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Descrizione dell’apparecchio
I Vista d’insieme

1.Bruciatore a gas

2.Griglia del piano di lavoro

3.Pannello di controllo

5.Ripiano GRIGLIA

5.Ripiano LECCARDA

6.Piedino di regolazione

7.Piano di contenimento eventuali trabocchi

8.GUIDE di scorrimento dei ripiani

9.posizione 5

10.posizione 4

11.posizione 3

12.posizione 2

13.posizione 1

14.Coperchio vetro (Solo su alcuni modelli)

E Description of the appliance

Overall view

1.Hob burner

2.Hob Grid

3.Control panel

4.Sliding grill rack

5.DRIPPING pan

6.Adjustable foot
7.Containment surface for spills
8.GUIDE RAILS for the sliding racks
9.position 5

10.position 4

11.position 3

12.position 2

13.position 1

14.Glass Cover (Only on certain models)

Onucanve nagenus
O6wun Bnag

1.la30Bble ropenku

2.Paboyasi noBepxHOCTb
3.MaHenb ynpaeneHus

4.PelleTka OyXoBK/

5.MpOTUBEHb MK XXapOYHbIV NUCT
6.Perynupyemble HOXKU
7.9nekTpuyeckne KOHOPKM
8.HAMPABNAOWMWE ons npoTuBeHeN peLueTok
9.MonoxeHue 1

10.MonoxeHune 2

11.MonoxeHve 3

12.MonoxeHune 4

13.MonoxeHune 5

14.CteknsaHHas kpbiwka (VImeetcsa TonbKo B HEKOTOPbIX MOAEnsix.)

Onuc nnnTtun
3aranbHun BUrMsAa

1.Ma3oBuni NanbHUK

2.MNipaoH Ha BMNagok nepenveaHb
3.MaHenb ynpasniHHA

4.Monka PEWITKA

5.MNonka JEKO

6.Jlanka Ansa HanawTyBaHHSA

7.MoBepxHa Ansa 36vipaHHs 36irnoi pignHu
8.HATMPABJIAKOYI ansa nonuupb
9.nonoxeHHs1 5

10.nonoxeHHs 4

11.N0ONOXeHHs 3

12.MONOXeEHHS 2

13.nonoxeHHs 1

14.CknsHa KpuLiKa (€ nuwe B AesKUX Mofensix.)

Descriere aparatului
Vedere de ansamblu

1.Arzatoare pe gaz

2.Gratare plita

3.Panou frontal de control

4.Gratarul cuptorului

5.Tava de coacere

6.Picioare reglabile

7.Plita

8.GHIDAJE alunecare rafturi

9.nivelul 5

10.nivelul 5

11.nivelul 5

12.nivelul 5

13.nivelul 5

14.Capacul din sticla (prezent doar la anumite modele)

Beskrivning av maskinen

Oversiktsvy
1.Gasbrannare
2.Hall med dverrinningsskydd
3.Mandverpanel
4.GALLERFALS
5.PLATFALS
6.Justerfot
7.Galler for spishall
8.GLIDSKENOR for falsar
9.lage 5
10.14ge 4
11.1age 3
12.1age 2
13.1age 1
14.Glaslock* (Finns endast pa vissa modeller)



Panello di controllo

. Descrizione dell’apparecchio

1.Manopola termostato

2.Manopola di selezione forno

3.La spia termostato forno

4.Manopole dei bruciatori a gas del piano di cottura
5.Programmatore di cottura elettronico

6.Tasto TIMER

7.Tasto DURATA COTTURA

8.Tasto FINE COTTURA

E Description of the appliance

Control panel

1. THERMOSTAT knob
2.SELECTOR knob
3.THERMOSTAT indicator light
4.Hob BURNER control knob
5.Electronic cooking programmer
6.TIMER button

7.COOKING TIME button
8.COOKING END TIME button

OnucaHne nsgenusa
MaHenb ynpaBneHus
1.PykosiTka BbIOOpa Temnepatypbl
2.PykosiTka Bblbopa hyHKLMIA LyXOBOro Wwkada
3.CeeToBOM MHAMKATOP TepMocTaTta QyxOBOro Lwkada
4. PyKOATKM BKIMIOYEHWS ra30BbIX KOHPOPOK
BapOYHON NaHenu
5.0nekTpoHHbIE NPOrPaMMMUCTOB
6.Tanimep
7.Bpems npurotoBneHus
8.0OKOHYaHne NpuUroToBneHus

>
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>
>
«

Onuc nnuTtu

MaHernb ynpasniHHs
1.Perynatop TEPMOCTATY
2. Perynatop PCIICBM
3.lHgukaTtop TEPMOCTATY
4.Py4kn Ans KepyBaHHSA rasoBuMm

nanbHMKamMn Ha BapwnbHii NOBEPXHI

5.EnekTpoHHMI NporpamaTop NPUroTyBaHHS Ki
6.Knonka TAMMEP
7.Knonka TPUBATJICTb MNMPUTOTYBAHHA
8.Knonka SAKIHYEHHA NMPUTOTYBAHHA

m Descriere aparatului
Panoul de control

1.Buton TERMOSTAT

2.Buton PROGRAME

3.Indicator TERMOSTAT

4.Butoane comandi ochiuri aragaz

5.Programator electronic

6.Buton TIMER

7.Buton durata de gatit
8.Buton sfaritul termenului de gatit

Beskrivning av maskinen

Manéverpanel
1.TERMOSTATVRED
2.PROGRAMVRED
3.Kontrollampa TERMOSTAT
4.BRANNARVRED p4 spishéllen
5.Elektronisk programmerare for tillagning
6. TIMERKNAPP
7.Knapp for TILLAGNINGSTID
8.Knapp for TILLAGNINGSSLUT



Installazione

! E importante conservare questo libretto per poterlo
consultare in ogni momento. In caso di vendita, di
cessione o di trasloco, assicurarsi che resti insieme
all’'apparecchio.

! Leggere attentamente le istruzioni: ci sono importanti
informazioni sull'installazione, sull'uso e sulla sicurezza.

! L'installazione dell'apparecchio va effettuata secondo
queste istruzioni da personale qualificato.

! Qualsiasi intervento di regolazione o manutenzione
deve essere eseguito con la cucina disinserita
dallimpianto elettrico.

Ventilazione dei locali

L’apparecchio pud essere installato solo in locali
permanentemente ventilati, secondo le norme UNI-CIG
7129 e 7131 e successivi aggiornamenti in vigore.

Nel locale in cui viene installato 'apparecchio deve
poter affluire tanta aria quanta ne viene richiesta dalla
regolare combustione del gas (la portata di aria non
deve essere inferiore a 2 m®/h per kW di potenza
installata).

Le prese di immisione aria, protette da griglie, devono
avere un condotto di almeno 100 cm? di sezione utile
ed essere collocate in modo da non poter essere
ostruite, neppure parzialmente (vedifigura A).

Tali prese devono essere maggiorate nella misura del
100% — con un minimo di 200 cm? — qualora il piano
di lavoro dell’apparecchio sia privo del dispositivo di
sicurezza per assenza di flamma e quando I'afflusso
dell’aria avviene in maniera indiretta da locali adiacenti
(vedi figura B) — purché non siano parti comuni
dellimmobile, ambienti con pericolo di incendio o
camere da letto — dotati di un condotto di ventilazione
con 'esterno come descritto sopra.

Locale adiacente Locale da

ventilare
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Apertura di ventilazione
per I'aria comburente

Maggiorazione della
fessura fra porta e
pavimento

! Dopo un uso prolungato dell'apparecchio, é
consigliabile aprire una finestra 0 aumentare la velocita
di eventuali ventilatori.

Scarico dei fumi della combustione

Lo scarico dei fumi della combustione deve essere
assicurato tramite una cappa collegata a un camino a
tiraggio naturale di sicura efficienza, oppure mediante
un elettroventilatore che entri automaticamente in
funzione ogni volta che si accende I'apparecchio (vedi
figure).
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Scarico direttamente Scarico tramite camino o

all’esterno canna fumaria
ramificata

(riservata agli
apparecchi

di cottura)

| gas di petrolio liquefatti, piu pesanti dell’aria,
ristagnano in basso, percio i locali contenenti bidoni

di GPL devono prevedere aperture verso I'esterno per
I'evacuazione dal basso di eventuali fughe di gas.

| bidoni di GPL, vuoti o parzialmente pieni, non devono
essere installati o depositati in locali 0 vani a livello piu
basso del suolo (cantinati, ecc.). Tenere

nel locale solo il bidone in utilizzo, lontano da sorgenti
di calore (forni, camini, stufe) capaci di portarlo

a temperature superiori ai 50°C.

Posizionamento e livellamento

! E possibile installare I'apparecchio di fianco a mobili
che non superino in altezza il piano di lavoro.

! Assicurarsi che la parete a contatto con il retro
dell’apparecchio sia di materiale non inflammabile e
resistente al calore (T 90°C).

Per una corretta installazione:

e porre 'apparecchio in cucina, in sala da pranzo o in
un monolocale (non in bagno);

e se il piano della cucina & piu alto di quello dei
mobili, essi devono essere posti ad almeno 200 mm
dall’apparecchio;




e selacucina viene
HOOD | installata sotto un pensile,
= i 600 mm. = esso dovra mantenere
c .| B2 una distanza minima dal
S S %% piano di 420 mm.
P Ylgs| Tale distanza deve
= = £:  essere di 700 mm se i
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e non posizionare tende dietro la cucina o a meno di
200 mm dai suoi lati;

e eventuali cappe devono essere installate secondo le
indicazioni del relativo libretto di istruzione.

Livellamento

Se € necessario livellare
'apparecchio, avvitare i
piedini di regolazione forniti in
dotazione nelle apposite sedi
poste negli angoli alla base
della cucina (vedifigura).

Le gambe* si montano a
incastro sotto la base della
cucina.

Collegamento elettrico

Montare sul cavo una spina normalizzata per il

carico indicato nella targhetta caratteristiche posta
sullapparecchio (vedi tabella Dati tecnici).

In caso di collegamento diretto alla rete € necessario
interporre tra 'apparecchio e la rete un interruttore
onnipolare con apertura minima fra i contatti di 3

mm, dimensionato al carico e rispondente alle norme
NFC 15-100 (il filo di terra non deve essere interrotto
dallinterruttore). Il cavo di alimentazione deve essere
posizionato in modo tale che in nessun punto superi di
50°C la temperatura ambiente.

Prima di effettuare I'allacciamento accertarsi che:

® |a presa abbia la messa a terra e sia a norma di legge;

¢ |a presa sia in grado di sopportare il carico massimo
di potenza della macchina, indicato della targhetta
caratteristiche;

* l|atensione di alimentazione sia compresa nei valori
nella targhetta caratteristiche;

e |a presa sia compatibile con la spina
dell’apparecchio. In caso contrario sostituire la
presa o la spina; non usare prolunghe e multiple.

! Ad apparecchio installato, il cavo elettrico e la presa
della corrente devono essere faciimente raggiungibili.

! Il cavo non deve subire piegature o compressioni.

! [l cavo deve essere controllato periodicamente e
sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora
queste norme non vengano rispettate.

Collegamento gas

Il collegamento alla rete del gas o alla bombola del
gas puo essere effettuato con un tubo flessibile in
gomma o in acciaio, secondo le norme UNI-CIG 7129
e 7131 e successivi aggiornamenti in vigore e dopo
essersi accertati che I'apparecchio sia regolato per il
tipo di gas con cui sara alimentato (vedi etichetta di
taratura sul coperchio: in caso contrario vedi sotto). Nel
caso di alimentazione con gas liquido da bombola,
utilizzare regolatori di pressione conformi alle norme
UNI EN 12864 e successivi aggiornamenti in vigore.
Per facilitare I'allacciamento, I'alimentazione del gas &
orientabile lateralmente™: invertire il portagomma per
il collegamento con il tappo di chiusura e sostituire la
guarnizione di tenuta fornita in dotazione.

! Per un sicuro funzionamento, per un adeguato
uso dell’energia e per una maggiore durata
dell’apparecchio, assicurarsi che la pressione di
alimentazione rispetti i valori indicati nella tabella
Caratteristiche bruciatori e ugelli (vedi sotto).

Allacciamento gas con tubo flessibile in gomma

Verificare che il tubo risponda alle norme UNI-CIG
7140 in vigore. Il diametro interno del tubo deve
essere: 8 mm per alimentazione con gas liquido; 13
mm per alimentazione con gas metano.

Effettuato I'allacciamento assicurarsi che il tubo:

® non sia in nessun punto a contatto con parti che
raggiungono temperature superiori a 50°C;

® non sia soggetto ad alcuno sforzo di trazione e di
torsione e non presenti pieghe o strozzature;

® non venga a contatto con corpi taglienti, spigoli vivi,




T parti mobili e non sia schiacciato;
e sia facilmente ispezionabile lungo tutto il percorso

per poter controllare il suo stato di conservazione;

e abbia una lunghezza inferiore a 1500 mm;

® sia ben calzato alle sue due estremita, dove va
fissato con fascette di serraggio conformi alle norme
UNI-CIG 7141 in vigore.

! Se una o piu di queste condizioni non pud essere
rispettata o se la cucina viene installata secondo le
condizioni della classe 2 - sottoclasse 1 (apparecchio
incassato tra due mobili), bisogna ricorrere al tubo
flessibile in acciaio (vedi sotto).

Allacciamento gas con tubo flessibile in acciaio
inossidabile a parete continua con attacchi filettati

Verificare che il tubo sia conforme alle norme UNI-CIG
9891 e le guarnizioni di tenuta metalliche in alluminio
conformi alla UNI 9001-2 o guarnizioni in gomma
conformi alla UNI EN 549.

Per mettere in opera il tubo eliminare il portagomma
presente sull’apparecchio (il raccordo di entrata

del gas all'apparecchio ¢ filettato 1/2 gas maschio
cilindrico).

! Effettuare I'allacciamento in modo che la lunghezza
della tubatura non superi i 2 metri di estensione
massima, e assicurarsi che il tubo non venga a
contatto con parti mobili e non sia schiacciato.

Controllo tenuta

A installazione ultimata, controllare la perfetta tenuta
di tutti i raccordi utilizzando una soluzione saponosa e
mai una fiamma.

Adattamento a diversi tipi di gas

E possibile adattare I'apparecchio a un tipo di gas
diverso da quello per il quale & predisposto (indicato
sull’etichetta di taratura sul coperchio).

Adattamento del piano cottura

Sostituzione degli ugelli dei bruciatori del piano:

1. toaliere le arialie e sfilare i bruciatori dalle loro sedi;
2. svitare gli ugelli, servendosi
di una chiave a tubo da 7 mm
(vedi figura), e sostituirli con
quelli adatti al nuovo tipo di
gas (vedi tabella Caratteristiche
bruciatori e ugelli);

3. rimettere in posizione tutti

i componenti seguendo le
operazioni inverse rispetto alla sequenza di cui sopra.

Regolazione del minimo dei bruciatori del piano:

1. portare il rubinetto sulla posizione di minimo;

2. togliere la manopola e agire sulla vite di regolazione
posta all'interno o di fianco all’astina del rubinetto fino
a ottenere una piccola fiamma regolare.

! Nel caso dei gas liquidi, la vite di regolazione dovra
essere avvitata a fondo;

3. verificare che, ruotando rapidamente il rubinetto
dalla posizione di massimo a quella di minimo, non si
abbiano spegnimenti del bruciatore.

! | bruciatori del piano non necessitano di regolazione
dell’aria primaria.

! Dopo la regolazione con un gas diverso da quello di

collaudo, sostituire la vecchia etichetta di taratura con

quella corrispondente al nuovo gas, reperibile presso i
Centri Assistenza Tecnica Autorizzata.

! Qualora la pressione del gas sia diversa (o variabile)
da quella prevista, &€ necessario installare sulla
tubazione d’ingresso un regolatore di pressione,
secondo le norme EN 88-1 e EN88-2 in vigore per i
“regolatori per gas canalizzati”.

6



Tabella caratteristiche bruciatori e ugelli

Tabella 1 Gas Liquido Gas Naturale

Bruciatore Diametro | Potenza termica By Pass | ugello portata* ugello portata*
(mm) kW (p.c.s.”) 1/100 1/100 g/h 1/100 I/h

Nominale | Ridotto (mm) (mm) e ** (mm)

(TT”C'%'a Corona 130 3.25 1.50 63 91 236 | 232 | 133 309

Semi Rapido

(Medio) (S) 75 1.90 0.4 30 70 138 136 104 181

Ausiliario

(Piccolo) (A) 51 1.00 0.4 30 52 73 71 76 95

Pressioni di Nominale (mbar) 28-30 | 37 20

alimentazione Minima (mbar) 20 25 17

Massima (mbar) 35 45 25
* A 15°C 1013 mbar-gas secco ~ *** Butano P.C.S. = 49,47 MJ/Kg
> Propano P.C.S. = 50,37 MJ/Kg Naturale P.C.S. = 37,78 MJ/m?

TARGHETTA CARATTERISTICHE

(7 —) Dimensioni 34x38x41

@ Forno HxLxP xIeX

S S
Volume It. 53
\ A TC Dimensioni utili  larghezza cm 42
del cassetto profondita cm 44
) scaldavivande altezza cm 17

C35SP6R /HA adattabili a tutti i tipi di gas

indicati nella targhetta
C35SP6UA /HA N caratteristiche situata all’interno
Bruciatori . ;
della ribaltina oppure, una volta
aperto il cassetto scaldavivande,
sulla parete interna sinistra.

ATTENZIONE! Il coperchio in vetro Tensione e

puo frantumarsi se viene riscalda- frequenza vedi targhetta caratteristiche
. . . d'alimentazione

to. Spegnere tutti i bruciatori o le

eventuali piastre elettriche prima di

Direttiva 2002/40/CE
. i i sull’etichetta dei forni elettrici.
chiuderlo.*Solo per i modelli con co- Norma EN 50304

perchio vetro. ) .
Consumo energla convezione

ENERGY Naturale — funzione di

LABEL riscaldamento: ETradizionale;

Consumo energia dichiarazione
Classe convezione Forzata -
funzione di

riscaldamento: Pasticceria.

Questa apparecchiatura e
conforme alle seguenti Direttive
Comunitarie: 2006/95/EC del
12/12/06 (Bassa Tensione) e
successive modificazioni -
2004/108/EC Cdel 15/12/04
(Compatibilita Elettromagnetica)
e successive modificazioni -
93/68/EC del 22/07/93 e
successive modificazioni.
2002/96/CE
2009/142/EC del 30/11/09
1275/2008(Stand-by/ Off mode)

A




Avvio e utilizzo

Uso del piano cottura
Accensione dei bruciatori

In corrispondenza di ogni manopola BRUCIATORE &
indicato con un cerchietto pieno il bruciatore associato.
Per accendere un bruciatore del piano cottura:

1. avvicinare al bruciatore una fiamma o un
accendigas;

2. premere e contemporaneamente ruotare in senso
antiorario la manopola BRUCIATORE sul simbolo di
fiamma massima 8.

3. regolare la potenza della flamma desiderata,
ruotando in senso antiorario la manopola
BRUCIATORE: sul minimo e, sul massimo 6 o su una
posizione intermedia.

Se I'apparecchio & dotato di accensione

elettronica* (vedifigura)

e sufficiente premere e
contemporaneamente ruotare
in senso antiorario la manopola
BRUCIATORE sul simbolo

di famma minima, fino ad
accensione avvenuta. Puo
accadere che il bruciatore si
spenga al momento del rilascio della manopola. In
questo caso, ripetere I'operazione tenendo premuta la
manopola piu a lungo.

!'In caso di estinzione accidentale delle fiamme,
spegnere il bruciatore e aspettare almeno 1 minuto
prima di ritentare 'accensione.

Se I'apparecchio & dotato di dispositivo di sicurezza*
per assenza di fiamma, tenere premuta la manopola
BRUCIATORE circa 2-3 secondi per mantenere accesa
la fiamma e per attivare il dispositivo.

Per spegnere il bruciatore ruotare la manopola fino
all'arresto e.

Consigli pratici per I’'uso dei bruciatori
Per un miglior rendimento dei bruciatori € un consumo

minimo di gas occorre usare recipienti a fondo piatto,
provvisti di coperchio e proporzionati al bruciatore:

Bruciatore i Diametro recipienti (cm)
Tripla Corona (TC) 24 — 26
Semi Rapido (S) 16 — 20
Ausiliario (A) 10-14

Uso del forno

! Alla prima accensione fare funzionare il forno a vuoto
per almeno un’ora con il termostato al massimo e a
porta chiusa. Poi spegnere, aprire la porta del forno

e aerare il locale. L'odore che si avverte e dovuto
all’evaporazione delle sostanze usate per proteggere
il forno.

! Non appoggiare mai oggetti sul fondo del forno
perché si rischiano danni allo smalto.

! Prima dell’'uso, togliere tassativamente le pellicole in
plastica poste ai lati dell’apparecchio

1. Selezionare il programma di cottura desiderato
ruotando la manopola PROGRAMMI.

2. Scegliere la temperatura consigliata per il
programma o quella desiderata ruotando la manopola
TERMOSTATO.

Una lista con le cotture e le relative temperature
consigliate & consultabile nell’apposita tabella (vedi
Tabella cottura in forno).

Durante la cottura € sempre possibile:

e modificare il programma di cottura agendo sulla
manopola PROGRAMMI;

e modificare la temperatura agendo sulla manopola
TERMOSTATO;

e interrompere la cottura riportando la manopola
PROGRAMMI in posizione “0”.

! Porre sempre i recipienti di cottura sulla griglia in
dotazione.

Spia TERMOSTATO

La sua accensione segnala che il forno sta
producendo calore. Si spegne quando all’interno
viene raggiunta la temperatura selezionata. A questo
punto la spia si accende e si spegne alternativamente,
indicando che il termostato & in funzione e mantiene
costante la temperatura.

Luce del forno

Si accende ruotando la manopola PROGRAMMI in
qualsiasi posizione diversa da “0” e resta accesa
finché il forno & in funzione. Selezionando Econ la
manopola, la luce si accende senza attivare alcun
elemento riscaldante.

* . .
Presente solo su alcuni modelli.




Programmi di cottura

! Per tutti i programmi & impostabile una temperatura
tra 50°C e MAX, tranne:

e GRILL e DOPPIO GRILL (si consiglia di impostare
solo su MAX);

e GRATIN (si consiglia di non superare la temperatura
di 200°C).

E Programma FORNO TRADIZIONALE

Si attivano i due elementi riscaldanti inferiore e
superiore. Con questa cottura tradizionale & meglio
utilizzare un solo ripiano: con piu ripiani si ha una
cattiva distribuzione della temperatura.

Programma FORNO PASTICCERIA

Si attiva I'elemento riscaldante posteriore ed entra in
funzione la ventola, garantendo un calore delicato e
uniforme all’interno del forno. Questo programma e
indicato per la cottura dei cibi delicati (ad es. dolci che
necessitano di lievitazione) e preparazioni “mignon” su
tre ripiani contemporaneamente.

Programma FORNO PIZZA

Si attivano gli elementi riscaldanti inferiore e circolare
ed entra in funzione la ventola. Questa combinazione
consente un rapido riscaldamento del forno, con un
forte apporto di calore in prevalenza dal basso. Nel
caso si utilizzi piu di un ripiano alla volta, & necessario
cambiarli di posizione tra loro a meta cottura.

|Z| Programma MULTICOTTURA

Si attivano tutti gli elementi riscaldanti (superiore,
inferiore e circolare) ed entra in funzione la ventola.
Poiché il calore e costante in tutto il forno, I'aria cuoce
e rosola il cibo in modo uniforme. E possibile utilizzare
fino a un massimo di due ripiani contemporaneamente.

|j Programma GRILL

Si attiva la parte centrale dell’'elemento riscaldante
superiore. La temperatura elevata e diretta del grill

e consigliata per gli alimenti che necessitano di
un’alta temperatura superficiale (bistecche di vitello
e di manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

Programma DOPPIO GRILL

Un grill piu grande del solito e con un innovativo
disegno che ne aumenta del 50% il rendimento di
cottura e che elimina le zone angolari di assenza di
calore. Utilizzare questo metodo di grigliatura per
ottenere una doratura uniforme.

Programma GRATIN

Si attiva I'elemento riscaldante superiore ed entrano
in funzione la ventola e il girarrosto (ove presente).
Unisce all’irradiazione termica unidirezionale, la
circolazione forzata dell’aria all’interno del forno. Cio
impedisce la bruciatura superficiale degli alimenti
aumentando il potere di penetrazione del calore.

! Le cotture GRILL, DOPPIO GRILL e GRATIN debbono
essere effettuate a porta chiusa.

Girarrosto*

Per azionare il girarrosto procedere come segue:

1. mettere la leccarda in posizione 1;
2. mettere il sostegno del girarrosto

in posizione 4 e inserire 1o spiedo
nell'apposito foro posto sulla parete
posteriore del forno (vedi figura);

3. azionare il girarrosto selezionando

/ con la manopola PROGRAMMI.

Vano inferiore

Sotto al forno & presente un vano che puo essere

utilizzato per il deposito di accessori 0 casseruole.

! Non riporre materiale infiammabile nel vano inferiore.

! Le superfici interne del cassetto (se presente)
possono diventare calde.

Consigli pratici di cottura

! Nelle cotture ventilate non utilizzare le posizioni dei
ripiani 1 e 5: sono investite direttamente dall’aria calda,
che potrebbe provocare bruciature sui cibi delicati.

MULTICOTTURA

e Utilizzare le posizioni dei ripiani 2 e 4, mettendo alla
2 i cibi che richiedono maggior calore.

e Disporre la leccarda in basso e la griglia in alto.

GRILL

e Nelle cotture GRILL e DOPPIO GRILL mettere la
griglia in posizione 5 e la leccarda in posizione 1
per raccogliere i residui di cottura (sughi e/o grassi).
Nella cottura GRATIN mettere la griglia in posizione
2 0 3 e laleccarda in posizione 1 per raccogliere i
residui di cottura.

e Si consiglia di impostare il livello di energia
al massimo. Non allarmarsi se la resistenza
superiore non resta costantemente accesa: il suo
funzionamento & controllato da un termostato.

FORNO PIZZA

e Utilizzare una teglia in alluminio leggero,
appoggiandola sulla griglia in dotazione.
Con la leccarda si allungano i tempi di cottura
e difficilmente si ottiene una pizza croccante.

¢ Nel caso di pizze molto farcite e consigliabile inserire




la mozzarella a meta cottura.

Pianificare la cottura con il
programmatore elettronico

Impostare I'orologio

Dopo I'allacciamento alla rete elettrica 0 dopo un
black-out, il display lampeggia su 0.00.

Per regolare I'ora:

1. premere contemporaneamente i tasti DURATA
COTTURA [=l e FINE COTTURA [

2. entro 4 secondi impostare I'ora esatta premendo i
tasti H e [=. con il tasto [H il tempo aumenta; con il
tasto (=l tempo diminuisce.

Dopo aver impostato I'ora, il programmatore va
automaticamente in posizione manuale.

Impostare il contaminuti

Con il contaminuti si pud impostare un conto alla
rovescia al termine del quale viene emesso un segnale
acustico.

Per impostare il contaminuti:

1. premere il tasto CONTAMINUTI [a] sul display compare:
*0-30

2. premere i tasti [l e = per impostare il tempo
desiderato;

3. quando si rilasciano i tasti parte il conto alla rovescia
e sul display compare l'ora corrente:

ne
l Uas U U
4. a tempo scaduto viene emesso un segnale acustico,

che pud essere arrestato premendo un tasto qualsiasi
(esclusiitastil™l e = ): il simbolo [a] si spegne.

! |l contaminuti non controlla 'accensione e o
spegnimento del forno.

Regolare il volume del segnale acustico

Dopo aver scelto e confermato le impostazioni
dellorologio, tramite il tasto Ele possibile regolare il
volume del segnale acustico.

Pianificare la durata di una cottura con inizio ritardato
Innanzitutto occorre decidere il programma di cottura
e la temperatura desiderati, agendo sulle manopole
PROGRAMMI e TERMOSTATO del forno.

A questo punto € possibile pianificare la durata di una
cottura:

1. premere il tasto DURATA COTTURA ;

2. entro 4 secondi impostare la durata cottura
desiderata premendo i tasti -l e =] se per esempio Si
pianifica una durata di 30 minuti, sul display compare:
030

3. quando si rilasciano i tasti, passati 4 secondi, sul
display ricompare 'ora corrente (per esempio le 10.00)

con il simbolo ™) e Ia lettera A (AUTO):

In seguito occorre pianificare I'ora di fine cottura:

4. premere il tasto FINE COTTURA ;

5. entro 4 secondi regolare I'ora di fine cottura
desiderata premendo i tasti [l e =l se per esempio si
vuol fare terminare la cottura alle ore 13.00, sul diplay
compare:

13-00

6. quando si rilasciano i tasti, passati 4 secondi, sul
display ricompare I'ora corrente (per esempio le 10.00)
con la lettera A (AUTO):

“10-00

Secondo I'esempio proposto, il forno si accendera
automaticamente alle ore 12.30 in modo da terminare
dopo 30 minuti, entro le 13.00.

Pianificare la durata di una cottura con inizio
immediato

Segquire la procedura per pianificare la durata cottura
descritta sopra (punti 1-3).

! La lettera A accesa ricorda I'avvenuta pianificazione
di durata e di fine cottura in funzione AUTO. Per
ripristinare il funzionamento manuale del forno, dopo
ogni cottura AUTO premere contemporaneamente i
tasti DURATA COTTURA [=] e FINE cOTTURA [E]

. S11 L
! [l simbolo LI resta acceso insieme al forno per tutta
la durata della cottura.

In qualsiasi momento e possibile visualizzare la durata
impostata premendo il tasto DURATA COTTURA ,

e visualizzare I'ora di fine cottura premendo il tasto
FINE COTTURA (= A fine cottura suona un segnale
acustico. Per interromperlo premere un tasto qualsiasi,
esclusi i tasti [H e [=].

Annullare una cottura programmata
Premere contemporaneamente i tasti DURATA
COTTURA [=l e FINE cOTTURA [].

Correggere o cancellare i dati impostati

| dati impostati possono essere cambiati in qualsiasi
momento premendo il tasto corrispondente
(CONTAMINUTI, DURATA COTTURA o FINE
COTTURA) e premendo il tasto Ll oppure =l
Cancellando la durata cottura si ha la cancellazione
automatica anche della fine cottura e viceversa.

Nel caso di funzionamento programmato,
'apparecchio non accetta tempi di fine cottura
antecedenti a quelli di inizio cottura proposti
dall’apparecchio stesso.
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Tabella cottura in forno

Programmi Alimenti Peso Posizione | Preriscaldamento| Temperatura Durata
(Kg) dei ripiani (minuti) consigliata cottura
(minuti)
Anatra 1 3 15 200 65-75
Forno Arrosto d@ vitgllo 0 manzo 1 3 15 200 70-75
Tradizionale Arrostq di lmalale 1 3 15 200 70-80
Biscotti (di frolla) - 3 15 180 15-20
Crostate 1 3 15 180 30-35
Crostate 0.5 3 15 180 20-30
Torta di frutta 1 203 15 180 40-45
Plum-cake 0.7 3 15 180 40-50
Pan di spagna 0.5 3 15 160 25-30
Forno Crépes farcite (su 2 ripiani) 1.2 2e4 15 200 30-35
Pasticceria |Cake piccoli (su 2 ripiani) 0.6 2e4 15 190 20-25
Salatini di sfoglia al formaggio (su 2 ripiani) 0.4 2e4d 15 210 15-20
Bigneé (su 3 ripiani) 0.7 1e3eb 15 180 20-25
Biscotti (su 3 ripiani) 0.7 1e3eb 15 180 20-25
Meringhe (su 3 ripiani) 0.5 1e3eb 15 90 180
Pizza 0.5 3 15 220 15-20
Forno Pizza |Arrosto di vitello o manzo 1 2 10 220 25-30
Pollo 1 203 10 180 60-70
Pizza (su 2 ripiani) 1 2e4 15 230 15-20
Lasagne 1 3 10 180 30-35
Agnello 1 2 10 180 40-45
Pollo arrosto + patate 1+1 2e4 15 200 60-70
Sgombro 1 2 10 180 30-35
Multicottura |Plum-cake 1 2 10 170 40-50
Bigne (su 2 ripiani) 0.5 2e4d 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2e4 10 180 10-15
Pan di spagna (su 1 ripiano) 0.5 2 10 170 15-20
Pan di spagna(su 2 ripiani) 1 2e4d 10 170 20-25
Torte salate 15 3 15 200 25-30
Sogliole e seppie 0.7 4 - 100% 10-12
Spiedini di calamari e gamberi 0.6 4 - 100% 8-10
Seppie 0.6 4 - 100% 10-15
Filetto di merluzzo 0.8 4 - 100% 10-15
Grill Verdure alla griglia 0.4 304 - 100% 15-20
Bistecca di vitello 0.8 4 - 100% 15-20
Salsicce 0.6 4 - 100% 15-20
Hamburger 0.6 4 - 100% 10-12
Sgombri 1 4 - 100% 15-20
Toast (0 pane tostato) n°4e6 4 - 100% 3-5
Bistecca di vitello 1 4 5 Max 15-20
Cotolette 1 4 5 Max 15-20
Hamburger 1 4 5 Max 7-10
. . Sgombri 1 4 5 Max 15-20
Doppio Grill |10 qt nea 4 5 Max 2-3
Con girarrosto
Vitello allo spiedo 1.0 - 5 Max 70-80
Pollo allo spiedo 2.0 - 5 Max 70-80
Pollo alla griglia 15 2 10 200 55-60
Seppie 1.5 2 10 200 30-35
Con girarrosto
Vitello allo spiedo 15 - 5 200 70-80
. Pollo allo spiedo 15 - 5 200 70-80
Gratin Agnello allo spiedo 15 - 5 200 70-80
Con girarrosto multispiedo (soltanto alcuni
modelli)
Spiedini di carne 1.0 - 5 Max 40-45
Spiedini di verdura 0.8 - 5 Max 25-30
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Precauzioni e consigli

! 'apparecchio ¢ stato progettato e costruito in conformita alle norme
internazionali di sicurezza.

Queste avvertenze sono fornite per ragioni di sicurezza e devono
essere lette attentamente.

Sicurezza generale

'apparecchio & stato concepito per un uso di tipo non
professionale all'interno dell'abitazione.

’apparecchio non va installato all'aperto, nemmeno se lo spazio
¢ riparato, perché & molto pericoloso lasciarlo esposto a pioggia e
temporali.

