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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

« This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

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

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

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

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

* Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

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

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A] .3 Electrical Safety

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

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

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

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

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

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

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

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

+ Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Safety While Work-
ing with Gas

« CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-

EN/7

anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.
This product should be used in
a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
The carbon monoxide sensor
should be placed no more than
2 meters from the product.
The setting conditions for this
device is specified on the label
(or on the data plate)

Proper combustion is required
in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.



+ Gas cooking products and sys-
tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

+ Clean the gas hob zones regu-
larly. Make sure that the gas
burns properly after cleaning.

* Do not use pots / pans that ex-
ceed the dimensions given in
the user manual. Using larger
pans / pots than specified may
cause carbon monoxide pois-
oning and overheating of
nearby surfaces and control
knobs. The use of smaller
pans / pots may cause you to
burn due to flames.

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

A\ What to do when you smell

gas!

* Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

+ Open the doors and windows.

* Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-
lar.

* Check all tubes and connec-
tions for tightness. If you still
smell gas, leave the house.

« Warn the neighbors.

« Call the fire-brigade. Use a
phone outside the house.

« Call the authorized service and
your gas distribution company.

A1 .5 Transportation
Safety

+ Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* The product is heavy, carry the
product with at least two
people.

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

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

+ When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.
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+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

Al .6 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

*+ The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.

« Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all

ventilation ducts of the

product open.

Do not install the product near

a window. There is a risk that

the hob flame will ignite cur-

tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

« If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.
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* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

* Please cut off the gas supply
before starting any work on
gas installation. There is an ex-
plosion hazard.

* The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.
There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

* The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.
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Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas
leaks. Do not use the product if
there is a gas leak.

A1 .7 Safety of Use

Ensure that the appliance is
switched off after every use.
If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box. Shut off the main
gas tap.

Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.
Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

Do not step on the appliance
for any reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.




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

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.

* This product is not suitable for
use with a remote control or an
external clock.

A1 .8 Temperature Warn-

ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

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

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .9 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .10 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.
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« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

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

Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

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

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

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

Be mindful of the following pre-
cautions when using greasy
parchment paper or similar ma-
terials:
* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.
To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.
* Do not place it on top of ac-
cessories during preheating.
+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.
Only cover the necessary sur-
face inside the tray.
After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
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liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

+ An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.

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

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

2 Environmental Instructions

- Place the cookware in the cen- m
ter of the hob zone. Note that
the fire in the hob zone with
the cookware does not over-
flow to the side surface of the
cookware.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.

2.1 Waste Directive

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

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

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B o he vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
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administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

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

2.2 Package Information

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

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.

3 Your product

The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-

tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-

able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases

clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.1 Product Introduction
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1 Toplid
2 Hob section
3 Control panel
4 Handle
5 Door
6  Bottom part

3.1.1 Cooking unit

7 <
6 <

1
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Wire shelves

Fan motor (behind the steel plate)
Lower heater (under the steel plate)
Shelf positions

Upper heater

Ventilation holes

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

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

3.1.2 Hob section

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

3.2 Introduction of the oven control

panel
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1 Thermostat lamp
3 Function selection knob
5 Hob control knobs

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

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the

2 Timer knob
4 Temperature knob

set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

Timer

You may cook by setting a specific cooking
time with the timer knob. Numbers on the
knob indicate the applicable cooking time
in minutes. O\O /M symbol indicates in-
definite cooking time. If you set the knob to
the OO/ ® symbol, you can cook manu-
ally (as you wish) in an indefinite time.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.
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Function
symbol

Function description

Temperature
range (°C)

Description and use

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

RNIES

+
&

Bottom heating

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking

| .
— top heating is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

w

R

Fan assisted low grill

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

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

3.4 Product Accessories

There are various accessories in your

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

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

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

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.
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Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

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

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

~N

=N who

On models without wire shelves :

5
4; =~ 2
N 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

—

On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
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the stopping socket on the wire shelf. It Tray stopping function - On models with m
must not pass over the stopping socket to wire shelves
contact with the rear wall of the oven. There is also a stopping function to prevent
- the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the =~
front. Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.

Stopping function of the wire grill

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

On models with wire shelves :
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3.6 Technical Specifications

General specifications
Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency 220-240V ~ 50 Hz
gfot:jlﬁgpe and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
Total power consumption (kW) 2,7 kW

Total gas consumption (kW) 7,9 kW (574 g/h - G30)

Oven type Multifunction oven

Cooking zones

Front left Rapid burner

Power 2,9 kW (211 g/h - G30)
Front right Aucxiliary burner

Power 1,0 kW (73 g/h - G30)
Rear left Normal burner

Power 2,0 kW (145 g/h - G30)
Rear right Normal burner

Power 2,0 kW (145 g/h - G30)

Gas type / pressure that the product is set:
G20 20 mbar

|Category of gas product

|Gas types / pressures to which the product can be converted:

|
|cat 1l 2H3B/P |
|
|

|G30 30 mbar

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 relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill, 4-Top and bot-
tom heating.

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

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

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

Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ 62020 mbar  |G2525mbar | 02028 30 163137 mbar
BE Catll 2E+3+ G20,20 mbar  [G25,25 mbar Enigrzg 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar
cz Catll 2H3+ 62020 mbar  |C302830 1634 37 mpar
mbar
NL Catll 2EK3B/P G25.3,25 mbar {G20,20 mbar G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
ES Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
T Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
SK Catll 2H3+ 62020 mbar  |©392830 163y 37 mpar
mbar
cYy Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
sl Catll 2H3+ 62020 mbar  |©392830 1634 37 mpar
mbar
GR Catll 2H3+ G20,20 mbar (630,28 30 G31,37 mbar
mbar
Catll 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Catll 2E3P(B/P) (20,20 mbar  |G30,37 mbar
DE Catll 2E3B/P G20,20 mbar  {G30,50 mbar
AT Catll 2H3B/P G20,20 mbar  |G30,50 mbar
SE Catll 2H3B/P G20,20 mbar G30,30 mbar
LT Catll 2H3B/P G20,20 mbar G30,30 mbar
NO Catll 2H3B/P G20,20 mbar G30,30 mbar
MK Catll 2H3B/P G20,20 mbar G30,30 mbar
XK Catll 2H3B/P G20,20 mbar G30,30 mbar
RS Catll 2H3B/P G20,20 mbar G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

RO Catll 2H3B/P G20,20 mbar  |G30,30 mbar
DK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
FlI Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MT Cat | 3B/P G30,30 mbar
IS Catl 2H G20,20 mbar
LV Catl 2H G20,20 mbar
LU Catl 2E (20,20 mbar
BG Catl 2H 620,20 mbar

Catl 3B/P G30,30 mbar

Catl 2H G20,25 mbar
HU Catl 3B/P G30,30 mbar
Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30

p mbar mbar G20,70 | G20,13 | G20,25 | G25.325 |G2.350,13| G30,37 | G30,50
ower
625,25 631,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar

TkW 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service

Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

It is customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation./Para-
graph

Check for any damage on the appliance
before the installation. Do not have it in-
stalled if the appliance is damaged. Dam-
aged products cause risks for your
safety.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.
The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-
low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Safety chain

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Warning - Risk of tipping!
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Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

oUW N =

Kitchen wall

If your product has 1 safety chains;

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.

a1+

3_> _> D:
o [ D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

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

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

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

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

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

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

+ The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ 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 of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.
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Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

and must use the appropriate socket out-
let/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 connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

If your appliance has a cord and plug:
Perform the electrical connection of your
appliance by plugging it to a grounded
socket.

4.3 Gas connection

A General warnings

There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

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

If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.
Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

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

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

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

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

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

+ A spanner must be used for gas connec-
tion and conversion.

Choosing the gas connection side

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

+ The gas hose should not be crushed, fol-
ded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to dam-
age to the gas hose!
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+ The gas hose should not come into con-
tact with parts that can reach a temperat-
ure of 70 C above room temperature.

7|
+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

,%j

al C

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.

) | =] =
= =
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Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
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connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

7

Gas outlet connection piece :

U

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

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

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

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

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

EN ISO 228 G1/2" type connection
1. Insert the new sealing gasket into the

safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-
ner.

NG: G20,G25

3. You must check for leakage of the con-
nection part after connection.

EN 10226 R1/2" type connection
1. Place the new seal in the connection

piece and make sure the seal is seated
correctly.

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

NG: G20,G25

20-25 Nm

3. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

4. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

NG: G20,G25

PN

5. You must check for leakage of the con-
nection part after connection.



Making the gas connection - LPG

Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.

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

The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1.

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

Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

[}
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5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

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

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-

cially available sprays for gas leak check.

If there is gas leak, shut off the gas sup-

ply and ventilate the room.

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

4.4 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

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.

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.

3. Open gas supply.
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Check whether the gas connections are
securely attached and whether there are
any leaks.

Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.

4.5 Gas Conversion

A General warnings

Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

+ All gas injectors must be replaced and

the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

« After the gas type has been changed, the

new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-

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

+ Spare injector suitable for the type of gas

you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

+ Injector values and gas types that should

be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

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

N

Shut off the gas supply.

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

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector
is covered with a metal piece. This

metal cover must be removed for

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

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

New injectors have their position
@ marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the

gas burner taps. You must call an

Authorised service agent or techni-

cian with licence if it is necessary
to change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

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

4. For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

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

6. For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

7. Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

1 Flow rate adjustment screw

1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

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

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

2. Eachinjector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.
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3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.

4. If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service

5 First Use

agent or technician with licence. Do not

use the product until the authorized
service has intervened in the product.

&

&

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

5.1 Initial Cleaning

1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating

6 How to use the hob

functions [ 16]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.
6. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage
General warnings

+ Place pots and pans in a manner so that
the handles are not over the burners to
prevent them from overheating.
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+ Do not use unbalanced and easily tilting

pots/pans on the hob.
v X X

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Do not ignite the burners without any pot
or pots/pans on the respective burner.

+ Always turn off the hob’s burners after
each use.

*+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

+ The size of the cooking pots/pans shall
match the size of the flame. Set the gas
flames so that they shall not protrude
from the base of the pots/pans and place
the pots/pans on pot holder by centering
it. Do not use large pans/pots to cover
more than one burner.

1

+ Do not place anything, e.g. flame tamer
or griddle plate between pan and pan
support.

+ Do not use large pots or heavy weights
which can bend the pan support or de-
flect flame onto the hotplate.

+ Locate pan centrally over the burner so

that it is stable and does not overhang

the appliance.

Not suitable for aftermarket lids or cov-

ers.

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Auxiliary burner 12-18

Normal burner 18 -20

Rapid burner - Wok burner 22-24

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating

of nearby surfaces and knobs. In addition, if

the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs
Hob control knob

el Off position
& Small flame: Lowest gas power

@ Large flame: Highest gas power
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You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v' The gas burners are ignited with the
control knobs.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.

3. With the resulting spark, the gas is ig-
nited.

4. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

5. If the gas is not ignited after pressing on
and releasing the knob, repeat the same
process by pressing on the knob for 15
seconds.

6. Adjust your desired power level.

Turning off the gas burners
Bring the burner knob to off position (top).

If the flames of the burner are extin-
@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

Release the button if the burner is
@ not ignited within 15 seconds. Wait

at least 1 minute before trying

again. There is the risk of gas accu-

When the glass top lid is closed or
@ removed from the product, the gas
coming to the hob burners will be
cut off. For this reason, you cannot
use the hob burners when the glass

top lid is closed or removed from
the product.

mulation and explosion!

7 Using the Oven

7.1 General Information on Using the
Oven

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

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven

door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.
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Oven lighting

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

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing. For your oven to operate, turn the timer

knob to a certain baking time or to the

‘OO /M ” symbol.

Turning off the oven

You can turn off the oven by bringing the

knobs of function selection, temperature

and timer to the off (top) position.

Manual baking by selecting temperature
and oven operating function

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

7

P /
S /
/
/
/
/

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

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

C

3. Turn the timer knob towards the

‘OO /M” symbol.

= Your oven will start operating immedi-

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

Baking by setting the baking time;

You can have the oven turn off automatic-

ally at the end of the time by selecting the

temperature and operating function spe-

cific to your food and setting the baking

time on the timer.

P / C

o / [

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

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

3. Bring the timer knob to your desired
baking time.
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= Your oven will start operating im-
mediately at the selected function
and temperature, and the thermo-
stat lamp will turn on. When the
temperature inside the oven
reaches the desired temperature,
the thermostat lamp will turn off.

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

8 General Information About Baking

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

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

2. Turn off the oven by turning the function
selection knob and the temperature
knob to the off (top) position.

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

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-

propriate oven settings and accessories for

these foods are also indicated.

8.1 General Warnings About Baking in
the Oven
+ While opening the oven door during or

after baking, hot-burning steam may
emerge. The steam may burn your hand,

face and/or eyes. When opening the oven

door, stay away.

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

+ The cooking temperature and time values

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

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

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

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

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

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.
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8.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

« If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Suggestions for baking with a single tray

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

« If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]—OP _and bottom 180 30..45
eating
Cake in the mould |C3KeMoUld on | e ating 180 35..45
wire grill** **
Small cakes Standard tray * Top fand bottom 160 25..35
heating
Small cakes Standard tray * Fan Heating 150 25..35
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Food

Accessory to be

Operating func-

Shelf position

Temperature (°C)

Baking time (min)

used tion (approx.)
Round springform
Sponge cake pan, 26 cm n d@_ Top .and bottom 2 160 30..45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a._ Fan Heating 2 160 30..40
meter on wire grill
*%
Cookie Pastry tray * Top and bottom |5 170 25..40
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * :]—OP gnd bottom 2 200 30..45
eating
Rich pastry *** Standard tray * :]-OD _and bottom 2 200 30..45
eating
Rich pastr Standard tray * || 2" assisted bot- 200 30..40
pastry Y tom/top heating
Rich pastry Standard tray * Fan Heating 2 180 35..45
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Dough pastry Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * :]'OP .and bottom 3 200 30..45
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, (5 200 30..45
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Round black
’ metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* |1 °P and bottom |, 220 10..25

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Rich pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *

Dough pastry Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ 3 max, after 180 ... [60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank % Fan assisted bot- 15 mins. 250/
(1,52 kg) Standard tray tom/top heating 3 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating mayx, after 190
a lower shelf
ed chick Wire grill *
(F1”§f’2°kg';’ ®" |Place one tray on |Fan Heating 2 200 .. 220 60..80
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken o . mins.
(1,82 kg) Place one tray on | "3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted bot- max, after 180 ... |150...210

tom/top heating

190
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for .
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.

The key points of the grill

Prepare foods of similar thickness and
weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Never grill with the oven door open. Hot Grill table
surfaces may cause burns!
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';”rsztubni" (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
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Roast (1 kg)

lower shelf

grill

after 180 ... 190

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wire grill gflﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill g‘:‘lﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a 3 : . 90..110

Do not preheat the dishes recommended in this grill chart.

8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Suggestions for baking with a single tray

Cooking table for test meals

meter on wire grill
*%

heating

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shoqbread (sweet Standard tray * Top .and bottom 3 140 20..30
cookie) heating
On models with
Shortbread ( wire shelves :3
ortbread (sweet )
cookie) Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]-OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom 9 160 30 .45
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cm in diameter on
wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Round springform

Sponge cake pan, 26 cm n d@_ Fan Heating 2 160 30..40
meter on wire grill
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Round black

Apple pie metalmould, 20 e e ating 2 170 50..70

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) =12 1,; ¢ e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

9 Maintenance and Cleaning

9.1

General Cleaning Information .

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-

manent stain

S.

The product should be thoroughly

cleaned and dried after each operation.
Thus, food residues shall be easily

cleaned and these residues shall be pre-
vented from burning when the product is

used again later. Thus, the service life of

the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for

cleaning.
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+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Wok type burners used at high temperat-
ures may change colour. This is normal.
Moving some cookware may cause metal
marks on the pot holders. Do not slide
the pans and pots on the surface.

As hob zone caps contact the fire directly
and exposed to high temperatures,
change and loss of colour in time is nor-
mal. This does not cause a problem while
using the hob.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.
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Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 45]".)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.




+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

9.3 Cleaning the hob
Cleaning the gas burners

1. Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

2. Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

3. Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

4. Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

5. Clean the burner caps and heads with
detergent water after each operation
and then dry them.

6. For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.
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12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.

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

3. Place the burner cap on the burner
head.

Burner cap
Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set

the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.
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2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(1t varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool

channel with a damp cloth after use and dry

it.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=&y
/

5. (B) type hinge is available in soft closing
door types.
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6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

"

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in-

stalling the door, be sure to close
the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.
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. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

. As shown in the figure, gently lift the in-

nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

Innermost glass 2* Inner glass (it may
not be available for
your product)

. If your product has an inner glass (2), re-

peat the same process to detach it (2).

. The first step of regrouping the door is

to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

. While reassembling the innermost glass

(1), pay attention to place the printed
side of the glass on the inner glass. It is




crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp 3.

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60

4.

mm in height, less than 30 mm in dia- 1.
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are 2

suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.
+ The position of the lamp may differ from
that is shown in the figure.
+ The lamp used in this product is not suit-
able for use in the lighting of home 3
rooms. The purpose of this lamp is to
help the user see food products.
+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C. 4.
If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.
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If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

Refit the glass cover.

If your oven has a square lamp,

Disconnect the product from the electri-
city.

. Remove the wire shelves according to

the description.

. Lift the lamp's protective glass cover

with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.




10 Troubleshooting

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

« Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

+ There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the

gas valve.
+ The gas pipe is bent. >>> Install the gas

pipe properly.
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NackaBo npocumo!

LlaHoBHMI nokynuto!

Osakyemo, wo Bnbpanu Bupid Beko. baxaemo, o6 BaLl BMpiO, BUTOTOBMNEHWIA 3a
CTaHgapTamu BUCOKOT SIKOCTi Ta Cy4acHOT TEXHOMOTIi, MpaLoBaB HankpaLliM Ta
HariePeKTUBHILLUM YMHOM. [Nepe NnoYaTkoM BUKOPUCTaHHS BUPOOY pekoMeHayeEMO
YB@XXHO O3HANOMUTUCS 3 LM KEPIBHULITBOM Ta OYy[Ab-sIKOH iHLIOK HagaHO
JOKyMeHTaUi€eto.

Bepitb 40 yBary BCto iHOpMaLito Ta NoNepeKeHHs, HaBedeHi B NOCIGHMKY KOpUCTyBaya.
Y Takui cnocib Bu 3axuctute cebe i CBiM BMPIO Big MOXNMBUX Hebesnek.

36epexiTb NocibHMK kopucTyBaYa. Y pasi nepeadi uboro BUpoOy iHLWin ocobi, nepepainte
il TAKOX Lie KepiBHULITBO KOpUCTyBaYa. Y LibOMY KEePIiBHULITBI HABEAEHO rapaHTiliHi yMOBMU,
npasuna ekcnnyaTtauii Bupoby Ta cnocobu noLuyKy Ta yCyHEHHsi MOro HecnpaBHOCTEN.

CumBonuM Ta ix onuc y nocibHMKy KopuctyBaya

Hebesneka, sika Moxe Npu3BecTn o cMepTi abo TpaBMu.

@ Baxnuea iHdopmaLis abo kopucHi nopaau.

OsHartomTecs 3 iHcbopMaLlieto B NOCIBGHMKY KopucTyBaya.

f 3acTepexxeHHst Woao rapsivoi NoBepxHi.

MPUMITKA Hebesneka, LWo Moxe 3aBaatv maTtepianbHoi WKkoan Bupoby abo HaBKOMULLHBOMY CepefoBHLLLY.

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

Made in TURKEY
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A 1 IHCTpPyKUIii 3 TeXHiKM 6e3nekun

* Llen po3gin MiCTUTb IHCTPYKUIT
3 TEXHiKM Be3nekn, ki
AOMNOMOXYTb 3anobirtu
pu3nkam OTPUMaHHS
ocobuctnx Tpaem abo
MaTtepianbHUX 30UTKIB.

* Akwo BMpib nepegaeTbCs
iHWIi ocobi ans ocobmucToro
KOpUCTyBaHHA abo sk
YXXUBaHUW NPUCTPIN, cnig,
pa3oM i3 HUM HagaTu NOCIGHMK
KOpMCTyBa4a, eTUKETKM
BMpOOY Ta iHWi BigNOBIAHI
AOKYMEHTW Ta CKNagoB.i
YACTUHM.

* Hawa komnaHia He Hece
BignoBiganbHOCTI 3a 30UTKW,
AAKi MOXYTb BUHUKHYTW B pasi

HeJOTPUMaHHS LNX iIHCTPYKLIN.

* HegoTpuMaHHSA Uux iHCTPYKLin
aHyne 6yab-sKy rapaHTito.

* [10 BUKOHAHHA MOHTa)KHWUX i
PEMOHTHUX POBIT
[0MYyCKatoTbCA TiNbKM
npeacTaBHUKM BUPOOHUKA,
draxiBLi yNOBHOBaXEHOI
cepsicHOI cnyx6un abo ocobwu,
npu3Ha4veHi KoMnaHieto-
iIMNOPTEPOM.

* [Mpn ubOMY 0O3BONSAETHCA
BUKOPUCTOBYBATU TiflbKN
opuriHanbHi 3an4acTvHu Ta
npunagaas.

» 3a60pOHAETLCS PEMOHTYBATHU
abo 3amiHoBaTK Oyab-AKUA
KOMMOHEHT BUPODBY, SKLLO Le
YiTKO HE 3a3Ha4yeHo B
NocibHUKY KopucTyBa4a.

* He 0o3BONAETLCS BUKOHYBATK
TeXHiYHiI mogudikauii Bupoby.

NepenbavyBaHe

A1 A
BUKOPUCTAHHA

* Llen Bupi6 npmnsHaveHnn ons
AOMaLLUHbLOIro BUKOPUCTaHHS.
BiH He nigxoauTb Ans
KOMepPLiNHOro BUKOPUCTAHHS.

* He BukopuctoBynte BUpi6 y
cagax, Ha 6ankoHax Yum iHLIKX
NPUMILLLEHHAX Ha BIAKPUTOMY
nosiTpi. Llen Bnpi6
npu3HadYeHnn onga
BUKOPUCTaHHS B
AomorocnogapcTeax i Ha
KYXHSIX 49 nepcoHarny B
MarasuHax, ocpicax Ta iHWmnx
pobounx cepenoBuLLAX.

* MOMNEPEOXXEHHA: Llen
BMpIi® cnig BUKOPUCTOBYBATH
nuwe ansi NpuroTyBaHHA Ki.
Woro He cnig
BUKOPUCTOBYBATU A1 IHLLNX
uinen, Hanpuknag ons obirpisy
NPUMILLLEHHS.

» [lyxoBKYy MOXHa
BUKOPUCTOBYBATU OS5
PO3MOPOXYBaAHHS, 3arikaHHS,
CMaXXeHHSs1 1 TOTyBaHHA CTpaBs
Ha rpuni.
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* Llen Bnpid He cnig
BMKOPUCTOBYBaTW OIS
06irpiBaHHs1, CyLUiHHSA
PYLUHUKIB ab0 oasary Ha pyuui.

1.2 [OutunHa, Bpasnusa

A noguHa Ta 6e3neka

Pet

* Llen npoaykt moxe 6yTtu
BUKOpUCTaHU ona giten 8
POKIB i cTapwle, i nogen, aKi
Oynu HeQOPO3BUHEHI Y
i3nYHNX, ceHCOopHMX abo
poO3ymMoBuX 3aibHOCTEN, abo y
AKNX HE BUCTa4ae JocBigy Ta
3HaHb, JOKM BOHMU
KOHTPOMOTL abo TPEHYHOTb
6e3neyHe BUKOPUCTAHHS i
Hebe3nekn NpoaykTy.

 [liTn He NOBWHHI rpaTnca 3
npoAaykTom. OunLeHHs Ta
obcnyroByBaHHSA KOpUCTyBayiB
He MNOBWHHI BUKOHYBaTUCSA
OiTbMU, AKLLO XTOCb IX HE
6aunThb.

* Ller npogyKT He NOBUHEH
BMKOPUCTOBYBaTUCA NIIOAbMM 3
obmexeHMKN Qi3n4yHMMK,
CEHCOPHMMW Y1 PO3YMOBUMMU
34ibHOCTAMM (BKNOYaoumn
AiTen), SKLWO BOHN He
30epiratoTbCs Nig HarNsaom
abo oTpUMyOTb HEOOXigHi
BKas3iBKW.

« [litam cnig 6yTn kKepoBaHUM,
o6 nepekoHaTUCH, LLIO BOHM
He rpalTb 3 NPOAYKTOM.

» EnektpunyHi npogyktu i/abo
NPoOAYKTW 3 ra3oM Hebe3neuyHi
Ansa giten Ta AgoMaluUHix
TBapuH. [iT Ta JOMaLUHI
TBaApWHM He NOBMHHI rpaTucs 3,
nigxoamTn abo yBinTn B TOBap.
He BcTtaBnsanTte 06 ' exTu, SKi
AiTM MOXYTb OOCArTU Y
NPOAYKTi.

[MOBEPHITb PYYKY KOLUUKIB i NCK

Ha Oik niYnnbHKKa, Woo aiTn

He MOrfn CXOMUTK | CnanuTu.

NMONEPEOXXEHHA: Mig yac

BUKOPUCTAHHSA, AOCTYMHI

NOBEPXHi NPOAYKTY rapsdi.

TpumanTe giten nogani Big,

NpoayKTy.

* YTpuUMynTe nakyBasibHUKN 3
MaTtepianamu ans giten. €
HebGe3sneka i 3agyxa.

» Konu aBepi BigYMHeHI, He
KIacTu Ha HbOTO XXOOQHUX
BaXkunx 06'ekTiB abo
[J03BONUTU OiTAM CICTM Ha
HbOro. Bu moxeTte BUKNMKaTH
AYXO0BKY, W06 HakiH4MTK abo
NOLLKOANTW OBEPi.

* Mepepn BUKNMOAHHSM 3HOLLEHNX
i HENOTPIGHMX NPOAYKTIB:

1. Pos'egHaTu mogynb

YXUBJIEHHSA | BUNYYiTb MOrO 3

COKeTa.

BigpizanTe cnnosui kabenb

i BIiAKIHOYNTU NOrO 3

BUKJTHOYKOIO 3 NMPOAYKTY.

3. MpunMmiTb 3anobiXkHi 3axoau,

106 He foNyCTUTK [0
NPOAYKTY AiTen.

N
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4. He po3BONATU AiTAM rpaTu 3
NPOAYKTOM, KOJIN BiH
nepedyBae y pexumi
NPOCTOHO.

EnekTpunyHa

A1.3
oe3neka

* Migkntoyite BNPI6 OO
3a3eMJs1eHOI PO3eTKH,
3axuLLeHol 3anobiXXKHUKOM, LLIO
BignoBigae NoToOYHUM
HOMiHanam, 3a3Ha4YeHnUM Ha
eTukeTui Tuny. MoHTax
3a3eMreHHs Mae byTu
BUKOHaHMI KBasigikoBaHNM
enekTpukom. He
BUKOPUCTOBYITE BMpPIG 6e3
3a3eMI1eHHs BiAnNoBigHO a0
MicLieBMX/HaLiOHANbHUX HOPM.

* lLItencenbHa Bunka abo
enekTpuyHe 3’egHaHHA
NPUCTPOIO Mae ByTn y
nerkogocTynHoMmy micui. AkuLo
L& HEMOXITMBO, B €NTEKTPUYHIN
cxXeMmi, 40 AKOl MigKnoYaeTbecs
BUpi6, HeobXigHO BCTAHOBUTU
NPUCTOCYBaHHSA (3anobiXKHUK,
nepemMukay Towo) BignoBigHO
A0 eneKkTPUYHMUX HOpM i 3
BiJOKPEMITEHHSAM YCiX MOMCIB
Bil Mepexi.

* [epen BUKOHAHHAM PEMOHTY,
TEXHiIYHOro obcnyroByBaHHs i
yYMLLEeHHS Big’ egHanTe BUpIi6
Big enektpomepexi abo
BUMKHITb 3anobikKHMK.

* [MigkntodiTe BNPI6 0O po3eTKu,
dKa BignoBigae 3Ha4YeHHto
Hanpyrn Ta 4acToTw,
3a3Ha4YeHOoMY Ha eTUKEeTL
TMny.

Axkwio npuabdaHun supid He

OCHAaLLEHUN LLUHYPOM

XWUBNEHHS, BUKOPUCTOBYNTE

nuwe BigNOBIAHUN

3'egHyBarnbHUN Kabenb,
onucaHum y poaaini « TexHiyHi

XapaKTePUCTUKNY.

He 3aTuckyinTte WwHyp

XWUBNEHHSA Nig i 3a Bupobom.

He knagite Baxki npegmeTun Ha

LLUHYP XMBMeEHHS. He

ponyckanTte, Wob WHyp

XWUBNEHHS 3rMHaBcs, naMmaBcs,

abo KOHTakTyBaB 3 Oyab-KUM

axepernom Tenna.

* [Micna TpaHcnopTyBaHHSA
BMPOBY B MicLe NpMU3HAYeHHs
Ta 30MpPaHHA YN OUYULLIEHHS
nepekoHamTech, WO Kabenb
XUBNEHHS He ByB
MOLLKOOXKEHUN.

* 3aQHA NOBEPXHSI AYXOBKU
HarpiBaeTbCca nig vac ii
BUKOpUCTaHHA. Cnigkymre,
Wo6 enemMeHTn NigKIYEeHHS
A0 Mepexi rasonocrtadaHHs i/
abo enekTpu4Hi kabeni He
TOpKanucs 3agHbOI NOBEPXHI
BUPOOBY. IHaKLwe Le Moxe
CMPUYMHUTU TXHE
MOLLKOAXKEHHS.

