beko
—

Oven
User Manual

Ahi

Kasutusjuhend

Mauta

PykoBoAacCTBO Nonb3oBartens

9%

FSS67000GW

EN/ET/RU

285.3033.32/R.AL/28.08.2020/5-1
7786587808



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.
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fi Warning of risk of fire.

Warning of hot surfaces.

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

Ce€ Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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t Important instructions and warnings for safety and
environment

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

General safety
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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.
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.

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

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

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

Electrical safety

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

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



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

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

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

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

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

otherwise, connections can get
damaged.

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

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

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

______

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



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

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

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

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

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

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

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

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

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

Prevention against possible fire risk!

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

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

Intended use

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

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

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

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

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

Safety for children

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

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

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

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

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

Disposing of the old product

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

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

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

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

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



P General information

Overview

1

2 herm lamp

3 hermostat knob

4 Function kno b

5 Single-circuit cooking rleft
6 Single-circuit cooking t left
7 Single-circuit cooking t right
8 Single-circuit cooking r right
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Package contents

E'Accessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.
User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

—y

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

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

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

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




Technical specifications
GENERAL

External dimensions (height / width / depth
Voltage / frequen

Total power consumption

Cable type / section

oeeeRM. ]
850 mm/600 mm/600 mm

220 240V - 50 Hz
8,1 kW

min HOSW - FG
3x25mm°

Burners
Rear left
Dimension
Power
Eront lefl
Dimension
Power
Front right
Dimension
Power
Rear nght
Dimension
Power
OVEN/GRILL
Main oven Conventional oven
Inner lamp 1526 W
Grill powet consumption 22KN
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

Single-circuit cooking plate
140 o
1200 W
Single-circuit cooking plate
180 mm
10 W
Single-circuit cooking plate
{4bmm
1200 W
Single-circuit cooking plate
180 mm
1700w

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

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

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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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
installation for the product is under customer’s

responsibility.

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

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

‘ DANGER:

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

Before installation

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

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

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

£
e
== c -
ET i I I]
£ ' 3
E e5mmmin ! m~ 55 mm min
—— jf+-—
R
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

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

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

o O B wWw N



If your product has 1 safety chain;

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

I

Stability chain to be as short as practicable to
avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with
bracket engagement slot.

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

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

ill increase the energy consumption of
cooling appliances.

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

DANGER:

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

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

DANGER:

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

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

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

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

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

Connecting the power cable

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

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

Additional protection by a residual current circuit

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

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

2. For single-phase connection,connect as
identified below:

e Brown cable = L (Phase)

e Blue cable = N (Neutral)

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

Vibrations during use may cause cooking vessels

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

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.

Future Transportation

e 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.

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

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

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

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




ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

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

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

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

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

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

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

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

Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

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

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

Electric oven
1. Take all baking trays and the wire grill out of the oven.
2. Close the oven door.
3. Select Static position.
4, Select the highest grill power; See How to operate
the electric oven, page 18.
Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the electric
oven, page 18
Grill oven
1. Take all baking trays and the wire grill out of the oven.
2. Close the oven door.
3. Select the highest grill power; see How to operate the
grill, page 21.
4, Qperate the grill about 15 minutes.
5. Turn off your grill; see How to operate the grill,
page 21

o o

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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E 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
s0 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 in a manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

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 on it.

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is not
affected by big temperature differences.
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Do not use the glass ceramic surface as a place
of storage or as a cutting board.

Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Do not use aluminum vessels and saucepans.
Aluminum damages the glass ceramic surface.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

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

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

Using the hobs

1 4

A ow o =

Single-circuit cooking plate 14-16cm
Single-circuit cooking plate 18-20cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20cm s list of
advised diameter of pots to be used on related
burners.



DANGER:

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

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

Glass ceramic hob is equipped with an operation light
and a hot zone warning indicator.

Hot zone warning indicator indicates the status of the Turning on the ceramic plates

active zone and it remains lit after the plate is turned The hob control knobs are used for operating the

off. Flickering of the hot zone warning indicator isnota  pjates. To obtain the desired cooking power, tum the
failure. hob control knobs to the corresponding level.

Depending on the usage, the hob surface may -

Acool down at varying periods of time. Hob
surface may be hot even if the indicator lamps level , ‘ .
are not illuminated. Make sure that the surface warming S?BWIHQ_, CDOkI.ﬂQ‘
is cooled down before touching. Otherwise, simmering | roasting,
you might burn your hand! boiling

R
level

warming | stewing, cooking,
simmering | roasting,
boiling

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1 2

—

Thermostat knob

Function knob
Set the Function knob to the desired operating
mode.
Set the Temperature knob to the desired
temperature.
» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
Switching off the electric oven
Turn the function knob and temperature knob to off
(upper) position.
Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product model.)

— N
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Operating modes

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

Top and bottom heating

E— Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
p— the bottom.

This function must be used for easy

steam cleaning as well.

Dish Cooking level Accessory touse | Dperating Rack position Temperature
Aumbsr mods 6
min.

Cakes In tray Standardtray* | |

) 3

gol

Grill

A Small grill at the ceiling of the oven is

in operation. Suitable for grilling.

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

e Tum the food after half of the

grilling time.
Full grill
SAN Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

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

e Tum the food after half of the
grilling time.

Cooking times table

he timings in this chart are meant as a guide.

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

Baking and roasting

m1 st rack of the oven is the bottom rack.

Cooking time
fapprox. in

] | 38 ] 180 | 2.30 |

Smallcakes | Onelevel | Stndadtmy | L | 3 ] 160 ] 25.3 |

Shonge cake One lovel Round springlorm
panwitha
diameter of 26.co

ﬁ

Feveay o L b 3 b W ] 3590
Dough pasty T ame s
Rich pasry Sagadtay | ) | 2 | 200 ] 2535

Seodaday, | L]

E

Lasagna One level Glass/metal
rectangular pan on
wire grill”"

-

e Ovlee D Swadwy f L) F 0 ¢ | W0 20

Beef steak Standard tray* m 25 min. 100 .. 120
(whole) / Roast 250/max, then
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. I ]
e
Cassarcl

. “

Roasted
cmcken (1.8-2

190

——
=
then 190

15 min. 70..90
250/max, then
190

25lmax then

Sagadtay | ] | 3 | 200 ] 2030

it is suggestedt o perorm pieheating for all foods.
* These docessories miay oot supplied with the product

® Those accossories noe ot supphied with the product They are comuisic ally available accessories

Cooking table for test meals

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

Dish Cooking level Accessory fouse | Operafing Rack position Temperature
number mode 26}
nin

Cooking time
{approx. in

Shortoread Sadadte L L0} 3 L W0} 830
Smal cakes . W - L

Round springform
pan with a
diameter of 26 cm

=

on wire grill**

Aol ple One lovel Botnd black metal Q 2 180 5060
dishwitha
diameter ol 20 e
oo il

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

Tips for baking cake

e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

Tips for baking pastry

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

e |fthe pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

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

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



How to operate the grill

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

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

Grilling with electric grill

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling

heat.
Do not place the food too far in the
back of the grill. This is the hottest

area and fatty food may catch fire.

Cooking times table for grilling

Veal chops Wire gril 250/max 25..30 min.

epending on thickness
*Preheat for 5 minutes

*f the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

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

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

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

Cleaning the hob

Glass ceramic surface

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

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

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

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

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

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

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

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

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

powders/creams or any sharp objects during
cleaning.

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

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!

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

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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



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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

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

During the easy steam cleaning mode,

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

B w N =
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4. Remove the frot door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass

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

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

1. Open the oven door.

2. Pull towards yourself and remove the plastic part

installed to upper section of the front door.
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3.

As illustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1
o

4.

5.

6.

7.

Innermost glass panel

Inner glass panel (This may not exist on your

product.)
If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).
The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).
When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.
Push the plastic part towards the frame until you
hear a "click".



Replacing the oven lamp

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

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

‘mPosition of lamp might vary from the figure.

‘ he lamp used in this appliance is not suitable

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

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

In this oven, an incandescent lamp with

a power of less than 40 W, a height of

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

3. If your oven lamp is of type (A) shown in the figure

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

4. Install the glass cover.
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E Troubleshooting

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

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

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

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

e QOven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.

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

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

or reset the fuses.

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

Never attempt to repair a defective product
yourself.

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

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

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

Lugupeetud klient!

Aitah, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jargi valmistatud kvaliteetse
toote t80ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote (ile uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
kdiki kasutusjuhendis toodud hoiatusi ja juhiseid.

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

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

E Oluline teave vdi kasulikud nduanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

Hoiatus elektril6dgi kohta.

'

/N
ii Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

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

Ce Made in TURKEY
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t Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna sdastmiseks

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

Uldine ohutus

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

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

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

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

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

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

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

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

Elektriohutus

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

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



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

Arge kunagi peske toodet veega
uhtudes voi (le kallates!
Elektriloogi oht!

Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

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

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

|tlitiga, mis vastab ehitusnduetele.

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

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

Elektriseadmetel ja -stisteemidel
peaksid toid teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel llilitage
toode valja ning lahutage see
vooluvorgust. Selleks lilitage véalja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminditajatele.

Toote ohutu kasutamine

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

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

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb

5/ET



hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.

e Arge tokestage
ventilatsiooniavasid.

e Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida vdiva surve
tagajarjel voib see lohkeda.

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

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

e Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektrildogi.

e (Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/voi ahjuplaat tuleb
kindlasti asetada siinidele digesti.
Liikake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pisib kindlalt
paigal (vt allolevat joonist).
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Arge kasutage toodet, kui selle
esiukse klaas on eemaldatud voi
moranenud.

e Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.

e Katke pann voi ahjutarvik (nt plaat

vOi rest) klipsetuspaberiga,

asetage selle peale toit ning
pange koik eelsoojendatud ahju.

Ule ahjutarviku voi panni &4re

ulatuv kiipsetuspaber tuleb

eemaldada, et see ei puutuks
klitteelementidega kokku. Arge
kunagi kasutage kilpsetuspaberit
kiipsetuspaberi jaoks ettenahtud
temperatuurist korgemal
temperatuuril. Arge kunagi




asetage kipsetuspaberit vahetult
ahjupdhjale.

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

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

TAHELEPANU:
Klpsetamistoimingut peab
jalgima. Llhiajalist
klipsetamistoimingut peab
pidevalt jalgima.

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

puudutage seadme pinda. Arge
kasutage seadet.

Seade ei ole moeldud
kasutamiseks valise taimeri voi
eraldi kaugjuhtimisslisteemiga.
Rohk, mis tekib keeduplaadi
pinnal vOi keedundu pohja all
oleva niiskuse aurustumisel, voib
keedundu paigast nihutada.
Seeparast jalgige alati, et pliidi
pind ja keedundude pohjad
oleksid kuivad.

HOIATUS: Kasutage ainult
seadme kiilge paigaldatud, tootja
poolt valmistatud voi
kasutusjuhendis soovitatud
kaitsepiirdeid. Ebasobivate
kaitsepiirete kasutamine voib
|0ppeda Onnetusega.

Toote tuleohutuse tagamine:

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

Ettenahtud otstarve

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

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kateratikute ja noudepesulappide
vms Kuivatamiseks (riputades
need kaepidemete kiilge) ja
klitmiseks.

e Tootja ei vOta mingit vastutust
ebadige kasutamise VOi
kasitsemise tagajarjel tekkinud
kahjude eest.

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

Laste ohutuse tagamine

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

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

e Flektriseadmed on lastele ohtlikud.

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

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

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elekiri- ja
elekiroonikaseadmete ja&tmete (WEEE) liigiti kogumise
téhis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevdtmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jaétmete hulka.
Viige see elektri- ja elektroonikajaatmete
kogumispunkti. Kogumispunktide kohta saate
tépsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi tiitmine:

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

Pakkematerjali korvaldamine

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



P Uidine teave

Ulevaade
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Pakendi sisu 4. Traatresti ja kiipsetusplaadi asetamine

. — teleskoopsiinidele
Lisavarustus voib s6ltuvalt toote mudelist (See funktsioon on valikuline. Teie tootel ei

arieeruda. Kdiki kasutusjuhendis kirjeldatud pruugi seda olla.)
Teleskoopsiinid vimaldavad kiipsetusplaate ja

lisasid ei pruugi teie tootel olla.

1. Kasutusjuhend traatresti h6lpsasti ahju panna ja ahjust vélja
2. Harilik plaat votta.
Kasutatakse kiipsetiste, kiilmutatud toitude ning Kui kasutate kiipsetusplaati ja traatresti
suurte praadide valmistamiseks. teleskoopsiinidega, peavad tihvtid

teleskoopsiinide tagaosas toetuma traatresti ja
kiipsetusplaadi servade vastu.

3. Traatrest

Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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Tehnilised andmed
L DANDMED
Valismboimed &korgus/iaius/stigavs 850 mmy/600 mn/B00 mm
220-240Y ~ 50 Hz
B1kW
minHO5W-FG 3 x 2,5 mm

Pinge/sagedus

Energiatane kokke

Juhtme tlitip/ristidige

PLIT

Poletid

Yasak tagumine

Suurus

Voimsus

Vasak esimene

Sturis

VBimsus

Parem esimene

Suurus

Voimsis

Parem tagumine

Sturlis

Voimsus

AHI/GRILL

Peamine ahi Traditsiooniline ahi

Sisevalgust 15 W

Grilli energiatarve 2.2 KW

" Péhialused: teave elekiriahjude energiamargise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).
Energiathususe klass madratakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (iilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

Uhesoariline kilpsetusplaat
140 mm
12000

hesddriline kiipsetusplaat
180 mm
1700 W
Unesboriline kilpsetusplaat
140 mm
1200 W
Uhesdoriline kiipsetusplaat
180 mm
1700 W

oote kvaliteedi parandamiseks vdidakse ootel olevatel etikettidel vdi tootega kaasas
ehnilisi andmeid etteteatamiseta muuta. olevas dokumentatsioonis toodud vaartused on
saadud laboritingimustes vastavalt

Kasutusjlu.hendi.s tOOC.iUd joopisgd on t06- ja keskkonnatingimustest voivad tegelikud
skemaatilised ning ei pruugi teie tootega vaartused variceruda.

apselt kokku langeda.

‘ asjaomastele standarditele. Olenevalt toote
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E Paigaldamine

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

oote paigalduskoha ning elektrisiisteemi
ettevalmistamine on kliendi ilesanne.

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

eeskirju.

OHT:

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

Kahjustatud toode v6ib kujutada ohtu.

Enne paigaldamist

Et seadme all oleks tagatud vajalik 8huvahe, soovitame
selle paigaldada kindlale pinnale ja jélgida, et seadme
jalad ei vajuks vaiba v6i pehme pdrandakatte sisse.
Kdogipdrand peab vastu pidama seadme ja lisaks
ko6gi- ja kipsetustarvete ning toidu raskusele.

£
— e o
T c ]
E i = I]
£ ! 3
E e5mmmin ! m~ 55 mmmin
—— jf+-—
Rl

e Seadet vdib kasutada kddgikappide vahel, kuid
selleks, et pliidiplaadi kohal oleks vahemalt
400 mm vaba ruumi, paigutage seade nii, et see
asetseks seintest, vaheseintest ja kdrgetest
kappidest vahemalt 65 mm kaugusel.
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e  Seda viib kasutada ka vabalt seisvas asendis.
Jatke pliidi pinna kohale véhemalt 750 mm vaba
ruumi.

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

e Seade vastab 1. seadmeklassi nduetele, mis
tahendab, et seda vdib paigutada tagaosa ja ihe
kiiliega vastu seinu, kd6gimaoblit vdi igas
suuruses seadmeid. Teisel kiiljel paiknev
kddgimddbel voi seade voib olla kas sama suur
vOi vaiksem.

e |gasugune seadme kdrval asuv koogimoobel
peab olema kuumuskindel (vdhemalt 100 °C).

Ohutuskett

Kui teie tootel on 2 ohutusketti.

Seade tuleb timbermineku valtimiseks kinnitada,

kasutades kahte ahju juurde kuuluvat ohutusketti.

Kinnitage konks (1) sobiva tiiiibli abil kdgiseina (6)

kiilge ja tihendage ohutuskett (3) lukustusmehhanismi

(2) kaudu konksuga.

Fikseerimiskonks

Lukustusmehhanism

Ohutuskett

Kinnitage kett kindlalt seadme tagaosa kiilge
Seadme tagakiilg

Kddgisein

Kui teie tootel on 1 ohutuskett.

Seade tuleb timbermineku valtimiseks kinnitada,
kasutades (ihte ahju juurde kuuluvat ohutusketti.
Ohutusketi toote kiilge kinnitamiseks toimige joonisel
kujutatud juhiste jérgi.
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Stabiliseerimiskett peab olema vdimalikult
liihike ja paiknema diagonaalselt, et ahi ei
kalduks ette ega kiiljele.

Pliidi stabiliseerimisketil pole ava kronsteini
kinnitamiseks.

Paigaldamine ja ilhendamine
Toodet tohib paigaldada ja (ihendada ainult vastavalt
ametlikele paigalduseeskirjadele.

Arge paigaldage toodet killmkappide ega
stigavkiilmikute kdrvale. Tootest eralduv soojus|
suurendab jahutusseadmete energiatarvet.

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

Arge kasutage toote t8stmiseks vi
liigutamiseks ust ega uksekdepidet. Uks,
kaepide v6i hinged voivad kahjustada saada.

Elektriiihendused

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

OHT:

Toote vdivad vooluvdrku ihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles pérast nduetekohast
paigaldamist.

