi
NOB’si3aHi 3 HUM JOKYMEHTHU
Ta KOMMNOHEHTW.

Po60Twn 3i BCTAaHOBNEHHS 1
PEMOHTY MatOTb BUKOHYBaTH
nvwe npeacTaBHUKU
aBTOPM30BaHOI CEPBICHOI
CNY>X6W. BUpO6HUK He Hece
BigMnoBifgasnbHOCTI 3a WwkKozay,
3anogisiHy BHacnigok
BUKOHaHHS po6iT ocobamuy,
AKi Ha Ue He YNOBHOBAXeHi.
Lle TakoXX MOXXe NpM3BECTH
[0 aHyNOBaHHSA rapaHTil.
[Mepen BCTAHOBIEHHAM
yBaXKHO npoyunTanTe
IHCTPYKLUiT.



* He KopucTynTecs BUpo6OM,
SIKLLO BiH HECMpaBHUIM 4N
Mae BUAUMI O3HAKWN
NOLUKOOYKEHHS.

* MNepeBipsnTe, Wo6 Wopa3sy
nicns BUKOPUCTaAHHSA
nepemMukadi yHKuUin 6ynm
BMMKHEHI.

MpaBuna TexHikn 6e3neku gns

rasoBuX NMPUCTPOIB

* YCi po60TH 3 ra3oBum
obnagHaHHAM Ta cucTeMmamm
Ma€ NPoBOAUTU TiSIbKK
aBTOPM30BaHUN
KBanipikoBaHWi nepcoHarn.

* [Mepep BCTAHOBIEHHAM
nepekoHamnTecs B
AOTPUMaHHI YMOB MicLeBOI
po3nofinbHoi cuctemm (TUCK
rasy i Tvn rasy) Ta ymoB
peryntoBaHHS MPUCTPOLO.

* Llen npuctpin He
nia'eaHyeTbCA A0
obnagHaHHA ANA BULANEHHS
NPOAYKTIB ropiHHA. Moro
cnif BCTaHOBMOBATU Ta
nia'egHyBaTu BignoBigHO A0
NOTOYHUX HOPMATMUBIB 3i
BCTaHOBJ/EHHA. Oco6nmBy
yBary cnig npuainuTu
BiANOBIAHUM BUMOTraMm LLOA0
BeHTUNAUil; amB. [o noyatky
ycTaHoBKu, cTop. 13

* OBEPEXXHO: Po6oTa rasoBoi
NAnTK Beae A0 YTBOPEHHS
Tenna, BOMIOrM Ta NpoAyKTiB
3ropsiHHA Yy NMPUMILLEHHI, e
BOHa BCTaHOBJIEHA.
3abes3neyTe AOCTaTHIO
BEHTUAALIFO KYXHi, 0CO6NBO

nig Yac BUKOPUCTaHHA
npunagy: 3anuwTe
BiAKPUTUMM OTBOPU
NPUPOAHOT BEHTUNSALIT abo
BCTaAHOBITb MeXaHi4YHUM1
BEHTUNALINHUA NPUCTPIN
(koBMaK MexaHidyHoi
BUTAXKMW). Y pasi TpuBanol
eKkcnnyarauil NpucTporo
MOXXe 3Haf0buTucs
[o[aTKoBa BEHTUASALIS,
Hanpuknag, 36inbleHHs
piBHS MOTY)>XHOCTI
MeXaHiYHOI BEHTUAALII, AKLWO
Taka e».

Cnig npoBoguTH perynsapHy
nepeBipKy po60Tn razoBumx
NMPUCTPOIB i CUCTEM.
Perynartop, wnaHr i noro
3aTucKay crif nepesipaTu
perynspHo n samiHoBaTu B
TEePMiHN, peKOMEHLOBaHi
BUPOOGHMKOM, YM B pasi
BUHMKHEHHS NOTpe6bw.
PerynapHo 4ncTiTb rasosi
KoHdopku. MNonym'a mae
6yTN 6NAKUTHUM i
PiBHOMIpHUM.

Llen npunag npnsHayeHnmn
AN BUKOPUCTAHHSA B
NPUMILLEHHI Ta NpeAcTaBsAe
C0o6010 NpaBUIbHO
HanawToBaHUM Ta
(YHKUiIOHaNbHWUI faTumnk
yagHoro rasy.
[MepekoHanTecs, WO faTynk
yagHoro rasy npautoe
HaNeXHMUM YNHOM Ta
MOCTINHO 06CNYrOBYETHCA.
Jatunk yagHoro rasy
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NOBWHEH 6YTW BCTaHOBEHUI
Ha BifiCTaHi He 6inbLue 2
MeTpiB Big, npunagy.

[na razoBux NpucTpois
HeobXigHe XopoLLe 3ropsiHHSA
rasy. Y BunagKy HenoBHoro
3ropsiHHA MOXe
YyTBOPHOBATUCS OKMUC
Byrneuto (CO). Okuc
BYrNeuto — Le ayxe
TOKCUYHWI ra3 6e3 3anaxy Ta
KONbOPY, AKUN HaBITb Yy
Manux go3sax Moxe
NPU3BECTU A0 CMEPTI.
3BepHITbCA [0
nocTavanbHuKa rasy ans
OTPMMaHHSA BiLOMOCTEN Mpo
TenedoHHi Homepu aBapiHOI
CNy>X6M rasy Ta 3axoam
6e3nekun y pasi nosBuM 3anaxy
rasy.

- YMOBM Ta 3Ha4YeHHS
peryntoBaHHs rasy Lboro
BUPOOY HaBeeHi Ha
eTUKeTU,i
HOMiHanbHOro/Tuny.
3axoau y pasi nosiBM 3anaxy
rasy

- He BMKkopucrtoBymnTe
BiAKPUTE NONYyM'sl i He
nanite. He BUKOpUCTOBYMNTE
eNeKTPUYHI BUMUKaYi
(Hanpuknag, BUMMKAY
CBiTNa, ABEPHUN L3BIHOK
Tow0) He KopucTyiTecs
CTauiOHapHMM 4n
MOGiNIbHUM Tene@oHOoM.
Pusunk Bubyxy n oTpyeHHs
rasom!
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- 3aKkpumnTe BCi KpaHu Ha
rasoBuX NPUCTPOSAX i
niyMnbHUKax rasy.

- BigunHiTb gBepi Ta BikHa.

- MepeBipTe BCi TPyOM Ta
HafiMHICTb BCiX 3'€iHaHb.
AKWo 3anax rasy He 3HUKaE,
BUNAITb 3 MOMELUKAHHS.

- NonepepbTe cycigis.

- 3atenedoHynTe go
MOXXEXHOI CNY>XXOMU.
CkopucTtanTecs TenepoHOM
3a MeXxaMu 6y ANHKY.

- He 3axopbTe oo
NOMELLKaHHS, OKW BaM He
NnoBiJOMATD, WO Lie
6e3neyHo.

EnekTpuyHa 6e3neka

- Y pasi HecrnpaBHOCTI
BUPOOBY CNig NPUNMHUTU
Moro ekcnnayarauito, NOKu
BUPI6 He byae
Bi4PEMOHTOBAHO B
aBTOpPM30BaHOMY
CepBiCHOMY LIeHTpI. ICHye
PU3NK YPaXKeHHs
eNleKTPUYHUM CTpyMOoM!

* MigkntoyanTe BMpi6 NuLwe
[0 PO3eTKU/NiHil i3
3a3eMJIEHHAM, Hanpyra Ta
piBEHb 3aXUCTY AKOI
BiAMNOBIAAaOTb 3HAYEHHAM,
BKasaHMM B Tabnuui
TEXHIYHUX XapaKTEePUCTUK.
Y pasi BUKOpUCTaHHSA 3
TpaHchOoOpMaTOpPOM 4K 6e3
HbOI0 NepekoHanTecs y
HasABHOCTI 3a3eMJ1EeHHS,



BUKOHAHOIoO
KBanipikoBaHUM
eNleKTpMKoM. Hawa
KOMMaHis He Hece
BiANOBIAAaNbHOCTI 3a 6yAb-
AKi NPO61EMU, L0 BUHMKN
BHACNifOK BUKOPUCTaHHSA
BUPOOY 6e3 3a3eMJIEHHS,
BMKOHAHOIO BiAMOBIAHO A0
MicLeBUX HOPM i npaBus.
CyBOpO 3a6OpPOHEHO NUTKU
BOAY Ha BMpI6 nig yac MutTA!
ICHYE pU3NK yparKeHHs
€NeKTPUYHUM CTpyMOM!
CyBopo 3a60pOHEHO
TOpPKaTUCSA WTencenbHol
BUJIKN BUPOOY MOKPUMU
pykamu! He TArHiTb 3a
Kabenb; o6 BiAKIHOUYNTU
BUPi6 Bif po3eTKn, 6epiTbca
3a LITencesnbHy BUMKY.

Mig yac po6iT 3i
BCTAHOBJIEHHS,
06CNYyroBYBaHHS, YACTKN 1
pPeMOHTY BMpi6 cnig
060B'AI3KOBO BiA'eHATU Bif,
efleKTpoMepeXxi.

[na 3anobiraHHs HewlacHUM
BUNagKam, AKLO WHYpP
YXMBIEHHS NOLUKOKEHUN,
MOro Mae 3aMiHUTn
BUPOOGHMK, NOro cneujianicT 3
CepBiCy UM iHLWi 0CcObu, KOTPI
MaloTb aHanorivyHy
KBanidikauito.

[MpucTpin cnig BCTaHOBUTH
TaKUM YMHOM, LLLO6 NOoro
MO>XHa Y10 NOBHICTHO
BiA'eQHaTM Big, Mepexi.
Bia'egHaHHA Mae

BUKOHYBaTKCA 3a
JOMOMOroto WTencenbHol
BUJTKM YN BUMUMKAYQ,
BOYAOBAHOro y CTaLioHapHYy
€NeKTPUYHY Mepexy i3
AOTPUMaHHAM BiANOBIgHUX
6yAiBeNbHUX HOPM i MpaBu.

* YCi po60TH 3 e/IeKTPUYHUM
obnagHaHHAM Ta cucTeMmamm
Mae NpoBOAMTU NuLe
YNOBHOB@XXEHWUMN i
KBanipikoBaHW nepcoHarn.

* Y pasi NOWKOAXEHHS
BMMKHITb MPUCTPIN i
BiA'eqHaNTe NOro Big MepexXi
eneKkTponocTavyaHHs. [ns
LbOro BUMKHITb IOMaLLHIN
3ano06IKHUK.

* [MepekoHanTecs, Wo
HOMIiHasIbHI NapamMeTpu
3anobixHMKa BignoBifgatoTb
XapaKTepuCcTuKam BUpooby.

Be3neka BUpoby

* YBAT'A: Ller npunapg, i noro
30BHilUHI geTani nig yac
po60TK HarpiBarOTbCA.
ByabTe 06epexHi 1 He
TOpPKanNTecs HarpiTMx YacTuH.
3a aitbMu o 8 pokiB Tpeba
MOCTINHO HarnNaaaTn N He
JornyckaTu ix 4o npunagy.

* He kKopucTynTecs BUpo6oM
nig BNJIMBOM afIKOrosito
n/abo nikapCcbKnx 3acobi.,
AKI NOTipWYHOTb KMITNIUBICTb
i KOOpAMHALO PYXiB.

* byabTe 06epexHi, Konm
AojaeTe oo cTpas
ankorosibHi Hanoi. CnupTt
BUMapoOBYETbCA 3@ BUCOKOI
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TemMnepaTypu i MoXe
NPU3BECTU A0 MOXEXI,
3aMHABLUMCH MICNA KOHTAKTYy
3 rapsiuyMMm NOBEPXHAMMU.

* MepeBipTe, WO6 NOpyv i3
NPUCTPOEM He 6yNno
nerko3anMmcTux MmaTtepianis,
OCKIi/IbKM 6iYHi MOBEpPXHi
MOXYTb CUSIbHO HarpiBaTucs
nig 4yac po6oTu.

* YCi BEHTUNAUINHI OTBOPU
MatoTb BYTU BigKPUTI.

* He BukopuctoBynTe ans
YMLLLEHHSA NapOBi NPUCTPOI,
60 Le MOXe Npn3BecTn ao
YPaXKeHHS eNeKTPUYHUM
CTPyMOM.

* YBATA: Nig yac
NPUroTyBaHHSA 1XXi 3 XXNPOM
UM ONli€to He 3anuwanTe
BapWbHY NaHesnb 6e3
Harnsay, OCKifbKKU e MoXxe
NPU3BECTU A0 MOXKEXI.
KaTteropnyHo SABOPOHEHO
BUKOPUCTOBYBaATW BOAY AN
raciHHA NoNyMm's;; HaTOMICTb
CNnig, BAMKHYTW NPUCTPIN i
HaAKPUTU BOTOHb KPULLKOHO
YU NPOTUMNOXEXHUM
NOKPUTTSAM.

* OBEPEXXHO: 3a npouecom
NPUroTYBaHHA DKi HEOBXiAHO
HarnspaTu. 3a
KOPOTKOYaCHMM MpoLecom
NPUroTYBaHHA DKi HEOBXiAHO
HarnsaaTv nocTiNHO.

« YBAT A: lNo)eXHa Hebe3neka:

He 36epiranTe pevi Ha
BapUIbHNX MOBEPXHSX.
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[N 3a6e3neYeHHs MOXEXHOI
6e3nekn BUpOOY cnig
AOoTpuMyBaTUCS
HUXXYe3a3HauyeHNX BUMOT.

* [MepekoHanTecs, Wo
lWTencenbHa BUKa LWisibHO
BCTaBJIeHa B PO3eTKY Ta He
ICKpUTD.

* He kopuctyntecsa
NOLUKOXKEHNM YK
06pi3zaHMM Kabenem abo
NoAOBXyBayeMm; Cnig,
BUKOPUCTOBYBATU NnLLe
opuvriHanbHUIM Kabenb.

* [NepekoHanTecs, Wo B
po3eTui, [0 AKOI NiAKIHYEHO
BUPi6, HEMAE PiaNHM UK
BOMOrU.

* [epekoHanTecs, Wo ras
NigKNHOYEHO HaNEXHUM
YMHOM, LLLOG YHUKHYTK
BUTOKY rasy.

Mpu3Ha4yeHHs

* Mpunapg npnsHavyeHun gna
AOMaLLHbOIrO BUKOPUCTaHHS.
BukopucTaHHs 3
KOMEpPLINHOK METOHO €
HENPUNYCTUMUM.

* OBEPEXXHO: Llen npunap,
NPU3HaYeHWn TiNbkK Ans
npurotyBaHHs iXXi. Moro He
MOXHa BUKOPUCTOBYBaTH
ANS iHWWX Linewn, Hanpuknaga,
ANs 06irpiBy NpuMiLLeHHS."

* BUpO6HUK He Hece
BiANOBIAAaNbHOCTI 3a 6yAb-
SIKi 3OUTKW, CIPUUYNHEHI
HenpaBU/IbHUM
BUKOPUCTAHHAM ab0o
noMunKamm ekcnnyarauil.



3axucTt giten

+ YBATlA: [JocTynHi YacTUHU
MOXYTb HarpiBsaTucsa nig yac
BMKOpUCTaHHA. He
JornyckaunTe fiten go
npunagy.

* [NakyBanbHi MaTepiann
MOXYTb CTaHOBUTU
Hebeaneky Ana aiten.
36epiranTe nakyBasnbHi
MaTepinu y micusx,
HeLOCTYNHUX ANA giTen. Bei
KOMMOHEHTM YNaKoBKU CNif,
yTunisysaTu BignoBigHoO Ao
€KOJIorYHMX CTaH[apTiB.

* EnekTpuyHe n rasose
obnafiHaHHA CTaHOBUTb
3arpo3sy ansa giten. lig vyac
po60Tn Npunagy He
JornyckanTe Ao HbOro Aiten
Ta He J03BONSANTE AiTAM
rpaTUCS 3 HUM.

* He 36epirante Hapg
npunagoMm pedi, AKi MOXyTb
aictaTtu aitwn.

YTunisauisa craporo npunagy

BignoeigHicTb JUpekTUBI W040

BiAI‘IpaLl,bOBaHOI'O €JIEKTPU4YHOro 7]

€JIEKTPOHHOro o6naA|-|a|-||-m

(J:'lupeK.TuBa WEEE) i1 yTunisauis

Bl 1B

Liei Bupi6 Bignosigae Bumoram
OupekTven WEEE (2012/19/EU). Lieit
BUPi6 NO3HAaYeHU CUMBOJIOM
NPUHaNexXHOoCTI A0 KaTeropii Bigxoais
€/1eKTPUYHOr0 1 eNNeEKTPOHHOIo
o6nagHaHHa (WEEE).

Liei BUpi6 BUrOTOBAEHWUI 3 BUCOKOSIKICHUX
JeTanen Ta maTtepianis, AKi NignsararoTb
NMOBTOPHOMY BUKOPUCTAHHIO i1 Nepepobi.

lMicnsa 3aKiHYeHHA TepMiHy ekcnnyaTtauii
Lel BMPIi6 He MOXXHA BUKUAATU Pa3oM 3i
3BMYaHMMK NOBYTOBUMM BiAXOAAMM.
WMoro cnig spgatu y BignoBigHWUIA NYHKT
360py BiAXOAIB €1eKTPUYHOIO I
€NeKTPOHHOro 06/1afHaHHS IK BTOPUHHOT
CUPOBUHMU. IHhopMaLito Npo
MicLie3HaxXoaKeHHS! HANGAUXKYOro NYHKTY
360py BiAX0AiIB MOXHa OTpUMATH B
MiCLieBMX OpraHax Bragau.
BignoeigHicTb JUpeKkTUBI W040
06Me)XeHHSI BUKOPUCTaHHAM
wKignmeux peyoeuH (RoHS)

Liei Bupi6 BignoBigae Bumoram
OupekTnem RoHS (2011/65/EU). BiH He
MICTUTb WKIAANBUX Ta IHLUNX PEYOBWH,
BUKOPUCTAHHA IKMX 3a60POHEHO Liet0
OnpekTunsoto.

YTunisauis nakyBanbHUX

MaTtepianie

+ [lakyBanbHi MaTepianu CTaHOBAATb
3arpoay ana aiten. 36epirante
nakyBasibHi MaTepianu B 6e3ne4yHoMmy i
HeJOCTYNHOMY ANA AiTen MicLi.
MakyBanbHi MaTepianu gnsa npunagy
BMIOTOBJIEHI 3 MaTepianis., AKi
nianaraoTb BTOPUHHIA Nepepobui.
MpaBuabHO yTUNi3ynTe ix i copTyinTe
BiANOBIAHO A0 BKA3iBOK CTOCOBHO
BiaxoAis, AKi nignaraoTb nepepobui. He
BMKMAANTe X pa3oM 3i 3BMYanHUMK
NoGyTOBMMMU BiXoaamu.

9/UK



E 3aranbHa IHdopmauis
Ornsap

5 4

1 NigcTtaska gnsa nocyay 6 HopmanbHWiA NanbHUK

2 JlopaTKOBMI NanbHUK 7 [MaHenb nanbHuKa

3 MOHTa)HuUM 3aTUCKau 8 [ManbHWK J0AaTKOBOro HarpiBaHHs

4 TlaHenb ynpasBniHHA 9 HopMmanbHuit nanbHUK

5 OcHOBHa KpuLlKa

1 ManbHUK BOAATKOBOrO HarpiBaHHs 3agHin 3 [JopaTkoBui nanbHuK MepegHin npaBsui

nisun 4 HopMarnbHui NanbHWK 3afHii npasuit
2 HopMmanbHuit nanbHuK MNepegHin nisui
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TexHiYHi XapaKTepUCTUKH

Hanpyra/yactoTa

220-240B ~ 50 'y

Twn kabento/nepepia

MiH.HO5V2V2-F 3 x 0,75 Mm”

KaTteropis razoBoro npunagy Cat Il 2H3B/P
BcTaHoBNAEHWI TUN rasdy / TUCK NPOAYKTY G20, 20 mbap
3aranbHe CNoXWBaHHSA rasy 7.4 kBT

Mepexig Ha TUN/TNCK ra3y§ — 00 aTKOBO

G30, 28-30 mbap

30BHiLUHI rabapuT (BUCOTA/IUIMPUHA/TINBUHA)

46 mM/580 MM/510 Mm

la6apuTu ANs BCTAHOBJIEHHS
(BucoTa/WwmpviHa/rnvuévHa)

560 Mm/480-490 Mm

KoHdopku

3afHiv niBun ManbHUK AO0AaTKOBOrO HarpiBaHHA
XXuBneHHs 2,9 kBT

MepegHin niBun HopManbHuii nanbHUK

XXuBneHHs 1,75 kBT

MepepHin npaBui JloaaTKOBMIA Na/IbHUK

XXvBneHHs 1 kBT

3afHin npasuin HopManbHuit nanbHUK

XXuBneHHs 1,75 kBT

3 MeTOoK yA0CKOHANEHHSA AKOCTI
NpoAyKLUil TEXHIYHI XapaKTepuCTUKK
npunagy MoxyTb 6yT 3MiHeHi 6e3
nonepeaHbLOro NOBiIAOMJIEHHS.

MastoHKM B LibOMY MOCIGHUKY €
CXEMaTUYHUMM | MOXKYTb He
BiAMNoOBiAaTH BaLOMy BUPOGOBI.

Taénuus iHXxeKTopiB

3HaueHHs, HaBeAeHi Ha Tabnykax
MaLllUWMHKW Ta B CYNpPOBiAHIn
JOKYMeHTaLil, OTpUMaHi B
nabopaTopHUX YMOBaXx 3rifHoO 3
BiANOBIAHUMM CTaHAapTaMu.
3anexHo Big yMOB ekcnnyaTauii Ta
HaBKOJIMLIHBbOIO cepeaoBuLa Ui
3HAYEHHSI MOXYTb 3MiHIOBaTUCS.

G 20/20 mb6ap 115 97

72 97

G 30/28-30 mbap | 87 66

50 66

Bu MoxeTe npuabaTi hOpCyHKU, SKi He BBIMLWAM B KOMMEKTaL, o Bawoi Mogeni B

aBTOPU30BAHOMY CEPBICHOMY LIEHTPI.
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KaTeropii/Buan/TUCK payHoro rasy

By Mo)keTe 3HaWTW TUN rasy, TUCK i KaTeropito rasy, siki MOXxHa BUKOPUCTOBYBaTU AN KpPaiHw,

Je 6yie BCTaHOBEHWI NPOAYKT, Y TabnuLi HUX4Ye

FR catll JE+3+ G20,20 m6ap G25,25 m6ap G3'\(A)6268p30 G31,37 m6ap
BE catll JE+3+ G20,20 m6ap G25,25 m6ap G33;5268p30 G31,37 m6ap
RU Catll 2H3B/P 620,20 m6ap G30,30 m6ap G20,13 m6ap | G20,10 m6ap
cz Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
2E(43.46- | G25.3,25 m6ap G20,20 m6ap G30,30 m6ap
Cat I 45.3 MJ/m3
NL (0°C))3B/P
Cat ll 2L3B/P G25,25 m6ap G20,20 m6ap G30,30 m6ap
GB Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
IE Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
ES Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
PT Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
CH Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
IT Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
SK Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
cYy Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
Sl Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
GR Cat I 2H3+ 620,20 m6ap | G30,28 30 mbap | G31,37 mbap
Catll 2ELS3B/P G20,20 m6ap G2.350,13 m6ap | G30,37 mbap
PL Cat Il 2E3P(B/P) | G20,20 mMGap G30,37 M6ap
DE Cat Il 2E3B/P G20,20 m6ap G30,50 m6ap
AT Cat Il 2H3B/P G20,20 m6ap G30,50 m6ap
SE Cat I 2H3B/P (20,20 mbap (30,30 m6ap
LT Cat I 2H3B/P (20,20 mbap (30,30 m6ap
NO Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
RO Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
DK Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
EE Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
MA Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
FI Cat I 2H3B/P (20,20 mbap (30,30 m6ap
HR Cat I 2H3B/P (20,20 mbap (30,30 m6ap
TR Cat Il 2H3B/P G20,20 m6ap G30,30 m6ap
MT Cat| 3B/P (30,30 m6ap
IS Cat| 2H (20,20 m6ap
LV Cat| 2H (20,20 m6ap
LU Cat| 2E (20,20 m6ap
Cat | 2H G20,20 m6ap
BG Cat| 3B/P (30,30 m6ap
Cat| 2H (20,25 m6ap
HU Cat| 3B/P (30,30 m6ap
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k] Ycranoeka

MpucTpiit Mae BCTaHOBUTYM KBaJlihikoBaHUM
crneuyianicT BiANOBIAHO A0 YNHHUX
HOpMaTuBIB. B iHWOMY pasi, rapaHTito 6yze
aHyNboBaHO. BUpOGHWK He Hece
BiANOBIfAaNbHOCTI 3a WKOAY, 3anofisHy
BHaC/iOK BUKOHAHHA po6iT ocobamu, siki Ha
Lie He yoBHOBaXeHi. Lle Moxxe npusBecTn o
aHyJIIOBaHHSA rapaHTii.

Mokyneub BignoBiganbHUM 3a
niaroToBKy MicuA A8 YCTaHOBKM 1
BUKOHAHHSA €NEKTPUYHUX | ra3oBmX
3'eIHaHb.

Mpunapg cnig BCTaHOBUTU BigNoBiAHO
[0 BCiX MiCLLEeBUX HOPM 3 MUTaHb
rasoBoro 1/abo eleKTPUYHOro
obnaHaHHA.

Mepen ycTaHOBKOI OrNAHbTE Npuiag
Ha HaABHICTb aedekTiB. AKLLO TakKi €,
He BCTaAHOBJIOWTE MNOTO.

MowkopxeHi npunagm MOXyTb
CTaHOBMTM 3arposy A5 Bawoi
6e3neKku.

Jlo noyaTKy ycTaHOBKM

BapunbHa naHenb npusHavyeHa ans
BCTaHOBJIEHHSI B po604i MOBEPXHI, AIKi € B
npogaxy. Mix NPUCTPOEM i KyXOHHUMM

*  MiHiManbHy BUCOTY MOHTaXy BUTSXKKMN
[VB. B NMOCI6GHKMKY 3 il eKcrnyaTauil. Akuwo
Lie He peKOMEH0BaHO B iHCTPYKLil 3
ekcnayaTauil BUTSXKKM, il BUCOTa MOBUHHA
6yTH He MeHLe XB.650 MM.

**  MiHiManbHa BigCcTaHb MiX Wadamm Mae
[OPIBHIOBATU LWUPWHI BApWSIbHOT MOBEPXHI

CTiHAMW Ta MebNAMM Crlif, 3a/TULWLNTU
6e3neyHy BiAcTaHb. [JMB. MantoHOK
(3Ha‘-IeHHF| B MM)
+ 3abeaneuyTe BiflbHWI npocTip
LoHanmMeHwe 750 MM BiZ NoBepXHi
[OYXOBKM 10 MOBEPXOHb Haf, Heto.

+ (*) 3a Heo6XigHOCTI BCTaHOBJEHHSA
HaANJMTHOTO OYMCHUKA NOBITPSA
LOTPUMYWTECS iHCTPYKLiN NOro BUPO6HUKa
LLIOA0 BUCOTU MOHTaXy NPUCTPOLO. AKLLO B
IHCTPYKUIT 3 BUTSXKKN HE BKa3aHO XXOJHOIo
po3Mipy, LUs BUCOTa MOBUHHA BYTH He
MeHLe 650 MMm.

+ 3HiMIiTb NakyBanbHi MaTepianu i
TpaHCNOpTHiI dikcaTopu.

* BukopucToByBaHi NOBEPXHi, CUHTETUYHWIA
LapyBaTMin NNacTUK i KNenki peyoBmHU
MatoTb 6YyTM TEPMOCTINKUMMU
(BUTPMMYBaTU TeMMepaTypy LOHaNMEHLLEe
100 °C).

+ Po60o4y NOBEPXHIO CNif, BUPIBHATH I
3aKpinMTW rOPU30OHTasIbHO.

* BupixTe oTBip AnA Bapu/bHOI NaHeni B
po6ouiit NoBepxHi BiANOBIAHO A0 rabapwuTiB
[Nsi BCTAHOBJIEHHS.

* Len npopyKT € npuctpoem knacy 3
BignoBigHo go ctanaapty EN 30-1-1.

X - MiHiManbHa BigcTaHb MiXX BUpI3OM Ta
GiYHOO CTIHKOHO.

Y - MiHiManbHa BigCTaHb MiX 3aHIM
KpaeMm BUPi3y Ta 3afHbOIO CTIHKOHO.
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BokoBa

pyyKka MeTan 600/610 100 50
ynpaBiiHHA
bokosa
pyyKka Ckno 600/ 650 100 60
ynpaBiiHHA
MepepHs
pyuKa Meran/ 600 170 50 Hkk
ynpaeJiHHS
MepepHs
pyuKa Meran/ 750 170 70
. Kno
ynpaeJiHHS

*** | leil po3Mip y Mogensx i3 9-CTyniH4acTUMM ra3oBMMM KpaHaMm cTaHoBMTUME 60 MM.

# [IVB. pO3MIp LWMPWHM B pO3AiNi TabmLi TEXHIYHMX XapaKTEPUCTUK Y KEPIBHULTBI

KOpWCTYBaya.

BeHTUnauia npuMilL,eHHSA

Y BCiX NPpUMILLEHHSIX Mae 6yTH BIKHO, sike
MOXXHa BilYMHWUTK, abO aHaNoriYHui OTBIp,
a B AeAKUX NPUMILLEHHAX TaKOoX
Heo6XiiHa HaABHICTb NOCTIAHOT BEeHTUAALI.
3abip NoBiTPs AN NpoLecy ropiHHs
Bif6YBaETbCSA B NPUMILLLEHHI, 1
BignpauboBaHi rasun BUAINAKOTbLCA
6e3nocepeHbo B NpUMILLEHHSA. Xopolua
BEHTUNALISA — HeobxiaHa ymoBa 6e3neyHoil
po60TH NPUCTPOIO.

DBepi Ta/a60 BiKHa, LW,0 BigUUHAIOTbCA
6e3nocepeAHbO Ha BY/IULLIO

Ha pBepsix Ta/abo BikHax, Lo
BifUMHAKOTbCA 6e3nocepesHbO Ha BYNLLO,
NMOBWHEH BYTN BEHTUASALINHMI OTBID
BiANOBIAHUX PO3MIpIB, 3a3HaYeHUX Y
TabnuLLi HAXKYE, AKMI BUSHAYaETbCSA
BiANOBIAHO A0 3aranbHOI NOTYXHOCTI
rasoBoro npunagy (3arasnbHe CNoXWBaHHSA
rasy npunagom nokasaHe B Tabnuui
TEXHIYHMX YMOB LIbOro NOCiBGHMKa
KopucTyBaya). Ko ABepi Ta/abo BikHa
He MaKTb BEHTUASALINHNX OTBOPIB, AKi
BiANOBIAAOTb 3arajsibHOMY CMOXXUBaHHIO
rasy npunagom, ik 3a3HayeHo B Tabnumui
HWXYe, TO B NPUMILLEHHI 060B'A3KOBO
MOBWHEH 6YTU [OAATKOBUIA CTaLliOHAapHUIA
BEHTUNALIMHWIA OTBIp, Wo6 3a6e3neynTn
BMMOTM LLOAO MiHIMaNbHOT BEHTUNALIT
BiANOBIAHO A0 3arasibHOro CMOXWBaHHS
rasy npunagom. [lo ctavlioHapHux
BEHTUNALIMHMX OTBOPIB HanexxaTb OTBOPU
B MYCTOTININ Lerni, 0OTBOPU BUTAXHUX
KoBMnakie (BpaxoByeTbCs PO3Mip
Tpy6onpoBoay) i T.4.
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0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

MpUMILLLEeHHS, Y AIKUX HEMaE ABepen
Ta/a60 BiKOH, L0 BifUUHAIOTbCA
6e3nocepeAHbO Ha BY/IULLIO

AKLLO B NPUMILLLEHHI, fie BCTAHOB/IEHO
NpUCTpil, Hemae aBepel Ta/abo BiKOH, AKi
BifUMHAKOTbCA 6e3nocepesiHbO Ha BYNLKO,
HeoO6XigHi iHWI NPUCTPOT, SIKi 0AHO3HAYHO
3abeaneyaTb CTaLioHapHUIA
HeperynboBaHWI i 3axuLLEeHU Bif,
3aKpUBaHHS BEHTUASALINHWIA OTBIp, IKMI
BiANoOBiAae 3arafnbHMM BUMOraM LLLOAO
MiHiManbHOro BEHTUAALIMHOIO OTBOPY
[NA 3aranbHOro CNoOXWBaHHSA rasy
npunagoMm, 3a3HavyeHUM y HaBefeHi BuLLe
Tabnuui. Takox cnig AoTpuMyBaTUCS
BiAMNOBIAHMX By LiBEeIbHUX HOPM.

AKLWO B NpUMILLEHHI ab0 Y BHYTPILUHbOMY
NpPOCTOpi 3HaxXoAWUTbCA BiNblue 04HOMo
rasoBoro NPUCTPORO, CNif 36iNbLNTK
BEHTUNALINHUIA OTBIpP Y BiANOBIAHOCTI 3
HaMBULLMM pPiBHEM BUMOT, HAaBEAEHNX Y



Tabnuui BuLLe. 36iNbLUEHHS PO3MIpY
BEHTUNALINHOIO OTBOPY NOBUHHO
BignoBigaTv HopMaTMBaM AN iHLWKX
rasoBUX NPUCTPOIB.
TakoX NOTPIGHO 3a/MLLIMTU NPOMIXKOK
LwoHanMeHLwwe 10MM A0 HMKHBbOTO Kpako
ABepen, Ki BiUMHATbCA BCepeanHy
NPUMILLEHHS, e BCTAHOB/IEHO NPUCTPIN.
[MepekoHanTecs, Wo NpegmMeTn, aK-oT
KWUAUMM Ta iHLWi NOKPUTTSA AAsa Nigaorun
TOLLO, HE 3MEHLUYIOTb MPOMIXOK, KO/
OBepi 3aKpuTi.
MnAnTy MOXXHa BCTAHOBOBATHU B KYXHi, B
KYXHi-ifanbHi Ta XXMTNOBIN KiMHaTI, ane He
B MPUMILLLEHHi 3 BaHHOO Ta gywieMm. MNanty
3a60pOHEHO BCTAHOB/OBATU B XXUTNOBIN
KiMHaTi nnowetro po 20 M,
He BCcTaHOBAONTE NAUTY B NPUMILLEHHI
HWXXYe PiBHSA NepLUOro noBepxy, AKLWO
BOHO He BiUMHSIETHCS LW OHAWMEHLLEe 3
OJHi€l CTOPOHM Ha piBHi MepLIoro nosepxy.
BcTaHOBNEHHA Ta I'IiAKJ'IIO‘leHHSl
+ Bupi6 cnig BcTaHOBMTU BignNoBiaHO Ao
BCiX MiCLLEBMX HOPM LLOAO ra3oBOro 1
€/1eKTPUYHOro 061afgHaHHS.
EnekTpuyHe 3'egHaHHA
MigkntoyiTh Npunag [o po3eTku/niHii is
3a3eM/EHHSAM, 3aXMLLEHOT MiHIaTHOPHUM
BUMMKayeM BignoBigHOro HoMiHany
(aMB.TabAMLIO TEXHIYHUX XapaKTEPUCTHK).
Mpu BUKOpUCTaHHI Npunagy 3
TpaHchopMaToOpoM UK 6e3 HbOro Moro
cnig nigknoyaTh Ao enekTpoMepexi, ika
Ma€ 3a3eMJ1eHHS, BUKOHaHe
KBanipikoBaHUM enekTpnkom. Hawa
KOMMaHis He Hece BiANOBiIganbHOCTI 3a
36UTKM BHACNiAOK BUKOPUCTAHHS Npunagy
6e3 3a3eMJIEHHS], BUKOHAHOro BignoBigHO
40 MicLeBMX HOPM i npaBu.

MigKNOYEHHS NPUCTPOLO A0
IXepena eNleKTPOXXUB/EHHS Mae
BUKOHYBATM TifIbKM aBTOPU30BaHUiA
KBanidikoBaHWi nepcoHan.
[apaHTinHWIA Nepioa NOYMHAETLCS
TiNbKW Nicna NpaBuIbHOIO
YCTaHOBKMU.

B1po6HUK He Hece
BiANOBIAanbHOCTI 3a WKoAy,
3anofisiHy BHacNiJOK BUKOHAHHS
po6iT ocobamu, SIKi Ha Lie He
YMOBHOBaXeHi.

