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OEKNAPALIUA COOTBETCTBUA

[aHHbIli npubop cooTBETCTBYET creaytowmm EBponeiickum Hopmam:

93/68: OCHOBHbIE NONOXEHNS

2006/95/CE: “HuskoBonbTHOe obopyaosaHue”

2004/108/CE: OnekTpo-marHuTHasi CoBMECTUMOCTb

Pernament EC Ne 1935/2004: naHHbIN Nnpubop npuroaeH Ans KOHTaKTa C NPOAYKTaMu NUTaHUs.
2002/95/CE: pupektuBa RoHS

OBLLUME YKA3SAHUA NO TEXHUKE BE3OMNMACHOCTHU

BHuMaTenbHO 03HaKOMbTeCb C AaHHbIM PYKOBOACTBOM MO 3KCMNyaTauum, npexae YeMm NpucTynutb K
Ucnonb30BaHMUIO AaHHOro Npubopa. B gaHHOM pykoBoACTBe COAEPXUTCS BaxHas MHOPMaLIUS O TEXHUKe
6e30MacHOCTU BO BpeMsl YCTaHOBKM, 3KCNIlyaTaLun, PeMOHTA, YX0Aa, a Takke nepemelleHus AaHHoOro npubopa.

[laHHOe pYyKOBOACTBO MO 3KCMyaTauun SIBMSIETCS HEOTbEMIIEMON 4acTbio JaHHOro npubopa. XpaHuTe ero B nerko
[OCTYNHOM MECTe B TEHEHUE BCETO CpoKa CIyxObl AyX0BOro Lukada.

YnakoBoYHble MaTepuansl (MONUaTUNEHOBasA MMeHKa, NonMcTUPoOn 1 T.4.) MOTyT NpeacTaBnsaTb coboit onacHoCTb ANns
AeTei. XpaHuTe ynakoBky B HeJOCTYNHOM AJ1s1 ieTei mecTe.

[aHrHbIi Nnpubop He npeaHasHayveH ANs MCNOMb3OBaHWA NIOABMU (BKMOYAs AeTen) C OorpaHnYeHHbIMU hruanyeckumu,
CEHCOPHbIMW, NMBO YMCTBEHHBLIMM CMOCOBHOCTAMK, NGO NIOABMU C HEAOCTATOYHBIM OMbITOM NGO 3HAHUAMKU MO
MCMONb30BaHWI0 AAHHOTO NPUBOPa; 3a UCKIIOYEHNEM TeX CRyvaes, Koraa 3a HUMK HabnogaeT NuLo, OTBETCTBEHHOE 3a
nx 6e3onacHoCTb.

BHumaTenbHo crieguTe 3a AeTbMU, U He paspeLuanTe UM Urpatb ¢ NpuGopom.

[aHHbI NpMBOp AOMKEH MCNONbL30BaTLCA TOMLKO ANA NPUroToBneHus eabl. Jlioboe Apyroe ero MCnonb3oBaHne MoXeT
npeacTaBnsATL ONACHOCTb.

He ncnonb3yiiTe gaHHbI npubop Ans o6orpesa nomelleHnsi. 3To onacHo.

Bo Bpemsi pabotbl npubopa ero AOCTYyNHbIE YacTW MOryT CUNMbHO HarpesaTbcs. He goTparueantech OO ABepu u
BHYTPEHHUX 4acTel AyXOBKM A0 Tex nop, moka TemnepaTypa npubopa He cHu3nTcs Ao 6GesonacHoro yposHs. He
nopnyckaiiTte geten k AyxoBomy Lukady.

Mpexae YeMm 3aKkpbiTb ABEPb AYX0BKU, yOeauTech B TOM, YTO B HEN HET MOCTOPOHHUX NPEAMETOB, NMGO AOMAaLLHUX
KUBOTHBIX.

He XpaHuTe B AyXOBKe BOCMnameHawwmnecs, nnéo TepMOYyBCTBUTESbHbIE BELWECTBa, KaK Hanpumep, motLime
Cpe/acTBa, Crpeu, BakyyMHble YNakoBKY, NPOAYKTbl MMTAHUSA B XECTAHbIX 6aHkax 1 T.4.. OTO MOXeT cTaTb NPUYNHON
noxapa, nnéo B3pbiBa.