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

OHT:

Toitejuhet ei tohi kinnitada klambritega,
védnata ega muljuda ning see ei tohi puutuda
kokku toote kuumenevate osadega.
Kahjustatud toitejuntme peab vélja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrildogi, lihise voi tulekahju
ohuga!

Vorgutoite néitajad peavad vastama seadme
tutibisildile mérgitud andmetele. Reitinguplaati on néha,
kui uks vdi alumine kate on avatud, vdi kui see asub
seadme tagakiiljes, sOltuvalt seadme tiliibist.

Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud vaartustele.

OHT:
Enne elektritddde tegemist (ihendage toode
vooluvBrgust lahti.

Elektrildogi oht!
Toitejuhtme iihendamine

Juhtmestiku paigaldamisel tuleb jérgida
elektrististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote vGimsus on suurem kui
pistiku ja elektrikontakti/-lini (kestev)
taluvusvoal, tuleb toode iihendada
piisielektrististeemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

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

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

Uhefaasiline Kahefaasiline
220/230/240 V vahelduvvool 380/400/415 V vahelduwool

* Vasest sild

Kolmefaasiline
380/400/415 V vahelduvvool

2. Unefaasilise inenduse puhul tihendage juhtmed
alljrgnevalt:

e Pruunjuhe =L (Faas)

e Sinine juhe = N (Neutraal)

e Roheling/kollane juhe = (E) @ (maandus)

e Liikake toode kddgiseina juurde.

e Ahju jalgade reguleerimine
Tootava seadme vibreerimisel vdivad
kiipsetusndud paigast ninkuda. Seadme
loodimise ja tasakaalustamisega on voimalik
niisugust ohtlikku olukorda véltida.
Kasutajate ohutuse tagamiseks tuleb toode
loodida. Selleks keeratakse nelja jalga (pohja all)
vasakule vdi paremale ja rihitakse ahi td6pinnaga
thele joonele.
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Loppkontroll

1.

Uhendage toode uuesti vooluvérku.

2. Kontrollige elekirifunktsioone.
Toote korvaldamine kasutuselt

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

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

Arge kasutage toote t8stmiseks vdi ligutamiseks
ust ega uksekaepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plistiasendis.

Kontrollige toote dldilmet, et avastada
Bimalikke transpordi kaigus tekkinud defekte.




ﬂ Ettevalmistused

Nouandeid energia sdastmiseks
Alljirgnevad nuanded aitavad teil oma seadet
kasutada Gkoloogilisel viisil ja saésta energiat:

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

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

e Kilpsetamise ajal valtige ahjuukse sagedast
avamist.

e Kui vahegi vdimalik, kiipsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

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

*  Saate sddsta energiat, kui lilitate ahju valja
mdned minutid enne kiipsetusaja I16ppu. Arge
avage ahjuust.

e Killmutatud road sulatage enne kuumutamist
ules.

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

e Valige pdleti, mille 1abim@0t vastab kasutatava
poti/panni Iabimdddule. Kasutage roogade
valmistamisel alati sobiva suurusega kastrulit.
Suuremad potid/pannid vajavad rohkem energiat.

e Elektripliidi puhul kasutage lameda pohjaga potte.

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

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

e Hoidke keedualad ja pottide/pannide pohjad
puhtad. Mustus halvendab soojusiilekannet
keeduala ja keedundu pdhja vahel.

e  Pikema valmistusaja korral lillitage keeduala 5
kuni 10 minutit enne valmistusaja I3ppu vélja.
Jadkkuumuse kasutamisel saate saésta kuni
20% energiat.

Esimene kasutuskord
Seadme esmane puhastamine

Moned puhastusained vdi -vahendid véivad
pinda kahjustada.

Arge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit v6i -pastat ega teravaid
esemeid.

1. Eemaldage koik pakkematerjalid.

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

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejarel

lilitage see vélja. Selle kdigus pdlevad &ra voimalikud

tootmisjaégid voi madrdekihid.

HOIATUS

Kuumad pinnad tekitavad pdletusi! .
Toode voib kasutamisel olla kuum. Arge
kunagi puudutage kuumi péleteid, ahju
sisekiilgi, kiitteelemente jne. Hoidke lapsed
eemal!

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

Elektriahi

Votke koik kiipsetusplaadid ja traatrest ahjust vélja.

Sulgege ahjuuks.

Valige staatiline asend.

Valige kdige voimsam grilli kuumutusaste, vt

Elektriahju kasutamine, Ik 18.

5. Laske ahjul tdotada umbes 30 minutit.

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

Grillahi

1. Votke kdik kiipsetusplaadid ja traatrest ahjust valja.

2. Sulgege ahjuuks.

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

4. Laske ahjul tédtada umbes 15 minutit.

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

Hownr

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

Uldine teave toiduvalmistamise kohta

Arge kunagi pange pannile 6li ronkem
kui kolmandiku ulatuses. Oli
kuumutamisel drge jétke pliiti
jrelevalveta. Oli tlekuumenemisega
kaasneb tulekahju oht. Arge kunagi
{iritage kustutada tuld veega! Oli
stttimisel summutage leegid tuleteki
vBi mérja lapiga. Lillitage pliit vélja, kui
seda saab ohutult teha, ja helistage
tuletdrjesse.

Enne toiduainete praadimist kuivatage need
hoolikalt ja asetage ettevaatlikult kuuma 0li sisse.
Kilmutatud toiduained tuleb enne praadimist
téielikult tles sulatada.

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

Arge asetage sissellitatud keedualadele tiihje
potte vi panne. See vaib neid kahjustada.

Kui keedualal ei ole potti v8i panni ja see tdotab
tuhjalt, vivad tagajérjeks olla toote kahjustused.
Kui olete toidu valmistamise 18petanud, Ililitage
keedualad valja.

Kuna toote pind voib olla tuline, drge asetage
sellele plastist voi alumiiniumist ndusid.

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

Arge asetage poti- v8i pannikaasi keedualadele.
Jalgige, et potid ja pannid asetseksid keeduala
keskel. Kui soovite panna poti teisele keedualale,
arge libistage seda, vaid tdstke (iles ja asetage
soovitud keedualale.

Soovitusi klaaskeraamiliste pliitide kasutami-

seks

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

Kasutage ainult sileda pohjaga t80stuslikke potte
ja panne. Teravad servad kriimustavad pinda.
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»  frge kasutage alumiiniumist potte ja panne.
Alumiinium kahjustab klaaskeraamilist pinda.

Pliidi kasutamine

Pritsmed véivad
klaaskeraamilist pinda
kahjustada ja
pohjustada tulekahju.

Arge kasutage ndgusa
vOi kumera pohjaga
potte/panne.

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

Kui poti 1abima6t on liiga
véike, l&heb energia
raisku.

1

A ow o =

Uhesdériline kiipsetusplaat 14-16cm
Uhesddriline kiipsetusplaat 18-20cm
Uhesddriline kiipsetusplaat 14-16 cm
Uhesdériline kiipsetusplaat 18-20cm on nimekiri

vastavatele pdletitele sobivate pottide

diameetritest.

OHT:

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

Arge kasutage pragunenud plitti. Pragudesse
vGib tungida vesi, mis voib pdhjustada liihise.
Kui toote pind on kahjustatud voi vigastatud (nt
selles on silmaga néhtavad praod), liilitage see
elektrilodgi ohu vahendamiseks kohe vélja.




Klaaskeraamiline plaat on varustatud té6tule ja tulise
pinna hoiatusnéidikuga.

Tulise pinna hoiatusnéidik néitab sisselllitatud ala
asukohta ning jaab plaadi valjalilitamise jérel polema.
Tulise pinna hoiatusnaidiku vilkumine ei viita rikkele.

Soltuvalt kasutusest voib pliidiplaadi pind
erineva kiirusega jahtuda. Pliidiplaat voib olla
kuum isegi siis, kui margutuled ei pdle. Enne

puudutamist veenduge, et pind on jahtunud.
Vastasel juhul vite kdsi pdletada!

Keraamiliste plaatide sisseliilitamine

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

te

soojendami | hautamine, | hauviamin
e kugmutami | e,
ne praadimin
g
Keeliiine

te
soojendami | hattamine i
ne Kiiumiitami
ne praadimin

&
Keetmine

Keraamiliste plaatide véljaliilitamine
Keerake plaadi nupp véljalilitatud ((ilemisse) asendisse.
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E Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad péletusi! .
oode vdib kasutamisel olla kuum. Arge

kunagi puudutage kuumi péleteid, ahju
sisekiilgi, kiitteelemente jne. Hoidke lapsed
eemal!

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

OHT:
&éhjuukse avamisel olge ettevaatlik, sest ahjust
6ib valja paiskuda auru.

Valjuv aur vib kdrvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e Kasutage killgevotmatu kattega sobivaid metall-
vOi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

e  Kasutage raami pinda nutikalt.

e Asetage kiipsetusvorm resti keskele.

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

e Hoidke ahjuuks suletuna.

Nouanded ristimiseks

e Terve kana, kalkun ja suured lihatlikid kiipsevad
paremini [&bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

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

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

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

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Nouanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tlikid, lihavardad

ja vorstid, aga ka suure veesisaldusega kddgiviliad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile voi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.
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e Liikake traatriiul voi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
likake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kiipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

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

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vGib
s(ittida.

Elektriahju kasutamine
Valige temperatuur ja tooreziim

1 2

1 Termostaatnupp

2 Funkisiooninupp

1. Seadke funktsiooninupp soovitud todreziimile.

2. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja jaab
sellele pusima. Kuumenemise ajal on temperatuurituli
sees.

Elektriahju véljaliilitamine

Keerake funktsiooninupp ja temperatuurinupp
véljaliilitatud (llemisse) asendisse.

Oluline on asetada traafrest traatriiulile igesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

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

(Varieerub olenevalt toote mudelist.)




Tooreziimid Grill

Siin ndidatud to6reziimide jarjekord vaib erineda teie VW
toote stisteemist.
Ulemine ja alumine kuumutus

Té6tab vaike grill ahju lages. Sobib
grillimiseks.
e Pange véiksed v0i keskmise

— | Toodtavad nii tlemine kui ka alumine
kiittekeha. Toitu kuumutatakse korraga
— ) nii pealt kui ka alt. Sobib

suurusega portsjonid grillimiseks
dige riiuli asendiga grilli alla.
e Pdérast poolt grillimisaega pddrake

nditeks kookide ja taignatoodete voi toitu.
vormikookide ja -roogade Téisgrill
valmistamiseks. Kasutage Ay ] Todtab suur grill ahju laes. See sobib

kiipsetamiseks korraga ainult hte

suure hulga liha grillimiseks.

panni.
Alumine kuumutus
Té6tab ainult alumine kiittekeha. Sobib
pitsa valmistamiseks ja toidu
—====J pruunistamiseks altpoolt.
==  Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.
0,

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

e Pdérast poolt grillimisaega pddrake
toitu.

Kiipsetusaegade tabel

1. siiniks loetakse ahju alumist riiulivahet.

abelis esitatud ajad on mdeldud orientiiriks.

egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tliibist ja teie enda
toiduvalmistuseelistustest.

Kiipsetamine ja rostimine

Plaatide arv Kasutatavad lisatarvikud | Tobreziim
ipsetisplandil

Ukspiat |  Koogivorm jatreatrest™ | [] |
Vikcairooon | Uanoa ol poe wm

Biskviitkook Uks plaat 26 cm labimBBduga —
Ummargune tordivorm
traatrestil™

| Kipssad [ Uephel F Kisehwet ] [

Siini Temperatuur (°C) Kipsetusaeg
asend (ligikaudne,
B

2 200 30 .40

Taignatooted Uks plaat Harilik plaat* “-

Dk peat Tk paas Low
| Juuretis | Uksplat | Herlkplat | [7] |

e b B
VoI fraatesti
| Pitsa | Uksplaat | Harlkplat® | [ |
{kk; / praad
=
pajaroog .
EEmaaEan e
1572k
Kalkun (5.5 kg) Harilik plaat*
e e 8 mRe
Kaigi toitude puhul on soovitatav eelkuumutamine.

* Lisatarvikud ef pruugi kuuluda komplekti.
** | isatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

seeprel 1By 190
e
190

2
2 1 H0imax 7690
Sesidrel 190

2
25 min 250/max, 150 ... 210
seejarel 190

@80
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Kiipsetustabel testtoitudele

Selle kiipsetustabeli toidud on valmistatud jargides standardit EN 60350-1, et riiklikel kontrollasutustel oleks

tooteid lihtsam testida
Roog

B;skvn!kmk 26 et labimooduoa

LmmagLne ouivony
traatieshly
20 cm labimGoduga
{immargune must
metallist ndu

Ounaptrukas Uks plaat
traatrestil™

Koigi foftude pull on soovibalay selkiumotaming
* Lisataikud & prunig) kuolud komplakt

Nouandeid kookide kiipsetamiseks

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

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

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

e Kui kook on seest hasti labi kiipsenud, kuid pealt
toores, kasutage vahem vedelikku, véhendage
temperatuuri ja pikendage kiipsetusaega.

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

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

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

Kiipsetage vastavalt kiipsetustabelis toodud
reZiimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.
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Plaatide arv Kasutatavad TooreZiim Siini asend Temperatuur
lisatarvikud (°C)

| Muekosk | Uspal 1 ek 0 0O 0 3 . WD 2% 30
Vaiksed koogid -S
Uksptaat

Kipsetusaeg
(Iigikaudne,

|3} 0 | 5.3 |
3 160 25, =

--- -

 Lisatanvikind o Kuoli komplektl Lisatanvikd on kaubanduses saadaval

Nouandeid kddgiviljade kiipsetamiseks

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

e Kui kddgiviliaroog jaab tooreks, keetke kodgiviljad
eelnevalt 3bi vbi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

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

Grilli sisseliilitamine

1. Keerake funkisiooninupp soovitud grillitdhisele.

2. Seejérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Stittib temperatuuri mérgutuli.

Grilli véljaliilitamine

1. Keerake funktsiooninupp véljalilitatud (lilemisse)
asendisse.

A\

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

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

slittida.




Kiipsetamisaegade tabel grillimiseks
Grillimine elektrigrilliga

- Kasutatavad lisatarvikud Siini asend Soovitatav temperatuur Grillimisaeg
°C0 ligikaudu!

RSt 250/max 25..30 min.

p Jarg
tooteid lihtsam testida

Kasutatavad lisatarvikud Siini asend Temperatuur (°C) Kiipsetusaeg
ligikaudne, min|

Lihapallid Traatrest 4 25...35 min
(loomaliha) - 12 250/max
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Hoidmine ja hooldus

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

OHT:
Enne hooldus- ja puhastustddde alustamist
iihendage toode vooluvdrgust lahti.

Elektrildogi oht!

OHT:
Enne toote puhastamist laske sellel maha
ahtuda.

Kuumad pinnad véivad tekitada péletusi!

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

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

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

o Arge kasutage roostevabast terasest vdi inoxist
pindade ja kdepideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet voi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Moned puhastusained vdi -vahendid véivad
pinda kahjustada.
rge kasutage tugevatoimelisi puhastusaineid,

puhastuspulbrit v6i -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu vdite saada elektrilddgi.

Pliidi puhastamine

Klaaskeraamiline pind

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

Mitte mingil juhul ei tohi klaaskeraamilisele
(vitrokeraamilisele) pinnale kuivanud jaéke kraapida
noatera, traatnuustiku vms abivahenditega.
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Kaltsiumiplekid (kollased plekid) eemaldatakse véhese
koguse katlakivieemaldusvahendiga (néiteks aadikas
vOi sidrunimahl), mida leiab poodidest.
Kui pind on tugevalt méérdunud, kandke
puhastusvahend pesukasnale ja oodake, kuni see
korralikult imendub. Seejarel puhastage pliidi pind
niiske lapiga.
Suure suhkrusisaldusega toidud (nt
kondenspiim voi siirup) tuleb eemaldada kohe,
mitte jadda ootama pinna jahtumist. Muidu
véivad need klaaskeraamilist pinda
pdérdumatult kahjustada.

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

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.
Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt
toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage killieraami eesmine osa, tdmmates
seda killgseinast eemale.

2. Votke kiiljeraam vdlja, tmmates seda enda

suunas.

Kataliiiitilised seinad

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

Teie toote kiilgseinad (A) ja/vdi tagasein (B) vdivad
seestpoolt olla kaetud katalliitilise emailiga.
Katal(ilitilised seinad on heledat matti varvi ja poorse



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

Holbus auruga puhastamine

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Votke ahjust vélja kik lisad.

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

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

4. Avage uks ja plihkige ahju sisepindu niiske kisna
vOi lapiga.

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

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jaakide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiiliele moodustub kondensatsioon,
seepdrast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon dra kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi vdi kdsna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need vdivad pinda
kriimustada ning klaasi I6hkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

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

..A00NiSEl kujutatud viisil

1 2 3
1 Uks
2 Hinge lukk(suletud asend)
3 Ani
4 ,

4. Eemaldage eesuks seda ilespoole tbmmates ja
paremast ning vasakust hingest vabastades.
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Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jrjekorras. Arge unustage ukse

taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

1. Avage ahjuuks.

tdmmates seda enda poole.

2. Eemaldage eesukse iilaossa paigaldatud plastosa,

3. Kergitage koige seespoolsemat klaaspaneeli (1)
veidi tdhise A suunas ja tmmake see tahise B

suunas vélja, nagu joonisel néidatud.
11

1 Kdige seespoolsem klaaspaneel

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

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

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

Suruge plastosa vastu raami, kuni kuulete
kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:
Et valtida elektrildogi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvérgust

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

algusti asukoht ei pruugi olla sama mis
joonisel.