LLIHyp XMBNEHHA He MOXHa
3aTUcKaTK abo 3ruHaTK; BiH He
MOBWHEH KOHTaKTyBaTK 3 rapsaunmm
YacTUHaMM NPUCTPOLO.

3aMiHy NOLUKOAXKEHOTO LWHypa
YXXUBNEHHA Mae BUKOHYBaTH
KBanidikoBaHU enekTpuk. B
iHLIOMY pasi iCHYEe PU3UK ypaxKeHHS
€NeKTPUYHUM CTPYMOM, KOPOTKOrO
3aMUKaHHSA Yun noxexi!

+ igkntoYeHHs Mae 34iMcHoBaTUCA
BiAMOBIAHO A0 HALiOHANbLHOro
3aKOHOJaBCTRa.

+ [1oKa3HMKM LWOAO0 MepeXi XMBEHHSA
MatoTb BignoBigaTn JaHnM y NacnopTHin
Tabnuyui Bupoby. MacnopTHa Tabnnyka
3HaxoAMTbCA Ha 3afHiN YacTUHI Kopnycy
NPUCTPOIO.

+ Kabenb enekTpoXUBJIeHHS BaLLIOro
NPUCTPOIO Mae BigNoBigaTN 3HaYEeHHAM
y TabnuLi TeXHIYHWUX XapaKTepUCTUK.

MepL Hix po3noynHaTH Byab-siKi
pPO6OTU 3i yCTAHOBKM ef1eKTPUYHOIo
o6nagHaHHsS, BigKodiTh BUPI6 Bif
MepeXxi eNIeKTPOXUBEHHS.

ICHYE PU3UK YPaXKEHHS
€NeKTPUYHUM CTPyMoMm!

Micns BCTaHOBNEHHSI NPUCTPOIO
ﬂ Kabenb eNeKTPOXMBIIEHHSI Ma€e
6YTV IErKO JOCXHUM (MpoTe Moro
He cnipg po3TalloByBaTh Hag
BapW/IbHOIO NaHenNo).

Mig yac MOHTaXxy eneKTpoNnpoBOAKHU

ﬂ cnip foTpumyBaTucs
HauioHanbHUX/MicLLeBMX HOPM, SIKi
CTOCYHOTbCS €NEKTPUYHOIO
06afiHaHHs, | BUKOPUCTOBYBATH
BiANOBIAHY PO3eTKY/MiHito Ta
LWTenceNbHY BUNKY ANA OYXOBKW. Y
BUMNAAKY, AKLLO MaKCcMMasbHa
NOTYXXHICTb Npunagy nepesuLLye
XapaKTepUCTUKM BUIIKK Ta
PO3ETKNU/AiHII, CNig NigKNYNTH
Moro Hanpsimy 0 cTauioHapHoT
e/1IeKTPUYHOT Mepexi 6e3
BUKOPUCTAHHS LUTENCENIbHOT BUSTKU
Ta po3eTKM/fiHil.

BcTaBTe WTencesnbHy BUIKY Kabens

€/1eKTPOXXUBJIEHHS B PO3ETKY.
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MNigxnioyeHHs o pykepena
rasonocrayaHHs

A 3aranbHi nonepeayKeHHs
* Y pasi, AKLLIO BCTAHOBJIEHHS, PEMOHT a60

NiAKHOYEHHS BUKOHYETbLCS
HEeBMOBHOBAaXXEHOK/HeliLLleH30BaHO/H
ekBaihikoBaHO 0COHO0L0 YU TEXHIYHUM
NpaLiBHUKOM, iCHYE PU3KK BUBYXY,
NOXeXi N OTPYEHHSA.

Mepen PO3MiLLEHHAM BMPOGY YTOUHITbL
YMOBW MiCLLeBOI ra30po3noAifibHOT
cuctemu (Tvn i TUCK rasy) i
nepekoHanTecs, Lo napaMmeTpu rasy, Lo
BUKOPUCTOBYETHCH Y BUPOOI,
BiANoOBiAaTb LMM yMOBaM. YMOBH
peryntoBaHHA napameTpiB rasy v
TEXHiYHi XapaKTePUCTMKMN BUPOOY
HaBefeHi Ha 3aBOACHKMX TabnnyKax
(a6o B nacnopTHil iHbopmaLii).

AKLWo KoA BaLol KpaiHuM BiACYTHIN Ha
3aBOACHKIN Tabnunyui, OTpUMyTECH
MiCLIeBUX TEXHIYHUX IHCTPYKLin Ans
CBOEI KpaiHu, NoB’A3aHuX i3
NiAKOYEHHSM JO JXepena
rasonocTayaHHs 1 nepeHanawTyBaHHAM
BUPOOY A5 BUKOPUCTAHHSI 3 iHWNMU
TMNamu rasy.

Po60Tu 3 NigKntoYeHHs BUpo6y A0
CUCTEMM ra3onocTavyaHHs MOXYTb
BUKOHYBATM TifIbKM
BMOBHOBa)KEHi/NiLeH30BaHi/KBanigikos
aHi 0CO6U YM TEXHIYHI NpaLiBHUKMN.
B1po6HMK He Hece BignoBiaanbHOCTI 3a
36UTKK, CNPUYUHEHI JisMK
HeBMOBHOBAaXXeHWX/HeNiLeH30BaHNX/He
KBanigikoBaHux 0Ci6 abo TEXHIYHUX
npauiBHUKIB.

MepLw HiX po3noyaTu 6yab-sKi po6oTH 3
NiAKNOYEHHSA A0 BHYTPILIHBOrO
rasonposogy, BigK/ouiTb BUPI6 Bif
CUCTEMM ra3onocTayvyaHHs. ICHye
Hebe3rneka BUOYXxy!

flKw,0 AoBeAETbCS BUKOPUCTOBYBATU
iHLWMIA TMN rasy B npua6aHoMy BUpO6i,
Heo6XiAHO NPOKOHCYNbTyBaTUCA 3
YNOBHOBa)XEHOI0/ NiLleH30BaHolo/KBanid
iKoBaHOI0 0C06010 260 TEXHIYHUM
npauiBHUKOM LL,OA0 BignoBigHOT
npoLeAypu nepeHanaluTyBaHHs BUpo6y
AN BUKOPUCTAHHA 3 iHLLMMK TUNAMHU
rasy.

He 3abyBaiiTe peTenbHO nepeBipsiT!
MicLe NigKAKYeHHs 40 aykepena
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rasonocTayaHHs Ha FrepMeTUYHICTb

nicNs KOXXHOro BUKOPUCTAHHS.

B1po6HMK He Hece BignoBiaanbHOCTI 3a

6y fb-AKi 36UTKM, IKi MOXYTb BUHUKHYTH

BHaCnNifoK BUTOKY ra3y, Cpu4MHEHOro

aiamu

HeBMOBHOBaXeHMNX/HeniueH30BaHNX

0Ci6, NOB’'A3aHUMM 3 NiAKITFOYEHHSM A0

IXepena razonoctayaHHs abo

nepeHanawTyBaHHSIM BUPOOGY ANs

BUKOPUCTAHHSA 3 iHWWMWU TUNaMM rasy.

Pu3uk 3aropsiHHsa

AKLWO NiAKNKOYEHHS He BignoBigae

HWXYeHaBeAEHUM iIHCTPYKLiAM, BUHNKaE

pU3NK BUTOKY rasy n noxexi. Hawa

KOMMaHisl He Hece BiAnNoBiAaNnbHOCTI 3a

CMPUYMHEHI UM 36UTKM.

« Tligkno4eHHA oo axepena
rasonocTayaHHs Mae 3AiicHIOBaTHUCS
nvwe
BMNOBHOBAXXEHO/ NiLleH30BaHOK/KBani
(hikoBaHO 0CO60HD 260 TEXHIYHUM
npawuiBHUKOM.

+ [lepekoHamnTecs, WO ra30BMIM LWIAHT,
AKMIA BUKOPUCTOBYETHCS AN
NiAKNOYEHHN A0 oXepena
ra3onocTavaHHs, BianNoBigae MicueBum
TEXHIYHMM BMMOraMm A0 ra3ornocTayaHHs.

+ THYYKWIA ra30BMI LWAHT HEOBXigHO
nig’eaHaTV TaKMM YMHOM, L6 BiH He
TOPKaBCSl PyXOMMX YaCTUH i rapaumnx
NOBEPXOHb HAaBKOJI0 HbOTO (AIK MOKa3aHo
HUXXYe Ha PUCYHKAX), @ TaKOX He
3aTuCcKaBcs Nig Yyac nepemilleHHs
PYXOMMX YacTUH (Hanpukiag, BUCYBHUX
KOHTelHepiB). KpiM TOro, oro He chig,
po3MmillyBaTu B MicusXx, fe €
MOXX/UBICTb MOro po3aaB/tOBaHHSI.

+ He nepecyBaiite BUpi6 nicns
3aBepLUEHHS MOro NigKtoYeHHs go
DXepena rasonocrtavyaHHs. Y pasi
nepeMilLeHHsI MOXXe BUHUKHYTU PU3UK
BUTOKY rasy.

+ LL06 YHUKHYTU pO3pPUBY I 3ropTaHHs
LWAAHry nifg Yac NigKaYeHHs, cnig
BUKOHYBATM NiAKIHOYEHHS LLASAXOM
NOBOPOTIB Nif, BENMKUMU KyTaMu.

+ He MoXHa 34aBnoBaTH, 3rMHaTH,

3aTMCKaTM ra3oBWI LWWNAHTF, TopKaTucs

Moro npegmMeTamMu 3 rocCTpMMU KyTaMu

a60 TOPKATUCA HUM rapsiynx YacTuH

BUPOBY i nocyay Ha BUPOGI. ICHYe pu3mnK

BUOYXY Yepes NOLUKOAXKEHHS Fra30BOro

wnaHra!



+ He MoxHa pgonyckaTi, Wwo6 rasoBuit
LUNaHT TOPKaBCS YaCTWH, sIKi MOXYTb
HarpiBaTucA 0,0 TemMnepaTypu, LWo Ha

70 °C nepeBuLLYE KiMHaTHY TeMnepaTypy.

« [na niaknoueHHs o axepena
ra3onocTavyaHHs i nepeHanalTyBaHHsI
BUPOOY OS5 BUKOPUCTAHHS 3 iHWUMMU
TMNaMM rasy Heoo6XigHO
BUKOPUCTOBYBaTU raNKOBUI KNHOY.

3anyacTuHM AN NiAKAIOYEHHS rasy

LeTani Ta iHCTPYMEHTK, IKi MOXYTb

3Hafo6UTUCA AS1A NIAKTIOYEHHS rasy,

HaBefeHi Hx4Ye. 3anexHo Big moaeni ui

YaCTMHM MOXYTb He MOCcTayaTMCs pas3oM i3

BUPO6OM. YacTuHWM, NOTPIGHI Ans

NigKAYEHHS Ao axkepena

ra3onocTavyaHHsi, MOXYTb Bifpi3HATMCA

3aNeXHo Bif, TUMY rasy N TEXHIYHUX HOPM,

AKi 32aCTOCOBYIOTbCS B KOHKPETHIW KpaiHi.

YWinbHeHHsA

3'egHyBanbHa
netanb ans
NiaAKJKYEHHA A0
cuctemm
nocTayaHHs
NPUPOAHOro rasy
(G20, G25) EN
10226 R1/2"

3'egHyBasbHa
netanb ans
NiaAKJKYEHHA A0
cuctemm
nocTayaHHs
3pifgKeHoro
HadTOBOroO rasy
(G30, G31)

RN BuxigHui rasosum
wTyuep

3arnywka

MigknioueHHa [o ppxkepena

rasonocraJvaHHs. MpupoaHuii ras

+ lMepen BCTAHOBJIEHHAM BUPOGY
Heo6XigHO HaNEXHUM YUHOM
nigroTyBaTN 4O MOHTaXy CUCTEMY
NiAKNOYEHHSA A0 BHYTPILIHBOrO
rasonposogy. [1ns nigKntoYeHHs Jo

BUPOOBY HEOOXiAHO, W06 Ha BUXOZ
CUCTEeMM ra3onocTayaHHs 6yB
BCTaHOBJ/IEHWI K/lanaH Aas NpUPOAHOro
rasy.

+ [lepekoHamnTecs, WO KNanaH ans
NPUPOAHOTO ra3dy € NerkoAoCTYMHUM.

+ MigknoyiTh BMPI6 Ao cMCTEMMU
nocTa4yaHHA NPUPOAHOro rasy y BallomMy
ZJOMi 3a JOMOMOrOH FHYYKOro ra3oBoro
LNaHra, AKUi BiaNoBigae Micueeum
TEXHIYHUM BUMOTraM.

« [na niaknoveHHs o axepena
rasonocTavyaHHsl HeobxiaHO
BUKOPUCTOBYBATMW HOBY YLUiNIbHIOBaNbHY
npokiagKy.

+ Heo6xigHo, Wwob6 cuctema nogavi rasy
6yna nigktoyeHa Yyepes rasosy Tpyoy
a60 6e3Me4YHNUin ra3oBuiA WAHT 3
pi3ab60BUMU DiTUHraMK Ha 060X KiHLSAX.

* MigKnHOYEHHS MOXXHA 34iINCHUTK ABOMa
pi3HMMKM cnocobamu:

- nigkntoyeHHsa Tuny EN ISO 228 G1/27;
- nigkntoveHHs Tuny EN 10226 R1/2".

MNigknoyenHs Tuny EN 1SO 228 G1/2”

1.BcTaBTe HOBE YLiNbHEHHS B
3'eHyBasnbHy AeTanb i nepekoHanTecs,
LLIO YLLiNbHEHHS BCTAHOBJIEHO
npaBuUbHO.

2.3akpiniTb 3'egHyBanbHy Aetanb Ans
NiAKMOYEHHS 4O CUCTEMM NoJadi rasy
Ha NPUCTPIN 3a JONOMOIOH ranKoBOro
KJto4a Ha 22 MM, a NoTiM BCTaBTe
3'eHyBasnbHy AeTanb y 3'€AHyBanbHy
JeTanb 3a JONOMOrO raikoBOro

K/1K04a Ha 24 MMm.

NG: G20,G25

SW 24

20-25 Nm

3.Tlicna nigknoYeHHA HeobxiaHO
nepeBipuTH 3'eHYyBaNbHy AeTanb Ha
npeameT BUTOKY.

MNigknoyenHs Tuny EN 10226 R1/2”

1.BcTaBTe HOBE YLiNbHEHHS B
3'efHyBanbHy AeTanb AN NigKNHOYEHHN
[0 cucTemu nopadi NPMPOAHOro rasy i
nepekoHamTecs, WO YL ifIbHEHHS
BCTaHOBJIEHO MPaBUJIbHO.

2.3adikcyBaBLM WTYLLEp BUPOOY ANs
NiAKNIOYEHHS [0 A)Kepena
rasornocTayaHHs raikoBuM KNo4eM Ha
22 MM, NpuepHanTe 3'egHyBabHY
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4,

feTanb Ao WTylepa cuctemu nogaui
rasy Ha BUpi6 rankoBMM KJItOYEM Ha

24 MM, a NOTIM HAZIMHO 3aTArHITH iI.
/// //(\ N i

-

NG: G20,G25

——
.06MOTanTe repMeTUYHNIA MaTepian

HaBKOJ10 Piab60OBOI YaCTUHM 3'€QHYBaYa.
MNig'eaHanTe pisab6oBY YaCTUHY
3axXMLLEHOro ra3oBOro WnaHra/Tpyéu fo
3'efHyBaya 3a JONOMOrOK rankoBoro
Ko4a Ha 24 MM, a NOTiM HaAiHO
3aTArHITH 1i, yTpUMytoum 3'egHyBay Ha
MicLi 3a 4OMOMOro rankoBOro Kakova

Ha 24 MM.
22

-
[icnsa NiaKAoYeHHA HeobXiaHO
nepesipuTK 3'eAHyBaNbHY AeTaslb Ha
npeaMeT BUTOKY.

MepeBipka repmeTUYHOCTI B MicLi
NiAKNIOYEHHA

MepekoHaiiTecs, WO BCi pyYykn Ha BUPOOI
3HaXo4ATbCA Y BAMKHEHOMY MOMOXEHHI.
[MepekoHanTecs, Wo nogavy rasy
BiAKPUTO. 51 KOHTPOO BUTOKY rasy
NPUrOTYWTE MUSIBbHY MiHY N HAHECITDb 1 Ha
MicLe NigKMHYEHHS LWnaHra.

Y pasi BUTOKY rasy Ha HaMueHin
YacTUHI 3'ABASAOTLCSA MUMbHI
6ynbballLKu. Y LbOMy BMNAAKY e pas
nepeeipTe MicLe NigKIOYEHH: A0
J>Xepena rasonocrayaHHs.

3amicTb MMa MOXXHa BUKOPUCTOBYBaTH
HasiBHi B NpoAaxy cnpei Ans nepesipku
BUTOKY rasy.

Y pasi BUTOKY rasy nepekpuimre nogavy
rasy v NpoBiTPiTb MPUMILLEHHS.

6 [Lns KOHTPOHO BUTOKY rasy

3360p0HeH0 KOpUcTyBaTuUCA
CipPHMKOM 4K 3anasnibHUYKOHO.

BcTaHOB/I€HHS BUPO6iB

1.

3HIMIiTb 3 BUPOGY KOH(OPKM, KPULLKM
KOH(MOPOK 1 enemMeHTH rpunsi BapuibHoT
naHeni.
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2.TlepeBepHYyBLUX BapuiibHY NaHesb,
poaTallyiTe i Ha PiBHi NOBEPXHI.

3. A61 MiX BapuIbHOO NaHe o Ta
CTiNIbHULLEIO He NOTPan/IAAMN CTOPOHHI
PEYOBUHU 1 PiANHW, HAHECITb FTEPMETUK,
AKWUNA BXOAUTb A0 KOMIIEKTY
nocTavyaHHs, N0 KOHTYPY HUXHbLOI
BWIMKMW BapW/bHOI NaHeni, He
JOMycKarum nepekpuBaHHs.

4. 3anoBHiTb yLWifIbHIOBaYeM KyTH
BapUNbHOI NaHeni K NokasaHo Ha
MarntoHKy. MpoknaganTe yLinbHoBaY
NeTAsMM TakK, L6 NO KyTax He

3aJIMWNN0CA NOPOXXKHUH

B3poBaXX BUrHYTOro Kpatro Koprycy
3HM3Y BapubHOI NaHeni cnig
060B'I3KOBO HAHECTU repPMETUK.

5.MocTaBTe BapubHy NaHenb Ha
CTiNIbHULIO Ta BMpPIBHSNTE .

6.3a JONOMOIroK MOHTAXXHUX 3aTUCKaYiB

3aKpiniTb Bapu/ibHy NaHesnb, BCTaBUBLLIM

X B OTBOPU 3HN3Y.

t
1 23 4
BapunbHa naHenb
BUHT
MoHTaXKHUI 3aTUCKay
CTinbHuUS

AWN =

BcTaBnsatoum BapuibHy naHenb y
KYXOHHY Wwady, Heo6XigHO
BiJOKPEMUTU NOAULIEHO BHYTPILLHIN
NPOCTIP KyXOHHOI Wwadbwu Big
BapUNbHOI NaHeni, AK NokKasaHo Ha
MasoHKy BULe. Y LbOMy HeMae
noTpeéu, SKLWO BapuibHa NaHesb
BCTaAHOBJIHOETLCS Ha BOYLOBaHY
ayxoBy wady.

Hanpuknag, SKLo MOXHa TOPKHYTUCA

3HU3Y A0 BMPOGY, BCTAHOB/IEHOMY Ha

BUCYBHY LLYXnay, BOCTYN A0 L€l YaCTUHN



HeOoObXiZHO 3aKpUTU AepeB&apos;SHOD

neperopoaKkor.
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*
Goon
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* ‘MiH. 15 MM
Bup 33apy (oTBOpU AN 3'eAHAHHSA)

Micue posTallyBaHHA OTBOPIB ANs
3'elHaHb, SIKi CXeMaTUYHO NoKa3aHi
Ha MastoHKY HUXKYEe, MOXKe
BiApI3HATUCA 3aNeXHO Big, Moaeni
npoaykTy. MpuegHanTe ix
BiANOBIAHO A0 OTBOPIB A0 3'€AHaHb
y BaLIoOMy BUPOGi.

[Micns BCTaHOB/IEHHA NMOBEPHITL KOH(DOPKMY,

KPULLKM KOH(OPOK i rpuAi y iXHi rHisga.
Mig'eaHaHHS po pi3HUX OTBOPIB He €
BAasOK NPaKTUKOLO 3 TOYKK 30py
6e3neKu, afiXke MOXe CNPUYUHUTK
NOLLIKOKEHHS ra3oBol Ta
€NEeKTPUYHOT CUCTEM.

BapunbHa noBepXxHS MiCTUTb
KOMMOHEHTH, L0 MpaLtooTb Ha rasi
Ta enekTpuui. 3 Wil NPUYNHK
Bapu/ibHa NOBEPXHS MOHTYETLCSA 0
CTiNIbHULi BUKJTFOYHO 3a AOMOMOIOH
KPinWabHUX OTBOPIB, 3
BUKOPUCTAHHSIM BUKIHOYHO
€N1eMEHTIB KPiNfeHHs Ta rBUHTIB,
LLO BXOAATb [0 KOMIJIEKTY, Ta 3a
HaBeAeHWMU B NOCIGHUKY
IHCTPYKLisMU. HeaoTpUMaHHSA LmX
BUMOT Npu3Beae 40 PU3NKY
OTPUMAaHHSI TpaBM abo
MOLUKOKEHHS MaiHa.

OcTaHHA nepeBipka
1.BigkpuinTe BeHTUNb Nogavi rasy.
2.MepeBipTe HagiMHICTb yCiX 3'egHaHb.

3.3ananite KOHMOPKK I NepeBipTe Ha
nosiBy NOyM'sl.

Monym'st Mmae 6yt 6NakUTHUM i
MaTu 3BnYariHy hopmy. AKLLO
NonyM'sl XXOBTIiLLa€E, nepeBipTe
NPaBWJ/IbHICTb MOMOXXEHHS KPULLKMK
KOH(OPKM a60 0YUCTITb KOHDOPKY.

Mepexia Ha iHWMKIA TN ra3y

A3aram:Hi nonepep)XeHHA

+ TMepLw HiXX po3noyaTy 6yab-aKi po6oTy 3
NiAKNOYEHHSA A0 BHYTPILIHBOrO
rasonposogy, BigK/ouiTb BUPI6 Bif
CUCTEMM ra3onocTavyaHHs. ICHye
Hebe3rneka BUOYXxy!

« [ns Toro, Wwo6 Bupi6 cTaB NpugaTHUM
ONA BUKOPUCTaHHS 3 iHLLIMM rasom,
Heo6XiHO 3aMiHUTK BCi ra3osi
(hopcyHku, a ra3oBi KpaHu
BiAperyntoBaTu B peXKMMi X0n0CcToro
xogy.

+ Micnsa Toro, K BMPI6 HanawToOBaHO Ha
BUKOPUCTAHHS 3 iHWWUM TUMNOM raay,
HOBY Tab/MYKY i3 3a3HaUYEHHSAM TUNy
rasy (noctayaeTbcs B NakeTi i3
3anacHMMM YacTMHaMM) NOTPIGHO
HaKNeiT Ha NOTOYHY 3aBOACHKY
TabnMyYKy, PO3TalLOBaHy Ha 3afHii
CTiHLi Kopnyca BUPO6y.

[Mepenik B3aeMo3aMiHHMX TUNIB | KNacis
rasy ansi npuaéaHoro BMpo6y 3a
KpaiHamMu HaBefeHo B po3gini
«Knacu/Tunun/Tuck rasy 3a kpaiHamm».
OsHalomTecs 3 iHbopMmaLieto Wwoao
B3aeMO3aMiHHUX TUMIB rasy y BallomMy
perioHi, HaBeAEeHo B TabNULi B LbOMY
po3aini. HeMoXxnmBo 3aincHoBaTH
3aMiHy Ha TUMK rasy, He 3a3HayeHi B Uil
TabnuLi.

+ MoxknuBo, Wwo 3anacHa GopcyHKa, ska
niaxoanTb ANs TUNYy rasy, AKUn Bu
36MpaeTecs BUKOPUCTOBYBATU 3aMiCTb
NMOTOYHOrO TUMY, He NOCTaYaeTbCs
pa3oM i3 BUpo6oM. MoTpi6Hi popcyHKM
MOXHa nNpuabaTti B aBTOPU30BaHOMY
CepBiCHOMY LieHTpi a6o B MicLi
npuabGaHHs BUPOGY.

+ MapameTpu GOPCYHOK i TUNK raay, AKi
cnip, BUKOPUCTOBYBATU AN NaNbHWUKIB,
HaBeAeHO B KiHLUi posginy.

YacTuHU AN nepeHanawTyBaHHs BUPO6Y

AN BUKOPUCTAHHA 3 iHLULMM TUMOM rasy

Hwxye HaBeaeHi 306paXKeHHs YaCTWH Ta

IHCTPYMEHTIB, SIKi MOXYTb 3Ha#06MUTUCS
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LNs1 NepeHanallTyBaHHs BUpo6y ansi
BUKOPUCTAHHS 3 iHWWM TUMNOM raay.
3anexHo Big Moaeni Ui YaCTUHU MOXYTb
He MocTa4yaTmcs pasoM i3 BUpO6OM.

XKuknep
i dopcyHka
{ »51? nanbHKKa
—

3amiHa popcyHOK nasnbHUKIB

1.MepeBeaiTb yci KHONKWU KepyBaHHSA Ha
naHeni KepyBaHHsA y BAMKHeEHe
MOSIOXEHHS.

2.TlepekpuiTe nogayvy rasy.

3. 3HiMiTb KpULLKY Ta KOPMyc KOHPOPKHK.

4. 3HiMiTb ra3oBi OPCYHKK, 06epTaroum ix
NPOTN rOANHHMKOBOI CTPiNIKK (3a
JOMOMOroto rankoBoro kso4a N2 7).

5. AKLW0 NpnMadaHUii BUPI6 OCHaLLLEHWUI
nanbHUKoM BOK 3 6i4HotO hopcyHKo,
BUIMITb POPCYHKY, BUKOPUCTOBYHOUM
ramkoBui Koy N2 7.

((3anexuTb Big Mogeni NpUcTpoto.))
Ha peakunx nanbHWKax KOHGOpKK
(dbopcyHka 3akpuTa MeTaneBoo
yacTuHoto. LLlo6 3aMiHUTK
(hopcyHKy, Tpeba 3HATU Lo
MeTaneBy KPULLKY.
6.BcTaHOBITb HOBI ra3oBi HOPCYHKM.
(3acToCcoBYITE MOMEHT 3aTAryBaHHS
4 Hwm.)
7.TMepeBipTe BCi 3'egHaHHSA, W06
nepekoHaTuCS, L0 BOHN BUKOHaHI
6e3MeyHo i HafinlHo.
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IHpopMmauito Woao posTallyBaHHS
HOBMX (DOPCYHOK HaBefeHO Ha iXHil
ynakoBui a6o B Tabauui
po3TallyBaHHs GOPCYHOK Ha
Tabnuys iHxxekTopis, cTop. 11.

8. Micna nigknoYeHHA HeobXigHO
nepesipuT GOPCYHKM Ha NpeamMeT
BUTOKY.

He HamarainTecs BATAITU BEHTUNI
ra3oBuX KOH(POPOK, 3a BUHATKOM
aHoOMasnbHMX yMOB. [115 3aMiHu
BEHTUNIB CNifJ 3BEpHYTUCA OO
aBTOPU30BaHOT CEPBICHOT CYXX6MU.

BcTaHOBNEHHA MiHiManIbHOrO NOTOKY

rasy ans BeHTUNiB BapuibHOI naHeni

1. 3ananitb KOHMOPKY, AKY cnig
BiAperyntoBaTy, i, TOBEPHYBLUU PYUKY,
3MEHLWIiTb FOPiHHA A0 MiHIMyMYy.

2.3HiMiTb pyuKy perynatopa 3 KpaHa
nopavi rasy.

3. 0o rBuHTa peryntoBaHHA nogadyi rasy
3acTOCOBYNTE BUKPYTKY BigNOBigHOIroO
po3amipy.

[nsa ckpanneHoro HadToBoro rasy (6ytaH-

nponaH) cnig NoOBepHYTU FBUHT 3a

rOANHHUKOBOLO CTpiNKoro. [ns

NPMPOAHOTO rasy cnig oauH pa3

NMOBEPHYTU FBUHT NPOTN FOAUHHUKOBOI

CTPINKMN.

» HopmarnbHa BUcOTa NpsAMoro nonym'sa y

NOJIOXKEHHI MiHiManbHOro NOTOKY Mae

CTaHOBUTU 6-7 MM.

4. AKWOo NoNyM's BULLE, MOBEPHITb MBUHT
3a rOAMHHMKOBOHO CTPINKOK B NOTPiGHE
MOJSIOXEHHS, SIKLLO HUXXY€e — MOBEPHITb Y
3BOPOTHOMY HanpsiMKYy.

5.HacamKiHeub AN KOHTPONKO NepeBeLiTb
KOH(OPKY Ha BUCOKE MONyM's, ani — Ha
MiHiManbHWIM NOTIK i NepeBipTe, Yn
ropuTb NOYM'sl.

Mono)keHHs rBUHTa peryntoBaHHA nogadi

3aneXxuTb Bif TUNYy KpaHa nogavi rasy,

BUKOPUCTOBYBAHOIO Y MPUCTPOI.

1 TBWUHT peryntoBaHHsA nogadi rasy



1 BMHT peryntoBaHHA noaadi rasy

AKLLO TMN ra3dy ans NpMCTpoko
3MIHEHO, TaKOX CNiJ 3aMiHUTK
nacnopTHY Tab/IMuKYy, Ha siKif
3a3HayeHo TWn rasy,
BUKOPUCTOBYBaAHMWI NPUCTPOEM.

MepeBipka iH)XeKTopa Ha BUTOK
MepL HX NpOBOAMTU MOAEPHI3aL o
BUPOOY, NepeKkoHanTecs Lo BCi KHOMKK
KepyBaHHA BUMKHeHO. licnsa HanexXHoil
3aMiHW iHXXEKTOPIB KOXEH i3 HUX Chipg,
nepeBipuTW Ha BUTOK rasy.
1.MepekoHanTecs, WO nogavy rasy Ha
BUPI6 YBIMKHEHO, 3a/IMLUMBLUM BCi
KHOMKMW KepyBaHHS B NOSIOXEHHi
BUMKHEHO.

2. KoXkeH 3 0TBOPpIB iHXeKTopa
3aKpuBaeTbCs NasbLeM i3 BiANOBIAHUM
3yCUANSAM st 3yNUHEHHS BUTOKY rasy
nicns yBiMKHEHHS BiANOBIAHOT KHONKMX
KepyBaHHS, i BOHa yTPUMYETbLCS B
HaTUCHYTOMY MOJIOXEHHI, LLo6 ras mir
noTpanuTy Ao iHXekTopa.

3.3a ponoMOoror HEBEMKOI LLLITKK
HaHECITb NiAroTOBMAEHY MUNbHY BOAY Y
MicLi 3’eHaHHSI iH)KEKTOPAa; AKLLO B
MicLi 3'eHaHHS iH)XEKTOpa € BUTIK rasy,
MUWbHa BoAa NOYHe NIHUTUCA. Y UboMy
BUNAZKY 3aTAMHITb IHXeKTOop i3
BiANOBIAHWM 3yCUNAM | NOBTOPITb KPOK
3 we pas.

4. AKWo niHa 3aNuLWaeTbes, NOTPIGHO
HeraHo BUMKHYTM nofady rasy go
BUpOOY Ta 3aTenedoHyBaTV A0
YNOBHOBaXeHOT cepBiCHOT Cry>X6u abo
niueH30BaHOMY TeXHIYHOMY daxiBLO.
He BMKOpUCTOBYITE BUPIG A0 Bi3UTY
npeacTaBHMKa aBTOPU30BAHOI CEPBICHOT
CNYXOM.

YTunisauisa craporo npunagy

36epexiTb opuriHanbHy ynakoBKy
npunagy n nepeBosbTe Npuaag y Hin.
JoTpuMyinTecs BKasiBOK, 3a3Ha4YeHUX Ha
ynakoBLi. IKLLO opuriHanbHa ynakoBka
He 36epernacs, 06ropHiTb NpUCTPIN
NyxmMpyacTUM nonieTuneHom abo
TOBCTMM KapTOHOM i HaAiHO 3aKknenTe
CTPIYKOHO.

3aKpiniTb KpULIKK Ta NigCTaBKu ans
KacTpynb i30MALiNHOIO CTPIYKOIO.

[MepeBipTe 3aranbHUn BUrNAL,
NPUCTPOIO HAa MOXNUBI
MOLUKOZPKEHHS nif Yac
TpPaHCMOPTYBaHHSI.
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B nigrotoeka

Mopagu wopao 36epeXxeHHs

eneKTpoeHepril

HaBegeHi HW4e nopaau JONOMOXYTb

BUKOPUCTOBYBATM MPUCTPIiA, He 3aBAatoun

LIKOAM HAaBKOJIMLLHbOMY CEPEAOBULLY Ta

36epiratoum eneKkTpoeHeprito:

* PO3MOpOXyMTe 3aMOPOXEHi NPOAYKTH
nepea nNpuUroTyBaHHsIM.

* BukopucToByInTE KacTpyni/CKOBOPIAKK 3
KpULKaMK1 4115 NPUroTyBaHHA. AKLWO
KPULLKM HEMAE, EHEPrOCMNOXMBaAHHS
MO>Ke 3poCTu B 4 pasu.

+ 06epiTb KOHMOPKY, WO Bignoeigae
pPO3Mipy BUKOPUCTOBYBAHOI KacTpyii.
O6upaitTe gnsa cTpas KacTpyni
npaBnNbHOro po3Mipy. binbLwi kacTpyni
noTpebytoTb Gifblue eNeKTpoeHeprii.

+ IHpopMaLuito Npo eHeproeeKkTUBHICTb
BignoBiaHo fo €C 66/2014 moxHa
3HaNTK Ha diwui NpoAyKTY, HajaHIn i3
NPOAYKTOM.
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MouaTok BUKOPUCTAHHA
MoyaTKoBe OUMULLLEEHHSI BUPOBY

[eski 3acobu ana MuTTs abo
MaTepianu AN YULEHHS MOXYTb
NOLKOAUTU MOBEPXHIO.

Mig Yyac YMWeHHs He
BUKOPUCTOBY#TE arpecuBHi 3acobm
ANA MUTTS, NOPOLLKW/piaAnHN ans
YULLLEHHS 260 roCcTpi NpeaMeTH.

1.Buaanitb BCi nakyBanbHi MaTepianu.

2.MpoTpiTb NOBEPXHi BUPOGY BOSIOrOO
TKaAHMHOO UM ry6KOtO, @ NOTIM BUTPITb
Hacyxo.



E lMpaBuna ekcnnyarauil BapunbHOI naHeni

3aranbHa iHdpopmMauia wopno
NpUroTyBaHHsA

He 3anoBHoWTe KacTpyto
POCMMHHOIO OJED MOHAL, TPETUHY.
Mig yac HarpiBaHHSA onii He
3anuviuanTe BapuibHy NaHenb 6e3
Harnagy. Meperpita onis Moxxe
CMPUYMHUTKM NOXeXy. He
HaMaramTecs 3aracMTy NoXexy
Bogoto! [pu 3aMaHHi onii
HaKpuInTe NOCyZ KOBAPOKO UK
BOJIOrOK TKaHWUHO0. AKLLO Lie
6e3ne4yHo, BUMKHITb BapuJibHY
naHenb i 3aTene@oHyinTe Ao
MOXEXHOT C/YXX6M.

+ 3aBXAW peTenbHO BUCYLLYWATE NPOAYKTH
nepes CMa)KeHHSIM 1 06epexxHo
onyckanTte ix y rapsdy onito. MNepen
CMa)XeHHSIM NepeKoHanTecs, Wwo
3aMOpPOXXeHi NPOAYKTU LiNIKOM
PO3MOPOXKEHI.

+ [ig yac HarpiBaHHs onil He HaKpuBanTe
nocyf KpULLKOHO.