[opsiuee macno, nubo xup, nerko BosropatoTcsi. M3berante pasorpeBa pacTUTENIbHOTO Macna B JyXOBKe, 3TO OMacHo.
He TywwuTte BOCMMaMeHeHHbI XUp BOAOW (3TO MOXET cTaTb NPUYMHON B3pbiBa). [loTywmTe nnams npu NOMOLLM
BNaXKHON OaeXAabl.

XpomupoBaHHasi pelueTka, MPOTUBHU W MOCYAa, MCronb3yemasi Ansi MpUroTOBIIEHWS, MOTYT CWUIIbHO HarpeBaTbCsl.
McnonbayiTe KyXxoHHble nepyaTku, Nnbo cyxue NpuxeaTki (He UCNONb3YNTe BNaXHble NPUXBATKM).

Bo Bpems akcnnyaTtauuun, a Takke YNCTKM AyXoBku, ByabTe 0CTOpOXHbI. M3beraiTte, 4Tobbl nanbLpsl nonaganu B ABepb,
nmbo B netnu Asepu. Bbl mMoxeTe nopaHutbes, nvbBo npuwemuTb nanbupbl. ByabTe 0COGEHHO BHUMATESbHbI B
npuCyTCTBUM AeTEeN.

OcTaBnsiiTe ABepLY OTKPbITOW TOMBKO B ONMOPHOM MOSIOXEHUN.

Ecnun aBepua AyxoBKU OTKPbITA, CYLLECTBYET PUCK TOTO, YTO Bbl MOXETE HA HEE HATOJIKHYTLCS, NMGO NPULLEEMUTL
nanbupl.

He capuTech 1 He onupaiiTech Ha ABEpLY AyXOBKU, U HE UCMONb3YITE ee B kayecTse paboyer NoBepXHOCTY.
McnonkayiiTe COOTBETCTBYIOLIME 3aLUMTHBIE CPEACTBa (NepyaTky 1 T.4.) BO BpeMS YX0Aa, NepeMeLLeHns, YCTaHOBKN 1
uncTkM npubopa.

He TsiHUTe 3a SNeKTPOLLHYpP ANs TOro, YToBbl OTCOEANHUTL €ro OT PO3ETKU.

He potparvBaiTech Ao npubopa, ecnu BaLum pyku, nnbo Horu, BnaxHble MM6Go MoKpbIe.

B uensix 6esonacHocTy, Ans NOAHATUS U NepemeLLeHnst Npubopos, BEC KOTOPLIX NpeBblwaeT 25 Kr., Heo6xoaMMo
1cnonbL3oBaTh COOTBETCTBYOLWEe 06opyaoBaHMe, NMbo NPon3BoaNTL AaHHbIE AENCTBUS BABOEM.

TioBbie paboTbl ¢ NpUBOPOM AOMKHLI MPOU3BOAUTLCS NPEABAPUTENBHO OTKIIOUMB €r0 OT CETU ANEKTPONUTAHUS.

He ncnonbayiite BoAHbIe, NMMGO NAapOBLIE OYUCTUTENN NOA AABIIEHWNEM AN YUCTKU AaHHOrO npubopa.

3anpeLuaetca MoAMMULMPOBATb, BCKPbLIBATL, MGO0 NbITAaTbCA CAMOCTOATENBHO OTPEMOHTUPOBATL AaHHbIN Npubop, B
0COBEHHOCTH, NP NMOMOLLM MHCTPYMEHTOB (OTBEPTKM, NMBO NHOE), Kak BHYTPU, Tak U cCHapyxu npubopa.

PeMoHT npubopa, B 0COGEHHOCTW, PEMOHT SNEKTPUYECKUX YACTEN, JOMKEH OCYLLECTBNSATLCS TOMNLKO
KBanU@ULMPOBAHHLIM NEPCOHANOM. HECOOTBETCTYIOLMIA PEMOHT MOXET NPUBECTMU K CEPbEe3HbIM NOCNEACTBUAM, MOXET
noeneyb 3a coboii noBpexaeHne Npubopa n UHCTPYMEHTOB, @ TakkKe ero HeBepHoe PYHKLMOHMPOBAHME.

[Insi pemMOHTa B CEPBUCHLIX LIEHTPaxX AOMKHbI MCMOMb30BaTLCA TOMbKO OPUrMHanbHbIE 3anacHble YacTu.