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

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

Kui ahjul on iimar valgusti:

1.
2.

Lahutage toode vooluvdrgust.
Keerake vastupéeva lahti klaaskate.




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

4. Paigaldage klaaskate tagasi.

Selles ahjus kasutatakse hodglampi
voimsusega alla 40 W, kérgusega alla
60 mm, 1&bimbdduga alla 30 mm voi
halogeenlampi pistikupesaga G9,
voimsusega alla 60 W. Lambid sobivad
kasutamiseks temperatuuril tile 300 ©
C. Ahjulampe saab hankida volitatud
hooldusagentidelt voi litsentsiga

tehnikutelt.
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E Probleemide lahendamine

e Auru tekkimine tootamisel on tavaline. >>> Tegemist ei ole rikkega.

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

Toode ei toota,

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

e Toode ei ole iihendatud (maandatud) pistikupessa. >>> Kontrollige pistiku (ihendust,

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

e Fipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/vGi temperatuuri jaoks. >>> Méérake
konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage Vvoi lahtestage kaitsmed.

Kui teil ei Gnnestu probleemi kaesolevas I6igus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega voi

edasimiiiijaga, kellelt te toote ostsite. Arge
kunagi iritage rikkis toodet ise parandada.
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Mepea Havanom aKcnnyaTauMu NPOYMTAIATE 3TO PYKOBOACTBO Nofb3oBarens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPeanoYTeHNe NPOayKLMM komnanun «Bekox. Hageemcs, 4To ato
BbICOKOKAYECTBEHHOE M3fenne, N3roTOBMEHHOE C MPUMEHEHNEM CaMbIX COBPEMEHHBIX TEXHONOrMNA, ByaeT
JEMOHCTPUPOBATL HaUNyLLKMe pesynbTaThl SKCyaTaLum. [ing aToro nepeq HavanoM akcnnyaramm
BHMMaTESNbHO NpoYNUTaiTE 3TO PYKOBOLACTBO M BCIO COMYTCTBYIOLLYIO JOKYMEHTALMIO U MCNONb3yITe ero B
JarbHemnlleM B Ka4ecTBe CnpaBoYHuKka. Ecnu Bbl NnepeaaeTte u3fenve HoBOMY BnafenbLy, nepenante emy u
PYKOBOACTBO nonb3osatens. MpuaepxusanTtech BCEX NPeAynpexaeHni u nHchopmaLmm, CopepxaLLuxcs B
PYKOBOACTBE.

lMomHuTe, YTO JAHHOE PYKOBOACTBO NOMb30BATENS Takke MOXET ObITb MPUMEHUMO K HEKOTOPbIM ApYTiM
mogensam. Pasnnunsa mexay mogensmm byayT ykasaHbl B pyKOBOACTBE.

MosicHeHnA kK cumBonam

B 1aHHOM pyKOBOACTBE NONb30BATENs UCNONL3YIOTCA CREayIoLLME CUMBOMbI:

BaxxHast MHopMaLmst v NoresHble
COBETHI N0 UCMOMb30BAHMIO.

MpesynpexaeHue o cUTyaumsx,
OMacHbIX Aris KM3HW Mioaen 1
UMYyLLIECTBA.

MpeaynpexaeHue 06 onacHocTh
MOPaKEHMS! ANEKTPUYECKUM TOKOM.

MpeaynpexaeHue 06 onacHocTh
noxapa.

[MpenynpexaeHne o ropsumx
NOBEPXHOCTSIX.

B BB B
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H BaxHbie MHCTpYKUMHM U NpenynpexaeHNs NO TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolien cpeabi

B naHHOM pasgene cogepxarcs
WHCTPYKLMW MO TEXHMKE
Be3onacHOCTH, KOTOpbIE NOMOTYT
BaM n3bexatb TpaBM
noepexaexuni. Mpu HecobntoaeHNN
9TUX MpaBuI BCE rapaHTUiHbIe
oba3aTenbCcTBa aHHYIUPYHOTCS.
O6Lwme npaBuia TEXHNKM
BesonacHocTn

4/RU

70 M3genme Moxert
9KCNyaTMpoBaThCs AETbMM
cTapLue 8 neT v NioabMu ¢
OrpaHUYeHHbIMU PU3NYECKMMMN,
CEHCOPHbLIMU Ui YMCTBEHHBIMM
CMOCOOHOCTAMM, @ Takke
nMuamu, He MMELLMM
[0CTAaTOYHOrO ONbITa ¥ 3HAHWA,
TOMbKO B TOM Crlyyae, eCrv OHM
HaxoasTca noAa HabnoaeHneMm
NnL, OTBETCTBEHHbIX 3a UX
6e30nacHoCTb, Unu
MPOVHCTPYKTUPOBAHbBI HA
npeamet GeonacHoro
NCNONb30BaHNS N3AENNS U
0CO3HAKT CBSA3aHHbIE C 3TUM
PUCKN.

Cnenute 3a TeM, 4Tobbl AETU HE
urpanu ¢ yctponctaeom. et
MOTYT YACTUTb 1 06CYXMBATL
YCTPOMCTBO TOMbKO N0z,
HabnoaeHvem.

[Mpubop He pomkeH
NCcnonb30BaTLCA NULAMM

(Bkniovas geten) ¢
OrPaHNYEHHBIMU PU3NYECKIMM,
CEHCOPHBIMY 1IN YMCTBEHHBIMM
CNOCOBGHOCTAMM U
HEAO0CTATKOM OMbITa ¥ 3HAHWA,
3a UCKITOYEHNEM Clyyaes, Koraa
MCMONb30BaHNE NPOMCXOAMUT MOA
HeNoCpPeACTBEHHbIM KOHTPONEM
NN B COOTBETCTBUN C
yKa3aHUSMM.

Cnegute 3a oeTbMu, YTOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegaun nsgenus
TPETbEMY NNLY B JIYHOE
NONb30BaHWe UNn B LIENAX
BTOPUYHOTO MCMOMb30BaHNS
HeobXxo4MMOo TaKke nepeaatb
PYKOBOACTBO NOMb3oBaTtens,
HaKNeWKn n3nenns, a Takke
OpYre CBA3aHHbIE C HAM
[OKYMEHTbI N KOMMOHEHTbI.

He ycTaHaBnuBainTe yCTPONCTBO
Ha KOBPOBOM MOKPbITUMN.
HepocTaTtouHasi BEHTMRALMA
Mo AHULLEM YCTPONCTBA MOXKET
NPUBECTM K NEPErpesy
ANEKTPUYECKUX AeTanen n
npobnemam B pabote usgenus.
PaboTbl N0 ycTaHOBKE W
PEMOHTY JOMXKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHOW CEPBUCHOM
cnyx0sbl. [MponssoauTens He



HeceT OTBETCTBEHHOCTM 3a
NOBPEXAEHNS B pe3ynbTare
BbINOMIHEHWS paboT nuuamu, He
NMEIOLLMMMN COOTBETCTBYHIOLLEN
KBanMguKkaLmmn. 310 Takke
MOXeT NPUBECTU K
aHHYIIMPOBaHWIO rapaHTuw.
lNepen ycTaHoBKOW
BHMMATENbHO NPOYTUTE
NHCTPYKLMK.

He nonb3yntech HeucnpaBHbIM
n3genueMm, a Takke Npu Hanuyumn

Ha HEM 3aMETHbIX I'IOBpG)K,El,GHVIVI.

lMpoBepsinTe, 4TobbI NOCHe
KaXX,oro 1cnonb30BaHUs
nepeknyaTeny MyHKUUM
n3genus Gblnn BbIKMOYEHbI.

OnekTpobe3onacHoCTb

B cnyyae HencnpasHoCTY
cnepyeT npekpaTuThb
9KCNyaTaLmio M3Aenus, noka
OHO He GyZeT OTPEMOHTUPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
ueHTpe. CyLllecTByeT puck
NOPaXEHUS ANEKTPUYECKAM
TOKOM!

3nenune MOXHO NOAKNKYaTb
TOMNbKO K 3a3€MNEHHON
PO3ETKE/MMHNN, HANPSIKEHNE 1
YPOBEHb 3aLUMTbI KOTOPOW
COOTBETCTBYIOT NapamMeTpam,
yKa3aHHbIM B pa3aene

«TexHnyeckme XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMIEHNS JOSTKEH
BbINOMHATb
KBanMULMPOBaHHbIN

cneumranucr (npu
ncnonb3oBaHun npubopa ¢
TpaHctopmaTopom unm 6e3
Hero). Halla koMnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobnembl, BO3HUKLIME
BCEACTBME NCNONb30BaHNS
n3genus 6e3 3azeMneHus,
BbINOTHEHHOTO B COOTBETCTBUM C
MECTHbIMW HOpMamu 1
npaBunamu.

Hukoraa He nente Bogy Ha
n3genue Bo BpEMS MblTbs!
CyLLecTBYeT pUCK NOpaXeHus
ANEKTPUYECKM TOKOM!

[Mpexae yem NpucTynatb K
YCTaHOBKE, TEXHUYECKOMY
obcnyknBaHuto, YACTKE W
PEMOHTY, n3genme Heobxoaumo
OTKIIOYNTL OT ANEKTPOCETM.

Bo n3bexaHne HeCYACTHbIX
CryyaeB Npu NOBPEXAEHUM
kabens nuTaHus ero 3ameHy
[OMKEH BbINONHATL
NPOW3BOANTENb, ET0 CNELMANUCT
Mo CEPBUCY UINKn INLO, MetoLLee
aHanornyHyto KBanugukaumio.
AnekTponpubop crnegyet
yCTaHaBNMBaTb Takum 06pasom,
4TOBbI 10 MOXHO BbINO
NOMHOCTbIO OTCOEANHUTD OT
CETMN SNEKTPONUTAHUS.
OtcoeanHeHne QOMKHO
OCYLLECTBAATLCS C MOMOLLbIO
LUTENCEeNbHON BUANKW UMK
BbIKIKOYATENS, BCTPOEHHOIO B
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(OMKCUPOBAHHYIO CETb
9NeKTPONUTaHus, B
COOTBETCTBMM CO
CTPOMTENbHBIMM HOPMaTUBaMM W
npasunamu.

*+  3apHss CTeHKa 4yx0Boro Lkada
BO BpeMsi paboTbl CUIBHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYEecK1e NPoBOAA He
conpukacanuce ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXeT
MPUBECTM K UX NMOBPEXAEHNIO.

+ Cnepute 3a Tem, 4ToObI LUHYP
NUTaHUs He Bbin 3axaTt Mexay
pamoil 1 ABepLEen JyXOBOro
LKkaa, 1 He NpoKaabIBanTe
€ro Mo ropsYMM NOBEPXHOCTAM.
B npotueHOM cryyae n3onsaums
kabens MoXeT pacnnaBuTbCs,
4TO NMPUBESET K KOPOTKOMY
3aMblKaHM1IO W Noxapy.

+  Bce paboTbl C anekTpruiecknm
obopyaoBaHMEM 1 cucTEMamu
LOMKHBI BbINOMHATLCS TOSIBKO
KBanMULMPOBAHHLIMM
cneuuanuctamm, fonyLLeHHbIMM
K BbINOSTHEHWIO TaKuX pabor.

B cnyyae kakoro-nu6o
NOBPEXAEHNS BbIKNIOUNTE
Npnbop 1 0TCOEANHMTE ero OT
anekTpoceTu. [1ng atoro
BbIKITIOUMTE 0BLLMIA
NpeaoxpaHnTenb B JOME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
N30enunio HOMUHambHbIE
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XapaKTepUCTUKM
npeaoxpaHuTens.

besonacHocTb n3nenus

BHUMAHWE: [JaHHoe n3nenue un
€ro BHELLHWE 4acTy
HarpeBatoTCs B npoLecce
ncnonb3oeaHus. byabte
OCTOPOXHbI, He KacalTeCh
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
ponyckatb K AyXOBOMY LiKadyy
TOMNbKO NOA NOCTOSAHHBLIM
NPUCMOTPOM B3POCTbIX.

He nonb3aymntecs npubopom,
Haxo4sACh Noa BO3AENCTBUEM
arnKkoronst Unn NekapCTBEHHbIX
npenapaTtoB, CHIMKAKOLLMX
CKOPOCTb PeakLumn unu
HapyLUaoLLMX KOOPAWHALMIO
LBWXEHUN.

ByabTe 0CTOPOXHBI NpK
NCNOMNb30BaHNM CINPTHBIX
HaNWTKOB B NPUrOTaBNMBaEMbIX
6ntogax. Mpu BbICOKOW
TemMnepaType CnupT ucnapseTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMI NOBEPXHOCTAMM
MOXET 3aropeTbCs W Bbi3BaTh
noxap.

He pacnonarante psigom ¢
npnbopom
NErkoBoCNNaMEHSOLLMECS
MaTepuarnbl, Tak kak BO Bpems
paboTbl ero 6okosble
MOBEPXHOCTW MOTYT CUIbHO
HarpeBaTbCs.



Bo Bpems paboTbl yCTPONCTBO
MOXET HarpeBaTbCs. byabTe
OCTOPOXHbI, He KacalTeCh
HarpeBaTenbHbIX 3IEMEHTOB
BHYTPW JYXOBOrO LuKada.
CneguTe 3a TeM, 4To6bl
BEHTUNALMOHHbIE OTBEPCTUS
ObIrn NOMHOCTBIO OTKPbITHI.

He pasorpeBaiTe B JyXOBOM
LKy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMK CTEKMSHHbIX
BaHkax. BHyTpu 6aHok MoxeT
MOBbLICUTLCA AABMEHNE, YTO
NpuBedeT K B3pbIBY.

He ctaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO JyXOBOrO LKaga, a TaKke
He KnaguTe Ha Hero
artoMUHNEBYIO GOSTBTY.
3bbITOuHOE TENO MOXET
NPUBECTU K NOBPEXAEHUIO JHA
[YyXOBOrO LuKada.

He ncnonb3yiTe 4ns YMCTK
CTEKNSAHHOW ABEPLbI yXOBOrO
Lkadpa rpybele abpasnBHble
YUCTALLME CPELCTBA UMK OCTPbIe
MeTannnyeckne ckpebku, 4tobbl
He nouapanarb NOBEPXHOCTb,
MOCKOIbKY 3TO MOXET NPUBECTH
K paspyLLeHuIo CTekna.

He ncnonb3yiTe 4ns YMCTK
YCTPOMCTBA NAapoOYNCTUTENMN,
MOCKOIbKY 3TO MOXET NPUBECTM
K NOPaXEHMIO 3NEKTPUYECKUM
TOKOM.

(MoxeT oTnnyaTbCs B
3aBHCMMOCTY OT MOJENH
nsgenus.)

[MpaBunbHOE pacnonoxexue
NPOBOIOYHOMN PELLETKM Y
NPOTUBHSA Ha HAaNPaBMAOLLMX
[POBOIOYHYIO PELLETKY M/Mn
NPOTUBEHb CrefyeT nNpaBuribHO
yCTaHaBnuBarb Ha
HanpasnswLme. BctaBbTe
MPOBOJIOYHYIO PELLETKY WU
NPOTUBEHb MEXLY 2
HanpPaBNALLMMI N NPOBEPbLTE,
YCTOMYMBO NN OEPXNTCS
peLleTka 1nm NpoTMBEHb (CM.
PUCYHOK). TOMbKO Nocrne 3Toro
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He nonb3ynrech OyxoBbIM
LUKahoM, ECITN CTEKNO B
nepeaHen BepLe noTpeckarnoch
NN BbIHYTO.

lMomeLLas NpoAYKTbI B ropsumi
[YXOBOW LUKad U BbIHUMAs UX
0TTyAa, 0643aTenbHO
Nonb3ynTeCh TEPMOCTOMKUMM
pykaBuLamu.

Monoxwte Bymary ans
BbICTUNAHNS NeKapHbIX (hOpM B
FOPLLOK A1 BapK1 UK Ha
NPOTUBEHD, PELLETKY U T.A.
BMECTE C NPUroTaBNMBaEMbIMU
MULLEBLIMU NPOAYKTaMU, U
NOMECTUTE BCE B

npeaBapuUTenbHO HarpeTyro nevb.

Yganute nsnuiwkv Gymar,
BbICTyNatoLme 3a npegens
NPOTUBHS UK ropLUKa, YTOOb
OHW HEe CMOTMIN conpuKkacaTbes ¢
HarpeBaTenNbHbIMW dNieMEeHTaMMu.
He ncnonbayite Bymary ans
BbICTUNAHMS NEKAPHbIX POPM,
paboyas TemnepaTypa KoTopoi
HUXe TemMnepaTypbl B neyu. He
knagute Gymary
HeNocpeACTBEHHO Ha OCHOBaHWe
neyu.

BHUMAHWE: MNepep 3ameHon
namnbl ybeautech, YTO LWHYp
nuTaHus npubopa OTKMKYEH OT
CETM WNN YTO NpepblBaTenb
Lienu BbIKIHOYEH, YTobbI
n3bexarb NopaxeHus
9NEeKTPUYECKUM TOKOM.

Mpubop He cneayet
yCTaHaBnMBath 3a
[ieKopaTUBHOW ABepLEN,
MOCKOMbKY 9TO MOXET NPUBECTM
K neperpes.y.