* He 3atuckante enekTpuyHi
kabeni y aBepusaTax ayxoBKu
Ta He Po3MilLynTe IX Ha
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rapsianmx NoBepxHsAX. IHakwe
i3onsuis kabento mMoxe
pPO3MMaBUTUCS Ta CMIPUYNHUTA
NoXexy B pesynbTarTi
KOPOTKOrO 3aMUKaHHSI.
BukopuctoBsyunte nuwie
opuriHanbHUn kabenb. He
BUKOPUCTOBYMTE NoOpi3aHi 4n
MOLLKOPKEHI LUHYPK
XMBMEHHS.

He BukopucToBynte ans
XWBNEHHS BUPOOY
noaoBXyBay abo po3eTKOBUM
6rok.

Ao HeobxigHO
BMKOPUCTOBYBaTWN agantep-
nepeTBoptoBay (Ang
LUTENCENbHOI BUIKK),
3BEpHITbCH A0
aBTOPU30BaAHOIO CEPBICHOIO
LueHTpy abo imnopTepa Wwono
iHbopMaUil Npo cxBaneHum
aganTtep.

3BepHiTbCA 40 iMnopTepa abo
aBTOPU30BaAHOIO CEPBICHOIroO
LEHTPY, AKLLO AOBXUHA MiHii
XMBMNEHHS € HEAOCTaTHLOLO.
MopTaTtmBHi oxepena
XMBNEHHS abo po3eTKOBUN
610K MOXYTb NeperpiTuca n
crnanaxHyTtu. Tpumante
PO3eTKOBUI BIOK i NOPTaTUBHI
pKeperna XuUBreHHs nogani Big
BUPOOY.

AKWO LWHYP XUBNEHHSA
NOLUKOOXKEHNN, 3 METOIO
3anobiraHHA MOXMIMBUX
Hebeanek noro Tpeba
3aMiHUTN, 3BEPHYBLUNCH O0

BUPOBHMKA, YNOBHOBaXXEHOT
cepBicHOI crny»6un abo ocobwn,
3a3HayeHol KoMMaHieto- m
iIMNOPTEPOM.

* MONEPEOXXEHHA: MNMepw Hix
3amiHOBaTK namny neui,
060B’A3KOBO BIAKMOYITL BUPIO
BiZl MepeXi XXMBMEHHs, W06
YHUKHYTU Hebe3neku
YPaXXeHHs1 eNeKkTPUYHUM
CTpyMOM. BuiimiTb BUIKyY
BNpoOBYy 3 po3eTkn abo
BUMKHITb 3an0oOiKHUK B
enekTPUYHOMY LUNTKY.

Axwo Baww BMpi6 obnagHaHo

LLIHYPOM >XUBMNEHHSA 1

LUTENCENbHOK BUIKOIO,

AOTPpUMYyMNTECH

HWXYeHaBegeHUX npasus.

* Hikonun He BcTaBnante

LuTEencenbHy BUIKY BUPOOY B

3namaHy, He3akpinneHy abo

HepoboYyy po3eTKy.

[MepekoHanTecs, Wo BUIka

NMOBHICTIO BCTaBrieHa B

po3eTky. |[Hakwe 3’egHaHHs

MOXYTb NeperpiTuca n

CMPUYNHUTI NOXKEXKY

YHUKanTe BKMIOYEHHS

NPUCTPOIO B PO3ETKM 3

XUPHUMU NNSAMaMU,

3abpyaHeHi poseTkn abo Ti,

LLIO NOTEHLiNHO niagatTbeo

BMAMBY BOAM (SIK-OT PO3ETKM,

po3aMmiLLeHi 6ins poboyoi

NOBEPXHI, 3BiAKM MOXe CTikaTu

BoAa). IHaKLue icHye pu3nK
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KOPOTKOro 3amukaHHs1 abo
YpaXKeHHs enekTpu4HUM
CTPyMOM.

* Hikonn He TopkanTecs BUIKN
MOKPUMUN pyKkamm!

* Butarynrte Bunky 3 poseTtku,
BUKOPUCTOBYOYM KOPMyC
BWIIKW, @ HE CaM LLHYp
XUBMEHHS.

1.4 TlpaBuna be3neku
nig yac
KOPUCTYBaHHA rasom

* MOMNEPEOXXEHHA:
BukopuctaHHs rasoBumx
NpOAYKTIB NPUroTyBaHHS
NPU3BOAUTb OO0 YTBOPEHHSA
PEYOBVH, BUMYLLEHNX B
pesynbTarti Tensa, BONorocTi
Ta ropiHHA B KiMHaTI.
[MepekoHanTecs, WO KyXHA
Aobpe BEHTUMIOETHLCS,
0CO6IMBO NMpPU BUKOPUCTAHHI
npoaykty: 36epiranTte gipu
NpUPOLHOI BEHTUNALT
BiAKPMTMMM abo
BCTaAHOBIIOKOTb MPUCTPIN
MexaHiYHOoI BeHTUNALIT
(MexaHi4YHu ekcTpakTop/
KanoT). I[HTeHCuBHe
BMKOPUCTaHHA NpoAayKTy ANng
TPMBanoro 4acy Moxe
notpebyBaTtn 4oAaTKOBOI
BEHTUNALIT: HAanpuknaa,
BiOAKPUTTS BikHa abo
€(dEeKTUBHILLOI BEHTUNAL,
NiABULLEHHS PIBHS MeXaHi4yHOT
BEHTUNALiT BEHTUNALIT, AKLWO
Hi TOLLO.

UK/ 56

Llen npogykt cnig
BUKOPUCTOBYBATU B KiMHATI,
siKa Ma€e nNpaBuUIibHO
KopuryBaHum i oyHKLIOHYHOYNI
AaTynK MOHOOKCKAY BYrneuto.
[MepekoHanTecs, WO gaTynk
MOHOOKCUAY BYrfeLto npawoe
HareXHWUM YMHOM i YacTo
06CnyroByeTbCA 4AaTYNKOM.
[aTtumk MoHOKCKAY BYyrneuro
NOBMHEH BYTW PO3MILLEHNIN HE
OinbLue HiXX Ha 2 MeTpu Big
nNpoayKTy.

YMOBW BCTAHOBEHHS LIbOro
NPUCTPOIO BKa3aHO Ha
eTukeTui (abo Ha Tabnuui
AaHNX)

HanexHe ropiHHA noTpibHo B
rasoBux NpoayKTax
NPUroTyBaHHA Xi. Y pasi
HEMNOBHOIO 3ropaHHsl, MOXe
PO3BMHYTUCA MOHOOKCUL,
Byrneuto (CO). MoHookecua
BYrneuto-Le 6e3KonicHuN,
6e3KypKOBUM | Ay>Ke TOKCUYHUN
ras, slkui Mae cMepTenbHU
edeKT HaBiTb y AyxXe
HeBenukux gosax. Bu moxete
3pO3yMiTH, WO ra3 cnanteTbCs
aobpe, sKWwo nonym's
HenepepBHe i CUHE. AKLWO
nonym'a XBUnke, po3pisatu i
IHTEHCUBHO >KOBTI, ra3 He
roputb Jobpe.

"a3oBi npoayKTK i cuctemu
NOBWHHI perynsipHo
nepeBipATU Ha HanexHe
doyHKUiOHYBaHHSA. PerynaTop,
LUNaHr i MOro 3aTMckay NOBUHHI



perynapHo nepeBipaTH i .
3aMiHUTK B nepioan,
pPEKOMEHA0BaHMX BUPOOHMKOM
abo npu HeobXigHOCTI.

* PerynsapHo ounwante
NOBEPXHi ra3oBol MANTM.
MNepekoHanTecs, Wo ras .
rOpUTb HaANEXHUM YNHOM
NicNsa OYMLLIEHHS.

* He BMkopucToBYyInTE KacTpyni/
CKOBOPIOKK, SKi NnepeBuLyoTs ¢
pO3MipW, HaBeLEHI B MOCIOHUKY  ©
KopucTtyBaya. BukopuctaHHs
KacTpynb BinbLloro poamipy, .
HDK 3a3Ha4YeHO, MoXe
NPU3BECTU A0 OTPYEHHSA
YyagHUM rasom i neperpisy
NpUnernnx NOBEpPXoHb i py4oK
ynpasniHHSA. BUkopucTaHHS
MEHLUMX KacTpyIib/CKOBOPIOOK
MOXXe NpU3BECTN 4O ONiKiB Bif
nosym's.

« 3anuTtynTe iHopmaLito Npo
rasoBi HoMepu TenegoHiIB i
3axoau 6esnekun y Bunagky
rasoBoro 3anaxy BiJ Bac
MiCLLeBOro nocravanbHuka
rasy.

A LLlo pobuTtun, konn vyete ras!

* He BMKOpUCTOBYMTE BIOKPUTUN
BOroHb abo He Kyputn. He
BUKOPUCTOBYBATU XOOHOI
€MNEKTPUYHOI PYYKM
(hanpuknag, knob a6o
ABEPHUI O3BiHOK). He
BUKOPUCTOBYMTE (PiKCOBaHI
abo MoOinbHI TenedoHu.

* BiguunHiTb oBepi i BikHa.
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BUMKHITb BCi knanaHu Ha
NPOAYKTU NPUrOTYBaHHS raay i
MEeTp rasy Ha rorioBHOMY
KOHTPOJSIbHOMY KJlanaHi, SKLo
ue He obmexeHun npocTip abo
nigBarn.

Mo3Ha4yTe BCi TPYOKM i 3
€OHaHHSA Ongd WinbHOCTI. AKLO
BW BCe LUe YyeTe ras, 3anuwite
OyaMHOK.

Monepepxatu cycigis.
Buknuute noxexHy dpuragy.
TenedoH 3a mexamu ByanHKy.
Buknn4yte ynoBHoBa)xxeHUN
CepBiC i BalLLly KOMMaHito 3
po3nofineHHs rasy.

1.5 bBe3neka nig 4yac
TPaHCNOPTYBaHHA

Mepen TpaHCNOPTYBaAHHAM
Bia’eaHanTe BuUpib Big
eneKkTpomepexi Ta oxepena
noctayaHHs rasy.

3BaxkaunTe Ha Te, WO BMpPIO
A0BOMi BaXXKNN, TOMY 4NA NOro
nepeHeceHHsa HeobxigHo
3a4i9TV LWoOHaNMeHLLe OBi
ocobu.

3abopoHsaeTbeA
BMKOPUCTOBYBATU ABepudaTa
Ta / abo pyuyky ans
TPaAHCMOPTYBaHHA Ta
nepemilleHHs BUpooy.

He knagite npegmeTun Ha
npucTpin. MNepemiwynTte
NPUCTPIN Yy BEPTUKANbHOMY
NONOXEHHI.



* Y pasi HeobXxigHOCTI
TpaHCNopTyBaHHs BUPOOY
06€epHiTb NOro NnakyBanbHUM
G6ynbbalkoBMM MaTepianom
abo TOBCTUM KapTOHOM i
LWiNbHO 3adoikcynTe Ui

MaTepianu Knemkow CTPIYKOH0.

HapginHo 3akpinnonTte pyxomi
YacTuHKU Bnpoby, Wwob
3anobirTn X NOLKOOXXEHHIO.

* [Mepen BCTAHOBNEHHAM
BUpPODBY crig nepesipnTn NOro
Ha HasIBHICTb NOLUKOLXEHb,
OTpUMaHuX nig vac
TpaHCNopTyBaHHSA. Y pasi
NOLLKOKEHHSA 3BEPHITLCA A0
iMmnopTepa abo
aBTOPU30BaHOIO CEPBICHOIO
LUEeHTpy.

1.6 bBe3neyHe
BCTAHOBIEHHSA

* [Nepen NOYATKOM MOHTaXHUX
POBIT 3HECTPYMITb MiHit0
XWBNEHHS, 0O skoi byae
nigkno4yaTmncs smpio,
BMMKHYBLUWN 3an06bKHUK.

» 3aB)XOu HagaramTe 3axucHi
pyKaBM4KM Nig vyac
TPaHCMOPTYBaHHA Ta
BCTAHOBIEHHA. |HaKLWe iCHye
PU3NK TPaBMYBaHHSA FOCTPUMMU
Kpasimu.

* [Mepen BCTAHOBNEHHAM
BMpPOBY MOro cnig nepesipnTu
Ha NOLIKOAKEHHA. He
BCTaHOBIONTE BUPIO y pasi
BUSIBITIEHHS MOLUKOKEHD.
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» 3abopoHaeTbCA

BCTaHOBMOBATK BMPIG Ha
nignory 3 KUAMMOBUM
NOKpUTTAM. [Hakwe
BiJCYTHICTb NOBITPSAHOIrO
noToKy nig Bupobom npussene
[0 neperpiBy enekTpuyYHnX
YacTuH. Lle cnpninHntb
npobnemu i3
dYHKUiOHYBaHHSAM npuabdaHoro
BMpPODY.

Bupi6 cnig BcTtaHoBnoBaTH
6e3nocepeHbO Ha YUCTY,
PiBHY Ta TBEpAY NOBEPXHIO.
3abopoHseTbeA
BCTaHOBIIOBATY MOrO Ha
NAiHTYCHIM abo OMOPHIN NANTI.
He MmoxHa poamiwyBaTu
BUPOOU Ha KapTOHHMX abo
NNacTUKOBUX NAnTax.
HeobxigHo 3abe3neuyunTn, oo
Micue BCTaHOBIMEHHS BUPOby
He niggaeanocs BNAvBY
NPAMUX COHAYHUX MPOMEHIB i
axepen Tenna, sk-oT:
eneKkTpnYHMX abo raszoBmx
oGirpiBauvis.

TpumanTe BigKpUTUM
HaBKOJSMLLHIN NpocTip 6insa BCix
BEHTUNALIMHUX KaHaniB
BMpPODY.

3abopoHsaeTbeA
BCTaHOBMOBaTK BMUPIO Ging
BikHa. ICHye pu3uk Toro, o
3aBicu 1 Nerko3ammucTi
MaTepianv HaBKomo NANTK
3aMMyTbCA Big nonym’s



BapuIbHOT NaHeni. AKLwo Bu
BIAKPUETE BIKHO, rapsynm
NOCyA MOXe NEPEKNHYTUCS.
o6 yHuKHYTK neperpiBy, HE
MOXXHa BCTaHOBIOBaTK BMPIO
3a AEKOPATUBHUMU KPULLKAMMU.
Y BuMnagkax, Konu rasoBumn
wnanr/Tpyba abo nnactukosa
BoAonposigHa Tpyba
po3TalloBaHi nosany
npu3HaveHol ons
BCTAHOBIIEHHSI BUPOOY 30HM,
HeobXiaHO rapaHTyBaTK
BIICYTHICTb KOHTaKTy MiX
BMPOOOM i LMW iHKEHEPHUMM
KOMYHiKauismu. [Hakwe moxHa
pO34aBUTK LWNaHr/Tpyby.
Akwo nosagy micus, ae byae
BCTaAHOBIIEHO BUPIO, €
po3eTka, HeobXigHO
nepekoHaTucs, Wo Bmpid He
TOPKAETHLCA Hi PO3ETKN, Hi
BUIKWN, BCTaBIEHOI B PO3ETKY.
HeobxigHo 3abe3neyunTy, Wob
Ha 3aHin abo BiYHIN CTiHUi B
MicLi, NpU3HayeHoMy NS
BCTAHOBMEHHSA BUPOOBY, He
3HaXoaMUINNCA ra30BUI LLINAHT,
nnacTtukoBa BOAONPOBigHA
Tpyba 1 po3eTka. |[Hakwe BOHU
MOXYTb AedopmyBaThCA Nig
BMNMMBOM Tenna nig yac
po6OTK BapubHOI NaHeni i
CTBOPUTW PUBUK NOPYLLEHHS
be3nekun.
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* MNepekpuinte pxepeno

rasonocrayaHHs nepeg
noyaTtkom 6yab-sknx pobiT 3
rasosum npunagom. IcHye
Hebesneka BnbyXxy.
MigkntoyeHHs Bupoby oo
razopo3noaifibHoOl CMcTeEMMU
MOXe 3[iCHIOBaTUCA nuLue
cepTugikoBaHuUM Ta
KBanigikoBaHnMm cneuianictom.
[MpoBeaeHHA PEMOHTHUX POBIT
He crneujianictamMmm Moxe
cTBOptoBaTH Hebesneky
BUBYXY UM OTPYEHHS.
HeobxigHo nig’egHaTy rasoBui
LUNaHr y Takmn cnocib, wob BiH
He TOPKaBCSA PYXOMUX YaCTUH
Y 30Hi CBOro pO3MilLleHHS | He
MOLLKOAMBCA B pe3ynbTari
nepeMileHHs1 pyXOoMUX YacTuH
(Hanpuknag, wyxnsa). Kpim
TOro, ra3oBuUN LUSAHI He cnif
pPO3MilLlyBaTK B NPUMILLEHHSIX,
e iCHye MOXIuBICTb
3aTUCKaHHA.

YHukante obctaBuH, 3a AKNX
rasoBuWK LWINAHr Moxe ByTun
po3aaBrieHUN, CKIageHun,
3aTUCHYTU YN MOXe
TOPKHYTUCS rapsiinx YacTuH
BMpOBYy Ta nocyay Ha BMPODi.
Y BUNagKy NOLLUKOAXKEHHS
ra3oBOro LUaHry Moxe
BUHWUKHY TN PU3MK BUOYXY.
[NepekoHanTech y BiCYyTHOCTI
BUTOKIB rasy nicns
NiAKIOYEHHA QpKepena
rasonocTayYyaHHs 40 BaLLOro
BnpoOy. MNepekoHanTechb y



BiOCYTHOCTI BUTOKIB rasy.
3abopoHsaeTbCA
BMKOPUCTOBYBaTK BUPIO Y
BUNaAKy HasiBHOCTI BUTOKIB
rasy.

1.7 bBe3neka
BUKOPUCTaAHHSA

* He 3abyBanTte BuMukaTu
NPUCTPIN NICNA KOXKHOIo
BMKOPUCTAHHS.

* Akwo BMpi6 TpuBanun Yac He
BMKOPUCTOBYETbLCS,
Bid’eAHanTe Moro Bif
enekTpomepexi abo BUMKHITb
3anobiKHUK Ha enekTpUYHOMY
WKnTKy. MNepekpninte OCHOBHUI
rasoBUin KpaH.

* He BukopucToBymnTe BUPIO,
SIKLLIO BiH nonamascsi abo
noLuKkoaMBCA Mia Yac
BUKOpUCTaHHSA. Big'egHante
BUpIO Big enekTpomepexi.
3BepHIiTbCA Ao imnopTtepa abo
aBTOPU30BaAHOIO CEPBICHOIO
LEeHTpy.

* He BukopucToByiTe BMpIO i3
3HATMM abo TPICHYTUM CKIOM
nepegHix asepuaTt. IHakwe
ICHYE pU3UK TpaBMyBaHHS i
NOLUKOKEHHSA HABKOJTULLHBOIO
cepefosuLa.

* Hi B skomy pasi He HacTynanTe
Ha NPUCTPIN.

» 3abopoHseTbCS
BMKOPUCTOBYBaTW BMpI6 y paasi,
AKLLO Balla 30aTHICTb
pO3CyaAnnBO MipkyBaTun abo

KoopauHauis pyxiB nopyLUeHi
BHACNIiJOK BXWUBaHHSA
ankoronto Ta/abo HapKOTKKIB.

» 3abopoHseTbes 36epiratu
nerko3amMucTi NpeameT B
30Hi NPUroTyBaHHSA Xi Ta
HaBKOMNO Hel. |[Hakwe ue Moxe
NPU3BECTU O0 MOXeXi.

* Py4yka gyxoBkn — e He

cyllapka ona pyLwHukis. g

Yac BUKOPUCTaHHS BUPOBYy He

BilLANTe Ha PYYKY PYLUHUKM,

pykaBu4ku abo nogibHi

TEKCTUNbHI BUpOOW.

MeTni oBepUAT BUPOOY

pyxarTbcs nig yac

BiAKpMBaHHS Ta 3aKpUBaHHSA

ABEpPUAT i MOXYTb 3aigaTu.

BigumHatoun/3aumHaoum

ABepudra, He TpuManTeca 3a

aetanb 3 NeTnamu.

* He 3aumHanTe BepxHi
ABepuaTta 40 OXONOAXKEHHS
KOHQOOPOK. IHaKLWe KpuLLKa
MOXe TPICHYTU | CNPUYUHUTU
TpaBMyBaHHS.

* Llen Bupi6 He nigxoauTtb aAns
BUKOPUCTaHHS 3 NySNibTOM
ANCTaHUIMHOro KepyBaHHsS abo
30BHiLUHIM FOANHHUKOM.

A1 .8 3acTepexeHHsA
Lwoao Temnepartypm

* NONEPEOXEHHA: Mig vac
BUKOPUCTaHHs cam BupIoO i
MNOro NerkoaoCTynHi YaCcTUHM
HarpiBalOTbCA 4O BUCOKUX
Temnepartyp. Cnig yHukaTtn
TOPKaHHs BUpoOy 1
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HarpiBanbHUX efleMeHTIB.
Ao aitm Bikom o0 8 pokiB He
3HaxXoaATbCA Mig NOCTIMHUM
Harnagom, HeobxigHo
3abeaneynTu, Wob BOHN He
Habnwxanuca oo supoby.
3abopoHseTbes 36epiratn
nerko 3anmMucti abo
BMOyxoHebe3neyHi maTepianu
6ins BUpoOy, OCKiNbKM NOro
NOBEPXHI MOXYTb HarpiBaTucs
[0 BUCOKMX Temnepatyp nig
yac poboTu.

Bigkpusatoun gesepusTa
AYXOBKM Nig 4Yac abo nicna
3aKiH4YeHHs npouecy
NpuUroTyBaHHs, 3bepirante
6e3neyHy auctatuito. NMapa
MOX€e CNPUYUHUTU OMiKK LLKIpU
pyK, 06nun4yus i/abo oyen.

Mig yac po6oTn BMpI6
HarpiBaeTbCsA 40 BUCOKUX
TemnepaTtyp. Cnig yHukaTtu
TOPKaHHSA rapsymnx YacTuH,
BHYTPILUHbLOT YaCTUHW JYyXOBKM
N HarpiBanbHNX €NeMEHTIB.
MMig yac ekcnnyartauii Bupoby
3aB)Xgu HagsramTe
TEPMOCTINKI PYKaBUYKMU.
NONEPEOXXEHHA:
Hebesneka 3aropsiHHs. He
3bepirante npeameTn Ha
BapuWIbHUX MOBEPXHSX.

ﬁ 1.9 BwukopucrtaHHA
npunagas

* Baxnueo npasuneHoO
BCTaAHOBJIOBATU PeLUiTKY AN
rpynga Ta AeKo Ha pewliT4acTux
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nonuusax. 3 4o0AaTKOBOK
iHbopmauieo MOXHa
O3HanOMUTUCS B PO3Aini
«BukopuctaHHa npunanna».
3akpuBanTe asepusTa ayxoBoi
wadpu nicnsa Toro, 9K NOBHICTHO
3acyHeTe npunagasa
BCepeanHy poboyoi kamepu,
iHaKLwe BOHO MOXe 3a4ennTu
CKI10 ABEPLAT i NOLIKOANTH
noro.

1.10 Be3neka nig 4yac
roTyBaHHA

* MONEPEOXEHHA:

HeobxigHo cTexnTtn 3a
NpoLEeCOM MPUroTyBaHHS.
MoTpibHO NOCTINHO
crnocTepirati 3a NpoLecom
KOpOTKOTpMBanoro
NPUroTyBaHHSI.
NONEPEOXEHHA: Mig vac
NPUroTyBaHHS DXi Ha TBEpAOMY
abo pigkomy xupi HebesneyHo
3anuwatn nnuty 6e3 Harnsay,
OCKISTbKM e MOXe CMPUYMHUTU
noxexy. HIKOJIN He
HamaramTecs racuTn BOroHb
BOAOIO; BiaKMoMiTh BUPI6 Big
enekTpomepexi, a NnoTim
HaKpUNTE NONYyM’st KPULLIKOHO,
NPOTUNOXEXHOK TKAHUHOK
TOLLO.

ByaobTte obepexHi B pasi
BUKOPUCTAHHS ankoronbHUX
HanoiB y cTpaBax. CnupT
BUNAPOBYETHCA NPU BUCOKNX
TemnepaTtypax i Moxe
CMPUYMHUTU NOXEXY, OCKINbKM



MOXe cnanaxHyTu nig yac * KyxoHHuI nocyn abo Ha

KOHTaKTy 3 rapa4mmu npunagas oyxoBku (Oeky,

NOBEPXHAMMN. PeLUiTKy A4n1s rpuns ToLLo), m
 3anuLKM NPOAYKTIB Y 30Hi NOKpUTI BCepeauHi

roTyBaHHS, SIK-OT XMPIB, XUPOHENPOHUKHUM Nanepom 3

MOXYTb cnanaxHyTu. Nepen PO3MILLLEHUMN HA HBOMY

NOYaTKOM roTyBaHHS npoayKTamun xap4yBaHHS,

OYMLLYyNTE NOBEPXHI Big, LNX Tpeba cTaBuTK B nonepeaHbo

3anuLKiB. PO3irpiTy OyXOBKY.

» Hebesneka xap4yoBoro * LLlo6 3anobirtn pm3amnky
OTpYyeHHs. He 3anuwanTte TOPKaHHS HarpiBanbHUX
NpoOAYKTY B AyXOBLi OinbLue €rNeMeHTIB JYXOBKMU i
H>X Ha 1 roguHy 0o noyaTky nepeLuKogKaHHI MOTOKY
roTyBaHHs1 abo nicns noro rapsi4oro noBiTps, Tpeba
3aBepLUeHHs. B iHwomy BMaanaTn 6yab-aki 3amBi
BMMNaAKy Lie MoXe Npu3BecTun YaCTUHWN XUPOHEMNPOHUKHOIO
[0 Xap40BOro OTpyeHHs abo nanepy, siki 3BMcalTb 3
XBOpO6. npunaggs abo KOHTENHepIB.

* He posirpiBante NnpoayKktu B He BukopucToBymnTe
3aKpUTUX popmax i CKNAHUX XWUPOHENPOHMKHUIA nanip 3a
GaHkax y ayxoBui. TuUck, TemnepaTyp AyXOBKW, BULLMX
YTBOPEHWI B XXEPCTSHIN/ 3a MakcumarbeHy Temneparypy
CKNsiHIN 6aHui, MOXe BUKOPUCTAHHSA, BKa3aHy
CNPUYNHUTHN TX PO3PUB. BUPOBHMKOM. Hikonu He

* He cTaBTe dhopmun ans KnagiTb XXUPOHENPOHWUKHUIN
BUMIYKK, Tapinkm abo nanip Ha OCHOBY yXOBKMW.
antoMiHieBy dornbry * He knapgitb oro Ha npunagasa
BesnocepeHbLO Ha OHO nig Yyac nonepeaHLOro
AyXoBKkW. HakonuyeHe Tenno HarpiBaHHs.

MO>Ke MOLUKOAUTU OHO » 3aBXaun nputuckanmTe Len
AYXOBKW. mMarepian Tapinkoto abo

BrkopucToBytoun amatleHnn noaibHum npegmeTom, o6

XUPOM neprameHTHuI nanip abo NOro He 34yri0 Yyepes

noAibHi maTtepianu, nam’atante LMPKynAuio NoBiTpAa

Npo HWX4YeHaBeaeHi 3anobiKHi BCEPEaNHI yXOBKMU.

3axoum. * MNokpuanTe HUM NuLe

HeobXxigHy NOBEPXHIO
BCepeavHi geka.
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* [icns KOXXHOro BUKOPUCTAHHS
AeKo cnig ounwatu, a byab-
AKUIN XXUPOHENPOHUKHUIA Nanip
abo nopaibHi matepiann,
BUKOPUCTaHI Ha HbOMY,
3amiHoBaTK. |HaKwe piguHa,
LLO Kanae Ha niagoH, MoXxe
CAPUYMHNUTN 3agMMIieHHs abo
HaBiTb 3aMMaHHS.

* [Micnga BigKPUTTA KPULLKK
BMPOOYy CTBOPIOETLCA MOTIK
noBiTPA. Y pasi KOHTaKTy 3
HarpiBaribHUMU eneMmeHTamm
XWUPOHENPOHMKHNIA Nanip Moxe
cnanaxHyTu.

* AKLWO AN CMaXKeHHs
BUKOPUCTOBYETbLCS peLUiTka
ANS TPUAS, Ha HUKHIO PELLiTKY
NoTpiOHO BCTAHOBUTU AEKO.
IHakwe kpanni xapyoBoi onil
Ta iHLWKX KOMMOHEHTIB Ha OHi
AYXOBKM MOXYTb CIPUYNHNTI
YTBOPEHHA PACHOIO ANMY i
NPU3BECTU 40 3aMaHH4.

* [ig yac rotyBaHHA Ha rpuni
TpymanTe ABepudaTa OyXOBKU
3a4nHeHuMn. Mapsadi noBepxHi
MOXYTb CNPUYMHUTK OniKn!

* AKLWO Ha rpuni roTyrTbCS
NpoAyKTW, HeNpuaaTHI Ans
LUbOro pexumy, Lie Moxe
CNPUYNHUTK NOXeXy. [oTynTe
Ha rpuni TiNbKW Taki CTpasw,
AKi nigxoaaTb AN
NPUroTyBaHHSA Ha CUSTbHOMY
BOTHI rpunto. He posmiwynte
iHrpeaieHTn 3aHaaTo garneko B
3aHin YacTtuHi rpuns. Le

Hanrapsuiwa 30Ha, i NpPoaYyKTH
3 BENIMKMM BMICTOM XXUPIB
MOXYTb 3aropiTucs.

* Posmiwynte nocya y LeHTpi
30HM KOHMOPKK. 3BEPHITb
yBary, L0 He MOXHa
ponyckaTi, Wo6 BOroHb y 30Hi
KOHJOOPKM BUXOOMB 32 MeXi
GiyHOT noBepxHi nocyay.