+ Po3MilLyinTe CKOBOPIAKKM 1 KacTpyni Tak,

abu TXHi pyyku He 6ynu po3TalloBaHi Hag,

BapWU/IbHOIO NaHeno Ans 3anobiraHHA
HarpiBaHHI0. He cTaBTe Ha Bapu/ibHy
naHesnb HECTINKWIA ab6o 3JaTHUIA 4,0
nepekMaaHHs nocys.

* He cTaBTe Ha YBIMKHEHi 30HM
HarpiBaHHsA NOPOXXHI NocyA i KacTpyini.
Lle MOXke X NOWKOANTMK.

+ BuKopucTaHHA 30HU HarpiBaHHA 6e3
nocyzy Yn KacTpysi CIpUYNHNUTD
noLwKomMKeHHs npunagy. lMicna
3aBepLUEHHS MPUrOTYBaHHSI BUMKHITb
30HM HarpiBaHHs.

+ OcCKinbku NoBepXHs Npunagy Moxe 6yTu
rapsiyoto, He CTaBTe Ha Hel NTaCTUKOBUM

4K antoMiHieBMA nocya.

Y nocygi 3 BuLLe3ragaHux maTepianis He

BapTO 36epiraTu M NPoAYKTU.

+ BukopucToByiTE NuLLe KacTpyni i Nocyp,

i3 NJIOCKUM QHOM.

* HanoBHoNTe KacTpyni Ta CKOBOPIAKHK
OOCTATHbOK KiNbKiCcTHO XXi. Takum
YMHOM B 3anobiraTuMeTe NPOSIMBAHHIO
CTpaB i 3aMBOMY YULLEHHIO.

He KnagiTb Ha 30HM HarpiBaHHs1 KPULLKK
KacTpyJib a60 CKOBOPIAOK.
PosTaluoByiTe KacTpyni N0 LEHTPY 30HU
HarpiBaHHs. MNpu 6a)kaHHi nepemMicTUTn
KaCTPY/IKO Ha iHLWWY 30HY HarpiBaHHs,
3aMicTb nocyBaTw, NiAHIMITb | nocTaBTe
i Ha NOTPIGHY 30HYy.

MpuroTtyBaHHA Ha rasy

+ PosmMmip nocyay Mae Bignosigatu o6esry
ra3oBoro nonym'sa. HanawTyiTe nonym'sa
Tak, abu BOHO He BUXOAMIO 3a MeXi AHa
nocygy,  posTallyiTe Nocyg no LeHTpy
Tpumava.

BuUKOpUCTaHHA BapWIbHUX
naHenewu

1 ManbHUK 4OAATKOBOro HarpiBaHHs 18 -
22 c™m

HopmanbHuii nanbHuk 14-20 cm
[opaTtkoBuii NanbHUK 12-18 cm
HopmanbHuii nanbHuUk 14-20 cM nepenik
peKkoMeH[0BaHUX aiaMeTpiB nocyay Ans
BMKOPUCTaHHSA Ha BiANOBIAHUX
KOHdOpKax.

A WN

Pos3Mmip nocyay ana npurotyBaHHs
He MOBWHEH NepeBuLLyBaTH BKa3aHi
BULLE PO3MipK. BukopucTaHHs
nocyzy Aana npuroTyBaHHs
6iNbLLOro PO3MIipY BUKITMKAE PUSUK
OTPYEHHS YaJHUM ra3om,
neperpiBaHHA CyCiHiX MOBEPXOHb
Ta pyyoK ynpaBiHHs.
BukopucTaHHsa nocyay ans
NPUroTyBaHHS MEHLLOrO PO3Mipy
BUKJ/IMKAE PU3MK ONiKY NOAYM'sIM.
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306paXkeHHs1 BENUKOro NoJsiyM's
BiAnoBigae MakCcUMasbHIN NOTYXHOCTI
HarpiBy, ManeHbKoro nonym's —
MiHiManbHiA NOTYXXHOCTI. Y NOMOXEHHI
"BUMKHYTO" (BEpXHbOMY) nofady rasy 4o
nanbHUKIB 3a6/10KOBaHO.

3ananioBaHHA ra3oBuX NasibHUKIB

1. YTpumyinTe pyuky
ynpaBAiHHANANbHUKOM HaTUCHYTOHO.

2.ToBepHiTb i NPOTN FOAMHHUKOBOT
CTPINKM 1 YCTaHOBITb Ha 306paXXeHHSs!
BEJIMKOrO NOSyM'sl.

» a3 3anantoeTbes iCKPOIo, Lo

BULO6YBaETLCS.

3.BigperyntoiiTe NOTy>XHICTb NOAyM's.

BuMunKaHHA razoBux nasnbHUKIB
[MoBepHITb pyyKy 30HM HarpiBaHHsA y
BMMKHeHe (BepXHE) NOMOXKEHHS.
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3anobi)kHa cucTeMa BUMUKAHHSA rasy
(y Mopensx i3 TepMiyHUM
KOMMOHEHTOM)

1 3aana 3anobiraHHA
raciHHIO NaJibHUKIB
yepes BUJIMBaHHA

piavHM cnpauboBye

creuianbHUI MexaHisM

- i nepekpmBae nogavy

1. 3anobixkHa rasy.

cucTema

BUMUWKaHHA rasy

* HaTuUCHiTb pyyKy BCepeauHy Ta
NOBEPHITb NPOTU FOANHHUKOBOT CTPISNIKMK,
06 3ananuTu ras.

+ Konu ras 6yne 3ananeHo, HaTUCHITb 1
YyTpUMyWTE pyyuKy NpoTarom 3-5 cekyHa,
abu yBIMKHYTM 3aM06iKHY cucTemy.

+ AKLWWo ra3 He 6yfe 3ananeHo nicnsa Toro,

SIK BU HATUCHETE 1 BiANyCcTUTE pPyuKy,

NOBTOPITb NpoLeaypy, HAaTUCHYBLUN 1

YTPUMYIOUU PYYKY NPOTAroM 15 cekyHA,.

AKWo npoTarom 15 cekyHa
3ananeHHsi KOHHOpPKK He Bigbynocs,
BiANYCTiTb KHOMKY.

MoBTOPITb CNPO6Y WOHaMeHLLe
yepes 1 XBUAKHY. ICHye pUsnk
HaKOMWYeHHs rasy Ta Bubyxy!




E Hornsap i TexHiuHe o6¢cnyroByBaHHA

3aranbHa iHpopmauin

3a YMOBU PerynapHoro o4uLleHHs
npunagy moro TepmiH BUKOPUCTaHHS byae
noAoBXeHOo, a YaCTOTy BUHUKHEHHSA
HeCI'IpaBHOCTeﬁ 3MEHLUEHO.

MepLu HiX po3noymHaTh po6oTH 3
06C/YroByBaHHS Ta YULLEHHS,
BiAKOYITb BUPI6 Bif Mepexi
€/1eKTPOXXMNBIIEHHSI.

ICHye pu3unK ypaxKeHHsi
€/1eKTPUYHUM CTPyMOM!

Mepepn oYnLLEHHSAM NPUCTPOD
3ayekamnTe, NOKMN BiH OXONOHe.
[apsayi noBepxHi MOXYTb CTaTH
NPUYNHOO OnNiKiB!

+ PeTenbHO ouuwwyiTe npunag nicns
KOXHOr0o BUKOpUCTaHHS. Lle cnpolye
BUAANEeHHA 3aNMWKIB HKi Ta 3anobirae
TXHbOMY 3ropaHHIo Nig Yyac HacTynHoro
BUKOPUCTaHHSA Npunagy.

« [ns yncTkM Npunagy crewianbHi 3acotu
LN MUTTS He NOTPIGHI. BukopucToByitTe

Tenny BoAy 3 PO34YMHEHOHO B Hilt
PiANHOIO ANA MUTTS Ta LWMATOK M'sIKOT
TKaHWHM YM Ty6KyY, @ TAaKOX LUMATOK
CYXOT TKaHWHW 471 BUTUPAHHS Hacyxo.

« CnipkyiTe 3a TUM, abu NicNs OYULLLEHHSI
peTesibHO BATMPATK HAaAIMLLIOK BOAM YK
ycyBaTu NPOSIUTI PELUTKM.

+ He kopucTyiiTecs 3acob6amu, Lo MICTSTb
KWUCNOTY UM XJ10P, AA1S1 YUCTKM NOBEPXOHb

i3 HepXKaBito4OT cTani Ta pyyKu.
BuTupaiiTe Ui YacTUHM M'AIKOKO
TKaHMHOLO, 3MOYEHOHO B piIKoMy 3acobi
Ans MUTTA (He abpasnBHOMY), He
3MIHIOKOYN HanNpsIMKY.

[eski 3acobu ana MuTTs abo
MaTepianu AN YULEHHS MOXYTb
NOLKOAUTU MOBEPXHIO.

Mig Yyac YMWeHHs He
BUKOPUCTOBY#TE arpecuBHi 3acobm
ANA MUTTS, NOPOLLKW/piAnHN ans
YULLLEHHS 260 roCcTpi NpeaMeTH.

He BMKOpUCTOBYITE AN YULLEHHSA
napoBi NpucTpoi, 60 Lie MoXxe
NPU3BECTM A0 YPaXKEHHS
€/1eKTPUYHUM CTPYMOM.

Ouunw,eHHA BapuabHOI NaHeni

OuunLLLeHHS NanbHUKa

1.3HiMiTb NigcTaBKM Ans nocygy 3
BapWSIbHOI NaHeni.

2.3HiMiTb BCi pyxOMi eneMeHTU nanbHUKa
Ta OYUCTITb BMKJTHOYHO BPYYHY 3a
LLONOMOTOH0 ry6KM, MUIOYOro 3acoby Ta
rapsiyoi Boau.

3. 04YUCTITb HEPYXOMI HaCTUHU BOJIOrOHO
TKaHUHOH.

4.04mnCTiTb 3ananbHy CBiYKY Ta
HarpiBanbHuit enemeHT (Y Mogensix i3
po3nantoBaHHAM Ta HarpiBanbHUM
€1eMEHTOM) MOMIPHO 3BOJIOXEHOH
TKaHWHo'o. icns uboro BUTPITb CYXOHO
YUCTOK TKaHMHOL0. MNepekoHanTecs, LWo
OTBOpPM ANs NONYM'sl Ta 3anasibHa CBivkKa
MOBHICTIO BUCYLLIEHI.

B iHWOMYy pasi HanpuKiHUi po3nantoBaHHSA

He 3'ABUTbCA NOTpi6Ha ickpa.

5. BCcTaHOBAIOOYN BEPXHI €N1EeMEHTU IpUns,

po3TallyiTe nigcTaBKuU 4ns nocyay Tak,

a6 KOHMOPKM 3HAXOAMIUCS NO LIEHTPY.
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36UpaHHA eNeMeHTiB nanbHUKa
Micna 3aBepLlleHHA O4YNCTKU NasibHUKa,
poaTau.lyﬁTe p,eTani AK BKa3aHO HUX4e.

Haknagka nanbHuKa
[oniBka nanbHWKa
Kamepa nanbHuKa

3ananbHa cBiuka (y Mogensx i3
po3nantoBaHHSM)

A ON =

1. BcTaHOBITb roniBKY NasibHWKa, Tak Wo6
BOHa NpoxoAawusa Kpi3b 3anasnbHy CBiUKy

nanbHuka (4). MoBepHiTb roniBKy
nanbHWKa BAiBO i BNpaBo, LWo6
nepeKoHaTuCs, Lo rofiBKa NpaBUIbHO
BCTAHOBJIEHA Y KaMepi NanbHUKa.

2.BcTaHOoBITb HaKnagKy nasabHWKa Ha Noro

roniBkKy.
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OumLLLeHHSA naHeni ynpaBniHHA
MpoTpiTb NaHenb ynpaBAiHHA N pPy4KK
BOJIOrOKO TKAHWMHOKO M BUTPITb 1X HACcyXo.

AKLLO BMPI6 OCHALLLEHO
KHOMKaMu/pyykamu, He 3HiManTe
PYYKM yripaBiiHHA 3 naHeni
yNpaBAiHHSA A9 YALLEHHS.

Lle MOXe NoWKOAMTH NaHesb
yrnpaBAiHHs!

1 Pyuka
2 YWiNbHIOBaNbHUI eNeMeHT

Mig Yyac YMWeHHs BUMMaTKH
YLWiNbHIOBabHI eneMeHTH 3-Nif
py4oK He chig.



lMowyk Ta yCyHeHHsl HecnpaBHOCTEMN
+ Konu MmeTaniyHi YaCTUHU HarpiBaroTbCs, BOHN MOXYTb PO3LUMPIOBATUCA | CTBOPIOBATH
__luym. >>> Lle He HecrlpaBHic‘l:b.

i
+ Hemae ctpymy. >>> [lepeBipTe 3armo6iXHUKM.

+3aKpUTO OCHOBHMII KpaH noaavi rasy. >>> BigkpuiiTe kpaH rnogadi rasy.
« Tpy6a nopgauvi rasy 3irHyta. >>> BCTaHOBITb TPy6y nogayi rasy BifnoBigHNM YUHOM.

+ KoHhopku 6pyaHi. >>> OYUCTITb KOMITOHEHTU KOH(POPOK.

+ KoHdopku Bonori. >>> BUCyLwiTe KOMMOHEHTU KOH(pOPOK.

+ Kpuwka KOHHOPKM He BCTAHOBJIEHA LWiNTbHO. >>> BCTaHOBITb KPULLKY KOHHOPKM
LYiSIbHO.

+ 3akpuTo KpaH nogadvi rasy. >>> BigkpuiTe KpaH rnogavi rasy.

+ [a30BUI 6a/10H MOPOXKHIN (MPY BUKOPUCTaHHI HAahTOBOTO 3PiAXKEHOTO rasy). >>> >>>
3aMiHiTb ra3oBuii 6as10H.

AKL0, He3BaXKaKuM Ha 3aCTOCYBaHHSA IHCTPYKLiM LbOro po3ainy, HecnpaBHICTb

ﬂ YCYHYTU He BAanocs, 3BepHiTbCA A0 NpeAcTaBHUKa aBTOPU30BaHOI CEPBICHOI
CNYXX6U UM gunepa, B SIKOro BU Npuabanu npucTpiin. He HamaraiTecs
BiAPeMOHTYBaTN HECNPaBHUIM MPUCTPIA CAMOTYXKMU.

Bupo6Huk: “Argelik A.S.”
“Argelik A.S.”, M. CTambyn, CroTnrogke, Bys. Kapaaray N22-6, 34445, TypedyunHa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)

OdiuiHMit NnpeacTaBHUK Ha TepuTopii YkpaiHu: TOB «beko YkpaiHa»,
appeca: bisHec Mapk «€Bponacaxk» 01033, M. KuiB, Byn. CiM'i MpaxoBux, 58/10, 1-i nosepx,
Ten/dakc.: 0-800-500-4-3-2:
TepMiH cny>x6u fecsTb pokis
IHpopMmauito npo cepTudikadito NpoayKTy Bu MoxeTe yTOUHWUTH, 3aTenedoHyBaBLLIM Ha
rapsuy niHito 0-800-500-4-3-2.
[aTta BUpo6GHULTBA MICTUTbCS B CEPINHHOMY HOMEPI NPOAYKTY, L0 BKa3aHWU Ha eTUKETL,
poO3TalloBaHi Ha NPOAYKTI, a came, NepLui ABi LMbpn cepitHOro Homepa No3HavaroTb pik
BUPOOHWLTBA, @ OCTaHHiI ABi - MicAub. Hanpuknag, «10-100001-05» o3Hayae, Wo npoayKT
BUroToBieHuN B TpaBHi 2010 poky.
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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

EN/4

A1 .1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-

dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ WARNING: This product

should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are



supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

+ WARNING: During use, the ac-

cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials

out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« For the safety of children, cut
the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.

Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

1.4
A Safety

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« WARNING: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Do not plug the product into an
outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

 Never touch the plug with wet
hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

« Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

Transportation

* Disconnect the product from
the mains before transporting
the product.
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* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not put other items on the
product and carry the product
upright.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

+ Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

+ Do not install the product near
heat sources (radiators,
stoves, etc.).

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To prevent overheating, the
product should not be installed
behind decorative doors.

A1 .6 Safety of Use

* Ensure that the product is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

* Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product

and call the authorized service.

Do not use the product if the
front door glass is removed or
cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

« The hinges of the product door

move when opening and clos-

ing the door and might jam.

When opening / closing the

door, do not hold the part with

the hinges.
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Al .7 Temperature Warn-

ings

+ WARNING: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

* Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For

EN/8

detailed information, refer to
the section "Usage of ac-
cessories".

+ Accessories can damage the

door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .9 Cooking Safety

+ Be careful when using alco-

holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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.

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the



preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Close the oven door during
grilling. Hot surfaces may
cause burns!

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
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food too far in the back of the m

grill. This is the hottest area
and fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to be
scratched and broken.

Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.



2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance 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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.
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3 Your product

3.1 Product Introduction
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

1 Function selection knob
3 Temperature knob

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control

2 Timer
4 Thermostat lamp

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Timer

You may cook by setting a specific cooking
time with the timer knob. Numbers on the
knob indicate the applicable cooking time
in minutes. C\O symbol indicates indefinite
cooking time. If you set the knob to the
QD symbol, you can cook manually (as
you wish) in an indefinite time.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.
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Function Function description Tempe:ature Description and use
symbol range (°C)
Top and bottom heat- Food is heated from above and below at the same time. Suit-
P in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
—r
— Only lower heating is on. It is suitable for foods that need
o Bottom heating * browning on the bottom. This function should also be used for
+ -.8; easy steam cleaning.
| S
. The hot air heated by the upper and lower heaters is distributed
Fan assisted bottom/ . . ;
- * equally and rapidly throughout the oven with the fan. Cooking
top heating . . A
— is done with a single tray.
Full arill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.
% Fan assisted low arill . The hot air heated by the small grill is quickly distributed into
9 the oven with the fan. It is suitable for grilling smaller amounts.
/\ All the heaters of the oven work. This operating function is
/\ Booster - used to quickly bring the oven to the desired temperature (pre-
heating). Do not use it for cooking food.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory Wire grill
varies. All accessories described in the
user’'s manual may not be available in your

It is used for frying or placing the food to be
baked, fried and stewed on the desired

product. shelf.

The trays inside your appliance On models with wire shelves :
@ may be deformed with the effect of

the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.
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On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open

section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.
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Placing the tray on the cooking shelves_

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.
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On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

On models without wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590 - 600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 2,4

Oven type Fan assisted oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating, 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 12]". You can learn how to
operate the oven in the following sec-
tion.

5 Using the Oven

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:
Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.
NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

5.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing. For your oven to operate, turn the timer

knob to a certain baking time or to the “C\O

" symbol.

Turning off the oven

You can turn off the oven by bringing the
knobs of function selection, temperature
and timer to the off (top) position.
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Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food.

P / C

[e]
~

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

3. Turn the timer knob towards the “C\O”
symbol.

1
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= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking yourself and turn it off.
When the baking process is finished,
you can turn off the oven by bringing
the knobs of function selection, tem-
perature and timer to the off position

(top).

Baking by setting the baking time;

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the baking
time on the timer.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

3. Bring the timer knob to your desired

baking time.
/
/ )

70
s0 S0

= Your oven will start operating im-
mediately at the selected function
and temperature, and the thermo-
stat lamp will turn on. When the
temperature inside the oven
reaches the desired temperature,
the thermostat lamp will turn off.

4. When the baking time is expired, the
timer knob will turn fully anticlockwise.
An audible warning indicates that the
time has expired and the oven stops
baking.

5. If your baking is completed, turn off the
oven by turning the function selection
knob and the temperature knob to the
off (top) position. If you wish to con-
tinue, turn the timer knob to a specific
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baking time once more. The oven will
keep operating at the set function and
temperature.

For finishing baking before the time set:
1. Turn the timer knob counter clockwise
until it reaches the off (up) position.

6 General Information About Baking

2. Turn off the oven by turning the function

selection knob and the temperature
knob to the off (top) position.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

EN /20

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.



If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Cook the recommended dishes in the
cooking table with a single tray.

Tips for baking cakes

If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

Cooking table for pastries and oven foods

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 180 30..40
eating
Cake in the mould | ©2Ke mould on 1 Top and bottom 180 30...40
wire grill** ** heating
Small cakes Standard tray * Top gnd bottom 160 25..35
heating
Small cakes Standard tray * Fan assisted .bOt' 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- [Top §nd bottom 160 30 .40
meter on wire heating
griII** *k
Round springform
Sponge cake pan, 26 cm in dia- |Fan assisted }Jot— 160 20 .30
meter on wire tom/top heating
grill*x *x
Cookie Pastry tray * ;Op :and bottom 170 25..35
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 200 35..45
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Whole bread Standard tray * :]-OP gnd bottom 3 200 30..40
eating
Glass / metal
Lasagne rectangular con- |Top and bottom 1, . 5 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Pizza Standard tray * I°p and bottom |, 200..220 10..20
eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt' mayx, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank + |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating max, after 170 110120
) ) Wire grill * ) .
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt_ max, after 180 ... |150...210
tom/top heating 190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
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Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly

turns brown when grilled, holds a beautiful

crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy

vegetables (tomatoes, onions, etc.) are par-

ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 250 20..25

Chicken pieces Wire grill 4-5 250 25..35

';"mef‘)tubn"i” (veal =12 |\vire grill 4 250 20..30

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.
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Fan assisted low grill

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time

used tion (min) (approx.)
Fish Wire grill gﬁ‘lﬂ assisted low |, 200 30..35
Chicken pieces Wire grill gflrl assisted low 4 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill

Wire grill - Place . .
Steak (whole) / Fan assisted low 15 mins. 250,

one tray on a ] 3 90..110
Roast (1kg) grill after 180 ... 190

lower shelf

Do not preheat the dishes recommended in this grill chart.

6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
ShorTbread (sweet Standard tray * Top :and bottom 3 140 20 .30
cookie) heating
Small cakes Standard tray * EOP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted bot- 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- |Top fand bottom 2 160 30 . 40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm in dia- |Fan assisted pot— 160 20 .30
meter on wire tom/top heating
grill*x *x
Round black
Apple pie metal mould, 20 |Top and bottom 2 180 50 70

cm in diameter on
wire grill **

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 yi0 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 27]".)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.
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+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

* You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

« If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.
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If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by

pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-
@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the

condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry
it.
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7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=&y
/

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.
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2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

2* Inner glass (it may
not be available for
your product)

1 Innermost glass

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If

your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.
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2. Remove the glass cover by turning it
counter clockwise.

P,

&

N,

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,

3.

pull it out as shown in the figure and re-

place it with a new one.

Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

. If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-

city.

the description.

8 Troubleshooting

Remove the wire shelves according to

(B

5.

Refit the glass cover and wire shelves.

If the problem persists after following the

instructions in this section, contact your

Water droplets appear while cooking

vendor or an Authorized Service. Never try

to repair your product yourself.

Steam is emanated while the oven is work-

« Itis normal to see vapour during opera-

tion. >>> This is not an error.

The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is
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warming and cooling.

Metal parts may expand and make
sounds when heated. >>> This is not an
error.



The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Bun venit!

Stimate client,

Va multumim ca ati ales acest Beko produs. Dorim ca produsul dumneavoastra, fabricat cu
tehnologie si la o calitate inaltd, sa va ofere o eficienta optima. Prin urmare, cititi cu atentie
acest manual si orice altd documentatie furnizata, inainte de a utiliza produsul.

Tineti cont de toate informatiile si avertismentele din manualul de utilizare. Astfel, va
protejati pe dumneavoastra si aparatul impotriva pericolelor care pot aparea.

Pastrati manualul de utilizare. Dacé transferati produsul altcuiva, transmiteti si manualul
impreuna cu acesta. Conditiile de garantie, metodele de utilizare si depanare pentru
produsul dumneavoastra sunt furnizate in acest manual.

Simbolurile si descrierea acestora in manualul de utilizare:

Pericole care pot provoca vatamarea sau decesul.

@ Informatii importante si sfaturi utile de utilizare.

Cititi manualul de utilizare!

L[

f Avertizare suprafata fierbinte.

NOTIFICA Pericole care pot provoca defectarea produsului sau compromiterea mediului acestuia.
RE

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

Made in TURKEY
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A 1 Instructiuni de siguranta

* Aceasta sectiune include
instructiunile de siguranta
necesare pentru a preveni
pericolele de vatamare
corporala sau daunele
materiale.

« In cazul in care produsul este
predat unei alte persoane in
scopuri personale sau pentru
utilizare la ména a doua,
trebuie furnizate, de
asemenea, manualul de
utilizare, etichetele produsului
si alte documente si piese
relevante.

Compania noastra nu
raspunde de daunele care pot
sa apara daca aceste

instructiuni nu sunt respectate.

Nerespectarea acestor
instructiuni anuleaza orice
garantie.

Lucrarile de instalare si
reparare trebuie intotdeauna
efectuate de catre producator,
serviciul autorizat sau o
persoana pe care societatea
importatoare o desemneaza.
folositi numai piese de schimb
si accesorii originale.

* Nu reparati si nu inlocuiti nicio
componenta a produsului
decat daca este specificat in
mod clar in manualul de
utilizare.

* Nu realizati modificari tehnice
ale produsului.

A1 .1 Utilizarea destinata

+ Acest produse este proiectat
pentru utilizare domestica. Nu
este adecvat pentru uz
comercial.

* Nu folositi produsul in gradini,
pe balcoane sau alte medii in
aer liber. Acest produs este
destinat utilizarii in gospodarii
si in bucatariile personalului
din magazine, birouri si alte
spatii de lucru.

« AVERTISMENT: Acest produs
trebuie utilizat exclusiv in
scopul gatitului. Nu trebuie
folosit in alte scopuri, cum ar fi
incalzirea unei incaperi.

+ Cuptorul poate fi folosit pentru
decongelare, coacere, frigere
si prepararea pe gratar a
alimentelor.

« Acest produs nu trebuie utilizat
pentru incalzire, incalzirea
farfuriilor, agatarea
prosoapelor sau a hainelor, pe
maner pentru uscare.
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1.2 Siguranta copiilor, a
persoanelor vulnerabile
si a animalelor de
companie

Acest produs poate fi utilizat
de copiii cu varsta peste 8 ani
si mai mari, precum si de
persoane subdezvoltate din
punct de vedere al abilitatilor
fizice, senzoriale sau mentale
sau fara experienta si
cunostinte, cu conditia
supravegherii sau instruirii
privind riscurile si utilizarea in
conditii de siguranta a
produsului.

Nu permiteti copiilor s& se
joace cu aparatul. Curatarea si
intretinerea nu trebuie realizate
de copii, decat dacé acestia
pot fi supravegheati.

Acest produs nu trebuie utilizat
de catre persoane cu
capacitate fizica, senzoriala
sau mentald limitata (inclusiv
copii), cu exceptia cazului in
care beneficiaza de
supraveghere sau primesc
instructiunile necesare.

Copiii trebuie supravegheati
pentru a va asigura ca nu se
joaca cu aparatul.

Produsele electrice sunt
periculoase pentru copii Si
animalele de companie. Nu
|asati copiii sau animalele de

companie sa se joace, sa se
catare sau sa patrunda in
interiorul aparatului.

Nu asezati pe aparat obiecte la
care copiii pot ajunge.
AVERTISMENT: in timpul
utilizarii, suprafetele accesibile
ale produsului se incing. Nu
|asati copiii sa stea in
apropierea aparatului.

Nu lasati ambalajele la
indemana copiilor. Exista
pericol de vatamare si
sufocare.

Atunci cand usa este deschisa,
nu puneti obiecte grele pe

aceasta si nu lasati copiii sa se

aseze. Puteti provoca
rasturnarea cuptorului sau
deteriorarea balamalelor usii.
Pentru siguranta copiilor, taiati
stecherul si faceti produsul
nefunctional, inainte de
eliminarea acestuia.

A1 .3 Siguranta electrica

+ Conectati produsul la o priza
impamantata protejata de o
siguranta corespunzatoare
valorilor nominale indicate pe
eticheta aparatului. Instalatia
de impamantare trebuie
realizata de un electrician
calificat. Nu folositi produsul
fara impamantare, in
conformitate cu reglementarile
locale/nationale.

RO/ 35



+ Stecherul sau conexiunea
electrica a produsului trebuie
sa se afle intr-un loc usor
accesibil (unde nu pot fi
afectate de flacara plitei).
Daca acest lucru nu este
posibil, trebuie sa existe un
mecanism (siguranta,
comutator, intrerupator cu
cheie etc.) pe instalatia
electrica la care este conectat
produsul, cu respectarea
reglementarilor electrice si
separarea tuturor polilor de
retea.

* Produsul nu trebuie conectat
la priza in timpul instalarii,
repararii si transportului.

* Conectati produsul la o priza
care corespunde valorilor de
tensiune si frecventa
specificate pe eticheta
aparatului.

+ Daca produsul dumneavoastra
nu are cablu de alimentare,
utilizati cablul de alimentare
numai asa cum este descris in
sectiunea ,Specificatii
tehnice”.

* Nu blocati cablul de alimentare
dedesubtul si in spatele
produsului. Nu asezati obiecte
grele pe cablul de alimentare.

Cablul de alimentare nu trebuie
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indoit, strivit si nu trebuie sa
intre in contact cu nicio sursa
de caldura.

Suprafata din spate a
cuptorului devine fierbinte in
timpul utilizarii. Cablurile de
alimentare nu trebuie sa atinga
suprafata din spate,
conexiunile pot fi deteriorate.
Nu blocati cablurile electrice in
usa cuptorului si nu le treceti
peste suprafete care fierbinti.
In caz contrar, izolatia cablului
se poate topi si poate provoca
incendii generate de
scurtcircuit.

Utilizati exclusiv cablul
original. Nu folositi cabluri
sectionate sau deteriorate, sau
cabluri prelungitoare.

In cazul in care cablul de
alimentare este deteriorat,
acesta trebuie inlocuit de catre
producator, o unitate
autorizata de service sau o
persoana specificata de catre
compania importatoare, pentru
a preveni posibilele pericole.
AVERTISMENT: inainte de a
inlocui becul cuptorului,
asigurati-va ca deconectati
produsul de la sursa de
alimentare, pentru a evita
riscul de electrocutare.



Deconectati produsul sau
dezactivati siguranta, de la
panoul de sigurante.

Daca produsul dvs. are un cablu
de alimentare si un stecher:

Nu conectati produsul la o
priza care este slabit3, iesita
din soclu, rupta, murdara,
uleioasa, cu risc de contact cu
apa (de exemplu, apa scursa
de la contor).

Nu atingeti priza cu méinile
ude! Nu deconectati niciodata
prin tragerea cablului, trageti
intotdeauna afara tinand de
stecher.

Asigurati-va ca fisa produsului
este bine conectata la priz3,
pentru a evita formarea arcului
electric.

Siguranta

A
transportului

Deconectati aparatul de la
reteaua de alimentare inainte
de transportare.

Aparatul este voluminos si
greu, este necesara
transportarea de catre doua
persoane.

Nu utilizati usa si/sau méanerul
pentru a transporta sau
deplasa produsul.

Nu asezati alte obiecte pe
aparat si transportati in pozitie
verticala.

+ Atunci cand trebuie sa
transportati aparatul,
infasurati-l cu material de
ambalare cu bule sau carton
gros si lipiti cu banda adeziva.
Fixati temeinic produsul cu
banda adeziva, pentru a
preveni deteriorarea partilor
detasabile sau mobile, sau a
produsului.

* Verificati aspectul general al
produsului, pentru eventuale
daune care s-ar fi putut
produce in timpul
transportului.

A1 .5 Siguranta instalarii

« Tnainte de instalarea
produsului, verificati daca
exista daune. Daca produsul
este deteriorat, nu il instalati.

* Nu instalati produsul in

apropierea surselor de caldura

(calorifere, sobe etc.).

+ Pastrati deschise imprejurimile

tuturor conductelor de
ventilatie.

* Pentru a preveni
supraincalzirea, produsul nu
trebuie instalat in spatele
usilor decorative.

A1 .6  Siguranta utilizarii

* Dupa fiecare utilizare asigurati-

va ca produsul este oprit.
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+ Daca nu folositi produsul o
perioada indelungata,
deconectati-l sau opriti
siguranta de la panoul de
sigurante.

* Nu folositi produsul daca
acesta este defect sau
deteriorat. Daca exista,
decuplati conexiunile electrice/
racordurile de alimentare cu
gaz ale produsului si
contactati serviciul autorizat.

* Nu folositi aparatul daca
geamul usii frontale este
demontat sau spart.

* Nu urcati pe aparat pentru a
ajunge la ceva, sau din orice alt
motiv.

* Nu utilizati niciodata produsul
atunci cand judecata sau
coordonarea dvs. este afectata
de consumul de alcool si/sau
droguri.

* Obiectele inflamabile tinute in
zona de gatit se pot aprinde.
Nu depozitati niciodata obiecte
inflamabile in zona de gatit.

* Nu folositi manerul cuptorului
pentru uscarea prosoapelor.
Atunci cand folositi produsul,
nu agatati pe méaner prosoape,
manusi sau materiale textile
similare.

+ Balamalele usii produsului se
misca la deschiderea si
inchiderea usii si se pot bloca.

Atunci cand deschideti/
inchideti usa, nu prindeti de
partea cu balamalele.

A.I .7 Avertismente privind

temperatura

« AVERTISMENT: Partile
accesibile ale produsului se
vor incinge in timpul utilizarii.
Procedati cu grija pentru a
evita atingerea produsului si a
elementelor de incalzire. Copiii
sub 8 ani nu trebuie sa se
apropie de aparat in absenta
unui adult.

* Nu asezati materiale
inflamabile/explozive in
apropierea produsului,
deoarece marginile se incing in
timpul functionarii.

* Deoarece se poate degaja
abur, pastrati distanta, atunci
cand deschideti usa
cuptorului. Aburul poate
provoca arsuri ale mainilor,
fetei si/sau ochilor.

« In timpul functionarii, aparatul
poate deveni fierbinte.
Procedati cu grija pentru a
evita atingerea partilor fierbinti,
elementelor de incalzire din
interiorul cuptorului.
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* Folositi intotdeauna manusi
rezistente la caldura in timp ce

de o ora inainte si dupa gatire.
In caz contrar, pot aparea m

introduceti sau scoateti
alimentele din cuptorul
fierbinte etc.

1.8 Utilizarea
accesoriilor

+ Este important ca gratarul si
tava sa fie amplasate corect
pe rafturile de sarma. Pentru
informatii detaliate, consultati
sectiunea ,,Utilizarea
accesoriilor”.

+ Accesoriile pot deteriora
geamul usii la inchiderea usii
aparatului. impingeti
intotdeauna accesoriile pana
la capatul zonei de coacere.

Al .9 Siguranta gatitului

* Aveti grija la utilizarea
alcoolului in prepararea
alimentelor. Alcoolul se
evapora la temperatura
ridicatd si poate provoca
incendii prin aprindere atunci
cand intra in contact cu
suprafete fierbinti.

* Resturile alimentare, uleiul etc.

din zona de gatit se pot
aprinde. Tnainte de a gati,
indepartati orice astfel de
murdarie grosiera.

* Pericol de intoxicatie
alimentara: Nu lasati
mancarea la cuptor mai mult
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toxiinfectii alimentare sau
imbolnavirea.

Nu incélziti in cuptor conserve
inchise si borcane de sticla.
Presiunea ce se poate
acumula in cutie/borcan poate
cauza spargerea acestuia.
Asezati héartia de copt intr-un
vas de gatit sau pe accesoriul
cuptorului (tava, gratar de
sarma etc.) cu mancarea si
introduceti in cuptorul
preincalzit. Indepartati orice
portiuni in plus de hértie de
copt de la nivelul accesoriului
sau vasului, pentru a evita
riscul atingerii elementelor de
incalzire ale cuptorului. Nu
folositi niciodata hartie de copt
la o temperatura a cuptorului
mai mare decat temperatura
maxima de utilizare
specificata pe hartia de copt
pe care o utilizati. Nu asezati
niciodata hartie de copt pe
fundul cuptorului.

Nu asezati tavi de copt, farfurii
sau folie de aluminiu direct pe
baza cuptorului. Caldura
acumulata poate deteriora
baza cuptorului.

Inchideti usa cuptorului in
timpul utilizarii gratarului.
Suprafetele fierbinti pot
provoca arsuri!



+ Alimentele inadecvate pentru
prepararea pe gratar prezinta
pericol de incendiu. Puneti pe
gratar doar alimente adecvate
pentru frigerea la foc puternic,
pe gratar. De asemenea, hu
asezati mancarea prea
departe, respectiv in partea din
spate a gratarului. Aceasta
este cea mai fierbinte zon3, iar
alimentele cu un continut mare
de grasime se pot aprinde.