Mpubop criegyeT ycTaHaBNUBaTh
npsmo Ha non. He
yCTaHaBnvBamnTe npubop Ha
MOACTaBKY MW CTOMKY.
BHVIMAHWE: Mpwm
MPUrOTOBAEHNM MULLY C XUPOM
WY MacrioM He 0CTaBnanTe
BapOYHyto NaHenb bes
NPMUCMOTpA, NOCKOMbKY 3TO
MOXET NPUBECTU K BO3rOPaHMIO.
Kateropuueckn SAMNPELLAETCA
racuTb Takoe nnams BOAOW;
cneayeT BbIKM0YUTb YCTPOMCTBO
W HaKpbITb OrOHb, HanpuUMep,
KPBILLKOM Urn
NPOTMBONOXaPHbLIM MOKPLITUEM.
OCTOPOXHO: 3a npoueccom
MPUroTOBAEHMS MULLM
Heobxoaumo cneguThb. 3a
KpaTKOBPEMEHHbIM NPOLIECCOM
MPUroTOBAEHMS MULLM
HeobXxo4MMo crneguThb
MOCTOSIHHO.

BHUMAHME: OnacHoctb
noxapa: He xpaHuTe npegmeThl
Ha KOH(OpKaX.

BH/MAHWE: Ecnm noBepxHOCTb
TPECHYNa, BbIKITIOYMTE
YCTPOWCTBO BO M3bexaHune
NOPaXXEHUS ANEKTPUYECKAM
TOKOM.



Ecnu cTekno anekTponnutbl
pasbunocs: HesameanutensHo
BbIKITIOYMTE BCE FOPENKM U
9NeKTPUYECKNE HarpeBaTenbHble
9NeMEeHTbI, a TaKkKe OTKIUNTE
YCTPOMCTBO OT anekTpoceTn. He
npuKacamTech K MOBEPXHOCTM
ycTpounctea. He ncnonb3yinte
YCTPOMUCTBO.

KoHCTpyKUMs faHHoro
YCTPOMCTBA He
npeaycMaTpuBaeT ynpasrneHne
MM C NOMOLLbHO BHELLHErO
TanMepa Umn OTAeNbHON
CMCTEMbI ANCTAHLMOHHOIO
yrpaBneHus.

Cnepute 3a Tem, 4T0bbl AHO
NoCyAbl M NOBEPXHOCTb
KOHEPOPKM Bblnn Cyxumm, Tak Kak
nocyAa MOXeT NoAnpbIrvBaTh
noza 4aBneHnem napa, KoTopbIi
obpa3syeTcs npu HarpeBaHUu
BMaXHbIX MOBEPXHOCTEN.
BHUMAHWE: WUcnonb3yiTe
TOMbKO 3aLLUMTHbIE OTrpaXaeHMs
AN NAnTbI, paspaboTaHHble
NPOV3BOAUTENEM BaLLEro
KyXOHHOro 0bopynoBaHus unu
yKa3aHHble NPON3BOANTENEM B
PYKOBOACTBE NOMb30BaTens
BaLLero 060pyaoBaHNs Kak
noaxogsLme ans Hero, nmbo xe
3aLUMTHble OrpaXaeHUs,
BCTPOEHHbIE B BaLle KyXOHHOE

obopyaoBaHue Npou3BOANUTENEM.

lcnonb3oBaHue
HECOOTBETCTBYHOLUMX 3ALUMTHBIX
OrpaxgeHnin MOXeT NPUBECTY K
HeCYaCTHOMY Cryyato.

[1ns obecneyeHns noxapHou

Be3onacHocTn n3genus

cobrioganTe HUxKeYKa3aHHble

npasuna.

« YbBeautech, YTO BUSIKA NIOTHO
BCTaBrieHa B PO3ETKY U He
NCKPWUT.

+ 3anpeLLaeTcsa ncnonb3oBatb
NoBpeXaEHHbIN o
06pe3aHHbIf kabenb, a TaKkke
YATIMHWTENb; MOXHO
NONb30BaTbCS TONLKO
OpUrMHanbHLIM kabenem.

+  Ybeautecn, 4TO B po3eTke, K
KOTOPOI1 NOAKMOYAETCS N3aenme,
OTCYTCTBYIOT XWNAKOCTb MK
Bnara.

/icnonb3oBaHMe No Ha3HAYEHMIO

« [laHHoE n3genue npegHasHaveHo
NCKNIOYNTENBHO Anst ObITOBOTO
ncnonb3oBaHus. 3anpeLaeTcs
ncnonb3oBaThb Npubop B
KOMMEPYECKMX LiensiX.

+  OCTOPOXHO: laHHoe nspenve
NpeaHa3Ha4YeHO UCKMOYNTENBHO
ANs NPUrOTOBNEHNS Ny, Ero
3anpeLLeHo Mcnonb3oBaTh A1
ApYrvX Leneit, HanpuMep, Ans
oborpesa nomeLLeHus."

+ Wspgenve He cnepgyeT
NCNOMNb30BaTb C LIENbIO
HarpeBaHu st Tapernok NoA rpunem,
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CYLLKV NONOTEHEL, U NOCYAHbIX
MonoTeHeL, NyTeM pasBeLLMBaHNS
WX Ha pydKax, a Takke ans
oborpesa nomeLLeHs.

+ [lpoussogutenb He HeceT
OTBETCTBEHHOCTY 32
MOBPEXOEHNS B pe3ynbTaTe
MCMONb30BaHUS U3AENUS He Mo
Ha3HaYeHWO UMK HENPaBMUIBHOMO
obpalLLeHns ¢ HuMm.

+  [lyxoBom LKag MOXHO
ncnonb3oBaTh Ans
pasMOpaX1BaHWS, BbiNeKaHus,
XapeHs 1 NPUroToBNEHMS
NPOAYKTOB Ha rpune.

besonacHocTb geTen

+  BHUAMAHWE: JoctynHble YacTu
npubopa MoryT CUnbHO
HarpeBaTbCs NP1 UCNONb30BaHNM.
He ponyckanTte K HUM JeTen.

*  YnakoBo4Hble Matepuanbl
onacHbl Ans feTen. XpaHute
yNakoBOYHble MaTepuansl B
HeJOCTYNHOM Ans AeTel MecTe.
YTunuaunpynTe Bce ynakoBoUHble
MaTepuanbl B COOTBETCTBUN C
HOpPMamM Mo OXpaHe OKpyXxatoLLen
cpeqbl.

+  OnekTtpuyeckoe obopynoBaHme
NPeACTaBNAT ONacHOCTb AN
neten. Bo Bpems pabothl
AYX0BOro Wkada He gonyckanTte K
HEMY [ieTel, a Takke He
paspeLuanTe UM urpatb C HUM.

* He paswmeLllaite Hag npubopom
NpeaMeTbl, KOTOpble AeTH MOTyT
nonbITaTbCA 4OCTaT.
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* He craBbTe Ha OTKpbITYI0 ABEPLY
TSKENble NpeaMeTbl U He
no3BonsiTe AETAM CaguTbCs Ha
Hee, [lyxoBon Lwkad MoxeT
NepeBepPHYTLCS, a Takke MoryT
BbITb NOBPEXAEHbI NETNW ABEPLbI.

YTunusauvm CcTaporo usgenusa
CooteetctBue [upektuse EC 06 ytunusaumm
3NEKTPUYECKOrO M NEKTPOHHOro 060pya0BaHUs
(WEEE) 1 yTMnu3aums Bblileawwero u3
ynotpeGneHns 060pyaoBaHus:

[anHoe n3penve cooTetcTyeT [upektuse EC 06
YTUNM3aLMN 3NEKTPUYECKOTO W 3NEKTPOHHOTO
obopyposanus (2012/19/EU). JaHHoe u3nenve
MMeeT MapKVIPOBKY, YKasbIBAIOLLYIO HA yTUAU3aLNID
€r0 KaK anIeKTPUYECKOTO W 3NIEKTPOHHOrO
obopygosaHns (WEEE).
370 n3genve Npou3BeaeHo M3 BbICOKOKAYECTBEHHBIX
JeTarnei u MaTepuarnoB, KoTopble noanexar
MOBTOPHOMY MCMOMb30BaHNIO U NepepaboTke.
[MoaTomy He BbibpachiBaiiTe usgenme ¢ 06bIYHbIMM
ObITOBLIMW OTXOAaMM NOCHE 3aBEPLLEHNS ero
akcnnyatauuu. Ero cnegyeT caatb B
COOTBETCTBYHOLLMIA LIEHTP NO YTUNN3ALMM
3NEKTPUYECKOrO W anekTpoHHoro obopyaosanus. O
MECTOHaxXOXAEHUM TaKMX LIEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BnacTu.
CooteetcTBue [upektuse EC 06 orpaHmyeHum
cofiepxaHus BpeaHbix Bewwects (RoHS):
lMpnobpeTeHHOE Bamu n3gene CooTBETCTBYET
IupexTnee EC o npasunax orpaHn4erus
copepxanus BpeaHbix Bewects (2011/65/EU). OHo
He COAEPKUT BPeAHbIX W 3anpeLLieHHbIX MaTepuarnos,
yKa3aHHbIX B [lupexTuse.
YTunusauums ynakoBoYHbIX MaTepuanos
*  YnakoBo4Hble MaTepuarsl OnacHbl Ans AeTeM.
XpaHuTe ynakoBOYHbIE MaTepUanbl B
6e30nacHoM 1 HeAOCTYNHOM NS JeTen
MecTe.YNakoBOYHbIE MaTepuars! u3genvs
WM3roTOBMEHBI N3 MaTepanoB, Noanexatlnx
BTOPW4HOI NepepaboTke. YTUnmManpymre ux
COOTBETCTBYHOLLMM 00pa3oM 1 copTupyiTe
COTMacHO MHCTPYKLIA Mo 0BpalLienmio ¢
0TX0famu, Noanexalumn BTOPUYHON
nepepabotke. He yTunuaupyiite nx BMecTe ¢
00bI4HbIMM BbITOBBIMM OTXOZAMM.



E O6uue cBeneHuns
0630p

1 MepenHss asepua 6 [MaHenb ynpaeneHns

2 Pyuyka ngepup! 7 KpbiLuka kOHGOpKY

3 HkHss YacTb 8 Jlamnouka

4 [MpoTnBeHb 9 HarpeBatenbHbli anemeHT rpuns
5 n 10 N

12 3 4 5 6 7 8
1 CurHanbHas namnoyka 6 OpnHOKOHTYpHas 30Ha HarpeBsa [NepeaHsis
2 Jlamnouka TepmocTata nesast
3 Pyuka TepmocTaTa 7 OpnHOKOHTYpHas 30Ha HarpeBa MepeaHss
4 Pyuka BbiBopa dyHKuum npasas
5 Q[HOKOHTYpHas 30Ha Harpesa 3a/iHAs Nepas 8 OprokoHTypHas soHa Harpesa 3aaHas npasas
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CopepxaHue ynakoBKu

N3nenve koMNneKTyeTCS pa3nuyHbIM
HabopoM AONOMHUTEMbHBIX
NPUHAANEXHOCTEN B 3aBUCUMOCTH OT
Mozenu. HekoTopble AOMONHUTENbHbIE
MPUHAANEKHOCTH, ONUCAHHBIE B PYKOBOACTBE
nonb3oBaTensl, B KOMNNEKTe 3TOro U3aenus
MOTYT OTCYTCTBOBAT.

PykoBoacTBo nonb3oBarens

CraHpapTHbIA NPOTMBEHb

lMpenHasHayeH Ans BbINEYKW U3Lenuil 3 TecTa,
pa3MopaXmBaHNs 3aMOPOXEHHbIX MPOMYKTOB 1
XapeHus NpOAyKTOB 60MbLUMMM KyCKaMU.

N —

3. Pewetka
lMpenHasHayeHa ans apeHus, a Takke ans
pa3MeLLeHst IPOAYKTOB Ha HyHOW Moske npu
BbINEYKE, XXAPEHUN WIK NPUTOTOBIIEHWM B
hopmax.
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MpaBunbHOe pacnonoxeHne NPOBONOYHON
peLeTKU Ha BbIABUKHbLIX HaNpPaBnsAoLLMX
(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
Bnarogaps Hanuuuio BbIABMKHBIX
HanpaBAOLLMX MOXHO NErko ycTaHaBn1eaTh n
BbIBUraTb NMPOTUBHYN W MPOBOIOYHYHO PELLETKY.
[Tpw ycTaHoBKe NPOTUBHEN W NPOBOIOYHON
peLLeTKV creauTe 3a TeM, 4Tobbl kpast
NPOTWBHS WM PELLETKN ONUPannch Ha
LUTHIPLKY, PACMONOKEHHbIE HA 3aAHEN YacTy
BbIBIKHBIX HANPaBNSIOLLMX.




TexHUYeCKUe XapaKTePUCTMKM
OBLUWE CBELJEHUA

[ abaputs (BolcoTa |/ LivpuHa | IriybiHa
Hanpsixenune/yacTtota 220-240B ~ 50 I

Obliias notpebrgaemas MolliHocTs 81 kBr

Tun kabens/ceyeHne MuH.HOSVV-FG 3 x 2,5 mm2
BAPOYHASA MNAHENb

850 mm/600 Mw/600 v

ORHOKOHTYDHAH 10HA Harpesa
140 mm
1200 Br
OnOHOKOHTYpHas 30Ha Harpesa
180 mm
1700 Bt
OnHOKOHTYDHAs 30Ha HarpeBa
140 mm
1200 By
OnOHOKOHTYpHast 30Ha HarpeBsa
180 mm
1700 Bt

3arH98 nesas

Paswmepb!

Moliinocts

[epenHas ne.as

Pasmephi

MoltlHoCTb

[lepenHas npasag

Pa3smepsbl

MotijHocTh

3apHss npaBas

Pasmephi

MoltlHoCTb

OYXOBKAII'PUNb

I naBHbIN AyX0BOW LUK

Homnouka BayTDesHero aceeiiicHis

['punb: noTpednsemas MOLHOCTb

Knacc 3awutbi -1
CreneHb 3awmThb! IP 44

#  OcHOBHble cBefeHust [laHHble Ha NacropTHO Tabnudke SHEPronoTpeGreHNs SNeKTPUIECKIX 1yXOBbIX
LKadhoB NpuBEAEHDI B COOTBETCTBUM CO CTaHaapTom EN 60350-1 / IEC 60350-1. 311 aaHHble
OnpeaeneHbl Npu CTaHAaPTHON HArpy3ke C (hyHKLNSIMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO arieMeHTa
WM HarpeBa C MOMOLLbI0 BEHTUNATOPa (MU Hanuium).
Knacc aHepreTuyeckomn ag(heKTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpUoOpMTETaMM B 3aBUCUMOCTM OT HAMMYMS UK OTCYTCTBUS COOTBETCTBYIOLLMX (OYHKLMIA B M3penum. 1 -
[MpUroTOBIIEHIE C BEHTUNSTOPOM - SKOHOMMUYHBIIA pexum, 2 - MeaneHHoe NpUroToBneHue B
Typbopexume, 3 - MpurotoBneHue B TypOopexume, 4 - Harpes CBEPXY 1 CHU3Y C BEHTUNSITOPOM, 5 -
Harpes cBepxy n CHu3y.
«JTNKeTKa 3HeproadpcheKTMBHOCTU NpeacTaBNeHa Ha NPOAYKTE»

O6bIYHbIN Oyx0BOW LIKad
15 2581
2.2 kBT

[pu ycoBEPLUEHCTBOBAHMN KayecTBa 3HaueHus, yKasaHHble Ha 3TUKETKax M3nenus

NPOJYKLNM TEXHUYECKNE XapaKTEPUCTUKN UNK B CONPOBOAMUTENBHOM [OKYMEHTALMA,

MOryT 6bITb M3MeHeHb! Be3 nonyyeHbl B NabopaTopHbIX YCNOBUSIX

npeaBapuUTENbHOTO YBEAOMIEHMS. COrMacHoO COOTBETCTBYHOLLMM CTaHLapTaMm.

TN AaHHble MOryT ObiTb UHBIMM B

‘@Mnnmmpauuu B iaHHOM PYKOBOACTBE 3aBUCMMOCT OT YCIOBMIA SKCNyaTaLyn

ABNAKTCH CXEMATUYHBIMU M MOTYT HECKOMbKO wanenus.

0TNMYaTBCS OT KOHKPETHOTO M3aEenus.
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B YctaHoBKa

lMpnbop JomkeH ycTaHaBnMBaTLCA
KBanunLMpOBaHHbLIM CrELManicTom B
COOTBETCTBUM C AEMCTBYIOLMMM HOPMaMK 1
npaeunamu. B npoTMBHOM Cryyae rapaHTus
aHHynmpyetcs.MponsBoguTens He HeceT
OTBETCTBEHHOCTY 32 NOBPEXAEHNS B pe3ynbTaTe
BbINONHEHWS paboT nuLamu, He UMEIOLLMMM
COOTBETCTBYHOLLEN KBanMdmKaLmm. 310 MOXeT
NPVBECTY K aHHYNMPOBaHMIKO rapaHTHK.

oaroToBKa MecTa yCTaHoBKM,
anekTpudeckoro obopyaoBaHus
obecneunsaeTcs nokynatenem.

ONACHO:

BeiToBOI Nprbop cneayet ycTaHasnuBaTh B
COOTBETCTBMN CO BCEMU MECTHBIMM HOPMaMu
MO NOAKMIOYEHMIO ra30BOro W/nnu
3MEKTPUYECKOro 060pYAoBaHNS.

£
=
== = -
g i £ [l
£ ‘ B
£ e5mmmin ! r~ 65 mm min
= R i s
—>

OMACHO:

lpexae yem npucTynaTthb K yCTaHOBKe,
BI3yarnbHO NPOBEPLTE OTCYTCTBUE BHELLHUX
AedeKToB [yX0BOro Wkada.