1.11 Be3neuHe
ob6cnyroByBaHHA Ta
OUYULLEHHA

* [MepLu HibX YNCTUTK BUPIO,
3a4eKkanTe Noro OXONOXKEHHS.
["aps4i noBepxHi MOXYTb
CMPUYMHUTIY OniKn!

* Hikonu He munte BUpi6,
po3nuntoyn abo HanMBa4m
Ha Hboro Boay! IcHye
Hebe3sneka ypaxxeHHs
eneKTpPUYHMM CcTpymom!

* He BukopucToBynte ans
YULLIEHHS BUPOBY
NMapOOYNCHMKK, OCKINbKN Lie
MOX€e NPU3BECTUN 00 YPaXKeHHS
enekTPUYHUM CTPYMOM.

* He Bukopucrosynte ans
OUMLLEHHS CKIa NepeaHix
ABEpPUSAT OYXOBKM i cKkna
BEPXHiX ABEPUSAT LYXOBKM
(sKWo €) arpecuBHi abpasunBHi
3acobu Ons YULLLEHHS,
MeTanesi ckpebkn, meTanesi
ryoku, opoTsAHi ckpebkun ons
MUTTS nocyay abo
BiabintoBaui. Lli maTepiann
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MOXYTb NpnU3BeCcTn A0
noapAnnvH Ta 3namiB CKNSAHMUX
NOBEPXOHb.

2 |HCTpYKUIT WOA0 OXOPOHM HaBKOSIULLHBLOIO cepeaoBuULLA

2.1 OupekTuBa Woao BigxoAis
nakyBanbHUX MaTepianis

2.1.1 BipnosigHicTb BUMOram
OupeKkTuBM Wo[o yTunisauii
BiAXxoAiB eNneKTPpUYHOro ta
eNeKTPOHHOro obnagHaHHA
(AmnpextuBu WEEE) Ta
yTunisauii BUKOpMctTaHux
BUpoOOGIB

Llen Bupi6 Bignosigae Bumoram OQupektusm

€C wopo ytunisauii Biaxoais

€J1eKTPUYHOIo Ta eNneKTpoOHHOro

obnagHanHs (Oupektuen WEEE) (2012/19/

EU). Lle Bnpi6 mae knacudikauinHuni

CYMBON o0 yTuni3auii Bigxoais

€IeKTPUYHOIO Ta eNEKTPOHHOTO

obnagHaHHa (WEEE).

Llen Bupi6 BurotoBneHo 3

BUCOKOSAKICHUX AeTanen ta

martepianis, ki MOXXHa

BMKOPUCTOBYBATW NOBTOPHO 1

AKi NpuaaTHi ons nepepobku.
B Tomy He BuknpaiiTe
BMKOPUCTaHWI BMPIG pa3om i3 3BM4anHumMm
nobyToBMMM Ta iHLUMMW BigXxo4amu nicnsi
3aKiHYEHHs1 NOro TepMiHy Cryxowu.
BigHeciTb 0oro B NyHKT 360py
€IEeKTPUYHOrO Ta ENEeKTPOHHOIo
obnagHaHHA Anst nofganbLoi nepepobku.
LLlogo po3millleHHst Taknx NyHKTiB 36opy
MOXHa Ai3HaTnCsa B OpraHax MicLeBoi
aaMmiHicTpauii. HanexHa ytunisauis
Np1CTpOIO AonoMarae 3anobirtu
HeraTMBHUM Hacnigkam ans
HaBKOIMWLLHBOrO CepeaoByLLa Ta 300POB’s
nogen.

BignoeigHicTb BUMOram [JUpeKTUBH
w,on0 obMexeHHs HeGe3NeyHNX pevyoBUH
(OvpekTuemn RoHS).

MpuabaHnuin BMpIiG BignoBigae Bumoram
OupekTtneun €C wono obmexeHHs
Hebe3neyHnx pevoBuH (Oupektuem RoHS)
(2011/65/EU). BiH He MiCTUTb LUKIONNBUX i
3abopoHeHMX maTepianis, 3a3HayYeHux y
Ui QupekTusi.

2.2 IHdopmMauis woao ynakoBku

MakyBanbHi MaTepianu Bupoby
BUrOTOBMEHI 3 MaTepianis, WO NignaraTb
nepepobuji, BiANOBIAHO 4O HALINX
HavuioHanbHUX NPaBu eKONOriYHOT
6e3nekun. He Buknpante BUkopucTaHi
nakyBarnbHi maTepianv pasom i3
no6yToBUMU Ta iHWNMK BigXxoaamu,
BiHECITb iX Y NyHKTM 360py nakyBanbHUX
MaTepianis, BU3Ha4YeHi MiCLLEBOIO BNagoHo.

2.3 Nopaau wopo
eHeprosbepexxeHHs

BignosigHo no PernamenTy (E€C)

Ne 66/2014 iHdbopmaLito npo

eHeproedeKTUBHICTb PO3MILLEHO Ha Yeky,

SKUA HAOAETLCA Pa3oMm i3 BUpobom.

HwxyeHaBeeHi pekomeHgauii

[OMOMOXYTb BaM eKCrniyaTyBaTu

npuabdaHuin BMpIO i3 4OTPUMaHHAM NpaBun

€KOSOoriyHOro 1 eHeproeeKTUBHOro

BUKOPUCTaHHS.

* lNepen NnoyaTKOM roTyBaHHs CTpaB i3
3aMOPOXEHMX NPOAYKTIB HEOOXIAHO X
PO3MOPO3UTMK.

» [1nsa roTyBaHHA B AyXOBLi
BMKOPUCTOBYINTE TEMHUIA b0
eManboBaHuii Nocya, KM Kpalle
nepegae Tenno.

* FAKLIO Le 3a3HayeHo B peuenTi un
nocibHMKY KOpuCTyBaYa, 3aBXau
BUKOPUCTOBYMTE (PYHKLiO nonepeaHbLo
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HarpiBaHHs. He BigkpuBante asepusita
[AYXOBKM 3aHaATo YacTo nig vac
NPUroTyBaHHsI CTPaBMu.

Y pasi TpyBanoro rotyBaHHs B AyXOBLii
BUMKHIiTb BUPIO 3a 5—10 xBnnuH oo
3aKiHYEHHSs Yacy roTyBaHHS.
BukopucToByouM icHyto4e Tenso, MoXHa
3aowagnTtn o 20 % enekTpoeHeprii.

» Hamarantecs rotyBaT 0qHOYacHO
GinbLue ofHiel cTpaBu B AyxoBLi. MoxHa
roTyBaTu OfHOYaCHO ABi CTpaBu,
NMOMICTUBLLN Ha peLuiTKy ABi dopmMu Ansi

3 MNpupbaHnn BUpi6

3anikaHHsA. Kpim Toro, SKLLO BU roTyeTe
CTpaBu Mocnifnb, Lie 3a0LlafnTb EHEprito,
OCKINbKW IyXOBKa He BTPATUTb TENJo.
BrikopucToBynTe KacTpyni/cKOBOPIAKM,
PO3MIp i KpULLIKM SKMX NigXoAsTb ANd
KOHpopku. 3aBxan BnubupanTe kacTpyni,
PO3MIp AKUX NIAXOAWUTb ANst
npurotyBaHHs cTpas. LLo6 npurotyBatu
CTpaBy B NOCyAi HEBIANOBIAHOMO Po3Mipy,
noTpibHo BUTpaTUTK BinbLUe eHeprii.
CnigkynTe 3a YACTOTOK 30H FOTYBaHHS
NNUTU A OHULL, KYXOHHOTOo nocyay. Bpya
3MeHLUYe Tennosigaavy M 30HOH
roTyBaHHA 1 OHULLIEM KYXOHHOrO nocyay.

Y ubomMy po3aini BU MOXeTe 3HanTu ornsag i
OCHOBHi CMOCOBU BUKOPUCTaHHS NaHeni
KepyBaHHS NpoayKTy. 3anexHo Big Tuny
NpoayKTy 306paxeHHs Ta Aeski
XapakTePUCTUKN MOXYTb BIAPI3HATUCS.

3.1 Onuc BupoGy

©)6) OO0O0O0+—»3

» 5
—» 6
1 BepxHs KpyLuKa
2 3oHa BapwnbHOi NoBepXHI
3 MawHenb kepyBaHHSA
4 Pyuka
5 [sepusTa
6

HwxHa yacTuHa
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3.1.1 BapunbHun arperar
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1 Jlamna
2 [OpoTaHi nonuui
3 EnekTpoaBuryH BeHTUNATOPA (3a CTaneso
NnacT1Ho)
4 HwxHil HarpiBad (nia cTanesor NNacTUHO)
5 [MonoxeHHst NoNMYokKk
6 BepxHii HarpiBay
7 BeHTunAuinHi oTBOpHU

*%

BigpisHsieTbea 3anexHo Big moaeni Bupoby.
MoxnuBo, BaLl BMpi6 He OCHALLieHUIA NaMnoto,
abo Tvn i po3TallyBaHHsA Namnu Ha 306paxeHHi
MOXYTb Bifpi3HATUCS.

BigpisHsieTbesa 3anexHo Big moaeni Bupoby.
MoxxnvBo, BaLl BUPIG HE OCHALLEHW APOTAHOK
peLwliTkolo. Ha 306paxkeHHi sk Npyknaz nokasaHo
BUPiG, OCHALLLEHUI APOTSIHOK PELLITKOH.




3.1.2 Cekuisa nnutn

33aay nisopyd - 3BuyariHa KoHdopka
Cnepegy nisopyu - LLIBnaka koHdopka
Cnepepay npaBopyu - logaTkoBa koHdopka
33aay npaBopyy - 3Bn4aiHa koHdopka

AW N -

3.2 O3HaMoMIeHHS 3 NaHennw
KepyBaHHS OyXOBKOH

[ 19 00 oo oe
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1 Namna TepmocTaTta
3 Pyuyka Bubopy dyHkuii

5 Pyyku ynpaBniHHS BapunbHOO
NOBEPXHEI0

Ao BMpi6 ocHalLeHu pydkamu ans
KepyBaHHS, B AesKMX MOAEeNsX Ui pyyku
MOXYTb OyTN CKOHCTPYMOBaHI Tak, Lo B
pasi HaTUCKaHHA BOHW MigHIMaTLCA
(yTonneHi py4kn). LWo6 BukoHaTn
HanawTyBaHHS 3a JOMOMOTOH LMX PY4OK,
cnoyaTtky HaTWUCHITb BigMnoBIgHY PyuKy, LWO6
BUCYHYTW ii. BUkOHaBLUM HanawTyBaHHS,
3HOBY HaTUCHITb PYYKY, LLIOG BOHa
noBepHynacs Ha CBOE MicLe.

Pyuka Bu6opy pyHKLi

Bu moxeTe BubpaTtn poboui dpyHKUiT
OYXOBKM 32 [LONMOMOTOK PyyKku BUGOpPY
dyHKLUiN. MNoBepHITL MiBOpyY/NpaBopyM i3
3aKpUTOro (BEPXHLOrO) MOJTOXKEHHS, LLI0O
BMOpaTun.

Pyuka Bu6opy Temnepartypu

Bu moxeTe BnbpaTtn Temnepartypy
NpUroTyBaHHA 3a JOMNOMOIOK perynsaropa
Temnepatypu. NoBepHiTb 3a roAVHHMKOBOID
CTPINKOO 3 3aKPUTOro (BEPXHBOTO)
MOSOXeHHs, Wwob BMGpaTu.

2 Pyyka Tanmepa
4 Pyuka Bnbopy Temnepartypu

IHguKaTOp BHYTPILLHbOI TEeMNepaTypu
BYXOBKU

Bu moxeTe BU3HauUMTU TeMnepartypy
BCepeavHi Ayx0BOi Wwacdu 3a nammnoto
Temnepatypu. Jlamna TepmocTara
po3TalloBaHa Ha NaHeni KepyBaHHSI.
Jlamna TepmocTaTa BMUKAETLCS, KOMn
BMpPiI6 nounHae npautoBaTty, i namna
TepMocTaTa BUMUKAETLCS, KOS BiH
aocsrae BcTaHoBneHoi Temnepatypu. Konum
Temnepartypa BCepeAmnHi AyxoBoi Wwadu
nafae Hx4ye BCTaHOBMNEHOI Temnepartypu,
namna TepmocTaTta 3HOBY BMUKAETLCS.

Py4ku ynpaBniHHA BapuiibHOO
NOBEepPXHEK

Bu moxeTe kepyBaTu BapunbHO
NMOBEPXHEID 3a JOMOMOro Py4OoK
KepyBaHHsi NnnTor. KoxHa pyyka kepye
BigMOBIAHUM nanbHUKOM. Bu moxeTe
BM3HAYMTU, KM NanbHUKOM BiH Kepye, 3a
CMMBOMaMU Ha MaHeri KepyBaHHS.
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Tanmep

Bu moxete rotyBatun, BCTaHOBUBLLUU

MEeBHUI Yac NPUroTyBaHHS 3a JOMOMOIo
py4ku Tarimepa. Lindpn Ha py4ui BkasyoTb

BiQMOBIAHMIM Yac NPUroTyBaHHS B

xeunuHax. Cumson QXD /M Bkasye Ha

HeoBMeXXeHUIn Yac NpUroTyBaHHs. AKLLO
BCTAHOBUTU pyuky Ha cumson OO /M,
MOXHa roTyBaTV BPYyYHy (3a GaxkaHHAM)

npoTArom HeBM3Ha4YeHOro 4yacy.

3.3 ®PyHKUil nevi

Y Tabnuui dpyHKUi nokazaHo poboui
YHKLUIT, SIKi BU MOXXeTe BUKOPUCTOBYBATU Y
OyX0BiN Wadi, a TakoX HanmBULL Ta
HaHWKYi TemnepaTypu, ki MOXHa
BCTAHOBUTM AN Unx pyHKUin. Mopagok
HaBeZEeHNX TYT pexumia poboTn Moxe
BiAPI3HATMCSA Bif, po3TallyBaHHSA Ha
BaLLomMy BMpo6i.

CumBon
dpyHKuiT

Onwuc cdyHKuii

LianasoH
Temnepartyp
(°C)

Onuc i BUKOPUCTaHHA

Po6orta 3
BEHTUNSTOPOM

[yxoBka He rpieTbcs. [Npautoe Tinbku BEHTUNSATOP (Ha 3agHiv
CTiHLj). 3amMopoXeHi NpoAyKTU 3 rpaHynamu NoBinbHO
PO3MOPOXYIOTbCS MPU KiIMHATHIN TemnepaTypi, FOTOBI
NPOAYKTW OXONOMXYTbCS. Yac, HeobXiaHUN Ans
PO3MOPOXXyBaHHS LiiNnoro wmatka M’sica, AOBLUE, HiX A4S
CTpaB i3 3epHOM.

BepxHi i HUXKHIN
HarpiBanbHi enemeHTn

Ika HarpiBaeTbCs 3BepXy i 3HM3y ogHoYacHo. MiaxoanTb ans
TOPTIB, TicTeYOK abo TiCTEYOK i TyLLKOBaHOI iXi y dbopmax ans
BUMikaHHs. FO0TyBaHHs BigbyBaeTbCs Ha OQHOMY [EKy.

[RRES

+
&

HarpiBaHHs 3HK3y

YBIMKHEHO NuLLe HWKHE HarpiBaHHs. BiH nigxoanTb aAns
NPOAYKTIB, siki NOTPebyloTh NiAPYM’SHIOBaHHS 3HK3Y. Lito
dhyHKLjto TaKoX Cnif, BUKOPUCTOBYBATU AMst NErKOro OUYNLLEHHS
napoto.

Migirpis 3a gonomoroto
HWXHBOTO / BEPXHBOTO

["apsiye NoBiTpsA, HarpiTe BEPXHIM i HUXKHIM HarpiBa4amu,
PiBHOMIPHO Ta LUBMAKO PO3MOAINAETLCA MO BCill AyXOBLi 3a
[0MoMOroto BeHTunaTopa. FoTtyBaHHSA BigbyBaeTbCs Ha

BeHTUNsITopa
OfHOMY [eKy.
["apsiye NoBITPSA, LLO HarpiBaeTbCsA HarpiBa4eM BEHTUNATOPA,
HarpisaHhs pO3noAiNAeTbCA PIBHOMIPHO Ta LWBWAKO NO BCil nevi 3a
P * [onomoroto BeHTunstopa. MigxoamTb Ans ogHO4acHoro
BEHTUNSTOPOM

NpUroTyBaHHA CTPaB Ha KiflbkKoX Aekax, PO3MillleHnX Ha
NonuUsIX Ha Pi3HKX PIBHAX.

DyHKUiA «3D»

MpautotoTb dyHKUIT BEPXHBOrO HarpiBy, HWXHLOrO HarpiBy Ta
BeHTUNsITopa. KoxxHa CTopoHa roToBOro NPOAYKTY rOTyeTbCst
OAHaKoBO i WBKAKO. [0TyBaHHs BiabyBaeTbCA Ha ogHOMY
Zeky.

I EE

[MoBHWI rpunb

Benukuii rpune Ha cteni nevi npawioe. Migxoante ans
CMaXEHHS Y BENUKMX KiNlbKOCTSX.

w

R

Manwi rpunb 3a
[0MoMOrot
BeHTUNsITOpa

[apsiye NoBiTpsA, HarpiTe Manum rpuneM, Wenako
po3noainaeTbecsa B Niv 3a AONOMOrot BeHTUnsatopa. lNigxoante
AN CMaXXEeHHS! HEBENMKNX KiNIbKOCTEeW.

* Ball npoAyKT npautoe B AianasoHi

TemnepaTyp, yka3zaHoMy Ha perynstopi

Temneparypum.
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3.4 [OopaTkoBe npunagas BUpooy

Y Bawomy BupoGi € pisHe npunagas. Y
LbOMY pO34iNi € onvcu npunagas n onucu
MPaBWbHOrO BUKOPUCTAHHS. 3anexHo Bif
mogeni Bupo0y, AONOMiXHe nNpunagas, Wwo
nocTavaeTbCs, MOXe 3MiHIOBATUCh.
MoxnuBo, Lo He Bce Npunapas, onvcaHe
B MOCIOHMKY KOpPWUCTyBaya, € HasiBHUM y
BaLLOMY BMPODGi.

[eka, SkMMn OCHaLLeHO NpuUcTpin,
@ MOXYTb AedopmMyBaTnCA nig,

BNnnBomM Temnepatypu. Lie He

BNNMBaE Ha PyHKUIOHANbHICTb.

Hedopmauisa 3Hukae nicns
OXOJIOKEHHS OEeKO.

CraHgapTHe Aeko
BukopucTtoByeTbCa AN BUMIYKY,
3aMOPOXEHUX MPOAYKTIB | CMaXeHHs
BEMVKUX LLIMATOUKIB.

FMnboknn NoTok

BukopucTOBYETLCS ANS BUNIYKU, CMaXEHHS
BENUKMX LLIMATOYKIB, COKOBUTOI i abo ans
360py pigkvx onin nig Yyac NpPUroTyBaHHA
Ha rpvni.

OpoTaHun rpunb

BukopucToBy€ETHCS AN CMaxeHHs abo
PO3MiLLEHHSsI i, siky MOTPiOHO 3anikaTty,
CMaXMTK i TyLLKyBaTK Ha NOTPIOHIN nonuui.
CrocyeTbcsa moaenen 3 opOTAHUMM
NONULSIMM :

CtocyeTbcs Mofenen 6e3 ApPOTAHMX
nonuub :

3.5 BukopuctaHHA akcecyapiB
npoAayKTy

Monuui Ansa NpUroTyBaHHA idXi

Y 30Hi NIpUroTyBaHHA € 5 pPiBHIB NOSTOXEHHS

nonuupb. By Takox moxeTe nobauntu

nopsiAoK NonvLb 3a HoMepammn Ha

nepeaHiv pami 4yXoBKW.

CtocyeTbcs Mofernen 3 APOTAHUMM

nonuusivMu :

=N who

g

CrocyeTbecs mogenen 6e3 APOTAHUX
nonvub :

>

5
4; =~ 2
N 1

Po3MilL,eHHsl APOTAHOrO rPUns Ha
NONULAAX NPUrOTYBaHHSA

CtocyeTbcsA Mofernen 3 APOTAHUMU
nonuusivMu :

Lle mae BupillanbHe 3Ha4YeHHs1 Ans Toro,
o6 po3micTUTK BITPOBUIA TPUNb Ha ApoTax
3 gpotamu. [Npu po3milLleHHi APOTAHOro
peLliTka Ha 6axxaHoMy Luenbi, BiAKpUTUIA
po3ain mae 6yTn Ha pOoHTI. [Ansa kpaLoro
NPUroTyBaHHs Xi, ApoBa peLUiTka NOBUHHA
OyTn 3abesneyeHa Ha 3yNUHKY TOYKK
ApoTy. BiH HE NOBWHEH MPONTU Yepes TOYKY
3YMNUHKK, W06 3B'A3aTHCA 3 3a4HLOKO
CTIHOIO Mnevi.
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CrocyeTbcs moaenen 6e3 ApPOTAHUX
nonuub :

Lle mae BupilianbHe 3Ha4YeHHs 4ng Toro,
o6 nposigatu ApiT rpunb Ha BivHMX
nonuusx. [jposa peLuitka mae no ogHOMY
HanpsMKY Npu po3MillieHHi Ha nonuui. Mpu
PO3MILLEHHI APOTSHOrO peLuliTka Ha
H6axaHomy Lwenbdi, BiKPUTUIA PO3Ain Mae
OyTV Ha OPOHTI.

Po3Mill,eHHA NigA0HY Ha NOANLAX

CTtocyeTbcs MmoAenen 3 APOTAHUMU
NonNuUsAMM :

TakoX BaXXnMBO NpaBUIIbHO po3TallyBaTu
NOTKN Ha peLityacTmx 6ivHmx nonuusx. Mig
Yac po3MiLLLeHHSs NI0TKa Ha NoTPIGHY
MO0 NOro CTOPOHa, Npu3HaveHa ans
YTPUMYBaHHS, NOBUHHA ByTu cnepeay. Ans
KpaLLoro NpuroTyBaHHs Aeko HeobxigHo
3aKpiNUTK Ha pewiTui pewwityi. BiH He
NMOBUHEH NPOXOANTMN Yepes rHi3go
chikcaTopa, o6 TOPKHYTUCS 3a8HbOT CTIHKM
OYXOBKMU.

CrocyeTbecsi moaenen 6e3 ApPOTAHUX
nonuub :

BaxmnmBo Takox npaBuribHO PO3MICTUTK
NOTKKN Ha BiYHMX nonuugsx. MigHoc mae
O[IMH HarpsAMOK NPW PO3MILLEHHI Ha NonuLi.

MMig yac po3milLieHHs NoTKa Ha NOTPIGHY
NOSMLKO AOro CTOPOHA, Npu3HayeHa ans

DYHKLiS 3YNUHKN APOTSAHOrO rpuns

€ dyHKUiA 3yNUHKK, sika 3anobirae
nepeknaaHHIo rpuns 3 pewitki. 3aBasaku
Lin dpyHKUiT BU MOXeTe nerko Ta 6e3neyHo
AictaBatu Ky. 3HiMatoun peLuiTky, Bu
MOXeTe NOTArHyTU il Bnepea, 4OKU BOHa He
OOCArHe TOYKM 3YNUHKU. By noBUHHI
NPONTM Yepes Lo TOYKY, o6 BuaanuTK it
MOBHICTHO.

CrocyeTbecsi Mmoaernen 3 BPOTAHUMU
nonuuUsMM :

CtocyeTbcs Mofenen 6e3 ApOTAHMX
nonuub :

S
e \

DYHKLiA 3yNUHKK NIOTKa - CToCcyeTbCA
Moaernen 3 oPOTAHUMU NMONULSAMU

ICHY€e Takox (PyHKUIst 3ynWHKK, sika
3anobirae BMKMAAHHIO NIOTKA 3 PELUiTKM.
Burmatoum noTok, BMBINBHITb NOTO i3
3a4HbOro hikcaTopa Ta NOTArHITL Ha cebe,
NOKM BiH HE A4OCArHE NepeaHbOoT CTOPOHM.
LLlo6 noBHICTIO BUNHSTU MOro, NOTPIGHO
NPOWTU Yepes rHi3go Ans ynopy.

Z
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MpaBunbHe Po3Mill,eHHs PeLliTKU Ta AeKa
Ha TeJIeCKOMiYHUX HaNPAMHUX
-CTocyeTbcs Mofenen 3 APOTAHUMU
NoNUUSAMM 1 TereckoniuyHumMmn
KOMIMOHeHTaMu

3aBasikv TeNeckoniYHUM Hanpasnstounum
MO>XHa Nerko BCTaHOBMIOBATK Ta 3HIMaTK
nigHocu abo pewwitkn. Cnig 6yTn
06epexHnM, LWob po3MiCTUTK NOTKK Ta
PELLITKN Ha TeNecKoniYHNX HanpAMHUX, SK
nokasaHo Ha MasltoHKYy HUKYE.
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3.6 TexHiYHi XxapakTepucTuKn

3aranbHi xapakTepucTuku

30BHiLLHI po3mipu BUpobBy (BUCoTa/lWiMpuHal/rnmbuHa)
(mm )

850 /600 /600

Hanpyra/vactoTa

220-240V ~ 50 Hz

Twvn i nepepis kabento, Wo BUKOPUCTOBYETLCA/NIAXOANTb
NS BUKOPUCTaHHS y BUPODi

MiH. HO5VV-FG 3 x 1,5 mm2

3aranbHe eHeprocrnoxmBaHHs (KBT)

2,7 kW

3aranbHe CnoxuBaHHs rasy (kBT)

7,9 kW (574 g/h - G30)

Tvin ayxoBku

BaratodyHkLioHanbHa fyxoBka

30HM NpuUroTyBaHHsA

Cnepepny nisopy4

LLiBnaka koHdopka

MoTyXHiCTb 2,9 kBT (211 g/h — G30)
Cnepepny npaBopyu [opaTtkoBa koHdopka
MoTyxXHicTb 1,0 kBT (73 g/h — G30)

33apy nisopy4

3BunyariHa koHdopka

MoTyxHicTb

2,0 kBT (145 g/h — G30)

33agy npaBopyd

3BuyariHa KoHdopka

MoTyXHiCTb

2,0 kBT (145 g/h — G30)

Tun ra3y/TUck, Ha AIKOMy BCTaHOBIIEHO MPOAYKT:

G20 20 mbap

| Karteropis rasosoro npoaykry

[cat Il 2H3B/P

|TVII1I/I rasleMcxu, Ha sIKi MOXHa KOHBepTyBaTu NPOAYKT:

[G30 30 m6ap

OcHoBHa iHcbopmalis: IHdopmaLis Ha eHepreTUYHIN eTUKETLI eNeKTPUYHNX AyXOBOK NoBYTOBOro BUKOPUCTAHHS
HagaeTbes BignosiaHo fo ctaHaapTie EN 60350-1/IEC 60350-1. 3HaveHHsi BU3Ha4atoTbest B PyHKLiX BepxHin i
HWKHIN HarpiBanbHi enemeHT abo lMigirpis 3a 4ONOMOro HUXHLOTO / BEPXHBOTO BEHTUNATOPA (3@ HasiBHOCTI) 3a
YMOBW CTaHOAPTHOrO HAaBaAHTaXEHHS!.

Knac eHeproedeKkTMBHOCTI BU3Ha4Ya€eTbCsl BiANOBIAHO [0 HUXKYEHABEeAEHOI NPIOPUTETHOCTI 3aneXHO Bifg TOro, Yn
ocHalLLleHo BYpi6 BianoBigHUMU dyHKUiAMK: 1-EKo-HarpiBaHHA BEHTUNSTOPOM , 2-HarpiBaHHs BEHTUNSATOPOM , 3-
Manuii rpunb 3a 4ONOMOroK BeHTUNSATopa , 4-BepxHilt i HWXKHI HarpiBanbHi enemMeHTH.

TexHi4YHi XxapakTepUCTUKN MOXYTb BYTV 3MiHEHI 63 nonepeHbOro NOBIAOMITIEHHS
3 METO0 MOKpAaLLEHHS AKOCTi NPOAYKTY.

BaLLOMY NMPOAYKTY.

@ MantoHKn B LbOMY MOCIOHMKY € CXEMATUYHMMM | MOXYTb HE TOYHO BigMNoOBIiAaTU
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OTpUMaHi B nabopaTopHUX yMOBaXx BiAMOBIAHO A0 BiAMOBIAHWX CTaHAAPTIB.
3anexHo Big yMoB eKkcnyaTauii Ta HaBKOJNIULLHBOrO CepeAoBULLLAa NPOAYKTY Ui
3HaYEHHSA MOXYTb 3MiHIOBaTUCS.

@ 3HayeHHs, Bka3aHi Ha eTuKeTKax NpoAyKTy abo B CynpoBiaHi JOKyMeHTauil,

Kateropii/Tunu / TUCK ra3y B KpaiHi

Y Tabnuui HK4Ye BN MOXeTe 3HanTW TUM rasdy, TUCK i KaTeropito rasy, siki MoXxHa

BMKOPUCTOBYBATYW AnNs KpaiHuW, Ae Gyae BCTAHOBMEHO NMPUCTPIN.