1.10 Siguranta legata de
intretinere si curatare

* Asteptati ca aparatul sa se
raceasca, inainte de a-| curéata.
Suprafetele fierbinti pot
provoca arsuri!

* Nu spalati niciodata aparatul
pulverizand sau turnand apa
pe acesta! Exista risc de
electrocutare!

* Nu utilizati dispozitive de
curatare cu abur pentru a
curata aparatul, deoarece
acest lucru poate provoca
socuri electrice.

* Nu folositi produse de curatare
abrazive dure, instrumente
metalice ascutite, burete de
sarma sau inalbitori pentru a
curata geamul usii cuptorului/
(daca exista) geamul usii
superioare a cuptorului. Aceste
materiale pot provoca
zgarierea si spargerea
suprafetelor din sticla.

« Pastrati intotdeauna panoul de
comanda curat si uscat. O
suprafatda umeda si murdara
poate provoca probleme in
executarea functiilor.

2 Instructiuni privind protectia mediului

2.1 Directiva deseurilor

2.1.1 Conformitatea cu Directiva DEEE
si eliminarea deseurilor

Acest produs este in conformitate cu
Directiva EU privind WEEE (2012/19/EU).
Produsul este prevazut cu un simbol de
clasificare pentru deseuri de echipamente
electrice si electronice (DEEE).

Acest produs a fost fabricat cu
componente si materiale de
inalta calitate si care pot fi
refolosite si sunt potrivite
pentru reciclare. Prin urmare nu
L eliminati deseul de produs
impreuna cu deseurile menajere normale si
alte deseuri la sfarsitul duratei de viata a
produsului. Predati-l la un punct de
colectare pentru reciclarea echipamentelor
electrice si electronice. Va puteti interesa la
administratia locala despre punctele de
colectare. Eliminarea aparatului in mod
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corespunzator ajuta la prevenirea
consecintelor negative asupra mediului si
sanatatii umane.

Respectarea Directivei RoHS:

Produsul pe care I-ati achizitionat este in
conformitate cu Directiva UE RoHS privind
DEEE (2011/65/UE). Acesta nu contine
materiale nocive si interzise specificate in
Directiva.

2.2 Informatiile de pe ambalaj

Materialele de ambalare a produsului sunt
fabricate din materiale reciclabile in
conformitate cu Reglementarile nationale
privind mediul. Nu eliminati deseul rezultat
din ambalaje impreuna cu deseurile
menajere sau alte tipuri de deseuri, duceti-I
la punctele de colectare desemnate de
autoritatile locale.

2.3 Recomandari pentru economisirea
energiei

in conformitate cu UE 66/2014, informatiile

despre eficienta energetica pot fi gasite pe

chitanta produsului furnizata cu acesta.

Urmatoarele sugestii va vor ajuta sa folositi
produsul in mod ecologic si eficient din
punct de vedere energetic:

+ Decongelati alimentele congelate inainte
de preparare.

- Tn cuptor, utilizati vase inchise la culoare
sau emailate, care transmit mai bine
caldura.

+ Dacad este specificat in retetd sau
manualul de utilizare, preincalziti
intotdeauna. Nu deschideti frecvent usa
cuptorului, in timpul coacerii.

+ Opriti aparatul cu 5 pana la 10 minute
inainte de terminarea coacerii, pentru
coacere prelungita. Puteti economisi
pana la 20% din energia electrica prin
utilizarea caldurii reziduale.

« Incercati sa preparati simultan mai multe
feluri in cuptor. Puteti coace simultan,
asezand doua vase de gatit pe raftul de
sarma. in plus, daca realizati coacerea
felurilor unul dupa altul, economisiti
energie, deoarece cuptorul nu pierde
caldura.
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3 Produsul dumneavoastra

3.1 Prezentarea produsului

—_— 1
10 «¢ 5]
i
9« p 2*
> 3**
4
8 < >
& N\ )
/’- =\\
» 5
Yo \
l |
| |
1 » 6
1 Panoul de control 2 Lampa
3 Rafturi de sarma 4 Motor ventilator (in spatele placii de
otel)
5 Usa 6 Maner
7 Element de incalzire inferior (sub 8 Pozitii de raft
tava de otel)
9 Incélzitor superior 10 Orificii de ventilare
* Variaza in functie de model. Este posibil ca 3.2 Panoul de control al aparatului,

produsul dumneavoastra sa nu fie prevdzut cu

lamp4, sau ca tipul si amplasarea lampii sa introducere st utilizare

difere fatd de ilustratie. In aceasta sectiune, puteti regasi
** Variazé in functie de madel. Este posibil ca prezentarea general si utilizarile de baz
produsul dumneavoastra s& nu fie prevézut cu | luid t | | tului. Pot
grilaje din sarma. In imagine este prezentat ca a e pangu urae con‘ro a .apar:'a U ul. ' o
exemplu un cuptor cu grilaj din sarma. exista diferente la nivelul imaginilor si al
unora dintre caracteristici in functie de tipul
produsului.
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3.2.1 Panoul de control

1 Buton de selectare functie
3 Buton selectare temperatura

Daca sunt prevazute butoane pentru
controlul produsului dumneavoastra, in
cazul unor modele aceste butoane ies in
afara cand sunt apdsate (butoane
ingropate). Pentru a realiza setarile cu
aceste butoane, mai intai apasati spre
interior butonul relevant, apoi scoateti-I.
Dupa efectuarea reglajului, apasati butonul
din nou si restabiliti pozitia.

3.2.2 Prezentarea panoului de control
al produsului

Buton de selectare a functiei

Puteti selecta functiile de functionare a
cuptorului cu butonul de selectare a
functiei. Rotiti la stanga/dreapta din pozitia
inchis (sus) pentru a selecta.

Buton de temperatura

Puteti selecta temperatura pe care doriti sa
o gatiti cu butonul de temperatura. Rotiti in
sensul acelor de ceasornic din pozitia
inchis (sus) pentru a selecta.

Indicator de temperatura interioara a
cuptorului

Puteti intelege temperatura interioara a
cuptorului din lampa de temperatura.
Lampa termostatului se afla pe panoul de

2 Temporizatorul
4 Lampa termostatului

control. Lampa termostatului se aprinde
cand produsul incepe sa functioneze, iar
lampa termostatului se stinge cand atinge
temperatura setatd. Cand temperatura din
interiorul cuptorului scade sub temperatura
setatd, lampa termostatului se aprinde din
nou.

Temporizatorul

Puteti gati setand un anumit timp de gatit
cu butonul cronometrului. Cifrele de pe
butonul indica timpul de gatire aplicabil in
minute. Simbolul C\0 indica o perioada
nedeterminata de gatire. Daca setati
butonul pe simbolul C\D, puteti gati manual
(dupa cum doriti) intr-un timp
nedeterminat.

3.3 Functiile de operare a cuptorului

In tabelul functiilor sunt prezentate functiile
de operare pe care le puteti folosi pentru
cuptorul dumneavoastra si temperaturile
maxima si minima care pot fi setate pentru
aceste functii. Ordinea modurilor de
operare prezentata aici poate varia, in
functie de aranjamentul produsului
dumneavoastra.
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. Domeniu de
Simbol . L = . R
. Descrierea functiei temperatura |Descriere si utilizare
functie > o ”
’ (°C)
P L Alimentele sunt incalzite de sus si de jos in acelasi timp.
Incélzire superioara si . L i . o T
. R = ’ Potrivit pentru préjituri, produse de patiserie sau prajituri si
inferioard N ; ) ’
— tocane in forme de copt. Gatirea se face cu o singura tava.
— Doar incalzirea de la partea de jos este activa. Este potrivita
p— P . pentru alimentele care necesita rumenire in partea de jos.
— Incalzire inferioara = : - s « L
pr— Aceasta functie trebuie folosita si pentru curatarea usoara cu
A abur.
T’
— P Aerul fierbinte, incélzit de elementele de incalzire superior si
Incélzire inferioara/ N o A . v
N . inferior este distribuit rapid si uniform in intregul cuptor, cu
superioara asistata de . ) N } < f -
’ ajutorul ventilatorului. Coacerea se realizeaza cu o singura
— ventilator =
tava.
S . Functioneaza gratarul mare din plafonul cuptorului. Este
Grétar integral o . : . : :
potrivit pentru frigerea alimentelor de dimensiune mai mare.
W o . . Aerul cald incélzit de gratarul mic este distribuit rapid in cuptor
Gratar inferior asistat . ] ) : X f
) cu ajutorul ventilatorului. Este potrivitd pentru frigerea
de ventilator ; ] . S
alimentelor de dimensiune mai mica.
A Toate elementele de incélzire ale cuptorului functioneaza.
Aceasta functie de operare este utilizata pentru a aduce rapid
/\ Booster - ’ MR S
cuptorul la temperatura dorita (preincélzire). Nu o utilizati
pentru coacere.

* Produsul dumneavoastra functioneaza in

intervalul de temperatura specificat pe
butonul de temperatura.

3.4 Accesoriile produsului

Tava standard

Se foloseste pentru produse de patiserie,
alimente congelate si prepararea
alimentelor voluminoase.

Produsul dumneavoastra este prevazut cu
diverse accesorii. in aceastd sectiune, sunt
disponibile descrierea accesoriilor si
descrierea modului corect de utilizare.
Accesoriile furnizate difera in functie de
modelul produsului. Este posibil sa nu fie
disponibile toate accesoriile descrise in
manualul de utilizare pentru aparatul
dumneavoastra.

Tavile in interiorul aparatului

@ dumneavoastra pot fi deformate
prin efectul temperaturii. Acest fapt
nu are niciun efect asupra

functionarii. Deformarea dispare
atunci cand tava este racita.

Gratar din sarma

Se foloseste pentru frigere sau amplasarea
alimentelor care trebuie coapte, fripte sau
inabusite, pe raftul dorit.
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in cazul modelelor cu rafturi din sarma :

in cazul modelelor fira rafturi din
sarma:

3.5 Utilizarea accesoriilor produsului

Rafturile de coacere

Exista 5 niveluri de pozitionare a rafturilor
in zona de coacere. Puteti vedea, de
asemenea, ordinea rafturilor cu ajutorul
numerelor de pe cadrul frontal al
cuptorului.

in cazul modelelor cu rafturi din sarma :

in cazul modelelor fara rafturi din
sarma:

Amplasarea gratarelor de sarma pe
rafturile de coacere

in cazul modelelor cu rafturi din sarma :
Este esential sa asezati ih mod
corespunzator gratarul de sarma pe
suporturile de sarma laterale. Atunci cand
asezati gratarul de sdrma pe raftul dorit,
sectiunea deschisa trebuie orientata spre
partea din fata. Pentru coacere mai buna,
gratarul din sarma trebuie fixat pe raft cu
ajutorul opritorului. Aceasta nu trebuie sa
depaseasca opritorul, pentru a nu intra in
contact cu peretele din spate al cuptorului.

in cazul modelelor fara rafturi din
sarma:

Este esential sa asezati in mod
corespunzator gratarul de sarma pe
suporturile de sarma laterale. Gratarul de
sarma are o singura directie, atunci cand il
asezati pe raft. Atunci cand asezati gratarul
de sarma pe raftul dorit, sectiunea
deschisa trebuie orientata spre partea din
fata.
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Asezarea tavii pe rafturile de coacere Functia de oprire a gratarului din sarma

in cazul modelelor cu rafturi din sarma:  Existé o functie de oprire care impiedicéa
Este esential s3 asezati in mod gratarul din s&rma sa cada de pe raftul din
corespunzitor tavile pe rafturile laterale e S4rma. Cu aceasta functie, puteti scoate
sarma. Atunci cand asezati tava pe raftul mancarea cu usurinta siin siguranta.
dorit, partea de prindere a acesteia trebuie ~ Atunci cand indepartati grétarul din sarma,
orientat4 cétre partea din faté. Pentru il puteti trage in fata, pana cand acesta
coacere mai buna, tava trebuie fixatd pe ajunge la opritor. Trebuie sa treceti peste
raft cu ajutorul opritorului pe raftul din opritor, pentru indepartare completa.
sarma. Aceasta nu trebuie sa depaseasca in cazul modelelor cu rafturi din sarma :
opritorul, pentru a nu intra in contact cu
peretele din spate al cuptorului.

in cazul modelelor fara rafturi din

sarma :

Este esential sa asezati in mod
corespunzator tavile pe rafturi. Tava are o
singura directie, atunci cand o asezati pe
raft. Atunci cand asezati tava pe raftul dorit,
partea de prindere a acesteia trebuie
orientata catre partea din fata.
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Functia de oprire a tavii - In cazul
modelelor cu rafturi din sarma

Exista o functie de oprire care impiedica
tava sd cada de pe raftul din sarma. Atunci
cand indepartati tava, eliberati-o de pe
opritorul din spate si trageti spre
dumneavoastra, pana cand ajunge in
partea din fata. Trebuie sa treceti peste
opritor, pentru indepartare completa.

Amplasarea corecta a gratarului si a tavii
pe sinele telescopicein cazul modelelor
cu rafturi de sdrma si modele
telescopice

Datorita sinelor telescopice, tavile sau
gratarul din sarma pot fi usor instalate si
indepartate. Atunci cand folositi tavi si
gratare din sarma cu sina telescopica,
trebuie sa aveti grija ca stifturile din fata si
spatele sinelor telescopice, sa se sprijine
de marginile gratarului si ale tavii (asa cum
este prezentat in imagine).
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3.6 Specificatii tehnice

Specificatii generale

Dimensiuni exterioare ale produsului (inaltime/I&time/

adancime) (mm) 595 /594 /567

Dimensiuni instalare cuptor (inéltime/latime/adancime)

(mm) 590 - 600 /560 /min. 550

Tensiune/frecventa 220-240V ~; 50 Hz

Tip de cablu si sectiune folosita/potrivitd pentru

o min. HO5VV-FG 3 x 1,5 mm2
utilizarea cu produsul

Consum total de energie(kW) 2,4

Tip cuptor Cuptor asistat de ventilator

Notiuni de baza: Informatiile de pe eticheta energeticé de pe cuptoarele electrice pentru utilizare casnicé, furnizate
in conformitate cu standardul EN 60350-1/IEC 60350-1. Valorile sunt determinate in Incalzire superioard si
inferioara sau (daca exista) Incalzire inferioara/superioara asistata de ventilator, functji cu sarcing standard.

Clasa de eficientd energetica este determinatd in conformitate cu prioritizarea urmétoare, in functie de existenta
sau nu a functiilor relevante pe acest produs. 1-Incélzire ventilator eco, 2-Incélzire ventilator , 3-Gratar inferior
asistat de ventilator, 4-Incélzire superioard si inferioara.

Specificatiile tehnice pot fi modificate fara notificare prealabild pentru a imbunatati
calitatea produsului.

Imaginile din acest manual sunt schematice si este posibil sa nu fie identice cu
produsul dumneavoastra.

obtinute in conditii de laborator in conformitate cu standardele relevante. in functie

@ Valorile indicate pe etichetele produsului sau in documentatia aferenta sunt
de conditiile operationale si de mediu ale produsului, aceste valori pot varia.
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4 Prima utilizare

Inainte de a incepe sa utilizati produsul,
este recomandat sa efectuati urmatoarele
operatiuni, enumerate in sectiunile
urmatoare.

4.1 Curatarea initiala

1. Indepértati toate materialele de
ambalare.

2. Scoateti toate accesoriile din cuptor,
furnizate impreuna cu produsul.

3. Puneti in functiune produsul timp de 30
de minute, apoi opriti-l. Astfel, resturile
si petele care pot fi ramase in cuptor in
timpul coacerii sunt arse si curatate.

4. Atunci cand folositi produsul, selectati
cea mai ridicata temperatura si functia
de operare pentru utilizarea tuturor
elementelor de incélzire din aparatul
dumneavoastra. A se vedea ,Functii de
operare ale cuptorului [» 43]". Puteti afla
modul de utilizare a cuptorului, in
sectiunea urmétoare.

5 Utilizarea cuptorului

5. Asteptati racirea cuptorului.

6. Stergeti suprafetele produsului cu o
carpa umeda sau cu un burete si uscati
cu o carpa.

Inaintea utilizarii accesoriilor:

Curatati accesoriile pe care le scoateti din

cuptor cu solutie de apa si detergent si cu

un burete moale.

AVIZ: Unii detergenti sau agenti de

curdtare pot deteriora suprafata. Nu folositi

detergenti abrazivi, pulberi de curatat,
creme de curatare sau obiecte ascutite in
timpul curatarii.

AVIZ: in timpul primei utilizari, pentru

cateva ore se poate degaja un usor fum si

miros. Este un fenomen normal si este
suficient sa asigurati buna ventilatie pentru

inldturare. Evitati inhalarea directa a

fumului si mirosului emanat.

5.1 Informatii generale pentru
utilizarea cuptorului

Ventilator de racire ( Variaza in functie de
modelul produsului. Este posibil sa nu
fie disponibil pentru produsul
dumneavoastra. )

Aparatul este prevazut cu un ventilator de
racire. Ventilatorul de racire este activat
automat, atunci cand este necesar si
rdceste atat partea din fatd a produsului,
cat si mobilierul. Acesta este dezactivat

automat, la terminarea procesului de racire.

Aerul cald iese pe la partea de sus a usii
cuptorului. Nu acoperiti aceste deschideri
de ventilatie cu nimic. In caz contrar,
cuptorul se poate supraincalzi. Ventilatorul
de racire continua sa functioneze in timpul
functionarii cuptorului sau dupa oprirea
cuptorului (aproximativ 20-30 minute).
Daca gatiti programéand cronometrul
cuptorului, la sfarsitul timpului de coacere,

ventilatorul de racire se dezactiveaza odata
cu toate functiile. Durata de functionare a
ventilatorului de racire nu poate fi
determinata de utilizator. Acesta se
activeaza si se opreste automat. Aceasta
nu este o eroare.

Lumina cuptorului

Becul cuptorului se aprinde, atunci cand
cuptorul incepe coacerea. La unele modele,
becul este aprinsa in timpul coacerii, in
timp ce la unele modele se stinge dupa un
anumit timp.

5.2 Functionarea unitatii de control a
cuptorului

Pornirea cuptorului

Atunci cand selectati o functie de utilizare
cu care doriti sa realizati coacerea cu
butonul de selectare a functiei si setati o
anumita temperatura cu ajutorul butonului
de temperatura, cuptorul incepe sa
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functioneze. Pentru ca cuptorul sa
functioneze, rotiti butonul temporizatorului
pana la un anumit timp de coacere sau
pana la simbolul "CO".

Oprirea cuptorului

Puteti opri cuptorul prin aducerea
butoanelor de selectare a functiilor, a
temperaturii si a temporizatorului in pozitia
off (oprit) (sus).

Coacerea manuala cu selectarea
temperaturii si a functiei de operare a
cuptorului

Puteti coace realizand controlul manual
(prin comanda dumneavoastrd) fara
setarea timpului de coacere, selectand
temperatura si functia de operare specifice
alimentelor dumneavoastra.

P / C

o / [

1. Selectati functia de operare cu care
doriti sa realizati coacerea, cu butonul
de selectare a functiei.

2. Setati temperatura la care doriti sa
coaceti, cu butonul de temperatura.

3. Rasuciti butonul cronometrului la

simbolul ,O\D".

N 10 N 10

20 / 20
10 g0 "'50 30
90 40 / 2 A

8055750 ,l - 56

= Cuptorul incepe sa functioneze imediat
la functia si temperatura selectate, iar
indicatorul luminos pentru termostat
se aprinde. Atunci cand temperatura
din cuptor atinge valoarea dorita,
indicatorul luminos al termostatului se
va stinge. Cuptorul nu se va opri de la

o

sine dupa procesul de coacere. Trebuie
sa controlati coacerea si sa o
dezactivati. Cand procesul de coacere
este finalizat, puteti opri cuptorul
aducand butoanele de selectare a
functiilor, temperatura si temporizator
in pozitia off (oprit) (sus).
Coacerea prin setarea timpului de coacere;
Puteti opri automat cuptorul la sféarsitul
timpului de coacere, selectand functia de
temperatura si functia de operare specifice
alimentelor dumneavoastra, si setand
timpul de coacere pe cronometru.

P , °C

o / [

1. Selectati functia de operare cu care
doriti sa realizati coacerea, cu butonul
de selectare a functiei.

2. Setati temperatura la care doriti sa
coaceti, cu butonul de temperatura.

3. Aduceti butonul cronometrului la timpul
de coacere dorit.

@

/o 10

050

= Cuptorul incepe sa functioneze
imediat la functia si temperatura
selectate, iar indicatorul luminos
pentru termostat se aprinde.
Atunci cand temperatura din
cuptor atinge valoarea dorit3,
indicatorul luminos al
termostatului se va stinge.

4. Cand timpul de coacere a expirat,
butonul temporizatorului se va rasuci
complet in sens invers acelor de
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ceasornic. O avertizare sonora indica un anumit timp de coacere. Cuptorul va

faptul ca timpul a expirat si cuptorul se continua sa functioneze la functia si
opreste din coacere. temperatura setate.

5. In cazul in care coacerea s-a incheiat, Pentru a termina coacerea inainte de
opriti cuptorul rotind butonul de selectie  timpul stabilit:
a functiei Butoane si butonul de 1. Rotiti butonul cronometrului in sens
temperatura in pozitia off (oprit) (sus). contrar acelor de ceasornic, pana cand
Daca doriti sa continuati, rasuciti inca o atinge pozitia off (oprit) (sus).

data butonul temporizatorului pana la . . )
2. Opriti cuptorul rotind butonul de selectie

a functiei Butoane si butonul de
temperatura in pozitia off (oprit) (sus).
6 Informatii generale privind coacerea
In aceastd sectiune puteti gasi sfaturi

Pentru alimentele preparate conform

pentru pregatirea si coacerea alimentelor retetei proprii, puteti consulta ca referinta
dumneavoastra. retetele similare indicate in tabelele de

in plus, aceasta sectiune descrie unele moduri de coacere.

alimente testate de producétori si setarile + Folosirea accesoriilor furnizate va

cele mai adecvate pentru aceste alimente. asigura cele mai bune performante de
Setarile si accesoriile adecvate pentru coacere. Respectati intotdeauna

aceste alimente sunt, de asemenea, avertismentele si informatiile furnizate de
indicate. producator pentru vasele pe care

urmeaza sa le folositi.

6.1 Avertismente generale privind - Taiati hartia de copt pe care o veti folosi
coacerea in cuptor la gatit, la dimensiunile potrivite vasului
- Dacé deschideti usa cuptorului in timpul de coacere. Daca hartia de copt iese din
sau dupa incheierea coacerii, se poate vas, exista riscul de ardere si aceasta
degaja abur fierbinte. Aburul poate poate afecta calitatea coacerii. Folositi
provoca arsuri ale mainilor, fetei si/sau hértia de copt in intervalul de
ochilor. Atunci cand deschideti usa temperaturd specificat.
cuptorului, pastrati distanta. + Pentru o performanta buna de coacere,
- Aburul intens generat in timpul coacerii agezati mancarea pe raftul corect
poate forma picaturi de condens pe recomandat. Nu schimbati pozitia pe raft
interiorul si exteriorul cuptorului si pe in timpul coacerii.

partile superioare ale mobilierului,

Dl i . 6.1.1 Produse de patiserie si mancare
datorita diferentei de temperatura. !

Acesta este un eveniment fizic normal. la cuptor

+ Temperatura de coacere si valorile de Informatii generale
timp indicate pentru alimente pot varia in + Varecomandam sa folositi accesoriile
functie de reteta si cantitate. Din acest produsului, pentru o performanta buna a
motiv, aceste valori sunt indicate sub coacerii. Daca veti folosi un vas de
forma de intervale. bucatarie extern, alegeti vasele de

« Indepértati intotdeauna accesoriile culoare inchisa, care nu lipesc si rezista
neutilizate din cuptor, inainte de la temperatura inalta.
inceperea coacerii. Accesoriile ramase in + Daca se recomanda preincalzirea in
cuptor pot impiedica prepararea tabelul programelor de coacere,
alimentelor la valorile corecte. asigurati-va ca puneti méncarea la cuptor

dupa preincalzire.
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Daca veti gati folosind vase pe gratarul
de sarma, asezati vasul in mijlocul
gratarului, nu langa peretele din spate.
Toate ingredientele utilizate la prepararea
produselor de patiserie trebuie sa fie
proaspete si la temperatura camerei.
Timpul de preparare a alimentelor poate
varia, in functie de cantitatea de alimente
si marimea vaselor de gatit.

Formele din metal, ceramica si sticla
prelungesc timpul de coacere, iar
suprafetele inferioare ale alimentelor de
patiserie nu se rumenesc uniform.

Daca folositi hartie de copt, pe suprafata
inferioard a alimentului poate fi sesizata
o rumenire usoara. In aceasta situatie,
puteti extinde perioada de coacere cu
aproximativ 10 minute.

Valorile specificate in tabelele de
coacere sunt determinate ca urmare a
testelor efectuate in laboratoarele
noastre. Valorile potrivite pentru
dumneavoastra pot diferi de aceste
valori.

Asezati vasul pe raftul corespunzator
recomandat in tabelul programelor de
coacere. Luati ca referinta raftul de jos al
cuptorului, ca fiind raftul 1.

Gatiti preparatele recomandate in vase
de gatire pe o singura tava.

Sfaturi pentru coacerea prajiturilor

+ Daca prajitura este prea uscatd, cresteti
temperatura cu aproximativ 10°C si
reduceti timpul de coacere.

Daca préjitura este umeda, folositi o
cantitate mica de lichid, sau reduceti
temperatura cu 10°C.

Daca partea de sus a prajiturii este ars3,
puneti pe raftul inferior, reduceti
temperatura si cresteti timpul de
coacere.

Daca prajitura este coapta in interior, dar
exteriorul este lipicios, folositi mai putin
lichid, reduceti temperatura si cresteti
timpul de coacere.

Ponturi pentru produsele de patiserie

Daca produsele de patiserie sunt prea
uscate, cresteti temperatura cu
aproximativ 10°C si reduceti timpul de
coacere. Umeziti foile de aluat cu un sos
preparat din lapte, ulei, ou si amestec de
iaurt.

Daca produsele de patiserie se coc lent,
asigurati-va cd acestea nu sunt atat de
groase incat sa se reverse peste
marginea vasului.

Daca aluatul este rumenit la suprafata,
dar partea inferioara este necoapts,
asigurati-va ca sosul nu se acumuleaza
in cantitate prea mare la partea de jos a
vasului. Pentru o rumenire uniforma,
incercati sa intindeti sosul uniform intre
foile de aluat si compozitie.

Coaceti in pozitia si la temperatura
adecvatd, conform tabelului de
preparare. Daca partea de jos nu este
inca suficient de rumenitd, asezati pe un
raft inferior, la urmatoarea preparare.

Tabel de gatit pentru produse de patiserie si mancare la cuptor

Aliment

Accesoriu de Functie utilizata

Pozitie pe raft

Temperatura (°C) | Timp de coacere

utilizare (min.) (aprox.)
incalzire
Préjiturd latava |Tava standard* |superioard si 180 30..40
inferioara
Forma de copt pe |incélzire
Préjitura in form& |gratar din sarm& |superioara si 180 30..40
* inferioard
incalzire
Torturi mici Tava standard *  |superioara si 160 25..35
inferioard
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Aliment Accesoriu de Functie utilizata |Pozitie pe raft Temperatura (°C) | Timp de coacere
utilizare (min.) (aprox.)
incélzire
inferioard/
Torturi mici Tava standard *  |superioara 3 150 20..30
asistatd de
ventilator
Forma rotunda cu
Prajitura clema pentru incélzire
) prajiturd, diametru [superioara si 2 160 30..40
pandispan = e T
’ 26 cm, pe gratar |inferioara
din sarmd **
Forma rotund& cu |incélzire
Préjiturs clevr_rjé pvent_ru inferiqaré{
pandispan prajiturd, diametru superioara 2 160 20..30
’ 26 cm, pe gratar |asistata de
din sarmd ** ventilator
s x Tava produse de Incalz_lre .
Prajitura L superioara si 3 170 25..35
patiserie * ) U
inferioara
incalzire
inferioard/
Pro'dus'e de Tavé standard *  |superioara 2 200 35..45
patiserie s
asistata de
ventilator
incalzire
Chifla Tava standard *  |superioara si 2 200 20..30
inferioara
incalzire
Paine intreaga Tava standard *  |superioara si 3 200 30..40
inferioara
Vas de sticla/
metalic incalzire
Lasagna dreptunghiular pe |superioara si 2sau 3 200 30..40
gratar de sarma  |inferioara
*%
Forma metalica [, . _.
‘i ex a, diametru Incalz_lre .
Placinta cu mere |29 = superioara si 2 180 50..70
20 cm, pe gratar |, s
AR inferioara
din sdrma **
incélzire
Pizza Tava standard *  |superioara si 2 200 ... 220 10..20
inferioara

Pentru toate retetele, se recomandé preincalzirea.

*Este posibil ca aceste accesorii sa nu fie incluse in produsul dumneavoastra.

**Aceste accesorii nu sunt incluse in produsul dumneavoastra. Acestea sunt accesorii disponibile in comert.

6.1.2 Carne, peste si pui

Indicatii esentiale pentru prepararea pe

gratar

+ Condimentarea cu suc de lamaie si piper
inainte de coacerea puiului, curcanului
intreg si bucatilor mari de carne, creste
performanta de coacere.

+ Sunt necesare intre 15 si 30 de minute in
plus, pentru a gati carnea cu os, decat
pentru frigerea carnii tdiata file.

+ Luatiin calcul aproximativ 4 panala 5
minute de timp de coacere per
centimetru din grosimea carnii.
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Dupa expirarea timpului de coacere,
|asati carnea in cuptor timp de
aproximativ 10 minute. Sucul carnii este
mai bine distribuit in timpul frigerii si nu
se scurge, atunci cand carnea este taiata.

+ Pestele trebuie asezat pe un raft mijlociu
sau inferior, intr-un vas rezistent
termorezistent.

+ Gatiti preparatele recomandate in vase
de gatire pe o singura tava.

Tabel de gatit pentru carne, peste si pasare

Aliment

Accesoriu de

Functie utilizata

Pozitie pe raft

Temperatura (°C)

Timp de coacere

utilizare

(min.) (aprox.)

incalzire
inferioara/
superioara
asistata de
ventilator

Friptura (bucata
intreagd) / Carne
de fript (1 kg)

Tava standard *

15 min. 250/max,

dups 180..190 |0~ 80

incalzire
inferioara/
superioara
asistata de
ventilator

Pulpa de miel

2 *
(1,52 kg) Tava standard

15 min. 250/max,

dupa 170 110..120

Grstar din sarms Incélzire
ratar din S&rma * |inferioara
Pui prajit (1,8-2 oI SAmA Hinferioara/
kg) Asezati o tavé pe |Superioara
un raftinferior. ~ |asistaté de
ventilator

15 min. 250/max,

dupa 190 60.. 80

incélzire
inferioara/
superioara
asistata de
ventilator

Curcan (5,5 kg) Tava standard *

25 min. 250/max,

dupd 180 ... 190 150210

U Incélzire
Gratar din s&rma * |inferioars/

Asezati o tava pe |SUperioara

un raftinferior. ~|asistatd de
ventilator

Peste

200 20..30

Pentru toate retetele, se recomandé preincalzirea.

*Este posibil ca aceste accesorii sa nu fie incluse in produsul dumneavoastra.

**Aceste accesorii nu sunt incluse in produsul dumneavoastra. Acestea sunt accesorii disponibile in comert.

6.1.3 Gratar

Carnea rosie, pestele si carnea de pasare

se rumenesc rapid atunci cand sunt puse

pe gratar, capata o crusta frumoasa si nu

se usuca. Carnea file, frigaruile, carnatii

precum si legumele suculente (rosii, ceapa

etc.) se preteaza in mod deosebit pentru

frigerea pe gratar.

Avertizari generale

« Alimentele inadecvate pentru prepararea
pe gratar prezinta pericol de incendiu.
Puneti pe gratar doar alimente adecvate
pentru frigerea la foc puternic, pe gratar.

De asemenea, nu asezati mancarea prea
departe, respectiv in partea din spate a
gratarului. Aceasta este cea mai fierbinte
zona, iar alimentele cu un continut mare
de grdsime se pot aprinde.

« inchideti usa cuptorului in timpul
utilizarii gratarului. Nu folositi gratarul
cu usa deschisa. Suprafetele fierbinti
pot provoca arsuri!

Indicatii esentiale pentru prepararea pe

gratar

+ Puneti pe gratar alimente de grosime si
greutate pe cat posibil similare.
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+ Asezati alimentele pe care doriti sa le
preparati pe gratarul de sarma sau in
tava gratarului, asezandu-le astfel incéat
sa nu depasiti dimensiunile elementului
de incalzire.

+ In functie de grosimea alimentelor de pe
gratar, timpii de preparare indicati in
tabel pot varia.

+ Asezati gratarul de sarma sau tava
gratarului la nivelul dorit, in cuptor. Daca
frigeti pe gratar, introduceti tava

Tabel de preparare la gratar

cuptorului pe raftul inferior, pentru a
colecta grasimea scursa. Tava cuptorului
pe care o veti introduce trebuie sa fie
dimensionata astfel incat sa acopere
intreaga zona a gratarului. Este posibil ca
aceasta tava sa nu fie furnizata cu
produsul. Pentru o curatare mai usoara,
turnati apa in tava cuptorului.

Aliment Accesoriu de Pozitie pe raft Temperatura (°C) Timp de coacere
utilizare (min.) (aprox.)

Peste Gratar din sarma 250 20..25

Bucéti de pui Gratar din sarma 4-5 250 25..35

Chiftele (manzat) =12 | 4o ginsarma |4 250 20....30

cantitate

Cotlet de miel Gratar din sarma 4-5 250 20..25

Friptura - (Cuburide | 0ot din sarma 4-5 250 25..30

carne)

Cotlet de vitel Gratar din sarma 4-5 250 25..30

Legume gratinate Gréatar din sarma 4-5 220 20..30

Paine toast Gratar din sarma 4 250 1..4

Se recomanda preincélzirea timp de 5 minute, pentru toate alimentele coapte/fripte pe grétar.

intoarceti mancarea pe gratar, dupa scurgerea a 1/2 din timpul total de preparare.

Gratar inferior asistat de ventilator

Aliment Accesoriu de Functie utilizata |Pozitie pe raft Temperatura (°C) | Timp de coacere
utilizare (min.) (aprox.)

Gratar inferior

Peste Gratar din s&rma |asistat de 4 200 30..35
ventilator
Gratar inferior

Bucéti de pui Gratar din sarma |asistat de 4 250 25..35
ventilator

: A Gratar inferior

Chiftele (_manzat) Gratar din s&rma |asistat de 4 250 30..40

- 12 cantitate )
ventilator

frlpturav(bucata Gratar .dln Sarma - Grgtar inferior 15 min. 250, dup

intreagd) / Carne |Asezati o tava pe |asistat de 3 180 .. 190 90..110

de fript (1 kg) un raft inferior. ventilator

Nu preincalziti preparatele recomandate in acest tabel pentru grétar.

6.1.4 Alimente de test

+ Alimentele din acest tabel de preparare
sunt pregatite conform standardului EN
60350-1, pentru a facilita testarea
produsului pentru institutele de control.

+ Gatiti preparatele recomandate in vase
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Tabel de gatit pentru alimentele de incercare

Aliment Accesoriu de Functie utilizata |Pozitie pe raft Temperatura (°C) | Timp de coacere
utilizare (min.) (aprox.)
incalzire
Fursecuri (dulci) |Tava standard *  |superioara si 3 140 20..30
inferioara
incalzire
Torturi mici Tava standard *  |superioara si 3 160 25..35
inferioara
incalzire
inferioara/
Torturi mici Tava standard *  |superioara 3 150 20..30
asistata de
ventilator
Forma rotunda cu
Préjiturs clevrpé ;Zent'ru Tncélzjre o
) prajiturd, diametru | superioara si 2 160 30..40
pandispan « P
26 cm, pe gratar |inferioara
din s&rma **
Forma rotunda cu |incélzire
Préjiturs cIejpé Qent'ru inferiqaré{
pandispan prajitura, diametru | superioara 2 160 20..30
’ 26 cm, pe gratar |asistata de
din sdrma ** ventilator
Forma metalica |, . _.
< Incélzire
Placinta cu mere |nc29ra. dlamvetru superioara si 2 180 50..70
20cm, pegratar |. .~ T 77
AR inferioara
din s&rma **

Pentru toate retetele, se recomandé preincalzirea.