Non toccare la macchina a piedi nudi o con le mani o con i piedi
bagnati 0 umidi.

L’apparecchio deve essere usato per cuocere alimenti, solo
da persone adulte e secondo le istruzioni riportate in questo
libretto. Ogni altro uso (ad esempio: riscaldamento di ambienti)
e da considerarsi improprio e quindi pericoloso. Il costruttore
non puo essere considerato responsabile per eventuali danni
derivanti da usi impropri, erronei ed irragionevoli.

Il libretto riguarda un apparecchio di classe 1 (isolato) o classe 2 —
sottoclasse 1 (incassato tra

due mobili).

Tenere lontani i bambini.

Evitare che il cavo di alimentazione di altri elettrodomestici entri in
contatto con parti calde dell'apparecchio.

Non ostruire le aperture di ventilazione e di smaltimento di calore.
Utilizzare sempre guanti da forno per inserire

0 estrarre recipienti.

Non utilizzare liquidi infiammabili (alcol, benzina, ecc.) in
prossimita dell'apparecchio quando esso

€ in uso.

Non riporre materiale infiammabile nel vano inferiore di deposito
o nel forno: se I'apparecchio viene messo inavvertitamente in
funzione potrebbe incendiarsi.

Quando I'apparecchio non ¢ utilizzato, assicurarsi sempre che le
manopole siano nella posizione ©.

Non staccare la spina dalla presa della corrente tirando il cavo,
bensi afferrando la spina.

Non fare pulizia 0 manutenzione senza aver prima staccato la
spina dalla rete elettrica.

In caso di guasto, in nessun caso accedere ai meccanismi interni
per tentare una riparazione. Contattare I'Assistenza.

Non appoggiare oggetti pesanti sulla porta

del forno aperta.

Evitare che i bambini giochino con I'apparecchio.

Non & previsto che I'apparecchio venga utilizzato da persone
(bambini compresi) con ridotte capacita fisiche, sensoriali o
mentali, da persone inesperte o che non abbiano familiarita con

il prodotto, a meno che non vengano sorvegliate da una persona
responsabile della loro sicurezza o non abbiano ricevuto istruzioni
preliminari sull’uso dell’apparecchio.

Smaltimento

Smaltimento del materiale di imballaggio: attenersi alle norme
locali, cosi gli imballaggi potranno
essere riutilizzati.

¢ |a Directive Européenne 2002/96/EC sur les Déchets des
Equipements Electriques et Electroniques (DEEE), exige que
les appareils ménagers usagés ne soient pas jetés dans le
flux normal des déchets municipaux. Les appareils usagéss
doivent étre collectés séparément afin d’optimiser le taux de
récupération et le recyclage des matériaux qui les composent
et réduire I'impact sur la santé humaine et 'environnement.
Le symbole de la “poubelle barrée” est apposée sur tous les
produits pour rappeler les obligations de collecte séparée. Les
consommateurs devront contacter les autorités locales ou leur
revendeur concernant la démarche a suivre pour I'enlevement
de leur vieil appareil.

Risparmiare e rispettare ’'ambiente

e Azionando il forno negli orari che vanno dal tardo pomeriggio
fino alle prime ore del mattino si
collabora a ridurre il carico di assorbimento delle aziende
elettriche.

e Siraccomanda di effettuare sempre le cotture GRILL, DOPPIO
GRILL e GRATIN a porta chiusa: sia per ottenere migliori
risultati che per un sensibile risparmio di energia (10% circa).

e Mantenere efficienti e pulite le guarnizioni, in modo che
aderiscano bene alla porta e non procurino
dispersioni di calore.

Per montare le guide scorrevoli:

1. Togliere i due telai
estraendoli dai distanzieri A
(vedi figura).

2. Scegliere il ripiano in cui
inserire la guida scorrevole.
Facendo attenzione al verso
di estrazione della guida
stessa, posizionare sul telaio
prima l'incastro B e poi
l'incastro C.

Guida  Guida
__sinistra destra g

3. Fissare i due telai con le

C o guide montate negli appositi
‘9&@&?@ fori posti sulle pareti del forno
e/o,) (vedifigura). | fori per il telaio
(N

sinistro sono posizionati in
alto, mentre i fori per quello
destro sono in basso.

4. Infine incastrare i telai sui
distanzieri A.
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Manutenzione e cura

Escludere la corrente elettrica
Prima di ogni operazione isolare I'apparecchio dalla
rete di alimentazione elettrica.

Pulire I'apparecchio

! Non utilizzare mai pulitori a vapore o ad alta

pressione per la pulizia dell’apparecchio.

e Le parti esterne smaltate o inox e le guarnizioni in
gomma possono essere pulite con una spugnetta
imbevuta di acqua tiepida e sapone neutro. Se le
macchie sono difficili da asportare usare prodotti
specifici. Sciacquare abbondantemente e asciugare
dopo la pulizia. Non usare polveri abrasive o
sostanze corrosive.

e Le griglie, i cappellotti, le corone spartifiamma
e i bruciatori del piano cottura sono estraibili
per facilitare la pulizia; lavarli in acqua calda e
detersivo non abrasivo, avendo cura di togliere ogni
incrostazione e attendere che siano perfettamente
asciutti.

e Pulire frequentemente la parte terminale dei
dispositivi di sicurezza* per assenza di fiamma.

e Linterno del forno va pulito preferibilmente ogni
volta dopo I'uso, quando & ancora tiepido. Usare
acqua calda e detersivo, risciaquare e asciugare
con un panno morbido. Evitare gli abrasivi.

e Pulire il vetro della porta con spugne e prodotti non
abrasivi e asciugare con un panno morbido; non
usare materiali ruvidi abrasivi o raschietti metallici
affilati che possono graffiare la superficie e causare
la frantumazione del vetro.

e Gli accessori possono essere lavati come normali
stoviglie, anche in lavastoviglie.

Il coperchio

Nei modelli dotati di coperchio in vetro la pulizia si
effettua con acqua
tiepida. Evitare gl
abrasivi.

E possibile rimuovere
il coperchio per

-~ * facilitare la pulizia nella
:} .
(] ] zona posteriore del

piano cottura: aprirlo
completamente e tirare
verso l'alto (vedi figura).

! Evitare di chiudere

il coperchio quando i bruciatori sono accesi o sono
ancora caldi.

Controllare le guarnizioni del forno

Controllare periodicamente lo stato della guarnizione
attorno alla porta del forno. In caso risulti danneggiata
rivolgersi al Centro Assistenza Autorizzato piu vicino.
E consigliabile non usare il forno fino all’avvenuta
riparazione.

Sostituire la lampadina di illuminazione
del forno

rete elettrica, togliere il coperchio in
vetro del portalampada (vedi figura).
2. Svitare la lampadina e sostituirla
con una analoga: tensione 230V,
potenza 25 W, attacco E 14.

3. Rimontare il coperchio e
ricollegare il forno alla rete elettrica.

Manutenzione rubinetti gas

Con il tempo puo verificarsi il caso di un rubinetto che
si blocchi o presenti difficolta nella rotazione, pertanto
sara necessario provvedere alla sostituzione del
rubinetto stesso.

! Questa operazione deve essere effettuata da un
tecnico autorizzato dal costruttore.

Assistenza
! Non ricorrere mai a tecnici non autorizzati.

Comunicare:

e |l tipo di anomalia;

¢ | modello della macchina (Mod.)

e |l numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta
caratteristiche posta sull’apparecchio

Assistenza attiva 7 giorni su 7

SISTENZA -RICAMBI - ACCESSORI

/—?"c*‘\ 199.199.199

— NUMERO UNICO

In caso di necessita d’intervento chiamare il Numero
Unico Nazionale 199.199.199*.

Un operatore sara a completa disposizione per fissare
un appuntamento con il Centro Assistenza Tecnico
Autorizzato piu vicino al luogo da cui si chiama.

E attivo 7 giorni su 7, sabato e domenica compresi, e
non lascia mai inascoltata una richiesta.

*Al costo di 14,26 centesimi di Euro al minuto(iva inclusa)
dal Lun. al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00
alle 13:00 e di 5,58 centesimi di Euro al minuto (iva
inclusa) dal Lun. al Ven. dalle 18:30 alle 08:00, il Sab.
dalle 13:00 alle 08:00 e i giorni festivi, per chi chiama da
telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al
piano tariffario dell'operatore telefonico utilizzato.

Le suddette tariffe potrebbero essere soggette a
variazione da parte dell'operatore telefonico; per maggiori
informazioni consultare il sito www.aristonchannel.com.

* . .
Presente solo su alcuni modelli.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains important
information concerning the safe installation and
operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept with
the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is installed
must be ventilated adequately so as to provide as
much air as is needed by the normal gas combustion
process (the flow of air must not be lower than 2 m3/h
per kW of installed power).

The air inlets, protected by grilles, should have a duct
with an inner cross section of at least 100 cm? and
should be positioned so that they are not liable to even
partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the

hob is not equipped with a flame failure safety device.
When the flow of air is provided in an indirect manner
from adjacent rooms (see figure B), provided that these
are not communal parts of a building, areas with
increased fire hazards or bedrooms, the inlets should
be fitted with a ventilation duct leading outside as
described above.

Adjacent room Room requiring

ventilation
A B

1

l

A |
: ]

= e~

Increase in the gap
between the door and
the flooring

! After prolonged use of the appliance, it is advisable to
open a window or increase the speed of any fans used.

7

Ventilation opening for
comburent air

I
Disposing of combustion fumes

Disposing of combustion fumes should be guaranteed
using a hood connected to a safe and efficient natural
suction chimney, or using an electric fan that begins
to operate automatically every time the appliance is
switched on (see figure).

=7

Ay
n T
[ T [ =<
1

Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched
flue system (reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms containing
LPG cylinders must have openings leading outside so
that any leaked gas can escape easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in rooms
or storage areas that are below ground level (cellars,
etc.). Only the cylinder being used should be stored
in the room; this should also be kept well away from
sources of heat (ovens, chimneys, stoves) that may
cause the temperature of the cylinder to rise above
50°C.

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the beck of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit (not
in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm away
from them.
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e |fthe cooker is

installed underneath a
HOOD | wall cabinet, there must
= Min. 600 mm. ‘=’§ be a minimum distance
g £ Ef of 420 mm between this
3 El £ .
8 g &: cabinet and the top of
g £ §§ the hob.
fE This distance should be

—— 000000 O

increased to 700 mm
if the wall cabinets are
flammable (see figure).

[
|

e Do not position blinds behind the cooker or less than
200 mm away from its sides.

e Any hoods must be installed according to the
instructions listed in the relevant operating manual.

Levelling

If it is necessary to level the
appliance, screw the adjustable
feet into the places provided on
each corner of the base of the
cooker (see figure).

The legs™ fit into the slots on the
underside of the base of the
cooker.

Electrical connection

Install a standardised plug corresponding to the load
indicated on the appliance data plate (see Technical
data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum contact
opening of 3 mm installed between the appliance and the
mains. The circuit-breaker must be suitable for the charge
indicated and must comply with NFC 15-100 regulations
(the earthing wire must not be interrupted by the circuit-
breaker). The supply cable must be positioned so that it
does not come into contact with temperatures higher than
50°C at any point.

Before connecting the appliance to the power supply,

make sure that:

e The appliance is earthed and the plug is compliant with
the law.

e The socket can withstand the maximum power of the
appliance, which is indicated by the data plate.

e The voltage is in the range between the values
indicated on the data plate.

* . . .
Only available in certain models.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder

may be carried out using a flexible rubber or steel hose,
in accordance with current national legislation and after
making sure that the appliance is suited to the type of gas
with which it will be supplied (see the rating sticker on

the cover: if this is not the case see below). When using
liquid gas from a cylinder, install a pressure regulator
which complies with current national regulations. To
make connection easier, the gas supply may be turned
sideways™: reverse the position of the hose holder with
that of the cap and replace the gasket that is supplied
with the appliance.

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table

of burner and nozzle specifications (see below).
This will ensure the safe operation and durability of
your appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current national
legislation. The internal diameter of the hose must
measure: 8 mm for liquid gas supply; 13 mm for
methane gas supply.

Once the connection has been performed, make sure

that the hose:

e Does not come into contact with any parts that reach
temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

* [ts whole length is easy to inspect so that the
condition of the hose may be checked.

e |s shorter than 1500 mm.
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e Fits firmly into place at both ends, where it will
be fixed using clamps that comply with current
regulations.

! If one or more of these conditions is not fulfilled

or if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on
the appliance (the gas supply inlet on the appliance is
a cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and does
not come into contact with moving parts.

Checking the tightness of the connection

When the installation process is complete, check the
hose fittings for leaks using a soapy solution. Never
use a flame.

Adapting to different types of gas
It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the

rating label on the cover).
Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off their
seats.

2. Unscrew the nozzles using
a 7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas (see Burner and nozzle
specifications table).

3. Replace all the components
by following the above instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory screw,
which is positioned inside or next to the tap pin, until
the flame is small but steady.

! If the appliance is connected to a liquid gas supply,
the regulatory screw must be fastened as tightly as
possible.

3. While
the burner is alight, quickly change the position of the knob
from minimum to maximum and vice versa several times,
checking that the flame is not extinguished.

! The hob burners do not require primary air adjustment.

! After adjusting the appliance so it may be used with a
different type of gas, replace the old rating label with a
new one that corresponds to the new type of gas (these
labels are available from Authorised Technical Assistance
Centres).

! Should the gas pressure used be different (or vary slightly)
from the recommended pressure, a suitable pressure
regulator must be fitted to the inlet hose in accordance
with current national regulations relating to “regulators for
channelled gas”.

Assembling the sliding
rack kit

To assemble the sliding racks:
1. Remove the two frames,
lifting them away from the
spacers A (see figure).

Left Right guide

2. Choose which shelf to use
with the sliding rack. Paying
attention to the direction in
which the sliding rack is to be
extracted, position joint B and
then joint C on the frame.

3. Secure the two frames with
the guide rails using the holes
provided on the oven walls (see
diagram). The holes for the left
frame are situated at the top,
while the holes for the right
frame are at the bottom.

4. Finally, fit the frames on the
spacers A.
! Do not place the sliding racks in position 5.

16



Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter Thermal Power By Pass | Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I’h 1/100 I/h
Nominal | Reduced (mm) (mm) el > (mm) (mm)

Triple 130 3.25 1.50 63 91 236 | 232 | 133 | 309 | 150 | 309

Crown (TC)

Semi Fast

(Medium)(S) 75 1.90 04 30 70 138 136 104 181 118 181

Auxiliary

(Small)(A) 51 1.00 0.4 30 52 73 71 76 95 80 95
Nominal (mbar) 28-30 | 37 20 13

Supply .

Prossures Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18

* At 15°C 1013 mbar-dry gas
Propane P.C.S. = 50,37 MJ/Kg

**

©..@
\ TC©

\—

(7 N\

C35SP6R /HA
C35SP6UA /HA

*kk

Butane P.C.S. = 49,47 MJ/Kg
Natural P.C.S. = 37,78 MJ/m?

TABLE OF CHARACTERISTSICS

Dimensions

Oven HxWxD 34xx38x41

Volume 531

Useful width 42 cm

measurements

) depth 44 cm

relating to the oven height 17 cm

compartment 9
may be adapted for use with any type of
gas shown on the data plate, which is

Burners located inside the flap or, after the oven
compartment has been opened, on the
left-hand wall inside the oven.

;Ioltage and see data plate

requency
Directive 2002/40/EC on the label of
electric ovens.
Standard EN 50304
Energy consumption for Natural

ENERGY LABEL convection — heating mode: £

Traditional mode;

Declared energy consumption for
Forced convection Class — heating
mode: [al Baking mode.

A

This appliance conforms to the following
European Economic Community
directives: 2006/95/EC dated 12/12/06
(Low Voltage) and subsequent
amendments - 2004/108/EC dated
15/12/04 (Electromagnetic
Compatibility) and subsequent
amendments - 93/68/EC dated 22/07/93
and subsequent amendments.
2002/96/EC

2009/142/EC of 30/11/09 (Gas)
1275/2008 (Stand-by/ Off mode)
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Start-up and use

Using the hob

Lighting the burners

For each BURNER knob there is a full ring showing the
strength of the flame for the relevant burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.

2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 6.

3. Adjust the intensity of the flame to the desired level
by turning the BURNER knob in an anticlockwise
direction. This may be the minimum setting o, the
maximum setting 8 or any position in between the two.

If the appliance is fitted with an
electronic lighting device* (see
figure), press the BURNER knob
and turn it in an anticlockwise
direction, towards the minimum
flame setting, until the burner

is lit. The burner may be
extinguished when the knob is
released. If this occurs, repeat the operation, holding
the knob down for a longer period of time.

! If the flame is accidentally extinguished, switch off the
burner and wait for at least 1 minute before attempting
to relight it.

If the appliance is equipped with a flame failure
safety device*, press and hold the BURNER knob for
approximately 2-3 seconds to keep the flame alight
and to activate the device.

To switch the burner off, turn the knob until it reaches
the stop position e.

Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas consumed, it
is recommended that only pans that have a lid and a flat
base are used. They should also be suited to the size of
the burner:

Burner f Cookware diameter (cm)
Triple Crown (TC) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

Using the oven

! The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

! Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

! Before operating the product, remove all plastic film
from the sides of the appliance.

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested cooking
temperatures can be found in the relevant table (see
Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Stop cooking by turning the SELECTOR knob to the
“0” position.

! Always place cookware on the rack(s) provided.
THERMOSTAT indicator light

When this is illuminated, the oven is generating heat.
It switches off when the inside of the oven reaches
the selected temperature. At this point the light
illuminates and switches off alternately, indicating
that the thermostat is working and is maintaining the
temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob to
any position other than “0”. It remains lit as long as the
oven is operating. By selecting with the knob, the
light is switched on without any of the heating elements
being activated.

* . . .
Only available in certain models.
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Cooking modes

! A temperature value can be set for all cooking modes
between 50°C and Max, except for

e GRILL, DOUBLE GRILL (recommended: set only to
MAX power level);

e GRATIN (recommended: do not exceed 200°C).

E TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is best
to use one cooking rack only. If more than one rack is
used, the heat will be distributed in an uneven manner.

BAKING mode

The rear heating element and the fan are switched

on, thus guaranteeing the distribution of heat in a
delicate and uniform manner throughout the entire
oven. This mode is ideal for baking and cooking
temperature sensitive foods (such as cakes that need
to rise) and for the preparation of pastries on 3 shelves
simultaneously.

PIZZA mode

The circular heating elements and the elements at
the bottom of the oven are switched on and the fan is
activated. This combination heats the oven rapidly by
producing a considerable amount of heat, particularly
from the element at the bottom. If you use more than
one rack simultaneously, switch the position of the
dishes halfway through the cooking process.

E MULTI-COOKING mode

All the heating elements (top, bottom and circular)
switch on and the fan begins to operate. Since the heat
remains constant throughout the oven, the air cooks
and browns food in a uniform manner. A maximum of
two racks may be used at the same time.

[l GRILL mode

The central part of the top heating element is switched
on. The high and direct temperature of the grill is
recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and
entrec6te). This cooking mode uses a limited amount
of energy and is ideal for grilling Place the food in the
centre of the rack, as it will not be cooked properly if it

is placed in the corners.

DOUBLE GRILL mode

This provides a larger grill than the normal grill setting
and has an innovative design that improves cooking
efficiency by 50% and eliminates the cooler corner
areas. Use this grilling mode to achieve a uniform
browning on top of the food.

GRATIN mode

The top heating element and the rotisserie (where
present) are activated and the fan begins to operate. This
combination of features increases the effectiveness of the
unidirectional thermal radiation provided by the heating
elements through forced circulation of the air throughout
the oven. This helps prevent food from burning on the
surface and allows the heat to penetrate right into the food.

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

Rotisserie*

To operate the rotisserie proceed as
follows:

1. Place the dripping pan in position
1.

2. Place the rotisserie support in
position 4 and insert the spit in

the hole provided on the back panel of the oven (see
figure).

3. Activate the rotisserie by selecting / with the
SELECTOR knob.

Lower oven compartment

There is a compartment underneath the oven that may

be used to storeoven accessories or deep dishes.

! Do not place flammable materials in the lower oven

compartment.

! The internal surfaces of the compartment (where
present) may become hot.

Practical cooking advice

! Do not place racks in position 1 or 5 during fan-
assisted cooking. Excessive direct heat can burn
temperature sensitive foods.

MULTI-COOKING

e Use positions 2 and 4, placing the food that requires
more heat on the rack in position 2.

e Place the dripping pan on the bottom and the rack on
top.
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GRILL

e When using the GRILL and DOUBLE GRILL cooking
modes, place the rack in position 5 and the dripping
pan in position 1 to collect cooking residues (fat
and/or grease). When using the GRATIN cooking
mode, place the rack in position 2 or 3 and the
dripping pan in position 1 to collect cooking
residues.

e We recommend that the power level is set to
maximum. The top heating element is regulated by a
thermostat and may not always operate contantly.

PlzzA OVEN MODE

e Use a light aluminium pizza pan. Place it on the rack
provided.
For a crispy crust, do not use the dripping pan as
it prevents the crust from forming by extending the
total cooking time.

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.

Planning cooking with the electronic
programmer*

Setting the clock

After the appliance has been connected to the
power supply, or after a blackout, the display will
automatically reset to 0:00 and begin to blink. To set
the time:

1. Press the COOKING TIME button =] and the
COOKING END TIME L=l simultaneously.

2. Within 4 seconds of having pressed these buttons,
set the exact time by pressing the Il and [= buttons.
The [ button advances the hours and the [=] button
decreases the hours.

Once the time has been set, the programmer
automatically switches to manual mode.

Setting the timer

The timer enables a countdown to be set, when the
time has elapsed a buzzer sounds.

To set the timer proceed as follows:

1. press the TIMER button [a] The display shows:
*0-30.

2. Press the [H and [=] buttons to set the desired time.
3. When the buttons are released the timer begins
counting down and the current time appears on the
display.

10:00
4. After the time has elapsed a buzzer will sound, and
this can be switched off by pressing any button (except

the [H and [=] buttons). The symbol [a] will switch off.
I The timer does not switch the oven on or off.

Adjusting the volume of the buzzer
After selecting and confirming the clock settings, use
the [=] button to adjust the volume of the alarm buzzer.

Setting the cooking time with a delayed start

First decide which cooking mode you wish to use and
set a suitable temperature using the SELECTOR and
THERMOSTAT knobs on the oven.

At this point it is possible to set the cooking time:

1. Press the COOKING TIME button [,

2. Within 4 seconds of having pressed this button, set
the desired amount of time by pressing the Il and =
buttons. If, for example, you wish to set a cooking time
of 30 minutes, the display will show:

*0°3 0o

3. 4 seconds after the buttons are released, the current
time (for example 10.00) reappears on the display with
the symbol LJ and the letter A (AUTO).

Next the desired cooking end time must be set:

4. Press the END COOKING TIME button [&]

5. Within 4 seconds of having pressed this button,
adjust the cooking end time by pressing the L™=l and
= buttons. If, for example, you want cooking to end at
13.00, the display shows:

13-00

6. 4 seconds after the buttons are released, the current
time (for example 10.00) reappears on the display with
the letter A (AUTO).

“10-00

At this point, the oven is programmed to switch on
automatically at 12:30 and switch off after 30 minutes,
at 13.00.

Setting the cooking time with an immediate start
Follow the above procedure for setting the cooking
time (points 1-3).

! When the letter A appears, this indicates that both
the cooking time and the end cooking time have been
programmed in AUTO mode. To restore the oven to
manual operation, after each AUTO cooking mode
press the COOKING TIME [=] and END COOKING
TIME L=l buttons simultaneously.

! The symbol ™ will remain lit, along with the oven, for
the entire duration of the cooking programme.

The set cooking duration can be displayed at any time
by pressing the COOKING TIME button =l [=] and
the cooking end time may be disyed by pressing
the END COOKING TIME button =l When the cooking
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time has elapsed a buzzer sounds. To stop it, press

any button apart from the LZl and = buttons.

Cancelling a previously set cooking programme

Press the COOKING TIME button [=] and the

COOKING END TIME L=l simultaneously.

Cooking advice table for the oven

Correcting or cancelling previously set data

The data entered can be changed at any time by

pressing the corresponding button (TIMER, COOKING
TIME or COOKING END TIME) and the [ or (=l button.
When the cooking time data is cancelled, the cooking

end time data is also cancelled automatically, and vice

versa.

If the oven has already been programmed, it will not

accept cooking end times which are before the start of
the programmed cooking process.

Cooking Foods Weight Rack position | Preheating Recommended Cooking
modes (in kg) time temperature time
(min) (minutes)
Duck 1 3 15 200 65-75
Convection Roast veal or beef 1 3 15 200 70-75
Oven Rpast_ pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Sponge cake made with
yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking mode | Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and4 15 210 15-20
Cream puffs (on 3 racks) 0.7 land3and5 15 180 20-25
Biscuits (on 3 racks) 0.7 land3and5 15 180 20-25
Meringues (on 3 racks) 0.5 land3and5 15 90 180
Pizza 0.5 3 15 220 15-20
Pizza Mode Roast veal or beef 1 2 10 220 25-30
Chicken 1 2o0r3 10 180 60-70
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
. . Sponge cake made with
Multi-cooking | /oo it 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Sole and cuttlefish 0.7 4 100% 10-12
Squid and prawn kebabs 0.6 4 100% 8-10
Cuttlefish 0.6 4 100% 10-15
Cod fillet 0.8 4 100% 10-15
Grill Grilled vegetables 0.4 3or4 100% 15-20
Veal steak 0.8 4 100% 15-20
Sausages 0.6 4 100% 15-20
Hamburgers 0.6 4 100% 10-12
Mackerel 1 4 100% 15-20
Toasted sandwiches (or toast) °4 and 6 4 100% 3-5
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
. Mackerel 1 4 5 Max 15-20
Double Grill | 15 n°4 4 5 Max 2-3
With the rotisserie
Spit-roast veal 1.0 5 Max 70-80
Spit-roast chicken 2.0 5 Max 70-80
Grilled chicken 15 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With the rotisserie
Spit-roast veal 15 5 200 70-80
Gratin Sp?t—roast chicken 15 5 200 70-80
Spit-roast lamb 15 5 200 70-80
With multi-spit rotisserie
(selected models only)
Meat kebabs 1.0 5 Max 40-45
Vegetable kebabs 0.8 5 Max 25-30
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Precautions and tips

! This appliance has been designed and manufactured
in compliance with international safety standards.

The following warnings are provided for safety reasons
and must be read carefully.

General safety

e The appliance was designed for domestic use inside
the home and is not intended for commercial or
industrial use.

e The appliance must not be installed outdoors, even in
covered areas. It is extremely dangerous to leave the
appliance exposed to rain and storms.

e Do not touch the appliance with bare feet or with wet
or damp hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.

The manufacturer may not be held liable for any
damage resulting from improper, incorrect and
unreasonable use of the appliance.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

e Keep children away from the oven.

e Make sure that the power supply cables of other
electrical appliances do not come into contact with
the hot parts of the oven.

e The openings used for the ventilation and dispersion
of heat must never be covered.

e Always use oven gloves when placing cookware in
the oven or when removing it.

¢ Do not use flammable liquids (alcohol, petrol, etc...)
near the appliance while it is in use.

e Do not place flammable material in the lower storage
comaprtment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

¢ Always make sure the knobs are in the “®” position
when the appliance is not in use.

e \When unplugging the appliance, always pull the plug
from the mains socket; do not pull on the cable.

e Never perform any cleaning or maintenance work
without having disconnected the appliance from the
electricity mains.

e |f the appliance breaks down, under no
circumstances should you attempt to repair
the appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact Assistance.

e Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people
(including children) with reduced physical, sensory
or mental capacities, by inexperienced individuals
or by anyone who is not familiar with the product.

These individuals should, at the very least, be
supervised by someone who assumes responsibility
for their safety or receive preliminary instructions
relating to the operation of the appliance.

Do not let children play with the appliance.

Disposal

When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

The European Directive 2002/96/EC relating

to Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to the
atmosphere and to public health. The crossed-out
dustbin is marked on all products to remind the
owner of their obligations regarding separated
waste collection. For more information relating to the
correct disposal of household appliances, owners
should contact their local authorities or appliance
dealer.

Respecting and conserving the
environment

You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning.

Always keep the oven door closed when using
the GRILL, DOUBLE GRILL and GRATIN modes:
this will achieve better results while saving energy
(approximately 10%).

Check the door seals regularly and wipe them clean
to ensure they are free of debris so that they adhere
properly to the door, thus avoiding heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Never use steam cleaners or pressure cleaners on
the appliance.

e The stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse well
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

e The hob grids, burner caps, flame spreader rings
and burners may be removed to make cleaning
easier; wash them in hot water and non-abrasive
detergent, making sure all burnt-on residue is
removed before drying them thoroughly.

¢ Clean the terminal part of the flame failure safety
devices* frequently.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with a
soft cloth. Do not use abrasive products.

¢ Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

The cover
If the cooker is fitted with
a glass cover, this cover
should be cleaned using
lukewarm water. Do not
~ ~ use abrasive products.
— It is possible to remove

the cover in order to make
cleaning the area behind
the hob easier. Open the

=

cover fully and pull it upwards (see figure).

! Do not close the cover when the burners are alight or
when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If

the seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

Replacing the oven light bulb

1. After disconnecting the oven from
the electricity mains, remove the
glass lid covering the lamp socket
(see figure).

2. Remove the light bulb and replace
it with a similar one: voltage 230 V,
wattage 25 W, cap E 14.

3. Replace the lid and reconnect the oven to the
electricity supply.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

! This procedure must be performed by a qualified
technician who has been authorised by the
manufacturer.

Assistance

Please have the following information to hand:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located
on the appliance and/or on the packaging.

* . . .
Only available in certain models.
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YcTaHOBKa

! BaXkHO COXpaHUTb AaHHOEe PYKOBOACTBO s ero
nocrenyoLLMX KOHCynbTauuii. B cnyyae npogaxu,
nepenadu Unu nepeesaa nposepsTe, YTobbl AaHHOE
PYKOBOZCTBO COMPOBOXAAro nsaenue.

IBHMMaTENbHO NPOYUTaANTE MHCTPYKLUUN: B HUX
cofepxaTcsi BaxHble cBefleHUs1 00 ycTaHOBKe,
aKcnnyaTtauum 1 6e3onacHoCcTU U3genus.

! YcraHoBKka n3genvsi npon3BoanTCA B COOTBETCTBUA
C AAHHBIMU UHCTPYKUNAMMU KBaJ'II/chMLI,I/IpOBaHHbIMVI
cneyunanmcTtamMmu.

! Miobas onepauus No perynsuum nunm TEXHUYEeCKoOMy
o6CcnyXMBaHMO 4OMKHA NPOU3BOAUTLCS TONMBKO
nocne oTcoeanHeHNst KyXOHHOW NUTbl OT CETU
3MNEeKTPONUTaHNS.

BeHTuUnAuua nomelleHumn

M3nenve MoXeT ObITb YCTaHOBMEHO B MOMELLEHMSAX

C MOCTOAHHOW BEHTUASLMEN B COOTBETCTBUN C
OeNCTBYOLWNMN HaUMOHaNbHbIMM HopMaTBamu. B
NMOMELLEHUN, B KOTOPOM yCTaHaBNMBAETCS U3genve,
OomkeH bbITb obecneyeH NpUTOK BO3ayxa B oObeme,
Heobxo4MMOM Ans ONTUManbHOIO ropeHus rasa
(pacxop Bo3gyxa He JOMmkeH ObiTb MeHbLUe 2 M3/yac Ha
1 KBT yCTaHOBMNEHHOW MOLLHOCTH).

BeHTUNAUMOHHbIE OTBEPCTUS, 3aLLMLLEHHbIE
peLueTkamu, OOMKHbI UMETb BO34YXOBOA NIoLlaabto He
mMeHee 100 MM? MONE3HOro CevyeHust U pacnosoraTbest
Taknum ob6pasoM, YTOObI UX HENb3S ObINO 3aKPbITh, AaXe
YaCTUYHO (CM. PUCYHOK A).

3T OTBEPCTUSA AOMKHBI ObITh YBenuyMHbl Ha 100% - To
€CTb UMEeTb MUHMMarbHyto nrowaas 200 cv? - ecnm
BapoYHas NaHenb He OCHallleHa NpefoXpaHUTENbHbIM
YCTPOMCTBOM OTCYTCTBUSA NIIAaMEHN U €CNU BO3AYX

B NOMELLEHME NOCTYNAET N3 CMEXHbIX NMOMELLEHWIA

(cm. pucyHoK B) — npu ycnosum, 4TO 3T0 He obLas
nnowiagb 3aaHns, He NOXXapoonacHOe NoMeLLieHne UNn
cnanbHS - OCHALLEHHbIX BO3AYXOBOAOM, BbIXOASALMM Ha
ynuuy, Kak onncaHo Bbille. CmexHoe  BeHTunupyemoe
A B nomMetleHne nometleHve
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BeHTUNAUnOHHbIE OTBEPCTUSA  YBenuyeHue 3a3opa mexay
And NpUToKa Bo3ayxa AOBEPbLIO N NONOM
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! lMocne NpogomKUTENBHOMO NCNONb30BaHNA N3aenna
PEKOMEHAYETCS OTKPbITb OKHO UMW BKIMKOUUTL Bonee
WHTEHCUBHbIN PEXUM BEHTUIIATOPOB.

AbimoyaaneHue

[biMoyaaneHne LOMKHO OCYLLIECTBAATLCS Yepes
BbITS)KHOW 30HT, COEANHEHHBIV C 3 EKTUBHBIM
ObIMOXOAOM C HaTyparibHOW TArOW, U NOCPEACTBOM
3MEKTPOBEHTUNATOPA, KOTOPbIA aBTOMaTUYECKM
BKIMOYAETCS KaXablv pa3 npu BKAOYEHUW U3genus (Cm.
PUCYHOK).

&/
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MNpamoe JbIMoyaneHve Yepes KaMuH 1nm
AbiMoynanexHne B ObIMOX0[, C MEOHbLIM MOKPbITUEM
aTmocdepy (ons KyXOHHBIX YCTPOICTB Ans

npuroToBeHnA I'IVILIJ,VI)

! CxuKeHHble HaTyparbHble rasbl Tshkenee BO3ayxa,
3acTuBatoOTCS BHU3Y, MO 3TOM NpUYMHE MOMELLEHUS
ansa xpaHeHus 6annoHos ¢ CHIC 4omkHbI MMeTb
BHETUNSILMOHHbIE OTBEPCTUS Yy Nona Anst BEHTURAUUK
BO3MOXHbIX yTeYeK rasa.