KOQM KPAIH KATEFOPISt TUN FA3Y | TUCK

FR Catll 2E+3+ G20,20 mbar |G25,25 mbar gig}zg 30 G31,37 mbar

BE Catll 2E+3+ G20,20 mbar |G25,25 mbar g:;(a)}ZB 30 G31,37 mbar

RU Catll 2H3B/P 620,20 mbar |G30,30 mbar |G20,13 mbar | G20,10 mbar

cz Catl 2H3+ 620,20 mbar  |G30-2830 G534 37 mbar
mbar

NL Catll 2EK3B/P G25.3,25 mbar |G20,20 mbar |G30,30 mbar

cB Catl 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar

E Catl 2H3+ 620,20 mbar  |G3%2830 G534 37 mpar
mbar

ES Cat i 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar

PT Catl 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar

CH Catl 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar

T Cat 2H3+ 620,20 mbar  |G3%2830 G534 37 mpar
mbar

SK Catli 2H3+ 620,20 mbar  |G3%2830 G534 37 mpar
mbar

oy Cat i 2H3+ 62020 moar  [G302830 G54 57 mbar
mbar

sl Catl 2H3+ 62020 moar  [©302830 IG5 57 mbar
mbar

GR Catl 2H3+ 620,20 mbar  |G392830 G534 37 mbar
mbar

Catl 2ELS3BP  |G20,20 mbar |C2350:13 1530 37 mbar
PL mbar
Catll 2E3P(B/P)  |G20,20 mbar |G30,37 mbar

DE Catll 2E3B/P G20,20 mbar |G30,50 mbar

AT Cat Il 2H3B/P G20,20 mbar  |G30,50 mbar

SE Catll 2H3B/P 620,20 mbar _|G30,30 mbar

LT Catll 2H3B/P G20,20 mbar  |G30,30 mbar

NO Catll 2H3B/P 620,20 mbar |G30,30 mbar

MK Catll 2H3B/P 620,20 mbar |G30,30 mbar

XK Cat Il 2H3B/P G20,20 mbar  |G30,30 mbar

RS Catll 2H3B/P 620,20 mbar |G30,30 mbar

RO Catll 2H3B/P G20,20 mbar _|G30,30 mbar

DK Catll 2H3B/P 620,20 mbar _|G30,30 mbar
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KOOM KPAIH KATEIOPIA TUN TFA3Y | TUCK
EE Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  |G30,30 mbar
Fl Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  |{G30,30 mbar
UK Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
MT Cat | 3B/P G30,30 mbar
IS Cat | 2H G20,20 mbar
LV Cat | 2H G20,20 mbar
LU Cat | 2E G20,20 mbar
BG Cat| 2H G20,20 mbar

Cat | 3B/P G30,30 mbar
Cat | 2H G20,25 mbar
HU Cat| 3B/P G30,30 mbar

Tabnuusa iHXXeKTopiB

Y HaBefeHiln Hkye Tabnuui HaBeAeHO 3HAaYEHHS IHXEKTOPIB AnNs BCIX TUMIB FOPHOYMX
PEeYvoBVH ANsi NEPETBOPEHHS Ha ra3. Bu moxeTe oTpMMaTu 3Ha4YeHHA Ans iHXeKTopa,
nepernsHyBLUM TEXHIYHY TabnumLo TUMIB rasy, siki MOXXHa KOHBEPTYBATK BiAMOBIAHO A0
BaLUMX rOpPHOYMX MaTtepianis i KpaiHW. IHXEKTOpM MOXYTb He nocTayaTucs 3 Ballmm
npoaykTtom. Bu MmoxeTe oTpumaTu noro B aBTopu3oBaHux cnyxbax abo B micui, Ae Bu
npuabanu npoaykT.

30HM NpPUroTyBaHHA

G20,20 |G30,28 30
MoTyxHicT mbap mGap G20,10 G20,13 G20,25 | G25.3,25 |G2.350,13| G30,37 G30,50
b G25,25 G31,37 mbap mbap mbap mbap mbap mbap mbap
mbap mb6ap
1 kBT 72 50 90 84 68 80 95 47 43
2 kBT 103 72 125 116 97 110 131 66 60
2,9 kBT 115 87 155 145 108 130 165 80 75
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4 YcTaHoOBKa

A 3aranbHi nonepeaXeHHs

[nsi BCTAHOBMNEHHS Npunaay 3BepHITbCA
A0 HanbnMX4oro aBTOpM30BaHOMO
cepBicHOro LeHTpy. MNpwu nigrotosui
npunagy Ao ekcnnyarauii nepesipte
HaLIAHICTb eNEeKTPUYHUX | ra30BUX
3'eQHaHb, NepLl HixX 3BepTaTmce 4o
aBTOPM30BAHOIO CEPBICHOMO LIEHTPY.
AKWwo 3'egHaHHSA BUKOHAHI HEHafilHo,
3BEpHITbLCA 40 KBanidikoBaHOro
enekTpuKa N yCTaHOBHWMKA, o6
BMKOHAaTW NOTPIOHI HanawTyBaHHS.
Bupo6HuK He Hece BignoBiganbHOCTI 3a
LKoay, 3anofisiHy BHAcnigoK BUKOHAHHS
pobiT ocobamu, ski Ha Le He
ynoBHoOBaxeHi. Lle moxe npussectn fo
aHyrnBaHHA rapaHTii.

Mokyneub BignNoBiAanbHWIA 3a NiQroTOBKY
Micus ANs YCTaHOBKN 1 BUKOHAHHS
€NeKTPUYHMUX | ra3oBuX 3'€AHaHb.
Mpwnag cnig BCTaHOBMTU BiANOBIAHO A0
BCiX MiCLi€BMX HOPM 3 NTaHb ra3oBoro n/
abo enekTpu4HoOro obragHaHHs.

lMepen ycTaHOBKO OrMsiHbTE Npunag Ha
HasBHICTb AedeKTiB. AKLLO TakKi €, He
BCTaHOBIMOUTE MOro. MNoLKoaKeHi
npunagu MoXyTb CTaHOBUTUK 3arpo3y Arnisi
BaLLOi 6e3nekn.

4.1 TpaBunbHe micue AnA

YCTaHOBKMU

PosmicTiTb BUpi6 Ha TBEpAi MOBEPXHI
Yyepes NoBITPONPOBOAN Mif BUPOOOM.
Moro He MoXHa BCTaHOBMIOBATW Ha
OcHoBY 4u m'egectan. Hixku Bupoby He
NOBWHHI 3aHYpOBaTUCS Ha M’SKi
NMOBEPXHi, Hamnp. KAMUM TOLLO.

KyxoHHa nignora mae Butpumatu Bary
NPUCTPOIO 3 ypaxyBaHHAM 4OAaTKOBOI
Barv nocyny Ansi NpuroTyBaHHA Ta
cTpas.

Llen npoaykT € npuctpoem knacy 1
BignosigHo o ctaHgapty EN 30-1-1,
OTXXe, MOro MOXHa BCTaHOBMIOBATH Tak,
Wo6 3agHsA noBepxHs 1 ogHa 3 BiYHUX
CTOPIH CYCiONIN 3 KYXOHHUMU CTiHamu,
Mebnammu ym obnagHaHHAM Byab-AKoro
po3mipy. KyxoHHi Mebni un obnagHaHHs

3 iHWoro 6oky MatTb AOPIBHIOBATH
OyXO0Bil Wwadi 3a po3mipom uum 6yTn
MEHLLUVMMU.

+ |i MoxHa BMKOpUCTOBYBaTU pasoM i3
KyXOHHUMU Lwadamm no obuasa 6oku,
npoTe HeobXigHO 3anuLnTn
LoHameHLle 400 MM BifbHOTO
NpOCTOpPY HazA pPiBHEM KOH(OPOK, a Takox
LLIOHaNMeHLUe 65 MM BiflbHOro NPocTopy
MiX [YXOBKOHO i CTIHKOIO, NeperopoaKoto
ab0 BUCOKO KyXOHHOH0 Lwadoto.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

* Kpim TOro, gyxoBka Moxe CTOATH
okpemo. 3abesneyTe BirlbHUIA NPOCTIP
LLoHameHLwe 750 Mm Big NoBepXHi
OYXOBKM [0 NMOBEPXOHb Haf Helo.

* FAKLWO Hag NNUTOK BCTAHOBIMIOETHCS
BUTSKKA, 3BEPHITLCA A0 IHCTPYKLIN
BUPOOHUKA BUTSDKKM LLLOAO0 BUCOTU
BCTAHOBIEHHS (MiHIMYM 650 mm).

» KyxoHHi mebni, po3TawioBaHi nopsy i3
NPUCTPOEM, MalOTb OYTU TEPMOCTIKNMUI
(BUTpUMYBaTV TEMNEpaTypy
woHanmeHwe 100°C).

3ano6iXHUIA NaHLLI0XKOK

LLlo6 3anobirTi nopyLueHHI0 piBHOBaru

NPUCTPOIO, 3aKpiniTb NOro NaHLorom

OYXOBKMU, LLIO BXOAUTb 4O KOMMIEKTY

nocTayaHHs.

MonepeaxeHHA. PU3unk nepekmpaHHs!
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MonepeaxeHHs: LLIo6 3anobirtn
nepekuaaHHIo NpUCTPOoLo, HeobxigHO
BCTAHOBMWTU Liei CTabinisyroumin MexaHiam.
3BepHITbCA 40 IHCTPYKLUIT 3 MOHTaxy.
Akwo npunag obnagHaHo ABoMa
3anobixXHUMK naHuoramu(2);
MpukpiniTe rayok (1) 4o CTiHW KyxHi (6),
BMKOPWCTOBYHOYM BiANOBIAHMIN Aobens, i
npueaHanTe 3anobikHn NaHuroXokK (3) oo
rayka 3a gonomoroto cpikcatopa (2).

Gz\ @

[ayok Ans NpueaHaHHS NaHLoXKa
dikcatop
3anobikHWUIA NaHLKOXKOK

AW N =

HapgiHo npuvKpiniTe NaHL0XKOK A0 3a4HbOT
CTiHKM npunagy

o

3apHs cTiHka npunagy
CriHa KyxHi

(o2}

Axwo npunag o6nagHaHO OQHUM
3ano6ixxHum naHurorom(1);

LLlo6 3anobirtn nagiHHo npunagy B pasi
MOPYLLEHHS piBHOBAru, NpuKpIiniTb NOro
3anobiXKHUM NaHLUroM, KM BXOAUTb 40
KOMMMEKTY NOCTa4YaHHs.

BukoHawnTe fii, nokasaHi Ha 306paxxeHHi,
LWo6 3aKpinMTK 3anobiXHUI NaHLIOr Ha
npunagi.

3 _> _> '
o [ D

LLlo6 3anobirtn Haxuny nauTn
@ Brepen, BOiK 4M HaBKic,
3anobiKHMI NaHLOXKOK Mae ByTu
sIKOMOra KopoTLmM. 3anobixHui
NaHLIOXOK AN KYXOHHUX NAUT, He

OCHaLLEeHUX rHi3AoM Ans
BCTAHOBIEHHS CKOOMW.

BeHTUNAL A NPUMILLLEHHS

Y BCiX NPUMILLEHHAX Mae OyTu BiKHO, ke
MOXHa Big4MHUTK, abo aHanoriYHuin oTBIp,
a B AesKNX NPUMILLLEHHSIX TakoX HeobxiaHa
HasiBHICTb NOCTIiHOT BeHTUNALi. 3abip
NoBITPSA AN NPoLecy ropiHHA
BiAOyBa€eTLCA B MPUMILLIEHHI, 1N
BiANpaLbOoBaHi rasv BUAINAOTLCA
6es3nocepenHbO B MPUMILLIEHHS. XopoLua
BeHTUNSALiA — HeobxigHa ymoBa 6e3neyHoi
po60TK NPUCTPOIO.

[Bepi Ta/abo BikHa, WO BiAYMHAIOTLCS
6e3nocepeaHbO Ha BYNULIO

Ha nBepsix Ta/abo BikHax, Lo
BiguMHAOTLCA 6e3nocepeaHbO Ha BYNNLIKO,
NOBWHEH OYTN BEHTUNSALINHWIA OTBIP
BiZMNOBIAHMX PO3MIpiB, 3a3HA4YEHUX Y
TabnuLi HUXKYe, AKUIN BU3HAYaETbLCA
BiQNOBIAHO [0 3ararbHOl NOTYXHOCTI
razoBoOro npunagy (3aransHe CrnoXvBaHHs
rasy npunagom nokasaHe B Tabnuui
TEXHIYHNX YMOB LIbOro NocibHuka
KopuctyBaya). Akwo Asepi Ta/abo BikHa He
MatoTb BEHTUNALINHMX OTBOPIB, SKi
BiAMNOBIAAKTb 3arasfibHOMY CMOXWBAHHIO
rasy npunagom, sk 3asHayeHo B Tabnuui
HWX4e, TO B NpUMiLLLeHHi 060B'A3K0BO
NnoBuHeH ByTN JoO4ATKOBUIA CTaLiOHapHWUIA
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BEHTUNSAUINHMIA OTBIp, W06 3abe3neuntun Takox NOTPIGHO 3anNULLNTK NPOMIXKOK

BMMOTM LOAO0 MiHiManbHOT BEHTUNALLT LwoHanmeHwe 10MM 4O HUXKHBOTO Kpato
BiQNOBiOHO [0 3ararnbHOro CroXnBaHHSA ABepen, ski BIQUMHATLCSA BCepeanHy
rasy npunagom. flo ctauioHapHux NPUMILLEHHS, A€ BCTAHOBIIEHO NPUCTPIN.
BEHTUNAUIVHUX OTBOPIB HanexaTb OTBOPK MepekoHanTecs, Wo npegmMeTn, AKk-0T
B NyCTOTIMiN Lerni, OTBOPU BUTSHKHNX KAIMUMK Ta iHLWI NOKPUTTS ANg nignoru
KOBMakiB (BPaxoBYyETbLCSA PO3Mip TOLLO, HE 3MEHLLYHOTb NMPOMIDKOK, KONn
TpybonpoBoay) i T.4. OBEpi 3aKpUTi.

ATy MOXHa BCTaHOBMIOBATK B KyXHi, B
3aranbHe CNOXMBAHHA  MiH. BEHTUNALIAHUIA OTBIp KyXHi-iganbHi Ta XWUTMoBIii KiMHaTi, ane He

rasy (kBr) (cm2)

B MPUMILLEHHi 3 BaHHOO Ta aywem. Mnuty

0-2 100 3ab0pOHEHO BCTAHOBIIOBATU B XKUTIIOBIN
23 120 KiMHaTi nroweto o 20 m3.
3-4 175 He BCTaHOBMIONTE NNUTY B NPUMILLIEHHI
4-6 300 HVDKYe PiBHS NEPLUOro NOBEPXY, SKLLIO BOHO
6-8 400 He BiQUYVHAETLCA LLIOHAVMEHLLE 3 OAHiET
8-10 500 CTOPOHM Ha PiBHi NEPLLIOro NoBepxy.
10-11,5 600 \
11,513 700 4.2 EneKkTpu4He 3'€¢AHaHHA
13-15,5 800 A .
15517 900 3aranbHi nonepepXeHHa
17-19 1000 * Mepw Hix po3noyaTtun Obyab-aki poboTtn 3
19-24 1250 €MNeKTPOMOHTaXYy, BiAKNIOYiTb BUPIO Bif
ernekTpomMepexi. IcHye Hebeaneka
MpumiweHHs, y Aknx Hemae aBepen Ta/ YPaXKEHHS eneKkTpuyHUM cTpyMom!
ab0 BiKOH, W0 BiAYMHAIOTLCA * [ligknodiTe Npunag 4o po3eTKu/NiHiT i3
6e3nocepeAHbLO Ha BYNULIIO 3a3eMIEeHHAM, 3aXULLEHOT MiHiaTIOpHUM
AKLLO B MPUMILLEHHI, A& BCTAHOBMEHO BYMWKAYEM BiANOBIAHOrO HOMIHaNy
NPUCTPIit, HeMae ABepeit Ta/abo BiKOH, AKi (AvB.TABNNLIIO TEXHIYHMX
BiUMHsII0TLCA Be3nocepeaHbo Ha BYnuLLO, XapakTepucTuk). Mpu BUKOPUCTaHHI
HeOOXigHi iHLWi NPUCTPOI, sIKi OQHO3HAYHO npunagy 3 TpaHccopmMaTopom yn 6e3
3abes3neyartb cTauioHapHWUi HbOrO MOro cnig nigkno4aTtn oo
HeperynboBaHWI i 3axULLEeHNI Big enekTpomepexi, ika Mae 3asemneHHs,
3aKpUBaHHS BEHTUNSALIAHWIA OTBIp, KW BUKOHaHE KBanigpikoBaHNM eNeKTPUKOM.
Bignosigae 3aranbHMM BMMOram Logo Hawa komnaHisi He Hece
MiHIManbHOro BEHTUMALINHOrO OTBOPY AN BiANOBIAANBHOCTI 32 36UTKM BHACNIAOK
3aranbHOro CMoXXMBaHHS rady npunazaom, BUKOPUCTaHHs npunagy 6e3
3a3HayYeHVM y HaBeaeHil BuLLe Tabnuui. 3a3eMreHHs1, BUKOHaHOro BignoBigHo A0
Takox cnig 4oTpMMyBaTUCSA BigNOBIOHMX MicLLeBUX HOPM i NpaBwun.
OyAaiBenbHUX HOPM. * [MpoaykT NoBMHEH BYTW MiOgKMYEHU OO
ﬂKIJ.lO B np|/||v|i|_|_le|-||.|i abo y BHyTpiLIJHbOMy eneKTpomepe»(i TiNbKN aBTOpU30BaHOKO
NPOCTOpi 3HAaX0AUTLCSA Ginblue 0HOro Ta KBanidgikoBaHow 0coboto.
rasoBOro NpVCTPOIo, Cria 36iNbLNTY lapaHTiliH1iA TepMiH BUPOBY )
BEHTUNSAUINHMIA OTBIP Y BIAMNOBIOHOCTI 3 NOYNHAETBLCA NULLIE NICIA NPAaBUIIBHOI
HanBUWLLMM PiBHEM BUMOT, HABEAEHNX Y YCTaHOBKU. BVIPO_6HV|K He Hece
Tabnuui Buwe. 36inbLeHHs po3mipy BIANOBIAANBHOCTI 3a 36MTKY, WO
BEHTUNALINHOrO OTBOPY MNOBUHHO BMHWKaKOTb BHacnaokK npoueayp,
BignoBigaT HopMaTMBam AN iHLWKMX npoBefeHNX CTOPOHHIMK ocobamu.
ra3oBux NpPUCTPOIB. * LUHyp XMBNeHHSA He MOXHa 3aTuckaTu

abo 3rmHaTy; BiH HE NOBWHEH

KOHTaKTyBaTu 3 rapsiymmy 4actuHamum

NPUCTPOIO. 3aMiHy NOLLKOXKEHOTO LUHYpa
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XKVBIEHHS Mae BUKOHyBaTW cnevianict
dipMOBOro cepBiCHOro LeHTpy. B iHwomy
pasi iCHye pU3nK ypaKeHHs eNeKTpUYHUM
CTPYMOM, KOPOTKOrO 3aMMKaHHS YK
noxexi!

* [Moka3HWKM LLOAO Mepexi XNBNEHHS
MatoTb BiAMNoBiAaTV AaHUM y MAacnopTHIN
Tabnuyui BMpoby. 3anexHo Biag Tuny
npuCTpoto nacrnopTHa Tabnuyka Bnagae
B OKO nicnsl Big4YMHEHHS1 ABepUAT abo
BiZKPUBAHHS HMKHBOT KPULLKM YK
3HaXOAUTLCA Ha MOro 3adHin CTiHL,.
Kabenb enekTpoXuBrneHHs BaLloro
NPUCTPOIO Mae BiANOBIAATM 3HAYEHHAM Y
Tabnuui TEXHIYHNX XapaKTEePUCTHK.

* [Micnst BCTaHOBMNEHHSI NpUCTPOtO kabernb
€INEKTPOXUBIIEHHS Mae OyTu nerko
LOCSKHUM (NpoTe Moro He cnif
po3TalloByBaTV HaJ BapUIlbHOK
naHenno). He BukopncToBymnTe
noaoByBayi abo Kinbka po3eTok Ans
NiOKNOYEHHS KMUBINEHHS.

* [ig Yac MOHTaXy eneKkTPONPOBOAKM Crlif
AOTPVMYBaTUCS HauioHanNbHUX/MiCLLEBUX
HOPM, SKi CTOCYIOTbCSI €MEKTPUYHOTO
obnagHaHHS, i BUKOPUCTOBYBaTH
BiANOBIAHY PO3eTKY/MiHil0 Ta WTencenbHy
BUINKY Anst AyXOBKW. Y BUMNAAKY, SKLLO
MakcumanbHa NOTYXHiCTb Npunagy
nepeBULLYE XapakTePUCTHKN BUMKN Ta
PO3eTKW/MiHiIi, Cria NigKToYUT NOro
HanpsiMy O CTauioOHapHOI eNneKTPUYHoOI
Mepexi 6e3 BUKOPUCTaHHS LITENCeNbHOI
BUJIKM Ta PO3ETKU/iHi.

Akwo BMpi6 BUpobnsieTbesA i3 kKabenem

Ta WwrencenbHOK BUIKOIO:

Baww Bupi6 BupobnseTbes i3 nig’eaHaHHAM

[0 enekTpomepexi kabenem Ta

LUTENCcEenbHOK BUIKOH. MigKmNoYiTe BUIKY

BaLIOro BMpoby 40 3a3eMIIeHOi po3eTkM Ta

3p0o06iTb eneKkTpuyHe 3’€QHaHHS.

4.3 Tligkno4veHHsA 00 oXxepena
razonocrayaHHs

A 3aranbHi nonepep)XeHHs

* Y pasi, AKLWOo BCTaHOBMNEHHSA, PEMOHT abo
NigKMYeHHsS1 BUKOHYETLCS
HEeBMOBHOBAaXXEHO/HeNiLEeH30BaHo0/
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HekBanigikoBaHOK 0C000 UM
TEeXHIYHMM MpauiBHUKOM, iCHYE PU3UK
BUOYXY, NOXEXi N OTPYEHHS.

Mepen po3MiweHHAM BUPOBY yTOYHITL
YMOBM MiCLLEBOI ra3opo3nofinbHoi
cuctemu (Tvn i TUCK rasy) i
nepekoHanTecs, Wo napameTpu raay, Lo
BUKOPUCTOBYETLCS Yy BUPODiI,
Bi4NOBiAaTb UMM ymoBaM. YMOBM
perynioBaHHS napameTpiB rasy n TeXHiYHi
XapakTepuUCTUK1 BUpoby HaBedeHi Ha
3aBOACbKNX Tabnuykax (abo B
nacnopTHin iHopmaLii).

AKLLO KOA BaLLOT KpaiHW BIACYTHIN Ha
3aBOACHKIN Tabnunyui, 4OTPUMyHTECH
MiCLIeBUX TEXHIYHMX IHCTPYKLiN A5s CBOET
KpaiHW, NOB’A3aHMX i3 NiAKIHYEHHSIM 40
[xepena rasonocTtavaHHs i1
nepeHanaluTyBaHHAM BUpoby ans
BUKOPUCTaHHS 3 iHWIMMYK TUNamu rasy.
Po6oTu 3 nigknioyeHHs Bupoby Ao
CUCTEMU ra30MoCcTavyaHHsA MOXYTb
BVMKOHYBATU TiMNbKMN BMOBHOBAaXEHi/
niueH3oBaHi/kBanigikoBaHi 0cobu un
TEXHIYHI NpaLuiBHUKN.

BupobHUK He Hece BianoBiganbHOCTI 3a
30MTKW, CIPUYMHEHI gisiMK
HEBMOBHOBaXKEHUX/HeniLeH30BaHnXx/
HekBanigikoBaHuX 0cib abo TeXHIYHMX
npawiBHUKIB.

Mepw HiX po3noyaTtn Byab-ski poboTn 3
NiAKMIYEHHA 00 BHYTPILUHBOIO
ra3onpoBoAy, BigKkno4iTh BMPIO Bif
cucTeMm rasonoctavaHHs. IcHye
Hebe3neka BMOyxy!

AKLlo foBeaeTbCs BUKOPUCTOBYBATH
iHWWA TN ragy B npuabaHomy BUpooi,
HeobXiAHO MPOKOHCYNbTYBATMCS 3
YNOBHOBaXEHOH/NiLleH30BaHO/
KBarnicikoBaHoK 0Cob60 abo TEXHIYHUM
npauiBHMKOM LLOA0 BiANOBIAHOT
npoueaypv nepeHanawiTyBaHHs BUpoby
ONS1 BUKOPUCTAHHS 3 iHLIMMK TUnamm
rasy.

He 3abyBaiiTe peTenbHO nepeBipsTn
MicLie NiaKMYEeHHs 40 mxepena
rasonoctayaHHs Ha repMeTUYHICTb nicny
KOXXHOTrO BUKOPUCTaHHS. BUPOBHMK He
Hece BiOnoBiganbHOCTI 3a Oyab-AKi
306UTKN, SIKi MOXXYTb BUHWUKHYTW BHACNIOOK
BUTOKY rasy, CpU4MHEHOrO SisiMun
HEBMNOBHOBAaXXeHUX/HeNiLeH30BaHMX Ocib,



NoB’sA3aHNMK 3 NiAKITHYEHHSM 00
[pKepena rasonoctavaHHs abo
nepeHanaliTyBaHHsIM BUpoOy Ans
BUKOPWUCTAHHSA 3 iHWMMW TUNamu rasy.
Pu3uk 3aropsiHHsA

¢ FAKWO NiaKIToYeHHs He Bignosigae
HXYeHaBeAEHUM IHCTPYKLIsSIM, BUHUKAE
pV3UK BUTOKY rasy n noxexi. Hawa
KOMMaHisi He Hece BiAnoBiganbHOCTI 3a
CMPUYMHEHI LM 30UTKN.

MigknoyeHHsa oo pxepena
rasornocTavyaHHsi Ma€ 3aicHBaTUCS
nuLLIEe BNOBHOBAaXeHOM/NiLleH30BaHoo/
kBanidikoBaHo 0coboto abo TeXHIYHUM
npawiBHUKOM.

[MepekoHanTecs, O ra3oBui LUMAHT,
SIKUIA BUKOPUCTOBYETLCS A1
NiOKIIOYEHHs 0O mxepena
rasorioctavyaHHs, BignoBigae micuesnm
TEXHIYHUM BUMOram 10 ra3onocTayaHHs.
"HYYKMIA ra3oBuiA LWNaHr HEOOXigHO
nig’egHaTV TakMM YMHOM, LWOO BiH He
TOPKABCS PYXOMMUX YacCTUH i rapsymx
NMOBEPXOHb HABKOJO HbOTO (sIK MOKa3aHo
HVXXYE Ha PUCYHKaX), a TaKoX He
3aTunCKaBCcA Nig Yyac nepeMilleHHs
PYXOMMX YacTWH (Hanpuknaz, BUCYBHMUX
KOHTenHepiB). Kpim Toro, noro He cnig,
po3MilllyBaTu B MicUSX, A€ € MOXIUBICTb
Moro posaaBritoBaHHS.

He nepecyBarite Bupib nicns
3aBepLUEHHS NOro NigKMYEHHs 4o
pKepena rasonocravaHHs. Y pasi
nepeMilLleHHS MOXEe BUHUKHYTU PU3NK
BUTOKY rasy.

[Ons nigknioYeHHa 0o opxepena
rasonocTayaHHs 1 nepeHanaliTyBaHHs
BMPOOY AN BUKOPUCTAHHS 3 iHLLIUMMN
TMNamm rasy HeobXigHO
BUKOPWUCTOBYBATW ranKOBUIA KIHOY.

BubGip cTopoHu nigknio4veHHs rasy

* o6 yHWKHYTM pO3purBY 1 3ropTaHHs
LMaHry nig 4Yac niaknoYeHHs, cnig
BMKOHYBATU MiOKMIOYEHHS LLMSAXOM
NMOBOPOTIB N BENVKUMU KyTamm.

He moxHa 3gasntoBatu, 3ruHaTy,
3aTUCKaTU ra3oBuiA LUNAHr, TOpKaTUCs
1oro npegmMeTamu 3 rocTpUMK KyTamm
abo TopKaTMCS HUM rapsymnx YacTuH

BMpoOy 11 nocyay Ha BUpOOi. ICHye prank
BMOYXy Yepes MOLLKOAXEHHS rasoBoro
winaHra!

He moxHa gonyckaTw, o6 ra3oBuit
LUMaHr TOPKaBCH YaCTUH, SKi MOXYTb
HarpiBaTucs Ao Temnepartypu, Lo Ha

70 °C nepeBuLLy€E KiIMHaTHY

Temneparypy.

Mepepn nigkntoyeHHsM OO mxepena
ra3ornocTtayvaHHsi NnepekoHamnTecs, Lo
MaricTpanbHuUi ra3onpoBig i Wwrylep
ra3oBoro LaHra Bupooy, Lo
NigKNIYaeTLCA A0 AxXepena
rasonocTtavaHHsi, 3Haxo4sTbCs Ha
OfiHOMY 11 TOMY X GoLli.