[Mpn Hanruum fedheKToB He yCTaHaBnuBanTe
ero. MoBpexaeHHble anekTponpubopbl
npeacTaenaT coboit yrpo3y BaLuei
Ge3onacHocTy.

Mo Hayana ycTaHOBKU

ﬂ]‘lﬂ TOro 4YT06bI 0BECNEUNTL Hannume HeoﬁXOAVIMbIX
3230pOB ANS LMPKyNALMM BO3AyXa Nog NiuTon,
pekomeHayemM yCTaHaBnMeaTtb €€ Ha TBepaoM
OCHOBaHUK Tak, 4TOObI HOXKM HE norpy>xanuce B
KOBEp WUnn MArkoe HanonbHOe NOKpbITHE.

KyXOHHbI Mon JOMKeH BbiAepxuBaTh BeC npnbopa ¢
y4eToM BeCa nocyabl M NPOOYKTOB.
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Ee MOXHO ncnonb3oBaTh C KyXOHHBIMM
Lwkadpamm ¢ 0benx CTOpOH, ofHaKo cnegyeT
0CTaBUTb CBOBOJHOE MPOCTPAHCTBO MUHUMYM
400 MM Haf ypoBHEM KOHOPOK, a Takke
6okoBoe cBOHOHOE NPOCTPAHCTBO HE MeHee
65 MM Mexay NMTON M CTEHOM, NEPEropoaKoM
W7 BbICOKIM KYXOHHBIM LUKadyoM.

lMnuTa MOXeT Takke CTOATb OTAEMbHO.
O6ecneysTe cBOBOJHOE PaCcCTOSHIUE He MeHee
750 MM OT NOBEPXHOCTM NANTBI JO
NOBEPXHOCTEN Haf HeMl.

B cnyyae ycTaHOBKM HagnNMTHOrO
BO34YyX00uMCTUTENS COBNI0AANTE MHCTPYKLMKM
€r0 NPOM3BOANTENS B OTHOLLEHWM BbICOTbI
MOHTaXa yCTpoicTBa (MMH. 650 Mm).

370 YCTPOICTBO COOTBETCTBYET TPEOOBAHNAM K
npubopam knacca 1, 1 ero MoXHo
yCTaHaBnMBaTh Tak, YT00bl 3aAHSSA 1 OfHa U3
BOKOBbIX CTEHOK MPUMBIKANM K CTEHaM
MOMELLIEHNS, CTEHKAM KYXOHHbIX LUKadpuMKOB
nnm BbIToBbLIX NPMBOPOB NK06OI BBICOTI.
KyxoHHas mebenb unv bbiToBble Nprbops,
MPUMbIKAIOLLIE C APYFON CTOPOHBI, JOMKHbI
ObITb He BbiLLe npubopa.

Bcsi kyxoHHast mebenb, psgoM ¢ KOTopon
yCTaHaBNMBaeTCA YCTPONCTBO, JOIMKHA ObITh
TepmocToiikoit (He meHee 100 °C).



MpepoxpaHuTenbHas Lenb
Ecnu nsgenue ocHaweHo aByms
npefoXpaHUTeNbHbIMKM LenamMu(2);

[ns obecneyernst yCTONYMBOCTI N3Lenus ero
HeobX0MMO 3aKPENUTL C MOMOLLBI0 ABYX
NpefoXpaHNUTENbHbIX Lienei, BXOASLLMX B KOMMEKT
NOCTaBKM.

C nomoLLbo COOTBETCTBYHOLLETO Atobens
yCTaHoBUTE KpiodoK (1) B CTeHe kyxHu (6), a 3aTem
NOLCOeanHUTE NPesoXpaHUTENbHYI Lenb (3) K
KPIOYKY C MOMOLLbI0 KapabuHa (2)

Kptouok

KapabuH

lMpepoxpaHuTensHas Lenb

[Tpo4Ho 3akpenuTe Lenb ¢ 3aHel CTOPOHbI
NAUTHI

5 3agHss CTOpoHa N Tl

6 CTeHa KyxHu

Ecnu usgenue ocHalueHo ogHo
npegoxpaHuTenbHoN uenbio(1);

[ns obecneyernst yCTONYMBOCTI N3Lenus ero
HeobX0AMMO 3aKPENMTL C MOMOLLBIO BXOASILLEN B
KOMMJIEKT NOCTaBKW NPEAOXPaHNTENBHOM Lienu Ha
JYXOBOM LUKachy.

CriepyiiTe yka3aHWAM Ha PUCYHKE Hibke Ans
KpenneHus NpegoxpaHnTenbHON Leni K M3genmio.

B w N =

TMpenoxpaHuTenbHas Lenb JOMKHA ObiTb Kak
MOXHO KOpOYe, YTOObI UCKIOUNTL
ONpoKMabIBaHWE W3NS Kak Brepes, Tak u
B CTOPOHY.

B KOHCTPYKLMM NPEAOXpaHUTENbHOI Lenn Ans
MAWTLI HET THE3AA AMst KpenneHns ckolbl.

YcTaHoBKa u nogknoyeHne
Mpubop cneayeT ycTaHaBNMBaTh W NOAKMHOYATH B

COOTBETCTBUY C AEUCTBYIOLMMM HOPMaMU 1
npaeuiamu.

He ycTaHaBnueaiTe nsgenve psaom ¢
XOMOAMMBEHUKOM UM MOPO3NTbHON KaMepon.
[TockonbKy AyX0BOW LUKad u3ny4vaeT Tenno,
XonoaunbHukK 6yayT noTpebnaTh Gonblue
3NEKTPOIHEPIUN.

+  TlepeHocuTb NPUBOP AOMKHBI HE MeHee ABYX
YeroBex.

TpuGop criefyeT ycTaHaBNMBaTL NPSIMO Ha Mof.
He ycTaHaBnuBate npubop Ha NofCTaBku.

He nepemelwaiiTe ycTponCTBO, AEpXack 3a

BEpLL W/vnu 3a pyuky asepubl. [Bepua,
pyyKa Uy NETRN MOTYT MOBPEANUTHCS.

MopakntoueHue K aneKkTpoceTn

MoakntouaiTe nnenme kK po3eTke UK IMHUK C
3a3eMieHMEM, 3alMLLIEHHON MUHUATIOPHBIM
ABTOMATMYECKNM BbIKiOYaTenem ¢
COOTBETCTBYHIOLLMM HOMUHAIOM, KOTOpbIi YKa3aH B
Tabnmue « TEXHUYECKNE XapaKTEPUCTUKNY.
YCTaHOBKY 3a3eMIeHNst AOMMKEH BbIMOMHATL
KBanuULMPOBAHHbI 3MEKTPUK (ripy
MCMONb30BaHNM U3AENMNSI C TPAHCHOPMATOPOM UNK
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTY 3a yLepB, NOHECEHHIi
BCELCTBUE UCTOMNb30BaHNS u3aenus bes
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3a3eMneHna, BbINOMHEHHOIO B COOTBETCTBUAM C
MECTHbIMW HOpMamu 1 npasunamn.

OMNACHO:

lMopkniouenne npubopa k anekTpoceTu
IOIDKEH BbINOMHATL KBANM(ULMPOBAHHbIN
crnewparnucT, MeroLLMin npaso Ha
BbINOMHEHWe Takux paboT. [apaHTMitHbIA
nepuoz HauMHaeTCa TOMbKO nocrne
NpaBuUnbHON YCTAHOBKM.

[Tpoun3soamTEnb HE HECET OTBETCTBEHHOCTH
32 NOBPEXAEHMUS B pe3yrnbTaTe BbINOMHEHNS
paboT nuuamu, He UMEHOLLUMM
COOTBETCTBYHOLEN KBAaNMUKaLMK.

MoaknioyeHne Kabens nuTaHus

[Mpn MOHTaxe NPOBOAKMA HEOBXOAMMO
cobntofaTh HaLMoHanbHbIE/MECTHbIE
9MEKTPOTEXHUYECKIE NIPABIUNA U HOPMbI, &
TaKkKe UCMONb30BaTb COOTBETCTBYIOLLIMNE
PO3ETKU/LUITENCENbHBIE BAMKMA W BUTKY st
LyX0BKM. B criyuae ecnu npeaenbHble
3HAYEHNst MOLHOCTM MPOAYKLM MPEBbILLAIT
LOMYCTUMYIO Harpy3ky Ha BUIKY W PO3ETKY,
Wu3genve [OMKHO BbiTb NOAKMIOYEHO Yepe3
CTaLMOHapHOE 3MeKTpUYeckoe
obopyaoBaHue Hanpsimyto 6e3
WCMONb30BAHMUS BUMKW 1 PO3ETKM.

OMACHO:

LWHyp nuTaHus He fomxkeH ObiTb COABNEH,
W3OTHYT UK 3aXar, a TakKe He JOMKeH
conpukacaTtbCs C HarpeBatoLLMMncs
KOMMOHEHTaMu 13genus.

3ameHy NOBPEXAEHHOrO LLHYpa NUTaHUS
[OIMKEH BbINOMHATL KBANMMULMPOBAHHbIN
3NeKTpuK. B NpoTMBHOM Cnyyae 310 MOXeT
NPUBECTM K NOPXKEHMIO NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMIO Ui
BO3ropaHmio!

[TapameTpbl 3NEKTPUYECKON CETH JOMKHBI
COOTBETCTBOBATH AaHHbIM, YKa3aHHbLIM Ha
nacnopTHon Tabnmuuke npubopa. MNacnopTHyto
Tabnuyky MOXHO yBUAETL TGO NpK OTKPLITON
ABepLe U HUXKHEN KpbllLke, Mo Ha 3aaHen
CcTeHKe npubopa, B 3aBUCMMOCTY OT T1Na npubopa.
LLHyp nuTaHns npubopa JOMKeH COOTBETCTBOBATL
napameTpam, ykasaHHbIM B Tabnuue "TexHuyeckue
XapaKTepuCTUKM".

OMACHO:

Mepen BbINONHEHNEM Kakux-nn6o
9NEKTPOMOHTaXHbIX PaboT OTKIoUMTE
npubop 0T 3NEKTPUYECKON CETH.
CyLLecTByeT puck nopaxeHus
3NeKTPUYECKMM ToKoM!
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1. Ecnu HeT BO3MOXHOCTH yCTaHOBUTb

aBTOMATUYECKMIA BbIKIIOYATENb HA BCE KOHTAKTb,

TO B COOTBETCTBUM C AnpekTuBamn MOK
cregyeT UCTonb3oBaTh A4S NOAKIOYEHNs
pa3sMbIKaTenn ¢ KOHTaKTHbIM 3230pOM He MeHee
3 MM (MnaBkue NpefoXpaHUTeny, 3aluuTHbIe
CeTeBble BbIKNIOYaTeNM, 3ambikateni). Mecto
MOLKMIOYEHNS AOMKHO HaX0AMTLCS PALOM C
npubopom, Ho He Hag nauToit. HecobriopeHne
9TUX YKa3aHuii MOXeT BbI3BaTb Npobnems! B
npovecce aKkcnnyarawLum, a Takke NPUBECTM K
aHHyNMpOBaHMK0 rapaHTK Ha npubop.

B kayecTBe gononHuTensHoM Mepsl 6e3onacHocTn

PEKOMEHIYETCA UCNONb30BaTh YCTPOMCTBO

3aLLUTHOrO OTKITKOYEHNS.

MoakntoyeHue kabenem, npunaraemMbIm K

npubopy
4]
L2

OpHochasHas ceTb AbyxchasHas ceTb
220/230/240 B nepem. Toka 380/400/415 B nepem. Toka

30 (4]

* MegHasa nepembluka

TpexcasHas ceTb
380/400/415 B nepem. Toka




MHCTPYKLMA NO NOAKMIOYEHNIO K 0fHO(ha3HoN
3NEKTPUYECKON CETU.
Kopu4HeBbIN NpoBoA = L (da3a)
cvHui npoeog = N (HelTpars)
XenTo-3eneHbin nposoa = (E) (3emns1)
IMpnaBuHLTE NPUBOP K CTEHE KyXHN.
PerynnpoBaHue HOXeK AyX0BKU
IMpy Hannuum BUGpaLMW nocyaa Bo Bpems
NPUrOTOBIIEHNS MOXeET caBuratbes. [ns
NpeaoTBPaLLEHNS ONACHbIX CUTYaLi
Heobxoanmo, 4ToBbl NpUbOpP CTOSAN POBHO 1
yCTON4MBO.
B yensix 6eonacHocTy, BbIpoBHSIATE Npubop ¢
MOMOLLBIO 4 PerynnupyeMbIX HOXEK HOXKW. [na
9TOr0 NOBOPaYMBaNTE WX BNIEBO W BNPaBo A0
Tex nop, noka npubop He byaeT PoBHO CTOSATL
Ha CToneLHmLe.

OkoH4aTenbHas npoBsepkKa

1,

Bknitounte npubop B CeTb.

2. MpoBepbTe, paboTaKOT N ANEKTPUYECKNe

KOMMNOHEHTbI.

ﬂnﬂ Oyayweii TPaHCNOPTUPOBKY
CoxpaHuTe OpuUrMHanbHy YNakoBOYHYH
kopoOky 1 nepesoauTe Npubop B Hell.
CriepyiiTe yka3aHusM, HaHECEHHbIM Ha
ynakoske. Ecnu opurmHanbHas ynakosoyHas
kpobka He coxpaHunach, 3aBepHuUTe 13genue B
Ny3bIp4aTyto ynakoBKy Unn NOMECTUTE B
NNOTHbIN KapTOH. HapexHo 3aknenTe knenkon
NEHTOM.

*  Yrobbl NpoBONOYHAS peLUeTka 1 NPOTUBEHD,
KOTOPbIE XPaHATCS BHYTPU JYXOBKM, He
NOBPEANNYN ABEPLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI iBEPLbI KAPTOHHYHO NOMNOCKY BPOBEHb
C NPOTUBHAMY. [puKpenuTe ABepLly AyXOBOrO
LWkadha K GOKOBLIM CTEHKaM KIENKON NEHTOM.

*  He nogHumariTe 1 He nepeapurainTe AyxoBon
LKady, fepxack 3a [ABEPLY 1N 3a pyuKy
ABepLbl.

He pasmelyaiite Ha npubope HUKakux
npeaMeToB U He CTaBbTe €ro BEPTUKANBHO.

OcmoTpuTe NpuBOp CHapyXy Ha npeaMeT
BO3MOXHbIX MOBPEXAEHHI NPy
PAHCMIOPTUPOBKE.
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ﬂ MoaroToBKa K akcnnyaTauum

PekomeHAaLmMn no a3KOHOMUK
3NEKTPO3HEpPrum

om pekomeHaauui nomoryT Bam Ucnonb3oBaTb
n3genue 3Konorn4eckn YNCTbim cnocobom un
OKOHOMUTb 3NEKTPOIHEPIUIO.

VicnonbayiiTe B AyXOBOM LKAy TEMHYIO Uin
9ManupoBaHHyto Nocyy: 370 NO3BOMUT
yAy4wWwmTb Tennonepeaasy.

[MporpeBaiTe ayxoBon Lkad nepes
MPUrOTOBSIEHWEM MNLLW, €CAIN 3TO
PeKoMeHayeTCs B PyKOBOACTBE NOMb30BaTens
WM B MHCTPYKLMSIX MO NPUIrOTOBMEHMIO
NpOAYKTOB.

Bo Bpems NpuroToBreHus Nuwy He
OTKpbIBalTE ABEPLY AYXOBOTO LKacha CIINLLKOM
yacro.

Mo BO3MOXHOCTM CTapanTech roTOBUTL B
[YXOBOM LUKadpy Heckonbko 6oz
OOHOBPEMEHHO. [pu NMPUrOTOBNIEHNM NULLK Ha
peLLeTKy MOXHO yCTaHaBnMBaTb MO Be
€MKOCTM C NpoayKTamu.

["oToBbTe 6rtoga oaHo 3a Apyrum. [lyxoBon
wkad yxe Byaet nporpeT.

[nst 3KOHOMWM NEKTPOSHEPTM MOXHO
BbIKNKOYATL AYXOBOW LLUKa( 38 HECKOMBKO
MMHYT IO OKOHYaHMS! NpUroToBnexms bnioaa.
He oTKpbIBaWTe ABEPLY [yXOBOIO LiKada.
Pa3mopaxuBaiite 3aMOPOXEHHbIE NPOAYKTbI
nepeg NpUroTOBIEHNEM.

['oTOBbTE NULLY B 3aKpbITOM Nocyae. Mpu
NPUrOTOBIEHWM B OTKPLITON NOCYAe
3HepronoTpebreHe MOXET BO3pacTy B 4 pasa.
BbIOupaiite KOHOPKY COOTBETCTBEHHO
pasmepy Ha nocyapl. O6sa3aTensHo
BblbMpaliiTe NoCyAy COOTBETCTBEHHO 0OBEMY
npurotonsiemoro 6rioaa. Yem 6onblue 0bbem
nocyAbl, TeM BbllLe 3HepronoTpebneHue.

[Inst NpUroTOBNEHMA MULLIM Ha 3NEKTPUYECKMX
KOHdpopKax 1cnonb3ayiTe nocyay TOMbKO C
NAOCKMM JHOM.

lMocyaa ¢ ToncTbIM JHOM Nyylle NPOBOAUT
TENno, 4T0 NO3BONSIET HA TPETH COKPATUTD
noTpebnexne aHeprum.