Cpasy xe nocrne obHapyxeHusi npobnembl B (DyHKLMOHMPOBAHUN AyXOBKU, €€ HEOBXOAUMO OTKIIOUUTL OT CETU
ANEKTPONUTAHNS.

Y6epauTeck B TOM, 4TO kabernb NUTaHWS He noBpexaeH. B cnyyae ero nospexaeHus, B Lensx n3bexaHus onacHbIX
CUTYyaLWiA, ero 3ameHy AOIKEH NPOU3BECTU KBANUMPULIMPOBaHHbI NepcoHan CepBUCHON CyKGbl.

MpunBopekl, OTPEMOHTUPOBAHHbLIE B CEPBVICHOM LIEHTPE, OIMKHBI NPOXOAUTL CTaHAApTHOE TECTUPOBAaHWE, B
0COBEHHOCTY, MPOBEPKY HEMPEPBLIBHOCTY LIENW 3a3eMIEHMS.
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MpousBoauTenb He HECET OTBETCTBEHHOCTH 3a ylep6, NPMYMHEHHbIN NoAsAM, NMMG0 UMYLLECTBY,
Mo NpUYnHe HeBEPHOW YCTaHOBKM, 3KCNIyaTauum, NM6o HeBepHoOro yxoaa 3a npuéopom.

MpousBoauTenb He HeceT OTBETCTBEHHOCTU B crlydae HecoGrnioeHUsi HOPM Mo TeXHUKe
6e30nacHOCTH.

MNpousBoaguTenb ocTaBnsieT 3a co6oi NpaBo Ha BHeceHUe No6bIX U3MEHEeHU B CBOKO NPOAYKLMIO)
6e3 npeABapUTENbLHOrO YBEAOMIIEHUS, €CNU AaHHble U3MEHEHUS AABMSATCSA HeO6XOAUMBIMMU,
nun6o uenecoo6pasHbIMU.

TEXHUWYECKUE XAPAKTEPUCTUKU

HanpsixeHue u yactoTa Toka: 220-240 V ~ 50/60 Hz
O6bem ayxoBku, n.: Crartuyeckas: 59
MHorodyHKUMOHanbHas: 59

Bonee noapobHyto MHopMaLMio 0 TEXHUYECKUX XapaKTepucTkax AyXoBKM Bbl cmoxeTe HalTh Ha
3TUKEeTKe C TEXHUYECKUMM AaHHBLIMU Ha 060POTHOM CTOPOHE MOCNEAHEN CTPaHMULIbI JAHHOTO PYKOBOACTBA
o aKcnyaTauum, a Takke Ha 3aBoACKON Tabnuyke ¢ TEXHUYECKMMM AaHHbIMU, KOTOpasi HAXOAMTCS Ha
BHELLUHEN CTOpoHe Mydbens AyXOBKY, U KOTopasi BUAHa NpW OTKPbITO ABepLie.

YCTAHOBKA

PacnakyiitTe npuGop, v NpoBepbTe, HE NOBPEXAEH N cam NpUBop, U ero kaGerb 3NeKTPOnUTaHus.

B npoTuBHOM crnyyae, He UCnosb3yiTe AaHHbIA NPUGOP, U CBSXKUTECH C MYHKTOM MPOAaxHu, B KOTOPOM Bbl
ero npuobpenu.

He nogHumaiite npuGop 3a pyyky Ha ABepue.

YnakoBka (Hanpumep, NNacTUKOBble NaKeThbl, MONMCTUPON) MOTYT GbITb ONacHLIMM Anst AeTel (onacHoCTb
yayuwbs). XpaHuTe ynakoBoYHblE MaTepuarnbl B HeOCTYNHOM AN AeTeil MecTe.

Mpun6op AonkeH BbiTb YCTAHOBNEH U KOPPEKTHO MOAKIMIOYEH K CETU 3NeKTponuTaHus, ¢ cobnioaeHnem
VHCTPYKMiA npoussoamtens, Tonsko KBAITMOULMPOBAHHBLIM NEPCOHAJIIOM.

Mpexae Yem NpucTynathb K BbINMOHEHNIO Kakmx-nnbo paboT, Bceraa nposepsnTe, 4Tobbl Npubop Obin
OTKNIOYEH OT CETU 3JNIEKTPOMNMUTAHUA.