=eTl—"——1_=
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* FAKLO BMXigHMI OTBIp ra3oBOro LwnaHra 3anyacTuHu ANA NiAKNI0OYEHHS rasy
Ta rasoBsa MariCTpanb pO3Ta|JJOBaHi He 3 Letani ta iHCprMeHTVl, AKi MOXYTb

oAHoro GoKy, nepekoHanTecs, WO Mg Yac  3HagoBUTUCA OIS NiOKITHOYEHHS rasy, m
NIAKIIOYEHHS WNaHr He NPOXoauTb Yepes3  papepeHi HUXKYe. 3anexHo Big moaeni Ui
rapsivy 30Hy. YaCTUHM MOXYTb HE nMocTavaTucs pas3oM i3

BMpo6oM. YacTuHu, NnoTpibHi Ans
NigKNIOYEeHHS 00 mxepena
rasonocTayaHHs, MOXyTb BifApi3HATNCS
3anexHo Bifl TUMYy rady 1 TEXHIYHUX HOPM,
SIKi 3aCTOCOBYIOTLCSI B KOHKPETHIN KpaiHi.
YWinbHEHHS :

Cnony4Huii enemeHT EN 10226 R1/2” :

3’egHyBanbHa getanb Ans NigknoyYeHHsa 4o
CUCTEMM NOCTaYaHHs 3pig>KeHoro
HacpToBoro rasy (G30, G31) :

v

BuxigHun razosui WwTyuep :

U

MigknioyeHHa [o AXxepena
rasonocTtayvaHHs. MpupoaHuii ras
 [Nepen BcTaHOBNEHHSAM BUPOOY
HeOobXigHO HaNeXHUM YMHOM MNiaroTyBaTU
M 00 MOHTaXy CMCTEMY NMiAKITHOYEHHS A0
BHYTPILLHBbOro rasonposoay. Ons
nigKnoYeHHs Ao Bupoby HeobxigHo, wob

y IIE=EE 0 Ha BUXOAi CUCTEMM rasonocTaqaHHs Gys
= = BCTAHOBIIEHUIA KnanaH 415 NPUPOLHOrO
=| &= / rasy.
= == « TMepekoHaiiTecs, L0 KnanaH Ans
=| [=||=W NPUPOHOTO rasy € NerkofoCTyMHUM.

L 2 o
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* TigkntoyiTb BMPI6 [0 cuctemu
rnocTayaHHs NPUPOAHOrO rasy y BalloMy
[OMi 32 JOMOMOTOH MHYYKOro ra3oBoro
LunaHra, SK1Min BignoBigae Micuesnm
TEXHIYHUM BMMOram.

» [nsa nigknoyYeHHs 0o oxepena
rasornocTtavyaHHsi HeobxigHO
BMKOPWCTOBYBATW HOBY YLLINbHIOBAbHY
npoKnagky.

* HeobxigHo, Wwob cucrema nogavi rasy
Oyna nigkntoyeHa Yepes rasoBy TpyOy
abo 6e3neyHnin ra3oBUi LLINAHrF 3
pisb6oBUMY DITUHFAMK Ha 060X KiHLISIX.

MNigknioueHHs Tuny EN 1SO 228 G1/2"

1. BcraBTe HOBE yLiNbHEHHS B
3’eqHyBanbHy geTarnb i nepekoHanTecs,
LLO YLLiNbHEHHS1 BCTAHOBMEHO
NpaBUNbHO.

2. 3akpiniTb 3'egHyBanbHy AeTanb Ang
NiOKMIOYEeHHA 40 cMcTeMu nofadi rasy
Ha NPUCTPIi 3a AONOMOrO0 rakoBoro
KMo4a Ha 22 MM, a NoTiM BCTaBTe
3’egHyBanbHy AeTanb y 3’e€QHyBanbHy
AeTanb 3a JONOMOro0 raikoBOro Kirova
Ha 24 MM.

3. Micnsa nigkntoyeHHs HeobXiaHO
nepeBipuTK 3'€QHyBanbHy AeTanb Ha
npeamMeT BUTOKY.

MigknioyeHHs Tuny EN 10226 R1/2"

1. BcTaBTe HOBE YLUiNbHEHHSA B
3’eqHyBanbHy getanb A5 NigKNoYeHHs
[0 cuctemu nogadi NnpupoaHoOro rasy i
nepekoHanTecs, Wo YLiNbHEHHS
BCTaAHOBIEHO MPaBUSIbHO.

2. adikcyBaBLUM LWITYLIEp BUPOOY Ansi
NigKNtoYeHHs 4o mkepena
rasonocTaYyaHHs rankoBUM KItoYem Ha
22 MM, NnpuegHanTe 3’eQHyBarnbHy
JeTanb [o wTyLepa cuctemMu nogadi
rasy Ha Bupib rankoBuM KIto4eM Ha
24 MM, a NoTiM HafiHO 3aTArHITH .

20-25 Nm

3. BcraBTe HOBY yLinbHIOBaNbHy
NpoKagKy B WnaHr/Tpydy 6eaneyHoro
rasy. NepekoHavTecs, WO Npoknagka
BCTaHOBJIEHA NPaBUIbHO.

4. ObmoTanTe repMeTUYHUIA MaTepian
HaBKoOIo pi3abOOBOI YacTMHU 3'eHYyBava.
Mip’eqHanTe pisbboBY YacTUHY
3axMLLEHOrO ra3oBoro LnaHra/Tpybu oo
3’egHyBayva 3a OMNOMOrOK raikoBoro
Krtoda Ha 24 MM, a noTiM HaginHo
3aTArHITh ii, yTpMMyroumn 3'egHyBay Ha
MiCLli 3a JOMOMOrOH rarkoBOro Krnroya

Ha 24 mm.
NG: G20,G25

5. TMicnsa nigknoYyeHHs HeobxigHo
nepeBipuTK 3’€4HyBarnbHy getanb Ha
npegmeT BUTOKY.

MigknioyeHHa [o AXxepena
rasonoctayvyaHHs. 3pigxeHuit HadToBMIA
ras

* Lo6 3anobirtn BuTOKY rasy, cnig
nigkno4aTy BUpiO y Takui cnocib, wob
BiH pO3TaLLOBYBaBCH sikoMora 6nmkye 4o
Micsiua 3’€AHaHHS 3 J)KeperioM
rasonocTavaHHs.

* [1na nigkntoveHHa 0O axepena
rasonocTtadyaHHsi 3Hago00uTbCs
NNacTUKOBWUIA ra30BUIA LUNAHT i
BiNOBIAHWUI MOHTaXXHUIN XOMYT.
HeobxigHo BMKOpUCTOBYBaTH
MNacTUKOBUIA ra30BUN LUSIAHT i3
BHYTPILWHIM giameTpom 10 MM i
OOBXMHOLO, WO He nepesuLlye 150 cm.
HeobxiaHo, Wob nnacTUKOBUIA LLNaHT
OyB repMeTUYHUM | JOCTYMHUM Ansi
ornsay.
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* HeobxigHO perynsipHo nepesipsTu
CMpaBHICTb ra3oBMX NPUCTPOIB i CUCTEM.
Perynatop, wnaHr i noro xomyt
HeOobXiHO perynsipHO NepesipATn i
nepioanyHo 3amiHBaTK BiAMNOBIAHO 40
TEePMiHiB, PEKOMEHO0BaHNX BUPOOHUKOM, ®
abo B pasi notTpebu. 2873

» [nga nigknioYeHHs 4o Axepena
rasonocrayaHHs HeobXxiaHO
BMKOPUCTOBYBATW HOBY YLLUINbHIOBANbHY

5. Micnga nigknoyeHHs HeobxigHo
nepeBipuTy 3'egHyBarnbHy AeTarnb Ha
npegmeT BUTOKY.

MPOKNazaKy. K i o

« Heo6xiaHo, Wob niakmoueHHs Ao n_epealpxa repMeTUYHOCTI B MicLi
[bKepena rasonocrayaHHs NIAKNIOYeHHA _ _
34iNCHIOBanNocs 3a 4ONOMOroK ra3oBoro + lNepekoHanTecs, WO BCi py4kn Ha BUPOGI
winaHra abo TBepAoro 3'€AHaHHs. 3HaxoAaTbCsl Y BUMKHEHOMY MOJIOXKEHHI.

lMepekoHanTecs, Wo nogavy rasy
BiAKpMTO. [INA KOHTPOIO BUTOKY ra3y
NPUroTynTe MUNbBHY NiHY N HAHEeCITb il Ha

3'cHaHHA 3a 4,0MOMOrol0 3aTUCKHOIO
(6e3pizbGoBOro) ra3oBoro WaHra

1. BcraBTe HOBE yLiNbHEHHS B MicLle MiAKMYEHHS LWnaHra.
3'efHyBanbHy AeTasnb Ans MiAKIIOYEHHS  « Y pasi BUTOKY rasy Ha HamUmeHiin YacTuHi
[0 oxepena 3pigkeHoro HapToBoro 3'ABNATLCA MUNMbHI OynbbaLukn. Y
rasy v nepekoHamTecs, WO YLiNbHEHHS LbOMY BMMNAZKY LLie pa3 nepesipTe micle
BCTaHOBMEHO NPaBMIILHO. NigKIOYEHHS [0 Axepena

2. 3akpiniTb WTyLep BUpoby ans rasonocradaqHs.

MIAKIIOYEHHS 10 pKepena * 3aMiCTb MUsIa MOXHa BUKOPUCTOBYBATM
ra3onocTayaHHs raikoByM KIHYeM Ha HaABHI B NPOA&XY CNpel Ans Nepesipku
22 MM, NpueaHaiTe 3'eaHyBanbHY BWTOKY rasy. 5

AeTarnb [0 WTyLepa cUCTeMM noavii * Y pasi BUTOKy rasy nepekpuiTe nopaqy
rasy Ha BUPI6 railkoBUM KrloyeM Ha rasy v MPOBITPITL NPUMILLEHHS.

« [Insi KOHTPOJSIHO BUTOKY ra3y 3aGopoHEHO
KOPUCTYBaTUCS CIPHWUKOM YK
3ananbHUYKOL.

24 MM, a NoTiM HaAiAHO 3aTArHITh .

4.4 Po3miweHHA BUpoOy
1. TlocyHbTe NPUCTPIN 4O KyXOHHOI CTiHW.
2. 3akpiniTb 3anobiKHMIA NaHLor.

3. PerynioBaHHA HiXXOK OyXOBOI Lwadu
3. BCTaHOBITb MOHTaXHW XOMYT Ha OOMH PerynioBaHHs HDKOK iyX0BOi wachm

KiHeL|b ra3oBOro LraHra. Po3m’ kWit UYepes BiGpaLii nif Yac BUKOPUCTAHHS
KIHELLL rasoBoro Linatra, 4o AKoro nocyn Moxe pyxatucs. Lliei HebeaneyHoi
MPUEAHAHO XOMYT, NOMICTVBLUM MOTO B cuUTyaUuil MOXHa YHUKHYTU, SKLLO NPUCTPIN
KUnnsdy BOAY Ha OAHY XBUIMHY . BMPIBHSIHO Ta 36anaHCoBaHo.

4. BcraBTe po3M’siKLLIEHWI KiHeLb ra3oBoro  [Ing rapaHTyBaHHSA Ge3neku BUPIBHANTE

LnaHra Ao ynopy B 3'egHyBarnbHy NPUCTPIn, BigperynioBaBLLM YOTUPU HIDKHI

Aetanb. HaginHo 3aTArHiTe XomyT 3a HI>KKM, moBepTaroum ix npaBopyy abo

[OMOMOrOH BUKPYTKU. niBopyv, i cyMicTuBLUM piBeHb 3 poboyoto
NoBEepXHelo.
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OcTaHHSA nepeBipKa

1. BukoHaliTe NOBTOPHE MiAKMYEHHS A0
MepeXi eNneKkTPOXXNBIIEHHS.

2. TepeBipTe pobOTY ENEKTPUYHUX
QYHKLIA.

3. Bigkpuiite BeHTUNb nogavi rasy.
MepeBipTe HagiNHICTb yCix 3'€QHaHb.

5. 3ananitb KOHGOPKM N NepeBipTe Ha
nosiBy nonym's.

Monym'a mae 6yTn GnaknTHUM i
MaTu 3BUYanHy popmy. AKLLO
nonym's XoBTilLae, nepesipTe

NPaBUIIbHICTb MONOXEHHS KPULLIKM
KOH(POPKM abo OYNCTITb KOHPOPKY.

4.5 Mepexig Ha iHWKKA TUN rasy

A 3aranbHi nonepe)KeHHs

* Mepw Hix po3noyaTtu Byab-aki poboTtu 3
NiAKNIOYEHHS1 40 BHYTPILLHBOMO
rasonposofay, BiAKMouiTe BMPIO Bia
CUCTEMM ra3onocTavaHHs. IcHye
Hebesneka BMOyXy!

» [nsa Toro, wob Bupib cTaB NnpyaaTHUM
ANsi BAKOPUCTaHHS 3 iHLWMM rasom,
HeobXiaHO 3aMiHUTK BCi ra3oBi
dOPCYHKM, a ra3osi KpaHu
BigperyntoBaTh B PEXMMIi XONOCTOro
xoay.

* [Micns Toro, sk BUpi6 HanawToBaHO Ha
BUKOPWUCTAHHSA 3 iHLIMM TUMNOM ra3dy, HOBY
Tabnuyky i3 3a3Ha4YeHHsAM Tuny rasy
(mocTtavaeTbCs B NakeTi i3 3anacHMMM
YacTUHaMK) NOTPIGHO HaknNeiTh Ha
NOTOYHY 3aBOACHKY Tabnumuky,
po3TalloBaHy Ha 3afHii CTiHLi Kopnyca
BMpPOOY.

 [Nepenik B3aemo3aMiHHMX TUNIB i KnaciB
rasy ans npuagdaHoro Bupoby 3a
KpaiHamu HaBefeHo B po3aini «Knacu/
TUNW/TUCK rasdy 3a KpaiHaMm.
O3sHanomTecs 3 iHpopMaLieto woao
B3aEMO3aMiHHMX TUMIB rasy y BalloMy
perioHi, HaBeeHo B Tabnuui B Lbomy
po3aini. Hemoxnueo 3aincHioBaTN 3aMiHy
Ha TUNK rasdy, He 3a3HauyeHi B Ui
Tabnuui.

* MoxnuBo, Lo 3anacHa opcyHka, ska
NiAXOAWUTb ANg TUMy rasy, ki Bu
36upacTecs BUKOPUCTOBYBATH 3aMiCThb m
NOTOYHOrO TUMY, HE MOCTA4YaeTbCs Ppa3oM
i3 BpoboMm. MoTpibHi HopCyHKM MOXHA
npuadati B aBTOPM3OBaAHOMY
cepBiCHOMY LieHTpi abo B MicLi
npuabaHHsa BMpoOy.

» [MapameTpu OPCYHOK i TUNWK rasy, ki
cnig BUKOPYCTOBYBATU A5si NarbHUKIB,
HaBeeHO B KiHUi po3ainy. BukoHawnte
NigKMYEHHS TUNY rasy, sikuii NoTpibHO
nepeobnagHaTtu, Ik on1caHo B po3aini
NiOKMOYeHHS rasy.

YacTuHu ans nepeHanawiTyBaHHs BUPoBy
AN BAKOPUCTAHHSA 3 iHWIMM TUMOM ra3sy
Hwx4ye HaBeaeHi 306paXeHHs YacTuH Ta
iHCTPYMEHTIB, AKi MOXyTb 3HagobuTuCs
ONSA nepeHanaliTyBaHHs BUpoOy Ansi
BMKOPUCTaHHS 3 iHLIMM TUMOM raay.
3anexHo Big Moeni i YacTVHU MOXYTb He
rnocravaTmcs pa3om i3 BUpobom.

XKuknep

(7

<DopcyHKa nanabHUKa

3amiHa chopcyHOK nanbHUKIB

1. TMepeBeaiTb yCi KHOMKN KEPYBaHHS Ha
naHeni kepyBaHHS y BUMKHEHe
MOMOXEHHS.

Mepekpunte nopavy rasy.

w

3HIMITb KPULLKY Ta KOPNyc KOH(OPKW.

B

3HiMiTb ra3oBi popcyHku, obepTatoum ix
NpOTU rOANHHUKOBOI CTPINku (3a
A0NOMOroto ravikoBoro krtova Ne 7).
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5. Akwo npuabaHnii BUpi6 ocHaleHui
nanbHukoM BOK 3 GiyHO dhopcyHKot,
BUMITb POPCYHKY, BUKOPUCTOBYHOUN
ravikosum ko4 Ne 7.

Ha gesikmx nanbHMKax KOHOPKM
dopcyHKa 3aKkpuTa MeTanesok
yacTtuHoto. o6 3amiHnTK

OpCyHKy, Tpeba 3HATH Lo
MeTarneBy KpULLKY.

6. BcTaHoBITb HOBI ra3oBi (HOPCYHKM.
(BacTocoByiiTe MOMEHT 3aTAryBaHHs
4 Hwm.)

7. TMepes.ipTe BCi 3’egHaHHSA, W06
nepeKkoHaTUCs, WO BOHN BUKOHAHI
©e3neYyHo 1 HafdinHo.

IHdopmaLito LWoao posTallyBaHHSA
@ HOBWX (DOPCYHOK HaBeAeHO Ha

iXHin ynakosUi abo B Tabnuui

po3TallyBaHHs POPCYHOK Ha.

BcTaHOBJIEHHSI MiHIMaJIbHOrO MOTOKY rasy
AJSl BEHTUJIB BapWIbHOI NaHeni

1. 3ananitb KOHOPKY, AKy crig

BiAperynioBaty, i, TOBEPHYBLLN PYYKY,
3MEHLUITb FOPIHHSA 40 MiHIMyMY.

. 3HIMITb pyuKy perynsaropa 3 kpaHa

nogaui rasy.

. o rBvHTa peryntoBaHHs nogavi rasy

3aCTOCOBYWTE BUKPYTKY BiAMOBIOHOrO
po3mipy.

. [Ins ckpanneHoro HagpToBOro rasy

(byTaH-nponaH) cnig NOBEPHYTU MBUHT
3a roAVHHUKOBOLO CTpinkot. [Anga
NPUPOAHOro ra3y Crif OAuH pas
NMOBEPHYTU MBUHT NPOTW FOANHHWUKOBOT
CTPINKW.

= HopmarnkHa BucoTa npsiMoro
nonyM's y NONOXEeHHI
MiHIManbHOro NOTOKy Mae
CT@HOBUTU 6-7 MM.

. #AKwo nonywm's BuLLe, NOBEPHITb MBUHT

3a rOOUHHUKOBOIO CTPISKOKO B NOTPIOHE
NMOMOXEHHS, AKLLO HWKYE — MOBEPHITb Y
3BOPOTHOMY HaNpsiMKy.

HacawmkiHeub Anst KOHTPOSO
nepeBeiTb KOHPOPKY Ha BUCOKE
nonym'a, aani — Ha MiHiManbHUM NOTIK i
nepesipTe, Y/ ropuTb NOMYM's.

[MonoXeHHs1 rBUHTa perynoBaHHs
nofadi 3anexuTb Big TUNY KpaHa nogadi
rasy, BUKOPUCTOBYBAHOIO Y NPUCTPOI.

8. lMicnsa nigknioyeHHs HeobxigHo
nepeBipuTh POPCyHKN Ha NpeameT
BUTOKY.

He Hamarantecsa BUTAITN BEHTUNI
ra3oBmMX KOHPOPOK, 32 BUHATKOM
aHomMarnbHMX ymoB. [1ns 3amiHu

BEHTUNIB CNif 3BEPHYTUCA OO0
aBTOPM30BaHO| CEPBICHOI CryXou.

/1
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Micui 3'eHaHHSA iHXXEeKTOopa € BUTIK
rasy, MuibHa Boga rnoyHe niHntucs. Y
LbOMY BUMaAKy 3aTAMHITb iHXeKTOop i3
BiANOBIAHUM 3YCUNNAM i MOBTOPITb
KpOK 3 Le pas.

1 TBWHT perynioBaHHa nogadi rasy

MepeeipKa iHXeKTopa Ha BUTOK
MepL HixX NpoBOAMTU MOAEpPHI3aLito
BMpOOY, NepekoHanTecs WO BCi KHOMKM
KepyBaHHS BUMKHEHO. [icnsi HanexHol

4.  {Kuio niHa 3anuLaeTbcs, NOTPIGHO
HeraHO BUMKHYTU nogady rasy Ao

3aMiHM IHXXEKTOPIB KOXEH i3 HUX cnif, BNpo6y Ta 3aTe{|e¢0F_|yBa_TVI bo

nepeBipuTW Ha BUTOK raay. yMOBHOBaXEHOI CepBiCHOI cnymém abo

1. [lepeKkoHaiTecs, Lo Nofgayy rasy Ha NUEH30BaHOMY TEXHIYHOMY d)a?('BU.'O-
BUPI6 YBIMKHEHO, 3a/IMLLIMBLUN BCi He BuKopucTOBYyiTE BMPI6 [0 Bi3NTY
KHOMKM KepYBaHHSA B MOJIOXKEHHI npeAcTaBHWUKa aBTOPU30BaHOI
BUMKHEHO. CepBiCHOT CNyX6Mu.

2. KoxeH 3 0TBOpIB iHXeKTopa
3aKpMBaETbCA NanbLEM i3
BiANOBIAHUM 3ycUNNAM Ans
3YNMUHEHHSA BUTOKY rasy nicns
YBIMKHEHHS BifNOBiAHOT KHOMKMN
KepyBaHHS, i BOHa YTPUMYETbCA B
HaTUCHYTOMY MOSOXEHHI, W06 ras Mir @
noTpanunTu [0 iHXeKTopa.

© &

3. 3a 40noMororo HeBENUKOI LWiTKK
HaHEeCiTb MiAroTOBNEHY MUJIbHY BOAY Y
MicLi 3'eHaHHSA iHXEKTOPa; SKLLO B

5 MNeplie BUKOPUCTaHHS

Mepen noyaTkoM BUKOPUCTaHHSI BUPOOY 2. BuTdrHitb 3 AyxoBoi wadw yce
peKoMeHOyETbCA BUKOHaNTe Aii, BKa3aHi B npunagas, ske noctaBnAeTLCA B
HWXXYeHaBeOeHVX po3ainax. KOMMMeKTi 3 BUpobom.

5.1 MNMoyaTkoBe O4YNLLEHHS

1. BHimMiTb yCi nakyBanbHi maTepianu.
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3. YBiIMKHIiTb BMpi6 Ha 30 XBUNKH, @ NOTIM
BUMKHITb MOro. Takmm YMHOM, 3anuLLKn
Ta Wwapw, siki, MOXNMBO, 3aNULLINMNCS B
nevi nig Yac BMpoBHMLTBA, CNanioTbCs
Ta OuULLIATLCS.

4. B npoueci kopucTyBaHHS1 BUpO6om
BMOEpITb HanBULLY TemnepaTypy 1
pobounin pexnm, B SKOMy npautorTb YCi
HarpiBanbHi enemeHTn BupoOy. [us.
po3ain «Poboui pexxnmn ayxoBku
[» 67]». NMpo cnocobu ekcnnyaTadii
OYXOBKM MOXHa [i3HaTucs B po3aini
HIDKYe.

5. 3ayekaiTe, NOKM OyXOBKa OXOJIOHE.

MpoTpiTb NoBepXHi BUpoOy BOMoroto
raHdipkoto abo rybkoto Ta BUCYLLITb
TKaHUHOHO.

Mepep, BUKOPUCTAHHAM NpUNagaa
BUKOHaWTEe HMKYEeHaBeeHe.

[NouuncTiTe Npunagas, ske BunmaceTe 3
OYXOBKM, MM1IOYMM 3acobom, Bodo Ta
M’SIKOHO TYOKOH ANS YNLLEHHS.
NOBIOOMINEHHA: Oeski 3acobu ans
MUTTS A YMLLLEHHSI MOXYTb MOLLKOAUTM
noBepxHto. Mig Yac YnLLEHHS He
BMKOPUCTOBYWTE abpa3nBHi MutoYi 3acobum,
NMOPOLLKMX Ta KPEMU ANs YNLLEHHS abo
rocTpi npegmeTn.

NMOBIAOMIJIEHHA: MpoTsrom Kinbkox
roauH nig Yac NepLIoro BUKOPUCTaHHS 3
NPUCTPOIO MOXE NMPOCOYYBaTUCS OUM i
3anax. Lle HopmanbHa cutyauis, i noBiTps
O4YUCTUTBLCS 3a HAsiBHOCTI BiAMNoOBigHOT
BeHTUNSAUIi. YHukanTe 6e3nocepeaHboro
BOMXAHHSA YTBOPHOBAHUX UMY 11 3anaxis.

6 TlMpaBuna ekcnnyaTauii BapunbHOI naHeni

6.1 3aranbHa iH(phopMmauisa npo
BUKOPUCTAHHS neyi

3aranbHi nonepemkeHHA

* PoawmillynTe kacTpyni Ta naTenbHi Takum
YMHOM, LWOB6 PYYKU HE 3HAXOAUNUCH Hag,
KOHgopKkamu, o6 3anobirtu ix
neperpiBaHHIo.

* He BukopucToByliTe He3banaHcoBaHi Ta
Nerko HaxmnsaAynes KacTpyni/naTensHi

Ha neui.
v X X

* He HarpiBanTte kacTtpyni/naTtensHi Ta
KacTpyni nopoxHimu. Kactpyni Ta
npunag MoxyTb OyTV NOLUKOOXKEHI.

* He 3anantonte nanbHuku 6e3 KacTpynb
abo naTtenbHb Ha BiANOBIAHI kKOHAOPL.

* 3aBXaun BUMUKaNTE KOHAOPKM nevi nicns
KOXXHOIO BMKOPUCTaHHSI.

* AKWwo BU BUKOpUCTOBYETE Miy 6€3
KacTpynb abo CKOBOPIAOK, BU MOXeETe
MOLLKOAMTUN Npunag. 3aBxan BMMuKanTe
KOHPOPKK MneYi Nicrsi KOXXHOro
BUKOPUCTaHHS.

* [loknafiTe AOCTaTHIO KiNbKiCTb Ki B
KacTpyni i CKOBOPIAKN. TakMM YMHOM, BU
MOXeTe 3anobirTv BUNMBAHHIO iXi 3
KacTpynb/CKOBOPIAOK, i BaM He MOTPiOHO
Oyae uicTuTu niv 6e3 notpedu.

* He po3amillynTe KpULLIKN KacTpyrb Ta
CKOBOPIJOK Ha KOH(popkax/3oHax Harpisy.

» Poamiwynte nocya B LEHTpi Ha
KOHOpKax/30Hax HarpiBy. AKLIO BU
Xo4eTe po3MICTUTU MOCYA Ha iHLLIN
KOHOPLIi/30Hi HarpiBy, He nocysanTe
noro o 6axxaHoi KOHMOPKY; NIQHIMITE
10ro croyatky, a noTiM NoKnagitTb Ha
iHLLY KOHCDOPKY.

* Po3mipu kacTpynb/CKOBOPIAOK MOBUHHI
BignoBsigaTn po3mipy nonym’s.
BcTaHoBITL rasoBe nonym’s Takum
YMHOM, W06 BOHO He BUCTYNano 3a
OCHOBY rOpPLLMKa/CKOBOPIAKN | MOMICTITb
KacTpyni/natenbHi Ha Tpumay KacTpyni,
LleHTpYoun noro. He BukopucToBymnTe
BENVKi KacTpyni/kacTpyni, Lwob
3akpvBaTty Binblue ogHiei KOHOPKM.

m& LLLLY ’d
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PekomeHf0BaHi po3Mipu KacTpynb/
CKOBOPIfO0K

Twun KOHOPKM BapubHOI NOBEPXHI HiameTp kacTpyni - cm
[opaTtkoBa koHdoOpKa 12-18
3BuYariHa koHdopka 18 -20
LLIBnaka koHdopka - KoHdopka ans kasaHa 22-24

He BMKOpUCTOBYITE KacTpyi/ckoBOpiaKK,
AKi NepeBULLYIOTb 3a3HaYeHi BuLLe
po3Mipu. BukoprcTaHHs ckoBOpiaok/
ropLUMKIB BinbLUMX pO3MipiB, HiX
3a3Ha4YeHo, MOXe CNPUYNHUTU OTPYEHHS
YagHMM ra3om Ta neperpis Nnpunernmx
MOBEPXOHb Ta py4ok. Kpim Toro, Ao
BapuIibHa NOBEPXHS BaLLOro NpoayKTy
CKIIsiHa, Ha il MoBepXHi BiabyaeTbcs
neperpis, i NPOAYKT Oy/ie NOLUKOAXEHUIA.
BukopucTaHHs MeHLINX KkacTpyrb/
CKOBOPIZOK MOXe NpM3BECTU 40 ONiKiB Bif
nonym’s..

6.2 EkcnnyaTauisi noBepXOoHb Ans
roTyBaHHs

Pyuka kepyBaHHsa Hob

o1 BUMKHEHE MOJIOXEHHS
& Manui nonym ' 4: NOTYXHICTb ra3oBoro rady

0 Benukuii nonym'si: HarBuLLa ra3oBa cuna

Tw MoXeL onepyBaTtn CBOIM rOfioM 3
BY3rMKamu kepyBaHHSA X060M. KoxeH 3 Hux
Kepye BignosigHum 6ypHepom. Bu moxeTe
3pobuTH BUCHOBOK, siknin BepHep kepye 3
CMMBOIIB Ha NaHeni kepyBaHHs1.

Konu BiH BUMKHEHMI (BEPXHSA NO3ULis), TO
GrocTHep He BiapisaeTbes 3 rasom. Micns
3ananeHHs OypHepa BU MOXETe BapuTH,
BCTaHOBVBLUM piBEHb rady Ha pyui. BkaxiTb
Bawly HaxaHy NOTYXHICTb NPUrOTYBaHHSA 3a
[0MOMOro0 BUPIBHIOBAHHS PYYKn A0
BiAMOBIAHOIO CUMBOIY.

3ananioBaHHs ra3oBuUX KOHGOpoK

v’ [a30Bi KOHOPKN 3anantoTbCs 3a
[OMOMOroH PYy4OK yrnpaBniHHS.

HaTucHiTb Ha KpaH (py4Ky) nanbHuKa.

2. HaTtuckarum Ha py4Ky, MOBEPHITb ii
NpOTW rOANHHUKOBOI CTPINKM A0
BEITMKOro CMMBOITY NOMyM's.

3. Tlig Yac uboro BUHKKaE ickpa, sika
3anarntoe ras.

4. lMicns no4aTkOBOro 3anasntoBaHHS
NPOAOBXYNTE HAaTUCKATU Ha PYUKy
npotsrom 3-5 cekyHa.