Bannonbl ¢ CHI', nonHblie nnm 4actuyHo
M3pacxofoBaHHbIEe, He JOXHbI pa3meLlaTbCs Unm
XPaHUTLCS B MOMELLEHNAX UMK XPaHWUMMULLAX,
pacrosioKeHHbIX B NMOA3EMHbIX MOMeLLeHMsIX (MoaBansbl,
1 T.4.). XpaHuTe B NOMELLEHUN TONbKO pabouunn
6annoH, ycTaHOBMB €ro BAanu ot UCTOYHUKOB Tenna
(OyxoBOK, KAMWMHOB, NeYelt), KoTopble MOryT HarpeTb ero
0o Temnepatypbl Bbiwe 50°C.

PacnonoxeHue n HUBEJNMMpPOBKa

! 3penne moxeT 6bITb yCTaHOBNEHO PSAOM C
KYXOHHbIMW 3N1leMEHTaMU, BbICOTa KOTOPbIX HE
NpeBbILLIAET NOBEPXHOCTb BAPOYHOM NaHenu.

! MpoBepbTe, 4TOOLI CTEHA, K KOTOPOW Npuneraet
3aJHss YacTb M3genus, obina n3 HeBO3ropaemoro
matepuana u yctonumson k tenny (T 90°C).

Mopsigok MoHTaxa:

* n3genve MoXeT OblTb YCTAHOBINEHO Ha KyXHe, B
CTONOBOW MIM B OAHOKOMHATHOW KBapTupe (He B
BaHHOW KOMHaTe);

* ecrnu BapoyHas NaHerb KyXOHHOW MMNUTbI BbiLLe
MebernbHbIX 3rIEMEHTOB, HEOOX0AMMO OTOABUHYTH MX
OT NNNUTbI Ha paccTosiHue He meHee 200 Mm.

*  €CI1 KyXOHHas nuTa yCTaHaBNMBaETCs Moz HaBECHbBIM
LUkadhoM, OH AOIMKEH pacrornaraTtbCs Ha BbICOTE He
mMeHee 420 MM OT NOBEPXHOCTN BapOYHOW NaHenNu.
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3710 paccTosiHie
HOOD | [OIMKHO BbITb 700
- — MM, ECII1 HaBECHbIe
Min26 00 T3E[  wkadbl BbIMOMHEHD! 13
£ £ 22| Bosropaemoro matepuana
g S Zf  (cm. pucyHok);
el +  Hesanpasnsiite

—— 000000 O

3aHaBECKW 3@ KyXOHHYH
NAMTYy U He NpubnxariTe
WX Ha paccTosiHne

MeHbLue 200 mm.

*  BO3MOXHasi KyXOHHas BbITsbKKa JOMKHA ObITb YCTaHOBIEHA
B COOTBETCTBUM C UHCTPYKLIVISIMM, MPUBEAEHHBIMN B
TEXHWHECKOM PYKOBOZCTBE K BbITSDKKE.

HuBenupoBka

Mpu HeobxogmMmocTyn
BbIPOBHSATbL U3JeNne BKpyTUTe
B creunanbHble OTBEPCTUSA MO
yrram B OCHOBaHUW KyXOHHOW
NNUTLI NpUnaralLmnecs
perynsaumoHHbIe HOXKU (CM.
PUCYHOK).

Mpunaratowmecs HOXKN*
BCTaBMAOTCA MO OCHOBaHWE
KYXOHHOW NnuThbI.

1 \

t

‘mf‘ W\m‘

Ane KTpunyeckoe noancoenounHeHue

YcTaHoBUTe Ha kabenb aneKTponuTaHms
HOPManm30BaHHYHO LUTENCENbHYO BUIIKY, PACHUTaHHYHO
Ha Harpysky, yKazaHHyt0 Ha 3aBOACKON Tabnunyke nagenvs
(cm. mabnuyky ¢ mexHu4eckumu OaHHbIMU).

B cny4yae npsiMOro nogknoveHns K ceTu
3MNEKTPONUTAHNSA MEXAY KYXOHHOW NAUTON 1

CeTbio HE0BXOAMMO YCTAHOBUTb MYSETUMONSPHBIN
BbIKMOYaTENb C MUHUMAanbHLIM PAaCCTOSIHUEM

MeXay KOHTaKTaMn 3 MM, pacyMTaHHbIN Ha OaHHYO
Harpysky u cootBeTcTBytowmnin Hopmatusy NFC 15-
100 (BblkNtoyaTenb He AOMKEH pas3MblkaTb NPOBOS
3as3emnenuns). Kabenb anektponutaHms JomkeH 6biTb
pacrornoXxeH TakuMm 06pasom, YToObl HM B OOHOW
TOYKe ero Temnepatypa He npeBblllana Temneparypy
nomeLleHnsa donee yem Ha 50°C.

Mepen noacoeavHeHeM Kabens NpoBepLTe CriefytoLLee:
* arneKkTpuyeckas poseTka JoMmkHa BbiTb coeamHeHa ¢
3a3eMreHeM 1 COOTBETCTBOBATL HOpMaTMBaM,;

* 3neKTpuyeckas po3eTka AoSmKHa ObITb paccumMTaHa
Ha MakcMmanbHyto NoTpebrnsemyto MOLWHOCTb
N3Aenusi, ykasaHHy Ha 3aBOACKOM Tabnuke;

* HanpshkeHwe 1 YacToTa ToKa CeTU LOSMKHbI
COOTBETCTBOBATL ANEKTPUYECKNM AaHHBIM U3AENUS;

* 3neKTpuyeckasi po3eTka AomkHa ObiTb COBMECTMMA
CO LUTEeNCcenbHOW BUIKOW n3genus. B npoTMBHOM
crny4vae 3amMeHuUTe PO3eTKY WUIn BUIKY; He
NCNONb3ynTe YOMHUTENN NN TPONHUKW.

! iagenve pormkHoO ObiTb YCTAHOBMNEHO TakuM 0bpasom,
4YTOObI aNEeKTPUYECKUA Kabenb 1 aNeKkTpopo3eTka bbinu
nerko AOCTYMHbI.

! OnekTpuyeckuin kabenb n3genusa He 4OMmMKeH ObITb
COTHYT UMK CXarT.

! PerynsapHo npoBepsiiTe cocTosiHne kabens
3MEeKTPONUTaHUsi U NPy HeobXoAMMOCTM NopyYanTe ero
3aMeHy TOMbKO YMOMHOMOYEHHBIM TEXHMKAM.

! ®upma cHuMaeT ¢ cebsi BCAKYI0 OTBETCTBEHHOCTb
B cly4yae HecobnioaeHUs BbIEeOoNUCaHHbIX
npaswun.

NMoacoeauHeHue K rasonpoBoay

MogcoenuHeHve k ra3onpoBoay Unu K ra3oBoMy
©annoHy BbINOMHAETCA NOCPEACTBOM MMOKOro
PE3MHOBOrO MIN CTanbHOrO LUSlaHra B COOTBETCTBUN C
OENCTBYOLLUMY HaLMOHAMNbHBIMU HOpMaTMBaMu, nocne
NPOBEPKN HACTPOVIKN U3AENUS Ha TUM UCMOMNb3YyeMoro
rasa (CM. 3TUKETKY HaCTPOMKUN Ha KPbILLKE: B MPOTUBHOM
cnyyae cM. Huxe). B crnyyae ucnonb3oBaHus
CXWKEHHOrO rasa 13 6annoHa HeobxogmMmo
YCTaHOBUTb PErynaTopbl 4aBMEHNs, COOTBETCTBYOLLNE
AENCTBYOLLEMY HaUMOHaNbLHOMYy HopMaTtumsy. [ns
obner4yeHnsi nogcoeanHeHNs ra3oBbli NaTpybok
ABMSAETCA OPUEHTUPYEMBIM™: NOMEHANTE MecTamm
KpenexHyto GriokMpoBOYHYIO FraikKy Ha 3arnyLuky v
3amMeHuWTe npunararLleecs ynnoTHEHNE.

! [Ina HageXXHoro oyHKLUMOHMPOBaHUS, paLMoHanbHOro
MCNonb30BaHUS 3Heprum 1 bonee ANUTENbLHOIO cpoka
cnyx6bl n3gennst NpoBepbTe, YTOObLI AaBMNeHne nogayn
rasa COOTBETCTBOBAsO 3Ha4Y€HUAM, yKa3aHHbIM B
Tabnuue «XapakTepuUCTUKN ra3oBbiX KOHCHOPOK 1
OPCYHOK» (CM. HUXE).

Fa3oBoe nogcoeanHeHMe NocpeacTBOM Pe3nHOBOIO
waHra

MpoBepbTe, YTOObI LUMAaHr COOTBETCTBOBAS
[AENCTBYIOLLMM HaUMOHanbHbIM HOpMaTUBaM.
BHyTpeHHWI guamMeTp LwnaHra 4ormKeH 6biTb: 8 Mm Ans
CXMIOKEHHOTO ra3a; 13 cm Ans rasa metaHa.

Mocne nogcoeanHeHWs NpoBepbTe, YTOObI LUMaHT:;
* He Kacaricsl YacTei, Temnepartypa KOTopbIX MOXET
npeBbicuTb 50°C;
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* He Obln pacTsiHyT, NepeKkpyyeH, cxaT Unu 3anoMrieH;

* He Kacarcsi pexyLimx npegMeToB, OCTPbIX YITOB,
NOABWXHbIX MPEAMETOB U He ObiN CXar;

* ObIN Nerko 4OCTyneH Ans NPOBEPKU MO BCEN ANHE;

e He ObIn gnuHHee 1500 mm;

* OblN NPOYHO 3aKpensieH ¢ 060MX KOHLIOB Npu
NMOMOLLM XOMYTOB, COOTBETCTBYHOLLUX AENCTBYOLLIMM
HaUMOHanbHbIM HOpMaTKBaM.

! Ecrin 0HO MW HECKOMNBKO M3 BbILLEOMUCAHHbIX
YCNoBUi He ByaeT CoBNOAEHO, U eCNN KYXOHHas nnvTa
yCTaHaBNM1BaeTCs B YCMNOBUSX Kracca 2, noagrpynna

1 (n3penuve, BCTPOEHHOE MeXay ABYX MebenbHbIX
3M1EMEHTOB), HEOOXOAMMO NCMONb30BaThb MMOKMIA
CTanbHOW LUNaHr (CM. HUXe).

[a3oBoe noacoeAMHeHUEe NOCPEACTBOM LUSlaHra
M3 HepXXaBeLen CTarim CO CNOLLHOW ONJIeTKOMU C
pe3bb0BbIMM COeAUHEHUSIMU.

[MpoBepbTe, YTOObI LUMAHT U YMNOTHEHNS
COOTBETCTBOBamNW AENCTBYIOLMM HaLMOHAbHbLIM
HopmaTuBaMm.

[ns nogcoeMHeHUst WnaHra CHUMUTE GrOKMPOBOYHYHO
raviky ¢ nsgenus (natpybok nogayuv rasa B nsgenuve
UMeeT umnuHapudecky pesbby S ras «nanay).

! InnHa NoAcoeanHSAEMOro LWnaHra He AormKHa
npesbIlLaTh 2 MeTpa Npy MakCUManbHOM PaCTSXKEHUN.
MpoBepbTe, YTOBLI LLMNAHT He Kacancs NoABMKHbBIX
Jetanei, KOTopble MOryT ero CxarTb.

MpoBepka ynnoTHeHus

Mo 3aBeplieHnn nogcoegnHeHna npoeepbre NpPoO4YHOCTb
YnIOoTHEHUA BCEX I'Iany6KOB npu noMoLn MblfibHOIo
pacTBopa, HO HMKOorga He niamMmeHeM.

HacTtpoiika Ha pa3nu4Hble TUNbI rasa

M3nenve moxeT ObITb HACTPOEHO Ha TWN rasa,
OTNMYaIOLLMINCS OT OPUTMHANBHOTO (YKa3aH Ha 3TUKETKe
HaCTPOWKMN Ha KPbILLKE).

HacTtpoika BapouyHOM naHenum

Mopsgok 3aMeHbl hopcyHOK KOHAOPOK Ha BapO4HOWM
naHenu:

1. CHUMUTE peLLeTKN C BAPOYHOWN NaHENN 1 BblHETE
ropenkun n3 cBomx rHess;

2. OTBUHTUTE POPCYHKM MPU NOMOLLM NOMOro Kntoya 7
MM (CM. PUCYHOK) N 3aMeHNTe
MX Ha (POPCYHKM, pacHnTaHHbIEe
Ha HOBbIN TUM rasa (Cm.
mabnuyy Xapakmepucmuku
20peroK U QhOPCYHOK),

3. BOCCTAHOBUTE HA MECTO BCE KOMMMEKTYHOLLME,
BbINOSIHASA onepaumy B 06paTHOM nopsiake no
OTHOLLIEHWIO K OMUCAHHbLIM BbILLE.

MopsimoK perynsiumm MMHUMansHOro nnamMmeHu
KOHCPOPOK Ha BapOYHOW MaHernu:

1. NOBEPHUTE PYKOATKY B MOSIOXKEHNE MUHUMATbHOIO
nnameHu;

2. CHAMUTE PYKOSITKY Y NOBEPHUTE PErynsALNOHHbIN
BWHT, PACMONOXEHHbIV BHYTPU UMW PSAOM CO CTEPXKHEM
KpaHa, BNMoTb 40 NONy4YeHnst CTabunbHOro Marnoro
nnameHu.

! B cnyyae ncnonb30BaHWs CKMXEHHOTO ra3a BUHT
perynauum omkeH ObiTb 3aBMHYEH 40 ynopa.

3. NnpoBepkTe, YTOOLI KOHhOPKA He racna Npu peskom
NnoBOpPOTE KpaHa 13 NoNToXXeHNA MakCMaribHOro
namMeHn B NosioXXeHne MUMHNMarbHOro nnamMmeHu.

! KoHhopkm BapoyHOM NaHernu He Hy>KOarTCH B KakoM-
nnobo perynsaumMm NepBUYHOrO Bo3gyxa.

! MNocne HacTponku Ha Apyrov TUM rasa, OTAUYHbIN
OT OpUrMHaNbLHOro, He0HXo0AUMO 3aMEeHUTbL CTapyHo
3TMKETKY HaCTPOWKM Ha HOBYHO, C HOBON HACTPOWKON,
KOTOPYHO Bbl CMOXETE HaWTN B YNOMHOMOYEHHbIX
LleHTpax TexHM4eckoro obcnyxmBaHus.

! Ecnu gaBneHue ncnonb3yemoro rasa otrnmyaeTcs ot
nNpenycMOTPEHHOrO AaBneHust (Mnv BapbupyeT), Ha
nuTaloLLEeM ra3onpoBoae AOMKeH ObITb YCTaHOBMEH
COOTBETCTBYHOLLUWIA PEFYNATOP AABMNEHUS COrNacHO
OEeNCTBYOLMM HauMOHaNbHbIM HOpMaTUBaMm
«Perynstopbl Anst KAHaNU3MPOBAHHbIX FAa30BY.

BHUMAHMWE! MNpwn HarpeBe cTeknsiHHas
KpbILLKa MOXET NONHyThb. Mpexae yem
3aKpbITb €€, BbIKMYUTL BCE KOH(OPKM

WIN 3neKTpuYeckme ropenkn.“Tonbko Ans
Mofenemn Co CTEKNAHHOWN KPbILLKOM
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ernneHMe KoMMnreKkTa BbiABUXHbIX 3ABOACKASA TABNTUYKA

HanpaBnALWMX FaGapuTHbIe E
pa3mMepbl 4yXOBOro 34x41x38
wkada BxLUxI
Mopsinok MoHTaxa O61em 53
BbIABUXHbIX Pa6ouue pa3mepbl LwmpuHa 42 cMm.
HanpaBRSAIOWMNX: AlWmKa Ans rnybuHa 44 cm

pasorpeBaHusi NUWM | BbicoTa 17 cM.

HacTpauBatoTcsl Ha nobol Tun rasa,
1. OTcoeamHuTe aBe pambl, yKasaHHbIl Ha 3aBOACKOM Tabrnnyke ¢
BHYTPEHHEl CTOPOHbI OTKUOHOW

CHSIB UX C pacropHbIX Fopenkn 3 5
3nemMeHToB A (oM. cxemy). KPBILLKY UK Ha NEeBON BHYyTPEHHE
CTEeHKe ALK Ansa pasorpesaHmns
UL,
2. BbibepuTe ypoBeHb, Ha HanpsixeHue un
o pasan ! yacTora CMOTpUTE 3aBOACKYIO TaBMNYKy C
KOTOpbIN ByaeT ycTaHoBneHa TEXHNYECKUMUN JaHHbIMU
3NeKTPONUTaHMs
BBIABIKHAA HANpaensowas. Oupektua 2002/40/CE 06 aTukeTkax
MpoBepuB HanpasneHve 3NEKTPUYECKUX OYXOBbIX LUKadOB.
BblKaTbIBaHUS caMom Hopmatue EN 50304 — Pacxon
HaNpaBNSIOLLEH, YCTAHOBUTE TABMNYKA C 3MEKTPO3HEPrN — HaTypaanaﬂ.
Ha paMy cHadana kpemnneHme QNEKTPUYECKAMM | B0 - Pt Harpesan
OAHHBIMU :

B, a 3atem C.
Pacxopn anekTpoaHeprun 3asiBneHve
Knacca - MNMpuHyanTenbHas KOHBEKUUst —
YHKUMS HarpeBaHus: [&] Beineyka.

3. 3aKpenuTe ABe pambl [laHHoe n3genue cooTBETCTBYET

C YCTaHOBEHHbIMU cnegytowmm lupektvsam

HanpasnaAwLWUMN B Esponeinckoro CoobLiectsa:
I

CreLmManbHbIX OTBEPCTUSIX B 2006/95/EC ot 12/12/06 (Hu3koe

HanpPsHKeHWE) C NocneayoLMmM
CTeHKax [yxoBoro wkadga (cm. nameHeHMsMN — 2004/108/EC ot
cxemy). OTBEPCTUSI NEBOIA 15/12/04 (SJ'IeKT)pOMaFHVITHaH
- COBMECTUMOCTb) C NOCTeay LM
HanpaBnsoLLEN pacnonoxeHb! WameHernsmm — 93/68/EC ot 22/07/93 ¢
CBEpXY, a NpaBon — CHX3Y. nocneayoWMN N3MEHEHNAMM.
2002/96/EC

2009/142/EC ot 30/11/09 (Gas)
1275/2008 (Stand-by/ Off mode)

4. B 3aBepLueHVe BCTaBbTe paMbl B pacrnopHble
anemMeHThl A.

! He BcTaBnanTe BbIABWKHbBIE HANpaensawoLWmne Ha 5-bin
YPOBEHb.

Ta6nuua xapakTepuCcTUK roperiok u (popcyHoK

Tabnuua 1 CXXWMXKEeHHbIN ra3 MpupoaHbIn ra3s
[openka OunameTp Tennosasi MOLLHOCTb Bannac | ®opcyHka Pacxon* PopcyHka | Pacxog* | PopcyHka | Pacxog*
(Mm) kBT (H.s.*) 1/100 1/100 rp/yac 1/100 n/yac 1/100 n/yac
HomuHanbHas CokpalleHHast (MM) (MM) Fkk b (MM) (MM)
TpowHas (TC) 130 3.25 1.50 63 91 236 232 133 309 150 309
Mony6bicTpas
(cpenmsis) (S) 75 1.90 0.4 30 70 138 136 104 181 118 181
Bcnomoratens
Hasi (Manas) 51 1.00 0.4 30 52 73 71 76 95 80 95
(A)
[aBneHve HomuHansHoe (M6ap) 28-30 37 20 13
nopaun MuHumanbHoe (M6ap) 20 25 17 6,5
MakcmmanbHoe (M6ap) 35 45 25 18
* Mpn 15°C n 1013 mbap — cyxon ras b Bytan P.C.S. = 49,47 mx/kr
** MponaH P.C.S. = 50,37 mx/kr HatypanbHbin ra3z = 37,78 mIOx/kr

s s C35SP6R /HA

C35SP6UA /HA
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BknroyeHue v JKCnJiyatauuns

kcnnyatauusa BapovyHOM NaHenum

BknoyeHue KoHdOpOK

HanpoTtus kaxgoro pykositku KOHO®OPKU
3aKpaLleHHbIM KPY)XKOM MoKa3aHo MonoXeHne AaHHOM
KOH(OPKM Ha BapO4HOWN NaHenu.

[Mopsagok BKNIOYEHNSA KOHPOPKN Ha BapOYHOM NaHenu:
1. nogHecuTe K KOH(DOPKE 3aXOKEHYIO CNIYKY UMK
KYXOHHYO 3aXurarky;

2. HaXXMUTE U OQHOBPEMEHHO MOBEPHUTE NPOTUB
yacoBou cTpenku pykoatky KOHOOPKW Ha cumson
MaKkcuMarnbHOro nrnamexu 8.

3. OTperynupymnTe Hy>HYI MOLLHOCTb NiiaMeHHu,
nosopauunsas pykostky KOH®OPKW npotus yacosom
CTPENKX: HA MUHUMYM 6, HA MakcuMyM 8 nnu Ha
CPELHIOK MOLLHOCTb.

Ecnu napenve ocHalleHo
CUCTEMOW 3MEKTPOHHOIO
3aXuraHmsa™ (CM. pUCyHOK),
[OCTaTOYHO HaxaTb U
OOHOBPEMEHHO MOBEPHYTb
NPOTMB 4YacoBOW CTPEerKu
pykosaTky KOH®OPKW Ha
CVMMBOJT MUHMMAaIbHOTO
nnameHun BNMoTb 0 3aXuraHus KoHdopkn. MoxeT
CMy4MTbCS, YTO KOHCDOPKA NOoracHET B MOMEHT, Koraa
Bbl OTNYCTUTE PYKOSITKY. B 3aTOM cnyyae noBTopuTe
onepaLmio 3aXuraHusl, yaepXxmaas pyKosTKy HaXaTou
nogorbLue.

! B crniyyae BHe3amnHoro raweHus niamMeHun BbiKIoumTe
KOH(POPKY ¥ MOAOXKAMTE NPUMEPHO 1 MUHYTY Nnepes ee
MOBTOPHbLIM BKITHOYEHUEM.

Ecnun nagenue ocHalleHo npegoxpaHUTenbHbIM

YCTPOWCTBOM™ OTCYTCTBUSA MIIaMEHN, AEPKUTE PYKOATKY
KOH®OPKW HaxaTol npumepHo 2-3 cekyHabl Ans Toro,
YTOOb! NNamsi KOHPOPKN aKTUBMPOBATO 3TO YCTPONCTBO.

[ns BbIKNOYEHNS KOH(OPKM NOBEPHUTE PYKOATKY
BNSIOTb A0 ralleHust nnamMeHu ¢

npaKquecxue COBETbI NO 3KcnyaTauyuum ra3oBbix
KOHpOpOK

[ns onTumanbHoM paboTbl KOHOPOK M ANt SKOHOMUK
rasa criefyert Ucrnonb3oBaTb KyXOHHYH nocyay ¢
NAOCKMM OHOM, C AUAaMETPOM, COOTBETCTBYHOLLNM
KOH(POPKE, 1 C KPbILLKON:

lopenka o OnameTp KacTpronu (cm)
TporiHas (TC) 24 — 26
CpegHss (S) 16— 20
Manas (A) 10-14

AkcnnyaTtaumsa ayxosoro wkada

! Mpwn nepBom BKMOYEHMU OyXOBOrO Lkada
pekoMeHayem npoKanuTb ero npuMepHo B TeveHne 30
MUHYT NPV MakcMMarnbHOW TeMnepaType C 3aKpbIiTON
ABepLen. 3atem BbIKITYMTE OyXOBOK LKad, OTKponTe
ABepLy 1 NpoBETpUTE NomeLLeHre. 3anax, KOTopbI Bbl
MOXeTe NoYyBCTBOBATb, BbI3BaH MCNapeHneM BeLLECTB,
MCMONb30BaHHbIX AN1A NpefoXpaHeHust yXOBOro
wkada.

! MNepen Ha4Yanom akcnnyartaumm HeOOXOAMMO CHSATb
NIEHKY, HaKNeeHHy ¢ OOKOB n3genus.

! Hukorga He cTaBbTe HUKAKMX NPeaMeToB Ha AHO
OYXOBOrO LKada, Tak kKak OHY MOTyT NOBPeanTb
3ManupoBaHHOE MOKPLITUE.

1. BblbepuTe HyXXHY0 NporpaMmMy NpUroTOBMEHUS NP
nomoLum pykostkm NMPOITPAMMBbI.

2. BbibepuTte Temnepatypy, pekoMmeHayeMyto s
[AaHHOW NporpamMmbl UMK HYXXHYIO BaM TemnepaTypy npu
nomouum pykoatkmn TEPMOCTAT.

B cneunanbHon Tabnuue npMBoanTCst NepedeHb

TUMOB NPUrOTOBIEHUSI C COOTBETCTBYIOLLMMMU
pekomeHayembiMu Temnepatypamu (cm. Tabnuuya
rnpuaomoerneHusi 8 0yxo8020 WkKagy).

B npouecce npurotoBrneHus B 1to601N MOMEHT MOXHO:

* W3MEHWUTb MporpamMmmy NPUroTOBEHMS MPU MOMOLLM
pykositkn NMPOMPAMMBbI;

* W3MEHUTb TemnepaTypy Npu NOMOLLU PYKOSITKA
TEPMOCTAT;

* npepBaTb MPUrOTOBMNEHNE, MOBEPHYB PYKOSITKY
MPOIPAMMBbI B nonoxeHune «0».

! Bcerga ctaBbTe NOCYAyY Ha NpunaratoLyocs peLueTky.
Muaukatop TEPMOCTATA

BkntoyeHne aToro nHAMKaTopa o3HavyaeT, YTo AyXOBOM
WwKad HarpesaeTcd. IHOuKaTop racHeT, Koraa BHyTpr
AYX0BOro LKada byaeT AOCTUrHYyTa 3apaaHHas
Temneparypa. Ha gaHHom sTane nHamkaTop To
3aropaeTcs, TO racHeT, NoKasblBas, YTO TepmocTaT
BKITIOYEH M NOAAEePXKMBAET TemnepaTypy HEM3MeHHOMN.

OcBelueHne ayxoBoro wkacda

Bkntouetcs, korga pykostka NMPOIMPAMMbI
yCTaHaBnvBaeTcs B noboe nonoxeHune kpome “07, n
OCTaeTCH BKMOYEHHbIM 40 TEX Mop, Noka pagoTaer
ayxoBow wkad. [Npu BeIGOpe NonoxeHus npu
MOMOLLM PYKOSITKM OCBELLIEHNE BKItovaeTcs 6e3
NOAKITOYEHNS HarpeBaTenbHbIX ANIEMEHTOB.

*
MmeeTcs TONbKO B HEKOTOPbLIX MOAENSAX
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Mporpammbl npuroToBreHus

! [Ins Bcex nporpamMm MOXHO 3aaTb TemnepaTypy ot
50°C po MAKC kpowme:

« TPUINb n ABOVHOW FPUIb (pekomenayetcs
ycTaHaenueaTtb Tonbko MAKC. Temnepatypy);

* GRATIN ([MogpymsiHuBaHue) (pekoMeHayeTcs He
npesbiwatb Temnepatypy 200°C).

g Mporpamma TPAOULIMOHATNBHAS
LOYXOBKA

Bkritoyatotcsa ABa HarpeBaTernbHbIX aNeMeHTa:

HWXKHWUIA 1 BEPXHUI. B pexnme TpaamumMoHanbHOro
NPUroTOBINEHNSI PEKOMEHAYETCH UCMONb30BaTh TOMbBKO
OOVH YPOBEHb: NPU NCMOMb30BaHUN HECKOMBKUX
YPOBHEN pacnpefeneHne TemnepaTypbl oyaer
HeonTUMarnbHbIM.

Mporpamma CNAOKAA BbINMEYKA

BkritovaeTtca 3agHUn HarpeBaTenbHbIA ANEeMEHT U
BEHTUNATOP, obecneunBas yMepeHHbIN 1 OGHOPOAHIN
ap BHYTpU OyxOBKW. [laHHasa yHKUNSA pekoMeHayeTcst
AN NpUroToBneHns genukaTHelx 6ntog (Hanpuvep,
KOHAUTEPCKNX nsgenun, Tpebyowmnx nogbema Tecta) n
MEIKOW BbINEYKN OAHOBPEMEHHO Ha 3-X YPOBHSX.

Mporpamma MULILIA B YXOBKE

BkritoyaroTCa HYXKHWI U KPYIIbIN HarpeBaTerbHble
3MNeMEHTbI U BEHTUINATOP. Takoe coveTaHme no3sonseT
ObICTPO pasorpeTb AyXOBKY € 6onee CUnbHbIM
BblAENeHneM xapa cHu3y. Ecrin ncnonb3yrTcs HECKONbKO
YPOBHEN OOHOBPEMEHHO, HEOOXOAMMO MEHSITb MECTamu
6nona B cepeimHe UX NPUroTOBIEHMS.

(x] Mporpamma MYNbTUNTPUTOTOBNEHUE

BkritoyatoTcs Bce HarpeBaTernbHble areMeHThbI
(BEPXHWUI, HXXHUI U KPYTTIbIA) U BEHTUNATOP. Tak Kak
Xap sIBMseTCs NOCTOSHHBIM BO BCEM [yXOBOM LLKady,
BO34yX obecneunBaeT 0oAHOPOAHOE NMPUrOTOBIEHNE U
nogpymsiHuBaHue npogykta. MoXHoO ofHOBpeMEHHO
Mcrnonb30BaTh He Gornee ABYX YPOBHEN B AyXOBKE.

O Mporpamma MPUNb

BkntoyaeTcs LeHTpanbHasi YacTb BEPXHEro
HarpeBaTenbHOro arieMeHTa. Bbicokas Temnepartypa

W xap NpsIMOro AeWCTBUS TPUNs pekoMeHayeTcst Anst
NPUrOTOBINEHNS MPOAYKTOB, HYXXAAIOLLMUXCS B BbICOKOM
NMOBEPXHOCTHOW TemnepaType (TENsSYnin 1 roBsKUX
OMdLUTEKCOB, BbIPE3KM, aHTPEKOTOB). ATO NporpaMmma
He TpebyeT BonbLLIOro pacxofa 3Hepruun, naeanbHo
noaxoauT ANs NPUrOTOBIEHNUS Ha rpune HebonbLUnX
nopuuii. MloMecTute NPoayKT B LEHTP PeLUETKU, Tak Kak
»Kap He pacnpocTpaHsieTcsi Mo yrnam.

Mporpamma ABOMHOW NPUNb

3710 rpunb 6onbLuero pasamepa ocobon hopmbl,
nosbiwaroLwmin Ha 50% adpdeKkTMBHOCTb
NPUroTOBMEHMS, NO3BOMSAIOLLUIA pacnpoCcTpaHeHne
Xapa no yrnam. Micnonb3ynte aToT pexxum rpunsa ang
OOHOPOAHOrO NOAPYMSIHUBAHUS.

Mporpamma GRATIN (MogpymsiHuBaHue)

BkntoyaeTtcst BepxHWIA HarpeBaTenbHbIN ANIEMEHT,
BepTen un BeHTUnsiTop. Covetaet ogHOHaNpaBneHHoe
BblOEMNEHNE xapa ¢ NPUHYAUTENbHOW LPKYnsiLuen
BO3ayxa BHYTPM OyXOBOrO Likada. To npensaTcTByeT
o6ropaHuo NOBEPXHOCTM NPOAYKTOB, NOBbILLIAS
NPOHMKAaOLLYI CMNOCOBHOCTD Xapa.

! Ina npurotosnenus B pexxumax [PUMb, JBONHOW
MPANb n GRATIN (MNoapymsaHMBaHMe) ABepLa SyXOBOro
Wwkadha JormkHa ObiThb 3akpbiTa.

BepTten*

BknodyeHne BepTena nponsBoguTCst criegyoLwmum
obpasom:
1. ycTaHOBWTE NPOTUBEHb Ha 1-bIi
YPOBEHb;
2. ycTaHOBWTE AepxaTtenb BepTena

Ha 4-bll ypOBEHb W BCTaBbTE BepTen
B creunanbHoe OTBepCTuNE B 3agHeN
CTeHKe Oyx0Boro Lkada (cm.
PUCYHOK);

3. BKIHOYMTE BEPTEN MpU NMoMOLLM PYKOSITKU
MPOrPAMMBbI.

npalcruquKMe COB€Tbl NO NPUroToBIIEHUNIO

! B pexxume BEHTUIMPYeMOro NpUroToBneHns He
ncnonb3ynTe 1-bii U 5-bil YPOBHU: OHN NOABEPratoTCs
NPsIMOMY BO34ENCTBUIO ropsidero Bo3gyxa, KoTopbiv
MOXET CXeYb OenMKaTHbIE NPOAYKThI.

MYTNbTUMPUTOTOBIIEHVE

* Vicnonb3aytoTcst 2-01 1 4-bI YPOBHU, Ha 2-0W
romMeLLaTcst NPOAYKThI, TpebytoLime bonee
WHTEHCUBHOTO Xapa.

* YcTaHOBUTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.
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rPUIb

+ Tpwn ncnonssosaHun MPUNA n IBOMHOMO rPUNSA
yCTaHOBUWTE peLLeTKY Ha 5-bili ypOBEHb U NPOTUBEHD
ans cbopa cokoB (kupa) Ha 1-biti. MNpn ncnonb3oBaHWM
pexvuma GRATIN (MogpymsiHMBaHve) ycTaHoBUTE
peLleTKy Ha 2-0i 1N 3-Min ypoBeHb, a NPOTUBEHb Ha
1-bIl Anst c6opa COKOB.

* PekomeHayeTcs BbIOpaTh MakCMMarbHy MOLLHOCTb
OyxoBKu. He 6ecrnokoiTech, ecrin BEPXHUIA ANIEMEHT
He OCTaeTCcs NOCTOSIHHO BKIMHOYEHHBIM: ero pabota
yNpaBrnseTcs TEpMOCTaTOM.

MALULA B IYXOBKE

¢ Vcrnons3yite NpotuBeHb 13 JIENKOro antoMyHIS, YCTaHaBMMBas
€0 Ha MPUIaratoLLYytoCs PeLLIETKy.
[Mpu CNons30BaHNM MPOTVIBEHS BPEMS! BbINEYKA YAIMHSETCS,
YTO 3aTPyOHSIET MOMyHEHNE XPYCTALLEA MALLbI.