*Este posibil ca aceste accesorii sa nu fie incluse in produsul dumneavoastra.

**Aceste accesorii nu sunt incluse in produsul dumneavoastra. Acestea sunt accesorii disponibile in comert.

Gratar

Aliment Accesoriu de Pozitie pe raft Temperatura (°C) Timp de coacere
utilizare (min.) (aprox.)

Chiftele (manzat) - 12 | ¢ o Ginsarma |4 250 20...30

cantitate

Paine toast Gratar din sarma 4 250 1..4

Se recomanda preincalzirea timp de 5 minute, pentru toate alimentele coapte/fripte pe gratar.

intoarceti mancarea pe gratar, dupa scurgerea a 1/2 din timpul total de preparare.

7 intretinerea si curatarea

7.1 Informatii generale privind

curatarea

Avertizari generale

+ Asteptati ca aparatul sa se raceasca,
inainte de a-l curata. Suprafetele fierbinti

pot provoca arsuri!

+ Nu puneti detergent direct pe suprafetele
fierbinti. Acest fapt poate cauza pete
permanente.

+ Produsul trebuie curatat si uscat bine
dupé fiecare utilizare. In acest mod,
resturile alimentare sunt curatate cu
usurinta si este prevenita arderea
acestora, atunci cand produsul este
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utilizat din nou, mai tarziu. in acest mod
este prelungita durata de utilizare a
aparatului iar frecventa problemelor este
redusa.

+ Nu folositi aparate de curatare cu aburi,
pentru curatare.

+ Unii detergenti sau agenti de curatare
deterioreaza suprafata. Agentii de
curatare inadecvati sunt: inalbitori,

produse de curatare care contin amoniac,

acid sau clorura, produse de curatare cu
abur, agenti de detartrare, agenti de
indepartare a petelor si ruginii, produse
de curatare abrazive (crema de curatat,
praf de curatat, crema de degresare,
perie abraziva, sarma, bureti, lavete de
curatare murdare si cu reziduuri de
detergent).

+ Nu sunt necesare materiale speciale
pentru curdtarea dupa fiecare utilizare.
Curatati aparatul cu detergent de vase,
apa calda si o carpa moale sau un burete
si uscati-l cu o carpa uscata.

+ Asigurati-va ca stergeti complet lichidul
ramas dupa curatare si curatati imediat
orice stropi ramasi in urma prepararii
alimentelor.

+ Nu spalati nicio componenta a
produsului in masina de spalat vase.

Inox - suprafete inoxidabile

+ Nu folositi agenti de curatare care contin
acid sau clor, pentru curatarea
suprafetelor si de inox sau otel inoxidabil
si a ménerelor.

+ Suprafetele inoxidabile sau din inox isi
pot schimba culoarea in timp. Acest
fenomen este normal. Dupa fiecare
utilizare, curatati cu un detergent potrivit
pentru suprafete din otel inoxidabil sau
inox.

+ Curatati cu o carpa moale cu solutie de
detergent lichid (care nu zgarie), avand
grija sa stergeti intr-o singura directie.

. Tndepérta’;i petele de calcar, ulei, amidon,
lapte si proteine de pe suprafete de sticla
si inox imediat, fara intarziere. Petele se
pot oxida in timp.

+ Agentii de curatare pulverizate/aplicate
pe suprafata trebuie curatate imediat.
Agentii de curatare abrazivi lasati pe
suprafata fac ca suprafata sa se
decoloreze.

Suprafete emailate

+ Dupa utilizare, curatati suprafetele
emailate cu detergent de vase, apa calda
si 0 carpa moale sau burete, si uscati cu
o carpa uscata.

+ Daca aparatul dumneavoastra are o
functie de curatare usoara cu abur, puteti
realiza curatarea usoara cu abur in cazul
murddriei usoare, nepersistente. (Vezi
“Curatarea usoara cu abur (Easy Steam
Cleaning) [ 59]".)

+ Pentru pete dificile se poate utiliza un
agent de curdtare pentru cuptor si gratar,
recomandat pe site-ul web al marcii
produsului, dar si bureti de sarma care nu
zgarie. Nu folositi un produs extern de
curatat cuptorul.

+ Cuptorul trebuie sa se raceascs, inainte
de curdtarea zonei de coacere. Curatarea
suprafetelor fierbinti va crea atat pericol
de incendiu, cat si deteriorarea suprafetei
emailate.

Suprafete catalitice

+ Peretii laterali din zona de preparare nu
pot fi acoperiti decat cu vopsea de email
sau strat catalitic. Acest aspect variaza
in functie de model.

+ Peretii catalitici au o suprafatd mata si
poroasa usoara. Peretii catalitici ai
cuptorului nu trebuie curatati.

+ Suprafetele catalitice absorb ulei datorita
structurii poroase siincep sa
straluceasca atunci cand suprafata este
saturata cu ulei, in acest caz se
recomanda inlocuirea pieselor.

Suprafete de sticla

+ Atunci cand curatati suprafete de sticl3,
nu utilizati instrumente metalice dure si
materiale de curatare abrazive. Acestea
pot deteriora suprafata sticlei.
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+ Curatati aparatul cu detergent de vase,
apa calda si o carpa din microfibra
specifica pentru suprafete din sticla si
uscati-l cu o carpa din microfibra.

+ Daca raman urme de detergent dupa
curatare, stergeti cu apa rece si uscati cu
o carpa curata si uscata din microfibra.
Detergentul rezidual ramas poate
deteriora ulterior suprafata sticlei.

« In nicio situatie, resturile uscate de pe
suprafata sticlei nu trebuie curdtate cu
cutite cu lama zimtata, burete de sarma
sau instrumente ascutite similare.

+ Puteti indeparta petele de calcar (pete
galbene) de pe suprafata sticlei cu
agentul de detartrare disponibil in
comert, cu un agent de detartrare cum ar
fi otetul sau sucul de lamaie.

+ Daca suprafata este foarte murdara,
aplicati agentul de curatare pe suprafata
cu un burete si asteptati pana cand
acesta va actiona corespunzator. Apoi,
curdtati suprafata de sticla cu o carpa
umeda.

+ Decolorarile si petele de pe suprafata
sticlei sunt normale si nu reprezinta
defecte.

Piese de plastic si suprafete vopsite

+ Curéatati partile de plastic si suprafetele
pictate cu detergent de vase, apa calda si
o carpa moale sau un burete si uscati cu
o carpa uscata.

* Nu utilizati instrumente metalice ascutite
si agenti de curatare abrazivi. Acestea
pot deteriora suprafetele.

+ Asigurati-va ca imbinarile componentelor
produsului nu sunt lasate imbibate cu
detergent. In caz contrar, pe aceste
imbinari vor aparea urme de coroziune.

7.2 Accesorii de curartare

Nu puneti accesoriile produsului intr-o
masina de spélat vase, cu exceptia cazului
in care se specifica altfel in manualul de
utilizare.
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7.3 Curatarea panoului de control

Atunci cand curéatati panourile si
butoanele, stergeti panoul si butoanele
cu o carpa moale, umeda si uscati cu o
carpa uscata. Nu indepartati butoanele si
garniturile de dedesubt pentru a curata
panoul. Panoul de control si butoanele
pot fi deteriorate.

In timp ce curatati panourile din inox cu
butoane de control, nu utilizati agent de
curatare a inoxului in jurul butoanelor.
Indicatoarele din jurul butoanelor se pot
sterge.

Curéatati panourile de control tactile cu o
carpa moale umeda si uscati cu o carpa
uscata. Daca produsul dumneavoastra
este prevazut cu o caracteristica de
blocare a tastelor, setati blocarea tastelor
inainte de curatarea panoului de control.
Tn caz contrar, se pot produce detectéri
incorecte la nivelul tastelor.

7.4 Curatarea interiorului cuptorului

(zona de coacere)

Urmati instructiunile de curatare descrise in
sectiunea ,Informatii generale despre
curdtare” in functie de tipurile suprafetelor
din interiorul cuptorului.

Curatarea peretilor laterali ai cuptorului
Peretii laterali din zona de preparare nu pot
fi acoperiti decéat cu vopsea de email sau
strat catalitic. Acest aspect variaza in
functie de model. Daca exista un perete
catalitic, consultati sectiunea “Pereti
catalitici” pentru informatii.

Daca aparatul dumneavoastra este un
model cu rafturi din s&rma, scoateti
rafturile inainte de a curata peretii laterali.
Apoi, realizati curatarea asa cum este
descris in sectiunea ,Informatii generale
despre Informatii curdtare generala functie
de tipul suprafetei peretelui lateral.

Pentru a scoate rafturile laterale de
sarma:



1. Scoateti partea din fata a raftului de
sarma, tragandu-l catre peretele lateral
din partea opusa.

2. Trageti raftul de sarma spre
dumneavoastra, pentru a-l indeparta
complet.

3. Pentru reasamblarea rafturilor,
procedurile aplicate la indepartarea
acestora trebuie repetate in ordinea
inversa a etapelor.

7.5 Curatarea usoara cu abur (Easy
Steam Cleaning)

Aceasta permite curdtarea murdariei (care
nu sta de mult timp) cu usurinta care este
inmuiata de abur in interiorul cuptorului si
de stropii de apa din condensul
suprafetelor interioare.

1. Indepartatj toate accesoriile din
interiorul cuptorului.

2. Turnati 500 ml de apa in tava si asezati-
o pe al doilea raft al cuptorului.

p

3. Setati cuptorul la modul de functionare
,easy steam cleaning” si lasati sa
functioneze la 100°C timp de 15 de
minute.

Deschideti imediat usa si stergeti suprafata

interioara a cuptorului cu un burete umed

sau cu o carpa. La deschiderea usii va iesi
abur. Pericol de arsuri. Deschideti cu
atentie usa cuptorului.

In cazul murdariei dificile curatati produsul

cu detergent de vase, apa calda si o carpa

moale sau un burete si uscati-l cu o carpa
uscata.

In functia de cur&tare usoara cu

@ abur, este de asteptat ca apa
adaugata sa se evaporeze si sa
formeze condens in interiorul
cuptorului si pe usa acestuia pentru
inmuierea murddriei usoare ce s-a
format in cuptor. Condensul format
pe usa cuptorului poate picura prin
imprejur cand usa cuptorului este
deschisa. De indata ce deschideti
usa cuptorului, stergeti imediat

condensul.

(Variaza in functie de modelul produsului.
Este posibil sa nu fie disponibil pentru
produsul dumneavoastra.) () Dupa
condensul din interiorul cuptorului, pot
aparea balti sau umezeala in canalul
bazinului de sub cuptor. Dupa utilizare,
curatati acest canal cu o carpa umeda, apoi
uscati-l.

A B

7.6 Curatarea usii cuptorului

Puteti indeparta usa cuptorului si geamurile
usii, pentru a le curata. Modul indepartarii
usilor si geamurilor este explicat in
sectiunile sindepirtarea usii cuptorului”
si ,indepartarea geamului interior al
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usii”. Dupa scoaterea geamurilor interioare
ale usii, curatati-le cu detergent de vase,
apa calda si o carpa moale sau burete, si
uscati cu o carpa uscata. Pentru
indepartarea reziduurilor de calcar ce se
pot forma pe sticla cuptorului, stergeti
sticla cu otet si limpeziti.

Nu folositi produse de curatare
abrazive dure, instrumente metalice
ascutite, burete de sarma sau

inalbitor, pentru a curata usa si
geamul cuptorului.

indepartarea usii cuptorului
1. Deschideti usa cuptorului.

2. Deschideti clemele din soclul balamalei
usii din fatd, la dreapta si la stanga,
impingandu-le in jos, asa cum se arata
in figura.

3. Tipurile de balamale pot varia ca tipuri
(A), (B), (C) in conformitate cu modelul
produsului. Urmatoarele imagini
prezinta cum se deschide fiecare tip de
balama.

4. Balamaua de tip (A) este disponibila
pentru tipurile normale de usi.

e

5. Balamaua de tip (B) este disponibild
pentru tipurile de usi cu amortizare.

6. Balamaua de tip (C) este disponibila
pentru tipurile de usi cu inchidere/
deschidere cu amortizare.

7. Pozitionati usa cuptorului in pozitie
semi-deschisa.

8. Trageti usa detasata in sus, pentrua o
elibera din balamalele din partea
dreapta si stanga si indepartati-o.

Pentru reatasarea usii, procedurile
@ aplicate la indepartarea acesteia

trebuie aplicate in ordinea inversa a

etapelor. Atunci cand instalati usa,

asigurati-va ca inchideti clemele de
pe locasul balamalei.

7.7 indepartarea geamului interior al
usii cuptorului

Geamul interior al usii din fata a aparatului
poate fi indepartat pentru curatare.

1. Deschideti usa cuptorului.

2. Trageti catre dumneavoastra
componenta de plastic, atasata pe
sectiunea superioara a usii din fata,
apasand simultan pe punctele de
presiune de pe ambele parti ale
componentei si indepartati-o.
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. Asa cum se arata in figura, ridicati cu
grija geamul de la partea interioara (1)
in directia ,,A” apoi scoateti trdgand in
directia ,,B”.

Geamul de la 2*  Geamul interior (Este

extrema interioard posibil sa nu fie
disponibil pentru
produsul
dumneavoastra)

. Daca produsul dumneavoastra are
geam interior (2), repetati procesul
pentru detasarea acestuia (2).

. Primul pas al reasamblarii usii este
reasamblarea geamului interior (2).
Asezati marginea tesita a geamului pe
marginea tesita a fantei de plastic.
(Daca aparatul este prevazut cu geam
interior). Geamul interior (2) trebuie

atasat la fanta de plastic cea mai
apropiata de geamul cel mai din interior
(M.

6. In timp ce reasamblati geamul de la
interior (1), orientati partea imprimatd a
geamului catre geamul dinspre interior.
Este cruciald asezarea colturilor
inferioare ale geamului cel mai din
interior (1) in fantele de plastic de la
partea inferioara.

7. Apasati componenta de plastic in
directia cadrului, pana cand se aude un
Lclic”.

7.8 Curatarea lampii cuptorului

In cazul in care usa de sticl& a I&mpii
cuptorului din zona de preparare se
murdareste; curadtati cu detergent de vase,
apa calda si o carpa moale sau un burete si
uscati cu o carpa uscata. In cazul defectarii
lampii cuptorului, o puteti inlocui
respectand instructiunile din sectiunile
urmatoare.

Inlocuirea lampii cuptorului

Avertizari generale

+ Pentru a evita riscul de electrocutare
nainte de inlocuirea [ampii cuptorului,
deconectati produsul si asteptati racirea
cuptorului. Suprafetele fierbinti pot
provoca arsuri!

+ Acest cuptor este alimentat de o lampa
incandescentd cu mai putin de 40 W, mai
putin de 60 mm indltime, mai putin de 30
mm diametru, sau o lampa cu halogen cu
fite G9 si putere mai mica de 60 W.
Lampile sunt potrivite pentru functionare
la temperaturi peste 300°C. Lampile de
cuptor sunt disponibile la unitatile
autorizate de service sau la tehnicieni cu
licenta. Acest produs contine o lampa de
clasa energetica G.

+ Pozitia lampii poate sa difere de cea
indicata in imagine.

+ Lampa folosita pentru acest aparat nu
este adecvata pentru iluminatul
incaperilor locuintei. Scopul acestei
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lampi este sa permita utilizatorului sa
supravegheze alimentele din interiorul
cuptorului.

« Lampile utilizate in acest aparat trebuie
sa reziste la conditii fizice extreme, cum
ar fi temperaturi peste 50°C.

in cazul in care cuptorul dumneavoastra

este prevazut cu o lampa rotunda,

1. Deconectati aparatul de la reteaua de
alimentare cu electricitate.

2. Scoateti capacul de sticlg, rotindu-l in
sens invers acelor de ceasornic.

P,

&

3

3. Daca lampa cuptorului dumneavoastra
este de tip (A), cum este prezentat in
imaginea de mai jos, rotiti lampa
cuptorului asa cum se arata in imagine
si inlocuiti-o cu una noud. Dacé este de
tip (B), scoateti-o afard asa cum se
arata in imagine si inlocuiti cu una noua.

4. Repozitionati capacul de sticla.

8 Depanare

in cazul in care cuptorul este previzut
cu o lampa de forma patrata,

1. Deconectati aparatul de la reteaua de
alimentare cu electricitate.

2. Scoateti rafturile de sdrméa conform
descrierii.

3. Ridicati capacul de sticla de protectie al
lampii cu o surubelnita. Scoateti mai
intai surubul, daca exista un surub pe
lampa patrata din produsul dvs.

4. Daca lampa cuptorului dumneavoastra
este de tip (A), cum este prezentat in
imaginea de mai jos, rotiti lampa
cuptorului asa cum se arata in imagine
si inlocuiti-o cu una noud. Daca este de
tip (B), scoateti-o afard asa cum se
arata in imagine si inlocuiti cu una noua.

(B

5. Repozitionati capacul de sticla si
rafturile de sarma.

Daca problema persista dupa ce ati urmat
instructiunile din aceasta sectiune,
contactati comerciantul dumneavoastra

sau un centru de service autorizat. Nu
incercati niciodata sa va reparati singur
produsul.
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n timp ce cuptorul este in functiune se
emana abur.

Este normal sa vedeti vapori in timpul
functiondrii. >>> Aceasta nu este o
eroare.

n timpul coacerii apar stropi de apa

+ (Daca aparatul are cronometru) Tastele

de pe panoul de control nu functioneaza.
>>> Daca produsul dumneavoastra este
prevazut cu functie de blocare a tastelor,
este posibil ca aceasta functie sa fie
activatd, dezactivati blocarea tastelor.

Lumina cuptorului nu este pornita.
+ Este posibil ca lampa cuptorului sa fie

« Aburul generat in timpul procesului de
coacere produce condens in momentul

atingerii suprafetelor reci din afara

produsului si se pot forma stropi de apa. .

>>> Aceasta nu este o eroare.

in timp ce produsul se incalzeste si riceste

se aud zgomote metalice.
* Piesele metalice se pot extinde si pot

scoate sunete atunci cand sunt incalzite.

>>> Aceasta nu este o eroare.
Produsul nu functioneaza.

+ Siguranta poate fi defectd sau arsa. >>>

Verificati sigurantele de la tabloul de
sigurante. Schimbati-le daca este
necesar sau reactivati-le.

+ Aparatul nu poate fi conectat la priza
(impamantatad). >>> Verificati daca
aparatul este conectat la priza.
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defectd. >>> Inlocuiti lampa cuptorului.
Fara curent electric >>> Asigurati-va ca
reteaua electricd este functionala si
verificati sigurantele de la tabloul de
sigurante. Schimbati sigurantele daca
este necesar sau reactivati-le.

Cuptorul nu incalzeste.

Este posibil ca acesta sa nu fie setat la o
anumita functie si/sau temperaturd de
coacere. >>> Setati cuptorul la 0 anumita
functie si/sau temperatura de coacere.
Pentru modele cu cronometru, ora nu
este setatd. >>> Setati ora.

Fara curent electric >>> Asigurati-va ca
reteaua electrica este functionala si
verificati sigurantele de la tabloul de
sigurante. Schimbati sigurantele daca
este necesar sau reactivati-le.



Reteaua de service ARCTIC

Sediul Central Service Gaesti
Str. 13 Decembrie nr. 210 , Gaesti , Jud. Dambovita

Programul de functionare al Centrului de apeluri
Luni - Vineri : 08:30 - 20:00

Sambata:  08:30 - 17:00

E-mail: service@arctic.ro

Centrul de apeluri Arctic si Beko
*9010, numar apelabil din orice retea

Centrul de apeluri Grundig
*9020, numar apelabil din orice retea

Alte numere Centrul de apeluri

0245 - 605 111, numar apelabil in reteaua Romtelecom
0372 - 015 111, numar apelabil in reteaua Vodafone

g;. JUDET REPREZENTANTA | ADRESA
1. ALBA ALBA IULIA Erd.z;'ransilvaniei , bl 3EFG, spatiu comercial ,
2. ARAD ARAD Piata Areneinr 6, bl. E, sc. A, parter
3, ARGES PITESTI Bd. Fratii Gloesti , nr. 59 ,bl. S9¢ , sc. B,
parter
4, BACAU BACAU Str. Energiei , nr. 39, sc. B, parter
5. BIHOR ORADEA Bd. I Dacia, nr. 54 , bl.U4, spatiu comercial Il
BISTRITA Str. Constantin Roman Vivu, bl 1,scD,
6. NASAUD BISTRITA parter
1. BRASOV BRASOV Str. Jepilor, nr. 2, bl. A8
BUCURESTI
8. BUCURESTI Decebal Bd. Decebal, Nr.18 , Bloc S4, sector 3
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9. BUZAU BUZAU Str. lon Baiesu, nr FN , bl C2, parter

10. | CARAS-SEVERIN RESITA Str. B.A. Petculescu , bl. 1

11. | CLUJ CLUJ-NAPOCA Str. Constantin Brancus , nr. 2

g;_ JUDET REPREZENTANTA | ADRESA

12. | CONSTANTA CONSTANTA Sos. Mangaliei , nr. 93, bl. S, parter

13. | COVASNA SF. GHEORGHE Str. Nicolae lorga, bl. 10, sc. A

14. | DAMBOVITA GAESTI Str. 1 Decembrie , bl. 64

15. | DAMBOVITA TARGOVISTE Bd. I.C. Bratianu , nr. 34, bl. D1C

16. | DOLJ CRAIOVA Bd. Decebal , nr. 53, bl. 38, sc. 1

17. | GALATI GALATI Str. Constructorilor, nr. 7

18. | GORJ TARGU JIU Str. 1 Decembrie 1918 , bl. 67

19. | HARGHITA MIERCUREA CIUC | Str. Pietii, nr.7,sc.D,S.C.nr3

20. | HUNEDOARA DEVA Bd. 22 Decembrie, nr. 33, bl. 10

21. | IALOMITA SLOBOZIA Aleea Tipografiei , nr. 1, bl. D1, sc. C, parter
22. | 1AsI IASI s;rrt Srf. Lazar, nr. 6, bl. Penes Curcanul ,

23. | MARAMURES BAIA MARE Bd. Traian, nr. 12, Spatiu Comercial nr 1

24. | MURES TARGU MURES Str. Libertatii , nr 97

25. | NEAMT PIATRA NEAMT Str. lulian Antonescu , nr. 6, bl. T6, ap 16
26. | OLT SLATINA Bd. Nicolae Titulescu , nr. 21

27. | PRAHOVA PLOIESTI Str. Gheorghe Doja , nr.15, bl. 35C, parter
28. | SALAJ ZALAU Str. Gheorghe Doja , nr. 91, bl. D113

29. | SATU MARE SATU MARE Str. Piata Soarelui, bl. UU18

30. | SIBIU SIBIU Str. Fabricii , nr. 2, ap. spatiu comercial

31. | SUCEAVA SUCEAVA Str. Marasesti , nr. 39A , bl.A12, sc. A, parter
32. | TELEORMAN ALEXANDRIA f(t)rm grli:ri]slrii’ nr. 220, bl. BM2F , parter, spatiu
33. | TIMIS TIMISOARA Str. St. O. losif, nr. 2, parter, SAD 2

34. | TULCEA TULCEA g:\; Babadag, nr7,bl.3, sc. B, parter, ap.
35. | VALCEA RM. VALCEA Bd. Tudor Vladimirescu , Nr.32, bl. 5, parter
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NackaBo npocumo!

LlaHoBHMI nokynuto!

Oskyemo, wo Bnbpanu Bupid Beko. baxaemo, o6 BaL BMpiO, BUTOTOBMEHWIA 3a
CTaHgapTamu BUCOKOT SIKOCTi Ta Cy4acHOT TEXHOMOTIi, MpaLoBaB HankpaLliM Ta
HariePeKTUBHILLUM YMHOM. [Nepe NnoYaTkoM BUKOPUCTaHHS BUPOOY pekoMeHayeEMO
YB@XXHO O3HANOMUTUCS 3 LM KEPIBHULITBOM Ta OYy[Ab-sIKOH iHLIOK HagaHO
JOKyMeHTaUi€eto.

Bepitb 40 yBary BCto iHOpMaLito Ta NoNepeKeHHs, HaBedeHi B NOCIGHMKY KOpUCTyBaya.
Y Takui cnocib Bu 3axuctute cebe i CBiM BMPIO Big MOXNMBUX Hebesnek.

36epexiTb NocibHMK kopucTyBaYa. Y pasi nepeadi uboro BUpoOy iHLWin ocobi, nepepainte
il TAKOX Lie KepiBHULITBO KOpUCTyBaYa. Y LibOMY KEePIiBHULITBI HABEAEHO rapaHTiliHi yMOBMU,
npasuna ekcnnyaTtauii Bupoby Ta cnocobu noLuyKy Ta yCyHEHHsi MOro HecnpaBHOCTEN.

CumBonuM Ta ix onuc y nocibHMKy KopuctyBaya

Hebesneka, sika Moxe Npu3BecTn o cMepTi abo TpaBMu.

@ Baxnuea iHdopmaLis abo kopucHi nopaau.

OsHartomTecs 3 iHcbopMaLlieto B NOCIBGHMKY KopucTyBaya.

f 3acTepexxeHHst Woao rapsivoi NoBepxHi.

MPUMITKA Hebesneka, LWo Moxe 3aBaatv maTtepianbHoi WKkoan Bupoby abo HaBKOMULLHBOMY CepefoBHLLLY.

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

Made in TURKEY
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A 1 IHCTpPyKUIii 3 TeXHiKM 6e3nekun

* Llen po3gin MiCTUTb IHCTPYKUIT
3 TEXHiKM Be3nekn, ki
AOMNOMOXYTb 3anobirtu
pu3nkam OTPUMaHHS
ocobuctnx Tpaem abo
MaTtepianbHUX 30UTKIB.

* Akwo BMpib nepegaeTbCs
iHWIi ocobi ans ocobmucToro
KOpUCTyBaHHA abo sk
YXXUBaHUW NPUCTPIN, cnig,
pa3oM i3 HUM HagaTu NOCIGHMK
KOpMCTyBa4a, eTUKETKM
BMpOOY Ta iHWi BigNOBIAHI
AOKYMEHTW Ta CKNagoB.i
YACTUHM.

* Hawa komnaHia He Hece
BignoBiganbHOCTI 3a 30UTKW,
AAKi MOXYTb BUHUKHYTW B pasi

HeJOTPUMaHHS LNX iIHCTPYKLIN.

* HegoTpuMaHHSA Uux iHCTPYKLin
aHyne 6yab-sKy rapaHTito.

* [10 BUKOHAHHA MOHTa)KHWUX i
PEMOHTHUX POBIT
[0MYyCKatoTbCA TiNbKM
npeacTaBHUKM BUPOOHUKA,
draxiBLi yNOBHOBaXEHOI
cepsicHOI cnyx6un abo ocobwu,
npu3Ha4veHi KoMnaHieto-
iIMNOPTEPOM.

* [Mpn ubOMY 0O3BONSAETHCA
BUKOPUCTOBYBATU TiflbKN
opuriHanbHi 3an4acTvHu Ta
npunagaas.

» 3a60pOHAETLCS PEMOHTYBATHU
abo 3amiHoBaTK Oyab-AKUA
KOMMOHEHT BUPODBY, SKLLO Le
YiTKO HE 3a3Ha4yeHo B
NocibHUKY KopucTyBa4a.

* He 0o3BONAETLCS BUKOHYBATK
TeXHiYHiI mogudikauii Bupoby.

A1 1 TlNepepnbavyBaHe
BUKOPUCTAHHA

* Llen Bupi6 npmnsHaveHnn ons
AOMaLLUHbLOIro BUKOPUCTaHHS.
BiH He nigxoauTb Ans
KOMepPLiNHOro BUKOPUCTAHHS.

* He BukopuctoBynte BUpi6 y
cagax, Ha 6ankoHax Yum iHLIKX
NPUMILLLEHHAX Ha BIAKPUTOMY
nosiTpi. Llen Bnpi6
npu3HadYeHnn onga
BUKOPUCTaHHS B
AomorocnogapcTeax i Ha
KYXHSIX 49 nepcoHarny B
MarasuHax, ocpicax Ta iHWmnx
pobounx cepenoBuLLAX.

* MOMNEPEOXXEHHA: Llen
BMpIi® cnig BUKOPUCTOBYBATH
nuwe ansi NpuroTyBaHHA Ki.
Woro He cnig
BUKOPUCTOBYBATU A1 IHLLNX
uinen, Hanpuknag ons obirpisy
NPUMILLLEHHS.

» [lyxoBKYy MOXHa
BUKOPUCTOBYBATU OS5
PO3MOPOXYBaAHHS, 3arikaHHS,
CMaXXeHHSs1 1 TOTyBaHHA CTpaBs
Ha rpuni.
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* Llen Bupib He cnig « [liten cnig koHTpontoBaTn Ta

BUKOPUCTOBYBATU AN He [03BOMATU IM rpaTu 3
o6irpiBy, HarpiBaHHsi NIMTH, BMpobom.

CYLUiHHS pyLHKKIB abo oasry » EnekTpoTexHiyHi Bupobu €
Ha py4Li. Hebe3neYHuMKn ans Aiten i

AoMaLlHiX TBapuH. [itn Ta
AOMaLUHi TBAPUHW HE NMOBUHHI
rpaTtu, 3anasmti Ha abo
BCepeavHy Bupoby.

1.2 bBe3neka giten,
A Bpas3nuMBMUX nogen Ta
AOMaLUHiIX TBapuH

* Llen Bnpi6 gossonsetbca « He knagiTb Ha BUpI6
BYKOPUCTOBYBaTU AiTAM 8 npeamMeTn, 40 AKUX MOXYTb
pOKiB [ cTapLue, a Takox AOTArHYTUCA ﬂ,iTVI.
noasm, isnyHi, ceHcopHi abo  « MOMNEPEMKEHHSA: Nig yac
PO3YMOBI HABUYKM SIKMX BUKOPUCTaAHHA OOCTYMHI
HeJOCTaTHbO PO3BUHEHI, abo NOBEPXHi B|/|po6y
TWM, Y KOTO BIiACYTHIW focBiA HarpisatoTbes. TpumarniTte
Ta 3HaHHS, TiNbKK 3a YMOBM, ,D,iTeVI nonani Blﬂ, Bmpo6y_
SIKLLIO TXHi AiT KOHTPOMIOKOTLCS,  « 36epiranTe NaKyBasbHi
abo AKLLIO BOHW NPONLLIK KypC mMaTepianu B HeJOCTYNMHOMY
HaB4YaHHA WOAO0 ©eaneyHoro ans ,D,iTeVI MICLI,I |CHy€
BUKOPNCTaHHA Bv!po§y Ta Hebe3neka TpaBM i
MOXINUBUX PU3UKIB Nif Yac 3aayLLEeHHS.

AIOr0 BUKOPUCTaHHS. » Konu aBepusita Big4YmMHeHi, He

* He nossonaiTe gitam KNagiTh Ha HUX BaXKNX
6aBuTunca 3 Bupobom. He cnig npeaMeTiB | He fo3BonsiiTe
AonyckaTn A0 YMLLEHHA Ta DITAM cuaitv Ha Hux. Lle moxe
obcnyrosyBaHHsA BUPODY CAPUYNHUTY NepeknaaHHs nedi
AiTeNn, AKLLO BOHK ab0o NOLLKOMKEHHS neTenb
3anuvuwatoTbca 6e3 Harnsay. [BepLsT.

* Llen Bnpi6 He cnig « [ins Gesneku AiTen BigpixTe
BMKOPNCTOBYBATU JIOASIM 3 LLUHYpP XUBMNEHHS Ta 3pobiTb
obmexeHMKN Qi3nyHMMK, BMPI6 HenpuaaTHUM A0
CeHCopHUMYK abo PO3yMOBUMMU BUKOPUCTaHHS nepen noro
MOXIMBOCTSIMU (BKMOHAO4M yTunisavjeto.

AiTen), KO BOHN He
3HaxoaAaATbCA Nig HarnNsaom
abo He oTpUMYIOTb
HeOobXigHMX IHCTPYKLIN.
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EnektpunyHa

A1.3
Oe3neka

* [MigkntoyiTe BMpPIG OO
3a3eMJ1EHOI PO3ETKM,
3axuLLLeHOoT 3anobiXXKHMUKOM, LLIO
BiANOBiAa€e NOTOYHUM
HOMiHanam, 3asHa4yeHnM Ha
eTukeTui Tuny. MoHTax
3a3eMrieHHst mae 6yTu
BUKOHaHWI KBanigikoBaHUM
enekTpukom. He
BMKOpUCTOBYITE BMPi6 6e3
3a3eMIeHHs BiAnoBigHoO a0
MicLeBUX/HaLiOHaNbHUX HOPM.

* HeobxigHo, Wwob Bunka abo
Micue nigknoyYeHHsa BMpoby Ao
eneKkTpomepexi s3Haxoaunmcs
B NErkofoCTynHOMY MicLi (Tam,
e Ha HUX He Byae BnNnNuBaTU
nonym’a NNuTn). AKLo ue
HEMOXINBO, B €NEeKTPUYHIN
CXeMi, A0 SAKOT NigKn4aeTbCs
BMpIiO, HeobXigHO BCTAHOBUTU
NPUCTOCYBaHHS (3anobBiXXHUK,
nepemMukad Towo) BignoBigHO
A0 eneKTPUYHMUX HOpM i 3
BiJOKpEMSEHHAM YCiX NOSIOCIB
Bi Mepexi.

* Bupi6 mae BummkaTtuco 3
po3eTKuM Nig vac
BCTAHOBJIEHHS, PEMOHTY Ta
TpaHCNOPTYBaHHS.

* [igkntoyiTe BMpPI6 4O pO3eTKN,
sika Bignosigae 3Ha4YeHHo
Hanpyru Ta 4acToTw,
3a3HayYeHOMy Ha eTuKeTLi
TMny.

* Akwo npnabaHun Bnpid He
OCHaLLEHNI LLIHYPOM
XWBMEHHS, BUKOPUCTOBYNTE
nuue BigNOBIOHWN LUHYP
XXUBMEHHS, ONMcaHnin B po3aini
«TexHiYHi XxapaKkTepuUCTUKNY.
He 3aTuckyinTte WHyp
XUBNEHHSA Nig i 3a Bupobom.
He knagite Baxki npegMmeTun Ha
LLUHYP XMBMeEHHS. He
ponyckanTte, Wob WHyp
YKMBMNEHHS 3rMHaBCs, NamaBCs,
abo KOHTaKTyBaB 3 byab-KMM
oxepernom Tenna.

» 3a4HA NOBEPXHSA OYXOBKM
HarpiBaeTbCs nig yac 1i
BUKOPUCTaHHA. He
aonyckanTe, LWo6 WHypu
XXUBMEHHS TOpKanucs 3agHbol
NOBEPXHI, TOMY LLO Lie MOXe
CAPUYNHUTY TX MOLLKOIKEHHS.

* He 3atunckante enekTpuyHi
kabeni y aBepusitax AyxoBKu
Ta He PO3MiLLynTe IX Ha
rapsiumx NoBepxHsix. IHakwe
i3onsALlis kabento moxe
pPO3MnaBUTUCA Ta CNPUYUHUTH
NoXexy B pesysibTarTi
KOPOTKOro 3aMMKaHHS.

* BukopucrtoByunTe nuwwe

opuriHanbHUn kabenb. He
BUKOPUCTOBYMNTE MOpi3aHi un
noLWKOAXeHi kabeni, abo
NPOMiXHI kabeni.

* AKLLO LWWHYP XUBIEHHS

MOLLKOAXKEHUN, 3 METOO
3anobiraHHs MOXINBUX
Hebe3snek noro Tpeba
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3aMiHUTN, 3BEPHYBLUNCHL O0
BUPOBHMKA, YNOBHOBaXEHOI
cepBiCHOI cny6u abo ocobw,
3a3HayeHol KoMMaHieto-
iIMAIOPTEPOM.

* NONEPEOXXEHHA: Mepw Hix
3aMiHOBaTK namny neui,
000B’A3KOBO BigKIOMITE BUPI6
Bil MepeXxi XXMBMNeHHs, o6
YHUKHYTU HeDe3nekun
YypaXeHHs1 eNnekTpU4HUM
CTPYMOM. BUUMITb BUNKY
BMpoOBY 3 po3eTkn abo
BUMKHITb 3an00iKHUK B
€NeKTPUYHOMY LLNTKY.