5. Akwo nicna HaTUCKaHHA Ta BignyCcKaHHSA
PY4KM ra3 He 3anantoeTbCsi, NOBTOPITh
TOW camui npouec, HaTUCHYBLUW Ha
py4yKy npoTsrom 15 cekyHA.

BignycTiTh KHOMKY, SKLLO NanbHWK
@ He 3ananuTtbcs npoTsarom 15
cekyHA. 3adekanite npuHanmHi 1
XBWUIMUHY, NepLU H>X NOBTOPUTH
cnpoby. ICHye pU3nK CKynyeHHs

rasy i Bubyxy!

6. BigperyntonTte 6axxaHui piBeHb
MOTYXHOCTI.

BUMKHeHHS ra30B1X KOH(POpPOK

[NepeBeaiTb pyyKy KOH(OPKM Y BUMKHEHE

NONOXeHHSA (BEPXHE).

Akwo nonywm's nanbHuKa
BMNaAKOBO 3racro, NoBepHiTb KpaH
KOHdpopku. He HamaranTecs 3HOBY

3ananunT KOHPOPKY NPUHaNMHI 1
XBUIUHY.

3ano6ixHuii MexaHi3M BiKNIOUYEeHHA rasy
B akocTi 3anobixxHoro 3axogy npotu Bubyxy
Yyepes BUTIK rasy vyepes BepxHi NanbHWKK
cnpavboBye 3anobiXKHUIA MexaHi3M, AKUiA
HeranHo nepekpuBae nopadyy rasy.
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1 3anobixHe BigKNOYEHHS rasy

LLlo6 akTnByBaTK 3aN00iKHMIA MEXaHi3M
BiOKMIOYEHHS rasy, yTpuMymTe KpaH
KOHPOPKN HATUCHYTUM LLie NPOTArom 3-5
CeKyHA, Nicnsi BKMOYEHHS MInTH.

7 BuKopuctaHHA AYXOBKU

AKLLO CKNsSIHA BEPXHS KpULLKa

@ 3akpuTa abo 3HATa 3 NANUTKU, TO
nogava rasy 4o KoHOPOK NAnTH
Oyne BUMKHeHa. 3 Liel npu4nHm BY
He 3MOXeTe BMKOPUCTOBYBATU
KOH(OPKUN MMANTK, AKLLO CKMsiHa
BEPXHS KpULLIKa 3akpuTa abo 3HATa
3 MPUCTPOIO.

7.1 3aranbHi BigoMocTi npo
BUKOPUCTAHHA OYXOBKU

BeHTUNATOP 0XO0NOAIKEHHSA

( Bigpi3HaeTbcs 3anexHo Big mogeni
BupoOy. Moxe He icHyBaTu y BawiomMy
BUpOOGi. )

Y Bawwomy BUMpOGi BUKOPUCTOBYETLCS
BEHTUNSATOP OXONOAXEHHS. BeHTunsTop
OXOMOMXEHHS aKTUBYETbCH aBTOMATUYHO
TOAi, KONK Lie HeobXiaHO, Ta OXONOLXKYE
(bpoHTarnbHy NOBEPXHIO BUPOOY Ta mebni.
BiH aBTOMaTM4YHO BMMUKAETHLCSH MO
3aBEpLUEHHIO NPOLIECY OXONMOOXKEHHS.
"apsye nNoBiTpsi BUBOAUTLCS Yepes
ABepusaTa oyxoBoi wadu. 3a6opoHAETbCS
y Oyab-sikuii cnoci6 6nokyBaTu L
BEHTUNSAUINHI OTBOpU. HEBMKOHAHHS Li€i
BMMOTIM MOXe MPU3BECTU OO HAAMIPHOro
HarpiBaHHs AyxoBoi wadw. BeHtungarop
OXONOMXXEHHS MPOAOBXYE NpauoBaTtu Mig
Yyac BMKOPUCTaHHS AyX0oBoi Wwadwu abo
nicns il BAMKHEHHS (Mpubnn3Ho NpoTsarom
20-30 xBMNUH). AKLO AnS roTyBaHHS
BMKOPUCTOBYIOTLCS MPOrpamHi
HanawTyBaHHA Tanmepy OyXOBKM,
BEHTUNATOP OXONOAXEHHS, a TaKOX YCi
iHLWI dyHKUiT Byae BUMKHEHO No
3aBepLUEHHI0 Yacy BuUnikaHHA. KopucTtysay
He MOXe 3MiHIOBaTK HamnalUTyBaHHS Yacy
po60oTY BEHTUNATOPA OXONOAXEHHS. BiH
BMUWKAETLCSI Ta BUMUKAETLCSI aBTOMaTUYHO.
Lle He € HecnpaBHICTIO.

OcBiTneHHsA AyxoBoi Wwadu

OcCBIiTNEHHS AyXO0BOI Wadn BMUKAETLCS
aBTOMaTMYHO Ha MoYaTKy BUMIKaHHS. Y
AesSKNX MOJENsIX OCBITIEHHS 3anMLLaeTbCs
BBIMKHEHUM Mi Yac BMMiKaHHSA, a B iHLINX
MoAensix Yepes AesK1i Yac BUMMKAETLCS.

7.2 EkcnnyaTauif 6noka kepyBaHHS
DYXOBKOIO

YBIMKHEHHS1 A yXOBKMN

[yxoBka noynHae npawutoBaTy Nicns Toro,
K BUBpaHo H6axaHunii poboymnn pexnm
roTyBaHHs LUNSXOM MOBOPOTY perynaropa
pPeXnMiB, i BCTAHOBIIEHO MEBHY
Temnepartypy LUMISIXOM NMOBOPOTY
perynatopa Temnepatypu. LLIo6 yBiMKHYTU
[OYXOBKY, BCTaHOBITb perynsatop tanvepa
Ha NeBHWI Yac roTyBaHHs abo Ha CUMBOI

«OO /M ».

BUMKHEHHSI lyXOBKH

MoxHa BUMKHYTV OyXOBKY, BCTAHOBMBLLM
perynsitop pexumis, TemnepaTypm i
TariMepa B MOMOXEHHS BUMKHEHHS (BEPXHE
NOMOXEHHS).

FoTyBaHHSI B PyYHOMY PEeXUMi LLJISIXOM
BUGOpy TemnepaTypu it po6oyoro pexxumy
AYXOBKMN

MoxkHa roTyBaTu B py4HOMY peXunmi
(kepyo4M NPoLLECOM CaMOCTIHO), He
BCTaHOBJIIOKOYM Yac rOTyBaHHs, a
BMOpaBLLM TemnepaTypy 1 pobounii pexmm
05151 KOHKPETHOT CTpaBw.
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pexuM, Lo NigxoaaTb AN Baloi CTpasu, a
TaKOoX BCTAHOBMBLUW Yac roTyBaHHS 3a
AOMOMOrot Tanmepa.

1. 3a ponomoroio perynsitopa pexumis
BMOEPITb MOTPIOHNUIA POBOYUMI peXM
rOTyBaHHs.

2. BuWKOpMCTOBYHOUM perynsiTop
TemnepaTypu, BCTAHOBITb GaxaHy
TemnepaTypy roTyBaHHsi.

3. BcTaHOoBITb perynsatop Tanmepa Ha

cumson «OND /M ».

P

o

C

1.

3a omnomMoroto perynsitopa pexumis
BNOEPITb NOTPIOHUI POBOUMIA pEXMM
rOTyBaHHS.

BukoprcToBYtouM perynsitop
TemnepaTypu, BCTaHOBITb BaxaHy
TemnepaTypy rotyBaHHs.

BcTaHoBITbL perynaTop Tanmepa Ha
NOTPIOGHMI Yac roTyBaHHs.

= [lyxoBKa NOYHe npautoBaTh HeramHo
BiANOBIAHO 40 BUOPAHOro pexumy i
Temneparypu, i 04HO4YaCHO
BBIMKHETbCA Nnamna pene
Temnepatypw. licnsa Toro, gk
Temnepartypa BCcepeauHi AyXOBKM
[OCArae BU3HAYeHOro 3Ha4YeHHs,
namMna pene Temneparypmu
BUMMUKAETbCA. [icns 3aKiH4eHHs
npoLecy roTyBaHHs QyXOBKa He
BYMMWKAETLCSt aBTOMaTUYHO.
HeobxigHO KOHTpotoBaTK NpoLec
roTyBaHHA 1 BUMUKATU OyXOBKY
camocTinHo. lNicnsa 3akiH4eHHs
NpoLEecy roTyBaHHS MOXHa BUMKHYTU
OYXOBKY, BCTAHOBUBLLMW PETYNATOP
pexumiB, TemnepaTypu n Tanmepa B
NONOXEHHSA BUMKHEHHS! (BEPXHE
NONOXEHHS).

rOTyBaHHﬂ i3 BCTAHOBJIGHHAM vyacy
roTyBaHH{.
MoxkHa BUMKHYTU yXOBKY aBTOMaTU4HO

nicns 3akiH4eHHs NeBHOro nepiogy yacy,
BMOpaBLLKM TemnepaTypy i pobounii
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= [lyxoBKka NOYHe npautoBaTtu
HerarnHo BiANoBigHO A0 BUGpaHOro
pexumMmy n Temnepartypu, n
O[JHOYaCHO BBIMKHETbCS namna
pene Temnepartypu. [icnsa Toro, sk
Temnepartypa BcepeavHi AyXOBKU
[ocsirae BU3Ha4YeHOro 3HayeHHs,
namna pene temnepartypu
BYMUKAETBCS.

lMicns 3aBepLUEeHHS NpoLecy roTyBaHHA
py4ka TaiMepa NoBHICTIO
NPOKPYYYETLCA NPOTU FOAUHHUKOBOT
CTpinkun. 3ByKoBe MonepeaKeHHs BKasye
Ha Te, L0 Yac BMNLLOB, i Npouec
roTyBaHHS B AyXOBLYi NPUMMUHSETHCS.

lMicns 3akiHYeHHs npouecy roTyBaHHs
BMMKHITb 1IyXOBKY, BCTAHOBMBLLN
perynaTtop pexuMmis i perynstop
TemnepaTtypu B NOMOXEHHS] BAMKHEHHS
(BEpXHE NONOXeEHHS). AKLO BY BaxaeTe
NPOAOBXUTM NPOLIEC rOTYBaHHS, Le pas
YCTaHOBITb PYYKy Tanmepa Ha NeBHUI
yac rotyBaHHsi. [lyxoBka NpoaoOBXUTb



npautoBaTty BignoBigHO 40
BCTAHOBJIEHOIO PEXUMY WA
Temneparypu.

3aBepLuUeHHs NPOLLECY rOTYBaHHSA paHilue
BCTaHOBJIGHOIO Yacy.

1. lMoBepHITb pyyKy Tanmepa NpoTn
rOOVWHHUKOBOI CTPISIKN, MOKM BOHA He
[OCSITHE MOMOXEHHSI BUMKHEHHS
(BEPXHBOrO MOMOXEHHS).

. BumMkHITL AyxoBKy, BCTAHOBMBLUN

perynatop pexvMmis i perynstop
TemnepaTtypu B NOMOXEHHS] BUMKHEHHS
(BEPXHE NOMOXEHHS).

8 3aranbHa iHhopmauia Wwoao BuNikaHHA

Y ubOMy po3aini HagaTbCs NOpaau LWoao
npoLecy MiaAroToBKN A0 rOTyBaHHSA 1
Camoro npoLecy roTyBaHHs CTpas.

Kpim Toro, B LibOMy po3Aini HagaeTbes
iHbopmauis Nnpo Aekinbka cTpas, npouec
roTyBaHHsI SIKMX BUNpoOyBaBcsi
BMPOBHMKOM, a TaKoX HanbinbLL BaXXnuBi
HanalUTyBaHHS MPOLIECY rOTYBaHHS LiX
ctpaB. Kpim Toro, 3azHauyeHi BignoBigHi
HanawTyBaHHSA AyXOBOI Wadu i
npvnagas, HeobxigHe Ans NPUroTyBaHHS
LMX CTpas.

8.1 3aranbHi 3acTepexXeHHs Wono
BUMiKaHHA B AyXOBLi

* Y pasi BigKpuTTa OBEPUAT AyXOBKM Mig,
Yyac npouecy rotyBaHHsi abo nicns
3aKiHYEHHS rTOTYBaHHS 3 yXOBKU MOXe
BMpBaTuCs rapsiya napa. MNapa moxe
CNPUYUHUTI ONiKKM LLKIpK PyK, 06nnyus i/
abo ouen. Bigkpusatoun asepusaTa
OYXOBKM, BiOiNAiTe nogarni.

* Yepes iHTeHCMBHY napy, Lo
YTBOPIOETLCSA Mif Yac rotyBaHHA CTpaB y
AYXOBLj, Ha BHYTPILLHIN Ta 30BHILLHIN
NMOBEPXHAX AYXOBKU, @ TAKOX Ha BEPXHIX
YacTuHax MebniB MOXyTb yTBOpIOBaTUCS
KOHAEHCOBaHi kpanni Boau y 3B’a3Ky 3
pisHuueto TemnepaTtyp. Lie HopmansHo
Ta € 3BUYaiHUM Di3UYHNM SBULLIEM.

» TemnepaTtypHi Ta 4acoBi 3HAYEHHs OIS
NPUroTyBaHHSA ki MOXyTb BYTUK Pi3HUMMN
B 3aNeXHOCTI Bif peuenTy Ta o6'emy. 3
L€l NPUYMHM Li 3HAYEHHSA HABOASATLCA SK
aianasoHu.
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3apxau BMMManTe 3anee npunagas 3
OYXOBKM nepeg no4yaTkoM NpUroTyBaHHS.
Mpunagas, ske 3anuWMTbCA B AyXOBL,
MOXe nepeLUuKogKaT NPUrOTYBAHHIO XKi
i3 BigNoOBiAHNMW 3HAYEHHSIMMU.

LLlogo npoaykTis, siki B GyaeTe rotyBatu
3a BNacHMM peLenToM, BU MOXeTe
3HaNTW NoAibHi NPoayKTW, HaBeOeHi B
Tabnmusax NpuUroTyBaHHS.
BukopucTtaHHa npunagas, Wwo
nocravatTbcs 3 BUPOOoM, 3pobuTb
NPUroTyBaHHS e KpalliM. 3aBxau
OOTPUMYWTECH NonepeXeHb Ta
iHgpopmaLii, HagaHoi BUPOBHMKOM LLLOA0
iHWoro npunaapas, sike By bypete
BUKOPUCTOBYBATMW.

HapixXTe X1poHENPOHNKHWIA Nanip, KN
BU OyaeTe BUKOPUCTOBYBATH Npw
NPUroTyBaHHiI iXi, y BiANOBIOHNX
po3mipax o Tiel NoCyauHu, B AKin
6ynete rotyBatu. AKLLO
XUPOHEMNPOHUKHUI Nanip BUXOAUTb 3a
MeXi KOHTEeNHepa, Lie MOXe CTBOpUTHU
PW3MK ONIKiB i BNNIMHYTU Ha SKICTb
CTpaBw, sika roTyeTbCA B OyXOBLi.
BrKkopnCTOBYINTE XNPOHENPOHWNKHUN
nanip y BignoBigHOMY BKa3aHOMY Ha
HbOMY TeMMNepaTypHOMY Aiana3oHi.

[nsi [OCSArHEHHS1 rapHOro pesynbTaTty
BUMIKaAHHS MNOMICTiTb iHrpegieHTn Ha
pekoMeHOoBaHy BignosigHy nonuuto. He
3MiHIONTE NMOMOXEHHS Nonuui Nig Yac
BUNIKaHHS.



8.1.1 MpuroTyBaHHA BUMNiYKU 1

cTpaB y neui

3aranbHa iHchopmauis

[na AocsirHeHHs rapHOro pesynbTary
BUMiKAHHS PEKOMEHOYETLCA
BMKOPWUCTOBYBATU NpuUnaaas,
npuaHaveHe Ans BUpoby. AKLo BK
30unpaeTecst BUKOPUCTOBYBATH iHLLE
npvnagas, siggasanTe nepesary
TEMHOMY XapOCTiKOMY KyXOHHOMY
nocyay, 40 SKOro He NpuUnunatTb
NPOAYKTU.

Akwo B Tabnuui NpuroTyBaHHA cTpas
peEKOMEHOYETbLCSA NOoNepeaHE HarpiBaHHSA
iHrpedieHTiB, He 3abyabTe PO3MICTUTH
NpoAyKTU B MNeui Micnsi 3aBepLUeHHS
nonepeaHbLoro HarpiBaHHs.

Akwo BK 36UpaeTecs rotyeatu,
pO3MiLLlytoumn nocyn Ha peLuiTui ans
rpunio, CTaBTe MOro NocepenHi peLwliTky,
a He 6ing 3agHbOI CTIHKN.

Bci iHrpeaieHTn, SKi BUKOPUCTOBYHOTLCH
ONS BUTOTOBINEHHS KOHOUTEPCLKMX
BUPOGIB, MOBUHHI OyTK CBiXXMMU 1N
KiMHaTHOI TemnepaTypu.

CTaH roToBHOCTI CTpaBu MOXe
3MiHIOBaATUCA 3aneXxHo Bif KiNbKOCTI
NPOAYKTIB i po3mipy nocyay.

Y pasi BUKOPUCTaHHA MeTaneBux,
KepaMmivHuX i CKnsHuX hopm yac
NPUroTyBaHHS MOLOBXYETHCS, @ TAKOX
He JOCAraeTbecs piBHOMIpHe
NigpyM’AHIOBAHHS HUKHLOI NMOBEPXHi
KOHOMUTEPCbKMX BUPOOIB.

FAKLLO BUKOPUCTOBYETHLCS Nanip Ans
BUMIYKM, MOXE CNOCTepiraTucs HeBenvke
NigPYM’AHEHHS Ha HWKHIN NOBEPXHI
cTpaBwu. Y Uin cuTyauii, MOXIUBO,
00BefeTbCs NOAOBXUTY Yac roTyBaHHS
npnonmsHo Ha 10 XBUMWH.

3HayeHHs, BKasaHi B Tabnumusax
NPUroTyBaHHsi CTpaB, BU3HA4YalTbCs B
pesynbTaTi BUNnpobyBaHb, NPOBEAEHNX B
Halumx nabopartopisax. 3Ha4yeHHs, sKi
nigxoaaTb ANs BaC, MOXYTb BiApi3HATUCA
Bifl LMX 3HAYEHb.

MoknagiTe Xy Ha BIANOBIAHY NOnNuLto,
Bi4NOBIOHO 4O pekoMeHAaauin B Tabnuui
NPUroTyBaHHs. HXHS nonuusi 4yXoBKu
HasuBaeTbcs nonuueto 1.

Mopaam w000 BUNiKaHHA TOPTIB
* FAKWo TOpT 3aHaAATO cyxun, Tpeba

nigsuwmT Temnepatypy Ha 10 °C i
CKOPOTUTM Yac BUMIYKN.

Akwo TopT BOnorun, Tpeba
BMKOPUCTOBYBAaTW HEBENWKY KiMNbKICTb
piavHn abo 3aMeHLWnTM TemnepaTypy Ha
10 °C.

Akwo Bepx TopTa 3ropis, Tpeba cTaBuTK
MOr0 Ha HWDKHIO MOMKWLIO, 3MEHLINTH
Temnepatypy i 36inbLWMTK Yac BUNIKAHHS.
AKLo TOpT 4OCTaTHLO NpoNeYeHni
BCepeavHi, ane nunkuii 30BHi, Tpeba
BVMKOPUCTOBYBaTW MEHLUE PiANHW,
3HM3NTK TeMnepaTypy 1 36inNbLUNTK Yac
BUNIKaHHS.

Mopaau W,040 BUMIYKK
+ Akuwo BuMivKa 3aHaaTo cyxa, Tpeba

30inbwmnTK TemnepaTypy Ha 10 °Ci
CKOPOTWUTK Yac NpUroTyBaHHs. HamouiTb
Lap TicTa KpeMoM, LLIO CKnagaeTbcs 3
MOJIOYHOI, OMINHOI, AEYHOT Ta NOrypTOBOI
CyMiLui.

FAKLLO BMNiYKa rOTyETHCA MOBIMNbLHO,
nepekoHamnTecs, Lo TOBLLUMHA TiCTa He
nepeBuLLY€E BUCOTY Aeka.

AKLWwo BMNiYKa NigpyM SHIOETLCS Ha
NoBEepXHi, ane AHO He NponikaeTbCes,
nepekoHamTecs, WO KiNbKiCTb Kpemy,
SIKUIA BUKOPUCTOBYETLCH OIS TiCTa, HE €
3aHaaTo BENUKUM Ha aHi. Ona
PiBHOMIPHOrO NiAPyM’ AHEHHS cnpobynTe
PiBHOMIPHO PO3MOAINUTA KPEM Mix
Lwapamu TicTa i HOM.

BunikanTe y nonoxeHHi Ta 3a
Temnepartypw, SiKi BignosigawTb Tabnumui
NPUroTyBaHHS. FAKLLO OHO BCE e
HeJoCTaTHbO MiAPYM'SHUINOCS, NOCTaBTe
I0r0 Ha HWKHIO NONULKO Ans
NPOAOBXEHHS NPOLEeCY roTyBaHHS.

TaGnuus NPUroTyBaHHA BUMIYKU 1 CTpaB y
neui

PekomMeHaauii wWoao BunikaHHA Ha OAHOMY AeKy
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MpoaykTt Mpunappsn, ske  |Po6ouni pexum |[onoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho NONNYKN (°C) (npu6bnusHo)
BUKOpPUCTOBYBaT
n
CraHpapTHe aeko BepxHivi i HKHIN
Kekc Ha noTky . p HarpiBanbHi 3 180 30...45
eneMeHT
dopma gns TopTta .
Kekc y dopmi Ha OpOTsIHOMY Harpisanris 2 180 35...45
U BEHTUMSTOPOM
rpuni
CraHpapTHe aeko BepxHivi i HKHI
ManeHbki keken |, p HarpiBasnbHi 3 160 25...35
enemMeHT
ManeHbki kekcu *CTaH'D'apTHe peko |Harpisahs 2 150 25...35
BEHTUMSTOPOM
Kpyrna cdopma
ﬂg:w:_p:)?w 26 oM BepxHivi i HKHIN
BicksiT A p HarpiBasbHi 2 160 30...45
i3 3aTcKavem Ha
. |enemeHTn
APOTSHOMY rpuni
Kpyrna copma
Ansi Topta
BickaiT AiameTpom 26 cm |HarpiBaHHs 2 160 30 .. 40
i3 3aTMCKaYeM Ha |BEHTUNSTOPOM
OPOTAHOMY rpuni
[lexo Ans BUnivKM BepxHivi i HKHIN
MeunBo % A HarpiBanbHi 3 170 25...40
ernemMeHT
Meunso ﬁeko anst Bunivku |HarpiBaHHs 3 170 20 ... 30
BEHTUMSTOPOM
CranmapTHe ko BepxHii i HUXHIA
Buniuka TannapTHe AeKO |, o isarnbHi 2 200 30 ... 45
eneMeHT
CraHnanTHe Aeko BepxHivi i HKHIN
Buniyka *** . AapTHe A HarpiBanbHi 2 200 30...45
enemMeHT
Mipirpie 3a
CraHpapTHe geko AcriaMorota
Buniuka . HWXHBOTO / 2 200 30 ... 40
BEPXHLOrO
BeHTUNsiTopa
Buniuka *C*TaHuapTHe aeko [HarpiBaHHs 2 180 35 45
BEHTUMNSTOPOM
CraHpapTHe aeko BepxHivt i HKHIN
3po6Ha bynouka |, p HarpiBarnbHi 2 200 20...35
enemMeHT
CrtaHpapTHe aeko [HarpiBaHHs
3p06Ha bynouka |, BEHTUNATOPOM 3 180 20...30
. BepxHiit i HUXHIA
)L(’-J;’i“g‘aﬁyxa”"a CraHnapTHe eKO | oo a i 3 200 30...45
enemeHTH
L|,u"|a GyxaHka *C*TaHuapTHe neko [HarpiBaHHs 3 200 30 . 40
xniba BEHTUNSITOPOM
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MpoaykTt Mpunappsn, ske  |Po6ouni pexum |[onoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho NONNYKN (°C) (npu6bnusHo)
BUKOpPUCTOBYBaT
n
CknsHuin/
MeTanesui . .
NPSIMOKY THWI Bep)ngM ! HUDKHIA
JNazaHbs _ HarpiBarbHi 2a6o 3 200 30...45
KOHTENHep Ha
. |enemeHTn
ApOTSHOMY rpuni
Kpyrna 4opHa
mMeTanesa popma |BepxHin i HUXKHIN
A6nyyHuin nupir - |giametpom 20 cm |HarpiBanbHi 2 180 60...75
Ha ApOTSIHOMY enemMeHT
rpuni **
Kpyrna yopHa
mMeTanesa opma .
S6nyuHMii nupir | piameTpom 20 cm || 1arPiBaHHsA 2 170 50 ... 70
BEHTUNSTOPOM
Ha ApOTsIHOMY
rpuni **
CranmapTHe Oeko BepxHiit i HUXHIA
Miua TAHAAPTHE ABKO |- hisanbHi 2 220 10...25
eneMeHT

[ins Bcix cTpaB pekoMeHAYETLCS 3aCTOCOBYBaTH (OYHKLIIIO MONepeaHboro HarpiBaHHs.

*Lle npunaaas MoXe He BXOAMTW B KOMMIEKT BaLLOTO BUPOBY.

**Lle npunapas He BXOAMTb Yy KOMMNIEKT BaLwloro Bupoby. Lle npunagas € B npogaxy.

PekomeHaauii wWoao npurotyBaHHA Ha ABOX AeKax

rlpoayir Mpunapas, ake | PoBounii pexum | Monoxenns Temnepatypa  |Yac Buniukm (xB)
novpiGHo nonutku (°C) (npn6nuaHo)
BUKOPUCTOBYBaT
"
2-CtaHpapTHe
neko * .

ManeHbki kekcu HarpisaHHs 2.4 150 o5 40
4-[leko ansa BEHTUNATOPOM
BUNIYKM *
2-CTtaHpapTHe
neko * .

MeunBo HarpiBaHHs o4 170 S
4-[leko ans BEHTUNSITOPOM
BUNIYKM *
1-CTtaHpapTHe
neko * ’

Buniuka HarpiBaHHs 1—a 180 S
4-Nleko ans BEHTUNATOPOM
BUNIYKM *
2-CtaHpgapTtHe
aeko * .

3p06Ha Bynouka HarpisaHHst o4 180 o a0
4-[leko ansa BEHTUNATOPOM
BUMIYKM *

[1ns1 BCiX CTpaB PeKOMEHAYETbCS 3aCTOCOBYBATH (PYHKLIHO NONEPEAHLOTO HarpiBaHHsI.

*Lle npunapns MoXe He BXOAWUTU B KOMMIIEKT BALLOMO BUPOBY.

**Lle npunagas He BXoAMTb Y KOMMMEKT BaLoro BupoOy. Lie npunanas € B npogaxy.
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8.1.2 M’sico, puba 1 nTuusa

KnioyoBi MOMEHTHM roTyBaHHS Ha rpuni

* [Mepep M, AK roTyBaTH LNy Kypky abo
iHOWYKY 1 BENUKI LUMaTKn M’sica,
npunpasnanTe X IMMOHHMM COKOM i
nepuem, Lo NOKpaLWTe pe3ynbTaTt

roOTyBaHHA.

* [puroTyBaHHs LUSIXOM CMaXeHHs M’'sica
Ha KicTui noTpebye Ha 15-30 xBuUnuH
GinbLue yacy, Hix dine.

* Yac rotyBaHHs paxyeTbcs 3a
NPUHLMNOM: NPUGNU3HO 4—5 XBUNWH Ha
CaHTMMETp TOBLLMHM LUMaTKa M’sca.

« [licna 3akiH4eHHs Yyacy rotTyBaHHsA
3anuTe M’co B AyXOBLi NpMbnnsHo Ha
10 xBUNUH. M’iCHMI CiK KpaLle
PO3MOAINSAETLCA B CMaXeHiM M’CI Ta He
BUTIKaE, KOMM M’ACO PO3pPi3aEThbCs.

» Punby B xapocTinkin hopmi cnig ctaBuTn
Ha Mo, PO3MilLlEHY Ha cepeaHiM abo
HU3bKMUM PIBHI.

* Y pasi roTyBaHHs CTpas,
pekomMeHO0BaHMX B Tabnuui
NPUroTyBaHHS, pO3MiLLyTe iX Ha
OOVHapHOMY [eKy.