* B cny4yae Bbineyky nuuLbl ¢ 0OMIbHON HAYMHKON
peKoMeHAyeTCs MONOXWUTb Ha NULLY CbIp
MouLapenna B cepeanHe BbINeyku.

MporpammMmupoBaHue NPUroToBNEHUs
NPV NOMOLLM 3NEKTPOHHOro TanmMepa

HacTtpowka yacoB

Mocne ocyLecTBNeHNs NOACOEANHEHNS K CETU
3MEKTPONUTaHUS UMW NOCHEe OTKITKYEHNST HaNpPsXeHWs!
Ha aucnnee muraet 3HadeHue 0.00.

[Mopsagok HaCTPONKN BPEMEHN:

1. HOXXMWUTE OOHOBPEMEHHO KHOMKU
MPOOOIMKUTENBHOCTL NMPUTOTOBNEHUA =
KOHEL, MPUTOTOBNEHUA ;

2. B TeYeHue 4 cekyH[, BBeOMUTE TOYHOE BpeMs Npu
MOMOLLM KHOMOK Mﬁllﬂ. Mpy NOMOLLM KHOMKK
3Ha4yeHve yBENUUMBAETCS; NPY NMOMOLLM KHOMKU
3Ha4yeHVe yMeHbLLaeTCs.

Mocne ycTaHOBKM BpeMeHW Taumep aBToOMaTU4eCcKu
BO3BpALLAETCH B PyHHOW PEXMM.

HacTpouTb Tanmep

Mpn nomoLm Tanmepa MOXHO YyCTaHOBUTbL 0BpaTHbIN
OTCYET BPEMEHM, MO OKOHYAHWUM KOTOPOTO BKITHOYUTCS
3BYKOBOW CUrHarn.

[Mopsagok HacTponky Tanmepa:

1. HaxxmuTe kHonky TAMUMEP (4] Ha ancnnee
nosIBUTCS:

*0°30

2. naxmute kHonkv [ n =] gna YCTaHOBKM HY>KHOIO
BpPEMEHU;

3. nocrie Toro, kaK Bbl OTMYCTUTE KHOMKW, HAYHETCS 0BpaTHbIN
OTCYET, 1 Ha AUCTITIee MOSIBATCS TEKYLLIEE BPEMS:

10:00

4. No NcTe4YeHnn 3aJaHHOro BPEMEHN BKIKOYaETCS
3BYKOBOW CUrHar, KOTOPbIA MOXHO OTKIKOUUTE Npu
NMOMOLLM [TH060M KHOMKM (KpOMe KHOMOK L=l n = ):
CMMBON racHer.

! Tarimep He ynpaBnsieT BKOYEHNEM NN
BbIKIHOYEHNEM yXOBOrO LuKada.

OTperynupyinTte rpoMKOCTb 3BYKOBOTO CUrHana

Mocne ocyLecTBRNeHNs! U NOATBEPXKAEHUS perynauum
4acoB MpY MOMOLLIM KHOTKU él MOXHO OTperynmpoBaTh
TPOMKOCTb 3BYKOBOTO CUrHana.

MporpammMupoBaHue NpPoAoMKUTENBLHOCTH
NPUroTOBIIEHUA C 3aAepPXXKON Ha4yana.

Mpexpae Bcero HeobxoamMmo BbIGpaTh HYXXHYHO
nporpammy NpPUroTOBMEHWS U COOTBETCTBYIOLLLYIO
TemnepaTtypy npu NOMOLLM PYKOSTOK [yXOBOro Likada
MPOrPAMMbI 1 TEPMOCTAT.

Ha pnaHHOM 3Tane MOXHO 3anporpaMMmMpoBaTh
NPOAOIMKUTENBHOCTL NPUIOTOBEHUS:

1. HaxxmuTe kHonky MPOOOIDKUTENBbHOCTb
NMPUTOTOBNEHUNA ;

2. B TeYeHMEe 4 CeKyH BBEONTE HYXXHYHO
NPOZAOIMKUTENLHOCTb MPUrOTOBMEHUS MPU MOMOLL
kHonok L2l n I=1. Ecnun, HanpumMep, nnaHunpyeTcst
npurotoBneHue B TedeHve 30 MUHYT, Ha gucnnee
nokasbIBaeTCs:

*0:30

3. Korga Bbl OTMyCKaeTe KHOMKK, Yyepes 4 cekyHObl Ha
Oncnnee nosiBNSAETCs Tekyllee Bpems (Hanpumep,
10.00) c cumBornom Y u 6ykson A (ABTOM.):
3aTem 3anporpaMMupyeTcs BpEMSI OKOHYaHWS
NPUroTOBIEHUS:

4. HaxxmuTe kHonky KOHEL, NMPUTOTOBJIEHNA ;
5. B Te4eHue 4 ceKkyHA, BBEAUTE HY)XXHOE BPeMs
OKOHYaHUSA NPUrOTOBMNEHNSA MPY MOMOLLIM KHOMOK
nl=l Ecnu, Hanpumep, TpebyeTcsa 3aBepLunTb
npurotoeneHue B 13.00, Ha gucnnee nNokasbiBaeTCs:

3-00

6. korga Bbl OTMycKaeTe KHOMKM, Yepes 4 cekyHAbl Ha
Jvcnree NosiBrsieTcs Tekyllee BpeMs (Hanpumep,
10.00) ¢ 6yksonn A (ABTOM.):

CornacHo npuBegeHHOMY NpyMepy AyXO0BOW Lukad
aBToMaTu4eckn BktoumTes B 12.30 n oTknioumTca
yepes 30 muHyT, B 13.00.

MporpammMupoBaHue NpPoAoIKUTENLHOCTU
NPUroTOBIIEHUSA C MTHOBEHHbLIM Ha4arom.
CnenynTe BbILWEONMCAHHON NOCNeaoBaTeNbHOCTH
NporpamMmmMypoBaHNsi MPOAOIHKNTENBHOCTH
npurotosneHns (NyHkTol 1 — 3).

! BkntoyeHHas 6ykBa A HaNOMUHAET O 3aJ4aHHOMN
NPOJOIMKUTENBHOCTU Y OKOHYaHUW NPUrOTOBIEHNUS

B aBTOMaTM4eCKoM pexume. [ns Bo3BpalleHusl B
PYYHOM pexum OyXOBOro Lwkada nocne Kaxgoro
aBTOMaTUYECKOro NMPUrOTOBIEHUS HAXMUTE
ogHoBpeMeHHo kHonku NMPOOOIMKUNTENBHOCTb
VII'OTOBJ'IEHVIFI n KOHEL NPUTOTOBJEHWA
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1101
! CumBon L) ocTaetcs BKIHOYEHHbBIM Ha NPOTAXEeHUN
BCEro npuroToBrieHuA.

Bbl Bcerga Moxerte NpoBepUTb 3alaHHYHo
NPOAOIMKMUTENBHOCTD NMPU MOMOLLM KHOMKY
MPOOOIMKUTENBHOCTL NMPUTOTOBNEHWA =

BPEMSI OKOHYaHWS NPUTOTOBMEHMUS NPU NMOMOLLM KHOMKWM
MPUrOTOBNEHMUSA [E]. Mo okonuarmm NPUroTOBNEHNS
BKITIOMAETCS 3BYKOBOW curHan. [ns oTknioyeHus
CUrHana Haxmure by KHOMKY KpoMe KHonok L1 n

OTmeHa 3anporpaMMMUpOBaHHOro NPUroToBMeHUs
Haxmute oHOBPEMEHHO KHOMKM
MPOOOITKNTENBHOCTb MPUTOTOBJIEHNA =] n
KOHEL| NMPNTOTOBJIEHNA .

Tabnuua npuroToBneHns B AyXoBOM LUKady

N3meHeHne nnu oTmeHa 3agaHHbIX NapaMeTpoB
Bbl Bcerga moxeTte n3MeHUTb 3aflaHHble 3HaYeHNs
npv MOMOLLM COOTBETCTBYIOLLIEN KHOMKMN (TAI7IMEP,
MPOOOJKUTESJIbHOCTbL NMPUTOTOBIEHUA UNU
KOHEL, NMPUTOTOBJEHNA) 1 kHonkm wnm xe (=,
Mpn oTMeHe 3agaHHOM NPOJOIMKNTENBHOCTMN
NPUroTOBINEHNST aBTOMaTUYECKN OTMEHSETCSH TakKe
BPEMS OKOHYaHMUS NPUrOTOBMEHNS U HA0BOPOT.

B cnyyae 3anporpammMmMpoBaHHOrO NPUroTOBNEHNS
nsgenve He JonycKkaeT BBO4 BPEMEHU OKOHYaHMWS
NPUroTOBIEHNS paHblUe 3aaHHOro BpeMeHu Havana
NPUroTOBMEHUS, YCTAHOBMEHHbIE CAMUM U3AENNEM.

Mporpammbi MpoAaykTbl Bec (kr) YpoBeHb Bpems PekomeHayemas MpoponkuT-Tb
HarpeBaHus Temnepartypa nNpuroToBneHus
(MMH.) (MUHYTbI)
YTka 1 3 15 200 65-75
Xapkoe 13 TeNATUHbLI UMK roBsANHLI 1 3 15 200 70-75
Lgig:r:orlanhuaﬂ YKapkoe 13 CBUHUHbI 1 3 15 200 70-80
MeyeHbe (necoyHoe) - 3 15 180 15-20
[ecoyHbIVi TOPT C HAYMHKOWM 1 3 15 180 30-35
[MecoyHbIVi TOPT C HAYMHKOW 0.5 3 15 180 20-30
PpyKTOBbIV TOPT 1 3unn 4 15 180 40-45
Kekc 0.7 3 15 180 40-50
Buckeut 0.5 3 15 160 25-30
DyHKMUA BnuHbI C HaUYMHKOW (Ha 2-X YPOBHSIX) 1.2 2vnn 4 15 200 30-35
KoHAUTepcKasn Menkue Kekcbl (Ha 2-X YPOBHAX) 0.6 2unn 4 15 190 20-25
Bbineyka MeyeHbs U3 CNOEHOrO TecTa C CblpoM (Ha 2-
YX YPOBHSIX) 0.4 2vnn 4 15 210 15-20
3knepbl (Ha 3 ypoBHsIX) 0.7 1vnn 3unn 5 15 180 20-25
MeyeHbe (Ha 3 ypoBHSIX) 0.7 1w 3unn 5 15 180 20-25
Bese (Ha 3-x ypoBHsiX) 0.5 1vnm 3umnn 5 15 90 180
Muuua 0.5 3 15 220 15-20
®yHkuma Muuua YKapkoe 13 TensTUHbI UMW roBSIAVHBI 1 2 10 220 25-30
Kypuua 1 3unmn 4 10 180 60-70
Muuua (Ha 2 ypoBHAX) 1 2unn 4 15 230 15-20
Nasanba 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua c kapToLukomn 1+1 2vnn 4 15 200 60-70
MynbTUnpu- Ckymb6pusi 1 2 10 180 30-35
rOTOBNEHUE Kekc 1 2 10 170 40-50
3krepbl (Ha 2 ypoBHSIX) 0.5 2unn 4 10 190 20-25
MeyeHbe (Ha 2 ypoBHSIX) 0.5 2vnn 4 10 180 10-15
BWCKBUTHBIV TOPT (Ha 1 ypoBHe) 0.5 2 10 170 15-20
BWCKBUTHBIV TOPT (Ha 2 YPOBHSIX) 1 2vnn 4 10 170 20-25
Hecnapgkue TopThl 1.5 3 15 200 25-30
Kambana v kapakaTtuubl 0.7 4 - 100% 10-12
Kanbmapbl 1 KpeBeTkM Ha wamnypax 0.6 4 - 100% 8-10
Kapakatuubl 0.6 4 - 100% 10-15
dune Tpecku 0.8 4 - 100% 10-15
OBowy-rpusnb 0.4 3unn 4 - 100% 15-20
Mpunb Tensuuit Guditekc 0.8 4 - 100% 15-20
Kon6acku-unukayku 0.6 4 - 100% 15-20
Famb6yprep 0.6 4 - 100% 10-12
Ckymb6pusi 1 4 - 100% 15-20
dapLumpoBaHsbIi ropsiunii 6yTep6poT (Mnu -
obxapeHHbI xneb) 4 no 6 4 - 100% 3-5
Tensauuii GudLuTekc 1 4 5 Makc. 15-20
OT6MBHbIE 1 4 5 Makc. 15-20
Fambyprep 1 4 5 Makc. 7-10
[B0iiHO# rpunb Ckymb6pusi 1 4 5 Makc. 15-20
opsiuve 6yTepbpoap! 4 wr. 4 5 Makc. 2-3
Ha Beptene
TensiTvHa Ha BepTene 1.0 - 5 Makc. 70-80
Kypuua Ha BepTene 2.0 - 5 Makc. 70-80
Kypuua-rpuns 1.5 2 10 200 55-60
Kapakatuubl 1.5 2 10 200 30-35
Ha Beptene
TensiTvHa Ha BepTene 1.5 - 5 200 70-80
Gratin Kypuua Ha BepTene 1.5 - 5 200 70-80
(MoapymsiHMBaHue) BapaHuHa Ha BepTene 1.5 - 5 200 70-80
Ha BepTene ¢ HeckonbKMMK WaMnypamm
(rpe nveetcs)
Wawmnbik 1.0 - 5 Make. 40-45
OBOLLHOM WaLlbIK 8 - 5 Makc. 25-30
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MpenoCTOpPOXHOCTU U

pekomMmeHaaunm

! Nagenune cnpoekTypoBaHO M U3rOTOBIIEHO B COOTBETCTBUN C
MeXayHapoaHbIMM HopMaTMBaMu no 6e30nacHOCTMU.
Heobxoaymo BHUMATENBHO NpoYKUTaTh HACTOsILLME
NpenynpexneHusi, CoCTaBMNeHHbIE B LIENsX BaLlen
6e3onacHoCTM.

Obwwue TpeboBaHUA K Ge3onacHOCTH

+ [laHHoe n3genve npegHasHavaeTcs Ans
HenpoeccoHanbHOro NCNomnbL30BaHUs B JOMALLHUX
YCMOBUSIX.

+ 3anpelyaetcs ycTaHaBNMBaTb U3OENUe Ha ynuLe, faxe
Mnog, HaBeCOM, TaK Kak BO3[e/CTBME Ha Hero Joxas 1
rpo3bl SIBNSETCS YPE3BbIHAHO OMACHBIM.

* He npukacanTech k U3aenuio BNaxHeIMu pykamm, 6ocukom
N1 C MOKPbLIMU HOramu.

* Wspenue npegHa3sHayeHo AN NPUroTOBNEHUA
NULLEeBbLIX MPOAYKTOB, MOXET GbITb UCNONb30BaHO
TONbLKO B3POCMNbLIMY NULLAMU B COOTBETCTBUN
C UHCTPYKLUMSIMU, NPUBEAEHHLIMUA B AaHHOM
TexHU4eckom pykoBoacTse. Jlto6oe apyroe ero
ucnonb3oBaHWUe (HanpuMep: OTOMNNIEHUEe NOMeLIEeHUs)
cuMTaeTCs HeHaanexalmm 1 cnefoBaTenbHO
onacHbIM. Npon3BoauTenb He HeCeT OTBETCTBEHHOCTU
3a BO3MOXHbIN yLep0, BbI3BaHHbIN HEHaAnexalmm,
HenpaBuIbHbIM U Hepa3yMHbIM UCMONb30BaHUEM
usgenus.

+ [laHHOe TexHM4eckoe PyKOBOACTBO OTHOCUTCS K ObITOBOMY
anekTponpubopy knacca 1 (oTgensHoe usgenve) unu
knacca 2 — nogrpynna 1 (BCTPOEHHOE MeXIY 2 KyXOHHbIMU
aneMeHTamu).

* He paspeluaiite geTsM Urpatb psifoM C U3LEeNnem.

* W3berante KOHTAKTOB NPOBOAOB AMEKTPONUTAHNS APYTvX

6bITOBbIX 3]'IeKTpOI'IpVI60pOB C ropsa4nmMun 4acTtamm nsgenus.

* He 3akpblBaiiTe BEHTUNSALMOHHbIE PELLETKN 1 OTBEPCTUS
pacceuBaHus Tenna.

+ Bceraa HageBaliTe KyxOHHble BapexKu, KOraa CTaBuTe Unm
BblHMMaeTe Oriofa 13 AyX0oBKM.

* He ncnonbayiTe roptoyne Xnuakoctu (cnnpt, 6eH3nH 1 1.4.)
psiAoM ¢ paboTatoLLemn KyXxOHHON MAUTON.

* He knapuTe Bo3ropaemble MaTepuanbl B HKHUIA OTCEK
Unu B SyXOBOW LIKad: Npy CryYaHOM BKMOYEHUM
“3Oenus Takue Matepuarnsl MOryT 3aropeTbes.

+ Korga nagenve He ucnonbayeTcs, Bcerga npoBepsiiTe,
4TOObI PYKOSITKU HAXOAMMNCh B MOMNOXEHUM ©.

* He TaHWTE 32 NpPOBOL ANEKTPONUTaHUS AN OTCOEANHEHNS
BUIIKU N3LENNS N3 ANEKTPUYECKON PO3ETKM, BO3bMUTECH 33
BUMKY PYKOWA.

+ [lepen Ha4anoM YMCTKM UIN TEXHUYECKOTO 0BCNYKMBAHUS
“3Oenus Bceraa BbIHUMAWTE LITENCENbHYI0 BUMKY W3
ANEKTPOPO3ETKM.

+ B cnyyae HencnpaBHOCTU KaTEropUYECKH 3anpeLLaeTcs
OTKPbIBaTb BHYTPEHHWE MEXaHU3Mbl U3LENNS C Lienblo
camocTosTenbHOro pemoHTa. ObpaTtutech B LEHTP
TEXHUYECKOro 06CIyXUBaHNS.

He cTtaBbTe TSXenble npeamMeTbl Ha OTKPbITYHO ABepLy
[yX0BOro LKkada

He paspeluaiite getsm urpatb ¢ ObITOBEIM
3NeKTPOnpMbopoM.

He ponyckaetca akcnnyataumsi u3genus nuuamm ¢
OorpaHn4YeHHbIMN ¢)M3VNeCKVIMI/I, CeHcopuanbHbIMU
UIN YMCTBEHHBLIMMW CMOCOBHOCTAMY (BKIHO4as AeTEN),
HeOoNbITHbIMWU NLAMU UK NUUaMK, HeO6y‘-IeHHbIMI/I
obpalLeHuio ¢ usaennem 6e3 KOHTPOMS CO CTOPOHbI
nnua, OTBETCTBEHHOTO 3a WX B6e30MacHOCTb UK nocre
Hagnexallero obyyeHns obpaLleHunto ¢ n3genmem.

YTunusauwms

*  YHWUYTOXeHWe yNakoBOYHbIX MaTepuanos: cobntopante

MECTHble HOPMaTWBbI MO YTUAN3ALMN YNaKOBOYHBIX
MaTepuarnos.

*  YTunusaums O6bIToBbIX anekTponpubopos

CornacHo Esponeiickor QupekTtuee 2002/96/CE
KacaTenbHO YTUNMU3aLnm 3NMeKTPOHHBIX U 3NIEKTPUYECKUX
anektponpnbopos (RAEE) anekTponpubopbl He AOMKHbI
BblbpacbIBaTbCA BMECTE C 0ObIYHBIM FOPOACKMM
MycopoM. BbiBefieHHbIe 13 CTPOsi NpUbopbI AOMKHbI
cobupatbes 0TAENbHO AN ONTUMMU3ALMN UX YTURKM3ALNK
1 pexkynepawumn COCTaBMSIOLLMX UX MaTEPUAnoB, a Takke
Ans 6e30MacHOCTY OKpYXatoLLen cpeabl 1 30OPOBbS.
CvimBOn 3a4epkHyTas MycopHas KOp3uHKa, MMetoLmMines Ha
BCEX Npubopax, CNyXuT HanoMMHaHueM 06 UX OTAENbHOM
yTUnu3aumm.

Bonee nogpobHble cBeAeHUSs KacaTernbHO NPaBUITbHON
yTUNM3aLmm BbITOBLIX AMEKTPONPUOOPOB NONb30BaTENM
MOTYT NOMYYUTb B COOTBETCTBYIOLLEN OOLLECTBEHHOM
OpraHu3aLum nnm B marasuHe.

OKOHOMMSA INEKTPOIHEPrUM M OXpaHa
OKpyXatoLien cpeabl

+ Ecnu Bbl Byaete nonb3oBaThecsl AyXOBbIM LKAGOM

BEYEPOM 1 1O paHHEro yTpa, 3T0 NOMOXET

COKpaTUTb HarpysKky NoTpebneHns aNeKTPOIHEPTUN
3NEKTPOCTAHLMAMN.

Mpu ncnonb3osaHun pexumos MPUSb, ABOMHOW rPUSTb
1 GRATIN (MogpymsHuBaHue) ABepLa AyXoBoro Likada
[0MKHa 0cTaBaTbCsl 3aKpbITON: ATO HeobXoaMMO Ans
3HAYUTENBHON AKOHOMIM 3NEKTPOIHEPrN (MPUMEPHO
10%), a Takke ANs Ny4lwux pesynsTaToB NPUroTOBMNEHUS.

* Co,qep>K|/|Te YNNOTHEHUA B NCMPaBHOM U YACTOM

COCTOSAHUN, nposep;u?we, 4T0ObI OHM NMOTHO npuneranun K
ABepLe N He nponyckann yTeyek Tenna.
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TexHn4yeckoe

obcnyxuBaHue u yxoa

OTknroyeHue ane KTponutTaHus

lMepen Havanom kakon-nMbo onepaLym no 06CNy>KUBaHMIO
N1 YNCTKe oTtcoegunHnTe naenme ot CeTU ANeKTPOoNUTaHUA.

Yuctka uspenus

! He cnepyet nonb3oBatbcs abpasmBHbIMU UK
KOPPO3UBHbIMU YACTALLMMMN CPEACTBAMM TaKUMM KaK
BbIBOAUTENM NATEH UMW CPEACTBA AN yAaneHus
p>KaBYMHbI, MOPOLLKOBbLIMW YACTSALLMMU CPEACTBaAMM
nnmn abpasmBHbIMK ryOKamm: OHM MOTYT HEOBPaTUMO
nouapanartb NOBEPXHOCTb U3AENUS.

I Hukorga He ucnonb3ymTe NapoBble YUCTSALNE
arperatbl Unu arperaTbl Nof BbICOKMM AaBneHneM Ais
UYMCTKM M3genus.

+ HapyHble aManMpoBaHHble 3MEMEHTbI UMK AeTanu
13 HepXxaBeloLLEeN CTanu, a Takke pe3mHoBble
YNIOTHEHUS! MOXHO NPOTMPaTh ryGKOM, CMOYEHHOM
B TENJION BOAE UMW B pacTBOPE HeWTpanbHOro
MotoLLero cpeacTsa. Onsa yaaneHus ocobo TpyaHbIX
NATEH UCMOSb3yiiTe creumanbHbie YACTSALLME
CpeacTBea, uMmetolmecs B npogaxe. TujaternbHo
OMOMOCHUTE BOAOW M BbITPUTE HACYXO rocre
yncTkn. He ncnonbayiiTe abpasvBHbIe NOPOLLKU UMK
KOpPpPO3uiiHbIe BellecTBa.

* Pewwetkun, onddysopbl, HPOPCYHKN KOHPOPOK r
ropernkn BapoYHOW NaHenu CHUMarTCsa AN nx
Bonee NpocTo YNCTKN. BbiMOliTE MX ropsiven Bogon
1 HeabpasnBHbLIM MOKLLMM CPEACTBOM, ObpaLas
BHMMaHMWe Ha yaaneHue Bcex HaneTos. [locne Monku
TWAaTernbHO BbICyLUUTE.

* PerynsipHo npoyvLanTe KOH4YMKN 3anTHbIX
YCTPOMCTB NPOTMB OTCYTCTBUSA NIameHun.*

» CrieqyeT Npov3BOAUTb BHYTPEHHIOK YNCTKY AYXOBOIO
LKadha nocre Kaxaoro ero UCnosib30BaHUst, He
[0XMOAasiCb ero NorHOro oxnaxaeHus. Mcnonbsynte
TEnnyto Bo4y 1 MotoLLee CPEACTBO, OMOMOCHUTE U
NpoTpUTE MSrKON TpsiNko. Vi3beranTte ncnonb3oBaHus
abpasnBHbIX CPeacTB.

» [nsa unctkm cTekna asepLbl UCNONb3yhTe
Heabpa3smBHble ryOKku 1 YnCTALWMe cpeacTea, 3aTeM
BbITPUTE HACYX0O MArKOM TpAnkon. He ncnonb3aynte

T TBepable abpasmBHble

marepuanbl unu

OCTpble MeTannuueckue

ckpebku, KoTopble

MOryT nouapanarb

* * NOBEPXHOCTb U pa3buTb
:’
1 1 CTeKro.

’%%\ + CbeMHble fetanm
MO>XHO Ferko BbIMbITb

KaK Mobyro Apyryto nocyay, Takke B NOCYAOMOEYHOM
MaLLVHe.

Kpbiwka

Ecnun mogenb Ballero n3genvsi ocHalleHa CTeKNAHHON
KpbILLKOWM, MONTE ee Tenrnow Bofdow. N3berante
MCMonb3oBaHNst abpasnBHbLIX CPEACTB.

KpbILKY MOXHO CHSTb ANst 0breryeHms YMCTKM 3aaHen
YacTn BApPOYHOW NaHenu. NOMIHOCTBH OTKPONTE KpbiLLy
N NOTSAHNTE ee BBEPX (CM. PUCYHOK).

! He cnepnyet 3akpbiBaTh KPbILLKY BAPOYHONW NaHenw,
€CI KOH(POPKM BKITHOYEHBI UK eLLe HEe OCTbINN.

MpoBepsAnTe yNnnoTHeHNA AyXOoBoro wkada.

PerynsipHo npoBepsiiTe COCTOsIHME
YNIOTHEHNS BOKPYT ABEPLibl
OyxoBoro wkada. B cnyyae
NoBpeXaAeHUS YNNOTHEHNS
obpawantech B bnvkanimmn
YNONTHOMOYEHHbIN LieHTp
TexHudeckoro O6CnyXnBaHUS.

He pekomeHayeTcst NONb30BaTbCS JyXOBKOW C
NOBPEeXAeHHbIM YNIIOTHEHNEM.

nOpﬂAOK 3aMeHbl NTaMMNoO4YKM B AyXOBOM
wkady

1. OTKMOUMTE OYXOBOW LKA OT CETM NEeKTPONUTaHus,
CHMMUTE CTEKNSAHHYHO 3aLUMUTHYIO KPbILLKY Nlamnbl (CM.
PUCYHOK).

2. BbIKpyTUTE Namnoyky 1 3aMeHUTE ee Ha HOBYH
Takoro e Tuna: HanpsbkeHne 230 B, mowHocTb 25 Br,
pe3bba E 14.

3. BoccTaHoBMTE HA MECTO KPbILLKY U BHOBb
NOAKMYNTE LyXOBOW LKA K CETU 3NEKTPONUTAHUS.

Yxop 3a pyKosiTkKaMmu rasoBou Bapo4HOU
naHenu

Co BpeMeHeM pyKOSITKM BapOYHOW NaHenu MoryT
3abnokMpoBaTbCs UK BpaLLaTbCsa C TPYAOM, NO3TOMY
notpebyeTcsa NPON3BECTUN NX BHYTPEHHIOK YUCTKY U
3aMeHy BCeWn PYKOSTKN.

! ,ﬂaHHaH onepaunda gormkHa BbINONMHATLCA TEXHUKOM,
YNOJTHOMOY€E€HHbIM Npon3BoOANTENEM.

TexHn4yeckoe o6enyXxnBaHme

Mpu o6paweHun B LieHTp TexHUYeckoro
obcnyXuBaHus coobumTe:

* mogenb usgenus (Mog.)

* HOMep Tex. nacnopta (cepunHbii Ne)
MocnegHve cBeaeHMs HAXOAATCHA Ha 3aBOACKOM
Tabnuyke, pacrnonoXeHHOW Ha U3genum u/unu Ha
yNakoBKe.

*
OMmeeTca TONbKO B HEKOTOPbIX MOoAenAax
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Mb1 3a60TMMCA 0 CBOMX NOKynaTensx U ctapaemcs caenaTtb CepBUCHOe obcnyxnBaHue Hanbornee
KayecTBEHHbIM. Mbl NOCTOSIHHO COBEPLUEHCTBYEM Hally NPOAYKTbI, YTOOLI caenaTh Bawwe o6ueHne ¢ TeXHUKON
NPOCTbIM U MPUATHLIM.

Yxopn, 3a TEXHUKOWN

MpoanuTe cpok aKcnyaTauum 1 CHA3LTE BEPOATHOCTL MONMOMKUN TEXHUKU.

Bocnonbayntech npodeccrmoHanbHbIMM cpeacTBamm AN yxoaa 3a TexHukown ot Indesit Professional ans Hanbonee
NpocCToro, 3cpdHeKTUBHOTO M NIETKOro yxoAa 3a Balueli 6bITOBON TEXHWKON.

MpoayxTbl Indesit Professional nponseogsTca B tanum ¢ coGntogeHnemM BbICOKUX EBPONENCKUX CTAaHAAPTOB B 00riactu
KavecTBa, 9K0NorMm 1 6e3onacHOCTU MCMOMb30BaHKWSA U CO34aHbl C y4ETOM MHOTOIIETHENO OfbITa MPOU3BOAUTENS TEXHUKN.
Y3Halite nogpobHee Ha canTe www.indesit.com B pasgene «Cepsuc» 1 cnpalumBarite B MarasmHax Baluero ropoga.

ABTOpPM30BaHHbIE CEPBUCHbIE LIEHTPbI

Y1061 ObITh Brivike K HALLMM NOTPEOUTENSAM, Mbl CO34aNM LUMPOKYHO CEPBUCHYHO CETb, 0COOEHHOCTBLIO KOTOPOW SABMSETCH
BbICOKasi MOAroToBKa, MPOECCHOHANM3M M YECTHOCTb CEPBUCHBIX MAcTEPOB. Ha CerogHsLLHMA AeHb OHa HaCcUMTbIBaeT
okono 350 cepBUCHbIX LLEHTPOB Ha TeppuTopun Poccumn n CHI

Wx koHTaKTbl Bbl MOXeTe HalTV B CepBUCHOM cepTudmkaTte 1 Ha canTe www.indesit.com B pasgene «CepBucy.

Ecnu Bam Hapo o6paTuTbCs B CEPBUCHbIN LIEHTP:

BHumaHue! lNpu pemoHmMe mpebyilime ucnosb308aHuUsi Opu2UHasIbHbIX 3anacHbIX Yacmed.

Opyryto nonesHyo nHcgpopmaumio ¥ HoBocTU Bbl MoXkeTe HanTu Ha carTe www.indesit.com B pasagene «Cepsucy.
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BcTaHOBIEHHSA

! Baxnueo 36epertu uto 6polypy, Wwob moxHa 6yno
[0 Hei 3BepHYTUCS MpW HEOOXIAHOCTI y OyAb-KOMYy
BMNaaKy. Y pasi npogaxy, nepegaui iHwiv ocobi

abo nepeisfy, nepekoHanTecs B TOMY, LLO BOHA
3anuwaeTbes pa3omM 3 BUpobom.

! YBaXXHO npounTanTe iHCTPYKLIi: B HUX HABOAUTbLCS
BaXnMBa iHpopMaLia npo obnagHaHHA, BUKOPUCTaHHSA
n 6esneky.

! YcTaHoBKa npunaga Mae BUKOHYBATUCS 3Mi4HO AaHOI
IHCTPYKUii kKBaniikoBaHNUM NepcoHanom.

! Byab-sike BTpyYaHHS B perynioBaHHsi abo TexHiuHe
ob6cnyroByBaHHSA Mae BUKOHYBATUCS Ha MAuTI,
BiZKMIOYEHIVN BiJ €NEKTPOXMBIIEHHS.

BeHTunsAuia npumiweHb

O6nagHaHHA MOXe ByTV BCTAHOBMEHE TirbKv Y MOCTIMHO
BEHTUINBLOBAHMX NPUMILLEHHSIX, 3riQHO Ai0YMM HOpMaMm B
KpaiHi, e 6yae BUKOpUCTaHO BUPOG. Y MPUMILLEHHI, B SKOMY
BCTaHOBIEHO 0bragHaHHs, Mae BiabyBaTucs 3MiHa NOBITPS,
y CTyneHi, HeoBXigHOMY Arsi HOPMaribHOrO FOPIHHS rasy
(LWBMAKICTb 3MiHW MOBITPSI HE Mae ByTn MeHLLo 2v%/roa Ha
KOXHMW KBT BCTaHOBMNEHOI NOTY>HOCTI).

Bxig npuToYHOI BEHTURALII, 3aXMLLEHWM I'PATKOLO,
MOBMHEH MaTu KOPUCHY nrowy He meHwe 100
CM'KOPUCHOro NepeTuHy i Mmae 6yTn po3milleHnn Tak,
o6 BiH He mir 3abutncs, HaBiTb YacTKOBO (Ous.
MaroHoK A).

Takum Bxig NoBuHeH 6yTun 36inbweHun Ha 100%, To6To
MiHiMyM 200 cMm? — siKLLO poBGoya NOBEPXHS MNUTU He
Ma€e NpUCTpoto 6e3nekn y pasi 3HUKHEHHS Nonym’s, i
KON MOXMMBUM HEMPSMUM NOTIK NOBITPS i3 NpUnernmx
npuMiLleHb (Ous.MantoHOK B) — AKLWO ue He ChinbHi
YacTuHK Byaieni, NoXexoHebe3neyHe NPUMILLEHHS

abo cnanbHi KiMHaTK, obnagHaHi BEHTUNALIMHAM
TpybGONpOBOAOM HA30BHI, IK ONUCAaHO BULLE.

Mpunerni BeHTunoosaHi
A B MPUMILLEHHS  MPUMILLEHHS
7 |
Z A
1 i i
- 71
Y/ Va / © T
A D

BeHTunsuinHum oTBip ons
BiANpaLboBaHOro NosiTps

306inbLUEHHS LLINUHK MiXK
ABepuma i nignoroto

! [Micnsa TpMBanoro BUKOPUCTaHHS NINTK, AOLINBbHO
BiOKPUTM BiKHO ab0 36inbLUMTK WBNAKICTb
BEHTUNATOPIB.