[ns Toro, 4ToGbl rapaHTUpoBaTh BepHOe (hyHKLMOHUPOBaHWe BCTpamBaeMoro npubopa, KyxoHHasi Mebenb
[OJKHA COOTBETCTBOBATbL CrefyoLLUM XapakTepucTkam:

- NaHenwu, npuneratoLme K AyXoBKe, AOIKHbI ObiTb BLINMOMHEHbLI M3 TEPMOCTORKOrO MaTepuana;

- eCnu KyxoHHast MeGerb BbINOMHeHa 13 MaTtepuana ¢ 06nMLOBOYHLIM MOKPLITUEM, UCTIONB3YEMbI KIei
[omkeH 6bITb TEPMOCTONKUM, U [OIKEH BblaepXuBaTth Temnepatypy Ao 100°C;

[yxoBKy HeO6XOAMMO NOMECTUTb B CTaHAAPTHbIN NPoeMm, LnpuHon 560 MM., Kak nokasaHo Ha puc. 1 Ha
CTpaHuLe 4 JaHHOro PyKOBOACTBA MO 3KCnyaTaumu, Kak Anst yCTaHOBKK noA paboyet NOBEPXHOCTbLIO, TaK U
B KOINOHHE.

Mpwn ycTaHOBKe OyXOBKM B KOMOHHY, HE06X0AMMO NpeaycMOTPeTb COOTBETCTBYHOLLYIO BEHTUMALMIO,
nocpeacTBOM NPOpe30B, Kak NoKa3aHO Ha PUCYHKeE.

[yxoBKy HeO6XOAMMO 3aKpenuTb K KyXOHHON Tymbe nocpeactsom 4-ex wypynos “A”, KoTopble
pacnonoXxeHbl B OTBEPCTUSIX HA paMKe.

He nogHumaiite OyxoBKy 3a pyuKy ABepLbl; He AaBWUTe Ha ABepLy, KOr4a oHa OTKpbITa.

MpumMeyaHue: B crniyyae, ecnv B BEpXHEW YacTy KOMOHHbI HE MPeAyCMOTPEHO OTBEPCTUE, BbIMOMHUTE
npopes, WwupunHon 560 MM, u BbicoTon 40-50MM, B HUXKHEW YacTW KOTNOHHbI.
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1b. CTaTnyeckasn AyxoBKa.
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NOAKNIOYEHUE K CETU ANEKTPOMUTAHUA

[lyxOBKM, OCHaLLeHHble TPEXMOMOCHBIM kabenem, CKOHCTPYMpOBaHbI Anst paboTbl HA NepeMEHHOM TOKe, C
4YacToTOW U HanNPsPKEHWEM TOKa, ykasaHHbIMU B 3aBOACKOMN Tabnuyke ¢ TEXHNYECKUMU AaHHbIMU.
MpoBepbTe, COOTBETCTBYET N HAMPSHKEHWE M YaCTOKa TOKa yKkasaHHbIM B JaHHOW 3aBOACKOM Tabnuuyke.

CoepHueHue Kabens anekTponuTaHuA

Puc. 2.

1. OTKpoViTe KNeMMHyIo KOpobKy NPy MOMOLLM OTBEPTKM, MOMECTUB ee Nog BOKOBbLIMM LLNMOHKaMK Ha
KpbILLKE, NOTSAHUTE 1 OTKPOWTE KPbILKY (cM. Puc. 2).

2. YcTaHoBUTE Kaberb, OTKpYTUTE LLYPYN KaBenbHOTo 3aXnUMa, 1 TpU Lypyna koHTakTo L- N- £ | 1 3atem
3adhuKcupyiiTe NpoBOAa NOA LWASiNKaMU LLYPYNoB, B COOTBETCTBUM C LiBETaMM:

CUHWM - (N)
KOPWYHEBBIN - (L)
XENTO-3EMEHbIV — 3a3emnexne (*)

3. NMomecTtute kabenb B COOTBETCTBYIOLLIEE OTBEPCTHE.
4. 3aKponTe KpbILLKY KINEMMHO KOPOBKU.

BHuMaHue: Hanu4yme 3a3eMneHus obsizaTenbLHO No 3aKOHY.
MopkniovyeHne anekTpPonpoBoAa K CETU 3NeKTPONUTaHuA