Axkwio Baw BMpid obnagHaHo

LLIHYPOM XWBJTEHHSA W

LUTENCENbHOI BUSKOH,

AOTpUMynTECs

HWKYeHaBegeHNX NpaBu.

» He nigkntoyanite Bmpid oo
PO3€ETKU, SIKa € PO3XUTAHOLO,

3rnamaHoto, 6pyaHoO0, XXMPHOLO,

3 PM3MKOM NOTpansIiHHA BoAMU
(Hanpuknag, Boau, ka Moxe
npoTikaTu 3i cTona).

* Hikonn He TopkanTecs BUIKN
MOKpUMK pykamu! Hikonn He
BUMUKaNTE NPUCTPIN 3
PO3EeTKN, TATHYYU 3a LUHYP
XVBMEHHS, 3aBXON BUTATynTe
LuTEencernb 3 PO3eTKH,
TpMMaroum 3a LWTerncesnbHy
BUJIKY.

* [NepekoHanTecq, Wo BUNKa
BMpOBY HafiMHO nmigknoyeHa
[0 PO3eTKu, Lo 3axumLLae Big
YTBOPEHHSA eNeKTPUYHOI Oyru.

1.4 bBe3neka nig 4yac
TpaHCNOPTYBaHHA

* [Nepen TpaHcnopTyBaHHAM
Bid’eaHanTe BUpIi6 Big Mepexi
XUBNEHHS.

» 3BaxaunTe Ha Te, WO BUPIO
A0BOMi BaXXKNW, TOMY 4NA NOro
nepeHeceHHsa HeobXxigHO
3a4i9Tn LOHaNMeHLLe OBi
ocobw.

» 3abopoHsaeETLCSA
BMKOPUCTOBYBATU ABepudaTa
Ta / abo pyyky ans
TPaAHCMOPTYBaHHA Ta
nepemilleHHs BUpooy.

» 3a60pOHAETLCA KNACTK iHLLI
npegmeTn Ha Bupi6. Bupib
cnig nepeHocuTu nuuwe y
BEPTUKANbHOMY MOSOXEHHI.

* Y pasi HeobxigHocCTi
TpaHCnopTyBaHHs BUpPOOy
0BEepHITb NOro NakyBarbHUM
OynbbalkoBM MaTepianom
abo TOBCTUM KapPTOHOM i
WiNbHO 3acpikcynTe Li
MaTtepianu Knemkow CTPIYKOL0.
LWinbHO 3adpikcynte BMpid 3a
AO0MOMOTOH0 KITEMKOT CTPIYKK,
W06 3anobirTn NoLWWKOOKEHHS
3HIMHUX aB0 PYXOMMX YaCTUH
BUpOBY Ta camoro Bnpooby.

* NepeBipTe 3aranbHWn
30BHiLLHIN BUrNA4 BUpoby Ha
HaABHICTb MNOLWKOOXEHb, SKi
MO BUHUKHYTK Mig Yac
TPaAHCMNOPTYBAHHS.
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1.5 bBe3neyHe
BCTAHOBIEHHSA

* [Nepen BCTaHOBNEHHAM
BMpOOy noro cnig nepesipntn
Ha MOLUKOIKEHHS.
3abopoHsaeTbCA
BCTaHOBIOBaTK BUPIO y
BMNaAKy BUSBNEHHS O3HAK
MOLUKOPKEHHS.
3abopoHsEeTbCA
BCTaHoOBIoBaTK BMpI6 Bins
HarpiBanbHUX Npunagis
(papiaTopiB onaneHHs1, neyen
TOLWO).

TpumanTe BiAKpUTUM
HaBKOSMLLHIN NpocTip 6ins BCix
BEHTUNALINHUX KaHaniB
BMpPODY.

3agna 3anobiraHHsa
neperpiBaHHIo, BMpIiG He cnig
BCTAHOBMOBATU 3a
AEeKOpaTUBHUMW OBEPUMA.

1.6 bBe3neka
BUKOPUCTaAHHA

* He 3abysanTte BuMmunkaT Bupid
NiCNsi KOXXHOMO BUKOPUCTaHHS.
Axwo Bupi6 TpnBanuin yac He
BMKOPUCTOBYETbLCS,
Bif'eQHanTe NOro Big Mepexi
ab0o BUMKHITb 3an0BiKHUK B
eNeKTPUYHOMY LLNTKY.

He BukopucToByinte
AedeKTHNN abo NOLLKOLKEHNI
BMpi6. 3a Taknx obcTaBuH
Big’egHanTe Noro Bif
enekTpomepexi/mepexi

UK/ 72

rasonoctayaHHs i
3arenedoHymnTe 0o
aBTOPU30BaHOI CepPBICHOI
cnyxoéu.

He BukopuctoBynte BUpIb i3
3HATUM abo TPICHYTUM CKIOM
nepeaHix ABepusaT.

He 3anisante Ha BMpiO, 106
AictaTucs 4o AKorocb
npegmeTty abo 3 6yab-aKoi
HLIOT NPUYUHW.
3abopoHseTbeA
BMKOPUCTOBYBaTK BMPI6 y paasi,
AKLO Balua 30aTHICTb
pO3CyaAnnBo MipkyBaTun abo
KOopAMHaLUis pyxiB NopyLUeHi
BHACNIAOK BXMBaHHSA
ankoronto Ta/abo HapKOTUKIB.
JlerkozammMmucTi npegmeTu, LWo
3HaxXo4ATbCS B 30Hi
NPUroTYBaHHSA Ki, MOXYTb
3aropitucs. Hikonn He
30epiranTe Nerko3amMmCTi
npeamMeTn B 30Hi
NpUroTyBaHHS.

Pydyka oyxoBkun — ue He
cywapka ans pywHukis. Mig
Yac BUKOPUCTaHHS BUPOBY He
BilLAMTE Ha PYYKY PYLUHUKN,
pykaBu4kn abo nofibHi
TEeKCTUIbHI BUpobu.

MeTni aBepuAT BUpOLY
pyxalTbCs nig Yac
BiOKPMBaAHHA Ta 3aKpMBaHHSA
ABEpUAT | MOXYTb 3aigaTu.
BigunHsatoun/3aunHsaoum
aBepudara, He TpuMmanTecsa 3a
aetanb 3 NeTnsaMu.



3acTepexeHHs

1.7
A woAo TeMneparypu

NOMNEPEOXEHHA: MNig yac
BMKOPUCTaHHSA BUpOBY NMoro
AOCTYIHI YaCTUHU
HarpiBatoTbcsa. Cnig yHukaTu
TOPKaHHs BUpPOOy 1
HarpiBanbHUX eNeMeHTIB.
Aitam go 8 pokis
3ab0poHAETLCS HabnuxaTncs
A0 Bnpoby 6e3 cynposoay
A0POCNNX.

3abopoHseTbea 36epiratn
nerko 3anmucTi abo
BNBYyxoHebe3neyHi maTtepianu
6ins BUpoBy, OCKiNbKn noro
Gi4Hi NOBEPXHI MOXYTb
HarpiBaTMca o OyXe BUCOKMX
TemnepaTyp nig Yac poboTu.
HoTpumyitecsa 6e3neyHoi
AUCTaHUIT Nig Yac BiAKpUBaHHS
ABepUAT OyX0BoI Wwadu y
3B’s13Ky 3 Hebeanekot Yepes
BUBINbHEHHS napwu. MNapa
MOXE CNPUYMHUTK OMIKN LWKIpH
pyK, 06nun4ys abo ouven.

Mig yac poboTun BUPiIG MOXe
HarpiBaTuca. Cnig yHuKaTu
TOPKaHHSA rapsaymnx YacTuH,
BHYTPILUHLOT YaCTUHN JYyXOBKM
N HarpiBanbHNX €NeMEHTIB.
O6OB’A3KOBO BUKOPUCTOBYMNTE
TEPMOCTINKI pyKaBUYKKU ONS
AYXOBKM B TOM Yac, KOnu
po3MilLlyeTe NPOAYKTU B
rapsidiv gyxoBui abo BunmaeTe
CTpaBu 3 rapa40i AyXOBKM
TOLLO.
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BukopucrtaHHs

A1 .8
npunaans

* Baxnmeo npaBunbHO

BCTaAHOBIIOBATY PELUITKY AN
rpunsa Ta AeKo Ha pewityacTux
nonuusax. 3 4o04aTKOBOK
iHbopmauieo MOXHa
O3HanoOMUTUCS B PO3Aini
«BukopuctaHHa npunagna».
Mpunagaa Moxe NOLWKOANTH
CKNo ABepusT nig vac
3aKpUTTS ABEPUAT BUPOOY.
3aBxgun po3miynte
npunagasa NnoBHICTHO | 40 ynopy
Y 30HI NPUroTyBaHHS Xi.

1.9 bBe3neka nig 4yac
roTyBaHHA

* byabTte obepexHi B pasi

BMKOPUCTaHHS arkorofbHUX
HanoiB y cTpaBax. CnupT
BMMapOBYETbLCS NPU BUCOKNX
TemnepaTtypax i Moxe
CMPUYNHNTI MOXEXKY, OCKINbKN
MOXe crnanaxHyTu nig yac
KOHTaKTy 3 rapsa4ymmu
NOBEPXHAMMU.

Xapu4osi Bigxoaun, onisi TOLWWO Y
30Hi NPUroTyBaHHSA DKi MOXYTb
3aropitucs. lNepen
nNpuroTyBaHHAM npubepitb
Takun 6pya.

Heb6eaneka xap4yoBoro
OTPYEHHSA: He 3anuwanTte
nNpoayKTn B AyxoBLi 6inbLue
HXXK Ha 1 roguHy 40 noyaTky
rotyBaHHs abo nicns noro
3aBepLUeHHs. B iHwomy



BMMNaAKy Lie MOXe Npu3BecTun
A0 Xap4yoBOro oTpyeHHst abo
XBOpOO.

He poasirpisante npoayktu B
3aKpUTKX popmax i CKNAHUX
GaHkax y gyxoBui. Tuck,
YTBOPEHWI B XXEePCTSAHIN/
CKNSAHIN 6aHLi, MoXe
CAPUYMHUTIN IX PO3PUB.
MoMICTiTb XXMPOHENPOHUKHUI
nanip y nocya abo Ha
npunagasa nedi (oexo, peLitky
AN rpuns TOLo) 3
NPOAYKTaMWn XapyyBaHHS Ta
nocTtasTe IX y nonepeaHb0
po3irpity nivy. Buganite 3ansi
LLIMATKM XXMPOHENPOHNKHOIO
nanepy, WO 3BUCalOTb 3
npunagas abo KoHTenHepa,
LWO6 YHUKHYTW X OTUKY A0
HarpiBanbHUX efieMeHTIB
AyX0oBKN. 3a00POHSETHLCS
BMKOPUCTOBYBaTH
XXUPOHENPOHMKHUIA nanip,
SIKLLIO TeMnepaTtypa nevi BuLle
MaKkcumMarnbHOI TemnepaTypu
BUKOPUCTAHHS, 3a3Ha4yeHol Ha
XWUPOHENPOHMKHOMY nanepi,
KN BM BUKOPUCTOBYETE.
Hikonu He knagitb
XWPOHENPOHUKHUI Nanip Ha
OCHOBY neui.

He ctaBTe dpopmun ans
BUMIYKK, Tapinkm abo
antomiHieBy donbry
6esnocepeHbO Ha AHO
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AyxoBkW. HakonunyeHe Tenno
MOX€ NOLUKOAUTU AHO
AYXOBKW.

Mig yac rotyBaHHS Ha rpuni
TpYManTe ABepudaTa OyXOBKH
3a4YMHeHUMN. [apsadi NoBepXHi
MOXYTb CMPUYUHUTM OniKn!
AKLLO Ha rpuni roTyTbCS
NPoOAYKTW, HenNpuaaTHi Ans
LbOro pexumy, Lie Moxe
CMPUYNHNTY NoXexy. [oTynTe
Ha rpuni TiNbKW Taki CTpasu,
SKi NigxoaaTb AN CUNbHOMO
BOMHIO rpusito. Takox He
KNnagiTb iHrpeaieHTn 3aHaaTo
Aaneko B 3afHK0 YaCTUHY
rpuns. Lle Hanrapsdiwa 30Ha, i
NpoAayKTN 3 BEMUKUM BMICTOM
XUpiB MOXYTb 3aropiTUCS.

1.10 Be3neuHe
ob6cnyroByBaHHA Ta
OUYULLEHHA

MepLu Hi>XX YNCTUTK BUPIO,
3a4eKkanTe Noro OXONOOXKEHHS.
["apsyi noBepxHi MOXYTb
CMPUYMHUTIY OniKn!

Hikonu He munte BUpI6,
po3nuntoyn abo HanmBa4m
Ha Hboro Boay! IcHye
Hebe3neka ypaxeHHs
eneKkTpUYHMUM CcTpymom!

He BukopucToBymnTe AN
YULLIEHHS BUPOOBY
NapOOYNCHMKK, OCKINbKN Lie
MOX€e NPU3BECTU 0 YPaXeHHS
enekTPUYHUM CTPYMOM.



* He BukopucroBymnte ans
YMLLLEHHA CKNa nepegHix
ABepuUAT/BEPXHIX ABEpUAT
OYXOBKM (3@ HasiBHOCTI)
XOopcTki abpasuBHi 3acobu ans
YULLIEHHS, MeTanesi LLKpeodKu,
MeTaneBi Mo4arnku abo
BigbintoBanbHi 3acobwu. Lli

MaTepianu MoXyTb NPU3BECTH
[0 noapsnuH Ta 3namis
CKMAHNX NOBEPXOHb.

» 3aBxan TpuManTe naHesnb
KepyBaHHS YNCTOO Ta CyXOto.
Bonora i 6pygHa noBepxHs
MOXYTb NPU3BECTN A0
npobnem 3 ekcnnyaTaui€to.

2 |HCTpYKUiT WOA0 OXOPOHM HaBKOSULLIHBLOIO cepeaoBuULLa

2.1 OupekTtuBa woao Biaxonis
nakyBanbHUX mMaTepianis

2.1.1 BignoBigHicTb BUMOram
OupekTuBm wopao ytunisawii
BigXxoAaiB eNneKkTpU4YHoOro Ta
eneKTPOHHOro o6nagHaHHA
(AupekTuBn WEEE) Ta
yTunisauii BAKOpMCTaHUX
BUpoOGIiB

Lle Bupi6 Bignosigae Bumoram Jupektueu

€C wopao ytunisauii Biaxoais

€MeKTPUYHOTO Ta eNeKTPOHHOIro

obnagHanHs (Oupektusn WEEE) (2012/19/

EU). Lieit B1pi6 mae knacudikauiiHuia

CYMMBON LLIOAO YTunisauii Bigxoais

€eKTPUYHOrO Ta eNeKTPOHHOIo

obnagHanHa (WEEE).

Lleit Bupi6 BurotoeneHo 3
BUCOKOSIKICHUX AeTanen Ta
maTtepianis, ki MOXXHa
BUKOPWUCTOBYBATW NMOBTOPHO 1
AKi npuaaTHi Ans nepepobku.
N Tovy He BUKMAaNTe
BMKOPUCTaHWUI BMPIO pa3oM i3 3BU4aNHNMM
nobyToBUMYM Ta iHLWIMMM BiAxogamu nicns
3aKiHYEHHS1 MO0 TepMiHy Crnyxou.
BigHeciTb 1i0ro B nyHKT 360py
€MNEeKTPUYHOro Ta eneKTPOHHOro
obnagHaHHa 4na noaanbLIoil nepepobku.
LLloAo po3MmilLleHHs Takmnx NyHKTiB 360py
MO>XHa Ai3HaTucsa B opraHax MicLeBoi
aaMiHicTpauii. HanexHa ytunisauis
NPUCTPOIO JonoMarae 3anobirtu

HeraTMBHMM Hacrigkam ans
HaBKOMNULLHBOIO CepeaoBuLLA Ta 340POB’S
noaen.

BianoBiaHicTb BUMoram [inpekTtueu
LoA0 o6MeXeHHA Hebe3neyHnx
peyoBuH (Oupektneu RoHS).
MpuabaHuin BMpIG BignoBigae BumMmoram
Oupextneu €C wono obmexeHHs
Hebe3neyHnx pevoBuH (Oupektuem RoHS)
(2011/65/EU). BiH He MICTUTb LUKIONNBUX i
3ab0pOoHEHNX MaTepianis, 3a3Ha4YeHUX y
uin Inpektumsi.

2.2 IHdopmauisa woao ynakoBku

[MakyBanbHi matepianv Bupoby
BUrOTOBMEHI 3 MaTepiani., Wo nignararnTb
nepepobui, BiANOBIAHO OO HALIMX
HaUioOHaNbHUX NMPaBW €KONOriYHOT
Oe3nekun. He Buknpante BUKkOpUCTaHI
nakyBarnbHi MaTepianu pasom i3
nobyToBUMHK Ta iHWMMKM BiaXoAamu,
BiHECITb iX Y NyHKTM 360py NakyBanbHUX
MaTepianis, BU3Ha4yeHi MiCLLeBOO BNaoko.

2.3 MNMopaau wopno
eHeprosbepexxeHHs

BignosigHo fo PernamenTy (E€C)

Ne 66/2014 iHdopmaLito npo
eHeproeeKTMBHICTb PO3MILLLEHO Ha YeKy,
AKUIA HAOAeTbCsl pa3oM i3 BUPOOOM.
HwxyeHaBeneHi pekomeHaauii
OOMOMOXYTb BaM eKCryaTyBaTu
npuabaHuin BMpio i3 OTPMMaHHAM NpaBun
€KOJTOM4YHOro ” eHeproedeKkTUBHOro
BMKOPUCTaHHS.
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* [Nepepn noyaTkoM roTyBaHHS CTpas i3
3aMOpPOXXEHUX MPOAYKTIB HEOOXIAHO X
PO3MOpPO3UTH.

[nsa rotyBaHHA B AyXOBLi
BMKOPUCTOBYWTE TeMHWI abo
eMarnbOoBaHWi Nocya, KN KpaLle
nepegae Tenno.

AKLO Le 3a3HayYeHo B peLlenTi un
nocibHUKyY KopucTyBaya, 3aBXau
BUKOPUCTOBYINTE (PYHKLIiIO NonepeaHbo
HarpiBaHHs. He BigkpuBanTe gsepusita
[yXOBKM 3aHaAATO YacTo nig vac
NpUroTyBaHHs CTpaBu.
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Y pasi TpyBanoro rotyBaHHs B AyXOBLii
BUMKHITb BMPIiO 3a 5—10 XxBUNMH 00
3aKiHYEHHS Yacy roTyBaHHs.
BrikopuncTOBYHOUM iCHYtOHE TEMMO, MOXHA
3aowwaanTtn 0o 20 % enexkTpoeHeprii.
Hamarantecst rotyBatn ogHO4YacHO
GinbLle ogHiel cTpaBm B AyxoBui. MoxHa
roTyBaTu O4HOYACHO ABi CTpaBM,
NMOMICTMBLUW Ha peLuiTKy ABi hopMy Ans
3anikaHHsA. Kpim Toro, SKLLO BU roTyeTe
CTpaBu Nocninb, Lie 3aolagnTb eHeprito,
OCKINbKV lyXOBKa He BTPATUTb TeMNJo.



3 Mpwupb6aHun Bupic

3.1 Onuc Bupoby
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1 MaHenb kepyBaHHSA 2 Jlamna
3 [OpoTaHi nonuui 4 EnekTpoaBuryH BeHTUNATOpa (3a
CTaneBo NNacTUHO)
5 [Bepudarta 6 Pyuka
7 HwxHin HarpiBay (nig ctanesoto 8 [MonoXeHHs NonMYoK
NNacTUHOM0)
9 BepxHin HarpiBay 10 BeHTunAuinHi oTBOPU
*  BigpisHAeTbCA 3anexHo Big Moaeni BUpoBy. 3.2 Ornspg naHeni KepyBaHHSA

MoxxnuBo, BaLl BUpi6 He OCHALLEeHWI nammnoto, .. . e
abo Tun i po3TallyBaHHa namnu Ha 306paxeHHi BMpOﬁOM ! IHCbOpMaLIIﬂ npo i

MOXYTb Bigpi3HATUCS. 3acTocyBaHHA

**  BigpisHseTbca 3anexHo Bifg Mmogeni Bupoby. P
MoxxnuBo, BaLl BUpi6 HE OCHALLEHWI APOTAHOK Y LbOMy pO3Alni NpeACcTaBneHo ornan

peLwiTkoto. Ha 306paxeHHi sik npuknag nokasaHo naHerni kepyBaHHs BUPOBOM i OCHOBHa

BUPI6, OCHALLIEHWIT APOTSHOK PELLITKOI. iHdbopMmaiga npo ii 3actocyBaHHSA. MoXyTb
iCHyBaTV BiAMIHHOCTI B 3006paXXeHHSX i
OeAKnX XxapakTepucTtmkax 3anexHo BI,EI, T™Mny
BMpPOOYy.

UK/ 77



3.2.1 Control Panel

m..m\\‘\\
220° 200° 180°

1 Pyuka Bnbopy dyHKLji
3 Pyuka BMGopy TemnepaTtypu

Axwo BMpi® ocHaLLeHMn pyvkamun ang
KepyBaHHS, B AESKNX MOAENSX Li pyYKku
MOXYTb O6YTU CKOHCTPYMOBaHIi Tak, Lo B
pasi HaTUCKaHHA BOHW NigHIMAaTLCA
(yTonneHi py4kn). o6 BukoHaTn
HanawTyBaHHS 3a JOMOMOrOH LMX PY4OK,
cnoyaTtky HaTWUCHITb BiAMNOBIAHY PYYKY, W06
BUCYHYTW ii. BuKkOoHaBLUM HanawTyBaHHs,
3HOBY HaTUCHITb PYYKY, LLIOG BOHa
MOBEPHYyNacs Ha CBOE MicLie.

3.2.2 O3HanoMrIeHHs 3 naHennw
KepyBaHHS OyXOBKOH

Pyuka Bu6opy dyHkLin

Bu moxeTe BubpaTn poboui pyHKLUiT
OYXOBKM 32 JOMOMOTOH py4ku BUGOpY
dyHKLUiN. MNoBepHIiTbL niBopyy/NpaBopyM i3
3aKpUTOrO (BEPXHLOIO) MOMOXEHHS, LL06
BMGpaTu.

Pyuka Temnepartypu

Bu moxeTe BnbpaTtn Temnepartypy
NMPUroTyBaHHs 3a JOMOMOrOK perynaropa
Temnepatypu. [OBEpPHITb 3a rOAVHHMKOBOIO
CTPINKOIO 3 3aKPUTOro (BEPXHBOTO)
MOSIOXeHHS, Wwob BMbpaTtu.

IHaMKaTop BHYTPIWHLOI TeMnepaTypu
DYXOBKMN

Bu moxeTe BM3HaA4YMTV TemnepaTtypy
BCepeaVHi AyX0Boi Wwadw 3a namnoro
Temnepatypu. Jlamna Tepmocrata

|
I
3

S

2 Tanmep
4 Jlamna TepmocTaTa

posTalloBaHa Ha naHeri KepyBaHHS.
Jlamna TepmocTaTta BMUKaETLCS, KOMU
BMpPIG noumHae npautoBaTty, i namna
TepMocTaTa BUMUKAETLCS, KOS BiH
Jocsrae BCTaHOBMeHoi TeMnepatypu. Konu
Temnepartypa BCcepeauHi AyxXoBoi wadu
nafae Hx4ye BCTaHOBMNEHOI TemnepaTtypu,
namna TepmocTaTta 3HOBY BMUKAETbLCS.
Tanmep

Bu moxeTe rotyBaTu, BCTaHOBMBLLN
NEBHUI Yac NPUroTyBaHHA 3a JOMOMOroH
pydkun Taimepa. Lindpun Ha py4ui BkadytoTb
BiZMOBIAHWI Yac NPUroTyBaHHS B
xeunuHax. Cumeon C\O Bka3sye Ha
HeoBMeXeHWI Yac NPUroTyBaHHs. AKLWo
BCTaHOBUTU pyyKy Ha cumeon O\, MoxHa
roTyBaTtu BpPy4Hy (3a 6axxaHHSM) NpOTAroM
HEBM3HAYeHOoro 4acy.

3.3 Oven operating functions

Y Tabnuui yHKLi NokasaHo poboui
dYHKLUIT, sIKi BU MOXXeTe BUKOPUCTOBYBATU Y
OyXOBiN Wadi, a TakoX HanBuLLi Ta
HaHWKYi TemnepaTypu, ki MOXHa
BCTAHOBUTM AN Unx pyHKUin. Mopagok
HaBeZEHNX TYT pexumia poboTn Moxe
BiAPI3HATMCSA Bif, po3TallyBaHHSA Ha
BaLLoMy BMpoGi.
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Cumeon LianasoH

yHKuli Onuc cyHKuii Temnepatyp |[Onwuc i BUKOpucCTaHHA
v (c)
o . Ixa HarpiBaeTbcs 3BepXxy i 3HM3y ogHovacHo. [MigxoauTs Ans
BepxHii i HKHI . o 6o Ti ) g
HarplBanLHI enemeHTH TOpTiB, TiCTE4OK 860 TICTEUOK i TyLIKOBAHOT i y dopmax ans
— BUNikaHHS. FOTyBaHHs BiaOyBaeTbCA Ha OQHOMY JekKy.
— YBIMKHEHO NULLEe HWKHE HarpiBaHHs. BiH niaxoamtb ans
— HarpisaHHs 3HU3 " NPOAYKTIB, siki NOTPebyoThb NiapYyM’sHIOBaHHS 3HU3Y. Lito
— P Y chyHKLt0 TaKoX Cnifl BUKOPUCTOBYBATH AMNsI NENKOTr0 OYULLEHHS
AN napoto.
Tt
— MigirpiB 33 ZONOMONOH [apsiye NoBiTps, HarpiTe BEPXHIM i HUXKHIM HarpiBa4amu,
% H"‘*F")bom / BEDXHBOTO x PIBHOMIPHO Ta LWBMAKO PO3MOAINSETLCS MO BCill AyXOBLi 3a
BeHTmnﬂTg a [l0MOMOroto BEHTUNsITopa. [oTyBaHHs BiabyBaeTbcs Ha
—— P OfHOMY [eKy.
ww

. Benukuii rpunb Ha cteni nevi npawtoe. Migxoante ans

[NoBHWI rpunb X
CMaXeHHS1 Yy BEJNKUX KiNTbKOCTAX.

wW Manwii rpunb 3a [apsiye NoBiTpSA, HarpiTe Manum rpuneM, Wenako
% [10MOMOroto * pOo3noAinsaeTbCs B Miv 3a 4ONOMOroto BeHTUnsATopa. MigxoanTs
BEHTUNATOpA AN CMAXKEHHSA HEBETMUKMX KiNlbKOCTEN.
A Bci HarpiBadi gyxoBku npauotoTb. Lis poboya yHkuis
Yo\ Bvcre ) BUKOPUCTOBYETHCS NS LUBWUAKOTO HarpiBaHHs AyXOBKM [0
yerep noTpibHoi TeMnepaTypu (nonepeaHe posirpisaHHs). He
BUKOPWUCTOBYWTE MO0 AN NPUroTyBaHHS Xi.
* Baw npoaykT npautoe B AianasoHi CtaHpapTHe pgeko
TemnepaTtyp, ykazaHoMy Ha perynaropi BukopucToByeTbCs A451a BUMIYKK,
Temneparypum. 3aMOPOXEHNX NPOAYKTIB i CMaXeHHSA

3.4 [OopaTkoBe npunapgas BUpooy BEMNKNX LLIMATOHKIB.
Y Bawwomy BUpoGi € pisHe npunagas. Y
LUbOMY pO34ini € onucy Npunagas n onucu
NpaBUIbHOTO BUKOPUCTAHHS. 3anexHo Big
mMogeni Bupo0y, AonomixkHe npunagas, Wwo
NnocTayaeTbCsl, MOXe 3MiHIOBaTUCh.
MoxnmBo, Lo He Bce Npunaaasi, onucaHe
B NOCIOHMKY KOPUCTyBa4a, € HassBHUM Y
BaLLOMY BMPODOi.

OpoTaHun rpunb

Aeka, sIKMMM OCHALLIEHO NPUCTPIiA, BVKOPUCTOBYETLCA ANA CMaXeHHs abo
MOXYTb AeopmMyBaTucs nig PO3MiLLleHHS i, siKy NoTpiObHO 3anikaTw,
BNNMBOM Temnepatypy. Lie He CMaXWUTK i TyLLKyBaTW Ha NOTPIOHI nonumui.

BMMMBa€e Ha PYHKLUIOHamMbHICTb.
[edopmauis 3Hukae nicns
OXOJOIKEHHS JEKO.
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CTtocyeTbcs MmoAenen 3 APOTAHUMU
nonuUAmMM :

CrocyeTbcs moaenen 6e3 ApPOTAHUX
nonuub :

3.5 Use of Product Accessories

Monwuui Ans npuroTyBaHHA iXi

Y 30Hi NpUroTyBaHHSA € 5 PiBHIB MOMOXEHHS
nonuvupe. Bu Takox moxete nobauntm
nopsiAoK NonuLb 3a HoMepamu Ha
nepeaHiv pami 4yXoBKw.

CrtocyeTbcs mofenei 3 APOTAHUMM
NONUUAMM :

CtocyeTbcs Mofernen 6e3 ApPOTAHMX
nonuub :

Po3MileHHA [pOTSAHOro rpuns Ha
nonuuax

CtocyeTbcs Mofernen 3 APOTAHUMU
NONUUSIMM :

[y>xe BaXn1BO NpaBuIbHO po3TallyBaTu
peLliTKy Ha peLiTyacTmx Gi4HMX NONULSIX.
Po3milytoun pelwuitky Ha noTpibHy nonuuto,
BigKpuTa YyactuHa mae 6yTun cnepegy. Ans
KpaLLoro NpuroTyBaHHsi rpunb HeobXigHO
3aKpiNnUTK Ha TouLi 3YMUHKKU peLuiTkn. BiH
He NOBWHEH NPOXOAUTY Yepes TOUKY
3YNUHKN, LLOO TOPKHYTUCH 3a4HbOI CTiHKU
LYXOBKMW.

CrocyeTbecsi mogenen 6e3 APOTAHUX
nonuupb :

[y>xe BaXXNMBO MPaBUiIbHO PO3MICTUTU
pewiTky Ha Bi4HMXx nonumuax. PewwiTka mae
OAMH HanpsIMOK NPV PO3MiLLEHHI Ha NONWL,.
Po3miLytoun peLwitky Ha noTpibHy nonuuto,
BiAKpUTa YacTuHa mae ByTu cnepepny.
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Po3mileHHA nigaoHy Ha nonuusax

CrocyeTbcs moaenen 3 opOTAHUMU
NoNuUsIMHU :

TakoX BaXnMBO NpaBUIIbHO po3TallyBaTu
NOTKN Ha peLiTyacTux 6iuHmMx nonuusax. Mig
Yac Po3MiLLeHHS NIOTKa Ha NOoTPIGHY
MOMNULI NOro CTOPOHa, Npu3HaveHa ans
yTpUMyBaHHS, noBuHHa 6yTun cnepeay. Ans
KpaLLoro NpuroTyBaHHsA A4eKo HeobXigHO
3aKpiNUTK Ha pewiTui peLwitui. BiH He
NMOBMHEH NPOXOAUTU Yepes rHi3go
chikcaTopa, Wob TOPKHYTUCS 3aAHbLOT CTIHKM
OYXOBKMU.

CtocyeTbcA mopenen 6e3 opoTAHUX
nonuub :

Baxxnuneo Takox NpaBuUiibHO PO3MICTUTK
TOTKM Ha BiYHKMX nonuusax. MNigHoc mae
OAMH HanNpPSMOK NP PO3MILLEHHI Ha NonuLi.
MMig yac po3milLeHHs NoTka Ha NOTPIGHY
MosnL0 MOro CTOpoHa, Npu3HadeHa ans
YTPUMYBaHHs1, NOBUHHA OyTu cnepeay.

®DYHKUiA 3yNMHKN JPOTSAHOro rpuns

€ dyHKLiA 3ynuHKN, sika 3anobirae

nepeknaaHHIo rpuns 3 peLiTki. 3aBasku

Lin cyHKUiT BU MOXeTe nerko Ta 6e3neyHo
aictaBatu ixy. 3HiMaroun peLliTky, Bu m
MOXeTe MOTArHyTU ii Bnepea, 4OKN BOHA He
[OCSATHE TOYKM 3YMUHKA. B1 NOBUHHI

NPOWTU Yepes LK TOYKy, Wob BuaanuTtu ii
MOBHICTHO.

CrocyeTbecsi Mmoaernen 3 BPOTAHUMU
NONULUAMM :

CtocyeTbcs Mmofenen 6e3 ApOTAHMX
nonvub :

®DyHKLUiA 3ynMHKKN noTka - CTocyeTbes
Moaernen 3 oPOTAHUMMU NMONULSAMU

ICHY€e TakoXx (PyHKLISt 3ynWHKK, sika
3anobirae BUKMAAHHIO NOTKA 3 PELUiTKM.
Buimatoum noTok, BUBIMbHITL NOTO i3
3aHbOro chikcaTtopa Ta NoTArHiTL Ha cebe,
NOKW BiH HE AOCArHE NepeaHbOoT CTOPOHM.
LLlo6 noBHICTIO BUNHSITU MOr0, NOTPIOHO
NPOWTU Yepes rHi3go Ans ynopy.



MpaBunbHe PO3MilleHHSA peLliTKu Ta
[eKa Ha TerieckoniyHUX HanpsiMHUX-
CTtocyeTbcs MoAenen 3 APOTAHUMU
MONUUAMU U TeNecKoNniYHUMMU
KOMMOHEHTaMu

3aBasikv TeNeckoniYHUM HanpsiMHUM
MO>KHa J1erko BCTaHOBIOBATU Ta 3HIMaTK
nigHocu abo peLiTky. BukopuctoByroun
JNIOTKN Ta APOTSAHI PELUiTKM 3 TENECKONIYHOK
pevikoo, CrnigkyvTe 3a TUM, LWo6 WwTndTn
Ha nepegHiv i 3agHin YacTUHi
TenecKonivYHMX penok npunaranu 4o Kpais
peLLiTKM Ta aeka (nokasaHo Ha MarntoHKy).
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3.6 TexHiYHi XxapakTepucTuKn

3aranbHi xapakTepucTuku

30BHiLWLHI po3mipu BUpobBy (BUcoTa/lWwimpuHal/rnubuHa), mm |595 /594 /567

MoHTaxHi po3mipn AyxoBKK (BUCOTa/LIMPUHA/rMMBUHA),
MM

590 - 600 /560 /min. 550

Hanpyra/vactoTa 220-240V ~; 50 Hz

Twvn i nepepis kabento, WO BUKOPUCTOBYETLCA/NIAXOANTD MiH. HO5VV-FG 3 x 1.5 mm2
AN BUKOPUCTaHHS y BUPODI ’ ’

3aranbHe eHeprocrnoxuBaHHs, KBT 2,4

Tun OyXoBku [lyxoBKa 3 BEHTUNATOPOM

OcHoBHa iHthopmaluis: IHdopMmaLis Ha eHepreTUYHIN eTUKETLI eNeKTPUYHINX JyXOBOK NoBYTOBOrO BUKOPUCTAHHS
HagaeTbes BignoeiaHo Ao ctaHaapTie EN 60350-1/IEC 60350-1. 3HaueHHsi BU3Ha4atoTbest B PYHKLisSX BepxHin i
HVKHIN HarpiBarnbHi enemeHT abo lMigirpie 3a 4ONOMOro HXHLOMO / BEPXHBOIO BEHTUIISAITOPA (3@ HasiBHOCTI) 3a
YMOBV CTaHAaPTHOrO HaBaHTaXeHHS!.

Knac eHeproedeKTMBHOCTI BU3Ha4aeTbCsl BIANOBIAHO A0 HUXKYEHaBeAeHO! NPiIOPUTETHOCTI 3anexHO Bifg TOro, Yn
ocHalleHo Bupi6 BignoigHUMm dyHKuUiaMmuy. 1-Eko-HarpiBaHHs BEHTUNSTOPOM , 2-HarpiBaHHsi BEHTUNATOPOM , 3-
Manuii rpunb 3a 4ONOMOro BEHTURATOPa , 4-BepXxHili i HWXKHIN HarpiBanbHi enemMeHTu.

TexHiYHi XapakTepUCTUKN MOXYTb OyTV 3MiHEHI ©6e3 nonepeHbOro Nonepe;KeHHs
ONs NOMinNLWeHHs SKOCTi BUpoby .