BinBeneHHA NnpoayKTiB 3ropaHHA

BiaoBegeHHs NpoaykTiB 3ropaHHSa mae byTu

3abesneyeHe Yepes BUTSKKY, NiAKMIOYEHY 4O KaHany 3
NMPUPOLHOIO TArOK 3 HANEXHOK edeKTUBHICTIO, abo 3a
[OOMOMOrO0 €NEKTPOBEHTUNATOPA, AKUKN B1 BKITHOYaBCS

aBTOMAaTUYHO KOXXHOMO pasy Npw BKIOYEHHi nnuTu (dus.
MaroHKU).

\/

A
2N ~T
e e
O L. O L.
BineeneHHs BinBeneHHs uepes kaHanu
6esnocepenHbO abo posranyxeHuv gumap
Ha30BHi (3ape3epBoOBaHMM AN KyXOHHOMO

yCTaTKyBaHHS)

! BpigpkeHi HadpTOBI ra3un, Bakdi 3a NoBiTPps, 36uparTbeA
BHU3Y, TOMY NPUMILLEHHS, e 3HaXOAATbLCS 6anoHu 3
rasom, NOBMHHI ByTn obnagHaHi BUTS)KHUMU OTBOPaMMU,
LLIO BUXOOATb HA30BHI A8 eBakyauii 3HM3y npu
MOXIMBOMY BUTOKY rasy.

BanoHwu i3 3pigxeHnm HadTOBUM ra3oM, NOPOXHi abo
YaCTKOBO MOBHi, HEe MOBWUHHI ByTn BCTaHOBMNEHi abo
36epiratucsa B NPUMILLEHHSIX HUDKYE 32 PiBEHb TPYHTY
(MbOXM i T.N.). Y NPUMILLEHHI MOXHa TPUMaTK TiflbKK
BMKOPUCTOBYBaHUM BanoH, Janeko Big axepen Tenna
(neui, kamiHn, oborpiBaui), siki HarpiBalOTbCS BULLIE Bif,
50°C.

Po3miweHHs | BUpiBHIOBaHHA

! MoxxHa BCcTaHOBMNOBaTK NNUTY 300Ky Big Mebnis, sKi
He BULLi 32 poBGOYY NMOBEPXHIO.

! MNepekoHauTecs B TOMY, LLIO NOBEPXHSA CTiHW, AKa
KOHTaKTye i3 3a[jHbOK YACTUHO NINTKU, BUrOTOBMEHA
3 HErOPHKYOro Ta TEMSIOCTIMKOro MaTepiany i BUTpUMye
HarpiBaHHA (90°C).

[nsa npaBunbHOrO BCTAHOBMEHHS:

* pO3MiLLyuTe NAUTY B KyxHi, 06igHiv 3ani abo B
OOHOKIMHATHIN KBapTUPI-CTYAIi (He y BaHHi);

*  SKLLO MOBEPXHS NIINTU € TPOXM BULLIOKD, HiXK
noBepxHsi Mebnis, Mebri NOBUHHI 3HAaXoAUTUCS He
onwkye Hixx 200 MM Big NNUTK;
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e gKwo nnvTa byoe

BCTaHOBIEHa Mif CeKLiero
HOOD | HaBiCHVX MeONiB, BiACTaHb
= = [0 ii NoBEPXHi He NOBUHHA
Min. 600 mm. 3
g t— 13  Gymmenwow 3a 420Mm.
E & %g Taka BigcTaHb NoBWHHA
< S 25 cxiagam 700 MM, SIKLO
£ £ “_;': CeKLjis HABICHUX MeGHiB
— 500000 0 E—— 3pobreHa 3 ropio4oro
= = matepiany (Ous.
MaJsltOHOK);

* He po3miwynTte
3aHaBicok no3agy nnutn abo Gnwkye Hixx 200 mm Big
ii CTOpIH;
*  BUTSKKM MOBUHHI BCTAHOBMNIOBATUCA 3riIHO BKa3iBKam
Bi4NOBIAHOI IHCTPYKUi.
BupiBHIOBaHHSA

AKLWOo HeOBXiOHO BMPIBHATM
NANTY, BKPYTiTb perymntotoui
HIDKKM, LLIO BXOAATb A0
KOMMMEKTY NoCTa4yaHHs,

y cneuianbHi micus, Wo
3HaxXo4ATbCA Y KyTKax OCHOBM
(Ous. masoHOK).

Hi>kkn* BMOHTOBYIOTBCS Y THi3ga
nif OCHOBOIO MANTW.

MiaknoyeHHA enekTpoeHeprii

BcTaHoBITb Ha kabeni BUIKy, po3paxoBaHy Ha
HaBaHTa)XXeHH$, BKasaHe B TabnunyLi 3 TeXHIYHUMU
XapakTepucTUKkaMm, po3milleHin Ha nnuTi (dus.
mabnuyro TexHidHUX JaHux).

Y pasi npsiMoro MigkntoYeHHst 4O Mepexi HeobxigHo
NMOMICTUTU MiXK NITUTOK | MEPEXEID BCEMOSIAPHUN
BMMMKAY 3 MiHIMaNbHO BiACTAHHIO MK KOHTakTamu 3
MM, pO3paxoBaHUN Ha BKa3aHe HaBaHTaXEHHS | Takuu,
wo signosigae Hopmi NFC 15-100 (apiT 3a3emneHHst
He MOBWHEH nepepuBaTucs BuMukadem). Kabenb
XVBMEHHs1 NOBMHEH ByTn po3TalloBaHum Tak, Lwob
»KOOHa 3 MOro YacTMH He niggaBanacs HarpiBaHHo
BuLLE, Hixx Ha 50°C Big TemMnepaTypy LOBKINMS.

[lo BUKOHaAHHS NiAKMHOYEHHS NepekoHanTecs, LWo:

* po3seTka Ma€ 3a3eMrieHHs, BignoBiaHO 40 BCTAHOBMEHNX
HOpM;

* po3eTka BUTPUMYE MakcumaribHe HaBaHTaXXeHHS
NOTYXXHOCTI 0BnagHaHHs, BKazaHe Ha Tabnuydi 3
XapaKTepucTuMKamu;

* Hanpyra XuBNEeHHS 3HaxXO4MTbCSA B MeXax 3Ha4YeHb,
BKasaHMX Ha Tabnuy;

* po3eTKa CyMiCHa 3 BUMKOI nnmTu. B iHWoMy Bunagky
3aMiHiTb po3eTKy abo BUIKY; HE BUKOPUCTOBYUTE
NOAOBXYBaYi U TPIMHUKK.

!'Y BcTaHoBneHin nnuTi, mae 6yt 3abeaneveHunn
nerkum JocTyn A0 enekTpUYHOro kabento i po3eTku.

! Kabenb He noBMHEH maTy nepervHia abo 6yTtn
CTUCHYTUM.

! Kabenb mae nepiognyHo nepeBipsaTUCs i MiHATUCS
TiNbKN haxiBugmu.

! MianpuemcTBO He Hece OyAb-AKOI
BiANoBiAanbHOCTI, AKLWO Li HOPMU He
OOTPUMYBaTUMYTbCH.

MiaknioyeHHs rasy

MigkntoyeHHs1 4o ra3oBoi Mmepexi abo 6anoHa moxe
BMKOHYBaTUCS 32 OMOMOrOH FHY4YKOro ryMoBOro
wnaHra abo wnaHra B ctanesoMy obnneTeHHi,
3rigHO AitYUM HauioHanNbHMM HopMaM i ficns Toro,
SIK BCTAHOBJIEHO, L0 NnMTa Oyna HanawToBaHa

Ha TUN rasy, Ha KoMy BOHa npavtoBaTMmMe (auB.
KanibpyBanbHa 61pka Ha KpuLLULi: B iHLLOMY BUMaaKy
ous. Hux4e). Y pasi pobotn nnutn Big 6anoHa i3
3pigKEHMM ra3om, BUKOPUCTOBYUTE peayKTopu
Bi4NOBIOHO OO0 Aito4MX HOPM Y CTpaHi, ge byae
BUKOpUCTaHO BMpo6. LLIo6 nonerwmTtn nigknioYeHHs,
XXMBIMEHHS rady Moxe nogasatucs 360Ky *
nepecraBte B 06paTHOMY HanpsiMi yTpumyBad rymkm
ONSA NiOKNIOYEHHsT 3aMurKaro4oi NPobKK | 3aMiHITb
YLiNbHIOBAY, L0 BXOAUTL Y KOMMMEKT NocTavyaHHs.

! [insa 6e3nepebivHoi poboTn, Ans agekBaTHOro
BMKOPUCTAHHSA eHeprii i BinbLl TpMBanoro TepMiHy
cnyx6wu nnuTn, 3abe3nedte TUCK Nogadvi rasy B
MeXax 3Ha4yeHb, BKasaHux B Tabnuui XapakTepucTuk
nanbHKKiB i POPCYHOK (Qus. HUXYE).

MigknoyeHHA rasy 3a gonomMmoror rHy4koro
FyMOBOTIO LWWiaHra

MepeBipTe, WO WNaHr BiANOBIAAB Ail04YMM OepKaBHUM
HopMaM. BHyTpilLHin giameTp wnaHra noBuHeH 6yTu: 8
MM 4718 3pigxeHoro rasy; 13 Mm onsa metaHy.

BukoHaBLuKM 3’€gHaHHS, NepekoHanuTecs B TOMY, O

LUSIaHT:

* HE TOPKAETbCHA YaCTUMH, SKi HarpiBalTbLCSA BULLE
Temnepatypu B 500C;

* He Mae Byab-sKoro HaTArHeHHs abo CKpyyyBaHHS, He
Mae€ 3rnHiB abo CTUCKaHb;

* He TOPKaeTbCHA rOCTPUX NPEAMETIB, KpaiB, PyXOMUX
YaCTVH i He 3aaBneHuu;

* MOXe OyTV Nerko ornsiHyTUM No BCiK AOBXMHI Ans
KOHTPOIIO MOr0 CTaHy;

*  Ma€ OOBXMHY MeHLUY Hixk 1500 Mm;

* [o6pe 3akpinneHnn Ha 06oX KiHUAX 3a AOMOMOro
XOMYTIB, BIANOBIAHO 4O Ai0YNX OEPXKABHUX HOPM.

! Akwo ogHa abo BinbLue 3 UKMX yMOB He OyayTb
A0TpUMaHi, abo AKLWO NnuTa BCTaHOBMEHA 3rifHO
ymoBam krnacy 2 - nigknac 1 (nnuta, BCTaHOBMNEHa
MiXX ABOMa npegemetamum mebni), HeobXxigHo
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BMKOPUCTOBYBATM FHYYKUW LUNAHT B CTaneBoMy
obnneTeHHi (Ous. HUXYe).

MigknioYeHHs rasy 3a 4OMNOMOIroK rHY4YKOro
wnaHra B o6nneTeHHi 3 HeipXkaBitovoi cTtani go
6e3nepepBHOI CTiHWU 32 AONOMOrol0 NaTPOHIB i3
pisbboto

MepesipTe, WO6 WnaHr i ywineHHsa Bignosigany girynum
OEep>XaBHUM HOpMam.

LLlo6 nigkntoumTL WnaHr, Buganite yTprMyBay rymku,
LLO MICTUTbCA B NAWTI (MicLe NiaKMoYeHHs rady o
NAMTU Mae BUrNS4 UMNiHAPUYHOI TPYyOKKM 3 pisbboto
nana 1/2 gronma).

! BukoHauTe 3’egHaHHSA TakK, WOO6 AOBXMHA
TpybonpoBoay He nepesuLLyBana 2 MeTpis, Npu
LbOMY He JonycKanTe KOHTaKTY LunaHra 3 pyxoMmmmu
YyacTUHaMU Ta MOTO CTUCHEHHS.

KoHTponb repmeTUYHOCTi

Micna NoBHOro BCTAHOBEHHS NepeBipTe
repMeTUYHICTb BCiX 3'€QHaHb, BUKOPUCTOBYOYN TiNlbKK
MUIBHUW PO3YMH i Y XKOAHOMY BUNAAKY CIPHUK.

HanawTyBaHHSA Ha pi3Hi TUNU rasy

€ MOXNUBICTb HANaLWTYBaHHA NAMTK Nig TUN rasy,
BiAMIHHMM Bif TMNY, Ha KUK BOoHA Oyna HanawToBaHa
niagnpUEMCTBOM-BMPOOHUKOM (BKa3aHWM Ha
kanibpyBanbHin 6upui Ha KpuLLi).

HanawTtyBaHHA po6o4oi noBepxHi

3amiHa popCyHOK NanbHUKIB MOBEPXHI:

1. SHIMITb r'paTkn 1 NanNbHUKK 3 iX NOCaA0YHUX MiCLb;
2. BIArBUHTITb (DOPCYHKUN, KOPUCTYIOUNCH TPYOHUM
kntoyem 7 MM (Ous. MarmtoHOK), | 3aMiHITb iX
opcyHKamu, LLO BiANOBIgAOTbL HOBOMY TUNY rasy

( Ous. mabnuyro Xapakmepucmuku nanbHUKI8 i
pOpPCYHOK);

3. BCTAHOBITb Ha MiCLie BCi KOMMNOHEHTU, BUKOHaBLLN
BKa3aHi BuLLe onepalii y 3BOPOTHIN NOCAIAOBHOCTI.

HanawTyBaHHSA MiHIManbHOMo PiBHSA NanbHUKIB
NOBEPXHi:

1. BCTAHOBITb KpaH y MiHiManbHe NOMOXEHHS;

2. 3HIMITb PYKOSITKY | KOPUCTYHOUUCE PEryNtoBanbHUM
FBMHTOM, LLIO 3HAXOAUTbCS Ha BHYTPILLUHIN YaCTUHi
ab0o 300Ky Ha CTPWKHI KpaHa, 4obBUMTECH ManeHbKoro
cTabinbHOro Nonym’s.

'Y pasi 3pigpxeHunx rasis, peryntosarnbHUU rBUHT
NOBUHEH ByTN BKPYYEHWUM OO0 Yropy;

3. nepeBipTe, WO6 Npu WBMaKoMy obepTaHHi KpaHa 3
MaKCMManbHOro B MiHiManbHe NOMOXEHHS!, NarnbHUK He
racHys.

! ManbHWKKN pobo4oi NOBEPXHI HE NOTPEDYIOTH
peryntoBaHHSA NePBUHHOMO MOBITPS.

! Micnsa HanawTyBaHHA Ha ras, Wo BiOpi3HAETLCS Bif,
rasy npu BunpobyBaHHAX Ha NiANPUEMCTBI-BUPOBHUKY,
3aMiHiTb cTapy kanibpyBanbHy 61MpKy HOBOHO, 3
3a3HayYeHHAM HOBOrO rasy, ogepxaHy B ABTOPU30BaHUX
CEepPBICHMWX LieHTpax.

! Akwo Trck rasy BigpisHATUMETLCS (200 MIHATUMETLCS)
B[ paHiLle BCTAHOBNEHOro, HeOOXigHO BCTAHOBUTU Ha
BXOZi peayKTop TUCKY, 3rigHO 4ilo4MM HaLioHanbHUM
Hopmam A5 “penyKTopiB ANg KaHanisoBaHux rasis”.
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MoHTax KOMNJIeKTY KOB3HUX HanpAMHUX
Mpoueaypa MOHTaXy KOB3HUX HanpsiMHUX:

1. Bunmitb ABi pamu 3
po3snipok A
(Ous.marntoHOK).

2. BubepiTb piBeHb ang
KOB3HMX HaMNpsIMHUX.
[JoTpumyounch
HanpsiMKy BUCYBaHHS
HanNpsIMHOI, po3TallynTe
Ha pami cneplly rHisgo
B i notim rnisgo C.

3. 3akpinitb ABI pamku
3i BCTAHOBMEHUMM Ha
HUX HanpPsMHUMU Y
BiAMOBIOHI OTBOPU Ha
CTiHKax OyxoBku (Ous.
manoHok). OTBopy And

TABITUYKA 3 TEXHINHUMU JAHUMU

Po3mipu ayxoBku
BxLLUxI

34x41x38

06'em

niTpis 53

KopucHi poamipu
KOPOOKU AyXOBKM

LwmnpurHa 42 cm
rmubuHa 44 cm
Bucota 17 cm

ManbHUKK

HanawTOBYOTLCS Ha BCi TMMK
rasy, BkasaHi Ha Tabnuuui 3
OaHVMK, PO3TaLLOBaHIN B
cepeavHi BucTyny, abo, konm
BiAKPUBAETLCS AYXOBKa, Ha
BHYTPILUHIN NiBil CTiHL,.

Hanpyra Ta yactorta
XUBMNEHHSA

[Owe. Ha Tabnuyui 3 gaHUMK

ENERGY LABEL

Owupektusa €C 2002/40/CE 3
NPUBOAY ETUKETOK EMEKTPUYHMX
ayxosok. Hopma EN 50304
CnoxwvBaHHS eHeprii cBobogHa
KOHBeKLUist — ansa oborpisy: iy
TpaguuinHa;

CnoxvBaHHS eHeprii
neknapauis Knac koHBekuii
npumyLleHa ansa oborpisy:
KoHgmTepcbku BUpO6U.

Lien npunag signoegae Takum
Oupektueam €C: 2006/95/EC
Bia 12/12/06 (Husbka Hanpyra)
Ta noganbLui 3MiHU -
2004/108/EC Big 15/12/04
(EnekTpomarHiTHa CyMiCHICTb)
Ta noganblLui 3miHu - 93/68/EEC
Bia 22/07/93 Ta noganbLui 3MiHW.
2002/96/EC

2009/142/EC Big 30/11/09(Gas)

niBOiI pamMKu .
3HAXOAATHCS Yropi, Ans 1275/2008 (Stand-by/ Off mode)
npaBoi - YHU3Y.
4. HanpukiHui BCTaBTe pamMKu Ha po3nipku A.
! He BcTaBnanTe KoB3Hi HanpsMHi y nosuuito 5.
Tabnuusa xapakTepucTUK NanbHUKIB i hopcyHOK
Ta6bnuus 1 3piaxeHun ras MpupogHui ras
ManbHuk LiameTp Tennosa Kanan dopcyH-ka MponyckHa dopcyH-ka | MNponyckHa | ®opcyH-ka | MponyckHa
(Mm) edeKTUBHICTb 1/100 1/100 3paT-HicTb® 1/100 3paT-HicTb® 1/100 3gaT-HicTb*
kBT (p.c.s.*) (Mm) (Mm) r/rog, (Mm) n/rog (Mm) n/rog,
HowmiH. 3MeHLL. e **
MoTpiiHa
kopoka (TC) 130 3.25 1.50 63 91 236 232 133 309 150 309
Hanis-
LUBMAKUIA 75 1.90 0.4 30 70 138 136 104 181 118 181
(cepeptin) (S)
[onomixHuin
(ManeHbkwui1) 51 1.00 0.4 30 52 73 71 76 95 80 95
(A)
Tuck. wwo HominanbHuit (mb6ap) 28-30 37 20 13
Nonae ':tcﬂ MiHiMansHuit (M6ap) 20 25 17 6,5
A MakcumanbHmit (M6ap) 35 45 25 18
* Mpn 15°C 1013 mBap-cyxuii ras bl Bytan P.C.S. = 49,47 MOx/kr
o MponaH P.C.S. = 50,37 MOx/kr MpupoaHui ras = 37,78 MOx/m* /- —_— \|
BHUMAHME! N @. S S @.
KpbILLKa MO)KéT JF')IEI'IHHar'I?:B; Ce-reKJ;;'\‘IHGF:VIa;| C35SPGR /HA
b YTb. | PEXA A TC || C35SP6UA/HA
3aKpbITb €€, BbIKIMIYNTL BCE KOH(OPKM t
UINN 3NEKTPUYECKNE ropenku.*Tonbko ans %
MoZenen co CTEKINSAHHON KPbILLIKOW )
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BKno4yeHHS | BUKOPUCTaHHSA

KopuctyBaHHA po6040I0 NOBEpPXHEID
Bknto4eHHsA nanbHuKIB

Y koxHoi pykoaTkm MANbHWK, wo BigHOCUTLCA OO Hei,
nokasaHuv y BUrnagi kpyra.

LLlo6 3ananuTun nanbHUK pobo4oi NOBEPXHI:

1. NigHeciTb 40 nanbHMKa CipHUK abo
enekTpo3ananbHUYKy;

2. HaTUCHITb | ogHOYacHO obepTanTe NpPoTK
rOAVMHHUKOBOI CTpinku pykosTky NMAJIbHUKA o
MO3HaYKM MaKCcMmarnbHoro nonym’si .

3. BigperyntonTe cuny 6axxaHoro nonym’s, obepraroum
NPOTU rOAMHHNKOBOI CTPInku pykosaTky MNMAJIbHUKA: Ha
MiHIMyM 6, Ha MakcMMyM 8 aGo B MPOMiXKHE MOTNOXKEHHS.

Axkwo nnuta obnagHaHa enekTpopo3nantoBaHHAM

* (Ous.maritoHOK<), LOCUTb
HaTUCHYTW N OJHOYACHO
NOBEPHYTU NPOTU FOANHHUKOBOI
cTpinku pykosTky MNMAJIbHUKA
[0 MO3HAYKM MiHiMarnbHOro
nonym’si, wo6 3ananutu ras
Moxe Tpanutuca Tak, Lo
nanbHWK 3racHe Y MOMEHT
BiANYCKaHHs PyKOATKU. Y LbOMY
BMNaZKy NOBTOPITb OnepaLiio, yTPUMYKUN PYKOATKY
HaTUCHYTOK Ha NPOTA3i AOBLUOrO Yacy.

!'Y pasi BUnagKkoBOro 3racaHHs NonymM’sl, BUMKHITb
nanbHUK i noYeKkanTe NpUHaNMHI 1 XBUNMHY, NepLU HiXK
MOBTOPHO CNPOOyBaTH BKIHOYEHHS.

Axwo nnuta obnagHaHa npucTpoem besnekn™ 3a
BiICYTHOCTi NoNyM’sl, yTPUMyUTE HAaTUCHYTOI PYKOSATKY
MAJNTbHUKA 6nnsbko 2-3 cekyHg, Wob nigtpumatn
FOPiHHS | aKTMBI3yBaTK NPUCTPIN Be3neku.

LLlo6 noracutu nanbHuk, obeptanTte PyKOATKY 4O ynopy

L]
MpakTuy4Hi Nopaau 3 BUKOPUCTAHHA NanbHUKIB

[nsa kpalwoi NpogyKTUBHOCTI NanbHUKIB i MiHIManbHOro
CNOXMBaHHS rasdy HeoOXigHO BUKOPUCTOBYBATMK NOCyA 3
NSIOCKMM OHOM, HAaKPUTUM KPULLIKOLO, i SIKMK Bignosigae
3a pO3MipOM MarnbHUKY:

ManbHUK o NiameTp micTkocTeM (CM)
MoTpinHa kopoHa (TC) 24 — 26
HaniswBunakmmn
(CepegHin) (S) 16-20
JonomixkHuin
(ManeHbkui) (A)

10 - 14

KopuctyBaHHs yXOBKOKO

! [pu nepLuoMy BKIOYEHHI 3anyCTiTb [lyXOBKY Y
XOOCTOMY PEXUMI HE MEHLLE, HiXX HA OAHY rOANHY

3 Makc/MarnbHUM MOSOXEHHAM TepmocTaTta Ta 3
3aKpuUTMMK ABepusaTamu. [oTiM BUMKHITb, Bigkpunte
ABepusaTa AyXOBKU U MPOBITPITh NPUMILLEHHS. 3anax,
LLIO 3’SABMBCS, € Pe3yNbTaTOM BMNApOBYBaHHSA PEYOBUH,
HeoOXigHUX AN 3aXUCTY OYyXOBKW.

! Mepen kopucTyBaHHSAM 000B’A3KOBO BMAanNiTh
nnacTukoBy NNiBKy 3 60kiB BUPOOY.

! Hikonw Hi4oro He knafiTe Ha AHO AYXOBKW, OCKINbKN BU
pPU3NKy€eTE MOLUKOANTUN emarnb.

1. Bubepitb 6axxaHy nporpamy nNpurotyBaHHs,
obeptatoum pykoatky NMPOMPAMW.

2. Bnbepitb TEMNEPATYPY, PEKOMEHOOBAHY AN
nporpamu, abo 3a 6axxaHHsM, 0b6epTaloum PyKOSITKY
TEPMOCTAT.

Cnuncok 3 pexxmumamm NpuroTyBaHHs i BianoBigHMMM
peKkoMeHA0BaHUMM TemnepaTypamu NpuBeaeHnun y
cneuianeHiv Tabnuui (Ous. Tabnuus npusomysaHHs 8
dyxosui).

IMig yac NpUroTyBaHHs 3aBXAW MOXHa:

* 3MIHMTW Nporpamy NpPUroTyBaHHs, CKOPUCTABLUNCH
pykosaTkoto NMPOIPAMU;

* 3MIHMTK TeMMepaTypy 3a AOMOMOIO PYKOATKM
TEPMOCTAT;

* MepepBaTu NMPUrOTYBaHHS, MOBEPHYBLUW PYKOATKY
MPOIPAMW B nonoxeHHs “0”.

! 3aBxam nomiwanTe MICTKOCTI ANsi NPUrOTYBaHHSA Ha
r'paTky, Lo AOAaETHLCS.

IngukaTopHa namna TEPMOCTAT

li BKMOYeHHs nonepegae nNpo Te, Lo AyXoBKa
BMpobnsie Tenno. MacHe, KoNW y BHYTPILLHIN YaCTUHI
JocsarHyTo BubpaHy Temneparypy. [Mpu ubomy
iHOMKaToOpHa NamMna cnanaxye i racHe y nonepemiHHOMY
pexunmi, NoKasyouu, Lo TepMocTaT npautoe i nigTpumye
NocCTiVHY Temneparypy.

OcBiTNEHHA AYXOBKU

Cnanaxye npu obepTtaHHi pykoatku NMPOIPAMW go
Oyab-AKOro NonoxeHHs, okpim “0” i 3anuwaeTbes
BKIOMEHMM, MOKW BKItOYEeHa AyxoBka. [pun Bubopi
3a JOMOMOIO PYKOSITKM, OCBITIEHHS BKIIOYAETHCSA Oe3
BKITIOYEHHS BY[b-AKOro HarpiBanbHOro enemeHTy.

*
€ nuwe B OeAKUX MOOEMNsX.

39




Mporpamu npuroTyBaHHA iXi

! [ing BCix Nporpam TemnepaTypa 3a4aeTbCs B
iHTepBani mixx 50°C i MAX, okpim:

o PUNTIA i NOOBIMHOIO MPUNA (pekomeHayeTbCA
BUCTaBNATY Tinbkn Ha MAX);

* KOHBEKUIMHUW T'PUJIb (pekomeHay€eTbCH He
nepesuLLyBaTh Temnepatypy B 200°C)

& Mporpama 3BUHAUHA IYXOBKA

BkntovatoTbca ABa HarpiBarnbHi eNeMeHTU: BEPXHIM
Ta HixkHin. [Npn Takomy 3BU4aNHOMY NPUrOTYBaHHI
iXI KpaLle BUKOPUCTOBYBATH TiflbKM OOHY MOMULIO:
npm BinbLUIK KiNbKOCTI NONKWLb - NOraHUM po3nogin
Temneparypu.

Mporpama AiYXOBKA KOHOAUTEPCbKA

BknioyaeTbca 3aHiv HarpiBanbHUM eneMeHT Ta
NoYMHaE NpauoBaT Kpuneyartka, rapaHTyroum
JenikaTtHUKM | OAHOPIAHMM HarpiB ycepeauHi AyXOBKN.
Lis nporpama pekomeHAyeTbCA ANS NPUroTyBaHHSA
genikatHux 6ntog (Hanp. conoaoLyi, siki BUMaraiTb
niguomy) i NpurotTyBaHHA “mignon” (Mani 4o3n) Ha
TPbOX NOMMLUAX OOHOYACHO.

Mporpama OYXOBKA MILLA

BkntovaroTbCa HWXKHI | Kpyrii HarpiBanbHi eneMeHTH

i MoYMHae npautoBaTh KpunbdaTka. Lis komGiHauis

[ae WBMAKNM HarpiB QyXOBKW, 3 CUIIbHUM Harpisom
HWXXHBbOI YaCTUHW. Y BUNAZKY, SKLLO BUKOPUCTOBYETLCS
OinbLuUe oaHiei nonuui ogHoYacHoO, HeobXiaHO, NOMIHATHY
iX MicUsiMM B cepeauHi yacy, HeobxigHoro ans
NPUroTyBaHHS.

5 Mporpama MYNLTUMPUIOTYBAHHSA

BkntovaloTbes BCi HarpiBanbHi enemMeHTu, (BEpXHiu,
HWXKHIM | Kpyrnum) i nodYMHae npautoBaTti Kpunbyarka.
OckKinbku TENNO po3noAiNeHo PiBHOMIPHO MO

BCiN OyXOBLj, NPUrOTYBaHHS iXi BiabyBaeTbCcs
3aBASKN PIBHOMIPHOMY HarpiBy nosiTpsi. MoxHa
BMKOPUCTOBYBaTW MakCUMyM OBi MONULI 0OOHOYaCHO.

O Mporpama MPUNb

BkrovaeTbes LeHTparnbHa YacTuHa BEPXHBOTO
HarpiBanbHoro enemeHTy. [igBuweHa TemnepaTypa,
O vAae Bifg rpuns, pekoMeHOyeTbes ANS NPOAYKTIB, AKi
noTpebytoTb CUMLHOrO HarpiBy NOBEpXHi (BidLuTekcn

3 TENATUHU | ANOBUYKNHN, dbine, aHTpekoTn). Lle -
nporpama i3 3HWKeHNM CrNoXMBaHHSM eHeprii, iaeanbHa
ONsl CMaXXEeHHS1 CTpaB 3MEHLLEHUX Po3MipiB. [oMicTiTb
Ontoao y LEHTP rpaTku, TOMY LLO B KyTKaxX BOHO He
NiaCMaXXNTbCS.

Mporpamva MOABIMHUU rPUNBb

Mpunb BiNbLUXK HiXK 3BMYANHMM 3 HOBATOPCLKMM
pilleHHsM, sike 36inbLuye Ha 50 % koedilieHT KOPUCHOI
Jii NpY NpUroTyBaHHi ixXi, i IKe ycyBae KyTOBI 30HU

3 BifCyTHICTIO Tenna. BukopuctoByute Leun metop,
NPUroTyBaHHA ANs OTPUMaHHSA OOHOPILHOI CKOPUHOYKU.

Mporpama KOHBEKUIMHUA TPUTb

BkritoyaeTbCs BEPXHiV HarpiBarnbHUM €NTEMEHT i
noYMHaoThb NpaLoBaTh KpunbvaTka u poxeH (Tam, ae
BiH €). Takum pexum o6’egHye, B OGHOCTOPOHHLOMY
TEPMIYHOMY BUMPOMIHKOBAHHI, NPUMYCOBY LIMPKYNALLitO
noBIiTPsA ycepeaunHi oyxoBku. Lie nepelukomxae
noBepxXHeBOMY MigropaHHio 6noaa, 36inbLwyoyn cuny
NPOHUKHEHHSA Tenna.

! MpurotyeaHHs ixi B pexxumax MPUJb, MOABIMHUN
rPUIb i KOHBEKUIMHUW T'PUJTb noBuHHO
BMKOHYBAaTUCS MPU 3aKpUTUX ABepusTax.

LLlo6 BKMOYMUTY POXKEH, AINTE TaKUM
YUHOM:

1. NOMICTIiTb AEKO B MONOXEHHSA 1;

2. BCTaBTe OMNOPY pOXHa Yy
NOSOXKEeHHS 4 | BCTaBTE POXKEH Y
cneujianbHUM BUPI3, LLIO 3HAaX0ANTLCH
Ha 3aJHin CTiHUi AyxoBKu (Ous.

MarItoHOK);

3. BKMIOYITb POXEH, Ha6mparoqv| 3a 10MOMOrok
pykositkm NMPOIPAMMU.

HuxHin Biacik

IMig oyxoBKoto € BiACIK, KUK MOXe

BMKOPWUCTOBYBaTUCS ANs1 30epiraHHs

akcecyapiB abo nocyay. LLo6 Biakputu
\/ OBepusTa, NOBEPHITb iX AOHU3Y (Qus.

MastoHOK).

! He knagitb roptoyi matepianu B HWKHIM BiACIK.

! BHyTpiLLHI NOBEpPXHi NOTKa (NpW AOro HAsiBHOCTI)
MOXYTb CTaTW rapsiivmMm.

MpakTnyHi nopaau 3 NpUroTyBaHHS iXi

! Mpwn pexnmax NpuUroTyBaHHA 3 BEHTUASALIE, He
BUKOPUCTOBYMTE MOMOXEHHSA nonuupb 1 i 5: BOHM
po3aTalloBaHi 6e3nocepeHbo Ginst NOTOKIB raps4oro
NOBITPS, AKE MOXE BUKIMKATU NPUropaHHs AenikaTHUX
ontoa.

MYNBTUMPUTOTYBAHHA

* BukopucTtoByuTe nonoxeHHs nonvub 2 i 4,
nomMiLLaoymn Ha Nosky 2 cTpasu, AKi BUMararTb
OinbLuoro Tenna.

* [lomicTiTb A€KO BHU3 i I'paTKy yBEpX.
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rPUIb

* Y pexumax npurotyBaHHsa MPUNb i NOOBIMHNAN
PUJ1b, nomicTiTb rpaTky B NOMOXeHHS 5 i aeko
B NonoxeHHst 1, wob 36upatu coku i / abo xunpw,
LLIO YTBOPIOKOTLCA B pe3yrnbraTi NpuUrotyBaHHs. Y
pexumi npurotysaHHi GRATIN, nomicTiTe rpaTtky
B MOJIOXKeHHs 2 abo 3 i 4eKo B NonoxeHHsa 1, ans
360py COKiB i XMpIB.

* PekoMeHAyeTbCS BUCTaBUTU PiBEHb eHeprii Ha
BEPXHE MONOXeEHHs. He TypbynTtecs, AKLWO BEpPXHSA
MeXXa He 3amnuLIaeTbCs MOCTIMHO BKITHOYEHOLO: i
poboTa KOHTPONIOETLCSH TEPMOCTATOM.