[ins NpsIMOro NOAKIKOYEHUS K CETW 3MEKTPONUTaHus, Heo6XxoAMMO NPedyCMOTPETb HaNUYue BbIKMoYaTens,
rapaHTUpYIOLLETO OTKITIOUEHUE OT 3NIETKPOCETU, C PACCTOSIHUEM Mex/y KOHTaKTaMu, KOTOpOoe No3BOnseT
MOJHOE OTKITIOYEHNE B YCMOBUSIX HanpsixeHust kateropuu |ll, B COOTBETCTBUM C HOpMamu Mo yCTaHOBKeE.
MoacoeanHUTe CTaHAAPTHYIO BUMKY, COOTBETCTBYIOLLYIO XapakTepUCTUKaM, yka3aHHbIM B 3aBOACKOWM
Tabnuuke ¢ TEXHUHECKUMU AAHHBIMM.

Heobxoavmo pacnonoxuTb anekTponpoBo Takum obpa3om, 4Tobbl OH He Harpesarscs Bbiwe 50°C Hu B
OJHOW TOYKe.

YCTaHOBLLVMK HECET OTBETCTBEHHOCTb 3@ KOPPEKTHOE MOAKITIOUEHME K 3IIEKTPOCETU, a Takke 3a CobIoaeHVe
npaBwI No TexHuke 6e3onacHocTy.

Mepen noaknoveHMeM K 3NeTKPOCeTH, yAOCTOBEPbTECh B TOM, YTO:

- po3eTka UMEET 3a3eMIIEHNE, U COOTBETCTBYET AENUCTBYIOLLMM HOPMaM.

- po3eTka B COCTOSIHWM BblAepXaTb MakCUMarbHyto NOTPeGNSEMyo MOLLHOCTb AYXOBKW, YKa3aHHYH B
3aBOACKOMN TaBnnyke ¢ TEXHUYECKUMM AAaHHBIMU.

- HanpshkeHVe Toka COOTBETCTBYET A@HHbIM, yKa3aHHbIM B 3aBOACKOM Tabnuyke ¢ TeXHUYECKUMU
AaHHbIMU.

- po3eTka COBMECTMMa C BUIIKOW Npubopa. B NpoTuBHOM criyyae, 3aMeHuTe po3eTky, o BUKY.
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- He UCNONb3yNTe TPOMHWKM NMMBO YANUHUTENN.

- nocne ycTaHoBKu npnubopa anekTponpoBof 1 po3eTka AOMKHbI ObiTb NErko JOCTYMHbI.

- 3MEeKTPONpPoBOA, He AOMMKeH ObITb COrHyT, N6O caaBneH.

- Heo6XoaVMO perynapHO NPOBEPSTb AMEKTPONPOBOA, U B Cry4ae HeobxoAMMOCTH, ero 3aMeHa AOoImKHa
NPOU3BOANTLCS TOMBKO KBANMMULIMPOBAHHBIM NEPCOHANOM.

MpoussoauTenb He HeceT OTBETCTBEHHOCTU B crny4ae HecoGnoaeHus no6oro u3 BbllleyKa3aHHbIX
NYHKTOB.

3ameHa anekTponpoBoaa

[ins 3amMeHbl ANEKTPONPOBOAA UCNOMNbL3YITE TOMBKO OAWH U3 HUXKENPYBEAEHHbIX TUMOB ANeKTPONpoBoaa:
HO05 RR-F,

HO5 V2V2-F (T-90)

HO5 VV-F

KOTOpbIE COOTBETCTBYIOT XapakTePUCTUKaM TOKa, 1 TeMnepaTtype paboTbl. KenTo-3eneHblii NpoBoz
3a3eMrieHUst JODKeH BbiTb MPUBIIMBNTENBHO Ha 2 CM. ANMHEe APYTuX NpOBOAOB.

NMEPBOE BKNMIOYEHUE OYXOBKU

BHUMaHue: OTKIIO4MTE AYXOBKY OT CETU 3MEKTPONUTAHUSA, MPeXae Yem npuctynatb K nobomy 13
HWXenpuBeaeHHbIX AeUCTBUNA.