306parkeHHs B LibOMY MOCIOHMKY € CXeMaTUYHUMM | MOXYTb HEe TOYHO BignosigaTu
BaLLOMYy BMPOOY.

OTpUMYIOTbCH B TabopaTopHMX yMOBax 3rigHO 3 BiAMOBIAHMMN CTaHAAPTaMMU.
3anexHo Bif ekcnnyaTauiHUX Ta eKONMoriYHUX yMOB BUPODY Lii 3HAa4YEHHS MOXYTb
3MiHIOBaTHCS.

@ 3HaueHHs, 3a3HayeHi Ha eTukeTkax BUpoby abo B CynpoBigHin JOKyMeHTaLil,
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4 Teplie BUKOPUCTaHHA

lMepen noyaTkoM BMKOPUCTaHHSI BUPOOY
peEKOMEeHAYETbCSA BUKOHANTE Aii, BKa3aHi B
HWXXYeHaBeaeHMX po3ainax.

4.1 MNMo4yaTKoBe OYMNLLEHHS

1. 3HimiTb yci nakyBanbHi maTepianu.

2. BuTArHiTh 3 AyX0BOI Wadu yce
npunagas, sike NoCTaBnsAETbCA B
KOMMMeKTi 3 BUpobom.

3. YBiIMKHIiTb BMpiO Ha 30 XBUNKH, a NOTIM
BUMKHITb MOro. Taknm YMHOM, 3anuLLKn
Ta Wwapw, gKi, MOXNIMBO, 3aN1LLMMACS B
nevi nig 4ac BMpoOHMLTBA, CNanioTbCs
Ta O4ULLIAITLCS.

4. B npoueci kopucTyBaHHS BUpOGom
BMOEpITb HanBULLY TemnepaTypy 1
pobounin pexnm, B ASKOMY NpauorTb YCi
HarpiBanbHi enemeHTy BupoOby. [us.
po3ain «Pobouyi pexvmmn ayxoBku
[» 78]». Mpo cnocobu ekcnnyaTadii
OYXOBKM MOXHa [i3HaTucs B po3aini
HUKYe.

5 BukKopucTaHHS AYXOBKMU

5. 3ayekanTe, NOKM OyXOBKa OXOITOHE.

6. lMpoTpiTb NOBEpXHi BUPOOY BOMOro
raHyipkoro abo rybkor Ta BUCYLLITb
TKaHWHOLO.

Mepen BUKOpUCTaHHAM nNpunagas
BUKOHaNTe HMXKYeHaBedeHe.

[NouuncTiTe Npunagas, ske BunmaceTe 3
OYXOBKM, MM1IOYMM 3acobom, Bodoo Ta
M’SIKOH TyOKOH NS YNLLEHHS.
NMNOBIOOMINEHHA: Oeski 3acobu ans
MUTTS 1 YULLEHHS MOXYTb NOLLKOAUTU
noBepxHto. Mg Yac YnLLEHHS He
BMKOPUCTOBYWTE abpa3nBHi MUIoYi 3acobu,
MOPOLLKM Ta KpeMU Ans YMLLEHHS abo
rocTpi npegmeTn.

NMOBIAOMIJIEHHA: MpoTsrom Kinbkox
roAvH nig Yac NepLIoro BUKOPUCTaHHS 3
NPUCTPOIO MOXeE MPOCOYYBaTUCH UM i
3anax. Lle HopmanbHa cutyauis, i noBiTps
O4YUCTUTBLCS 3a HAsIBHOCTI BiANoOBIgHOT
BeHTUNSAUIi. YHukanTe 6e3nocepeaHbLoOro
BAMXAHHA YTBOPIOBaHUX UMY 1 3anaxis.

5.1 3aranbHi BigoMocTi npo
BUKOPUCTAHHA OYXOBKU

BeHTUNATOP OXONOOXEHHSA

( BippisHAeTbCA 3anexHo Big moaeni
BUpoOy. Moxe He icHyBaTu y BaliomMy
BUpPOGi. )

Y Bawwomy BMpOBi BUKOPUCTOBYETHCS
BEHTUNATOP OXONOMAXKEHHS. BeHTunsatop
OXOINOMXXEHHS aKTUBYETHCS aBTOMATUYHO
TOZi, KONN Lie HeobXiaHO, Ta OXOMNOMAXYE
poHTarnbHy NOBEPXHIO BUPOOY Ta mebni.
BiH aBTOMaTM4YHO BMMMKAETLCS MO
3aBEPLUEHHIO MPOLECY OXOJTOLKEHHS.
["apsye NoBiTps BUBOAUTLCA Yepes
ABepusaTa oyxoBoi wadu. 3abopoHAeTbLCS
y Oyab-skuii cnocib 6nokyBaTu L
BEHTUNAUINHI 0TBOPU. HEBUKOHAHHS LiiET
BMMOTIM MOXe MPU3BECTU A0 HaAMipHOro
HarpiBaHHsa AyxoBoi Wwadwu. BeHtunsartop
OXOMNOMXEHHA NPOAOBXYE MpavutoBaTu Nig
Yac BUKOPUCTaHHA AyXOBOi Wwadun abo
nicns il BAMKHEHHS (Mpubnn3Ho NpoTarom

20-30 xBunuH). AKLLO AN roTyBaHHSA
BMKOPUCTOBYIOTLCSI MPOrpaMHi
HanalTyBaHHsi TalMepy AyXOBKMU,
BEHTUMATOP OXONOOXKEHHS, @ TaKOX YCi
iHLWI doyHKLUIT 6yae BUMKHEHO no
3aBepLUEHHIO Yacy BunikaHHA. KopucTtyBad
He MOXe 3MiHIOBaTK HanaluTyBaHHS yacy
pobOTY BEHTUNATOPA OXONOAXEHHS. BiH
BMMKAETLCH Ta BUMMKAETbLCSH aBTOMAaTUYHO.
Lle He € HecnpaBHIcCTIO.

OcBiTneHHA AyxoBoi wadu

OCBITNEHHS AyXO0BOI LWadn BMUKAETHCS
aBTOMATMYHO Ha MoYaTKy BUMIKaHHS. Y
JesKUX MoaensiX OCBITNEHHSA 3anuLIaeTbCs
BBIMKHEHWUM Mif Yac BUMiKaHHSA, a B iHLLINX
MoAensx Yepes Aesknil Yac BUMUKAETLCS.
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5.2 Ekcnnyarauisi 65oka KepyBaHHA
AYXOBKOIO

YBiMKHEHHS1 AYXOBKM

[lyxoBka noyvHae npauoBaTu nicns Toro,
AK BUBpaHo H6axaHnii pobo4mnin pexnm
rOTyBaHHS LUISIXOM NOBOPOTY perynaropa
pexuMmiB, i BCTaHOBEHO MNEBHY
Temneparypy LUSXOM NMOBOPOTY
perynsatopa Temnepatypu. LLlo6 yBiMKHYTU
[OYXOBKY, BCTAHOBITb perynsatop Taimepa
Ha NeBHWIN Yac roTyBaHHA abo Ha CMMBON
«COO».

BMMKHEHHS AyXOBKM

MoxHa BYMKHYTW QyXOBKY, BCTAHOBMBLLIM
perynsarop pexvMis, TemnepaTypu n
Tavimepa B MOMOXEHHS BUMKHEHHS (BEPXHE
MOMOXEHHS).

FoTyBaHHA B py4YHOMY PEXUMI LLUIAXOM
BMOOpY TemnepaTypu i po6oyoro
pPeXumMy AYyXOBKMU

Mo>xHa rotyBat B py4HOMY pexumi
(kepyroum NpoLLeCOM CaMOCTINHO), He
BCTaHOBIIOKOYM YacC rOTyBaHHS, a
BMOpaBLLKM TemnepaTypy 1 pobounii pexmm
015 KOHKPETHOI CTpaBu.

P / C

o / [

1. 3a gonomoroto perynstopa pexumis
BMOEpITb NOTPiIGHNIA POBOYMI peXnM
rOTyBaHHS.

2. BukopucTOBYHOUM perynarop
TemnepaTtypu, BCTaHOBITb BaxaHy
Temneparypy roTyBaHHs.

3. BcTaHoBITb perynaTop Tanmepa Ha
cumson «C\O».

O . @
) D
. 20 I 20
100 0N /g 30
90 40 / 2 A
8055750 ,l - 56

= [lyxoBKa MNOYHe npawuoBaTh HeramHo
BiANOBIAHO 4O BMOPAHOro pexunmy i
Temnepartypu, 1 04HOYACHO
BBIMKHETbCS namna pene
Temnepartypwu. lMicnsa Toro, Sk
Temnepartypa BcepeaviHi AyXOBKU
[0CSirae BU3HAYEHOro 3Ha4YEHHS,
namna pene temnepartypu
BUMUKaeTbcA. [Micnsa 3akiHYeHHs
npouecy roTyBaHHs OyXOBKa He
BUMWKAETLCHA aBTOMATUYHO.
HeobxigHo KoHTpontoBaTK Npouec
roTyBaHHS 1 BUMUKATU OYyXOBKY
camocTinHo. lNicns 3akiHYeHHsA
npoLecy roTyBaHHS MOXHa BUMKHYTU
[OYXOBKY, BCTAHOBUBLUW PErynsitop
pexumiB, TemnepaTtypu 1 Taimepa B
NOSIOXKEHHSA BUMKHEHHS (BEPXHE
NOMOXEHHS).

FoTyBaHHS i3 BCTaHOBJIEHHAM 4acy
roTyBaHHS.

Mo>xHa BUMKHYTW JyXOBKY aBTOMaTUYHO
nicns 3akiH4eHHs MeBHOro nepioay yacy,
BMOpaBLLM TemnepaTypy i pobounii
pexum, Wo nigxoaaTb Ans BaLIOi CTpasy, a
TaKoX BCTAHOBMBLLW Yac roTyBaHHA 3a
OOMOMOro Tanmepa.

P / C

o / [

1. 3a gonomoroto perynaropa pexvmis
BUOEPITb NOTPIGHUIA POBOUMIA PEXIM
rOTYBaHHS.

2. BuKOpUCTOBYIOUM perynsitop
TemnepaTtypu, BCTAHOBITb baxaHy
Temnepartypy roTyBaHHs.

3. BcTaHoBITb perynaTop Tanmepa Ha
NOTPIGHMI Yac roTyBaHHs.
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= [lyxoBKa No4yHe npauoBaTtu
HeramHo BigNOBIAHO 4O BMOpaHOro
pexumy n Temnepartypu, 1
O[lHOYaCHO BBIMKHETbCS Nnamna
pene Temnepatypwu. licns Toro, gk
Temnepartypa BcepeavHi AyXOBKU
Jocsrae BU3Ha4YeHOro 3Ha4YeHHs,
namna pene temnepartypu
BUMWKAETLCH.

4. TMicns 3aBepLUEeHHs NpoLecy roTyBaHHSA
pyyka TariMepa NoBHICTIO
MPOKPYYY€ETLCS MPOTU FOANHHUKOBOI

CTPINKu. 3BYKOBE MNONepeKeHHs! BKasye

Ha Te, L0 Yac BUILLOB, i npoLec
rOTYBaHHs B yXOBLi MPUMUHSETHLCS.

lMicnsa 3akiHYeHHs npoLecy roTyBaHHSA
BUMKHITb AyXOBKY, BCTAHOBMBLUU
perynsaTtop pexuMmis i perynstop
TemnepaTypu B NOMOXEHHS BUMKHEHHS
(BepxHE NonoxeHHs). AKLo By GaxaeTte
NPOOOBXUTM NPOLIEC FOTYBaHHS, Le pas
YCTaHOBITb PYYKy TanMepa Ha NeBHUI
yac rotyBaHHs. [lyxoBka NpoaoBXUTb
npautoBaTt BignosigHo Jo
BCTAHOBIIEHOIO PEXUMY 1
Temnepartypu.

3aBepLU6HHﬂ npouecy rotyBaHHs
paHile BCTaHOBMNEHOro yacy.

1.

[MoBepHITb pyuKy TariMepa npoTn
rOL4VMHHUKOBOI CTPISIKK, NMOKM BOHA He
O0CArHe NONOXEHHS BUMKHEHHSI
(BEPXHBOrO MOSTOXEHHS).

BuMKHITE OyXOBKY, BCTaHOBMBLLN
perynaTop pexumis i perynstop
TemnepaTtypu B NOMOXEHHS BUMKHEHHS
(BEPXHE NOMNOXEHHSA).

6 3aranbHa iHhopmauia Wwoao BuNikaHHA

Y uboMy po3aini HagaTbCs NOpaau LWoao
npouecy NiAroToBKN A0 rOTYBaHHS 1
CcaMoro npoLecy rotTyBaHHs CTpas.

Kpim Toro, B LibOMy po3Aini HagaeTbes
iHpopmauis Npo Aekinbka cTpas, npoLec
roTyBaHHS SIKMX BUNPOOyBaBCsi
BMPOOHMKOM, @ TakoX HanbinbLL BaXXnuBi
HanalUTyBaHHS MPOLIECY roTyBaHHS LiX
ctpas. Kpim Toro, 3asHauyeHi BignoBigHi
HanawTyBaHHSA AyXOBOI Wadu i
npunaaas, HeobxigHe Ans NPUroTyBaHHSA
LMxX CTpas.

6.1 3aranbHi 3acTepeXXeHHSA Woo
BUNiKaHHA B JyXOBLi

* Y pasi BigkpuTTa OBEPUAT AYXOBKU Mg
yac npouecy rotyBaHHs abo nicns
3aKiHYEHHS rOTyBaHHS 3 [yXOBKU MOXe
BMpBaTUCS rapsiya napa. lNapa moxe
CNPUYMHUTY OMIKW LLUKIpK pyK, 06nmyys i/
abo ouen. BigkpvBatoun gBepusita
AYXOBKM, BiOiNAiTe nogarni.
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Yepes iHTEHCKBHY napy, Lo
YTBOPKOETLCS Mif Yac roTyBaHHSA CTpaB y
OyXOBLi, Ha BHYTPILLHIA Ta 30BHILUHIN
NMOBEPXHAX AYXOBKM, @ TAKOX Ha BEPXHIX
YacTMHax MebniB MOXyTb YTBOPOBaTUCSH
KOHAEHCOBaHi Kpanni BOAM Y 3B’A3KYy 3
pisHuLeto TemnepaTtyp. Lie HopmanbHo
Ta € 3BMYaiHUM i3NYHUM SBULLLEM.
TemnepaTypHi Ta YacoBi 3Ha4YeHHSA Ans
NPUroTYBaHHS XXi MOXYTb OyTU pisHUMYK
B 3aNeXHOCTI Big peuenTy Ta o6'emy. 3
L€l NPUYMHN Li 3HAYEHHS HABOASTBLCS 5K
[JianasoHu.

3apxau BMMManTe 3aiBe npunaaas 3
OYXOBKM nepes novyaTtkoM NpUroTyBaHHS.
Mpunagas, ske 3anvWwnTbLCA B OyXOBLj,
MOXe NepeLLKOKaTW NPUTOTYBaHHIO TXi
i3 BiONOBIOAHNMYN 3HAYEHHSAMW.

LLlono npoaykTie, ski BU ByaeTe rotyBatu
3a BrlacHMM peLienToMm, BU MOXeTe
3HaWTV NoAibHi NPoayKTW, HaBeaEeHi B
Tabnuuax npuroTyBaHHS.

BukopucTaHHs npunagas, Wwo
nocravatTbcsi 3 BUpo6om, 3pobuTb
NPUroTyBaHHS e KpaLliM. 3aBxau



AOTPUMYIMTECH NonepeaXeHb Ta
iHdopMmaLii, HagaHoi BUPOOHMKOM LLOA0
iHWoro npunaaas, sike B dynete
BMKOPWUCTOBYBATMU.

HapixTe X1poHenpoHWKHMI nanip, K1
B/ OyaeTe BUKOPUCTOBYBATU Npu
NPUroTyBaHHi iXi, y BiANoOBIgHMX
po3mipax [o Tiel NoCyauHu, B ki
Oynete rotyBatun. AKWo
XUPOHENPOHUKHWUIA Nanip BUXOAWTb 3a
MeXi KOHTeNHepa, e MOoXe CTBOPUTH
pU3MK ONIKIiB | BNAMHYTW Ha SKICTb
CTpaBW, sika roTyeTbCsl B AyXOBL.
Bu1koprCTOBYINTE XUPOHENPOHUKHNIA
nanip y BignoBigHOMY BKa3aHOMy Ha
HbOMY TeMMNepaTypHOMY AianasoHi.

[ns [OCSAIrHEHHS rapHOro pesynbTaTty
BUMiKaHHS NOMICTITb iHrpeaieHTN Ha
pekoMeHOoBaHy BignoBigHy nonuuto. He
3MiHIONTE NOMOXEHHS Nonuui nig Yac
BUMIKAHHS.

6.1.1 MpuroTyBaHHA BUMNiYKU 1

cTpaB y neui

3aranbHa iHdopmauis

[nsa AOCSArHEHHS rapHOro pesynbTaTy
BUMiKAHHS PEKOMEHOYETLCA
BMKOPUCTOBYBaTW Npunagas,
npuaHaveHe ans BUpoby. AKLLo BK
301paeTecst BUKOPUCTOBYBATH iHLLE
npvnagpas, siggasanTe nepesary
TEMHOMY XapOCTiNKOMY KyXOHHOMY
nocyay, 4O SKOro He NpunMnaTb
NPOAYKTU.

Akwo B Tabnuui npuroTyBaHHNA CTpaB
peKoOMeHOYETLCSA NoNnepeaHE HarpiBaHHSA
iHrpepieHTIB, He 3abyabTe PO3MICTUTH
NpoayKTU B Mneui Nicnsi 3aBepLUeHHS
nonepeaHLoro HarpiBaHHs.

Akwo BK 36upaeTeca rotysatu,
PO3MiLLyIOUM NOCyA Ha peLliTui Ans
rpurnio, CTaBTe MOro NocepeavHi peLwliTky,
a He 6inga 3a4HbOI CTIHKU.

Bci iHrpeaieHT, siki BUKOPUCTOBYOTLCSA
ONS BUTOTOBMNEHHST KOHOUTEPCBKMUX
BMPOGIB, MOBWHHI ByTW CBiXMMM 1
KiMHaTHOT TemnepaTypu.

CTaH roToBHOCTI CTpaBu MOXe
3MiHIOBATUCSA 3aneXHo Bif KiNbKOCTi
NpoAyKTiB i pO3mipy nocyay.

* Y pasi BUKOPUCTaHHS MeTaneBsux,
KepamivyHUX i CKNsHMX hopm vac
NPUroTyBaHHS NOAOBXYETLCSH, @ TaKOX
He [oCcAraeTbCsa piBHOMIpHe
NigpyM’ AHIOBaHHSA HWKHBOI NOBEPXHI
KOHOUTEPCbKMX BUPOGIB.

* FAKLWO BUKOPMCTOBYETHLCS Nanip Ans
BUMIYKKN, MOXE CMOCTEPIraTucsa HeBenuke
NigPYM’ IHEHHS Ha HVDKHIN MOBEPXHI
cTpaBwu. Y uin cuTyauii, MOX1BO,
[OBe[EeTbCs NOAOBXNUTY Yac roTyBaHHS
npubnm3Ho Ha 10 XBUNKH.

* 3Ha4yeHHs, BKkasaHi B Tabnumusax
NpUroTyBaHHA CTpaB, BM3HAYalTbCA B
pesynbTaTi BUNpobyBaHb, NPOBEEHNX B
Halumx nabopartopisax. 3Ha4YeHHS, sKi
NiAXOAATb ANs Bac, MOXYTb BiOPI3HATUCA
BiJ LMX 3HAYEHb.

+ [Moknagite XXy Ha BIANOBIAHY Nonuuto,
Bi4NOBIAHO 4O pekoMeHAaauin B Tabnuui
nNpUroTyBaHHs. HXHA nonuusa AyxXoBKu
HasuBaeTbcs nonuueto 1.

* Y pasi rotyBaHHs CTpas,
pekomeHOo0BaHMX B Tabnuui
NPUroTyBaHHSA, PO3MiLLyTe X Ha
OOVHapHOMY [eKy.

Mopaau wopao BunNikaHHA TopTiB

* FAKwo TopT 3aHaATo cyxun, Tpeba
nigsuwmT Temnepatypy Ha 10 °C i
CKOPOTUTU Yac BUMIYKM.

* Akwo TopT Bonorui, Tpeba
BMKOPUCTOBYBAaTW HEBENWKY KiMNbKICTb
pianHM abo 3aMeHLWNTY TemnepaTypy Ha
10 °C.

 Axwo Bepx TopTa 3ropis, Tpeba cTaBuTH
MO0 Ha HWKHIO MONULI, 3MEHLLUNTK
Temnepatypy i 36inbLWMTK Yac BUNIKaHHS.

* FAKLLO TOPT 4OCTaTHLO NPOMNEYEHNUN
BCeEpeaVHi, ane nunkuii 3o0BHi, Tpeba
BUKOPUCTOBYBATW MEHLLE PianHM,
3HM3UTK TemnepaTypy 1 36inbLnTK Yac
BUMIKaHHS.

Mopaau wono BUNivku

+ Akwo Bunivka 3aHaaTo cyxa, Tpeba
30inbwmTK TemnepaTypy Ha 10 °Ci
CKOPOTWUTU Yac NpUroTyBaHHs. HamouiTb
LIap TicTa KPEMOM, LLIO CKMNafaeTbes 3
MOJIOYHOI, OMINHOI, AEYHOT Ta NOrypTOBOI
CyMiLLi.
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* £AKLWo BUNiYKa roTyeTbCs NOBIMbHO,
nepekoHamTecs, WO TOBLUMHA TicTa He
nepeBULLYE BUCOTY AeKa.

* AKWwo BuMivKka NiapyM’aHIOETLCS Ha
MOBEPXHi, ane AHO He NPOoniKaeTbCs,
nepekoHamnTecs, WO KinbKiCTb Kpemy,
KU BUKOPUCTOBYETLCA ANA TiCTa, He €
3aHaAToO BENUKUM Ha AHi. Ona

PIBHOMIPHOTO NiApyM’ IHEHHS cnpobywTe
PiIBHOMIPHO PO3MOAINUTU KPEM MiXK
Lwapamu Ticta i AHOM.
* BunikanTe y nonoxeHHi Ta 3a
Temneparypwu, ki BignosigawTb Tabnuui
NPUroTyBaHHS. FAKLLO AHO BCE Lie
HeJoCTaTHBO MiAPYM SHUNOCS, MOCTaBTe
MNOr0 Ha HVDKHIO NMOMWLIO Ans
NPOLOBXEHHSA NPOLECY FOTYBaHHS.

Tabnuua NnpurotyBaHHA BUMIYKA U CTPaB y nevi

MpoaykTt Mpunapas, sike  |Po6ounit pexxum |[MonoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho MOSTUYKKN (°C) (npu6nusHo)
BUKOpPUCTOBYBaT
7]
CraHnanTHe Aeko BepxHi i HUXKHIN
Kekc Ha noTky o Aap A HarpiBanbHi 3 180 30 ... 40
enemeHT
dopma ans TopTa |BepxHin i HXHIN
Kekc y dopmi Ha ApOTAHOMY HarpiBanbHi 2 180 30 ... 40
rpuni ** erneMeHTn
CraHnanTHe eko BepxHiit i HKHIN
ManeHbki keken |, AapTHe A HarpiBanbHi 3 160 25...35
enemeHT
Migirpis 3a
[0NOMOrot
ManeHbki kekcu S,TaH'D'apTHe Aeko HWXHbOTO / 3 150 20...30
BEPXHLOrO
BeHTUNsITopa
Kpyrna cdopma
ngs:gp;z 26 oM BepxHiii i HKHI
BicksiT A P HarpiBanbHi 2 160 30 ...40
i3 3aTCKavem Ha
. |enemeHTn
OpOTSHOMY rpuni
Kpyrna dopua Migirpis 3a
Ans TopTa [0MOMOroto
BicksiT RiamMeTpom 26 CM 1\ o 2 160 20 ... 30
i3 3aTCKayeM Ha
OTSHOMY rpuni BEpXHBLOTo
ﬂp BeHTUNsITopa
[leko ANA BANIKM BepxHivi i HKHI
MNeynBo fex A HarpiBasnbHi 3 170 25...35
enemMeHTu
Migirpie 3a
CtaHpapTHe Oeko HOMOMOroto
Buniuka o Aap A HWXKHbOTO / 2 200 35...45
BEPXHLOro
BeHTUNsiTopa
CranmapTHe Heko BepxHiit i HUXHIA
3p06Ha 6ynouka |, Aap A HarpiBarnbHi 2 200 20...30
enemeHTu
Llina 6yxaHka CTtaHpapTHe aeko BepxHirt i HxHin
xniGa Y ot Aap A HarpiBanbHi 3 200 30...40
enemeHT
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MpoaykTt Mpunappsn, ske  |Po6ouni pexum |[onoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho NONNYKN (°C) (npu6bnusHo)
BUKOpPUCTOBYBaT
n
CknsHuin/
MeTanesui . .
NPSIMOKY THWI Bep)leM ! HUDKHIA
JNazaHbs _ HarpiBarbHi 2abo 3 200 30...40
KOHTENHep Ha
. |enemeHTn
ApOTSHOMY rpuni
Kpyrna 4opHa
mMeTanesa popma |BepxHin i HUXKHIN
A6nyyHuin nupir - |giametpom 20 cm |HarpiBanbHi 2 180 50...70
Ha ApOTSIHOMY enemMeHT
rpuni **
. CraHpapTHe geko Bengiﬁ i HV')KHW'
Miya o HarpiBanbHi 2 200 ... 220 10...20
enemMeHTu

[1ns BCix CTpaB pekoMeHOYeTbCst 3aCTOCOBYBATK (PYHKL0 NONepeaHbOro HarpiBaHHS.

*Lle npunapns MoXe He BXOAWUTU B KOMMIEKT BALLOMO BUPOBY.

**Lle npunagas He BXOAMTb Y KOMMMEKT BaLioro BupoOy. Lie npi

6.1.2 M’sico, pu6a 1 nTuusa .

KnroyoBi MOMeEHTU roTyBaHHA Ha rpuni

* [Mepen TMm, SIK roTyBaTK LNy KypKy abo
iHAMYKY 11 BENVKi LUMaTKN M’aca,
npunpasnanTe iX MTMMOHHUM COKOM i .
nepuem, Lo NoKpawuTb pesynbTtat
roTyBaHHS.

* [MpuUroTyBaHHS LLNAXOM CMa)KeHHS M’'sica .
Ha KicTui noTpebye Ha 15-30 xBUIMH
GinbLue yacy, Hix dine.

* Yac rotyBaHHs paxyeTbcs 3a
NPUHLMNOM: NPUGNN3HO 4—5 XBUIUH Ha
CaHTMMETp TOBLLMHYM LUMaTKa M’sica.
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unapas € B npomaxy.

lMicns 3akiHYeHHNA Yacy roTyBaHHs
3anvwTe M’co B AyXOBLi NpubnnsHo Ha
10 xBUnNuH. M’acHuUi Cik kpatle
PO3MOAINSAETLCA B CMaXEHIM M’SICi Ta He
BUTIKaE, KON M’SICO pO3Pi3aeTbCS.

Pnby B apocrTilikin dopmi cnig ctaButu
Ha nonuuo, po3MillieHy Ha cepeHim abo
HU3bKMUM PiBHi.

Y pasi rotyBaHHs CcTpas,
pekoMeHOoBaHuX B Tabnmui
NPUroTyBaHHS, PO3MiLLyTe iX Ha
OOVHapHOMY [EeKy.



CTin pnsa npurotyBaHHA M’Aica, pubu Ta nTuli

MpoaykTt Mpunapnas, sike  |Po6ounit pexxum |MonoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho MOJTUYKKN (°Cc) (npu6nusHo)
BUKOpPUCTOBYBaT
7]
Migirpis 3a
S [OMOMOroto
Crenk (uinuin)/ STaH,CLapTHe neko HAKHBOTO / 3 15 xB 250/makc., 60 . 80
MeyeHs (1 kr) BEPXHLOTO nicnsa 180 ... 190
BEeHTUNsITopa
Migirpie 3a
. [0NOMOrot
BapaHsya Hixka *C*TaH,D,apTHe neko HAKHBOTO / 3 15 xB 250/makc., 110 ... 120
(1,5-2 kr) BEpXHLOTO nicna 170
BeHTUNsiTopa
ﬂpomHMﬁ TPUNL | Migirpis 3a
[0MOMOroto
CwmaxeHe Kypya 15 xB 250/makc.,
o MoctasTe ogHe | HWKHBOTO / 2 ; 60 ... 80
(1,8-2 kr) K0 18 i |BEPXHBOMO nicna 190
nonuuo. BEeHTUNsITopa
Mipirpie 3a
[0NOMOrot
CTtaHfapTHe aeko 25 xB 250/makc.,
IHanuka (5,5 kr) o :2;(:::;?0/ 1 nicns 180 .. 190 150 ... 210
BeHTUNsITopa
ﬁpOTﬂHMﬁ TPUIL | Migirpis 3a
[0MOMOroto
Puba MocTaeTe opHe  |HWKHBOTO / 3 200 20...30
AEKO Ha HibkHIo  |BEPXHBOTO
nonuuo. BeHTUNsITopa

[1ns BCiX CTpaB pekoMeHOyeTbCst 3aCTOCOBYBATH (PYHKL0 NONEpeaHbOro HarpiBaHHS.

*Le npunapas moxe He BXOAUTM B KOMMIIEKT BaLLOro BUpoOy.

**Lle npunagas He BXoAMTb Y KOMMMEKT BaLoro BupoOy. Lie npunanas € B npoaaxy.

6.1.3 l'punb

Y pasi npuroTyBaHHsi Ha rpuri YepBOHe
M’sico, puba 1 M'sico NTULi LWBNOKO
nigpyM'siHIOOTbCH, NOKPMBAKOTLCA
KPaCuBOI CKOPUHKOIO | HE BUCUXaKOTb.
dinenHa 4YactnHa m’sica, M’'ico Ha
LUNaXkkax, COCUCKM, a TaKOX COKOBUTI OBOMi
(momigopw, unbyns ToLo) 0co6NMBO
nigxo4aTb AN rpunsi.
3aranbHi nonepemkeHHA
* AKWO Ha rpuni roTylTbCA NPOAYKTH,
HenpuaaTHi AN LbOro pexumy, Le Moxe
CMPUYMHUTY NOXeXy. [oTynTe Ha rpuni
TiNbKM Taki CTpaBu, AKi NigxoaaTe And
NPUroTYBaHHSI HA CUINBHOMY BOTHI rpUrto.
Kpim TOro, He poamilLynTe iHrpeaieHTu
3aHaATO Aaneko B 3aAHiV YacTuHI rpunsi.
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Lle Hanrapsuiwa 3oHa, i npoaykTu 3
BEMKMM BMICTOM XUPIB MOXYTb
3aropitucs.

Mig yac rotyBaHHsA Ha rpvni TpumanTe
ABepusATa AyXOBKU 3a4YNHEHUMM.
Hikonu He rotyiTe cTpaBu Ha rpuvni i3
BiAKPUTUMU ABepUATaMU OYXOBKU.
Fapsyi noBepXxHi MOXYTb CIPUYNHUTH
oniku!

Kntio4yoBi MOMEHTU roTyBaHHSA Ha rpuni

[nsa rotyBaHHA Ha rpuni NigrotToBnanTe
LUMaTKN NPoAyKTiB skoMora BinbLu
OIHOPIAHOT TOBLLUMHK 1 Baru.

Po3MICTiTb LUMATOYKKN ONsi CMa)KEeHHS Ha
pewwiTui ansa rpunsa abo poTsHOMY AeKy
ONS rpuns, po3noginueLLn ix no
NOBEPXHi, ane He BUXOASYN 3a MeXi
po3MipiB Harpisaya.




« 3anexHo Big TOBLMHM LUMATOYKIB, LLO

nignsararoTs 06CMaXyBaHHI0, Yac

NPUroTyBaHHS, HaBeAeHU B Tabnuu,
MOXe BiOpi3HATUCS.

» 3acyHbTe peLiTky Ans rpuns abo

OpOTHAHEe AeKO ANS rpuns Ha NoTpibHun
piBeHb B neyi. AKWo cTpaBa roTyeTbCs
Ha peLuiTui Ans rpuns, 3acyHbTe AeKo

Tabnuusa NnpUroTyBaHHA Ha rpuni

neyi Ha HWXKHIO nonuuto, Wwob 36upaTtn
onito. HeobxiaHo, Wo6 aeko, ske
3acOBY€ETbLCH, Mano BigNoOBiAHI po3mipu
Ansi Toro, Wwo6 NepekpuTn BCHO 30HY
rpunsi. Take AeKo MOXe He BXOAUTU B
KOMMIEKT NocTayaHHs Bupoby. Ans
TIErKOro OYMLLIEHHSI HAanWInTe TPOXM BOAN

Ha [EeKo neui.

MpoaykT MNpunapns, ske MonoxeHHs Temnepatypa (°C) Yac Buniyku (xB)
noTpi6Ho NONNYKKN (npu6nusHo)
BUKOPUCTOBYBaTH

Puba [poTsHWIA rpunb 4-5 250 20...25

LLImaToukmn Kypkn [poTSaHWiA rpune 4-5 250 25...35

Ddpukagenbka

(TensTvHa) — 12 [poTSaHWIA rpuns 4 250 20...30

KinbKicTb

BinbusHa 3 6apaHuHu |[poTSHWIA rpuns 4-5 250 20...25

C,TeMK * (kyBukn [poTaHui rpunb 4-5 250 25...30

m’sica)

Bin6usHa 3 TeNsTUHW |[pOTSHWIA rpunb 4-5 250 25...30

OBo4yeBUit rpaTeH [OpoTaHWA rpunb 4-5 220 20...30

MiacmaxeHuin xnid LOpoTaHWi rpunb 4 250 1...4

roTYIOTbCA Ha rpuni.

[MepeBepHiTb LWMATOYKKN CTPaBuM Yepes 1/2 3aranbHOro Yacy CMaXKeHHs.

PekomeHayeTbCcsA 3acTOCOBYBaTU (hYHKLLIO MONEPeaHbOro HarpiBaHHA NPOTAroM 5 XBUNUH A0 BCiX CTPaB, SKi

Manun rpunb 3a 4OMNOMOIro BeHTUNATOopa

MpoaykTt Mpunappsn, ske |Po6ouunit pexum |MonoxeHHs Temnepatypa Yac Buniykm (xB)
noTpi6Ho MNONNYKN (°C) (npu6bnusHo)
BUKOpPUCTOBYBaT
n
Manui rpunb 3a
Pnba [poTSHWIA rpunb | AONOMOroto 4 200 30...35
BEHTUNSITOpa
Manui rpunb 3a
LLimaTouku Kypkn |dpoTaHWiA rpunb | 4ONOMOror0 4 250 25...35
BEHTUNSATOpa
Ddpukagenbka Manuii rpunb 3a
(TensiTHa) — 12 |[pOTSHWIA rpunb | AONOMOrOi0 4 250 30...40
KinbKiCTb BEHTUNSATOPA
[poTsHwWiA rpunb o
Crenk (uinuin)/ + [NocTtaBTe oaHe Marui rpune sa 15 xB 250, nicnsa
[ONOMOro 3 90 ... 110
MeyveHs (1 kr) [eKO Ha HUXHIO 180 ... 190
BEHTUNsITOpa
nonuLo.

Tabnuui.

He 3acTocoByiiTe pexum nonepeaHboro HarpiBaHHA B pasi roTyBaHHs CTpaB Ha rpuni, peKOMeHA0BaHUX Y Lii
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6.1.4 CtpaBu gnsi TeCTyBaHHA

* B uint Tabnuui npurotyBaHHA HaBeaeHi
CTpaBwu, SKi roTyrTbCs BIgNOBIgHO 4O
ctangapty EN 60350-1 ons nonerweHHs
TECTYBaHHS NPOAYKTY KOHTPONbHUMM

yCTaHOBaMW.

* Y pasi roTyBaHHA CTpas,

pekoMeHOoBaHUX B Tabnmui
NPUroTyBaHHS, PO3MiLLyrTe iX Ha
OQIMHApHOMY AEKY.