MPUTOTYBAHHA NiYLA

* BukopuctoByunTe ckoBopoay 6e3 py4ku 3 nerkoro
anoMmiHito, BCTAHOBMBLUM ii Ha r'paTyi, Wo JOAAETbCS.
3 AekoM 306inbLUYyeTbCA Yac NPUroTyBaHHS i NOraHo
BMXOAMTb XpyCTKa miuua.

* Y pasi cunbHO HaNoBHEHMX Mil, AOLUINbHO go4aTu
MouLapensny B CepeaynHi Yacy NpuUroTyBaHHs.

MNMnaHyBaHHSA NPUroTyBaHHA iXi
3a ONOMOroK0 eNleKTPOHHOro
nporpamartopa

HanawTyBaHHA roguHHUKa

Micnsa nigknioYeHHsa 40 eneKkTpuyHoi mepexi abo nicns
panToBOro BiKMHOYEHHS eneKkTpoeHeprii, aucnnen
Bigobpaxartmume 0.00.

Lo6 HanawTyBaTn Yac:

1. HaTUCHITb ogHo4acHo Ha kHonkn TPUBANICTb
MPUTOTYBAHHA i KIHELb MPUTOTYBAHHA ;
2. Yepes 4 cekyHOM BMCTaBTe NOTOYHUM Yac,
HaTUCKaK4YM Ha KHOMKK Lol e I—1. HaTuckaro4um Ha KHOMKY
, Yac 36iNbLUIYETHCS; HATUCKAKYN Ha KHOMKY , 4ac
3MEHLUYETbCS.

Micna BucTaBNsAHHA Yacy, nporpamatop nepexoanTb
aBTOMaTUYHO B PYYHE MOSNOXKEHHS.

HanawTyBaHHA Tanmepa

3a [onoMOorolo Taumepa MoXHa 3afasaTy BiAniK y
3BOPOTHOMY HanpsiMi , Nicrsa 3akiH4eHHA 3aaHoro yacy
NoAaETbCA 3BYKOBUW CUTHA.

o6 HanawTyBaTK Tanmep:

1. HaTucHiTb kHonky TAMEP [4] Ha aucnnei
3'9BUTLCS:

*0-30

2. natuckaute Ha kHonku [ e [Z] , OO BMUCTaBUTK
Oa)kaHum vac;

3. npw BiAMyCKaHHi KHOMOK MOYMHAETLCA BiASiK
y 3BOPOTHOMY HanpsMi i Ha gucnnei 3'aBNseTbCA
NOTOYHUN Yac:

10500

4. nicng 3akiHYeHHA 3a4aHoro Yyacy nogaeTbest

3BYKOBMWM CUTHAIT, SKUN MOXHA BUMKHYTW, HATUCHYBLUN

Ha Oyab-sIKy KHOMKY (OKPiM KHOMOK e EI ): No3Hayka
racHe.

! Tamep He KOHTPOMOE BKMOYEHHS | BUKIMIOYEHHS
OYXOBKU.

HacTtpouka ry4yHocTi 3ByKOBOro curHany

Micnsa Bubopy i NiaTBEPMAXEHHSA YCTAHOBKN FOOUHHNMKA,
3a 0NoMOoroto KHomnku L= MmoxHa HanaluTyBaTh ryyHiCTb
3BYKOBOFO CUrHany.

MnaHyBaHHsA TpMBanNocTi NPUroTyBaHHS i3
3aTPUMKOIO BKIHOYEHHSA

Mepw 3a Bce NoTpibHO BMBpaTn BaxkaHy nporpamy
NPUroTyBaHHS | Temneparypy 3a LONOMOrol pyKOATOK
MPOrPAMU i TEPMOCTAT fayxoBku.

Ha ubomy eTani MOxxHa nnaHysaTy TpuBanicTb
NPUroTyBaHHS:

1. HaTWCHITb Ha kHonky TPUBANICTb NMPUTOTYBAHHA
\:‘ .

2. yepes 4 cekyHOM BUCTaBTe baxkaHy TBaJ'IiCTb
NPUroTyBaHHSA, HaTMCKaloum Ha kHonku [l e =] Akuwo,
Hanpvknag, , nnaHyeTbca Tpusanicts B 30 XBUNWH, Ha
auennei 39BnNsSeTbCS:

0730

3. Npw BiANyCcKaHHi KHOMOK, Yepes3 4 cekyHau, Ha
avcnnei 3’ﬂBJ‘IF}ﬁTbCH noTo4HMK vac (Hanpuknag, 10.00)
i3 no3Ha4koto L i nitepa A (ABTO):

Hani notpibHo 3agath Yac 3akiH4eHHsI NPUroTyBaHHS;
4. HaTWCHITb Ha kHonky 3AKIHYEHHA
MPUrOTYBAHHS [l

5. BCTaHOBITb BaXaHnn Yac 3aKiH4eHHS NPUroTyBaHHS,
HaTuckaroum Ha kHonkv [ e (=] Akwo, Hanpuknag,
HeobXigHo 3akiHuMTK npurotyBaHHsa B 13.00 roguH, Ha
auvcnnei 3’ 9BNAETbCS:

1300

6. Npwu BiANyCKaHHiI KHOMOK, Yepes3 4 CekyHau, Ha
ancnnei 3'ABNSETbCA NOTOYHUM Yac (Hanpuknag, 10.00)
i3 nitepoto A (ABTO):

“10-00

Y 3anpornoHoBaHOMY Npuknagi, 4yXoBKa BKITHOYUTLCA
aBToMaTu4HO 0 12.30 B pexumi, kum NoTpibHO
3aBepwmnth Yyepes 30 xBunmH, o 13.00.

MNMnaHyBaHHA TPMBanNocTi NPUroTyBaHHS i3
HeramHuM 3anycKom

BukoHawnTe npouenypy 3afaHHa TpUMBanocTi
NPUroTyBaHHS, onucaHy BuLle (NyHkTn 1-3).

! BkntoyeHa nitepa A Haragye nNpo 3agaHe nnaHyBaHHS
TPMBanocTi i NPO 3aKiHYEHHS NPUrOTYBaHHA y

dyHkuii ABTO. LLLo6 BigHOBUTY pyYHUN pPEXUM

po60TW AYXOBKM, MICNSA KOXKHOIO NPUroTYBaHHS B
pexumi ABTO, HaTUCHITb O4HOYACHO Ha KHOMKMK
TPUBANICTb MPUCOTYBAHHSAL | 3BAKIHYEHHSA
MPUrOTYBAHHSAL]

11
! MNMosHayka LJ 3anuwaeTbes BKIKOYEHUM pas3om 3
OYXOBKOK NMPOTAroM BCbOro 4Yacy npurotyBaHHA.

Y 6yab-sIku MOMEHT MOXHa BMBECTW Ha aucnnen
BMCTaBJIEHY TPUBANICTb, HATUCHYBLLIM Ha KHOMKY
TPUBANICTb I'IPI/IFOTYBAHHFI, i no6aunTn yac
3aKiHYEHHS NPUroTyBaHHS, NP HATUCKAHHI Ha KHOMKY
3AKIHYEHHA NMPUTOTYBAHHA . [Nicnsa 3akiH4YeHHs
NPUroTyBaHHS fyHae akyCTUYHUK curHan. LLo6
nepepBatyn UOro, HAaTUCHITb Ha Byab-SKY KHOMKY, OKPiM

KHOMOK e E
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Sk aHyntoBaTK 3anporpamoBaH1UU PeXxum
NPUroTyBaHHA iXi

HaTtucHiTb ogHovacHo Ha kHorku TPUBAJICTb

[IPUTOTYBAHHA =l i BAKIHYEHHA NMPUTOTYBAHHA

Tabnuusa npuroTyBaHHsA B AyXOBLi

BunpasiTb abo BigMiHiTL 3aaaHi napameTpu
3apaHi napameTpy MOXYTb ByTY 3MiHeHi y Byab-sakun
MOMEHT LLISAXOM HaTMCKaHHSA Ha BiAMNOBIAHY KHOMKY
(TAMMEP, TPMBANICTb NMPUTOTYBAHHA a6o
3AKIHYEHHA NPUTOTYBAHHA) Ta HaTUCHYBLUKM Ha
kHonku [+ a6o [=].

Mpw BiAMIHI TPMBANOCTI NPUIOTYBAHHS TaKOX
BinOyBaeTbCA aBTOMaTMYHA BiAMiHA 3aKiHYEHHS
MPUrOTYBaHHS | HABNaKM.

Y pasi 3anporpamoBaHoi poboTu, npunag He npunmae
Yyac 3aKiHYeHHS NPUroTyBaHHS, SKLLO BiH Nepeaye vacy
noyaTKy NpPUroTyBaHHSs, 3a4aHOro y LibOMYy X npunagi.

Mporpamu CTtpaBu Bara (kr) | MonoxeH- MonepenHe PekomeHpo-BaHa TpuBa-nictb
HA Aeko posirpiBaHHsA Temnepa-Typa NPUroTy-BaHHA
(XBUIIMHK) (xBUNKN-HK)
Kauka 1 3 15 200 65-75
YKapke 3 TenaTuHu abo 3 SNoBUYMHU 1 3 15 200 70-75
3BuyaiiHa ayxoBka | YKapke 3 CBUHWUHM 1 3 15 200 70-80
[MickoBe neunBo - 3 15 180 15-20
Conogki nmporu 1 3 15 180 30-35
Conogki nnporu 0.5 3 15 180 20-30
PpyKTOBI TOPTU 1 2 abo 3 15 180 40-45
Keken 0.7 3 15 180 40-50
Bicksitn 0.5 3 15 160 25-30
MnuHui dhaplumpoBaHi ( Ha ABOX NONULAX) 1.2 2i4 15 200 30-35
E‘:::Bka Konawrep- MnuHui baplumpoBaHi ( Ha ABOX NOMULAX) 0.6 2i4 15 190 20-25
ConoHi BUpobu 3 NNCTKOBOTO TicTa (Ha ABOX
nonuusax) 0.4 2i4 15 210 15-20
3aBapHi (Ha TPbOX NOMMULSAX) 0.7 1i3i5 15 180 20-25
MeyrBo (Ha TPLOX NONMLAX) 0.7 1i3i5 15 180 20-25
Be3se (Ha Tpbox Nonuusix) 0.5 1i3i5 15 90 180
Niuua 0.5 3 15 220 15-20
AyxoBka Miuyua YKapke 3 TenaTuHu abo 3 SNoBUYMHU 1 2 10 220 25-30
Kypka 1 2 abo 3 10 180 60-70
Miyua (Ha ABOX NonNUUSX) 1 2i4 15 230 15-20
NasaH's 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
CwmarxeHa Kypka + kaptonns 1+1 2i4 15 200 60-70
MynLTvnpy- Ckymbpis 1 2 10 180 30-35
roTyBaHHs Keken 1 2 10 170 40-50
3aBapHi (Ha ABOX NONMLSAX) 0.5 2i4 10 190 20-25
MeyrBo (Ha ABOX NONUUSX) 0.5 2i4 10 180 10-15
BicksiTn (Ha ogHiv nonuu) 0.5 2 10 170 15-20
BicksiTn (Ha ABOX nonwuui) 1 2i4 10 170 20-25
ConoHi TopTn 1.5 3 15 200 25-30
Kambana Ta kapkaTtuui 0.7 4 - 100% 10-12
Lamnypu 3 kKanbmapiB Ta KpeBeToK 0.6 4 - 100% 8-10
Kapakatuui 0.6 4 - 100% 10-15
dine mepnyau 0.8 4 - 100% 10-15
punb OBouM rpunb 0.4 3 abo 4 - 100% 15-20
Biditekc 3 TenatuHmn 0.8 4 - 100% 15-20
Cocuckmn 0.6 4 - 100% 15-20
ambyprepu 0.6 4 - 100% 10-12
Ckymbpis 1 4 - 100% 15-20
TocTtn (abo nigcMaxkeHuin xnié) Ne 4i6 4 - 100% 3-5
Bicputekc 3 TEeNATUHM 1 4 5 Makc 15-20
Bin6vBHi 1 4 5 Makc 15-20
ambGyprepu 1 4 5 Makec 7-10
MongiitHuii rpunt Ckymbpis 1 4 5 Makc 15-20
Toctun Ne 4 4 5 Makc 2-3
Ha poxHi
TenaTvHa Ha POXHi 1.0 - 5 Makc 70-80
Kypka Ha poxHi 2.0 - 5 Makc 70-80
Kypka rpunb 1.5 10 200 55-60
Kapakatuui 1.5 2 10 200 30-35
Ha poxHi
TenaTtuHa Ha POXHi 1.5 - 5 200 70-80
KoHBekuUii-Hui Kypka Ha poxHi 1.5 - 5 200 70-80
rpunb (Gratin) BapaHuHa Ha poXHi 1.5 - 5 200 70-80
CMaxkeHHs Ha rpyni Ha AeKinbKox
wamnypax (nuwe aeski mogeni)
LWamnypu 3 M’sicom 1.0 - 5 Makc 40-45
LLiamnypu 3 oBoYamu 0.8 - 5 Makc 25-30
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3anobiXHi 3acodu n nopagu

! MazoBa nnuTa 6yna po3pobneHa i CKOHCTpynoBaHa
BiQNOBIAHO A0 MiPXXHAPOAHMX HOPM Ge3neku.

[aHi BkasiBkm 0O6yMOBMeHi BUMoramv 6e3neku i NoBuHHi
OyTK yBaXXHO BUBYEHI.

3aranbHa 6e3neka

» [asoBa nnuta npmusHaveHa A HenpodeCiMHOro
BUKOPUCTaHHSI BCEPEAVHI XUTMOBUX NPUMILLEHb.

» [asoBy NNNTY HE MOXHa BCTAHOBMIOBATM NO3a
NPVMILLEHHAMW, HaBITb Yy pasi 3axuLLEHOro NPoCTopy,
TOMY LLO AyXe Hebe3neyHo niggasatw ii gii gowy i
rposu.

* He Topkatucsa nnutu Mokpumu abo BONOrMMU HOramm
abo pykamu.

+ Mpwunaa mae BUKOpucToBYBaTUCA ONA
NPUroTyBaHHSA iXi, TiINbKKM gopocnumn oco6amm
i 3rigHO iHCTPYKUisiM, BKa3aHMUM Yy Wi 6poLuypi.
Byab-sike iHWe BUKOpUCTaHHA (Hanpuknaa: ans
o6irpiBy npumilleHb) BBaXaTUMETbCS He 3a
NPU3HaAYeHHsAM i, TO6TO, HEKOPEeKTHUM. BUpoGHuUK
Biaxunsie 6yab-aKy BignoBiganbHicTb 3a
MOXIMBi 36UTKN BHACIiAOK BUKOPUCTAHHA He 3a
NpU3Ha4YeHHAM, MOMUITKOBOro abo Hepo3yMHOro
3acTocyBaHHS.

* Bpolypa BigHOCUTBCS A0 yCTaTKyBaHHA knacy 1
(isonboBaHe) abo knacy 2 - nigknac 1 (BctaHoBneHe
MiKX ABOMa ernemeHTammn mebnis).

* bepertu Big giten.

* YHMKauTe KOHTaKTy KabeniB >XUBMEeHHS iHLWNX
noByToBUX enekTponpunagis 3 rapa4nMm YactuHamu
nnuTy.

* He 3akpuBauTe BEHTUNSALIVHI OTBOPU M OTBOPY AN
BiABEeOEHHs Tenna.

+ 3aBXau BUKOPUCTOBYUTE pyKaBuLi Ans
3aBaHTaXeHHs1 abo BUTAraHHSA MIiCTKOCTeW Ans ixi.

* He kopuctymtecs pigkumm roproummm 3acobamm
(cnnpT, 6€H3uH i T.n.) Nobnuay Big NNUTK, KON BOHA
BKITHOYEHA.

* He knagiTb roptodi maTtepianu B HUXHiK Biacik abo B
caMy yXOBKY: NPW BKIMOYEHHI NAUTU BOHU MOXYTb
3aropitucs.

e FAKLIO NAMTO HE KOPUCTYIOTBLCS, CTEXTE 3a TUM,
LWo6 pyKoATKM Bynun B MONOXKEHHI®.

* He BuMmanTe BUIKy 3 pO3€TKU, MOTATHYBLUM 3a
kabernb, TArHITL TiNbKM 3@ camy BUIIKY.

* He BuKOHYMTE YnLLEHHSA abo TeXHIYHEe
06CnyroByBaHHS!, MEPLL HiXX BUTAITU BUNKY 3
eneKTPUYHOI PO3eTKU.

* Y pasi NOLLKOMXEHHS, B )XOAHOMY BUMNagKy He
HamarauTecst CaMOCTIMHO NMOMNaroAUTN BHYTPILLHI
mMexaHiamu. 3B’sxiTbes i3 CepBicHo cnyx6oto.

* He ctaBTe BaXki npeameTn Ha BiOKpuTi ABepusTa
OYXOBKW.

* He nepenbayaeTbCsi BUKOPUCTAHHS NPUCTPOLO
ocobamu (BKkno4aoum GiTen) 3 0MexxeHumun
di3MYHUMUN, CEHCOPHMMK ab0 PO3yMOBMMM
30i0HOCTAMM, HeaoCBigYeHMMK ocobammu abo
TaKknMu, Lo He O3HanomMununcs 3 Bupobom,
3a BUKITIOYEHHSIM BUMAAKIB Harnsiay 3 Ooky
ocobu, BianoBiganbHOI 3a ixHIo besneky; He
nepenbavaeTbCs BUKOPUCTAHHSA NPUCTPOIO ocobamu,
SKi HE OTpUManun nonepeaHix BKasiBok LLOAO
BUKOPUCTAHHSI NPUCTPOLO.

YTunisauisa

* YTunisauis matepiany nakyBaHHs: JOTPUMYMTECH
MiCLIEBMX HOPM, TaK SIK NaKyBaHHs1 MoXxe ByTn
MOBTOPHO BMKOPUCTaHE.

» 3HATTS 3 ekcnnyaTtauii nobyToBUX enekTponpunagais
€sponencbka gupektmea 2002/96/CE 3 Bigxoais
BiJ, €NeKTPUYHOI 1 enekTpoHHoi anapaTtypu (RAEE),
nepenbavae, LWo NobyToBi enekTponpunaam
He MOXYTb NepepobnATUCS y 3BU4aNHOMY
NopsiAKY ANs TBEPAMX MICbKMX BigxodiB. 3HATI 3
ekcnnyaTadii nobyToBi npunagn matoTb 6yTK 3iGpaHi
OKpeMOo AN onTUMi3aLii CTYNeHI0 BIGHOBIMEHHS U
PELMKOBaHHA MaTtepianis, Wo BXoAATb A0 iXHbOro
cKnagy i 3 MEeTOK YCYHEHHS MOTEHLINHOI LWKoan
Ons 300poB’sa Ta foBkinns. CMMBON 3aKkpecneHoi
KOp3uHU, 306paxeHin Ha Bcix BUpobax, Haragye npo
HeobXigHICTb OKpeMoi yTunisauii.

[na noganbLuoi iHbopMmaLii Npo NnpaBuiibHE 3HATTS
3 ekcnnyaTtauii nobyToBMX enekTponpunagis, ixHi
BMACHUKM MOXYTb 3BEPHYTUCSA Y BIiANOBIAHY CryX0by
abo opraHisauito, LWo npogae Bupobu.

OxopoHa i abannuBe BigHOLWEHHA A0
A[OBKIiNns

* BknioyeHHs AyXOBKU B MPOMIXKY 3 Ni3HLOrO
nicnsobiAeHHOro Yacy 40 paHHbOrO paHKy 4O3BOMUTL
3MEHLUUTM HaBaHTaXXEHHS Ha MignpuemcTaea
BUPOBHUKM eneKkTpoeHeprii.

» [purotyBaHHg ixi B pexumax PUNb, MOOBIMHNN
MPUIb i KOHBEKUIMHUN TPUJTb noBuHHO
BMKOHYBAaTUCA MPU 3aKpUTUX ABepusTax: Ans Toro,
o6 ofepaTn HauKpalLli pesynstaTi Ta 3 METOH
3aowamkeHHs enektpoeHeprii ( 6nmabko 10%).

* MigTpumymnTe B poGOYOMY CTaHi i MUMTE YyLUiNbHIOBaYi
Tak, Wob BOHM Jobpe npunaranv 4o ABepudrT i He
Ao3sonsanv 6 BUHMKaTK BTpaTam Tenna.
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Odornsag | TeXHivYHe

obcnyroByBaHHS

BigknioyeHHsA €JIeKTPUYHOI o XXUBJ1€HHA

o noyatky Bcix pobiT i3ontonTe npunag Big Mepexi
€MNeKTPUYHOTO XMBMEHHS.

YuweHHA npunapa

! Hikonu He BUKOPUCTOBYMTE Npunaau Ans MATTS
napoto abo BUCOKMM TUCKOM.

» 30BHilWHi emanboBaHi abo Heipxagitoui geTani
ryMOBI yLLinbHIOBa4i MOXYTb ByTu ounLLeHi rybkoto,
NPOCOYEHOI0 TEMNJIO BOAOHK i HEUTPANbHUM MUITOM.
AKLWO NAsAMK € TakMMK, LLIO BaXKKO BUBOAATLCS,
BMKOPUCTOBYMTE cnewianbHi 3acobu. [Jobpe
NPOMUNTE BOAOHD | BUCYLLITb Micnsa MuTTa. He
BMKOPUCTOBYMTE abpasnBHi NOpoLLKM abo iaki
PEYOBUHM.

+ ['paTku, KOBNAYKW, poacikadi Nonym’s i nanbHUKK
po60oy0i NOBEPXHI Nerko 3HimatTbes, LWob
nonerwnTy MATTS NAUTU; MUUTE iX B rapsadin Bogi
3 HeabpasMBHMM MUOYUM 3aCOBOM, PETENBHO
BMOANSAYN HaKun i NOBHICTIO BUCYLUMBLUY Nepes
BCTAHOBIEHHAM Ha Micue.

* PerynsipHo MUMUTE KOHTaKTHi YacTUHW NPUCTPOIO AN
6e3nekn™ y pasi BigCyTHOCTI monym’s.

* BHyTpiWHI0O YacTUHy AyX0BKM GakaHO MUTU KOXKHOTO
pasy nicns ii BAKOPUCTaHHSA, KONn BOHa Lue Tenna.
BukopucTtoBynTte rapsidy Bogy i Mutoumnn 3acio, nobpe
NPOMUNTE | BUTPITb M'AKOIO TKAHMHOK. YHUKauTe
abpasusi.

e OuuuianTe CKNo OBEPUAT 3a OMOMOroK M’SIKOT
rybku i HeabpasnBHKX 3acobiB , Nicns 4Yoro
BUCYLUITb NOr0 M’SIKOKO TKaHWHOHD; 3a00POHSAETLCS
BMKOPMCTOBYBATW LLOPCTKyBaTi abpa3vBHi maTtepianu
4K 3aroCTPEHi MeTaneBi LWKPeOKM: BOHM MOXYTb
noapsinaTi NOBEPXHIO | BUKMMKATM PO3KOI CKna.

* Akcecyapu MOXYTb MUTUCS K 3BMYANHUMW NOCYyL,
30KpemMa B NOCYAOMUUHIM MaLUWHI.

Kpuwka

Y Mopensx 3i CKNSHOK KPULLKOK OYULLEHHS
30iMCHIOETBCA 3a
O0MOMOroto TENJoi Boaw.
YHukanTte abpasusi.
MoxKHa 3HATU KPULLIKY
[ANs NonerieHHs
OUULLIEHHS NO3aay
po60o40i NOBEPXHI:
MOBHICTIO BIAKPUTY i 1
NOTArHYTU HaBepXx (Ous.
MaJsltOHOK).

! YHUKaTU 3aKpUBAHHST KPULLIKX, KON NanbHUKK
BKMOYeHi abo Lie rapsui.
KoHTponb yuwinbHeHb AYyXOBKU

PerynspHo nepesipsvTe CTaH yLiNbHEHHSA HAaBKOIO
OBEPUAT AYXOBKU. Y pasi MOro NOLUKOAXKEHHS,
3BEPHITbCA B Hanbnuxynm asToproBaHun CepsicHUK
LUeHTp. He pekoMeHOyeTbCS BUKOPUCTOBYBaTU AYXOBKY
[0 3aBepLUEHHS PEMOHTY.

3amiHa naMnoyYkn oCBIiTNEHHA AYXOBKU

1. MNicns BigKMOYEHHSA OYXOBKM Bif, €NEKTPUYHOI
MepeXi, 3HIMITb CKISIHY KPULLKY
natpoHa (0us. MasltoHOK).

2. BigrBuHTITE NaMnoyKy i 3aMiHiTb
il aHanoriyHoto: Hanpyra 230B,
NoTyXHicTb 25 BT, uokonbs E 14.

3. 3HOB BCTAHOBITb KPULLIKY Y
MOBTOPHO MiZKIIOYITE OYXOBKY 40
€reKTPUYHOI Mepexi.

TexHiuHe 06cnyroByBaHHA rasoBux
KpaHiB

3 Yyacom MOXe TpanuMTUcA Tak, Lo KpaH byae
3abnokoBaHunn abo noro Byae Baxko obeprtatu, TOMy
Oyne HeobxigHO mogymMaTu Npo 3amMiHy camoro KpaHa.

! Lia onepauisa mae BUKOHyBaTUCA haxisuem,
YNOBHOBaXX€HMM BUPOOHUKOM.

Odonomora

MoBipomTe:

* Mogenb NnnTn (Mogenb)

+ cepivHun Homep (S/N)

HaHa iHbopmaLis MiCTUTbCS Ha Tabnunyli 3
XapakTepucTukaMmu, NpukpinneHin ao nnutun i / abo Ha
ynakoBLi.

*
€ nve B JeAKUX MOOEMNsX.
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Instalare

! Este important sa pastrati acest manual pentru a-
putea consulta in orice moment. in caz de vanzare,
cedare sau mutare, asigurati-va ca acesta ramane cu
aparatul.

! Cititi cu atentie instructiunile: veti gasi informatii
importante cu privire la instalare, la folosire si la
siguranta.

! Instalarea aparatului se va face conform acestor
instructiuni, de catre persoanele calificate profesional.

! Orice interventie de reglare, intretinere, etc., trebuie
efectuatd cu aragazul deconectat de la retea.

Aerisirea incaperilor

Acest aparat poate fi instalat si poate functiona doar
in incaperi aerisite Th permanenta, conform Normelor
Nationale in vigoare. Incaperea in care va fi montat
aragazul trebuie sa fie alimentata cu o cantitate de aer
suficienta pentru a asigura arderea gazelor (debitul

de aer nu poate fi mai mic de 2 m3/h pe kW de putere
instalata).

Prizele de aer, protejate de gratare, trebuie sa aiba o
sectiune a conductei de cel putin 100 cm? si trebuie sa
fie amplasate astfel incat sa nu fie acoperite, nici macar
partial (vezi figura A).

Acestea trebuie sa fie marite 100% - minim cu 200
cm? — daca aragazul nu este dotat cu dispozitivul de
siguranta impotriva scaparilor de gaz sau daca aerul
necesar arderii este tras dintr-o incapere alaturata
(vezi figura B), care oricum nu poate fi o parte comuna
a imobilului, o incapere cu pericol de incendiu sau un
dormitor. Prizele de aer trebuie sa aiba o conducta de
comunicare cu exteriorul, dupa descrierea de mai sus.

ncapere incaperea de
adiacenta aerisit

P =
/u 7P D [
Nz A7 DO/'D
= Aﬁ Y D

Canale de aerisire pentru  Major area spatiului dintre
aerul necesar arderii usa si podea

! Dupa folosirea indelungata a aparatului, se
recomanda sa deschideti fereastra sau sa mariti viteza
de rotatie a ventilatoarelor.

Evacuarea gazelor de ardere ﬂ
Evacuarea gazelor de ardere trebuie sa fie asigurata de

o hota legata la un cos cu tiraj natural, eficient, sau de un

ventilator electric care sa intre in functiune automat, la

fiecare aprindere a aragazului (vezi figurile).

N
y ’ \|/
0 B

§66¢
0000

- O] &
|
Evacuarea gazelor prin
semineu sau

cos de fum ramificat
(numai pentru aparatele
de coacere)

Evacuarea la exterior

! Gazele de petrol lichefiate, mai grele ca aerul,
stagneaza in partea de jos a incaperii ; de aceea,
incaperea unde este amplasat aragazul - daca folositi
butelii cu GPL — trebuie sa aiba fante de aerisire spre
exterior, impotriva eventualelor scapari de gaz.
Buteliile GPL, atat goale cat si umplute partial, nu
trebuie instalate sau depozitate in incaperi sau camere
situate sub nivelul solului (pivnite, etc.). Pastrati in
incaperea cu aragazul numai butelia pe care o utilizati,
amplasata departe de sursele de caldura (cuptoare,
sobe), care ar putea incalzi butelia la peste 50°C.

Pozitionarea si punerea la nivel

! Este posibil sa instalati aparatul intre alte piese

de mobilier, daca inaltimea acestora nu depaseste
inaltimea aragazului.

! Asigurati-va ca peretele din spatele aragazului este
facut dintr-un material neinflamabil, rezistent la caldura
(t90°C).

Pentru o instalare corecta:

« amplasati aparatul in bucatarie, in sala de masa
sau intr-o garsoniera fara pereti despartitori, dar
niciodata in baie.

» daca aragazul este mai inalt decat celelalte piese de
mobilier, acestea trebuie sa fie distantate cu 200 mm
de aparat ;

» daca aragazul se instaleaza sub un raft, acesta din
urma va trebui sa fie montat la o distanta de minim
420 mm de blatul de lucru.

Daca rafturile sunt inflamabile, distanta trebuie sa fie
de 700 mm (vezi figura);
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* perdelele nu trebuie
HOOD | sa fie montate in spatele
— — aragazului si nici la mai
: +M—E_ 3 putin de 200 mm de
E Sl 52 flancurile acestuia;
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< S ok * eventualele hote
£ £| ©2 . o o
= 2 g trebuie sa fie instalate

——000000 O© conform indicatiilor
continute Th manualul de

instructiuni ale acestora.
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Punerea la nivel

Daca este necesar sa puneti
la nivel aparatul, ingurubati
suruburile de reglare - din
dotare — in locasurile speciale
de sub aragaz (vezi figura).

Picioarele* vor fi introduse in
orificiile de sub aragaz.

<

]

Conectarea electrica

Montati pe cablu un stecar normalizat, capabil sa suporte
sarcina indicata pe placuta cu caracteristici a aparatului
(vezi tabelul cu Date tehnice).

In cazul efectuarii legaturii directe la retea, este necesar
sa se monteze intre aparat si retea un intrerupator
omnipolar cu deschiderea minima a contactelor de 3
mm, dimensionat la sarcind, conform normelor NFC
15-100 (firul de impamantare nu trebuie sa fie intrerupt
de intrerupator). Cablul de alimentare trebuie sa fie
pozitionat astfel ihcat sa nu atinga n nici un punct

o temperatura cu 50°C peste temperatura mediului
ambiant.

nainte de a efectua legatura, asigurativa ca:

 priza sa fie cu impamantare si conform prevederilor de
lege;

* priza sa poata suporta sarcina maxima de putere a
masinii, indicata pe placuta de caracteristici;

» tensiunea de alimentare sa fie cuprinsa in valorile
indicate pe placuta cu caracteristici;

+ priza sé fie compatibila cu stecarul aparatului. In
caz contrar Tnlocuiti priza sau stecarul; nu folositi
prelungitoare sau prize multiple.

*doar pe anumite modele.

! Dupa instalarea aparatului, cablul de alimentare si
priza de curent trebuie sa fie usor accesibile.

! Cablul nu trebuie sa fie indoit sau comprimat.

! Cablul trebuie sa fie controlat periodic si inlocuit de
electricieni autorizati.

! Firma isi declina orice responsabilitate in cazul in
care aceste norme nu se respecta.

Racordarea la gaze

Racordarea la gaze sau la butelie poate fi efectuata cu
un furtun flexibil din cauciuc sau otel, conform normelor
nationale in vigoare, numai dupa ce ati verificat ca
aparatul este reglat pentru tipul de gaz pe care il veti
folosi (vezi eticheta de pe capac: in caz contrar vezi mai
jos). In caz de alimentare cu gaz lichefiat, de la butelie,
folositi regulatoare de presiune care sa fie conforme

cu normele nationale n vigoare. Pentru a facilita
racordarea, alimentarea aragazului se poate orienta
lateral*: inchideti racordul pe care se fixeaza furtunul cu
capacul respectiv si inlocuiti garnitura de etansare (din
dotarea aparatului).

! Pentru o functionare sigura, pentru o folosire adecvata
a energiei si o durabilitate sporita a aparaturii, asigurativa
ca presiunea de alimentare respecta valorile indicate in
tabelul cu ,Caracteristicile arzatoarelor si duzelor” (vezi
mai jos).

Racordarea la gaze cu furtun din cauciuc

Verificati ca furtunul sa corespunda normelor nationale
in vigoare. Diametrul intern al tubului de utilizat trebuie
sa fie de: 8 mm pentru alimentarea cu gaz lichefiat si 13
mm pentru alimentarea cu gaz metan.

Dupa racordare, asigurati-va ca furtunul:

* nu atinge nici o componenta susceptibila de a depasi
50°C;

* nu este supus nici unui fel de forte, de tractiune si de
torsiune, si nu este curbat excesiv sau ingustat;

* nuintra in contact cu obiecte sau colturi ascutite,
parti mobile gi ca nu este presat;

» este usor accesibil, pe tot traseul sau, cu scopul de
al putea controla;

« are o lungime sub 1500 mm;

» este bine introdus la capete si fixat cu coliere de
strangere, conform normelor nationale in vigoare.

! Daca una sau mai multe din aceste conditii nu sunt

respectate sau daca aragazul este incastrat intre doua

piese de mobilier — conditii clasa a 2a, subcategoria 1 —

va trebui sa utilizati pentru racordare un tub flexibil din

otel (vezi mai jos).

Racordarea la gaze cu tub flexibil din otel
inoxidabil, pe perete, cu cuplari filetate
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Verificati ca tubul si garniturile sa corespunda normelor
nationale in vigoare.

Pentru a monta tubul, este necesar sa indepartati mufa
furtunului de pe aragaz (robinetul de alimentare cu gaz este
Latd”, de 1/2, filetat, cilindric).

! Efectuati legatura astfel incat lungimea tubului sa nu
depaseasca 2 m (la intinderea maxima); asigurati-va ca
acesta nu atinge nici o componenta mobila si nu este
strivit.