Mpexae Yem Ucrnonb3oBaThb AyXOBKY B NEPBbIN pa3, TLaTenbHO NpomoliTe HeabpasnBHLIM MOOLLMM
cpeacTBoM pabouyto kaMmepy, GOKOBbIE PELLETKM, PeLIeTKy Ans PUMs U NPOTUBHW.

MomecTuTe pelueTky ANa rpunsi U NPOTUBHU B COOTBETCTBYOLLME Hanpasnsiowye. 3ateM noaknoumTe
[YXOBKY K 9NEKTPOCETU U BKIIOYNTE ee Ha MaKcumarbHoWM TemnepaType npuénuautensHo Ha 20 MUHYT. OTo
HeoBX0AMMO Afis TOro, YToGh! YAanTb BO3MOXHbIE OCTaTKU CMasku, NMbo macna, UCronb30BaHHbIX Npy
NPOU3BOACTBE, KOTOPbLIE MOFYT CTaTb NPUYUHOM HEMPUATHOTO 3anaxa BO BPpEMsi NPUroTOBeHUsl. 3aTeM
NPOBETPUTE MOMELLEHME.

Mocne 3aBepLUeHna 3TUX HECIOXHbIX ,EleIZCTBMﬁ, Bawa AYyXOBKa rotoBa K aKkcnnyartayuun.



OYHKLUMUUN NPUTOTOBJIEHUA

CTATUYECKASA OYXOBKA 4 cyHkuum + OFF

Qs

-3~
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MHOIO®YHKUMOHANBbHAA OYXOBKA 5 cbyHkumn + OFF

r
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:'Q‘: BHYTPEHHEE OCBELLEHUE
CBeT BHyTpu paboyelt kamepbl AyXOBKM, BO BpeMs paboTbl OQHOMO M3 PeXMMOB.
S
— HWXHWUN HATPEB
HWxXHWI HarpeBaTenbHbIV 3NeMeHT HanpaBIsieT xap BBEPX Ha NpurotaBnmeaemoe 6m0a0.
[aHHbIA MeTo4 NPUrOTOBIEHUS MOAXOAUT ANs MEANEHHOrOo NPUroTOBMNEHMS, NMMB0o Ans
—_— pasorpeBa rotoBblx 6ntof.
— BEPXHWUW N HWKHUWN HATPEB
PaboTaeT BEpXHUIA 1 HUXKHWUIA HarpeBaTenbHble 3NIeMeHTbI. [JaHHbIA MeToA noaxoauT Anst
npurotoBnexus noboro Trna 6noga, B 0cO6EHHOCTM, ANSt NPUTOTOBIEHNS XKMPHOTO Msica.
—_— Pa3sorpeiiTe ayxoBky npexae, 4em nomeLyatb B Hee 6nioao.
BEPXHWUW U HWKHUN HATPEB C KOHBEKLIMEN
— [aHHas pyHKUMS ngeansHO NoaxoauT Ans NpuUroToBreHns xneba, nasala, nasaHui. He
* HY)XHO NpefABapuTenbHO pa3orpeBaTh AYXOBKY (32 MCKMIOYEHUEM NPUTOTOBIEHMS NULLbI U
i 2 nasawa). MNepeBepHuTe GnOAO B AyXOBKE 3@ HECKOIBKO MUHYT 0 OKOHYaHUS ero

NPUroTOBNEHNS.
[Bepua gomkHa 6biTb 3aKpbITOW.

MATbIA FrPUNb

>Kap HanpaBnsieTcs cBepxy BHW3. [laHHbI MeTOA pekoMeHadyeTcsa Ans rpunst HebonbLoro
Konm4yecTBa NpoayKToB (ToCTbl, ropsiune bytepbpoapl, 1 T.4.).

[Bepua gomkHa ObiTb 3aKpbITON.

b4

MATbIW FPUNb ¢ BepTenom

Xap HanpasnseTcs cBepxy BHU3. [laHHbIA METOA PEKOMEHAYETCS AN rpuns HeGObLLOro
Konm4yecTBa NpoAyKToB (TOCTbl, ropsiune bytepbpoapl, 1 T.4.).