Paamep nocyfbl fOmKeH COOTBETCTBOBATL
pa3smepy 3oH Harpesa. He criegyet
MCMoNb30BaTh NOCYAy C AHOM MEHbLIEro
AuameTpa, 4em auameTp KOH(OPKN.

CrepuTe 3a TeM, YToObl 30HbI HArpeBa W JHO
nocyAbl Obiny YMCTbIMM. 3arpsisHeHs
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YXyALLatoT Tennonepenady Mexay 30HoM
Harpesa W AHOM NOCYAbl.

+  Ecnu Grioao roToBUTCSA A0NTO, BbIKMOYaiiTe
30HY Harpesa 3a 5-10 MUHYT 10 OKOHuYaHus
NpUroTOBNIEHMS.. KIcnonb3oBaHme 0CTaTOMHOrO
Tenna nosBonaeT CaKoHoMUTb A0 20%
3MEKTPOIHEPTIAM.

nO,D,rOTOBKa K 3KcnnyaTtauuun

OuuncTka npubopa nepes Ha4yanom aKcnayaraumm

HekoTopble MOIOLLME CPEACTBA W YNCTALME
maTtepuanbl MOryT NOBPEANTb NOBEPXHOCTb.
He ncnonb3ayinte Ans YACTKM arpeccuBHble
MOIOLLIME CPECTBA, YUCTALLME
MOPOLLKM/KPEMBI, @ TaKxKe OCTPbIE NPeaMETbI.

1. CHuMUTE BCE YNaKoBOYHbIE MaTepuarsbl.

2. TpoTpuTe NOBEPXHOCTb Npubopa BNakHOM
TKaHbHO W ryOKOWN U BBITPUTE HACyXO.

MepBOHaYanbHbIii NporpeB

IMporpeiite npubop B TeveHne 30 MUHYT, a 3aTeM

BbIKNKOUMTE. OTO 06ECNEUNT BLIrOpaHue W yaanexue

NPOW3BOACTBEHHbIX 3arpsI3HEHWIA 1 MOKPBITWIA.

NPEAYNPEXAEHNE!
['opsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!
Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM 4acTaM AyXOBOTO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsm npubnmkatbes K
Hewmy.
[TomeLLas npoAyKTLI B rOPsYNUA ByXOBOW
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|

NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

3AneKTpnyeckmin gyxoBon wwkad

1. BbIHbTe M3 AyXOBOrO LLKadha BCE NPOTMBHM 1
peLueTKy.

2. 3akpoliTe ABepLy OyX0BOrO LKaga.

3. Bobibepute nonoxenme Static (Cratuieckuin)

4. BkniounTe rpunb Ha MakCUMarbHY0 MOLLHOCTb
(cm. paspen Mpasurna akcninyamayuu
anekmpuyeckoli dyxogku, cmp. 23).

5. [aite ayxoBomy Wkady nopabotats okono 30
MUHYT.

6. 3artem BbIkntouMTE AYXOBON LWKad (CM. pasgen
INpasuna akcnmyamayuu snexmpuyeckoll
Oyxoeku, cmp. 23).



DyxoBoi wkad ¢ rpunem

1. BbIHbTe M3 AyXOBOrO LLKadha BCE NPOTMBHM 1
peLueTKy.

2. 3akpoliTe ABepLy OyX0BOrO LKaga.

3. BkmioumnTe rpunb Ha MakcMMarbHyH MOLLHOCTb
(cm. pasgen Kak norb3og8ambCs epunem,
cmp. 25).

4. [aiite pyxoBoMmy Likadhy nopabotats okomo 15
MUHYT.

5. 3atem BbIkntouMTE AyX0BON WKad (CM. pasgen
Kak nonb3osambcsi epuriem, cmp. 25).

pu NepBOM BKITIOYEHUM B TEYEHNE
HECKOIbKMX YaCOB BO3MOXHO BblAeneHne

bIMa 1 3anaxa. 70 BNofHe HOPMarbHO.
YbeanTech, YT KyXHst XOPOLLO
NpOBETPUBAETCS, YTOObI YAANUTH AbIM U
3anax. He BabixaiTe BbIgENALLMECS AbIM 1
3anaxu.
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B lpaBuna aknnyaraumy BapoYHOM naHenu

O06wue cBegeHUs 0 NPUrOTOBIEHUN
nULm

He 3anonHsiTe kacTpronto
& pacTuUTeNbHBIM Macnom bonee Yem
Ha ofHy TpeTb. Mpu HarpesaHum
Macna He OCTaBrAnTe Bapo4Hyto
naxenb 6e3 npucmoTpa.
OcTeperaitech BO3ropaHus
packaneHHbIx Macen. He Tywmre
oroHb Bogoii! IMpy Bo3ropaHum
Macna HakpoWTe nocyay ofesoMm
WM BNaXHoN Tkakblo. Mo
BO3MOXHOCTM BbIKITIOUMTE BaPOYHYIO
naHenb 1 NO3BOHUTE B NOXAPHYI0

cnyxoy.

+  Tepen xapeHbeM NpoayKThl HyXHO
obs3atenbHo obeylwmeaTte. OnyckariTe

NpoayKTbl B FOpFNMFl KNP C OCTOPOXHOCTDBIO.
3aM0p0)KeHHbIe NPOAYKTbl Neped XapeHbeM

cregyeT NOfHOCTbI0 Pa3MOPO3UTh.

+  [locyay, B KOTOPOM pa3orpeBaeTCs xup,
HaKpbIBaTb HEMb3si.

«  Tocyny cnepyeT CTaBUTb Ha NAUTY Takum

00pa3om, 4ToDbI py4KKM HE HarpeBanuchb Hag
ropsidel OBEpXHOCTbIO NNnTI. He CTaBbTe Ha
NAUTY HEYCTONYMBYIO NOCYAY, KOTOPas NETKo

OonpoknabiBaeTcAd.

+  He cTaBbTe Ha BKIIOYEHHbIE KOHKHOPKI MYCTYIO

nocyay — 370 MOXET MPUBECTM K ee
NOBPEXAEHMUIO.

*  He ocraBnsitte BKMIOYEHHLIMK KOHGOPKH, Ha
KOTOPbIX HET NOCY bl — 3TO MOXET NPUBECTU K

noBpesxaeHunto nnnTbl. 0bsi3aTensHO
BbIKKOYaNTE KOHGOPKM NOCTE OKOHYaHNs
NPUTOTOBIEHNS MULLW.

*  He cTaBbTe Ha NNUTY NNacTMacCcoBYH UNu
antoMUHUEBYIO MOCYAY, TaK Kak Ha ropsyen
NOBEPXHOCTW OHU MOTYT pacnyaBUThCS.

PacnnasusLunecs Matepuanbl crefyeT cpasy

e CYMLATH C NOBEPXHOCTM.
Takylo nocyzy Takxe He crielyeT
MCMONb30BATh [/ XPaHEHMS MULLIEBbIX
MPOQYKTOB.

+  MoxHo 1Cronb30BaTh TOMLKO NOCYAY C
MrOCKMM [HOM.
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Pa3mep nocypbl JOMmKeH COOTBETCTBOBATL
KOnmM4eCTBY NPOLYKTOB. Toraa npoayKThl He
OyayT BbINNECKMBaTLCA M3 MOCYAbI, U He
NPUAETCS NULIHWIA Pa3 MbITb NAKTY.

He knagute Ha KOH(OPKM KPbILLKM KACTPIOMb.
Pa3meluaiite nocyay no LEHTPY KOHPOPKU.
Ecrnv HyxHO nepeMecTuTb nocyay Ha apyryio
KOHCDOPKY, NOAHUMUTE e€ M NepecTaBbTe. Hu B
KOeM Crnyyae He nepefBuraiTe nocyay no
MOBEPXHOCTY NANTBI.

CoBeTbl N0 UCNONb30BaHMIO
CTeKNoKepaMn4eckx BapoyHbIX NaHenen

Crekriokepamuieckasi NOBEpXHOCTb YCTOUMBA
K Harpesy ¥ GONbLUAM Nepenaaam
Temnepatypbl.

He knaguTe Ha CTEKroKepamMuyeckyo
MOBEPXHOCTb MPOAYKTHI W APYTHE NPeaMeTh U
He ucronb3yiiTe ee B KaYecTBe pasaenoqHom
FOCKM.

Wcnonb3yiTe nocyfy TOMbKo C rMagkuM AHOM.
Mocyna ¢ oCTpbIMYM kpasiMi MOXeT noLiapanatb
MOBEPXHOCT.

He ucrnonb3yitTe anoMUHWEBYIO NOCYAY, Tak
KaK antoMuHUil MOXeT NOBpeauTh
CTEKIOKepaMUYECKYHO MOBEPXHOCTb.

BbInnecHysLumecs
npoayKTbl MOryT
noBpeanTb
CTEKIOKePaMUYECKYIO
NOBEPXHOCTb, U TEM
CambIM BbI3BaTh
noxap.

He ucnonbayitte
nocyay ¢ BOTHYTbIM 1N
BbINYKIbIM JHOM.

Vcnonbayiite nocyay
TONBKO C NOCKUM
AHom. Takas nocypa
HarpeBaeTcs 6bICTPO 1
PaBHOMEPHO.

Ecrv gnameTp nocyapl
CTMLLKOM Mar, SHeprust
OyayT pacxomoBaTtbCst
BMYCTYO.



JKcnnyaraums BapoUHbIX NaHeneit

1 4

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

OpnHOKOHTYpHas 30Ha Harpesa 18-20cM cnncok
PEeKOMEeHO0BaHHbIX AWamMeTPOB NoCyabl ANd
MCNONb30BaHNA Ha COOTBETCTBYHOLMX
KOHEbOpKax.

B w N =

ONACHO:

Cnepute 3a TeM, YT06bl HA BapOYHYio
naHenb HU4ero He ynano. flaxe Hebonblune
npeameThl (HanpumMep, CONoHKa) MoryT
NOBPEeAMTb BAPOYHYHO NaHENb.

He nonb3yiTech Bapo4HOW NaHembIo, ecrnu
Ha Helh eCTb TPeLyHbI. B TpeLmHbl MoxeT
nonacTb BOAA 1 BbI3BaTb KOPOTKOE
3amblkaHue.

Ipu o6HapyeHUM Ha NOBEPXHOCTM KaKMX-
NMBO NOBPEXAEHMIA (HanpUMep, TPELLH)
HeMe/NeHHO BbIKMIounTe 3neKTponpubop Bo
n3bexaHne NopaxeHns aNeKTPUYECKUM
TOKOM.

CTeKﬂOKepaMMHeCKaH Bapo4Haa naHenb OCHallleHa
MHOWKaTOPOM NUTaHUA N NHONKATOPOM OCTaTOYHOroO
Tenna.

MHLMKaTOp OCTaTOMHOrO Tenna ykasbiBaeT CcTaTyC
BKITHOYEHHOMN 30HbI Harpesa. [Nocne BbIKMoYEHNS
KOHCbOpKM MHOWKATOP OCTAETCA BKIOYEHHbIM.
Mwuraxue MHOWKaTopa OCTaTO4HOro Tenna He
ABNACTCA HENCNPaBHOCTbIO.

B 3aBucumoctn ot 0cobeHHocTeN
1CMONb30BaHUs BapoYHasi NOBEPXHOCTb
MOXET OCTbIBaTb B Pa3Hoe BpeMS.
[MoBEPXHOCTL BApOUHOM NaHenu MoXeT bbiTb
ropsiyei, Aaxe ecnu MHAMKATOPHbIE Nammbl
He ropsT. [epen NpUKOCHOBEHWUEM
ybeaunTech, YT0 NOBEPXHOCTb OCThINa. B
NMPOTMBHOM Cy4ae MOXHO 06xeub pyky!

BknoueHune Kepammyeckux KOH(opok
BKntoueHe KOHAOPOK BbIMOMHAETCS C NOMOLLbIO
pyyeK perynsTopoB. YToBbl yCTaHOBUTL HYXKHbIiA
YPOBEHb MOLLIHOCTI, NOBEPHUTE PYUKY PErynaTopa B
COOTBETCTBYHOLLEE NOMNOKEHME.

DA30IPEBaK | TyllicHE, BapKa,

e NpUrOTORNE | RapeHue
HiE Ha ,
MEANIEHHOM | KinisiveH
orte ne

YpoBeHb
MoLyHOC
™

DA30IPEBaH | TyllicHie, BADKa,

ne NPUTOTOBIE | Kapehye
HUE Ha ,
MenneHHoM | kngued
orHe e

BbiknioueHne kepammyecknx koHopok
lMoBepHuTe PerynsiTop KOHHOPKM B NOMNOXEHUE
«BbIK.» (BBEPX).
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[ NpaBuna skcnnyarauum ayxoBku

O6wue cBegeHMs 0 BbineKaHUm,
XXaPEeHUM ¥ NPUroTOBNEHUM C rpUnem

MNPEQYNPEXOEHWE!
["'opsine NOBEPXHOCTU MOTYT NPUYUHUTB
oxorm!
Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM YacTAM SyXOBOTO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsm npubnmkatbes K
Hewmy.
[TomeLLas npoayKTbl B rOPS4Ni AyX0BOW
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|
NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

ONACHO:

BynbTe 0CTOPOXHbI, OTKPbIBAs ABEPLYY
ZlyXOBOTO Lukaa, Tak Kak Hapyxy MOXeT
BbIXOAUTH Nap.

Binyckaemblii nap MoXeT 06xeyb BaM pyku,
ML n/unn rnasa.

CoBeTbl N0 BbINEKaHUIO

*  Vicnonb3yiiTe aHTUNpUrapHble MeTannmyeckue
Tapesku U antoMUHNEBLIE KOHTEHEPbI C
COOTBETCTBYIOLLIMM NOKpbITUEM, TGO
TEPMOCTONKME CUITMKOHOBbIE (hOPMBbI.

+  PaunonanbHo ucnonb3yite nnowagb peLeTky.

*  YcraHaBnuBaiiTe (OpMy Ans BbinekaHns B
cepeaynHe peLueTku.

*  Boblbupaiite npaBunbHOE MOMOKEHNE PELLETKN
nepep BKIIOYEHMEM AYXOBOTO LKkada 1nm
rpuns. He n3meHsiiiTe NONOXEHME PELLETKM,
Korga [yxoBow LUKad ropsiumi.

«  [lepxute 3aKpbITON ABEpLY LUKada.

CoBeTbI N0 NPUrOTOBNEHUHO KapeHbIX 6niog

¢ TyLWKy KypuLbl N MHAENKK 1 GONbLUKE KYCKM
Msica nepeg NpUroToBIEHNEM PEKOMEHYeTCs
COPbI3HYTb MIMMOHHBIM COKOM 1 MOChINaTh
yepHbIM nepuem. Torga rotosoe bnogo byaet
BKyCHee.

¢« Msco ¢ kocTamu cniepyeT xapuTb Ha 15-30
MUHYT JarbLle, YeM TaKoe e Konu4ecTaa
msica 6e3 kocTeil.

*  Ha kaxablin CaHTUMETP TOMLLMHBI MACa
TpebyeTcs NpubnManTENbHO 4-5 MUHYT
BPEMEHM MPUTOTOBIEHNS.

+  Tlo ucteyeHm BpemMeHn NpuUroToBneHns maca
OCTaBbTe ero B JyX0BOM LUKady NpUMEPHO Ha
10 MuHyT. Cok nyyLue pacnpeaenuTcs BHYTpu
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KyCka apeHoro msica u He byaeT BbiTekaTb,
koraa Bbl ByaeTe paspesatb MACO.

*  Peiby B TepmocToiikon nocyae cnegyet
TOTOBUTb Ha PeLUeTKe, YCTaHOBMIEHHON Ha
CPEOHWIA NN HWKHWIA YPOBEH.

CoBeTbI N0 NPUrOTOBINEHUIO NPOAYKTOB HA rpune

[Mpy NpUroToBMEHUM Ha rpune MAco, pbiba unn

nTuua 6bICTPO NOAPyMSHUBAETCS, CBEPXY

obpasyeTcs XpycTALLasn Kopoyka, 1 NPoayKT He
nepecbIxaet. Ha rpune MOXHO OTNMYHO NPUTOTOBUTL

He TOMbKO TOHKME KYCKM MACA, LLALLIbIKK 1 COCUCKY,

HO 1 OBOLLM C 6OMbLUNM COEPXXaHNEM XUAKOCTM

(Hanpumep, MOMMAOPbI M MyK).

+  [Inf npuroToBNEHWs Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELUETKE UMK Ha NPOTUBHE C
peLLeTKoi TaK, YTobbl NNoWwaas, 3aHumMaemas
npoayKTamu, CooTBETCTBOBANa pasmepam
HarpeBaTerbHOro areMeHTa.

+  BcraBbTe NpoBONOYHYIO peLleTky uim
NPOTUBEHB C PELLIETKON B AyXOBOW LUK Ha
HYXHbI YpOBEHb. ECN MpopyKTbl roToBATCA
Ha MPOBOIIOYHON peLLeTKe, To Ans copa xmpa
YCTaHOBUTE NPOTMBEHb Ha HVKHWIA YPOBEHD.
Vicnonb3yemblin NpOTMBEHDb NO pasmepam
JOIKEH COOTBETCTBOBATL NIoLLaau,
3aHMMaeMOoN roTOBALYMMMUCS NPOAYKTaMM.
Takoi NpoTMBEHbL MOXET HE BXOAWTD B
KoMnmekT usgenus. [ins obner4eHns oumcTkm
NPOTWBHSA HaNemnTe B HET0 HEMHOTO BOAbI.