Controlul etanseitatii

Dupa terminarea instalarii, controlati perfecta
etanseitate a tuturor racordurilor folosind o solutie de
sapun, Insa niciodata o flacara.

Adaptarea la diferite tipuri de gaz

Aragazul poate fi adaptat si la alte tipuri de gaz, in afara
celui pentru care a fost predispus (indicat pe eticheta
de pe capac).

Adaptarea blatului de lucru

Inlocuirea duzelor arzatoarelor:

1. inlaturati gratarul gi extrageti arzatoarele din sediul lor;

2. desurubati duzele, folosind o cheie tubulara de 7 mm
(vezi figura), si Tnlocuitile cu cele adecvate pentru noul
tip de gaz (vezi tabelul cu “Caracteristicile arzatoarelor
si duzelor?); .

3. montati la loc toate componentele efectuand aceleasi
operatii ca la demontare, dar in sens invers.

Reglarea arzatoarelor aragazului la minim:

1. rotiti busonul la minim;

2. scoateti busonul si rotiti surubul de reglare (din
interiorul sau de langa tija
centrald) pana cand obtineti o
flacara mica, constanta;

! In cazul unui gaz lichefiat,
surubul de reglare trebuie sa fie
insurubat complet.

3. verificati apoi ca, rotind rapid

busonul aragazului, de la maxim la minim, sa nu se
stinga ochiul.

! Arzatoarele blatului nu au nevoie de reglarea aerului
primar.

Reglarea arzatoarelor cuptorului la minim:

1. aprindeti arzatorul (vezi Pornire si utilizare);

2. rotiti bugonul la minim (MIN) dupa ce ati Iasat arzatorul sa
functioneze cam 10 minute la maxim (MAX);

3. scoateti busonul;

4. rotiti surubul de reglare de langa tija termostatului
(vezi figurile) pana cand obtineti o flacara mica,
constants;

! In cazul unui gaz lichefiat, surubul de reglare trebuie
sa fie insurubat complet;

5. verificati daca, rotind repede busonul de la MAX

la MIN sau daca inchideti si deschideti repede uga
cuptorului, flacara ramane aprinsa.

Adaptarea grilului

Inlocuirea duzei arzatorului de la gril:

1. extrageti arzatorul grilului dupa ce ati scos surubul V
(vezi figura);

2. desurubati duza arzatorului de la gril folosind o cheie
tubulara pentru duze (vezi figura) sau o cheie tubulara
de 7 mm si inlocuiti-o cu cea adecvata, in functie
de tipul de gaz (vezi tabelul cu Caracteristicile
arzatoarelor si duzelor).

! Fiti foarte atenti la cablurile de la buijii si la

termocupluri.

! Arzatoarele cuptorului si grilului nu au nevoie de

reglarea aerului primar.

! Dupa ce ati efectuat adaptarea la un alt tip de

gaz, inlocuiti eticheta veche de pe aragaz cu cea

corespunzatoare noului gaz folosit; eticheta se gaseste

la Centrele de Asistenta Tehnica Autorizate.

! Daca presiunea gazului utilizat este diferita de cea

prevazuta (sau variaza) este necesar sa instalati pe

tuburile de alimentare un regulator de presiune, in
conformitate cu normele nationale Tn vigoare referitoare
la “regulatoarele pentru gaz canalizat”.

47



Montarea kitului de glisiere

ﬂ Pentru a monta glisierele: DATE TEHNICE
A )IZ()lIr-n:r;smnl cuptor H 34x38x44 cm

1. Indepartati cele doua Volum | 57

cadre, scotandu-le din Dimensiunile utile ale |4time42 cm

distantierele A (a se sertarului de pastrare profunzime 44 cm

vedea figura) a alimentelor la cald  inaltime 17cm
Tensiunea si
frecventa de a se vedea placuta de caracteristici
alimentare

Directiva 2002/40/CE pe eticheta
cuptoarelor electrice. Norma EN
50304 Consum energie convectie
Naturala — functie de incalzire:

Arzatoare

Ghidaj Ghidaj ZLAIeget,i raft.ul pe care Téadlt,lona(;a; © declarat
Sténga Dreaptag sa introduceti glisiera. onsum de energie declaratie
= S Acordati atentie directiei Clasa convectie fortata - functie de
de deta’s;.are e; glisieréi, incalzire: Patiserie.
pozitionati pe cadru mai Directive Comunitare: 2006/95/EC
intai cavitatea B, dupa din 12/12/06 (Tensiune Joas3) si
care cavitatea C, modificérile succesive -
: 2004/108/EC din 15/12/04
(Compatibilitate Electromagnetica)

si modificarile succesive -
2009/142/EC din 30/11/09 (Gaze)

3. Fixati cele dous E si modificarile succesive -93/68/CEE

cadre cu ajutorul

ghidajelor in orificiile I

situate pe peretii

cuptorului (a se vedea

figura). Orificiile

corespunzatoare

cadrului din stanga sunt

pozitionate sus, in timp

. . _ce orificiile pentru cel
din dreapta sunt pozitionate jos.

4. La final pozitionati cadrele pe distantierele A.
! Nu introduceti glisiere la pozitia 5.

din 22/07/93 si modificarile
succesive - 2002/96/EC.
1275/2008 (Stand-by/ Off mode)

Tabelul cu caracteristicile arzatoarelor si duzelor

Tabelul 1 Gaz lichefiat Gaz Natural
Tipul Diametru Putere Termica By-pass| Ajutaj Debit Ajutaj | Debit
arzatorului (mm) kW (pcs*) 1/100 1/100 g/h 1/100 I/h
(mm) (mm) (mm)
Normala Redusa o >
Tripla
Corona 130 3.25 1,5 63 91 236 232 133 309 ——==
—

(TC)
Semi Rapid
(Medium) 75 1.9 0,4 30 70 138 136 106 181
(S) A0 Ry
Auxiliar 51 1.0 0,4 30 52 73 71 76 | 95 {
(Mic)(A) ——

Presiune Nominala (mbar) 28-30 37 20

furnizata Minima (mbar) 20 25 17 C35SP6R /HA

Maxima (mbar) 35 45 25 C35SP6UA /HA
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Pornire si utilizare

Utilizarea aragazului
Aprinderea arzatoarelor

Fiecare buson al aragazului are, in dreptul sau, schita
arzatoarelor; ARZATORUL comandat de buson este
reprezentat cu un cerc evidentiat.

Pentru a aprinde un arzator al aragazului:

1. apropiati de arzator o flacara sau o bricheta de aragaz;
2. apasati si, in acelagi timp, rotiti bugonul arzatorului
in sens contrar acelor de ceasornic, pana in pozitia
maxim 6.

3. reglati intensitatea flacarii, dupa dorinta, rotind

in sens contrar acelor de ceasornic busonul
ARZATORULUI: la minim e, la maxim & sau intr-o
pozitie intermediara.

Daca aparatul este dotat cu
un dispozitiv electronic de

X & ‘ﬁ.-,_-_-r,‘——_! aprindere* (C), este suficient
\ "ZJW s& apasati si in acelasi timp

sa rotiti in sens contrar

acelor de ceasornic busonul

C ARZATORULUI la simbolul ce
indica flacara minima, pana la
aprinderea flacérii. Tn momentul in care I&sati bugonul,
se poate intampla ca flacara s& se stinga. In acest caz,
repetati operatia, tindnd bugonul apasat mai mult timp.

Anumite modele sunt dotate cu un dispozitiv de
aprindere integrat in bugon; in acest caz, veti observa
numai dispozitivul de aprindere electronic* (vezi figura)
dar nu si butonul de aprindere. Este suficient sa apasati
si, Tn acelasi timp, sa rotiti busonul ARZATORULUI

in sens contrar acelor de ceasornic, pana in pozitia
maxim si s& asteptati aprinderea flacarii. Tn momentul in
care lasati busonul, se poate intdmpla ca flacara sa se
stinga. In acest caz, repetati operatiile, tinand bugonul
apasat mai mult timp.

! Daca flacara se stinge accidental, opriti arzatorul si
asteptati minim 1 minut Tnainte sa incercati din nou.

Daca aparatul este dotat cu un dispozitiv de
siguranta*(X) impotriva scaparii d e gaz, tineti apasat
busonul ARZATORULUI timp de 2-3- secunde, pentru a
mentine flacara aprinsa si a activa dispozitivul.

Pentru a stinge arzatorul, rotiti bugsonul pana la e.

ATENTIE! Capacul din sticla se
poate sparge daca este incalzit.
Stingeti toate arzatoarele sau
eventualele plite electrice inainte
de a-l inchide.*Se refera numai la
modelele cu capac de sticla

Sfaturi practice pentru utilizarea arzatoarelor ﬂ
Pentru a obtine un randament maxim al arzatoarelor,

precum si a economisi gazul, utilizati numai recipiente

cu fundul plat, acoperite cu capac, de dimensiuni

proportionale cu ale arzatoarelor:

Arzétor ¥ Diametru recipienti (cm)
Semi Rapid (S) 16 -20
Auxiliar (A) 10-14
Trippla Corona
(TC) 24 - 26

Pentru a identifica tipul arzatorului faceti referire la
desenele din paragraful ,Caracteristicile arzatoarelor si
duzelor”.

Utilizarea cuptorului

! La prima aprindere, va recomandam sa lasati cuptorul
sa functioneze n gol timp de aproximativ 1 ora, cu
termostatul la maxim si uga inchisa. Stingeti apoi
cuptorul, deschideti usa si aerisiti camera. Mirosul care
se degaja este datorat evaporarii substantelor utilizate
pentru a proteja cuptorul.

! inainte de utilizare, este strict necesar sa dezlipiti folia
de plastic de pe laturile aparatului!

! Nu asezati niciodata obiecte pe fundul cuptorului,
pentru ca riscati sa deteriorati smaltul. Utilizati primul
nivel al cuptorului numai cand folositi rotisorul.

! Daca flacara se stinge accidental, opriti arzatorul si
asteptati minim 1 minut Thainte sa incercati din nou.

1. Selectati programul de coacere dorit rotind butonul
PROGRAME.

2. Alegeti temperatura recomandata pentru programul
respectiv sau pe aceea dorita rotind butonul
TERMOSTAT.

O lista cu tipurile de coacere si temperaturile
recomandate poate fi consultata in tabelul respectiv
(vezi Tabelul coacere la cuptor).

Tn timpul procesului de coacere, puteti oricand sa:

*  modificati programul de coacere actionand butonul
PROGRAME;

*  modificati temperatura actionand butonul
TERMOSTAT;

» intrerupeti coacerea aducand butonul PROGRAME
in pozitia ,,0”.

* .
doar pe anumite modele.
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PROGRAME in pozitia “0”.

I Asezati intotdeauna vasele cu méncare pe gratarul din
dotare.

Indicator TERMOSTAT

Aprinderea acestuia arata ca in cuptor se produce
caldura. Se stinge atunci cand in interior se atinge
temperatura selectats. in aceasta faza indicatorul
se aprinde si se stinge alternativ, indicand faptul ca
termostatul functioneaza si mentine temperatura
constanta.

Lumina din cuptor

Se aprinde rotind butonul PROGRAME in orice pozitie
diferita de “0” si ramane aprinsg_atat timp cat cuptorul
este Tn functiune. Selectionand & cu butonul, lumina se
aprinde fara activarea niciunui element de incalzire.

Programe de coacere

! Pentru toate programele se poate regla o temperatura
intre 50°C si MAX, in afara de:

* GRILL si DUBLU GRILL (se recomanda reglarea
numai pe MAX);

* GRATIN (se recomanda sa nu depasiti temperatura de
200°C).

E Programul CUPTOR TRADITIONAL

Se activeaza cele doua elemente de incalzire inferior si
superior. Cu aceasta coacere traditionala este bine sa
folositi un singur raft: daca se folosesc mai multe rafturi,
temperatura nu se distribuie corespunzator.

Programul CUPTOR PATISERIE

Se activeaza elementul de incalzire posterior si intra

n functiune ventilatorul, asigurénd o caldura delicata

si uniforma in interiorul cuptorului. Acest program este
indicat pentru coacerea mancarurilor delicate (de ex.
prajituri care necesita dospire) si preparate “mignon” pe
trei rafturi in acelasi timp.

Programul CUPTOR PIZZA

Se activeaza elementele de incalzire inferior si circular si
intrd in functiune ventilatorul. Aceasta combinatie permite
o ncalzire rapida a cuptorului, cu un mare aport de
calduréa indeosebi de jos in sus. n cazul in care folositi

mai mult de un raft deodata, trebuie sa le schimbati
pozitia intre ele la jumatatea coacerii.

|Z| Programul MULTI-COACERE

Se activeaza toate elementele de incalzire (superior,
inferior si circular) si intra in functiune ventilatorul.
Tntrucat caldura este constanta in tot cuptorul, aerul
coace si patrunde alimentele in mod uniform. Este
posibil sa se foloseasca maxim doua rafturi in acelasi
timp.

Programul GRATAR

Se activeaza partea centrala a elementului de incalzire
superior. Temperatura ridicata si directa a gratarului
este recomandata pentru alimentele care necesita o
temperatura ridicata la suprafata (cotlete de vitel si de
vita, fileu, antricot). Este un program cu consum redus,
ideal pentru a frige cantitati mici. Asezati mancarea in
centrul gratarului, deoarece la colturi nu se coace.

Programul DUBLU GRILL

Un gratar mai mare decat cel obignuit si avand un
design inovator care mareste cu 50% randamentul
coacerii si care elimina zonele de colt in care lipseste
caldura. Folositi aceasta metoda de frigere pentru a
obtine o rumenire uniforma.

Programul GRATIN

Intra in functiune elementul de incalzire superior
precum si ventilatorul si rotisorul (daca este in dotare).
Uneste la radiatia termica unidirectionala circulatia
fortata a aerului in interiorul cuptorului. Acest lucru nu
permite arderile de la suprafata alimentelor, marind
puterea de patrundere a caldurii.

! Programele de coacere GRILL, DUBLU GRILL si
GRATIN trebuie efectuate cu usa inchisa.

Rotisorul*

Pentru a pune Tn functiune rotisorul procedati astfel:
1. agezati tava in pozitia 1;

2. puneti suportul rotisorului in
pozitia 4 si introduceti tepusa Tn
orificiul de pe peretele din spate al
cuptorului (vezi figura);

3. puneti in functiune rotisorul,

selectand cu butonul

PROGRAME.
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Sertarul inferior

Sub cuptor este un sertar care poate fi utilizat pentru a
pastra accesoriile sau vasele de bucatarie.

! Suprafetele interne ale sertarului (daca este prezent)
se pot incalzi.

! Nu depozitati materiale inflamabile Tn sertarul de sub
cuptor.

Tabelul cu recomandari pt coacerea in cuptor

Pe modelele de aragaz pe gaz exista o protectie

glisanta A care serveste la protejarea sertarului de sub m
cuptor de caldura emanata de arzator (vezi figura).

Pentru a scoate protectia culisanta, desurubati surubul

S (vezi figura). Pentru a o monta la loc, blocati-o cu

surubul S.

! Inainte de a utiliza cuptorul, verificati daca protectia
culisanta este fixata corect.

. L Durata
. Greutate Pozitia Preincalzire Temperatura ”
Programe Alimente . . = coacerii
(Kg) rafturilor (minute) recomandata N
(minute)
Rata 1 3 15 200 65-75
Cuptor Fr!pture:a de vitel sau vita 1 3 15 200 70-75
Traditional Frlptu_rg d_e porc 1 3 15 200 70-80
’ Biscuiti (din aluat fraged) - 3 15 180 15-20
Tarte 1 3 15 180 30-35
Tarte 0.5 3 15 180 20-30
Tort de fructe 1 2sau3 15 180 40-45
Prajitura cu prune 0.7 3 15 180 40-50
Pandispan 0.5 3 15 160 25-30
Cuptor Clatite umplute (pe 2 etaje) 1.2 2si4 15 200 30-35
Patiserie Prajituri mici (pe 2 etaje) 0.6 2si4 15 190 20-25
Saleuri din foietaj cu branza (pe 2 etaje) 0.4 2si4 15 210 15-20
Bigne (pe 3 rafturi) 0.7 1si3si5 15 180 20-25
Biscuiti (pe 3 rafturi) 0.7 1si3si5 15 180 20-25
Bezele (pe 3 etaje) 0.5 1si3si5 15 90 180
Pizza 0.5 3 15 220 15-20
Cuptor Pizza Friptura de vitel sau vita 1 2 10 220 25-30
Pui 1 2sau3 10 180 60-70
Pizza (pe 2 rafturi) 1 2si4 15 230 15-20
Lasagne 1 3 10 180 30-35
Miel 1 2 10 180 40-45
Pui fript + cartofi 1+1 2si4 15 200 60-70
Coacere pe mai Scrgmbie 1 2 10 180 30-35
. Prajitura cu prune 1 2 10 170 40-50
multe rafturi L . .
Bigneé (pe 2 rafturi) 0.5 2si4 10 190 20-25
Biscuiti (pe 2 rafturi) 0.5 2si4 10 180 10-15
Pandigpan (pe 1 raft) 0.5 2 10 170 15-20
Pandispan (pe 2 rafturi) 1 2si4 10 170 20-25
Tarte sarate 1.5 3 15 200 25-30
Limba de mare si sepie 0.7 4 - 100 % 10-12
Rotisor cu calamari si creveti 0.6 4 - 100 % 8-10
Sepie 0.6 4 - 100 % 10-15
Filet de cod 0.8 4 - 100 % 10-15
Gril Legume la gratar 0.4 3sau4 - 100 % 15-20
Cotlet de vitel 0.8 4 - 100 % 15-20
Carnati 0.6 4 - 100 % 15-20
Hamburger 0.6 4 - 100 % 10-12
Scrumbie 1 4 - 100 % 15-20
Paine prajita nr.4si6: 4 - 100 % 3-5
Cotlet de vitel 1 4 5 Max 15-20
Snitele 1 4 5 Max 15-20
Hamburger 1 4 5 Max 7-10
. Scrumbie 1 4 5 Max 15-20
Dublu Grill Toast nr. 4 4 5 Max 2-3
Cu rotisor
Vitel la frigare 1.0 - 5 Max 70-80
Pui la frigare 2.0 - 5 Max 70-80
Pui la gratar 15 2 10 200 55-60
Sepie 1.5 2 10 200 30-35
Cu rotisor
Vitel la frigare 1.5 - 5 200 70-80
Gratin Pui la frigare 1.5 - 5 200 70-80
Miel |a frigare 1.5 - 5 200 70-80
Cu rotisor multifrigare (doar la unele modele)
Frigarui de carne 1.0 - 5 Max 40-45
Frigarui de legume 0.8 - 5 Max 25-30

doar pe anumite modele.
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Sfaturi practice pentru coacere tastelor l si [=]): simbolul Iﬁ se stinge.

! Pentru coacerile ventilate, nu utilizati pozitiile de pe
rafturile 1 si 5: aerul cald direct ar putea arde alimentele
delicate.

MULTICOACERE

« Utilizati rafturile 2 si 4, punand pe raftul 2 alimentele
care necesita mai multa caldura.

» Puneti tava jos si gratarul sus.

GRILL

* La coacerile GRILL si DUBLU GRILL, asezati
gratarul in pozitia 5 gi tava in pozitia 1 pentru a
colecta reziduurile de coacere (sucuri si/sau grasimi).
La coacerea GRATIN, asezati gratarul in pozitia 2
sau 3 si tava in pozitia 1 pentru a colecta reziduurile
de coacere.

» Se recomanda alegerea nivelului maxim de energie.
Nu va alarmati daca rezistenta de sus nu raméane
permanent aprinsa: functionarea sa este comandata
de un termostat.

CUPTOR PIZZA

» Utilizati o tava usoara din aluminiu gi puneti-o pe
gratarul din dotare.

Tava de colectare prelungeste timpul de coacere si
in acest fel pizza nu va fi crocanta.

» Daca va plac pizzele foarte garnisite, va
recomandam sa introduceti mozzarella la jumatatea
timpului de coacere.

Planificarea coacerii cu programatorul
electronic

Reglarea ceasului

Dupa racordarea la reteaua electrica sau dupa o cadere

de curent, display-ul se aprinde intermitent pe 0.00.

Pentru a fixa ora:

1. apasati in acelasi timp tastele DURATA COACERII

si SFARSITUL COACERII (=]

2.n termen de 4 secunde reglati ora exacta apasand

tastele [l si [l cu tasta [H se mareste timpul; cu tasta
se scade timpul.

Dupa ce ati reglat ora, programatorul se duce automat

pe pozitia manuala.

Setarea cronometrului

Cu cronometrul se poate seta o numaratoare inversa la
sfarsitul careia este emis un semnal acustic.

Cum se seteaza cronometrul:

1. apasati tasta CRONOMETRU (4] pe display apare:
*0-30

2. apasati tastele [ si =l pentru a regla timpul dorit;
3. cand se elibereaza tastele, incepe numaratoarea
inversa si pe display apare ora curenta:

10:00

4. la terminarea timpului este emis un semnal acustic
care poate fi oprit, apasand pe orice tasta (cu exceptia

! Cronometrul nu comanda aprinderea sau stingerea
cuptorului.

Reglarea volumului semnalului acustic

Dupa alegerea si confirmarea setarilor ceasului, prin
intermediul tastei [=] se poate regla volumul semnalului
acustic.

Planificarea duratei coacerii cu incepere intarziata
Mai intéi trebuie sa stabiliti programul de coacere

si temperatura dorita, actionand asupra butoanelor
PROGRAME si TERMOSTAT ale cuptorului.

In acest moment puteti planifica durata coacerii:

1. apasati tasta DURATA COACERII ;

2. 1n termen de 4 secunde reglati durata dorita a
coacerii apasand tastele |-l si I—I. Daca, de exemplu,
planificati o duratéd de 30 de minute, pe display apare:
*0-30

3. cand se elibereaza tastele, dupa 4 secunde, pe
display apart‘a“din nou ora curenta (de exemplu, 10.00)
cu simbolul L2 si litera A (AUTO):

In continuare trebuie planificatd ora pentru sfarsitul
coacerii:

4. apasati tasta SFARSITUL COACERII ;

5. in termen de 4 secunde reglati ora pentru sfarsitul
coacerii apasand tastele Ll si E| Daca, de exemplu,
doriti sa se termine coacerea la ora 13.00, pe display
apare:

13-00

6. cand se elibereaza tastele, dupa 4 secunde, pe
display apare din nou ora curenta (de exemplu, 10.00)
cu litera A (AUTO):

1000

Potrivit exemplului propus, cuptorul se va aprinde
automat la ora 12,30, pentru a termina dupa 30 de
minute, pana la ora 13.00.

Planificarea duratei coacerii cu incepere imediata
Urmati procedura pentru planificarea duratei coacerii,
descrisa mai sus (punctele 1 - 3).

! Litera A aprinsa aminteste faptul ca s-a planificat
durata si sfarsitul coacerii in functia AUTO. Pentru

a restabili functionarea manuala a cuptorului, dupa
fiecare coacere AUTO apasati in acelasi timp tastele
DURATA COACERII [=] i SFARSITUL COACERI =]
I Simbolul L ramane aprins impreuna cu cuptorul pe
toata durata coacerii.

Tn orice moment se poate afisa durata reglaté
apasand tasta DURATA COACERII [=], iar ora pentru
sfarsitul coacerii poate fi afisata prin apasarea tastei
SFARSITUL COACERII =l La sfarsitul coacerii suna
un semnal acustic. Pentru a-| intrerupe, apasati orice
tasta, cu exceptia tastelor si =]
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Precautii si sfaturi

Anularea unei coaceri programate

Apasati in acelasi timp tastele DURATA COACERII
si SFARSITUL COACERII =]

Corectarea sau stergerea datelor setate

Datele setate pot fi schimbare in orice moment apasand
tasta corespunzatoare (CRONOMETRU, DURATA
COACERII sau SFARSITUL COACERII) si apasand
tasta [+ sau [=1.

Stergand durata coacerii se sterge automat si sfarsitul
coacerii si invers.

In cazul functionérii programate, aparatul nu accepta un
timp pentru sfarsitul coacerii anterior celui de incepere
a coacerii propuse de aparat.

YAparatul a fost proiectat si construit conform normelor
internationale de siguranta.

Aceste avertizari sunt furnizate din motive de siguranta
si trebuie sa fie citite cu atentie.

Norme de protectie si siguranta generale

* Aceste instructiuni sunt valabile doar pentru
tarile ale caror simboluri apar in manualul
de instructiuni si pe tablita de identificare a
aparatului.

» Acest aparat de uz casnic fost conceput pentru a fi
folosit numai Tn interiorul locuintelor.

* Aparatul nu trebuie instalat in aer liber, nici chiar
in cazul In care spatiul este adapostit, deoarece
expunerea acestuia la ploi si furtuni este foarte
periculoasa.

» Nu atingeti masina cand sunteti desculti sau cu
mainile sau picioarele ude sau umede.

+ Aparatul trebuie sa fie utilizat numai pentru coacerea
alimentelor si numai de persoane adulte, conform
instructiunilor din manual. Orice alta utilizare (de
exemplu: incalzirea locuintei) este considerata
improprie si deci periculoasa. Fabricantul nu va
putea fi considerat responsabil pentru eventuale
daune provenite din utilizarea improprie, gresita sau
irationala a aparatului.

» Acest manual face parte din aparatele de clasa 1
(izolat) sau 2 — subcategoria 1 (fixat intre doua piese
de mobilier).

+ Tndepartati copiii de aparat.

 Evitati ca si cablurile de alimentare ale altor aparate
electrocasnice sa atinga partile incalzite ale
aparatului.

* Nu obstructionati fantele de aerisire sau de iesire a
caldurii.

 Evitati sa inchideti capacul din sticla al aragazului
(numai pe anumite modele) daca arzatoarele sunt
aprinse sau calde.

 Utilizati intotdeauna manusi speciale pentru a baga
sau scoate recipientele din cuptor.

* Nu utilizati lichide inflamabile (alcool, benzind) in
apropierea aparatului, cadnd acesta este in functiune.

* Nu depozitati materiale inflamabile in sertarul de
sub cuptor: daca cuptorul se aprinde din greseala,

materialele depozitate pot lua toc.
» Cand aparatul nu este utilizat, verificati ca busoanele
sa fie in pozitia ® si ca robinetul de gaz este inchis. ﬂ
* Nu scoateti stecarul din priza tragand de cablu.
» Nu executati nici o operatie de curatire sau
intretinere Tnainte de a fi scos stecarul din priza.
» In caz de defectiune, nu umblati in nici un caz la

mecanismele din interior si nu incercati sé o reparati
singuri. Apelati la serviciul de asistenta.

» Nu asezati obiecte grele pe usa cuptorului, cand este
deschisa.

« Este interzisa utilizarea aparatului de persoanele
(inclusiv copiii) care au o redusa capacitate fizica
sau senzoriala sau mentala, precum si de cele fara
experienta sau care nu s-au familiarizat cu produsul,
daca nu sunt supravegheate de un responsabil sau
daca nu au primit in prealabil instructiuni asupra
modului de folosire a aparaturii.

* Nu lasati copiii sa se joace cu aparatul.

Scoaterea aparatului din uz

» Eliminarea ambalajelor: respectati normele locale, in
acest fel ambalajele vor putea fi utilizate din nou.

» Directiva Europeana 2002/96/CE cu privire la
deseurile care provin de la aparatura electrica
sau electronica (RAEE) prevede ca aparatele
electrocasnice sa nu fie colectate Tmpreuna cu
deseurile urbane solide, obisnuite. Aparatele
scoase din uz trebuie sa fie colectate separat atat
pentru a optimiza rata de recuperare si de reciclare
a materialelor componente cat si pentru a evita
pericolele care pot duce la daunarea sanatatii
omului sau poluarea mediului inconjurator. Simbolul
tomberonului taiat care apare pe toate produsele va
aminteste tocmai obligatia de a le colecta separat.
Aparatele electrocasnice scoase din uz pot fi trimise
unui centru public de colectare, centrelor orasenesti
sau, daca legea nationala prevede, ele pot fi
returnate vanzatorului, in momentul achizitionarii
unor noi produse, echivalente.
Toti producatorii importanti de aparatura
electrocasnica si-au unit eforturile pentru a crea
sisteme speciale de gestionare, care se ocupa cu
colectarea si scoaterea din uz a aparatelor vechi.

Economisirea energiei si protectia
mediului inconjurator

« Utilizadnd aragazul intre orele serale si primele
ore ale diminetii, colaborati la reducerea sarcinii
intreprinderilor electrice

*Asigurati-va ca garniturile sunt curate, eficiente, ca
adera bine pe usa cuptorului si nu provoaca
dispersii de caldura.
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Intretinere si curatire

Decuplarea electrica

ﬂ nainte de orice operatie, debrangati aparatul de la

reteaua de alimentare cu curent electric.

Curatarea aparatului

! Evitati utilizarea de detergenti abrazivi sau corosivi,
ca de ex. solutiile de scos pete sau produsele impotriva
ruginii, detergentii praf sau buretii care au o suprafata
rugoasa: ele pot zgéria iremediabil suprafata aparatului.

I'Nu utilizati niciodata produse pe baza de vapori sau
cu presiune ridicata in vederea curatarii aparatelor.

» Pentru operatiile de intretinere curente, este suficient
sa spalati aragazul cu un burete umed, dupa care
sa-| stergeti cu hartie absorbanta de bucatarie.

» Partile externe, smaltuite sau din inox, precum gi
garniturile din cauciuc pot fi curatate cu un burete
imbibat in apa calduta si sdpun neutru. Daca petele
sunt persistente, folositi produse speciale. Clatiti cu
multa apa si stergeti, dupa curatire. Nu folositi prafuri
abrazive sau substante corosive.

» Gratarele, plitele de deasupra ochiurilor, coroanele
de separat flacara
si arzatoarele aragazului sunt detasabile,
pentru a facilita curatarea lor: spalati-le cu apa calda
si detergent delicat, avand grija sa scoateti orice
depunere. Apoi asteptati pana cand sunt perfect
uscate.

» Daca aparatul dvs are aprindere electronica, este
necesar sa il curatati cat mai des - in special capatul
dispozitivelor de aprindere instantanee — si sa
verificati daca orificiile prin care iese gazul nu sunt
infundate.

* Interiorul cuptorului se va spala, de preferinta, dupa
fiecare utilizare, cand este cald. Utilizati apa calda si
detergent; clatiti bine si stergeti cu o lavetd moale.
Evitati substantele abrazive.

» Curatati geamul ugii cu un burete; nu utilizati produse
abrazive; stergeti cu o lavetd moale; nu folositi
articole abrazive sau razuitoare din metal, ascutite,
deoarece acestea pot deteriora suprafata geamului
sau il pot sparge.

* Accesoriile pot fi spalate ca orice alt vas, chiar si in
masina de spalat vase.

» Otelul inox poate ramane patat daca intra des in
contact cu apa, mai ales daca are un continut mare de
calcar, sau cu detergentii agresivi (care contin fosfor).

Dupa fiecare spalare, se recomanda sa il clatiti bine si
sa 1l stergeti. Este oportun in acelasi timp sa stergeti
si eventualele urme de apa.

Capacul

Modelele dotate cu capac din sticla se vor spala cu

apa calduta. Evitati
substantele abrazive.
Puteti demonta capacul
pentru a facilita operatiile
de curatare, mai ales in
spatele aragazului: pentru
aceasta, deschideti
capacul gi ridicati-l (vezi
figura).

! Evitati s& Tnchideti
capacul aragazului cand arzatoarele sunt calde sau
aprinse.

E==2

e — L

Controlati garniturile cuptorului.

Controlati periodic garnitura din jurul usii cuptorului.
Dacaé este deteriorata, apelati la cel mai apropiat
Centru de Asistenta Autorizat. Se recomanda sa nu
folositi cuptorul pana la inlocuirea garniturii.

intretinerea robinetelor de gaz

Cu timpul, se poate intdmpla ca busoanele sa se
blocheze sau sa se roteasca mai greu; in acest caz,
este necesar sa le Tnlocuiti.

! Aceasta operatie trebuie sa fie executata numai de
un instalator autorizat de fabricant.

inlocuirea becului cuptorului

1. Dupa ce ati debransat
aparatul de la alimentarea
electrica, scoateti capacul din
sticla care acopera becul (vezi
figura).

2. Desurubati becul si inlocuiti-I
cu unul similar: tensiune 230V,
putere 25 W, cuplare E 14.

3. Montati la loc capacul de sticla si racordati din nou
aragazul la instalatia electrica.

Asistenta

Comunicati:

* modelul aparatului (Mod.);

* numarul de serie (S/N).

Aceste informatii se gasesc pe tablita cu caracteristici
lipita pe aparat si/sau pe ambalaj.
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Installation

! Det &r viktigt att bevara denna bruksanvisning sa
att den kan konsulteras nar som helst. | handelse av
forséaljning, Overlatelse eller flytt, ska du forsakra dig
om att bruksanvisningen féljer med utrustningen.

! L&s noggrant anvisningarna: Det finns viktig
information angéende installation, anvandning och
sakerhet.

! Installationen av utrustningen ska ske enligt dessa
anvisningar och av behorig personal.

! Alla typer av reglerings- och underhallsingrepp ska
utféras med spisen elektriskt frankopplad fran elnatet.

Ventilation for lokaler

Denna utrustning ska endast installeras i lokaler som

ar permanent ventilerade enligt géllande nationella
standard. | lokalen dér utrustningen installeras ska ett
luftfléde finnas som ar likvardigt med vad som krévs for
en normal gasférbranning (luftkapaciteten ska inte vara
lagre &n 2 m%/h per kW installerad effekt).

Luftintagen ska skyddas av galler och ledningen

ska ha en nyttig diameter pa minst 100 cm? och vara
placerade pa ett sddant satt att de inte kan séattas igen,
vare sig helt eller delvis (se figur A).

Dessa intag ska tkas med 100 % med en diameter
pa minst 200 cm?, om utrustningens spishall saknar
sakerhetsanordning av typ "laga saknas”, nar luftflodet
kommer in direkt fran intilliggande lokaler (se figur B).
Under forutsattning att dessa lokaler in utgér allménna
delar av byggnaden, miljder dar brandrisk férekommer
eller sovrum, férsedda med ventilationsledningar som
leder utomhus, se beskrivningen ovan.

Intilliggande Lokal som ska
A B lokal ventileras

‘ ]
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Ventilationséppning for Forstoring av springan
forbranningsluft mellan ddrren och golvet
! Efter en langre tids anvandning av utrustningen
rekommenderas det att 6ppna ett fonster eller 6ka
ventilationen for eventuella flaktar.