CTin gnsa npuroTyBaHHsa M'sica, pubu Ta

nTuLi
Mpoaykt Mpunappn, aske |Po6ouunit pexum |MonoxeHHs Temnepatypa Yac Buniykm (xB)
noTpi6Ho MONNYKKN (°C) (npu6bnusHo)
BUKOPUCTOBYBaT
]
Migirpis 3a
o [ONOMOroto
Crenk (uinuin)/ gTaHp,apTHe neko HAKHBOTO / 3 15 xB 250/makc., 60 ... 80
MeyveHs (1 kr) BEPXHLOMO nicns 180 ... 190
BeHTUNsiTopa
Migirpie 3a
. [0MOMOrot
BapaHsya Hixka *C*TaHuapTHe neko HAKHBOTO / 3 15 xB 250/makc., 110 ... 120
(1,5-2 kr) BEPXHLOTO nicna 170
BeHTUNsiTopa
ﬁpOTﬂHMIﬁ TPUNL | Migirpie 3a
[ONOMOroto
(%M;—»;e:lj Kypua MoctasTe ogHe | HWKHBOTO / 2 :Iij)_:: ?gglMaKC" 60 ... 80
' [ieKo Ha HukHio  |BEPXHBOTO
nonmuo. BEeHTUNsITOopa
[poTsHWiA rpunb
CwmaxeHe Kypya HarpiBaHHs
(1,8-2«r) MocraeTe ofHe | genTunsTopom 2 200... 220 60 ... 80
[eKO Ha HUXHIO
nonuuo.
[poTaHuii rpunb
CwmaxeHe kypya . 15 xB 250/makc.,
(1,8-2 k) MoctasTte ogHe | PYHKUis «3D» 2 nicns 190 60 ... 80
KO Ha HUXHIO
nonuuo.
Migirpis 3a
[ONOMOroto
CTtaHpapTHe geko 25 xB 250/makc.,
IHonuka (5,5 kr) | :2;(:::;?0/ 1 nicns 180 ... 190 150 ... 210
BeHTMUNsATOpa
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MpoaykTt Mpunappsn, ske  |Po6ouni pexum |[onoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho NONNYKN (°C) (npu6bnusHo)
BUKOpPUCTOBYBaT
n
CrtaHpapTHe geko . 25 xB 250/makc.,

Inanuka (5,5 kr) o DdyHKuia «3D» 1 nicns 180 ... 190 150 ... 210
,ﬂpomHMﬁ TPUNL | Migirpie 3a

[0NOMOroto

Puba MocTasTe ogHe  |HWKHBOTO / 3 200 20...30
[1EKO Ha HIkHI0 | BEPXHBOTO
nonmuo. BEHTUNSITOpa
[poTsHwWiA rpunb

Pnba DyHKuiA «3D» 3 200 20...30

MNocTaBTe oaoHe
[eKO Ha HUXHIO
nonuuo.

[lns Bcix cTpaB pekoMeHAYETbCs 3aCTOCOBYBaTH (DYHKLIIIO MONepeaHbOoro HarpiBaHHs.

*Lle npunaaas Mmoxe He BXOAMTU B KOMMIIEKT BaLLOro Bl/lp06y.

**Lle npunagas He BXOAMTb Y KOMMMEKT BaLoro Bupoby. Lie npunanas € B npogaxy.
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8.1.3 N'punb

Y pasi npuroTyBaHHs Ha rpurii YepBOHe
M’sico, puba 1 M'sCo NTULi LWBUAKO
NiAPYM'SHIOITLCH, MOKPUBAKOTLCS
KpacuBOK CKOPUHKOIO i HE BUCUXAIOTb.
dinerHa YyacTuHa m’sica, M’ico Ha
LUNaXKax, COCUCKM, a TAKOX COKOBUTI OBOMi
(nomigopw, umbyns ToLLo) ocobnmMBo
nigxo4aTe ANs rpunsi.

3aranbHi nonepeKeHHs

o FAKWO Ha rpuni roTytTbCs NPOAYKTY,
HenpuaaTHi AN LbOro pexumy, e Moxe
CNPUYMHUTY NOXeXy. [oTynTe Ha rpuni
TiNbKK Taki CTpaBK, AKi NiAXoAsATb Ans
NPUroTYBaHHS Ha CUITBHOMY BOTHI FPpUrtO.
Kpim Toro, He po3milLynTe iHrpegieHTu
3aHaATOo Aaneko B 3a4Hiv YacTuHI rpuns.
Lle Hanrapsuiwa 3oHa, i NpoayKTn 3
BEMVKUM BMICTOM >XUPIB MOXYTb
3aropiTtucs.

« Tig yac rotyBaHHSA Ha rpusi TpumanTe
ABepusATa OyXOBKU 3a4NHEHUMM.
Hikonu He roTyiTe cTpaBu Ha rpuni i3
BiAKPUTUMU ABepusTaMUn OYXOBKU.
[apsivi noBepxHi MOXYTb CIPUYUHUTU
oniku!

KniouoBi MOMEHTM roTyBaHHS Ha rpuni

» [1na roTyBaHHA Ha rpuni NiAroToBnanTe
LIMaTKM NPOAYKTiB sikoMora GinbLu
OAHOPIQHOT TOBLUMHM 11 Baru.

* PO3MICTiTb LLUMATOYKMN ANSA CMaXXeHHA Ha
pewliTui Ans rpunsa abo ApoTASHOMY AeKy
ONS rpyns, posnoginueLLK iX MO
NMOBEPXHi, ane He BUXOAAYN 32 MEXi
po3MipiB HarpiBava.

» 3aneHo Big TOBLLUWHU LUMAaTOYKIB, LLIO

nignsaratoTb 06CMaxyBaHHH, Yac

NPUroTyBaHHs, HaBeeHW B Tabnuuj,

MOXe BigpisHATUCS.

3acyHbTe peLwuiTky Ans rpuns abo

OPOTSHE AeKO ANSA rpuns Ha NoTPiGHWN

piBeHb B nevi. AKLWo cTpaBa rotyeTbes

Ha peLiTui AN rpuns, 3acyHbTe AEKO

neyi Ha HWXKHIO nonuuto, Wwob 3dupaTtn

onito. HeobxiaHo, Wo6 aeko, ke
3acoBY€ETbLCH, Mano BigNoBiAHI po3mipu

Ansi Toro, Wwob NepeKkpuTn BCHO 30HY

rpung. Take 4eKO MOXe He BXOaUTY B

KOMMNNEKT nocTayaHHs Bupoby. Ans

TNErkoro OYULLEHHST HaNUnTe TPOXM BOAU

Ha Aeko neui.

Tabnuua NpUroTyBaHHA Ha rpuni

MpoaykTt Mpunapps, sike MonoxeHHsA Temnepatypa (°C) Yac Buniyku (xB)
noTpioHo NONNYKN (Nnpn6nusHo)
BUKOPUCTOBYBaTH

Pnba [poTSaHWIA rpune 4-5 250 20...25

LLImaTouku Kypkun [poTaHWiA rpunb 4-5 250 25...35

Ppukagensbka

(TensiTnHa) — 12 [poTsaHWiA rpunb 4 250 20...30

KinbKiCTb

Bin6usHa 3 6apaHuHu |[poTaHWIA rpynb 4-5 250 20...25

Creiik + (kybukm [poTaHWI rpurs 4-5 250 25 .30

Mm’sica)

BinbusHa 3 TensiTuHn |[poTSHWIA rpunb 4-5 250 25...30

OBo4eBuit rpaTeH [OpoTaHui rpunb 4-5 220 20 ... 30

MigcmaxeHnin xni6 [OpoTaHWIA rpunb 4 250 1...4

PekomeHayeTbCsA 3acToCOBYBaTU (PyHKLIiIO NONEepefHbLOro HarpiBaHHS NPOTAroM 5 XBUNMUH A0 BCiX CTpaB., Siki

roTyHTbCA Ha rpuni.

[MepeBepHiTb WMATOYKKN CTpaBuM Yepes 1/2 3aranbHOro Yacy CMaXKeHHs!.
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Manun rpunb 3a 4ONMNOMOIo BeHTUNATOpPAa

MpoaykTt Mpunapnas, sike  |Po6ounit pexxum |MonoxeHHs Temnepatypa Yac Buniyku (xB)
noTpi6Ho MOJTUYKKN (°Cc) (npu6nusHo)
BUKOpPUCTOBYBaT
"
Manuii rpunb 3a
Pnba [pOTSHWIA rpunb | AONOMOroto 4 200 30...35
BEHTUNSITOpa
Manwii rpune 3a
LLImaTouku Kypkn |dpoTaHUIA rpunb | AONOMOrow 4 250 25...35
BeHTUNsITopa
Ddpukagenbka Manuii rpunb 3a
(TensTHa) — 12 |[pOTSAHWIA rpunb | 4ONOMOroi0 4 250 30...40
KinbKiCTb BEHTUNSATOpa
[poTsHwWiA rpunb o
Crenk (uinuin)/ + [NocTtaBTe oaHe Marmi rpune sa 15 xB 250, nicns
[ONOMOrot 3 90 ... 110
Meyens (1 kr) [€KO Ha HIDKHIO 180 ... 190
BEeHTMNsATOpa

nonuuo.

He 3acTocoByiiTe pexum nonepenHbLOro HarpiBaHHs B pasi roTyBaHHs CTpaB Ha rpuni, peKOMeHAO0BaHWX Y Ll

Tabnuui.

8.1.4 CtpaBu gnsi TeCTyBaHHA

* B uint Tabnuui npurotyBaHHA HaBeaeHi
CTpaBu, SKi FOTYHOTbCA BiANOBIAHO A0
craHgapty EN 60350-1 ans nonerweHHs
TEeCTyBaHHS MPOAYKTY KOHTPONbHUMM

yCTaHOBaMW.

Tabnuus NPUroTyBaHHsa cTpae ans

TeCTyBaHHA

PekomMeHaauii wWoao BunikaHHA Ha OAHOMY AeKy

OPOTAHOMY rpuri
o

MpoaykT Mpunappsn, ske |Po6ouunit pexum |MonoxeHHs Temnepatypa Yac Bunivku (xB)
noTpi6Ho MOSNUYKKN (°Cc) (npu6nusHo)
BUKOPUCTOBYBaT
7]
MicouHe neuynBo |CTaHaapTHe Aeko BepxHid i HxHilh
. HarpiBanbHi 3 140 20 ... 30
(conopake ne4mBo)
enemeHT
CrocyeTbes
mogaenen 3
OPOTSHAMM
MNicoyHe neunso |CrangapTHe aeko |HarpisaHHs nonuusimm : 3 140 15 25
(conopke neunso) |** BEHTUIIATOPOM CrocyeTbest v
mopenei 6es
LPOTSHUX
nonuup : 2
CranmapTHe 4eko BepxHiii i HKHI
ManeHbki keken | Aap A HarpiBanbHi 3 160 25...35
enemMeHT
ManeHbki kekcu *CTaHﬂapTHe Aexo | HarpiBaHHs 2 150 25...35
BEHTUMSTOPOM
Kpyrna cdopma
ng?\ﬂ;?p:n 26 oM BepxHivi i HKHIN
BicksiT A p HarpiBarnbHi 2 160 30...45
i3 3aTMCKayeM Ha
enemMeHTu

UK/ 96




MpoaykTt
n
B
n

Mpunapps, fike

oTpiGHO
MKopuCTOBYBaT

Po6ouunn pexum

MonoxeHHA
NONNYKN

Temnepatypa
(°C)

Yac Buniyku (xB)
(npu6bnusHo)

K

BicksiT A

Ana TopTta

i3 3aTucka4yem Ha
LpOTSAHOMY Tpuni
o

pyrna cdopma

iameTpom 26 cm

HarpiBaHHs
BEHTUMNSTOPOM

160

30 ...40

K
M
AbnyyHui nupir |4

Ha ApOTSIHOMY
rpuni **

pyrna vopHa
eTanesa opma
iameTpom 20 cm

BepxHivt i HKHIN
HarpiBanbHi 2
enemMeHT

180

60...75

K

A6nyyHuii nupir - |4
H

mMeTanesa opma

rpuni **

pyrna YopHa

iametpom 20 cm
a APOTSHOMY

HarpiBaHHs
BEHTUNSTOPOM

170

50...70

[Ins BCix CTpaB pekoMeHOYy€eTbCst 3aCTOCOBYBaTK (PYHKL0 NONEpeaHbOro HarpiBaHHS.

*Lle npunagas Moxe He BXOAWTU B KOMMIIEKT BaLLOro BUPOOY.

**Lle npunagas He BXoAMTb Y KOMMMEKT BaLioro Bupoby. Lie npunanas € B npoaaxy.

PekomeHAaauii Woao npurotyBaHHA Ha ABOX AeKax

Mpoaykr
n
B
n

Mpunapas, sike

oTpi6HO
MKopucToByBaT

Po6ouunit pexum

MonoxeHHA
NOSINYKU

Temnepatypa
(°C)

Yac Buniykm (xB)
(npu6nusHo)

2

ManeHbki kekcu 4

B

[eKko

-CTaHaapTHe

*

-Oeko ans
MniYkm *

HarpiBaHHs
BEHTUNSTOPOM

150

25 ... 40

2

MicoyHe neunso |A
(conopke ne4mBo) |4,

B

-CTaHgapTHe
eko *

-Oeko ons
MMiYKkm *

HarpisaHHs
BEHTUNSTOPOM

140

15...25

[1ns BCiX CTpaB peKoMeHAYETLCSA 3aCTOCOBYBaTH (PYHKLLIO MOMNepeaHbOro HarpiBaHHs.

*Lle npunapns Moxe He BXOAWUTU B KOMMIIEKT BALLOMO BUPOBY.

**Lle npunagas He BXoAMTb Y KOMMMEKT BaLoro BupoOy. Lie npunanas € B npogaxy.

Fpunb

Mpoaykr MNpunanns, sike MonoxeHHs Temnepatypa (°C) Yac Bunivku (xB)
noTpioHo NONINYKK (Nnpu6nusHo)
BUKOPMCTOBYBaTH

®dpukagenbka

(TensTvHa) — 12 [poTsHWiA rpune 4 250 20...30

KinbKiCTb

MipcmaxeHuii xnié [poTsHWiA rpuns 4 250 1...4

PekomeHayeTbCA 3acTOCOBYBATU (OYHKLiKO MOMNepeaHbOro HarpiBaHHA NPOTAroM 5 XBUNUH A0 BCIX CTPaB., SAKi

TrOTYKTbCS Ha TPUIi.

MepeBepHiTb LUMAaTOYKM CTpaBy Yepe3 1/2 3aranbHOro Yacy CMaxeHHS.
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9 TexHiyHe 0GCNyroByBaHHs Ta OYMLLEHHA

9.1 3aranbHa iHcdopmauis wono
OYULLEHHSA

3aranbHi nonepepaXeHHs

 [lepww HiXX YMCTUTK BUPIO, 3a4ekanTe
NOro OXONomKeHHs1. Mapsdi noBepxHi
MOXYTb CIPUYNHNTY ONiKK!

* He HaHocbTe Mutoui 3acobu
©e3nocepenHbO Ha rapsyi noBepxHi. Lie
MO>Xe MPU3BECTU 4O YTBOPEHHS CTIiKNX
nnsm.

» Bupib cnig petenbHO ounwaTt i
BMCYLLUYBaATW MNICIs KOXXHOTO
BMKOPUCTaHHs. B pe3ynbTaTi uporo
3anuULLKN NPOAYKTIB Nerko O4YnLLaTbes, i
Ui 3anumwikn He ByayTb 3ropaTuy nig vac
HACTYMHOrO BMKOPUCTAHHSI BUPOOY.
3aBOsikM LIbOMY TEPMIH CIy>0M
NPUCTPOI MOAOBXNUTLCS | HE Tak YacTo
OynyTb BUHUKATK Npobnemu.

* He BMKOpWUCTOBYBATW YMCTSAYI NPOOYKTU
ONS OYNLLEHHS.

o [lesiki 3acobu ona MUTTS N YNULLEHHS
3aBAaKTb LUKOAM NOBEPXHI.
HesignosigHMMmKn 3acobamu ans
YMLLEHHS BBaXatoTbCs: BiabintoBaui;
3acobu NS YMLLIEHHS, WO MICTATb amiak,
kvcnoTy abo xnopug; 3acobu ons
YULLIEHHSI Napoto; 3acobu Ans BUuaaneHHs
Hakuny; 3acobu aAns BuaaneHHs nnsm Ta
ipxi; abpasnBHi 3acObM ANS YMLLEHHS
(kpemonogibHi 3acobu ons YMLLEHHS;
MOPOLLKM A1 YMLLIEHHST; KpeMU Aist
3HEXMPEHHS MOBEPXHi; abpa3snBHi
LWKPeOKM, L0 3anuLLaTb NOAPANUHY;
OPOTSHI LWKPeOKM, a Takox ryoku i1
raHJvipku, Wo MicTaTb Bpya i 3anuiiku
MUOYMX 3acobiB).

* AKWwo npouenypa OYMLLEHHS
3aCTOCOBYETBCS NICMS KOXHOMO
BUKOPWCTaHHS, Bignagae HeobXigHiCTb
3aCTOCYyBaHHS crneuianbHUX MUKYMX
3acobiB. OuuLlaniTe NpUCTpi 3a
AOMOMOror 3acoby Ang MUTTS Nocyay,
Tennoi Boau 1 M'Akoi TKaHnHW abo rybku,
a noTiM BUCYLLYITE NOro Cyxoto
TKaHWHOIO.

» OBOB’A3KOBO MOBHICTIO BUTUpanTe byap-
Ky piguHy, WO 3anuwmnacs nicns
YMLLIEHHS, | HEraHO OYULLIANTE NPUCTPIN
Big Oyab-aKoTl i, ika po36pr3KyeTbCA
nifg Yyac roTyBaHHs.

* He muinTe Byab-Aki KOMNOHEHTU Npunagy
B MOCYAOMWVHIA MaLUMHI, SIKLLO iHLIE He
BKa3aHO B MOCIOHKKY KOopuCTyBaya.

PekomeHpaLii gns BapunbHUX NOBEPXOHb

» 3abpyAHeHHs pevoBUHaMMK, WO MICTATb
KUCIOTY, SIK-OT: MOJIOKOM, TOMaTHOH
nacTow Ta OfliE, MOXYTb CMIPUYNHUTH
NosiBY HE3MUBHUX MMM Ha BapUbHUX
NOBEPXHSAX i 30HaX KOMMOHEHTIB
BapubHUX NOBEPXOHb. OuniyinTe 6yab-
SKi NPONUTI piaMHW ogpasy nicns
OXOMNOMXEHHS BUMKHYTOI NANUTU.

 Konip koHdopok Tuny Wok, siki
BUKOPUCTOBYHOTHCS 3@ BUCOKUX
Temneparyp, Moxe 3MiHioBaTucs. Lle
HOpMarnbHa cuTyauis.

* Y pasi nepemilLeHHs nocyay MOXYyTb
3anuwaTucs crigm MexaHiqyHnx
NOLUKOXKEHb Bi MeTanesux npeamMeTis
Ha nigcTaBKkax BapUbHMUX MOBEPXOHb.
He nepecyBawiTe CKOBOPIAKM 1 KacTpyni
no NOBEPXHI.

* OCKinbKM KpULLKM KOHhOpOK
6e3nocepenHbO KOHTAKTYHOTb 3 BOTHEM i
nigaalTbCs BNNBY BUCOKMX
Temneparyp, 3MiHa 1 BTpaTa iX Konbopy
3 4acoMm € HopmarnbHUM sBuLLeM. Lie He
CTBOPIOE Npobnem nig Yac BUKOPUCTaHHS
nnuTu.

MoBepxHi 3 HepXaBitoyoi cTani (inox)

* He BukopucToByiiTe 3acobu ans
YNLLEHHS, LLO MIiCTATb KMcnoTy abo xnop,
ONS YULLLEHHS MOBEPXOHb i PYYOK i3
HepxkaBitoyoi cTani (inox).

* lNoBepxHs 3 HepxaBito4oi cTani (inox)
MOXe 3 YacoM 3MiHUTK Konip. Lie
HopmarnbHa cutyauis. [icns KoxHoi
onepavuii ounanTe NOBEPXHI MUKYNM
3acob0M, NpU3HaYeHM A1 NOBEPXOHb
i3 HepxkaBitoyoi cTani abo cTtani inox.

* BukopucToByiTe ANs YMLLEHHS M’AKY
HaMUMeHy TKaHUHY Ta PiaKUA MUIOYUIA
3acib, NnpusHaYyeHun Ansi NOBEPXOHb 3i
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cTani inox (Lo He apsinae NoBEpPXHH0),
06epexHO BUTUPAKOYN KOMMOHEHTY B
OOHOMY HanpsiMKy.

Mnamu BanHa, onii, KpOXMarnto, Monoka 1
6inka Ha NoBepxHi ckna 1 cTani inox
Tpeba BMaanaTn HeramHo, He
3Bonikatoun. MNMnamu, 3anuiieHi Ha
TpUBanNui 4ac, MOXyTb CMPUYMHATY
NnosiBY ipXi.

Micna po3nuneHHs/HaHeceHHs 3acobiB
0N YMLLEHHS Chnif HeramHo o4vuLaTy Bif
HMX NOBEPXHI0. 3anuLUeHi Ha NOBEPXHI
abpasuBHi 3acobu npn3BoaATb 0
noGiniHHA NOBEPXHi.

EmanboBaHi noBepxHi

* He noynHaniTe o4nLLIEHHS 30HK
roTyBaHHs 4OTU, AOKN OyXOBKa He
0oxoroHe. MNpouec OUYNLLIEHHSA rapaynx
NMOBEPXOHb MOXE CMPUYNHUTU MOXKEXKHY
Hebe3neKy, a TakoX Npu3BecTn 0
NOLLUKOAXEHHS eManboBaHOl NOBEPXHI.
[Micnsa KOXXHOro BUKOPUCTAHHS ouuLLanTe
emarnboBaHi MOBEPXHi, BUKOPUCTOBYHOUU
3acib ans MuTTAa nocyay, Tenny Boay i
M’SIKy TKaHuHy abo ry6ky, a noTim
BMCYLLYWTE iX CyXOK TKaHWHOIO.

AKWo BMPIO ocHaLLeHU PyHKUiED
NErKOro OYMLLIEHHS Mapoko, MOXHa
3acCTOCOBYBaTW L0 (OYHKLitO ANg
OYMLLIEHHSI HE3HAYHMX HEMOCTIMHUX
3abpyaHeHb. ([uB. «Jlerke ovmnLLeHHs
napoto [» 101]».)

[nga BuganeHHs CTINKMX MAsSM MOXHa
BMKOPUCTOBYBAaTW OYULLYBaY Ans
OYXOBKM 1 rpunsi, pekoMeHA0BaHU Ha
Beb-canTi ons ToproBoi Mapku
npuabaHoro BMpoOby, a Takox MeTanesuii
LWKpeboK, Lo He apsinae NoBepxH. He
BUKOPWUCTOBYMTE OUULLYBaAY,
npu3HavYeHnin ANg 30BHILLHIX NOBEPXOHb
OYXOBKMU.

KaTaniTuuHi noBepxHi

* € TinbKku 2 BapiaHTN NOBEPXOHb BiYHMX
CTiHOK B 30Hi rOTyBaHHSA: emanboBaHi abo
KaTaniTuyHi nosepxHi. Lie 3anexuTsb Big
Mozeni.

KaTaniTnyHi cTiHK1n MatoTb nerky MaToBy i
nopucty nosepxHto. He cnig ounwatu
KaTaniTUYHi CTIHKK nevi.

» KatanituyHi noBepxHi NOrnnHaTh Onito
3aBASAKU 1T MOPUCTIN CTPYKTYPI i
noYMHalTb GrULLATK, KONU NOBEPXHS
Hacu4yeHa onieto, B LIbOMY BUMNagKy
peKkoMeHayEeTbCA 3aMiHUTY AeTani.

CKNsiHi NOBepXHi

* [Npy OYMLLIEHHI CKISIHUX NOBEPXOHb HE
BMKOPUCTOBYWTE LLUKPEOKM 3 TBEPANX
meTanis Ta abpasvBHi MUIOYi MaTepianu.
BOHM MOXYTb MOLUKOOUTU CKIISIHY
NMOBEPXHHO.

* OuuLLyinTe NPUCTPIN 32 AOMNOMOro
3acoby Ans MuTTSa nocyay, Tennoi Boau
1 cepBeTKM 3 Mikpodhibpu, npuaHaveHoi
ONst gornagy 3a CKISHUMK NMOBEPXHSAMMU,
a noTiM BUCYLLYWTE Oro CyXOH
CEepBETKOI0 3 Mikpodibpw.

* FAKLIO MiCNsA YULLEHHS HA NMOBEPXHI
3anu1LLIMBCSA MUIOYKIA 3acib, MPOTpPITh MOro
CEPBETKOK 3 MIKpOibpK, 3MOYEHOLD
XOMNOAHOI BOAOHD, a MOTiM BUCYLWIiTb
YNCTOK CyXOH CEPBETKOK 3 Mikpodibpu.
3anuLukm mutoyoro 3acoby MoXyTb
MOLLKOAUTMN CKNAHY MOBEPXHIO
HaCTYNHOro pasy.

* Hi B sxomy pasi He cnig ounwaTtu
BUCYLLEHI 3aNULLIKW Ha CKINSAHIN NOBEPXHI
3yb4acTumMm HoXXaMu, MeTaneBok
rybkoto abo nofibHMMKM iHCTpyMeHTamu,
LLIO 3amnuLLaloTb NOAPSAMUHN.

* By moxeTe BUaanuTu NnsiMu KanbLito
(KOBTi NNSAMM) Ha CKISHIA NOBEPXHI 3a
[0MOMOro AOCTYMHUX Y MPOAaXY
3aco06iB 1A BUAANEHHST HaKMny, Lo
MICTATb OLET abo NMMMOHHUI CiK.

* AKLWO NoBepxHS CUMbHO 3abpyaHeHa,
ryGKOK HaHEeCiTb O4MCHUIA 3acib Ha
nnsiMy 1 novekanTe 4OCUTb J0Bro, LWob
BiH AaB HeobxigHuin edekT. MoTim
OYMCTITb CKIISIHY MOBEPXHIO MOKPOIO
raH4ipKoto.

» 3HebapBreHHs1 Ta NNsIMU Ha CKNsHIN
NOBEPXHi € HOPManbHNM SBULLEM i HE
BBaXXa€eTbCsl [EEKTOM.

MnacTukoei getani it nochap6oeaHi

NOBEpXHi

* OuniyynTe NNacTUKOBI YaCTUHN 1
nocbapboBaHi NOBEpPXHi 3a AOMNOMOrOH
Mutoyoro 3acoby Anst MuTTSA nocyay,
Tennoi Boau 1 M’SIKOT TKaHUHW abo ryoku,
a NoTiM BUCYLLYIWTE 1X CYXOH raH4ipKoto.
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* He BukopucToByiTe TBEpai MeTanesi
LWKpebku 11 abpasneHi 3acobu ons
ynLeHHs. Lle moxe nowwkoantu
NMOBEPXHIO.

 [NepekoHanTecs, WO B MicUdAX 3'€QHaHHS
KOMMOHEHTIB BUPOOY He 3anuLuaeTbes
BOJIOra 1 3anuLuKn Mnoyoro 3acoby.
IHaKwe Ha uux 3’egHyBanbHUX AeTansax
MOXe YTBOPUTUCS KOPO3is.

9.2 OuuweHHA npunagas

He knagite npunanas Bupoby B
NOCYAOMUHY MaLUUHY, SKLLO iHLIE He
3a3Ha4veHo B NOCIOHMKY kKopucTyBaYa.

9.3 YuweHHA NnnNnUTHU
OuunLleHHs ra3oBUX KOH(popoK

1. MepL Hi>XX YACTUTK NiY, 3HIMITb 3
TpuMadi nocyay, KpULLKN KOHCOPOK Ta
rOfIOBKY 3 MAUTMW.

2. O4UCTITb NOBEPXHIO NANUTK BiAMNOBIAHO
[0 pekomeHaLin, BKITYEHNX 0O
3aranbHol iHhopMaLlil NPO YNLLEHHS,
BiQNOBIAHO A0 TWMY NOBEPXHi
(emanboBaHa, CknsiHa, 3 HepXaBitoyoi
cTani Towo).

3. OuncTiTb Kamepy KOHMOPKM raH4ipKoto,
3MOY€EHOI MUOYMM 3acobom, abo
M’SIKOIO LLITKOHO, LLIO HE ApsAnaE.
MepekoHanTecs, WO He 3anMwnnoch
3anuLKiB iXi.

4. O4NCTIiTb CBIYKM 3anarntoBaHHA Ta
TennoBi enemMeHTn (y Mmoaensx i3
3anarntoBaHHsIM Ta TEpMOeNieMeHTaMun)
[obpe CTUCHYTOW TKaHWHOM. [MoTiM
BMCYLLITb YACTOHK TKAHUHOHO.
[NepekoHanTecs, WO CBiYka
3anarntoBaHHs | TENNOBUA eNeMeHT
MOBHICTIO CyXi.

5. Tlicns KOXXHOro BUKOPUCTaHHSA
ounLLLanNTe KPULLIKM KOH(POPOK Ta
rofIOBKM MUIOYOLD BOAOHD, a NOTIM
BUCYLLYWTE iX.

6. Lopo cTivkux nnam, notpumanTe
KPULLIKM KOHCPOPOK Ta ronoBKu
KOHpOpOK y BOAji 3 MMIOYMM 3acobom
abo y Tennivi MUMbHIN BOAI MPUHAAMHI
npotarom 15 xBunuH. MNMoynctite
HeMeTaneBoH LUiTKO, L0 He ApsnaE.

7. Bu MoxeTe BMKOpMCTOBYBaTU 3aco6m
Ans ynweHHs Quick&Shine ans
BHYTPILLHLOT YaCTUHM AyX0BOT Wadw Ta m
PELLITOK, HAa emManibOBaHNX NOBEPXHSX, a
TaKOX PEKOMEH/10BaHi aBTOPM30BaAHNUM
CEpPBICHUM LIEHTPOM 3acobu Ans CTinkmx
MAsAM Ha eManboBaHNX NMOBEPXHSX.

8. Tlig Yac ynLLeHHs He 3acToCcoByIMTE A0
KPUWLLIOK KOHGPOPOK arpecuBHi MU
3aco0u, Taki Ak 3acobu Ansa YNLLEHHS
BHYTPILLHIX YaCTVH JyXOBKM Ta 3acobu
ONst YCYHEHHS HaKuMy, Lie MoXe
Npu3BECTU 40 3MiHW KONbOpY.

9. Tlicnsa KOXHOro BUKOPUCTAHHSA
oyuLanTe Tpumadi nocyay MUYo
BOAOIO Ta M’SIKOIO LLIITKOMO, LLO HEe
Apsanae, a noTiMm BUCYLLITh iX.