MpoaiyKTbl, KOTOPbIE HE NOAXOAST Ans
MPUFOTOBMEHMS Ha FpUne, MOTyT
MPUBECTM K BO3ropaHuio. Ha rpune
MOXHO FOTOBMTb TOMbKO Takue
MpOAYKThI, KOTOPbIE BbIAEPKVBAIOT
WHTEHCUBHbIA HArpeB.

He pa3meLuaiite NpoayKTbl CANLIKOM
Bnu3ko Kk 3afiHelt YacTv rpuns. 31a
30Ha HarpeBaeTCsl CUIbHee BCero, U
KWpHbIE MPOAYKTHI MOMYT 3aropeThesl.




MpaBuna akcnnyatauuu 3NeKTPUYECKo
BYXOBKU
Bbi6epute Temnepatypy 1 pexum pabotbi

1 2

1 Pyuka Tepmocrara
2 Pyuka BbiBopa dyHKuum

1. YcTaHoBMTE HYXXHbI peximM paboTbl C NOMOLLbH
PYuky BbIBOpa QyHKLMA.
2. YcTaHOBUTE HyXHYI0 TEMnepaTypy C MOMOLLbIO
perynsitopa Temneparypb!.
» lMocne HarpeBa AyxoBKu B Hel ByaeT
NoAfepK1BaTLCA 3afaHHas Temnepatypa. Bo Bpems
HarpeBa OyaeT CBETUTLCS MHONKATOP TeMNepaTypbl.
BbiknioueHne aneKTpUIECKon JyXoBKM
lMoBepHuTe pyuKy BbIBGOpa dyHKLMIA N perynsiTop
TemnepaTypbl B NONOXEHWe OTKMIO4EHNs (BBEPX).
YpoBHM AyX0BKM (Ans moaeneii ¢ rpunem)
[paBNnbHO yCTaHaBnMBaiTe peLLeTky B
HanpasnstoLLme. PelleTky cnepyeT BCTaBUTL MEXaY
HanpaBAOLLMMK, KaK NOKa3aHO Ha PUCYHKE.
CrepuTe 3a Tem, 4ToObl pelLeTka He ynupanacs B
3aHI0I0 CTEHKY AyXOBKW. YTOBbI rpunb HOpManbHO
paboTan, BblABUHBTE PELLETKY K NepeaHein YacTu
HanpaBALLMX N OTPEryNnNpymTe ee NoNnoXeHue ¢
MOMOLL|bI0 [IBEPLIb.
(MosxeT oTnmM4aTbCs B 3aBUCUMOCTM OT MOAENM
n3genus.)

Pexumbl paboTtbl

anBeﬂeHHaH 34eCb nocnenoBatenibHOCTb PEXNMOB
pa60TbI MOXET OTNMYaTbCs OT BaLLen MOAENN.

HarpeB cBepxy v cHu3y

Pabortatot oba HarpeBaTenbHbIX

3neMeHTa — U BEPXHUIA, N HUKHUA.

IMpoayKTbl nogorpeBaroTes

OOHOBPEMEHHO CBEPXY W CHU3Y. JTOT

PEXMM MOJXOJMT, Hanpumep, Ans

TOPTOB, Pa3HON BbINEYKN, a Takke

KEKCOB 11 3anekaHok B hopMax..

[0TOBbTE TONMBKO C OAHWM NMPOTUBHEM.

HarpeB cHusy

PaboTaeT TONbKO HUXHMA

HarpeBaTenbHbIii anemeHT. Moaxoaut
NS BbINEYKM NULLbI 1

<X [OMOMHMTENBbHOrO 0BXapuBaHms

MPOAYKTOB C HIDKHE CTOPOHI.

OTa dyHKUWA Takke ynpollaet

OYMCTKY Napom.

v | PabotaeT Manbliii rpunb Ha NOTorKe
ByxoBku. MoxeT ncnonb3oBaTeCs Ans
npuroToBneHns 6ntog Ha rpure.

+  [Inq npurotoBneHns 6ntog B
9TOM pPexMMe pacnonoxure nog
HarpeBaTenem rpuns Ha
COOTBETCTBYIOLLIEM YPOBHE
BYX0BKM HebonbLLOe M
cpeaHee KONM4YeCTBO NPOAYKTa.

J Korga npongeTt nonoeuHa
BpPEMeHU, 0TBELEHHOTO Ha
NpUroTOBIIEHNE, NEPEBEPHUTE
npoayKT.

Full grill (Yeun. rpunb)

A/ | PabotaeT 60MbLUOi FpUb Ha NoTorKe

pyxosku. MogxoauT ans

NPUrOTOBNEHNS Ha rpune GonbLINX

nopuyui msca.

«  [lna npuroToBneHus Ha rpune
nonoxute Gonblume Unu
CcpeaHue nopLmu nog,
HarpeBaTenbHbIi ANeMeHT
TPUNs Ha COOTBETCTBYIOLLMIA
YPOBEHb MOSKN JyXOBOrO
LKadpa.

J Korga npongeTt nonoeuHa
BPEMEHM, OTBEEHHOrO Ha
NpUroTOBNEHNE, NEePEBEPHUTE
NPOAYKT.
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Bbineyka u xapeHue

Bpems npurotoBnexus 6niog 1-7 nonkoi AyxoBoro LWkada sBnseTcs
HWXHAA NOnKa.

[3HaueHus Bpemenu B aToi Tabnuue cneayet
cumTaTh CNpaBoYHbIMK. OHKU MOTYT
M3MEHATLCS B 3aBUCMMOCTH OT TEMNEpaTypbl
NPOJYKTOB, TOMLLUMHbI, BUAA U BaLLNX
KyMMHAPHBIX NPEANOYTEHNI.

Axceccyapbi ana | Pexum YposeHn Tewmnepatypa TMpnmepHoe
nonb30BaHNs paboTbl pasmelleHns (°C) Bpems

NpUroToBNEHUs
npoTURHE AROTUBORE

MUH.
Boineuka B OpuH npoTiBeHs Dopmbl AN 40...50
opme KEKCOB Ha
peletke™®
Tiponniie Crannaotinin “
ApoTIBEHL

Buckeut OpnuH NpoTMUBEHD Kpyrnas
NPy KuHHas
CKOBOpOAa
auameTpom 26 cm
Ha pelueTke**

“ i
shinegi
TecTa MpoTMBEHD”

=

Konuyecreo
NpoTUBHEN

Briogo

3
2
3
3
3

30 ... 40
e
Bhitleuka ApoTaBeHL"

2hooah
NPOTUBEHb"

Hasanen Cays npoTvEens Crenannanf ﬁ 2-3 30 40
METanIMYecKas
npAMOyTaTibHAd
CKOSODONA HE
palieTke”
e R L
NPOTUBEHB"
buthiireke Qe npoTvseas Crangapiam i 2 25 M. 0 120
{ycxom)ixapkos TpoTMBcHE! 250imax;
datem 180
190
3aneKkanHka TpOTUBEHB" 3atem 190
HKapehag Qe npoTvseas Crangapiam . 2 15 M 7. 80
wypara {1.8:2 TpoTMBcHE! 250imax;
K 3arem 190
WHneiika (5.5 kr) | OpwH NpoTuBeHL CraHpapTHbIv i 1 25 MUH. 150 ... 210
npoTiBeEHbL" 250/max,
3atem 190
e
TpoTURCHE"
[lns BCEX TUMOB NPOAYKTOB PEKOMEHAYETCA NPOWU3BECTY NPeABapUTENbHbIA Pa3orpeB.

* BT akceccyapbl MOTYT He NOCTABAATHCS C MPOLAYKTOM.
** 911 akceccyapbl He NOCTABAMKOTCS ¢ MPOAYKTOM. 3T akceccyapbl AOCTYNHbI B Npofaxe.

00
00
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Tabnuua ans npoGHOro NPUroTOBNEHUA
Bnioaa, BHeCEHHbIE B HAcTOsILLYHO Tabnuy rotoestes B cooTBeTcTBUN ¢ EN 60350-1, 4to6bl 06nerumth
KOHTPONMPYIOLLM OpraHu3aLysiM NpoLiecc NPOBEPKN np

Konuuecteo Akceccyapbi ans YpoBenb Temnepatypa TMpumepHoe
NpOTHBHE#H nonb3oBaHus pasmeuiennsa (°c) Bpems
NpUroToBIEHUS

MUH.

neNeHLe DpoTUBeHE.

R e b
NPOTYBEHb"

BuckBuT Onus npOTUELHD Kpyrnas
noviHEas
CKoBoDDAA
AYaMETPOM 26 oM
elietre
“

ABnoyHbI OpuH NpoTUBeHD
nmpor METannuyeckoe
6nogo
[ovametpom 20 cm
Ha peletke**
sl BoeX TAH0B NPOAYKIOE DEKOMBHAYETCH HDOVIBECTY NDENBApUTEbHBIA DA30INEs.
* D10 AKCOETVADE! MOTYT HE HOCTABNNTECH © POOYKIOM.

CoBeTblI N0 BbINeyKe pa
«  Ecnu n3penue nony4aeTcs CIMLIKOM CyXUM, rlo MOBEPXHACTM M3ACTINA.
creayeT NoBbICUTb TEMNepaTypy NPUMEPHO Ha anI BbINEYKE M3genuii u3 Tecta cobniopaite
10°C 1 coKpaTUTL BPEMS MPUIOTOBIEHMSI. PEXVM M TEMNEPATYPY, yKasaHHbIE B
Ecnv n3aenme nonyyaetcs ChipbiM, Criefyet abnuue peuenTos. Eciv HnkHuit croit

n3genua nnoxo nponekaeTcd, B cnenyrommﬁ
pa3 noctaBbT€ NPOTUBEHb HA OAWH YPOBEHb
HWXe.

YMEHBLUWUTL KOMMYECTBO KUAKOCTM UnK
NoHu3uTL Temnepatypy Ha 10°C.

«  Ecnm BepxHsist Kopouka CrMLIKOM
3apyMAHUBAETCA, CrieayeT NocTaBuTL Upenve
HWKe, NOHW3NTL TEMNEPATYPY W YBENUUUTL
BPEMSI NPUrOTOBIIEHHS.

«  Ecnm napenve xopoLuo nponekaeTcsi, Ho
CHapyXv NpuUropaeT, CreayeT yMeHbLUTL
KONMYECTBO XIMAKOCTM, MOHM3UTL TEMnepaTypy
W YBENNYUTL BPEMS NIPUTOTOBIIEHNS.

CoBeTbl NO NPUrOTOBNEHUH OBOLYHLIX 6o

+  Ecnu oBoLyy BbINyCKaKOT COK 1 CTAHOBATCA
CIMLLKOM CYX1MM, FOTOBBTE WX HE Ha NPOTUBHE,
a B CKOBOPOAE NOA KPbILLKOW. B 3akpbiTon
NOCYAE COK COXpaHUTCS.

+  Ecrm oBolLHoe 600 0CTaeTCs CbIpoBATLIM,
npexpae YeM roTOBUTb OBOLLM B [IyXOBOM

CoBeTblI N0 BbINeyKe LIKaghe, MOXHO MX MPOBAPUTH UMK
«  Ecnu n3penue nony4aeTcs CIMLIKOM CyXUM, NpoGnaHILMPOBaTh.
crelyeT NoBbICUTb TEMNEPATYpY MPUMEPHO Ha  KaK NoNb30BaTbCs rpunem
10°C v cokpaTUTb BpeMs pUroTOBNEHMS.
!
CMaxbTe Criou TecTa CMECBHO 13 MOrIOKa, QPEﬂquEMEHME'
PaCTUTENbHOTO Macra, siuL, 1 itorypra. akpelBaTe ABEpLLY BO BpEMS

MPUrOTOBNEHMUS MULLK Ha rpure.
[opsine NOBEPXHOCTU MOTYT NPUYUHUTB
oxoru!

«  Cnepute 3a TeM, 4T0Obl TONWMHA M3LENKUs He
npesbiluana rnyouHbl NPOTUBHSI, MHaYe OHO
OyneT ponro BbinekaThCs.

J Ecnv BepxHuin crion n3aenus nogropaer, a
HWXHUIA OCTAETCA CbipbiM, BO3MOXHO, B
HWKHEM Coe M3aenust CIINLLKOM MHOTO
HaumHkW. YToBbl n3aenve poBHO
noapyMsiH1Banack, CtapanTecb PaBHOMEPHO
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Bkniouenue rpuns MpoayKThl, KOTOpbIE He NOAXOAAT ANs

1. TloBepHuTe pyyKy BbbOpa (yHKLMIA 1 NPUrOTOBIIEHNA Ha rPUNe, MOTyT
YCTAHOBMTE Ha HyXHbII 3Ha4OK pexuma MpPUBECT K Bo3ropanuio. Ha rpune
«punby. MOXHO rOTOBMTb TONBKO TaKue

2. 3aTeMm yCTaHOBMTE HyXHYt0 Temnepatypy NpOAYKTbI, KOTOPbIE BblEPXMBAOT
KapeHbs. NHTEHCMBHbIN Harpes.

3. [pu HeobGxoaUMoCTV NPOrpeNTe rpurb OKONOo 5 He pa3smeLLaitTe NpoayKThl CANLLIKOM
MUHYT. Bnm3Ko K 3apHelt YacTv rpuns. 31a

» [y 3TOM BKIKOUMTCS MHANKATOPHAS Namnovka 30Ha HarpeBaeTcs CUnbHee BCEro, n

TeMneparypbl. KUPHbIE NPOJYKTbI MOrYT 3aropeThesl.

BbikntoyeHme rpunsa
1. ToBepHuTe pyyky BbIOOPa CHyHKLMIA B
MOMNOXeHNEe OTKIIOYEHUS (BBEPX).

Bpemsi npuroToBneHus 6nioA Ha rpune

MpurotoBneHue 6104 Ha ANEKTPUYECKOM rpune

MpoaykTbl Akceccyapb! ansi YpoBeHb PekomeHayemas Bpewmsi
nonb3oBaHns pasmeLieHus Temneparypa (°C)** NpUroToBNeHNs
Ha rpune (npuobn.

[ Py ) om0 48 250/max

Britofia, BHeCeHHble B HacTosiLyto Tabnmuy rotoesitcs B cooteTcteum ¢ EN 60350-1, 4066l 06nerumnts
KOHTPOMMPYHOLLMM OpraHM3aLysiM NpoLECC NMPOBEPKN NPOAyKTa

MpogyxTbl Akceccyapbi ans YpoBeHb Temneparypa (°C) MpumepHoe
nonb3oBaHusi pazmeleHns Bpems
NPUroToBreHus

Tedbrenu Peuetka 4 25...35 MUH.
(rossiguHa) - 12 250/max
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YXOA U TexHMYeckoe obcnyxnBaHue

O6wue ceegeHus

PerynspHo BbinonHsnTe Y1cTky npubopa. 310
MO3BONUT NPOAIUTL CPOK €10 CNYXBbl, a TaKkke
n3bexatb MHOTX Npobrem.

OMACHO:

Mepen BbinonHeHnem paboT no
0BCNYKUBAHMIO M YNCTKE OTKMIOUMTE Npubop
OT 3NEKTPUYECKON CETH.

CyLuecTByeT puck nopaxeHus
3NeKTPUYECKMM ToKoM!

ONACHO:

[laiTe n3genuio OCTbITh, NPEXAE YEM
NPUCTYNaTh K YACTKE.

[opsine NOBEPXHOCTU MOTYT NPUYUHUTB
oxoru!

+  Tlpubop creayeT TWATENbHO YACTUTL NOCTE
Kakoro Ucnonb3oaHus. Tak nerye yaanstb
OCTaTK ML, KOTOPbIE MOTYT NPUrOPETH MpK
CneayHLLEeM MCMonb3oBaHuM npubopa.

«  [Ins umcTkm npubopa He TpebytoTes
creumanbHble YucTawme cpeactea. Mpubop
MOXHO BbIMbITb TENO0A BOAOH ¢ A00aBreHnem
XMAKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYIO TKaHb Unn rybky. A 3aTem npoTepeTb
CYXOM TKaHbIO.

«  Obsi3aTenbHo NpoTupaiite Npubop Hacyxo
nocre YMCTKM 1 cpasy e yaansiiTe nonasLuyto
Ha Hero KWAKOCTb.

«  He ncnonbayitTe Ans YUCTKM PyUKm 1
NOBEPXHOCTEN M3 HEPXaBEIOLLel CTanu
YMCTALLME CPELCTBA, COAEPXKALLMMMN KUCTIOTY
UK Xnop. 3TM AeTann MOXHO NpoTUpaTh
MSITKO TKaHbl0, CMOYEHHOI B XXMKOM MOIOLLEM
cpencTee (6e3 abpasuBHbIx 1006aBOK),
CTapasiCh TepeTb B OfHOM HanpaBlieHM.

HekoTopble MOIOLLME CPEACTBA W YNCTALME
MaTepuanbl MOryT NOBPEANTb MOBEPXHOCTb.
He ncnonb3yinte Ans YACTKM arpeccuBHble
MOIOLLIME CPECTBA, YUCTALLME
MOPOLLKM/KPEMBI, @ TaKxKe OCTPbIE NPeaMETbI.

He ncnonbayiTe Ans YACTKN YCTPOICTBA
Napoo4MCTUTENM, MOCKOMbKY 3TO MOXET
NPUBECTM K NOPAXEHMIO 3IEKTPUYECKUM
TOKOM.