Utledning av férbranningsrok

Forbranningsroken ska ledas ut med en kapa som &ar
ansluten till en skorsten med naturligt drag eller med
en elektrisk flakt som startar automatiskt varje gang
som utrustningen anvands (se figur).
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Utledning direkt
utomhus

Utledning via rokgéang
eller i férgrenad skorsten
(som endast anvands for
matlagningsapparater)

! Gaser i vatskeform som utvinns av olja &r tyngre

an luften och sjunker darfér ned pa golvet. Av den
anledningen ska lokaler dar LPG-gastuber férekommer
ha dppningar utat pa golvniva for att leda ut eventuellt
gaslackage.

Tomma eller nastan tomma LPG-gastuber ska inte
installeras eller placeras i lokaler eller utrymmen som
ar lagre an marknivan (t.ex. kéllare o.s.v.). Endast
gastuben som anvands ska finnas i lokalen. Gastuben
ska placeras pé ett langt avstand fran varmekallor
(ugnar, spisar, kaminer) som skulle kunna varma upp
gastuben till en temperatur éver 50 °C.

Placering och nivellering

! Utrustningen kan installeras vid sidan av mébler vars
hojd inte Gverskrider arbetsplanets hojd.

! Forsakra dig om att vAggen som kommer i kontakt
med utrustningens baksida &r av ett brand- och
varmetalig material (T 90 °C).

F&r en korrekt installation:

e Utrustningen kan placeras i kdket, i ett matrum eller i
en enrumslagenhet, men inte i badrummet.

e Om spishallen &r hogre &n moblerna, ska dessa
placeras minst 200 mm fran utrustningen.
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e Om spisen installeras

under ett skap, ska
HOOD | avstandet mellan spisen
= Min. 600 mm. = och skapet vara minst
£ £ g: 420 mm (millimeter).
8 8 EE Detta avstand ska vara
£ g &8 700 mm om skapen ar
8| antandbara (se figur).

—— 000000 O

[
[

e Gardiner far inte

placeras bakom spisen eller narmare &n 200 mm fran

dess sidor.
e Eventuella spisflaktar ska installeras enligt de
anvisningar som finns i flaktarnas bruksanvisningar.

Nivellering

Om sé skulle behdvas kan dessa

fotter skruvas fast i de sarskilda
fastena som finns i hdrnen péa
spisens fundament (se figur).

Benen* hakas fast under spisens

fundament.

ummumru

t
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Elektrisk anslutning

Montera en standardiserad stickkontakt pa kabeln
avsedd for den effekt som anges pa markskylten (se
tabell 6ver tekniska data).

Om utrustningen ska anslutas direkt till elnatet maste
en flerpolsbrytare installeras mellan utrustningen och
elnatet som har en dppning pa minst 3 mm mellan
kontakterna och som &r anpassad till effekten och
Overensstdmmer med géllande standard NFC 15-100
(jordkabeln far inte avbrytas fran brytaren). Elkabeln
ska placeras séa att den inte i nagon punkt éverstiger
rumstemperaturen med 50 °C.

Innan du utfér anslutningen ska du férsékra dig om att:

e Uttaget ar jordat och i enlighet med géllande standard.

o Uttaget tal maskinens maxeffekt, som anges pa
markskylten.

e Spanningstillférseln ligger inom de varden som anges

pa markskylten.

e Uttaget &r kompatibelt med utrustningens
stickkontakt. | annat fall ska uttaget eller
stickkontakten bytas ut. Anvand inte skarvsladdar
och grenuttag.

! Natkabeln och natuttaget ska vara lattatkomliga nar

utrustningen val har installerats.

I
! Kabeln ska inte bdjas eller klammas.

! Kabeln ska kontrolleras regelbundet och far endast
bytas ut av auktoriserade tekniker.

! Féretaget avsager sig allt ansvar om dessa
féreskrifter inte respekteras.

Anslutning av gas

Anslutningen av utrustningen till gasnatet eller
gastuben ska gbras med en gummislang eller

ett flexibelt rér och i enlighet med foreskrifterna i
gallande standard, efter att du har férsakrat dig om att
utrustningen ar reglerad fér den typ av gas som ska
anvandas for utrustningen (se kalibreringsetiketten

pa locket: se nedan i annat fall). Vid anvandning

av flytande gas fran gastub, ska tryckregulatorer
anvandas som overensstdmmer med géllande
nationella standard. For att underlatta anslutningen
kan gasmatningen vridas i sidled*: Byt plats pa
slanghéllaren for anslutningen och stangningspluggen
och byt ut den medlevererade tatningspackningen.

! For en séker funktion, en 1&g forbrukning och en
lang livslangd for utrustningen ska du férsakra dig om
att matningstrycket éverensstammer med vardena
som anges i tabellen 1 “Egenskaper fér brannare och
munstycken” (se nedan).

Gasanslutning med gummislang

Kontrollera att slangen dverensstdmmer med géllande
nationella standard. Slangens inre diameter ska vara: 8
mm fér matning av flytande gas och 13 mm fér matning
av metangas.

Efter anslutningen ska du kontrollera att slangen:

¢ Inte i ndgot lage kommer i kontakt med delar som
nar temperaturer som ¢verstiger 50 °C.

e Inte utsatts for ryck, vridningar och inte ar bojd eller
klamd.

¢ Inte kommer i kontakt med vassa delar, utstickande
horn, rorliga delar och inte ar klamd.

e Utan problem kan kontrolleras l&ngs hela dess langd
for att kontrollera dess skick.

e Inte &r langre &n hogst 1 500 mm.

e Sitter fast ordentligt i dess bada andar med klammor
som Overensstammer med gallande nationella
standard.

! Om en eller flera av dessa férhallanden inte

kan respekteras eller om spisen installeras enligt
forhallandena i klass 2 - underklass 1 (utrustningen
installeras mellan tva mobler), &r det nddvandigt att
anvanda ett flexibelt stalror (se nedan).
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Gasanslutning med flexibelt ror av rostfritt stal med
kontinuerlig vdgg och gédngade kopplingar

Kontrollera att det flexibla réret och packningarna
overensstammer med gallande nationella standard.
For att montera det flexibla roret ska slanghéllaren
som sitter pa utrustningen tas bort (kopplingen for
gasingang till utrustningen &r gédngad med cylindrisk
yttergénga 1/2 gas).

! Anslutningen ska goras pa ett sadant satt att det
flexibla rorets 1angd inte dverstiger 2 meter. Forsékra
dig om att det flexibla réret inte kommer i kontakt med
rorliga delar och inte klams.

Tatningskontroll

Nar installationen &r klar, kontrollera att alla kopplingar
ar fullstandigt tata med hjélp av en tvallésning. Anvand
aldrig en laga.

Anpassning till olika gastyper

Det gér att anpassa utrustningen till en annan gastyp
an vad den ursprungligen var avsedd for (indikeras pa
kalibreringsetiketten pé locket).

Anpassning av spishéllen

Byte av brannarnas munstycken:

1. Ta bort gallren och ta ut bréannarna fran deras saten.
2. Skruva ur munstyckena med hjélp av en rérnyckel
pa 7 mm (se figur) och byt ut dem mot de som &r
lampliga fér den nya gastypen
(se tabellen “Egenskaper for
brannare och munstycken”).

3. Sétt tillbaka alla komponenter
genom att utféra momenten som
anges ovan i omvand ordning.

Reglering av brannarnas
miniminiva:
1. Vrid kranen till minimildget.
2. Ta bort vredet och skruva pa justerskruven som
sitter inuti eller intill kranens sticka tills minimilagan ar
jamn.
!'Vid anvandning av flytande gas ska justerskruven
skruvas at till botten.

3.Kontrollera att brannarna inte slacks nar vredet vrids
hastigt fran max. lage till min. lage.

! Ingen primarluftsreglering krévs fér brannarna.

! Efter regleringen med en gas som skiljer sig

fran ursprunglig gasreglering, ska den gamla
kalibreringsetiketten bytas ut mot en kalibreringsetikett
som dverensstammer med den nya gasen. Dessa
etiketter tillhandahalls av auktoriserade tekniska
servicecenter.

! Om gastrycket skiljer sig (eller vaxlar) i forhallande

till erforderligt tryck, &r det nédvandigt att installera en
tryckregulator péa inloppsréren, i enlighet med géllande
nationella standard for “regulatorer for kanaliserade
gaser”.

Montering av sats med glidskenor
Montera glidskenorna pa féljande satt:

1. Ta bort de tva
ramarna genom att dra
ut dem fran
avstandsjarnen (se
figuren).

2. Valj i vilken fals
glidskenan ska sattas
in. Var uppmarksam pa
skenans
utdragningsriktning.
Placera forst
infogningen B och
sedan infogningen C péa
ramen.

Vénster Hager
__skena
=\

3. Fast de tva ramarna
med skenorna
monterade i de dartill
avsedda hélen pa
ugnens vaggar (se
figur). Halen for den
vanstra ramen sitter
ovantill, medan halen for
den hogra skenan sitter
nedtill.

4. Passa till sist in ramarna pé avstandsjarnen A.

! Satt inte in glidskenorna i laget 5.

57




Tabell 6ver egenskaper for brannare och munstycken

Tabell 1 Flytande gas Naturgas
Bréannare Diameter Varmeeffekt Forbi- Mun- Kapacitet* Mun- Kapacitet*
(mm) kW (p.c.s.*) ledning stycke g/h stycke I/'h
. Redu- 1/100 1/100 - - 1/100
Nominell cerad (mm) (mm) (mm)
(TTr?:)'ag””gar 130 3.25 1.50 63 91 236 | 232 | 133 309
Halvsnabb
(medel) (S) 75 1.90 0.4 30 70 138 136 104 181
Hjalpgas-
brannare 51 1.00 0.4 30 52 73 71 76 95
(liten) (A)
Nominell (mbar) 28-30 37 20
Matningstryck Min. (mbar) 20 25 17
Max. (mbar) 35 45 25
* Vid 15 °C och 1 013 mbar - torr gas xxx Butan P.C.S. = 49,47 MJ/kg
* Propan P.C.S. = 50,37 MJ/kg Naturgas P.C.S. = 37,78 MJ/m3
(7 —_—)
©
S MARKSKYLT
} A TC \I\;l(it;rgé ugn hxIxd ggxl41x38
@ O
— g Anvandbara matt for Bredd 42 cm
¢ uppvarmningsladan Djup 44 cm
C35SP6R /HA H6jd 17 cm
C35SP6UA /HA Kan anpassas till alla gastyper som

Brannare

anges pa markplaten som sitter inut
klaffhyllan eller inuti
uppvarmingsladan pa den vanstra
innervaggen.

Natspanning och -
frekvens

Se markskylten.

ENERGY LABEL

EU-direktiv 2002/40 pa de
elektriska ugnarnas etikett.
Standard EN 50304
energiférbrukning fri konvektion —

uppvarmningsfunktion:
Traditionell.

Energiférbrukningsférklaring Klass
forcerad konvektion -

uppvarmningsfunktion: Bakverk.

U

Denna apparat Overensstammer
med foljande EU direktiv:
2006/95/EC utfardat den 12/12/06
(Lagspanning) och efterfoljande
modifieringar - 2004/108/EC
utfardat den 15/12/04
(Elektromagnetisk kompatibilitet)
och efterfdljande modifieringar -
93/68/EC utfardat den 22/07/93 och
efterféljande modifieringar.
2002/96/CE

2009/142/EC den 30/11/09 (Gas)
1275/2008 (Stand-by/ Off mode)
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Start och anvandning

Anvandning av spishallen
Tandning av brdnnarna

Vid varje BRANNARVRED finns en ifylld cirkel som
indikerar respektive brannare.

Tandning av en av bréannarna:

1. For en laga eller en gastandare i narheten av
brannaren.

2. Tryck ned och vrid samtidigt BRANNARVREDET
moturs till symbolen fér maximal laga 8.

3. Reglera effekten for dnskad laga genom att
vrida BRANNARVREDET moturs: Till minimum e, till
maximum & eller till ett mellanlage.

Om utrustningen &r férsedd
med elektronisk tAndning*

(se figur) racker det med att
trycka ned och samtidigt vrida
BRANNARVREDET moturs
till laget for minimal 1aga, tills
brannaren tands. Det kan
h&nda att brannaren slacks
nar vredet sldpps upp. | sddant fall ska momentet
upprepas och hall ned vredet langre tid den har
gangen.

! Om lagan slacks av misstag ska bréannaren stéangas
av och vanta minst 1 minut innan brannaren tands pa
nytt.

Om utrustningen ar férsedd med sakerhetsanordning*
for “laga saknas” ska BRANNARVREDET héllas
nedtryck i cirka 2-3 sekunder, for att tdnda lagan och
aktivera sdkerhetsanordningen.

For att stdnga av brannaren, vrid vredet sé langt det
gér e,

Praktiska rad fér anvédndning av brédnnarna

For basta kapacitet fér brannarna och minimal
gasforbrukning ska kokkarl anvadndas som har
plan botten, som ar férsedda med lock och &r
proportionerliga med brannaren:

Brénnare g Kokkarl (cm)
Tre lagringar (TC) 24 — 26
Halvsnabb (S) 16 - 20
Hjalpgasbrannare (A) 10-14

VARNING! Glaslocket kan spricka om
det varms upp. Stang av alla brannare
eller eventuella elektriska plattor innan

locket stangs. *Galler endast modeller
med glaslock

Anvandning av ugnen m

! Nar du anvander ugnen forsta gangen rader vi

dig till att lata den vara igang minst en timme med
termostaten pa max. lage och stangd lucka. Stang
sedan av ugnen, 6éppna ugnsluckan och vadra lokalen.
Den lukt som uppstar vid férangningen kommer fran
amnen som har anvéants for att skydda ugnen.

! Fore anvandning ar det ndédvandigt att ta bort
plastfilmen som sitter pa utrustningens sidor

! Stall aldrig foremal pa ugnsbotten eftersom det kan
orsaka skador pa emaljen.

1. Valj 6nskat tillagningsprogram genom att vrida pa
PROGRAMVREDET.

2. Vrid pa TERMOSTATVREDET for att valja den
temperatur som rekommenderas fér programmet eller
onskad temperatur.

En lista 6ver rekommenderade tillagningar och
respektive temperaturer finns i dartill avsedd tabell (se
Tillagningstabell for ugn).

Under tillagningen gér det alltid att gora féljande

andringar:

e Andra programmet genom att vrida pa
PROGRAMVREDET.

e Andra temperaturen genom att vrida pa
TERMOSTATVREDET.

e Avbryt tillagningen genom att vrida
PROGRAMVREDET till lage 0.

! Placera alltid dina kokkarl pa gallret som féljer med
utrustningen.

Kontrollampa TERMOSTAT

Nar lampan tands indikeras att ugnen haller pa att
varmas upp. Lampan slacks nér vald temperatur
uppnas. | detta lage tands och slacks kontrollampan
omvéaxlande. Detta betyder att termostaten fungerar
korrekt och att den bibehaller konstant temperatur inuti
ugnen.

Ugnsbelysning
Ugnsbelysningen tdnds nar PROGRAMVREDET vrids
till nagot annat lage an “0” och forblir tdnd sa lange

ugnen ar i tillslagen. Om vredet vrids till , tands
lampan utan att nagot varmeelement aktiveras.

* .
Finns endast pa vissa modeller.
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Tillagningsprogram

! For alla program gar det att stélla in en temperatur pa
mellan 50 °C och MAX, férutom:

e GRILL och DUBBELGRILL (det rekommenderas att
endast MAX temperatur stéalls in).

e GRATINERA (det rekommenderas att inte 6verstiga
en temperatur pa 200 °C).

E Programmet TRADITIONELL UGN

Det nedre och 6vre varmeelementet aktiveras. Med
denna traditionella tillagningen ar det battre att
anvanda endast en fals: Varmen fordelas daligt om
man anvander sig av flera falsar.

Programmet BAKVERK

Det nedre varmeelementet aktiveras och flakten satts
igang for att ge en skonsam och ja&mn varme inuti
ugnen. Denna funktion ar 1amplig fér kansliga ratter,
sarskilt efterratter som ska jasas och vissa tillagningar
pé tre falsar samtidigt..

Programmet PIZZAUGN

Det nedre och det runda varmeelementet aktiveras
och flakten sétts i funktion. Denna kombination gor att
ugnen varms upp snabbt med en stark varmealstring
som i huvudsak kommer nedanifran. Om fler &n en fals
anvands samtidigt ska ugnspannorna byta plats efter
halva tillagningstiden.

E Programmet SAMTIDIG TILLAGNING

Alla vadrmeelementet aktiveras (det 6vre, det nedre och
det runda varmeelementet) och flakten sétts i funktion.
Eftersom varmen &r konstant i hela ugnen bryner och
steker varmluften maten jamnt. Det gér att anvanda
upp till max. tva falsar samtidigt.

|j Programmet GRILL

Den centrala delen av det 6vre
uppvarmningselementet satts pa. Grillens htga och
direkta temperatur rekommenderas for livsmedel som
kraver en hog yttemperatur (stekar av noét eller kalv,
filé, entrecote 0.s.v.). Detta &r ett program med lag
forbrukning, idealiskt for att grilla sméaréatter. Placera
maten i mitten av grillen. Maten tillagas samre i hornen.

Programmet DUBBELGRILL

En grill som ar storre an de vanliga med helt ny design
som okar tillagningskapaciteten med 50 % och som
eliminerar hérnomradena dit den vanliga grillen inte
nar. Anvand denna grillmetod for att fa en jamn stekyta.

Programmet GRATINERA

Det 6vre varmeelementet satts pa och flakten och
grillspettet startar (om sadant finns). Denna funktion
forenar den termiska stralningen i en enda riktning med
den forcerade varmluftsventilationen inuti ugnen. Detta
forhindrar att ytorna bréanns genom att varmen okar och
tranger béttre in i maten.

! Tillagningsfunktionerna GRILL, DUBBELGRILL och
GRATINERA ska ske med stangd lucka.

Grillspett*

Gor sa har for att satta pa grillspett:

1. Satt ugnspannan i lage 1.

2. Satt grillspettets sarskilda stod i
lage 4 och stick in grillspettet i det
avsedda hélet som finns pa ugnens
bakre vagg (se figuren).

3. Sétt igang grillspettet

genom att vélja med
PROGRAMVREDET.

Praktiska tillagningsrad

! Anvand inte falsarna 1 och 5 vid varmluftstillagningar:
Dessa lagen traffas direkt av varmluften vilket kan géra
att dmtaliga ratter branns.

SAMTIDIG TILLAGNING

e Anvand falsarna 2 och 4 och placera den mat som
kraver hogre varme pa den 2:a falsen.

e Satt ugnspannan pa den nedersta falsen och gallret
pa den Gversta.
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GRILL

e For tillagningar GRILL och DUBBELGRILL, stéll in
grillen péa lage 5 och placera ugnspannan placeras
pa den 1:a falsen for att samla upp sky och/eller
fetter. For tillagning GRATINERA, stall in grillen pa
lage 2 eller 3 och placera ugnspannan placeras pa
den 1:a falsen for att samla upp sky och/eller fetter.

¢ Det rekommenderas att max. energiniva stalls in. Det
ar normalt att det 6vre vdrmeelementet inte alltid &r
tillslaget: Funktionen kontrolleras av en termostat.

PIZZAUGN

e Anvand en form av latt aluminium som ska placeras
pa det medlevererade gallret.
Om du anvander ugnspannan férlangs
graddningstiderna och det &r svart att erhélla en
sprod pizza.

e Om du graddar pizzor med mycket fylining rader
vi dig att lagga p& mozzarellaosten efter halva
graddningstiden.

Planera tillagningen med den
elektroniska programmeraren

Instéllning av klockan

Efter natanslutningen eller efter ett stromavbrott, blinkar
displayen pa 0.00.

Stall in tiden pa foljande satt:

1. Tryck samtidigt pa knapparna TILLAGNINGSTID
och TILLAGNINGSSLUT ]

2. Stéll in exakt tid inom 4 sekunder med knapparna
och (=] Med knappen Tl 6kar tiden och med knappen
[=] minskar tiden.

Nér du har stallt in tiden gér programmeringen
automatiskt till manuellt 1age.

Stélla in timern

Med timern gér det att stalla in en nedrékningstid och i
slutet av denna tid hoérs en ljudsignal.

Instélining av timern:

1. Tryck pa knappen TIMER [a] pa display visas:

* 030

2. Tryck pa knapparna =l och [l for att stalla in
onskad tid.

3. Nér du slapper upp knapparna startar nedrékningen
och pa displayen visas aktuell tid:

10:00

4. Nar tiden forflutit hors en ljudsignal som kan
avbrytas genom att du trycker pa vilken knapp som
helst (med undantag fér knapparna =2l och =1 ):
Symbolen [4] siacks.

! Timern kontrollerar inte paslagningen eller
avstangningen av ugnen.

Instéllning av ljudsignalens volym

Nar du har valt och bekréftat instéllningarna av
klockan, med knappen L—I gar det att reglera volymen
for ljudsignalen.

Programmera tidslangden fér en tillagning med
senarelagd start

Forst och framst ska 6nskat tillagningsprogram och
temperatur valjas med ugnens PROGRAM- OCH
TERMOSTATVRED.

| detta lage gar det att programmera tillagningens
tidslangd.

1. Tryck pé knappen TILLAGNINGSTID =]

2. Stéll in 6nskad tidslangd for tillagningen inom 4
sekunder med knapparna Ll och L=l Antag att du vill
stélla in en tillagningstid pa 30 minuter, pa displayen syns:

*0-30

3. Nér du slapper upp knapparna efter 4 sekunder,
visas aktueslllltid (t.ex. kl. 10.00) pa displayen med
symbolen L) och bokstaven A (AUTO):

Sedan ska tillagningens sluttid programmeras:

4. Tryck pa knappen TILLAGNINGSSLUT =]

5. Stall in énskad tid for tillagningens slut inom 4 sekunder
med knapparna och I=I. Om du t.ex. vill avsluta
tillagningen klockan 13.00, visas foljande pa displayen:

“13-00
6. Nar du slapper upp knapparna efter 4 sekunder,

visas aktuell tid (t.ex. kl. 10.00) pa displayen med
bokstaven A (AUTO):

A n
10-00
| det andra exemplet satts ugnen pa automatiskt

klockan 12.30 sa att tillagningen avslutas efter 30
minuter, klockan 13.00.

Programmera tidslangden fér en tillagning med
omedelbar start

Foélj proceduren fér att programmera tillagningens
tidslangd som beskrivs ovan (punkt 1-3).

! Den tdnda bokstaven A paminner om att tillagningens
tidslangd och slut har programmeras med

funktionen AUTO. For att aterstalla ugnens manuella
funktionen efter varje AUTO-tillagning ska du trycka
samtidigt pa knapparna TILLAGNINGSTID och
TILLAGNINGSSLUT [Z]

! Symbolen ™) forblir tand tillsammans med ugnen
under tillagningens hela langd.

Det gar att visa instélld tidslangd nar som helst
genom att trycka pa knappen TILLAGNINGSTID
och tillagningens slut genom att trycka pa knappen
TILLAGNINGSSLUT L&l Nar tillagningen é&r avslutad
hors en ljudsignal. Tryck pa vilken knapp som helst for
att stdnga av ljudsignalen, férutom knapparna L=l och
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Radera en programmerad tillagning
Tryck samtidigt pa knapparna TILLAGNINGSTID
och TILLAGNINGSSLUT [&]

Tillagningstabell for ugn

Korrigera eller radera installda data

Instéllda data kan &ndras nér som helst genom
att du trycker pa motsvarande knapp (TIMER,
TILLAGNINGSTID eller TILLAGNINGSSLUT) och
knappen ™ eller =]
Né&r du raderar tillagningstiden raderas automatiskt

aven tillagningssluttiden och viceversa.

Om det rér sig om ett programmerat funktionssatt,
accepterar inte utrustningen sluttillagningstider som
foregar starten av de tillagningstider som utrustningen
sjalv foreslar.

Program Livsmedel Vikt (kg) Tillag- Foruppvarmning Rekommen- Tillag-ningstid
ningslage pa (minuter) derad (minuter)
fals temperatur
Anka 1 3 15 200 65-75
Kalv- eller oxstek 1 3 15 200 70-75
Traditionell ugn | Flaskstek 1 3 15 200 70-80
Mordegskakor - 3 15 180 15-20
Sota pajer 1 3 15 180 30-35
Pajer 0,5 3 15 180 20-30
Fruktpaj 1 2eller3 15 180 40-45
Plumcake 0,7 3 15 180 40-50
Sockerkaka 0,5 3 15 160 25-30
Bakverk Fyllda crépes (pa 2 falser) 1,2 2och4 15 200 30-35
Mindre bakverk (pa 2 falser) 0,6 2och4 15 190 20-25
Smordegskakor med ost (pa 2 falser) 0,4 2och4 15 210 15-20
Petit choux (pa 3 falser) 0,7 loch3och5 15 180 20-25
Kakor (pa 3 falser) 0,7 loch3och5 15 180 20-25
Maranger (pa 3 falsar) 0,5 1,30ch5 15 90 180
Pizza 0,5 3 15 220 15-20
Pizzaugn Kalv- eller oxstek 1 2 10 220 25-30
Kyckling 1 2 eller 3 10 180 60-70
Pizza (pa 2 falsar) 1 2 och 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamm 1 2 10 180 40-45
Grillad kyckling + potatis 1+1 2och4 15 200 60-70
- Fisk 1 2 10 180 30-35
tsiﬁ‘g‘gtr'ﬁr']% Plumcake 1 2 10 170 40-50
Petit choux (pa 2 falser) 0,5 2och4 10 190 20-25
Kakor(pa 2 falser) 0,5 2och4 10 180 10-15
Sockerkaka (pa 1 fals) 0,5 2 10 170 15-20
Sockerkaka (pa 2 falser) 1 2och4 10 170 20-25
Salta pajer 15 3 15 200 25-30
Sjotunga och blackfisk 0,7 4 - 100% 10-12
Fiskspett med blackfisk och rékor 0,6 4 - 100% 8-10
Bléackfisk 0,6 4 - 100% 10-15
Torskfilé 0,8 4 - 100% 10-15
Grill Grillade gronsaker 0,4 3eller4 - 100% 15-20
Kalvkotletter 0,8 4 - 100% 15-20
Korv 0,6 4 - 100% 15-20
Hamburgare 0,6 4 - 100% 10-12
Makrill 1 4 - 100% 15-20
Rostat brod nr. 4 och 6 4 - 100% 3-5
Kalvkotletter 1 4 5 Max 15-20
Kotletter 1 4 5 Max 15-20
Hamburgare 1 4 5 Max 7-10
Dubbelgrill Makrill 1 4 5 Max 15-20
Toast n.°4 4 5 Max 2-3
Med grillspett
Kalv pa grillspett 1,0 - 5 Max. 70-80
Kyckling p& grillspett 2.0 - 5 Max. 70-80
Grillad kyckling 15 2 10 200 55-60
Blackfisk 1,5 2 10 200 30-35
Med grillspett
Kalv pa grillspett 1,5 - 5 200 70-80
) Kyckling pa grillspett 1,5 - 5 200 70-80
Gratinera Lamm pA grillspett 15 ; 5 200 70-80
Med roterande multigrillspett
(endast pa vissa modeller)
Kottspett 1,0 - 5 Max. 40-45
Gronsaksspett 0,8 - 5 Max. 25-30
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Sakerhetsforeskrifter och rad

! Utrustningen har projekterats och tillverkats i enlighet
med géllande internationella sékerhetsforeskrifter.
Dessa sakerhetsforeskrifter bifogas av sakerhetsskal
och ska l&sas noggrant.

Sakerhet i allmanhet

e Denna utrustning har tillverkats fér en icke-
professionell anvandning i hemmet.

e Utrustningen ska inte installeras utomhus, inte ens
om utrymmet ar skyddat, eftersom det &r mycket
farligt att utsatta den for vader och vind.

e Ror inte utrustningen om du é&r barfota eller med
fuktiga hander eller fotter.

e Utrustningen ska anvandas for att tillaga
livsmedel, av endast vuxna personer och
i enlighet med anvisningarna i denna
bruksanvisning. All annan anvandning (t.ex.
uppvarmning av omgivning) betraktas som
otillbérlig och foljaktligen farlig. Il costruttore
non puo essere considerato responsabile per
eventuali danni derivanti da usi impropri, erronei
ed irragionevoli.

e Denna bruksanvisningen avser en utrustning
av klass 1 (isolerad) eller klass 2 - underklass 1
(inbyggd mellan tva skap).

e Hall barn pa avstand.

e Undvik att natkabeln for andra hushéllsmaskiner
kommer i kontakt med varma delar péa utrustningen.

e Tapp inte till ventilationsdppningarna eller
varmeutslappen.

e Anvand alltid ugnsvantar for att satta in eller ta ur
kokkarl ur ugnen.

e Anvand inte lattantéandliga vatskor (alkohol, bensin
0.s.v.) i narheten av utrustningen néar den &r i bruk.

e Stéll inte in brannbart material i det nedre utrymmet
eller i ugnen: Om utrustningen startas oavsiktligt kan
det antdndas.

e Kontrollera alltid att vreden &r i lage ® nar
utrustningen inte anvands.

e Tainte ut stickkontakten ur vagguttaget genom att
dra i elkabeln. Ta istallet tag i stickkontakten.

o Utfor inte rengodrings- eller underhallsingrepp utan
att forst dra ut stickkontakten ur vagguttaget.

¢ | handelse av fel ska du aldrig utféra ingrepp pa
inre mekanismer for att utféra reparationer. Kontakta
teknisk service.

e Stall inte tunga féremal pa dppen ugnslucka.

e Utrustningen ska inte anvéndas av barn eller
personer med psykiska eller fysiska handikapp,
oerfarna personer eller personer som inte k&nner

till produkten. Undantag kan géras om utrustningen
anvands under 6versikt av en person som ansvarar

for dessa personers sékerhet eller om erforderliga
anvisningar har getts angaende utrustningens
funktion och anvandning i férvag.

e Undvik att barn leker med utrustningen.
Bortskaffning

e Kassering av emballagematerial: Respektera

géllande lokala foreskrifter, pa sa satt kan
emballaget ateranvandas.

Bortskaffning av hushallsmaskiner

EU-direktivet 2002/96/CE angaende avfall fran
elektriska och elektroniska produkter (RAEE),
forutser att hushallsprodukter inte kasseras
tillsammans med de vanliga hushallssoporna. De
kasserade apparaterna maste samlas upp separat
for att optimera atervinningen av materialet som
ingar i apparaten och forhindra potentiella skador pa
halsan och miljon. Den éverkryssade papperskorgen
som sitter pa alla produkter paminner om att
produkten ska sopsorteras.

For ytterligare information om en korrekt kassering
av hushéllsapparaten, kan &garen vanda sig till
dartill avsedda myndigheter eller till aterférséljaren.

Spara energi och varna om miljén

e Genom att anvanda ugnen fran sen eftermiddag till

de férsta morgontimmarna, bidrar du till att minska
elférbrukningsbelastningen for eldistributéren.

Det rekommenderas att tillagningarna GRILL,
DUBBELGRILL och GRATINERA alltid sker med
stangd lucka: Detta gor att man férutom basta
resultat, &ven erhaller en anmarkningsvard
energibesparing (cirka 10 %).

Uppratthall tatningslisterna i gott skick och rena
sa att de tatar ordentligt mot luckan och att inget
varmelackage fororsakas.
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Underhall och skoétsel

Frankoppling av elstrommen

Innan nagot ingrepp utférs ska apparaten frankopplas
frén elnatet.

Rengoéring av utrustningen

! Anvand aldrig angtvéattar eller hogtryckstvattar for att
gdra rent utrustningen.

¢ De yttre emaljerade delarna, delarna av rostfritt stal
och tatningslisterna av. gummi kan rengéras med en
svamp som fuktas med ljummet vatten och mild tval.
Om det &r svart att ta bort flackarna ska specifika
produkter anvandas. Skdlj rikligt och torka efter
rengoringen. Anvand inte skurpulver eller fratande
amnen.

e Spishéllens galler, hattar, Iagringar och bréannare
kan dras ut fér att underlatta rengéringen. Rengoér
dem med varmt vatten och rengéringsmedel som
inte ar slipande. Var noga med att ta bort alla
forhardnader och vanta pé att det torkar fullstandigt
innan de anvands.

¢ Rengor regelbundet spetsen pa
sakerhetsanordningen* for “laga saknas”.

e |nsidan av ugnen ska goras ren (helst efter
varje gang som ugnen har anvants) medan den
fortfarande ar ljummen. Anvand varm vatten och
rengdéringsmedel. Skolj darefter och torka av med en
mjuk trasa. Undvik slipande rengéringsmedel.

¢ Rengor glaset pa ugnsluckan med produkter och
svampar som inte ar slipande och torka av med en
mjuk trasa. Anvand inte grova slipande material eller
vassa metallskrapor som kan repa ytan och géra att
glaset spricker.

e Tillbehodren kan rengoéras precis som normalt
diskgods (aven i diskmaskin).

Lock

Glaslocket ska goras
rent med ljummet vatten
(fér modeller som har
sadant). Undvik slipande
rengoéringsmedel.

Det géar att ta bort
locket for att underlétta
rengoringen baktill pa
spishallen: Dra uppat
for att 6ppna locket
fullstandigt (se figuren).
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! Sténg inte locket om gasbrénnarna ar tanda eller
fortfarande varma.

Kontrollera ugnens tatningslister

Kontrollera regelbundet skicket pa tatningslisten
runt ugnsluckan. Om tatningslisten ar skadad ska
du kontakta ndrmaste auktoriserade servicecenter.
Det rekommenderas att inte anvanda ugnen férran
reparationen har utforts.

Byte av lampan fér ugnsbelysning

1. Koppla forst fran ugnen fran elnatet och ta sedan
bort glaskupan pa lamphallaren (se
figur).

2. Skruva loss lampan och byt ut
den mot en lampa med samma
egenskaper: Spanning 230 V, effekt
25 W och sockel E 14.

3. Satt tillbaka glaskupan och anslut
ugnen till elnatet igen.

Underhall av gaskranar

Med tiden kan det h&nda att en kran blockeras eller blir
svar att dppna eller dra at. | sddant fall maste kranen
bytas ut.

! Detta moment ska utféras av en tekniker som har
auktoriserats av tillverkaren.

Service

Uppge:

e Maskinmodell (Mod.).

e Tillverkningsnummer (S/N)

Den sistnamnda informationen anges pa markskylten
som sitter pa utrustningen och/eller emballaget.

* .
Finns endast pa vissa modeller.
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