10.Konu kpuLukn KoHopok Ta Tpumadi
nocyay BUKOPUCTOBYHOTLCS BOMOMMMMU,
BHACIILOK TeMnepaTypu MOXyTb
YTBOPUTUCSA CTiViKi BanHsAHI NASAMU.
lMepekoHanTecs, WO BOHM BUCYLLEHI
nepes no4yaTkoM BUKOPUCTaHHS.

11.PO3MiCTiTb ronoBkM KOHPOPOK, KPULLIKA
Ta TpMMadi KacTpyrb BignoBigHo.

12.Po3miwytoun Tpumadi nocyay,
nepekoHanTecs, WO BOHW po3TalloBaHi
B LEeHTpPi KOH(OpOoK. Y Mmoaensx
WTUTIB NPUKPINITL WTUATU Ha
KOHpopLi 4O OTBOpIB LWTMATIB Ha
Tpumayax kactpyni.

CknapaHHA geTanen KOHOPOK

1. Po3smicTiTb getani, Sk Ha MasntoHKy,
NiCNSA OYMLLEHHSA KOHGOPOK.

2. BcTaHOBITb rofoBKy narnbHuUKa,
nepeKoHaBLUMCh, L0 BOHA NPOXOAUTb
Yepe3s CBiYKy 3anasntoBaHHA KOHOPKM
(4). MNoBepHiTb ronoBKY KOHPOPKM
BNpaBo Ta BNiBo, W06 nepekoHaTucs,
LLIO BOHA po3TalloBaHa B KaMepi
KOHpOpKMU.

3. Moknagitb KpuULLKY KOHOPKK Ha
rornoBKy KOH(pOPKU.
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OuML,eHHS GiYHUX CTIHOK JlyXOBKH

€ Tinbkn 2 BapiaHTX NOBEPXOHb BiYHMX

CTIHOK B 30Hi rOTyBaHHS: emarnboBaHi abo m
KaTaniTuyHi noBepxHi. Lle 3anexuTsb Big

Mogeni. AKLWo € KaTaniTu4Ha cTiHka, ana
OTpUMaHHS iHopMaLlii 3BEpHITLCA A0

po3ainy «lMoBepxHi 3 KaTaniTMYHUMU

H BITACTMBOCTSAMUY.
4 AkLLo Baw BMPiO ocHaLLeHWi
3 peLiTyacTMy NONULAMU, BUAMITB iX
nepes YNLWEeHHsIM BiYHUX CTiHOK. [oTim
BMKOHAMTE NPOLEC OYMLLEHHS, K ONMUCaHOo
B po3aini «3aranbHa iHdhopmadis npo
1 Kpuuka koHdopkm OYMLLEHHSI» BiAMOBIAHO OO TUMY GiYHOT
2 [onoBka KOH(OPKM CTiHKMW.
3 Kamepa koHdhopkm LLlo6 BMMHATM GiyHi pewwiTyacTi nonuui,
4 Caiuka 3anasnoBaHHs (y mogensx is BMKOHaNTe HUX4YeHaBeaeHi Aii.
3anantoBaHHAM) Lo . .
1. BMIMIiTb NepegHo YacTuHy peLliTyacToi

9.4 OuuweHHs NaHeni KepyBaHHS nonuLi, NOTArHyBLUW Ti 3a Gi4YHy CTiHKY B

. . 3BOPOTHOMY HanpAMKy.
 [MaHeni 3 KHONKOBUM KepyBaHHAM cnig

OoYMLLEATH 3a AOMNOMOroK BOMOroi M’ SKOT 2. HOT"rHin,pemiT”?CTy nonwmuto A0 cebe,
FaH4ipKu 1 BUACYLLYBATM CyXOl0 W06 NOBHICTHO BUAHSATM ii.

raHyipkoto. 3a00pPOHSIETLCA 3HIMATH
KHOMKM 1 3aXMCHi NPOKNaaku nig HUMmn
OIS OYMLLEHHA NaHeni. |Hakwe MoXHa
MOLLUKOAWUTU MaHEerb KepYBaHHSI i KHOMKW.

* [lig yac ounLleHHs naHenen 3
Hep)KaBito4yoi cTasi 3 KHOMKOBUM
KepyBaHHSIM HE BMKOPUCTOBYMNTE 3acobu
ONS YULLLEHHST HepXkaBitoyoi cTani
HaBKOJO KHOMOK. |HaKwwe MoxHa cTepTn
iHOMKaTOPWU HAaBKOMO KHOMOK.

» CeHCOpHy naHernb kepyBaHHS cnif
o4yumLaTh 3a JOMNOMOroK BOSOroi M'sKoT
raH4ipku, a NoTiM BUCYLLYBaTK CyXOH0 9.6 Jlerke ouuLlEeHHSA Napolo
raHyipkor. AKLo BaL BUPIO ocHaLLeHuiA
yHKUiE0 BNOKyBaHHA eneMeHTiB
KepyBaHHs1, nepen NpoBeAeHHAM
OYVLLEHHS NaHerni kepyBaHHSA cnig,
3acTocyBaTtu Lo yHKLi0. IHaKWwe Moxe
cTaTucs HenpaBUIlbHE BU3HAYEHHSI
KOMaH[ KepyBaHHSI.

- N W B o

3. Wo6 BcTtaBuTM nonuui Ha Micue, 3pobiTb
Ti X cami Kpoku, 3aCTOCOBaHi Ang ix
BUAMAaHHS, ane B 3BOPOTHOMY
HanpsIMKy.

Lle no3Bonsie nerko o4ncTuTy 6pyA (L0 He
3anuLiaBcsi NPOTAroM TpMBAaroro vacy),
KU PO3M’AKLLYETHLCA NapOol0 BCEPEAUHI
OYXOBKM, a MOTiM KOHAEHCYTbCSA | ocigae
Ha BHYTPILLHIX MOBEPXHAX AYXOBKU Y
BUIMAAi Kpanens BOAW.

. . 1. BunmiTb yce npunagas 3 AyXOBKU.
9.5 OuuLleHHA BHYTPIWHbLOI yce npunanaa 3 Ay

YaCTUHM AYXOBKM (30HM 2. ,D,o,qa.m.e 5QO MI1 BOAN Ha AeKO |7|.
NPUroTyBaHHs CTPag) PO3MICTiTb AOro Ha APYrii nonuui
OYXOBKMU.

[oTpymMmyrTeCs KpOKIB OYULLEHHS,
onucaHunx y posgini «3araneHa iHopmadis
NpoO OYMLLEHHSA» BiAMNOBIAHO OO TUNIB
NOBEPXHi Y BaLLin OyXOBLi.
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He BMKOPUCTOBYITE ANCTUNBOBAHY

@ abo BigdinbTpOBaHy BOAY.
BukopucToByiTe nuiie
niaroToBNeEHyY BOAY.
3ab0opOHSETLCS BUKOPUCTOBYBATHU
3aMiCTb BOAW NErko3ammMucTi
CMUPTOBI PO34MHM a0 PO3YNHU, SKi
MICTATb TBEPAi YaCTUHKN.

3. YcTaHOoBITb perynatop OyXOBK/ B
pPOBOYMI PEXMM NErKOro OYMLLIEHHS
napoto i BBIMKHITb ii Ha 15 xBunuH 3a
Temnepatypu 100 °C.

HeranHo BigkpuiiTe asepusaTa 1 NnpoTpiTh

BHYTPILLHI MOBEPXHi AyXOBKW BOOrOK0

rybkoto abo ranuipkoto. IMig vac BigkpuTTS

OBepusaT BUMyckaeTbcd napa. Lie moxe

CnpuYMHUTK onikn. ByabTe obepexHi nig

Yyac BiOKpUTTHA ABEPLAT.

3a yMOBM HasBHOCTI CTilkuX 3abpyAHeHb

ounanTe Bupid 3a gonomorow 3acoby

ONs MUTTA nocyay, TENNoi BOAM i M'AKOT

TKaHuHW abo rybku, a NoTiM BUCYLLYATE

Oro CyXOt TKaHUHOIO.

abo Bonora. lNicnsa 3acTocyBaHHA
npoueaypuv O4UCTITb Lier KaHan
pe3epByapa BOMOrol raH4ipkoto, a noTiM
BMCYLUITb AOrO.

W ‘ _ IJI “
<=

9.7 OuuLeHHs ABEpPUAT AYXOBKMU

MoxHa 3HiMaTV aBepusaTa OyXOBKA 1
cTekna ABepudaT Ans iX ovmLeHHs. Ak
3HIMaTu aBepuATa 1 BiKHA NOSICHEHO B
po3ginax «3HATTA ABEPUAT OAYXOBKUY i
««3HATTA BHYTPILIHIX CTEKON ABEpUSAT».
BUMHABLLW BHYTPILIHE CKNO ABEPLST,
OYUCTITb MOro 3a 4ONOMOIOH MUOYOTO
3acoby Ans MuTTS nocyay, Tennoi Boau i
M’sIKOT TKaHMHK abo rybku, a noTim
BMCYLLITb CyXOt0 raHyipkoto. LLlo6 yHukHyTM
3anuLLIKIB BarnHa, Lo MOXYTb YTBOPUTUCSA
Ha CKmi AyXOBKM, MPOTPIiTb CKITO OLTOM, a
noTiM NPOMUIATE AOrO.

Y pasi 3actocyBaHHs pyHKLUiT

@ NErkoro OYMLLIEHHS Naporo
O4iKy€eTbCS, L0 AofAaHa Boaa
BMMNapOBYETHLCS | KOHOEHCYETLCH Ha
BHYTPILLUHIN NOBEPXHi AYXOBKMU i
OBepusTax oyxoBkK, o6
NOM’SIKLUMTI TOHKUIA wap 6pyay,
L0 YTBOPUBCS BCEPEOVHI [yXOBKMU.
Micnsa BiOKPUTTS ABEPUST OYXOBKM
KOHAEHcaT, yTBOPEHUIN Ha
ABepusTax AyxXOBKU, MOXe CTikaTh
B HaBKOSMLUHIN npocTip. NpoTpiTh
KOHAeHcaT oapasy nicns BigKpuTTS
OBEpLUAT [YXOBKU.

He BrKopuCTOBYINTE ANS OYULLEHHS
OBEpUAT AYXOBKM i CKNa XOPCTKi
abpasuBHi oumLlyBanbHi 3acobu,

MeTaneBi LWKpebkn, MeTanesi
Mo4arnku abo BigodintoBaui.

(BigpizHsaeTbCa 3anexHo Big mogeni
BMpoOy. Moxe He icHyBaTV y BalloMy
BMpoGi.) MNicna yTBOpeHHs KoHAeHcaTy
BCEpeaVHi JyXOBKV B kKaHani pesepsyapa
nig AyXOBKOK MOXe HaKonuinTucs Boga

3HATTA ABEpPUAT AYXOBKMN
1. Bigkpunte aBepusiTa OyXOBKMU.

2. Bigkpunte Tpumadi B rHi3gi netni
nepeaHix ABepuaT NpaBopyY i NiBopyu,
HaTUCHYBLUM iX BHW3, K MOKa3aHo Ha
PUCYHKY.

3. Tuwnu neTenb BigpisHstoTbed (A), (B), (C)
3anexHo Big mogeni Bupoby. Ha
HaCTYMHMX PUCYHKaxX NokasaHo, AK
BiAKPUTYM KOXXEH TWUM NeTni.

4. Tletni Tvny (A) HasiBHi y 3BUYaNHKX
TUnax gBepen.
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5. Metni Tuny (B) HasiBHi B TMNax ABepen,

OCHalleHUX CUCTEMOIO NiiaBHOIo
3aAKPUTTA.

6. Metni Tuny (C) HasiBHI B TMNax ABepew,
OCHaLLeHMX CMCTEMaMm NIaBHOTO
BiOKPUTTSA/3aKPUTTS.

7. lNMocTaBTe ABepuUsiTa OyXOBKU B
HaniBBiAKPUTE NOMOXEHHS.

>

8. MoTsarHiTb ABepLUATa Bropy, o6
3BiNbHWTK iX Big NpaBoi Ta NiBoi neTenb
i 3HATN Ti.

LLlo6 BcTaHOBUTK ABEpUSATA HA
@ MicLe, NOBTOPITb Ti X caMi KpOKH,
LLIO 3aCTOCOBYIOTbCS B NPOLIECi TX
3HATTS, ane B NPOTUNEXHOMY
nopsiaky. BcraHosntotoum

OBepusTa, 060B’A3KOBO 3aKpuiiTe
TpUMadi B rHi3gi netni.

9.8 3HATTA BHYTPIWHbLOrO CKNa
OBepuAT AYXOBKMU

BHyTpilHE CkNo nepegHix ABepusT BUpOGy m

MOXXHa 3HiMaTu ana OYULLeHH4.

1. Bigkpunte aBepusiTa OyXOBKM.

X

2. 3HimiTb NNacTukoBy AeTanb,
NPUKPINNeHy 40 BEPXHbOT YaCcTUHM
nepeaHix ABepudaT, NOTArHyBLWN ii 40
cebe.

3. Ak nokasaHo Ha pUCYHKY, 06epexHOo
NigHIMiTb HanbinNbLW 3arnnoneHe
BHYTPILLHE CKNO B HAMpsIMKY «A», a
noTiM BUNMITb MOro, NOTArHYBLUW B
HanpsiMky «B».

1 Haii6inbw 2*  BHyTpiWwHe ckno
3arnubnexe (Moxe 6yTu BiacyTHe
BHYTPILLHE CKMO y Bawomy Bupobi)

4. Axwo Baww BMPIO Mae BHYTPILLHE CKIO
(2), noBTOPITL TOM CaMui NpoLec, LWob
Bifg’eAHaTL moro (2).
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5. lMepwwnit KPOK NepPeKoMMnOHYyBaHHS

OBepusT — 3ibpaTu BHYTpILLHE CKIo (2).

[oknagiTb CKOLIEHMI Kpaw ckna
BiQMOBIAHO OO CKOLLEHOro Kpato
NnacTUKOBOro nasa. (FAKwo BaLl BMpid
Ma€e BHYTPILIHE CKIo). BHyTpiLIHE ckno
(2) mae 6yTv npukpinneHe fo
NMacTMKOBOro Masa, HanbnvKk4oro Ao
HanbinbL 3arnNMbreHoro BHyTPILLHLOIO
ckna (1).

6. 36upatoun HanbinbLl 3arnMbneHe
BHYTpILLHE Ko (1), 3BEPHITb yBary Ha
Te, Wwob CTopoHa ckna 3 MasitoHKOM
po3MilllyBanacs Ha BHYTPILLHbOMY CKrIi.
[yxxe BaxnumBo, W06 HWXKHI KyTK
HanobinbL 3arnMbneHoro BHYTPILLHBOrO
ckna (1) 36iranmcs 3 HXKHIMK
NNacTUKOBMMU Nnasamu.

7. TMpuTuckarTe NNacTMKoBy AeTarb 40
pamu, MOKN He NMOYYETLCH 3BYK
«KnauaHHs».

9.9 OuuLeHHA naMmnu AYXOBKU

Y BMNagKy, SIKLO CKIsiHA KpULLIKa Nlamnu
[JYXOBKM B 30Hi rOTyBaHHs1 3abpyaHunucs,
OYUCTITB T 3@ AONOMOrOK MUKYOro 3acoby
Ona MUTTA nocyay, TENNOoi BOAM N M'SIKOT
TKaHuHM abo rybku, a NnoTiM BUCYLLITb
CYXOH0 raH4ipKoto. Y pasi HecnpaBHOCTI
namnu LyXOBKU BU MOXETE 3aMiHUTH
namny AyxoBKW, AOTPUMYHUNUCE IHCTPYKLIN
B HMXXYEeHaBedeHUX po3dinax.

3aMiHa naMnu fyxoBKu

3aranbHi nonepeaxeHHs

e o6 yHVKHYTU pU3UNKYy ypaXKeHHS
€nekTpUYHUM CTPYMOM, Nepes 3amiHO
namnu OyXOBKW BigKIoYiTh BMPIO Big
erneKkTpoMepexi 1 3ayekante, NOKM
AyXOBKa OXOnoHe. ["apsayi noBepxHi
MOXYTb CIIPUYMHUTK Onikun!

* Y Ui OyXOBLi BUKOPUCTOBYETLCH Namna
po3XaploBaHHs MOTYXHICTIO MeHLLE
40 BT, BcoTOl MeHLle 60 MM,
AdiameTpom MeHue 30 mMm, abo
ranoreHHa namna, ocHalleHa po3eTKOH
G9 noTyxHicTio meHLwwe 60 BT. Jlamnu
nigxoaaTe Ans poboTu 3a TemnepaTtypu
Bue 300 °C. Jlamnu ons oyxoBku
MOXHa nNpuabaTtn B aBTOPU30BaHNX
LeHTpax obcnyroByBaHHs abo y

NiLeH30BaHNX TexHiYHMX chaxisuis. Lien
BMPI6 MiCTUTL Namny knacy
eHepreTuyHoi edekTnBHocTi G.

* [NonoxeHHa namnu MoXxe BiAPI3HATUCS
Bifj TOro, Ik 306paXeHo Ha MarltoHKy.

* Jlamna, L0 BMKOPUCTOBYETLCS B LIbOMY
BUPODBI, He NigXxoanTb ANS OCBITNIEHHS
JOMalLUHiX npuMilleHs. Lia namna
npu3HayeHa Ans ocBiTNEeHHs NPoAyKTiB
BCEPeAMHi NpucTpoto.

* Jlamnu, WO BUKOPUCTOBYIOTLCS B LIbOMY
BUpOGi, NOBUHHI BUTPUMYyBaTH
eKkcTpemarbHi i3nyHi yMOBU, SK-OT:
Temnepatypu suile 50° C.

Akwo Bala AyxoBKa OCHaLleHa

KPYrmnoro famMmnoto

1. Big’eaHanTe BUpIO Big enekTpomepexi.

2. 3HiMIiTb CKNsIHY KPULLIKY, NOBEPHYBLUM Ti
NPOTWN FOANHHUKOBOT CTPINKN.

3. Akwo ue mogenb TNy (A), NnokasaHa Ha
PUCYHKY HWKYe, BUKPYTITb namny
OYXOBKM, SK MOKa3aHO Ha PUCYHKY, 1
3aMiHiTb 11 HOBOW. AKLLO Lie Moaernb
Tuny (B) , BUTArHITH T, IK NOKa3aHo Ha
306paeHi, 1 3aMiHiTb HOBOHO.

4. YCTaHOBITb CKMSHY KPULLKY Ha Micue.
fAKwo Balla AyXoBKa OCHalleHa
KBaApaTHOIO ramMroto

1. Big’eaHante Bupib Bif enekTpomepexi.

2. 3HiMiTb pewiTyacTi nonuui BignoBigHO
40 onucy.
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3. MigHIMITb 3aX1CHY CKNAHY KPULLIKY
namnu 3a 40NOMOroK BUKPYTKN.
CrioyaTky BiOKPYTiTb IBUHT, SIKLLO Ha
KBaZpaTHili namni Bawworo Bupoby €
TBUHT.

4. Axwo ue mogens Tuny (A), NnokasaHa Ha
PUCYHKY HUXKYe, BUKPYTITb namny
OYXOBKM, SIK MOKa3aHO Ha PUCYHKY, i

3aMiHiTb I HOBOK. AKLLO Lie Moaernb
Tuny (B) , BUTArHITL ii, Sk nokasaHo Ha
306paxeHi, 1 3aMiHiTb HOBOIO.

5. YCTaHOBITb Ha MicLe CKISHY KPULLKY 1
peLliT4yacTi nonuu,.

10 lMowyk Ta yCyHeHHs HecnpaBHOCTEWN

Akwo npobnema He 3HWKae nicns
BMKOHAHHS iHCTPYKLIN Y LIbOMY pO34ini,
3BEPHITLCA 10 CBOrO nocravarnsHuka abo B
YMOBHOBaXeHY CepBicHy cnyx0y. Hikornu
He HamaramTecsi CaMOCTIiHO
BiopemoHTyBaTH BUPIO.

Mig yac po6oTH AYXOBKU BURINAETbCSA

napa.

* Lle HopmanbHo, SIKLLO Napa BUAINAeTbCS
nig 4ac po6oTn. >>> Lle He BBaXaeTbCs
HecnpaBHICTHO.

Mig yac rotyBaHHsa cTpaBU 3'ABAAIOTbCSA

Kpanni Bogu.

* AKwo napa, ska reHepyeTbCa nig Yac
roTyBaHHsi CTPaBW, KOHTaKTye 3
XOMOAHVMM NMOBEPXHAMM No3a BUPOHoMm,
MOXe YTBOPIOBATMCS Kpanni Boaun. >>>
Lle He BBaXxaeTbCs1 HECMPABHICTIO.

Mip yac HarpiBaHHS i OXONOAKEHHS

BUpPOOY € UyTHO MeTaneBi 3ByKM.

« [ig yac HarpiBaHHA MeTanesi geTani
MOXYTb PO3LUNPIOBATUCS | BUAaBaTh
3BYKW. >>> Lle He BBaXaeTbCH
HecrnpaBHICTIO.

Bupi6 He npauoe.

* MoxnuBo, 3anobixkKHUK € HECMPaBHUM
abo neperopiB. >>> [lepeBipTe cTaH
3anobixHuKiB y 6rioui 3anobixHukiB. 3a
noTpebu 3amiHiTb abo NOBTOPHO
aKTuBymTe ix.

* MoxnuBo, L0 NPUCTPIN He MiAKNI0YEHO
00 3a3eMIIeHOI LUTENCENbHOI PO3ETKN.
>>> [NepeBipTe, YN NIGKIOYEHO NPUCTPIN
[0 LITEncenbHOi PO3eTKN.

» KHomku Ha naHeni kepyBaHHSA He
npauoTh (BiGHOCUTLCSA A0 NPUCTPOIB,
OCHalleHMX TaMepom). >>> FAKLLO BaLll
BMPIO ocHalLeHn dyHKuieo 6nokyBaHHSA
KHOMOK, MOXIMBO, O YBIMKHEHO
yHKL0 6NOKyBaHHS KHOMOK; B TAKOMY
pasi BUMKHITb (DYHKLit0 BNIOKyBaHHS
KHOMOK.

JlaMna oCBiTNeHHsl fyXOBKU He

BMMKAETbCS.

* MoxnuBo, Lo NnamMna OCBITNEHHS
OYXOBKM € HECMPaBHOH0. >>> 3aMiHUTb
namny OCBITNEHHS [yXOBKU.

» BigcyTHe enekTponocTayaHHs. >>>
MepekoHanTecs, WO enekTpoMepexa
npautoe, i nepeBipTe CTaH 3anobiKHUKIB B
6roui 3anobixHukiB. 3a NnoTpebn 3amiHiTb
ab0 MNOBTOPHO aKTMBYWTE 3aNOBIKHUKM.

[lyxoBa wacha He HarpiBaeTbcA.

* MoXnnBO He BCTAHOBIEHO BU3HAYEHMUN
peXvM NpuroTyBaHHs Ta/abo
Temnepartypy. >>> BcTaHoBITb
BMU3HAYEHUI PEXMM NPUTOTYBaHHs Ta/
abo Temnepartypy.

* He BcTaHoBneHo Yac (BigHOCUTbLCS OO
mMonenewn 3 Tanmepom). >>> BCTaHOBITb
yac.
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» BigcyTHe enektponoctavaHHa. >>> a3y Hemae.

lNepekoHainTecs, Lo enekTpomepexa + OCHOBHMWIA ra30BUit KNanaH 3akpuTwii. > >
npautoe, i nepesipTe cTaH 3anobiXXHUKIB B > BigKpWTV rasoBuiA KnanaH.

6noui 3anobixHukiB. 3a NOTpedbu 3aMiHITb  « [a30Ba Tpy6a 3sirHyTa. > > > npaBUnbLHO
abo NOBTOPHO aKTVIByIZTe 3ano0KHUKN. BCT@HOBWUTM ra3oBy pr6y

Y Hac HeMae icKpu.
* Hemae ctpymy. > > > [No3HayTe NyHKT
fuse y noni fuse.
BupobHuk: “Argelik A.S.”
“Argelik A.S.”, m. Ctambyn, CioTniogxe, Byn. Kapaaray Ne2-6, 34445, TypeuunHa
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)

OdpiuinHnin npeacTaBHUK Ha TepuTopii YkpaiHn: TOB «beko YkpaiHay,

appeca: bisHec Mapk «EBponacax» 01033, m. Kuis, Byn. Cim'i Mpaxosux, 58/10, 1-i nosepx, Ten/dakc.:
0-800-500-4-3-2:

TepMiH cnyx6u aecsiTb pokis

IHhopmaLito Npo cepTudikauito NpoaykTy Bu moxeTe yTouHUTK, 3aTenedoHyBaBLUM Ha rapsdy niHito
0-800-500-4-3-2.

[ata BUpOGHMLTBA MICTUTBCS B CEPIiHHOMY HOMEPI MPOAYKTY, L0 BKa3aHU Ha eTUKETL, po3TalloBaHii Ha
npoAykTi, a came, nepLui ABi Lncpu cepiitHoro HoMepa no3HavarTb pik BUPOOHWULTBA, a OCTaHHI ABi - MicsALb.
Hanpuknag, «10-100001-05» o3Hauae, Wo NpoayKT BUroToBneHui B TpaeHi 2010 poky.

UK/ 106









	Başlık Sayfası
	English
	 Welcome!
	 Table of Contents
	1 Safety Instructions
	1.1 Intended Use
	1.2 Child, Vulnerable Person and Pet Safety
	1.3 Electrical Safety
	1.4 Safety While Working with Gas
	1.5 Transportation Safety
	1.6 Installation Safety
	1.7 Safety of Use
	1.8 Temperature Warnings
	1.9 Accessory Use
	1.10 Cooking Safety
	1.11 Maintenance and Cleaning Safety

	2 Environmental Instructions
	2.1 Waste Directive
	2.1.1 Compliance with the WEEE Directive and Disposing of the Waste Product

	2.2 Package Information
	2.3 Recommendations for Energy Saving

	3 Your product
	3.1 Product Introduction
	3.1.1 Cooking unit
	3.1.2 Hob section

	3.2 Introduction of the oven control panel
	3.3 Oven operating functions
	3.4 Product Accessories
	3.5 Use of Product Accessories
	3.6 Technical Specifications

	4 Installation
	4.1 Right place for installation
	4.2 Electrical connection 
	4.3 Gas connection
	4.4 Placing the product 
	4.5 Gas Conversion

	5 First Use
	5.1 Initial Cleaning

	6 How to use the hob
	6.1 General information on hob usage
	6.2 Operation of the hobs

	7 Using the Oven
	7.1 General Information on Using the Oven
	7.2 Operation of the Oven Control Unit

	8 General Information About Baking
	8.1 General Warnings About Baking in the Oven
	8.1.1 Pastries and oven food
	8.1.2 Meat, Fish and Poultry
	8.1.3 Grill
	8.1.4 Test foods


	9 Maintenance and Cleaning
	9.1 General Cleaning Information
	9.2 Cleaning Accessories
	9.3 Cleaning the hob
	9.4 Cleaning the Control Panel
	9.5 Cleaning the inside of the oven (cooking area)
	9.6 Easy Steam Cleaning
	9.7 Cleaning the Oven Door
	9.8 Removing the Inner Glass of The Oven Door
	9.9 Cleaning the Oven Lamp

	10 Troubleshooting

	
	 Ласкаво просимо!
	 Зміст
	1 Інструкції з техніки безпеки
	1.1 Передбачуване використання
	1.2 Дитина, вразлива людина та безпека Pet
	1.3 Електрична безпека
	1.4 Правила Безпеки  під час користування газом
	1.5 Безпека під час транспортування
	1.6 Безпечне встановлення
	1.7 Безпека використання
	1.8 Застереження щодо температури
	1.9 Використання приладдя
	1.10 Безпека під час готування
	1.11 Безпечне обслуговування та очищення

	2 Інструкції щодо охорони навколишнього середовища
	2.1 Директива щодо відходів пакувальних матеріалів
	2.1.1 Відповідність вимогам Директиви щодо утилізації відходів електричного та електронного обладнання (Директиви WEEE) та утилізації використаних виробів

	2.2 Інформація щодо упаковки
	2.3 Поради щодо енергозбереження

	3 Придбаний виріб
	3.1 Опис виробу
	3.1.1 Варильний агрегат
	3.1.2 Секція плити

	3.2 Ознайомлення з панеллю керування духовкою
	3.3 Функції печі
	3.4 Додаткове приладдя виробу
	3.5 Використання аксесуарів продукту
	3.6 Технічні характеристики

	4 Установка
	4.1 Правильне місце для установки
	4.2 Електричне з'єднання
	4.3 Підключення до джерела газопостачання
	4.4 Розміщення виробу
	4.5 Перехід на інший тип газу

	5 Перше використання
	5.1 Початкове очищення

	6 Правила експлуатації варильної панелі
	6.1 Загальна інформація про використання печі
	6.2 Експлуатація поверхонь для готування

	7 Використання духовки
	7.1 Загальні відомості про використання духовки
	7.2 Експлуатація блока керування духовкою

	8 Загальна інформація щодо випікання
	8.1 Загальні застереження щодо випікання в духовці
	8.1.1 Приготування випічки й страв у печі
	8.1.2 М’ясо, риба й птиця
	8.1.3 Гриль
	8.1.4 Страви для тестування


	9 Технічне обслуговування та очищення
	9.1 Загальна інформація щодо очищення
	9.2 Очищення приладдя
	9.3 Чищення плити
	9.4 Очищення панелі керування
	9.5 Очищення внутрішньої частини духовки (зони приготування страв)
	9.6 Легке очищення парою
	9.7 Очищення дверцят духовки
	9.8 Зняття внутрішнього скла дверцят духовки
	9.9 Очищення лампи духовки

	10 Пошук та усунення несправностей