YucTtka BapoyHOM naHenu

CTeKnokepammyeckue NoBepxHOCTH

QumCTUTE CTEKIIOKEpaMUIECKUE NOBEPXHOCTU C
MOMOLLBIO XOMNO/IHOM BOAbI, MONHOCTLIO yAanss
YMCTSILLIEE CPEACTBO C NOBEPXHOCTM, U MPOTPUTE
HaCcyxo MSITkol TkaHbto. OcTaTKu MNLLYM Ha
CTEKIOKepaMU4ECKOii OBEPXHOCTW MOTYT NOBPEAUTH
€€ Npy CriefyioLLEM BKITHOUEHIM.

Hu B koem cryuae He UCTOMb3yiiTe Ans yaaneHus co
CTEKIIOKepaMU4ECKOil IOBEPXHOCTM 3aCOXLUMX
OCTaTKOB MWLM HOXMU C 3yBUaThbiM rie3suem,
METannnYeckiMe MOYarnkm 1 T. .

A3BECTKOBIN HANET (KEeMThble NATHA) MOXHO
y[ansiTb CrieuuanbHbIMIU CPeACTBaMM S YAaneHus
HaKUMK, KOTOpbIE MOXHO NPUOGPECTM B TOPrOBOM
CETU, UMM APYTUMI UCMOMb3yeMbIMM ANs 3TOT0
CpencTBamy, Hanpumep, CTONOBbIM YKCYCOM Wk
TMMOHHbIM COKOM.

[ins ynaneHusi curbHbIX 3arpsisHEHU HaHecuTe
MoloLLee CPeaCTBO ryBKoil M 0CTaBbTE Ha HEKOTOPOe
BpeMsi /151 BO3AENCTBMS. 3aTeM OuncTuTe
MOBEPXHOCTb BAPOYHOI NAHENM BNaXHOM TKaHbH.

TpoayKThI, COAEpXaLLME caxap, Takue, kak
KDEM UNK CUPO, HYXKHO YAAnsTh
HeMeNeHHO, He AOXMAAsACh OCTbIBaHMS
MOBEPXHOCTH, TaK Kak OHW MOTYT HeoBpaTuMo
MOBPEAUTL CTEKIOKEPAMUYECKYHO
MOBEPXHOCT.

Co BpemeHeM MOXeT NPON30NTH U3MEHEHWE LiBeTa
MOBEPXHOCTH, OJHAKO 3TO HUKOMM 0Bpa3oM He
BNMSIET Ha ee pabory.

lMosineHme naTeH n obecLBeyrBaHme
CTEKMOKEPaMUYECKON MOBEPXHOCTH — 3TO 0BbIYHOE
SIBNEHMe, KOTOPbIE HE SIBNISIETCS NMPU3HAKOM ee
NOBPEXAEHMS.

YucTtka naHenu ynpaeneHusa
QOumCTbTE NaHenb yNpaBreHust U Py4KU-perynsTopbl
BraXHOI TKaHbIO W BbITPUTE HACYXO.

Ecnu Baw npubop ocHalleH
KHOMKaMm/pydkamu, He CHUMalTe pydKku-
perynaTopbl 4ns YUCTKW NaHeNm
ynpasnexus.

Tak MOXHO NOBPeaMTb NaHenb ynpaenexms!
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YucTka pyxoBku

YucTtka 60koBbIX cTeHok(MoxeT oTnnyaTscs B

3aBUCUMOCTH OT MOAENN M3aenus.)

(OaHHas dyHKuma — pononHuTenbHas. OHa

MOXET OTCYTCTBOBaTb B BalueM M3Jenuu.)

1. CHuUMMTE NepeHiolo YacTb BOKOBOI PELLETKY,
OTTSIHYB ee OT HOKOBOW CTEHKM.

2. TMotsHuTe BOKOBYHO pelLETKY k cebe n

NONTHOCTbIO BblHbTE €€ U3 OYXOBKU

CTeHKU C KaTanUTU4ECKUM NOKPbITUEM

(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
BHyTpeHHe 6okoBble CTeHKN (A) 1 (Mnn) 3agHas
cTeHka (B) BaLLero nagenust MoryT 6biTb NOKPLITI
KaTanuTm4eckon amanbto. CTEHKN C KaTanuTuyeckum
MOKPLITMEM MMEIOT CBETITYI0 MATOBYI0 MOPHUCTYHO
noBepxHOCTb. CTEHKW JyXOBOroO Wkadga ¢

Katanntn4eCcknm NOKPbITUEM HE HYyXOalTCA B YUCTKE.

Bnarogaps nepchoprpoBaHHON CTPYKTYpe,
NOBEPXHOCTY C KaTanmuTU4ECKUM NOKPLITUEM
MOTTIOLLAKT XKMP M NPW HaKOMIEHUN Xmpa Ha
NOBEPXHOCTb HaunHatoT 6riecTeTsb. B Takom cnyyae

lMpocTan ouncTka napom

370 ynpoLLaeT YnCTKY, MOCKOMbKY rpssb (nocne

KpaTKOBPEMEHHOTO OXWAaHNS) CMArYAeTCs Napom,

06pa3oBbIBAIOLLMMCA B IyXOBOM LUKadby, W kannsamu

BOLb!, KOHAEHCHPYIOLLMMUCS Ha BHYTPEHHMX

NOBEPXHOCTSIX AyXOBOTO Likada.

1. BbIHbTe u3 AyX0BOrO LWKada Bce
NpUHaZNEXHOCTM.
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2. Haneiite B npoTueeHb 500 Mn BoAb! W
NOMECTUTE €0 Ha 2-10 PELLETKY AYXOBKW.

3. YcraHoBMUTE AYXOBKY A0 NETKOro pexuma
04mMCTKM napom u pabotate Ha 100 ° C B
TeYeHne 25 MUHYT.

4. OTkpoiiTe ABEPLY W NPOTPUTE BHYTPEHHNE
NOBEPXHOCTY AyXOBOTO Lukada BraxHoM ry6koi
WK TKaHbIO.

5. Croiikyto rpsisb cnegyeT yaansTb TENon BoAoM
C XMOKMM MOIOLLMM CPEACTBOM, CMONb3ys
MSTKYI0 TKaHb nn rybky, a nocne YncTkm
cregyeT BbITupaTh Npubop CyXoi TKaHbHo.

Mpu paboTe B pexume ynpoLLeHHOM
04MCTKM NapoM, BOAA, HanuTast B NOTOK

N5 pasMsaryeHns 06pasoBaBLLMXCS
OCaAKOB/TPSA31 BHYTPU BYXOBKM,
UCNapuUTCs W KOHAEHCUPYETCS BHYTPH
DYXOBKM 1 Ha BHYTPEHHE! NOBEPXHOCTU
ABEPN BYXOBKM, NOSTOMY NPU OTKPbITUM
ABEpN SYXOBKW MOXET kanaTb BOAa.
BbITpuTe KOHAeHCaT cpasy nocne
OTKPbITUS iBEPEI LLYXOBKM.

YucTka ABepLbI AYXOBKM

MoliTe aBepLYy JyXOBKM MAMKON TKaHbIO UMk rybKoN,
CMOYEHHOI B Tensoi Boae ¢ obaBneHneM XuaKkoro
MOHOLLIEro CPEACTBA, W BbITUPANTE CYXOM TKAHBH.

He ncnonb3yiTe Ans YuCTk1 ABEPLbI
MOHOLLMe CPEACTBA C abpasnBHLIMM
BELLECTBAMN UMM METaNMYeckne ckpebku.
OHu MOryT Nouapanatb NOBEPXHOCTb U
NOBPEANTL CTEKITO.

CHﬂTMe ABepLbI AyXoBOro wWKacha
OtkpoiiTe nepeaHtoio asepy (1).

2. OTkpoiiTe 3aXuMbl Ha Kopryce neTim (2) ¢
NpaBo¥i 1 1eBOI CTOPOHbI NepeaHei ABepLbl,
HaXaB Ha HNX, Kak NOKa3aHO Ha PUCYHKe.
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Aeepua

LLapHMpHBI 3aMOK(3aKPLITOE NOMOXEHNE)
[yxosoit wkad

LLapHupHBIit 3aMOK(OTKPbITas NO3ULKSA)

4, CHUMMTE NepeaHIo ABepLlY, NOTSHYB ee BBEpX
1 0cBODOAMB OT NPaBOVA 1 NIEBON NETIN.

5 YCTAHOBKYW ABEPLIbl HA MECTO CrieayeT
BbINONHUTL B 0GPATHOM MOpsiziKe AelcTBUS
no cHaTMio. He 3a6ynbTe 3aKpbiTh 3auMbl
Ha Kopryce NeTnu npy ycTaHoBKe ABEPLbI Ha
MECTO.

CHATMe BHYTPEHHero cTekna asepuibl
(OaHHas cyHKUMA — AononHuTenbHas. OHa
MOXET OTCYTCTBOBATH B BalleM U3denuu.)
BHyTpeHHee CTeKmNo NaHemnn ABepLibl AyXOBOrO
Lukacpa MOXKHO CHSATb [3151 YUCTKM.

1. OTKpoliTe ABepLYy JyXOBKM.

2. ToTsiHuTe K cebe n CHUMKTE NNacTMACcCOoBYHO
HaKnagKy Ha BEpXHEN CTOpPOHE ABEPLbI.

3. TpunogHumunTE NEpBOE BHYTPEHHee cTekno (1) B
HanpaBneHun A 1 BbITSHUTE €10 B HANPaBneHnm
B, kak nokasaHo Ha pucyHke.

1 [NepBoe BHyTpeHHee CTekrno
2*  BHyTpeHHee cTekno (OHa moxeT
OTCYTCTBOBaTb B Ballem VI3,EI,eJ'IVIVI.)
Ecnm ycTpolicTBO OCHaLLeHo NaHenbto Ans
BHYTPeHHero cTekna(2); Ytobel BeIHYTL CpeaHee
CTEKMO (2), NOBTOPUTE 3TU Xe AENCTBU.

5. Tpu cbopke ABepLbI CHAYana creayeT BCTaBUTh
cpepaHee CTeKo (2). YT0BbI CKOLLEHHbIN yron
CcTekna nonan Ha hacky nnacTMaccoBoro
JepXxatens, kak nokasaHo Ha pucyHke. (Ecrm
YCTPOMCTBO OCHALLIEHO NaHesnbio Ans
BHYTpeHHero cTekna). CpeaHee CTekno (2)
cregyeT YCTaHOBMTb B N1aCTMACcCOBbIA
Jepxatesib PAOM C NepBbIM BHYTPEHHUM
creknom (1).
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6. Tepeoe bHyTpeHHee cTekno (1) cneayet
YCTaHaBNMBATb TakuM 06pa3soM, YToBbl HAANMC
Ha cTekne Bbina obpatleHa k cpegHeMy CTekny.
Crepute 3a Tem, 4TOBbI HKHWA Yron Nepeoe
bHyTpenHee cTekno (1) 6bin NpaBunbHO

BCTABMEH B HYKHWA NACcTMacCOBbLIN aepxarterb.

7. TpwxmuTe NNacTMaccoBylo Haknaaky k pame o
Lenyka.

3amMeHa namMnoyku oceelleHus
AyXoBoro wkaga

OMACHO:

Bo nsbexaHue nopaxeHus anekTpuyeckum
OKOM, NPEXAE YEM 3aMEHSTb NaMMoYKY,

ybeauTech B TOM, 4TO anekTponpubop

OTCOEZIMHEH OT CETU M OCTbIN.

l'opsiume NOBEPXHOCTU MOTYT MPUYMHUTD

oxoru!

PacnonoxeHue namnoyks MoXeT
0TNN4aTbCa oT M306pa)KeHVI$I Ha PUCYHKE.

amna, ucnonb3yemas B 3Tom npm6ope, He
NOAX0AMNT ANA OCBELLEHUA ObITOBBIX
I'IOMeLI.l,eHVIl7l. Ota namna npeAHasHaveHa anq
BCNOMOraTesNbHOM uenu, I'IOSBOJ'IFIIOLL[GVI
none30BaTento yBUAETL NULLEBLIE NPOAYKTbI.

B 3701 AyX0OBKeE MCMONb3yeTCS Namna
HaKanuBaHus MOLHOCTbI0 MeHee 40
BT, BbicoTON MeHee 60 MM,
avameTpom meHee 30 MM nnu
ranoreHHas niamna c Liokornem tuna
G9, mowHocTsto MeHee 60 BT. Nlamnbl
noaxoasT ans paboTsl Npu
Temnepartype Bbiwe 300 ° C. Namnbl
QNS BYXOBKW MOXHO NMOMYYUTb
ABTOPW30BAHHbBIX CEPBUCHbIX areHTOB
NN Y TEXHUYECKOTO CreLanmicTa ¢
NMLEH3NEN.
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ambl, UCNIOMb3yemble B 3TOM npubope,

OFTKHbI BbIAEPXKMBATb SKCTPEMArbHbIE
buandeckue ycnosus, Hanpumep
Temnepatypy sbiwe 50 °C.

3ameHa Kpyrnom namnoykm OCBeLLEHNSA JyXOBOro

wkada

1. OTcoeanHuTe [yXOBOW LUKad) OT 3MIEKTPOCETH.

2. CHMMMTe CTEKNSIHHBIN NNadgyoH, NOBEPHYB ero
NPOTMB YACOBOI CTPESTKM.

3. Ecnu B Baluelt yxOBKe UCTONb3yeTcs famna
Tina (A), NoKa3aHHast Ha PUCYHKE HIDKe,
MOBEpHHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yTOBbI M3BMEYb €€ U 3aMeHUTb. Ecnin
ucnonb3yeTcs namna una (B), notaHuTe u
W3BMEKWTE €€, KaK NOKa3aHo Ha PUCYHKE, 1
3aMeHUTE.

4. YCTaHOBMTE Ha MECTO CTEKIISIHHBIN NraghoH.



Eﬂoucx W yCTpaHeHue HeucrpaBHOCTEN

Bo pewms paboThi U3 AYXOBOrO Wkacha BhinenseTcs nap
. Bnonxe HOpManbHO, eCnn Nap BblAeNAETCA BO BpeMA paGOTbI >>> 5mo He s8nsemcs

 HEUCNPaeHOCMbI0. ]
Tlpn HarpesaHuy 1 oxnaxaeHun NPMOOP U3NAET MeTANNUYECKIE LIyMbI.
. I'IpM HarpeBaHuy MeTannnyeckne aetany MoryT pacLUMpAaTbes U n3gaBatb 3BYKU. >>> 3mo He
F161AEMCS HEUCNPABHOCTBHO.

Tlpubop He paboraer,

«  [InaBKkuit NpefoXpaHUTENb HeMCNPaBeH un cpabotan. >>> [Ipogepbme nnaskue
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3aMeHUMe UX Unu
8Kroyume.

+  [lyxoBoi WKad He BKIKOYEH B (3a3eMrIeHHyI0) PO3ETKY anekTpoceTu. >>> [pogepbme coeduHeHUE

wmencesnbHoU 8UNKU.

aMroYka OCBELLEHMS! yXOBOrO Lukada HeucnpaeHa. >>> 3aMeHume 1aMnoYKy 0C8eWeHUs
Wwkada.

*  Her anextponuranus. >>> [Ipogepbme Hanu4ue anekmponumanus. [posepsme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3ameHuUme unu
8KI0YUMe npedoxpaHumenu.

+  He 3agaHa dyHKLms U Temnepatypa. >>> Bbibepume (hyHKUUIO U ycmaHogume memnepamypy
C NOMOWI0 Nepekoyamens yHKUUL U (Unu) peaynsmopa memnepamypb!.

*  Hert anextponuTanus. >>> [Tpogepbme Hanuyue anekmponumanusi. [posepbme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3ameHuUme unu
8KITIYUMe npedoxpaHumenu.

mEcrm Bbl HE MOXETE YCTPaHUTb HENonaaky,

HECMOTPA Ha BbINOMHEHWE VIHCprKLlVIVI,
npuBeAeHHbIX B JaHHOM pasjerne,
obpaTuTecs k npeacTaBuTEnNto
aBTOPM30BaHHOW CEPBUCHOI CryxObl. He
NblTanTeCb CAMOCTOATENBHO

OTPEMOHTMPOBATbL HENCTIPABHbIN
anekTponpubop.

Warotosutens: «Arcelik A.S.»
FOpuamnueckuii agpec: Kapaay [xapnecy Ne 2-6 34445 Crotniogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounsseneHo B TypLum
VimnopTep Ha Tepputopun P®: 000 «BEKO»
FOpuamueckuit agpec: 601021 Poceust, Bnagummupckas o6n., Kupxavckuit p-H, MOCTT MepLumHckoe, aep.
®epnoposckoe, yn. Cenbekas, A. 49.
VHcbopmaLmto 0 cepTudmkaLmm npogykta Bel MOXeTe YyTOUHUTb, NO3BOHMB Ha FOPSYYI0 NMHMIO
8-800-200-23-56.

[lata npon3BoACTBa BKITKOYEHA B CEPUIHBIN HOMEP NPOAYKTA, YKa3aHHbIN Ha 3TUKETKE, PacrornokeHHON Ha
NpoayKTe, @ MMEHHO: NepBbIe Be LMdpbl CepUMHOro Homepa 0603HaYaroT rog NPOM3BOACTBA, a nocneaHne
aBe — mecs,. Hanpumep, "10-100001-05» o6o3HauaeT, 4to npoaykT npousseaeH B mae 2010 roga.
M3roToBuTenb OCTaBNseT 3a cobO NPaBO Ha BHECEHNE U3MEHEHWA B KOHCTPYKLWIO, AN3aNH 1
KomnsekTaumio anektponpubopa.
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