Tabnuusa npuroTtyBaHHA CTpaB AnAa TeCTyBaHHA

rpuni **

MpoaykT Mpunappsn, ske |Po6ouunit pexum |MonoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho MOJTUYKKN (°C) (npu6nusHo)
BUKOpPUCTOBYBaT
n
) BepxHivi i HKHIN
MicouHe neynso *C*TaH,D,apTHe neko HarpisanuHi 3 140 20 ... 30
(conopake ne4mBo)
ernemMeHT
CranmapTHe ko BepxHiit i HUXHIA
ManeHbKi Keken |« Aap A HarpiBanbHi 3 160 25...35
enemeHTH
Migirpis 3a
. CraHaapTHe Aeko AOMOMOTOI0
ManeHbKi KeKCn | HWKHbOTO / 3 150 20...30
BEPXHLOro
BEHTUNSITOpa
Kpyrna copma
S:Z:VI:_’F;;?W 26 oM BepxHivi i HKHIN
BicksiT '3 saTvCKauem Ha | HarPiBanbHi 2 160 30...40
. |enemeHTn
APOTAHOMY rpuni
Kpyrna cpopma Mipirpie 3a
Ans Topta
- iameTpom 26 cm AOTIOMOTOI0
BicksiT A HWKHBOTO / 2 160 20...30
i3 3aTcKavem Ha
OTSHOMY rpuni BEPXHLOTO
ﬂp BEHTUNSATOpa
Kpyrna yopHa
mMeTanesa opma |BepxHiii i HUXHIA
A6nyyHuii nupir - |aiametpom 20 cm |HarpiBanbHi 2 180 50...70
Ha ApOTSHOMY enemeHTH

[ns BCix CTpaB pekoMeHOYyeTbCst 3aCTOCOBYBaTK (PYHKL0 NONepeaHbOro HarpiBaHHS.

*Ll,e npunagaoa MoXe He BXOAUTU B KOMMJIEKT BaLLOro BI/Ip06y.

**Lle npunagas He BXOAMTb Y KOMMMEKT BaLoro BupoOy. Lie npunanas € B npoaaxy.
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Mpunb

MpoaykT MNpunapns, ske MonoxeHHs Temnepatypa (°C) Yac Buniyku (xB)
noTpi6Ho NOSIUYKN (Nnpu6nusHo)
BUKOPUCTOBYBAaTH

Ppukagensbka

(TensiTnHa) — 12 [poTsaHWiA rpunb 4 250 20...30

KinbKiCTb

MipcmaxeHuid xni6é [poTaHWi rpunb 4 250 1...4

roTYIOTbCSI Ha rpUni.

PekomeHayeTbcs 3acTocoByBaTU (PyHKLIIIO NONEPEAHbOro HarpiBaHHS MPOTAroM 5 XBUMUH A0 BCiX CTPaB., SiKi

[MepeBepHiTb LWMATOYKKN CTPaBu Yepes 1/2 3aranbHOro Yacy CMaXKeHHs.

7 TexHiyHe 06CNyroByBaHHA Ta OYULLEHHS

7.1 3aranbHa iHpopmauifa wono
OYULLEHHSA

3aranbHi nonepeaXeHHA

* [Mepw HiX yicTUTK BUPIO, 3avekante
NOro OXonoaXeHHsi. apsyi noBepxHi
MOXYTb CIPUYUHNTY OMiKK!

* He HaHoCbTE Mutoyi 3acobum
©e3nocepenHbO Ha rapsyi noBepxHi. Lie
MOXe NPU3BECTU O YTBOPEHHS CTINKUX
Nnsim.

» Bupib cnig petenbHO ounwaTt i
BMCYLLUYBATW MNICrisi KOXXHOTO
BMKOPUCTaHHs. B pesynbTaTi uporo
3anvLWKN NPOAYKTIB NMErko OYMLLaTbCs, i
i 3anuvwwkn He ByayTb 3ropaTy nig vyac
HaCTYMHOro BUKOPUCTaHHSA BUPODY.
3aBasikv LbOMY TEPMIH Cryx06u
NPUCTPOI MOJOBXUTLCS | HE TaK 4acTo
OynyTb BUHUKATK Npobnemu.

* Hikonu He BukopucTOBYITE 3acobu aAns
YULLLEHHS Napoto.

o [lesiki 3acobu ons MUTTS N YNULLEHHS
3aBAAKTb LUKOAM NMOBEPXHI.
HesignosigHumu 3acobamu ans
YMLLEHHS BBaXkatoTbCs: BiabintoBaui;
3acobu AN YMLLEHHS, LLO MICTATb amiak,
KucnoTy abo xnopug; 3acobu ons
YULLEHHS Napoto; 3acobu Anst BUAANEHHS
Hakumny; 3acobu Ansi BUAaneHHs nnsam Ta
ip>i; abpasmBHi 3acobu ANS YMLLEHHS
(kpemonogibHi 3acobu ANs YMLLEHHS;
MOPOLLKM 4118 YMLLIEHHS; KpeMu Ans
3HEXNPEHHS NOBEPXHI; abpa3yBHi
LIKPEOKM, L0 3anuLualoTb NOAPSAMUHY;
OPOTSHI LWIKPeOKK, a Takox rybku i
raHJvipku, Lo MicTaTb Bpya i 3anuiiku
MUOYKX 3acobiB).

* AKwo npouenypa OYMLLIEHHS
3aCTOCOBYETLCSA NICMsA KOXHOIO
BUKOPWUCTaHHS, Bianagae HeobxigHiCTb
3aCTOCYBaHHS cneuianbHUX MUYNX
3aco6iB. OuunwanTe NpUCTpi 3a
[onomMoroto 3acoby aAns MUTTA nocyay,
Tennoi Boau n M'akoi TkaHnHW abo rybku,
a noTiM BMCYLLYWTE AOro CyXOH
TKaHWUHOIO.

» O6OB’A3KOBO MOBHICTIO BUTUPaWiTe Oyab-

AKY PigvHY, WO 3anuwimnacs nicns

YMLLIEHHS, | HEraHO OYULLIANTE NPUCTPIN

Big Byab-aKoTl ixi, fika po36pur3KyeTbCs

nif Yac roTyBaHHs.

He mwuiite Byab-AKi KOMMNOHEHTK

NPUCTPOIO B MOCYAOMUNHIA MaLLUUHI.

lMoBepxHi 3 HepxaBito4oi cTani (inox)

* He BukopucToByiTe 3acobu ons
YNLLEHHS, WO MICTATb KMcnoTty abo xnop,
0518 YNLLLEHHS NMOBEPXOHb | PYYOK i3
HepxaBitovoi cTani (inox).

* NoBepxHs 3 HepxaBito4oi cTani (inox)
MOXe 3 YacOoM 3MiHMTK Konip. Lle
HopmManbHa cutyadis. [icns KoxHoi
onepadii ounLLanTe NOBEPXHI MUYNM
3acoboM, Npu3HavYeHM A9 NOBEPXOHb
i3 Hepxkagitoyoi cTani abo crtani inox.

* BuikopucToByWTE OANS YMLLEHHS M'SKY
HaMUNeHy TKaHWHY Ta PiAKUA MUY
3acib, npu3aHayeHun ons NOBEPXOHb 3i
cTani inox (Lo He Apsinae NOBEPXHIO),
06epexHoO BUTUPAKOYN KOMMOHEHTHY B
OZIHOMY HanpsiMKy.

 lMnsmu BanHa, onii, KPOXMar, Mosoka 1
Ginka Ha noBepxHi ckna 1 cTani inox
Tpeba BMOansT1 HeramHo, He
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3Bonikatoun. Nnamm, 3anuwieHi Ha
TpUBanNuii 4ac, MOXyTb CMPUYUHATY
NnosiBY ipXi.

* [Micns posnuneHHs/HaHeCceHHs 3acobis
OIS YLLEHHS chig HeramHo oynwaTu Big
HMX MOBEPXHI0. 3anuLUeHi Ha NOBEPXHI
abpasuBHi 3acobu npu3BoaATbL 0
noGiNiHHA NOBEPXHI.

EmanboBaHi noBepxHi

* [licnsa KOXXHOro BUKOPUCTaHHA ouunLLanTe
emarnboBaHi MOBEPXHi, BUKOPUCTOBYIOUU
3acib ans MuTTa nocyay, Tenny Boay i
M’SIKy TKaHUHy abo ry6ky, a noTim
BUCYLLYWTE X CYXOK TKaHUHOHO.

* Akwo BMpi6 ocHaLLeHUn PyHKUiE
NErkoro OYMLLEHHS Napok, MOXHa
3aCTOCOBYBATU L0 (OYHKLitO ANng
OYULLEHHST HE3HAYHMX HEMOCTINHMX
3abpyaHeHb. ([uB. «Jlerke ovmnLLeHHSs
napoto [» 95]».)

o [Ina BMAANEHHs CTiNKMX NIsiM MOXHa
BMKOPWUCTOBYBATMW O4MLLYyBay AN
AYXOBKM 1 rpunsi, pekoMeHA0BaHU Ha
BebG-canTi Anst TOProBoi Mapku
npuabaHoro BMpoOby, a TakoxX MeTanesui
WKpeboK, Lo He apsinae NoBepxHo. He
BMKOPUCTOBYWTE OYMLLYyBaY,
NPU3HaAYeHUN 151 30BHILLUHIX NOBEPXOHb
[YXOBKM.

* He noynHanTe o4nLLIEHHS 30HK
roTyBaHHs OOTU, AOKN OyXOBKa He
oxoroHe. MNpouec OUYULLIEHHS rapaynx
NMOBEPXOHb MOXE CMPUHUHUTU MOXEXKHY
HebesneKy, a TakoX NpuU3BecTn A0
NOLLKOKEHHS eMaribOBaHO| MOBEPXHi.

KaTaniTu4iHi noBepxHi

* € Tinbkn 2 BapiaHTX NOBEPXOHb BiYHMX
CTIHOK B 30Hi rOTyBaHHs: emarnboBaHi abo
KaTaniTuyHi noBepxHi. Lle 3anexuTsb Big
Mogaeni.

» KartanitnyHi CTiHK1 MatoTb nerky MaToBy i
nopucty nosepxHto. He cnig ounwatu
KaTaniTUYHi CTIHKK nevi.

» KatanituyHi noBepxHi NornnHatTb onito
3aBAsKN 1T MOPUCTIN CTPYKTYPI i
noYMHaTb 6nuLaTh, KON NOBEPXHS
Hacu4eHa orieto, B LibOMy BUNaaKy
pekoMeHOyeTbCS 3aMiHUTK aeTani.

CKNSiHi noBepPXHi

* Npy OYMLLIEHHI CKISAHMX NMOBEPXOHb HE
BUKOPUCTOBYWNTE LLUKPEOKM 3 TBEPANX
mMeTanie Ta abpasmBHi MUY MaTepianu.
BOHU MOXyYTb NOLIKOAWUTUN CKMSAHY
NMOBEPXHIO.

* OunLyinTe NpUCTPIN 3a AOMNOMOro
3acoby Ans MuTTa nocyay, Tennoi Boan
1 cepBeTKM 3 Mikpohibpu, NnpusHayeHoi
ONst [ornagy 3a CKISHUMK NOBEPXHAMMU,
a noTiM BUCYLLYITE NOro CyXoko
CepBeETKO 3 MiKpoibpu.

* FAKLIO NiCNSA YULLIEHHS HA NMOBEPXHI
3anvLWMBCHA MUIOYUIA 3acib, MPOTPITL MOro
CEPBETKO 3 MIKpOhibpu, 3MOYEHOD
XOJI0AHOK BOAOH), a MOTiM BUCYLITh
YMCTOIO CYyXOH CEPBETKOI 3 MIKpOodiopu.
3anuLukm Muoyoro 3acoby MOXyTb
NOLUKOAMTU CKISIHY NOBEPXHIO
HaCTyMHOro pasy.

* Hi B Askomy pasi He cnig ounwaTn
BUCYLUEHI 3anuLLIKN Ha CKISHIA NOBEPXHi
3ybG4acTumm HoXamu, MeTaneBor
rybkoto abo noAibHMMM iIHCTpyMEHTamu,
LLIO 3anu1LLaloTb NOAPSMUHN.

* By moxeTe BuaanuTu nngMu KanbLito
(>KOBTi NNIMM) Ha CKIIsIHI NOBEPXHI 3a
[OMOMOro AOCTYMHUX Y MPOAaXY
3acobiB 4ns BUAANeHHs Hakuny, Lo
MIiCTATb oLEeT abo NMIMMOHHUI CiK.

* FAKLIO NOBEPXHS CUNBbHO 3abpyaHeHa,
ryOKOK HaHECITb O4YMCHUI 3acib Ha
nnsMy 1N novekanTe 4OCUTb A0Bro, Wob
BiH AaB HeobxigHun edoekT. MoTim
OYMCTITb CKIISIHY MOBEPXHIO MOKPOIO
raH4ipkoto.

» 3HebapBrieHHst Ta NMsIMU Ha CKIsHIN
NOBEPXHi € HOPManbHUM SBULLEM i HE
BBaXaeTbCs eDEKTOM.

MnacTtukosi petani n nocgapboBaHi

noBepXHi

* OuniynTe NNacTUKOBI YaCTUHN 1
nodapboBaHi MOBEPXHi 32 AOMNOMOTro
MMIOYOro 3acoby Ans MUTTA nocyay,
Tennoi Boau 1 M’SIKOi TKaHUHW abo ryoku,
a noTiM BUCYLLYIWTE TX CYXOH raH4ipKoto.

* He BukopucToByinTe TBEpai MeTanesi
LKpebkuM n abpasuBHi 3acobu ans
ynLeHHs. Lle moxe nowkoauTtu
NMOBEPXHIO.

UK/ 94



* [NepekoHanTecs, Wo B MicLUsX 3'€QHaHHS AKwo BaLw BMPIO OCHaLLEeHWI

KOMMOHEHTIB BUPOOY He 3anmLiaeTbes pewiT4yacTMmmn NoNUUAMMU, BURMITB 1X
BOSora 1 3anuLuKkmM Muoyoro 3acoby. nepen YNLWEeHHsIM BiYHUX CTiHOK. MoTim
IHakwe Ha umx 3'egHyBanbHUX AeTansx BMKOHaWTE NpoLEeC OYMLLEHHS, 9K ONMCaHOo
MOXe YTBOPUTUCS KOPO3is. B po3Aini «3aranbHa iHdopmadis npo
OYMLLEHHSI» BIAMOBIAHO 0 TUMy GivHOT
7.2 OumweHHs npunagan CTIHKIA
He knagitb npunagas supoby B LLlo6 BMMHATK GiyHi pewwiTyacTi nonuui,
NOCyOOMUHY MaLLUUHY, SKLLO iHWe He BUKOHaWTe HUXYeHaBedeHi Aaii.
3a3Ha4eHO B NOGIGHNKyY KopUCTYBaYa. 1. BuiMmiTb nepeHio YacTuHy peLlityacToi

7.3 OuuwieHHA naHeni KepyBaHHSA nonuui, NOTArHyBLUM 1T 3@ BiYHY CTiHKY B

. . 3BOPOTHOMY HanpsiMky.
* [NaHeni 3 KHOMKOBMM KepyBaHHSIM chig

OuNLLATY 32 ONOMOTOK BOSIOFOi M'SIKOT 2. ToTsrHiTe pewiTyacty nonnuto Ao cebe,
rquipKM n BVleLUyBaTVl CyXOI'O |.|.l06 MOBHICTHO BUNHATU 1.
raHyipkoro. 3a00pPOHSIETLCA 3HIMATH
KHOMKM 1 3aXMCHi NPOKNaaku nig HUMn
ONs O4NLLEHHs naHeni. [Hakwe MoxHa
NOLLKOAWUTU MaHEerb KepyBaHHS | KHOMKM.

 [Mig yac ounLLEeHHs naHenen 3
Hep)XaBito4yoi cTari 3 KHONKOBUM
KepyBaHHSIM He BMKOPUCTOBYWTE 3acobu
ONS YULLEHHS HepXkaBitoyoi cTani
HaBKOJ0 KHOMOK. |HaKwe MoXHa cTepTn
iHOMKaTOPWU HAaBKOMO KHOMOK.

» CeHCopHy NaHernb KepyBaHHs Crif
o4ynLaTM 3a JOMNOMOroH BOJIOroi M’ sKoT

raH4ipky, a NoTiM BUCYLLYBATW CyXOH0 . . ) .
ranuipkolo. SIKLLO BaL BUpI6 ocHawenmii 3+ LLIOG BCTaBUTM nonuui Ha micue, 3pobiTe

yHKLiEI0 BIOKyBaHHS eneMeHTiB Ti X cami kpoku, 3acTocoBaHi Ans ix
KepyBaHHs, nepe NpoBeAeHHAM BUVMaHH4, ane B 3BOPOTHOMY
OYMLLIEHHS NaHeni KepyBaHHs chif HaNpPAMKy.

3acTocyBaTu L0 PyHKUit. [HaKwe moxe 7.5 Ierke ouMLIEHHS Napoto
cTaTnCs HenpaBuIlbHE BU3HAYEHHS

KOMaHL KepyBaHHSsI. Lle nosBonsie nerko ouncTntn 6pya (Lo He
3anvwaBcs NpoTSArom TpUBarsoro yacy),
7.4 OuYMLWEHHSA BHYTPIWHLOI SIKMIA PO3M’SIKLLYETBCS NMapok BCEPeauHi
YaCTUHU OYXOBKU (30HU AYXOBKM, a MOTiM KOHAEHCYOTbCS | ocigae
NPUroTyBaHHA CTpaB) Ha BHYTPILLHIX MOBEPXHSAX AYXOBKU Y

. . BUrNSAi Kpanenb BoAM.
[oTpumyiTeCs KPOKIB OUMLLIEHHS, AlKP A

onucaHux y poaaini «3aranbHa iHgopmauis 1. Buiimite yce npunaaas 3 4yxoBku.

MPO OYULLEHHS» BIAMNOBIAHO A0 TMNIB 2. [opaiite 500 Mn BOAYW Ha AEKO i
MOBEPXHI y BaLlIN AyXOBLI. PO3MICTITb 1Oro Ha ApYrii nonuLj
OuuLeHHsA GiYHMX CTIHOK OYXOBKM OYXOBKMU.

€ TiNbkn 2 BapiaHTM NOBEPXOHb BiYHMX
CTIHOK B 30Hi rOTyBaHHS: emarnboBaHi abo
KaTaniTuyHi nosepxHi. Lle 3anexuTs Big
Mozeni. AKWo € KaTaniTu4Ha CTiHKa, Ans
OTpUMaHHs iHbopmaLii 3BepHiTbCA 40
po3ainy «loBepxHi 3 kKaTaniTUYHUMMK
BMNaCTUBOCTAMUY.
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AN

3. YcTaHOBITb perynsrop AyxXOBKu B
pPOBOYMI PEXMM NETKOrO OYMLLIEHHS
napoto i BBIMKHIiTb 1T Ha 15 XBUMWH 3a
Temnepatypu 100 °C.

HeranHo BigkpuiiTe asepusaTa 1 npoTpiThb

BHYTPILUHI NOBEPXHi LyXOBKM BOSIOrOH0

rybkoto abo ranvipkoto. IMig vac BigkpuTTs

OBepusaT BunyckaeTbcs napa. Lie moxe

cnpuymMHUTKY onikun. ByabTe obepexHi nig

yac BiOKpUTTS ABEpLST.

3a yMOBM HasiBHOCTI CTilikux 3abpyaHeHb

ouuLianTe BUpiO 3a 4ONOMOrot 3acoby

Ona MuTTA Nocyay, TENnoi BOAM | M’AKOT

TKaHuHKW abo rybkun, a noTiM BUCYLLYATE

MOro CyXO TKaHWHOH0.

npoueaypuy O4UCTITb Lier KaHan
pesepByapa BOJOrok raHyipkoto, a noTiM
BUCYLUITb NOrO.

it poro.. B

7.6 OumweHHs1 ABEPUAT OAYyXOBKU

MoxHa 3HiMaTV aBepusaTa OyXOBKN 1
cTekna ABepudaT Ans X ovmLeHHs. Ak
3HiMaTu aBepusATa 1 BiKHA NOSICHEHO B
po3ginax «3HATTA ABEePUAT OYXOBKUY i
««3HATTSA BHYTPILWHIX CTEKON ABEPLATY.
BUMHABLUW BHYTPILIHE CKNO ABEPLST,
OYUCTITb MOro 3a 4ONOMOIOH MUOYOTO
3acoby ons MuTTS nocyay, Tennoi Boau i
M’SIKOT TKaHMHK abo ry6ku, a noTim
BMCYLLITb CyXOt0 raHyipkoto. LLlo6 yHUKHyTH
3anuLLIKIB BarHa, Lo MOXYTb YTBOPUTUCA
Ha CKni AyXOBKW, NPOTPITb CKIO OLTOM, a
noTiM NPOMUIATE OTO.

Y pasi 3acTocyBaHHs1 yHKLT

@ NEerkoro OYMLLEHHS Napoto
O4iKyeTbCs, WO AodaHa Boda
BMMNapOBYETLCS | KOHOEHCYETLCA Ha
BHYTPILLHI NOBEPXHi AYXOBKM i
OBepuaTax AyxXoBku, LWo6
NOM’SIKLUMTK TOHKUI Wwap 6pyay,
LLIO YTBOPMBCS BCEPEANHI [YXOBKM.
[Micna BiAKPUTTS ABEPUST OYXOBKU
KOHAEHcaT, yTBOPEHUi Ha
ABepusiTax yXOBKWU, MOXe CTikaTu
B HABKOMNULLHIM npocTip. MNpoTpiTh
KOHAeHcaT oapasy nicns BigKpUTTS
OBEpUAT AYXOBKU.

He BrKopuCTOBYINTE ANS OYULLEHHS
@ OBEpUAT AYXOBKM i CKNa XOPCTKi

abpasuBHi oumLlyBanbHi 3acobu,

MeTanesi LWKpebkn, MeTanesi

Mo4arnku abo Bigointosaui.

(BigpisHaeTbca 3anexHo Big moaeni
BMpoOy. Moxe He icHyBaTV y BallomMy
BMpoDGi.) MNicna yTBOpeHHs KoHAeHcaTy
BCepeaViHi AyXOBKW B KaHani pesepsyapa
Mg AyXOBKOK MOXe HaKoMMunT1cs Boda
abo Bonora. lNicnsa 3acTocyBaHHA

3HATTA ABEpPUAT OYXOBKMU
1. Bigkpunte aBepusiTa OyXOBKMU.

2. Bigkpunte Tpumadi B rHi3gi netni
nepeaHix ABepuAT NpaBopyY i NiBopyu,
HaTUCHYBLUM iX BHW3, 9K MOKa3aHo Ha
PUCYHKY.

3. Tuwnu neTenb BigpisHstoTbed (A), (B), (C)
3anexHo Big mogeni Bupoby. Ha
HaCTYMHMX PUCYHKaxX NokasaHo, fK
BiAKPUTYM KOXXEH TWUM NeTni.

4. Tetni Tvny (A) HasiBHi y 3BUYaNHKX
TUnax gBepen.
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7.7 3HATTA BHYTPIWHbLOrO CKia
OBepUAT OYXOBKU
BHyTpilHE CkNo nepegHix ABepusT BUpOGy
MOXHa 3HIMaTK A5 OUMLLEHHS. m
1. Bigkpunte aBepusiTa OyXOBKM.

5. Metni Tuny (B) HasiBHi B TMNax ABepen,
OCHaLLeHMX CUCTEMOIO MNaBHOIO
3aKpUTTS.

2. ToTarHiTe NNacTUKOBY AeTarb,
NPUKPINNEHyY Y BEPXHIN YaCTUHI
nepeaHix Asepudar, o cebe, ogHOYacHo
3aTUCKYIOUM TOYKM TUCKY 3 060X BOKiB
petani, h BUTATHITB i.

6. Metni Tuny (C) HasiBHI B TMNax ABepew,
OCHaLLeHMX CMCTEMaMm NIaBHOTO
BiOKPUTTSA/3aKPUTTS.

7. lNMocTaBTe ABepuUsiTa OyXOBKU B
HaniBBiAKPUTE NOMOXEHHS.

3. Ak nokasaHo Ha pUCYHKY, 06epexHO
NigHIMiITb HaNbinNbL 3arnnoneHe
BHYTPILLHE CKMO B HANPsIMKy «A», a
noTiM BUNMITb MOro, NOTArHYBLUW B
HanpsmMKy «B».

8. MoTsarHiTb ABepLUATa Bropy, o6
3BiNbHWTK iX Big NpaBoi Ta NiBoi neTenb
i 3HATN Ti.

LLlo6 BcTaHOBUTK ABEpUSATA HA
MicLe, NOBTOPITb Ti X caMi KpOKH,

LLIO 3aCTOCOBYIOTbCS B NPOLIECH TX

3HATTA, ane B NPOTUNEXHOMY 1 Hawbinbw 2*  BHyTpILLHE CKMO
nopsaky. BecraHosntowoun 3arnubnexe (mMoxe 6yTu BiacyTHe
ABepusita, 060B'sI3KOBO 3aKpuiiTe BHYTPILLHE CKIO y BaLLoOMy BupoGi)

TpUMadi B rHi3gi netni.
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4. fAxwo BaL BMPIO Mae BHYTPILLHE CKIO
(2), noBTOPITHL TOM Camwuii Npouec, Lwob
Big'egHaTu noro (2).

5. lMepwwnit KPOK NEPeKOMMNOHYBaHHS

OBepusT — 3ibpaTu BHYTpILLHE CKIo (2).

[Moknapgite CkoLIEeHUI Kpai ckna
BiQMOBIAHO OO CKOLLEHOro Kpato
NnacTUKOBOro nasa. (FAKwo saLl BMpid
Mae BHYTPILIHE CKIo). BHyTpiLHe ckno
(2) mae 6yt npukpinneHe oo
NIacTMKOBOro Masa, HanbnK4oro Ao
HanbinbL 3arnNMbreHoro BHyTPILLHLOIO
ckna (1).

6. 36upatoun HanbinbLl 3arnmbneHe
BHYTpILLHE ckno (1), 3BEPHITb yBary Ha
Te, Wwob CTopoHa ckna 3 MasitoHKOM
po3miLLlyBanacs Ha BHYTPILLHLOMY CKIli.
[yxxe BaxnumBo, W06 HWXKHI KyTK
HanobinbL 3arnMbneHoro BHYTPILLHBOrO
ckna (1) 36iranmcs 3 HXKHIMK
NNacTUKOBMMU Nnasamu.

7. TMpuTuckarTe NNacTMKoBy AeTarnb 40
pamu, MOKMN He MOYYETLCS 3BYK
«KnauaHHS».

7.8 OumweHHA naMnu OyXOBKM

Y BMNagKy, SIKLO CKIsiHA KpULLIKa Nlamnu
OYXOBKM B 30Hi rOTyBaHHSA 3abpyaHunucs,
OYUCTITB 1T 3@ AONOMOrOK MUKYOro 3acoby
AN MUTTS Nocyay, TENNOi BOAN A M'SKOI
TKaHMHKM abo rybku, a noTiM BUCYLLITb
CYXO0 raH4ipkoto. Y pasi HecrpaBHOCTI
namnu LyXOBKU BU MOXETE 3aMiHUTH
namny AyxoBKW, AOTPUMYHUNUCE IHCTPYKLIN
B HWXXYeHaBeaeHMX po3ainax.

3amiHa namnu ayxoBKu

3aranbHi nonepeaXeHHA

* o6 YyHVKHYTW PU3NKY YpaXKeHHSs
€neKTPUYHMM CTPYMOM, nepes 3aMiHO
namnu OyXOBKW BigKIHOYiTh BMPIO Bif
erneKkTpoMepexi i 3a4ekante, NOKM
AyXoBKa oXornoHe. [[apsayi noBepxHi
MOXYTb CMIPUYUHUTK Oniku!

* Y Uin OyXxoBLi BUKOPUCTOBYETLCA Namna
po3XaproBaHHs MOTYXXHICTIO MeHLLE
40 BT, BcoToto MeHwe 60 mm,
AdiameTtpom meHwe 30 mm, abo
rafioreHHa namna, ocHalleHa po3eTKOH

G9 noTyxHicTio meHLwwe 60 BT. Namnu
nigxoasTe Ans poboTtu 3a Temnepartypu
BuLe 300 °C. Jlamnu ons gyxoBku
MOXHa npuadaT B aBTOPU30BAHMUX
LeHTpax obcnyroByBaHHs abo y
NiLeH30BaHNX TeXHIYHMX haxiBuiB. Lien
BUpPIO MiCTUTBL Namny knacy
eHepreTu4Hoi ecpekTnBHOCTI G.

* [MonoxeHHs namnun Moxe BiApi3HATUCS
Bif TOro, sik 300paXeHo Ha MarltoHKy.

* Jlamna, WO BMKOPUCTOBYETLCS B LIbOMY
BUpO6i, He NiAXOANTb ANs OCBITNEHHS
AOMalLHiX npuMileHs. Lis namna
npu3HadeHa Ans OCBITNEHHSA NPOAYKTIB
BCepeavHi NPUCTPOL.

* Jlamnu, WO BMKOPUCTOBYIOTLCS B LibOMY
BMpo6i, MOBMHHI BUTPUMYyBaTH
eKcTpemarbHi gi3nyHi yMOBHU, SIK-OT:
Temnepatypu suwe 50° C.

AKwo Balla AyxoBKa OCHalleHa

KPYrmoto fiamMmmnoto

1. Big’eaHanTe BUpIb Big enekTpomepexi.

2. 3HiMIiTb CKNSIHY KPULLKY, NMOBEPHYBLUM Ti
NPOTU rOANHHUKOBOI CTPISKM.
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3. Axwo ue mogenb Tuny (A), nokasaHa Ha
PUCYHKY HWKYE, BUKPYTITb Nnammny
OYXOBKM, K NMOKA3aHO Ha PUCYHKY, 1
3aMiHiTb i HOBOW. AKLWO Lie MoAernb
Tuny (B) , BUTArHITL i, IK NOKa3aHo Ha
306paXkeHi, 11 3aMiHiTb HOBOHO.
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4. YCTaHOBITb CKMSHY KPULLKY Ha Micue.
AKwo Balla AyxOBKa OCHalleHa
KBaApaTHOI NTaMMnoro

1. Big'eaHanTte BMpib Big enekTpomepexi.

2. 3HiMiTb peLliTyacTi nonuui BigNoBiaHO
00 onucy.

3. TligHIMITb 3aX1CHY CKMSIHY KPULLKY
namMnu 3a 4OoNnoMOrok BUKPYTKN.
Cnoyatky BigKpyTiTb BUHT, SKLLIO Ha
KBapaTHI namni Balloro BMpoby €
TBUWHT.

4. Axwo ue mogens Tuny (A), NnokasaHa Ha
PUCYHKY HWKYE, BUKPYTITb Nnammny
OYXOBKM, AK NMOKA3aHO Ha PUCYHKY, 1
3aMiHiTb i HOBOW. AKLWO Lie MoAernb
Tuny (B) , BUTArHITL i, IK NOKa3aHo Ha
306paXkeHi, 11 3aMiHiTb HOBOHO.

5. YCTaHOBITb Ha MiCLie CKMSHY KPULLKY 1
peLuiTyacTi nonuui.

8 TolwykK Ta yCYHeHHs1 HecnpaBHOCTeM

Akwo npobnema He 3HMKaE nicns
BMKOHAHHS IHCTPYKLIM Y LIbOMY pO3Aisi,
3BEPHITLCS 40 CBOro nocravanbHuka abo B
YMOBHOBaX€EHY CcepBicHY cnyx06y. Hikonu
He HamaramTecsi CaMOCTINHO
BigpemoHTyBaTH BUpIO.

Mig yac po6oTn AyXOBKU BUAINAETLCA

napa.

* Lle HOpmanbHO, AKLLO Napa BUAINSETbCA
nig Yac poboTn. >>> Lle He BBaXaeTbCs
HecrnpaBHICTIO.

Mip yac rotyBaHHsA cTpaBu 3’ABNAOTLCA

Kpanni Boau.

* AKwo napa, ska reHepyeTbCs nig Yac
roTyBaHHsi CTpaBW, KOHTaKTYE 3
XONOAHMMUM NOBEPXHAMU No3a BUpobomMm,
MOXe YyTBOpIOBaTUCA Kpanni Boau. >>>
Lle He BBaxaeTbCs HECMPABHICTIO.

Mig yac HarpiBaHHA | oxonoaXeHHsA

BUPOOY € YyTHO MeTasreBi 3BYKU.

« [ig yac HarpiBaHHA MeTaneBi geTani
MOXYTb PO3LUMPIOBATUCS | BUAABaATH
3BYKWU. >>> Lle He BBaXkaeTbCs
HEeCrnpaBHICTIO.

Bupib He npautoe.

* MoxnuBo, 3anobikHUK € HeCpaBHUM
abo neperopis. >>> [epeBipTe cTaH
3anobixHKKIB y Grioui 3anobixkHUKIB. 3a
notpebu 3amiHiTb abo NOBTOPHO
aKTMBYWTE iX.

* MoxnuBo, Lo NPUCTPIN He NiKTHYEHO
00 3a3eMIIeHOI LUTENCENbHOI PO3ETKN.
>>> [NepeBipTe, YN NIGKIOYEHO NPUCTPIN
[0 LUTEncenbHOI PO3eTKN.

* KHOMKM Ha naHeni KepyBaHHS He
npauTb (BiGHOCUTLCSA A0 NPUCTPOIB,
OCHaLLeHMX TaMepom). >>> FAKLLO BaLLl
BMPIO ocHalLeHn dyHKuiero 6nokyBaHHSA
KHOMOK, MOXIMBO, L0 YBIMKHEHO
YHKLit0 BNOKyBaHHS KHOMOK; B TAKOMY
pasi BUMKHIiTb (OYHKLIit0 6OKyBaHHS
KHOMOK.

Jlamna ocBiTNeHHs1 AYXOBKU He

BMMWKaAETbLCH.

¢ MoXnunBo, LLIO faMna OCBITIIEHHS
OYXOBKM € HECNPABHOI. >>> 3aMiHUTb
namny OCBITNEHHS [yXOBKU.
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» BigcyTHe enekTpornocTavyaHHs. >>> » He BcTaHoBneHo Yac (BigHOCUTbLCS 0

[NepekoHanTecs, Wo enekrpomepexa MoAenen 3 TaMepom). >>> BCTaHOBITb
npautoe, i nepeBipTe cTaH 3anobikHUKIB B yac.

6noui 3anobixHukiB. 3a NoTpebu 3amiHiTe  * BigocyTHe enekTponoctayaHHs. >>>

ab0 NOBTOPHO aKTMBYMWTE 3aMOBDKHUKN. MepekoHawnTecs, WO enekTpomepexa

npauoe, i nepeBipTe CTaH 3anobiKHUKIB B
6roui 3anobixHuKKiB. 3a NnoTpebn 3amiHITb
ab0o NOBTOPHO aKTMBYIWTE 3aM0OBIKHUKM.

[yxoBa wacha He HarpiBaeTbCA.

* MoxnunBo He BCTAHOBMEHO BU3HAYEHUIA
pexum NpuroTyBaHHs Ta/abo
Temneparypy. >>> BcraHoBiTb
BM3HAYEHWUI PEXMM NPUroTyBaHHA Ta/
abo TemnepaTypy.

Bupo6Huk: “Arcelik A.S.”

“Argelik A.S.”, m. Ctambyn, CioTntomxe, Byn. Kapaarau Ne2-6, 34445, TypeuunHa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)

OailiiHniA NnpeacTaBHUK Ha TepuTopil YkpaiHn: TOB «Beko YkpaiHay,

appeca: bisHec Mapk «Esponacax» 01033, m. Kunis, Byn. Cim'i MNpaxosux, 58/10, 1-1 noBepx, Ten/dakc.:
0-800-500-4-3-2:

TepMiH cnyx6u aecsTb pokis

IHcbopmaLito npo cepTudikaito npoaykTy Bu moxeTe yTouHMTK, 3aTenedoHyBaBLUM Ha rapsyy niHito
0-800-500-4-3-2.

[aTta BUpoBHMLTBa MICTUTBCSA B CEPINHHOMY HOMEpIi NMPOAYKTY, WO BKa3aHW Ha eTUKeTLi, po3TalloBaHii Ha
NpoAyKTi, a came, nepLui ABi Lndpu cepiiHoro HoMepa No3HavaloTb pik BUPOOHWULTBA, a OCTaHHI ABi - MicsLb.
Hanpuknag, «10-100001-05» o3Hauae, Wwo NpoaykT BUrotoBneHuin B TpasHi 2010 poky.
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