[Bepua gosmkHa ObiTb 3aKpbITON.
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MANBbIA FPUNb C KOHBEKLUMEM (c BepTenom, ecnu uMeeTcs B Hanuuue)

Pa6oTa rpunsi CoBMECTHO C KOHBEKTOPOM MO3BOMNSET GbICTPOE U rnMy6okoe NPUroToBreHNE
onpeaeneHHbIx 6ntoa. PekomeHayeTcst npeasapuTenbHO pa3orpeTb AyXOBKY B TeHeHue
HECKOJIbKUX MUHYT.

[Bepua gomkHa 6biTb 3aKpbITOW.




MpumeyvaHusa ansa yHKLMA € rpunem:

Bo Bpems ncnonb3oBaHWs 0QHON U3 YHKUMIA rpuns ABepLia AyXOBKK OMMKHa BbITb 3akpbiTa, a
yCTaHOBMNEHHas TemnepaTypa He JosmkHa npesbiwaTte 200°C.
Bo Bpems dhyHKUMM rpunsi paboTaeT Takke MOTOp BepTera, eCrniv OH eCTb B Hanuuue.

KAK NMOJIb3OBATbLCA NPUNEM

Momectute eny Ha peleTky ans rpunsi, nubo (ecnu Bl Gyaete rotoBUTb HEGOMbLLOE KONMUYECTBO efbl) Ha
NpOTUBEHb.

PelweTky ans rpuns HeobxoanMo ycTaHOBUTL B GOKOBbIE HaNpaBnstoLlLMe Ha Camblii BEPXHUIA YPOBEHb.
YcTaHoBWTe NpoTuBEHb Anst cbopa Xupa Ha YpoBeHb Hike. 3akpoiiTe ABepLY AYXOBKM, U BKIOUATE
YHKUMIO rpuns.

BHumanume: Bo Bpems paboTbl rpunsi 4OCTYMHbIE YacTH AYXOBKN CUMbHO HarpeBaroTCs.

He nognyckainte oeten K 4yXoBKe.

He ucnonb3yiiTe donbry Ans 06BepTbIBaHWS peLlekn Ans rpunsi, NMbo npuroTaBnuBaemMoii efpl, Tak kak 3To
MOXeT MoBpeAnTb ANEMEHT IPUNs, a Takke cTaTb NPUYNHOA BO3ropaHus donbru.

Hwxe npuBeneHbl HEKOTOPble pekoMeHOaun No UCNofb3oBaHUIO (byHKLlI/II/I rpuna:

MouroTaBnMBaEMoe 6riono Bpems npuroToBneHusi, MUH.

P A C 0QHOWN CTOPOHbI C Apyron CTopoHbI
ToOHKO Hape3aHHoe MACco 6 4
Msco 8 5
Pbi6a (Hanpumep, dopenb, 10coChb) 15 12
[omaluHne konbacku 12 10
Toct 5 2

KAK NONIb30OBATbLCS BEPTEJIOM (ans moaenewn, rae oH UMeeTcsl B Hanuuume)
YuTante noppobHyto nHdopmaumio Ha cTp. 14



TWUN NAHENW YNPABNEHUA

1. PerynsiTop Temnepatypbl.

2. Bbi6op hyHKLMM NPUrOTOBIEHMS.

3. ONEeKTPOHHbIN Tanmep.

4. 120-MUHYTHbIV TaiMep OTKITOYEHNS.
5. BeneHas namnouka NMTaHus.

6. XKentas namnoyka TepmocTaTa.



OMUCAHUE TUNOB NPOrPAMMUPOBAHUA

120-MUHYTHbIA TAUMEP OTKITIOYEHUA (Puc. 3.1)

‘5 STOP 10
120 20
110 30
100 40
% 50
80 79 60

PyHKUMEN JaHHOTO Tanmepa SABNSEeTCS BKMIOYEHNE [YXOBKW Ha YCTAaHOBIEHHbIV Nepuos BpeMeHU
npurotoBneHnsi. MakcumarnbHO BO3MOXHOE BPeMs NpUrotoBneHnst coctasnseT 120 MUHyT.

Kak nonb3oBaTbcs Talimepom:

Mocne Toro, kak Bbl NOArOTOBMM AYXOBKY, YCTaHOBUTE Perynatop TemMmnepaTypbl Ha HyxHyto Bam
TemnepaTypy, NOBEPHWTE TaliMep No YacoBoOIi CTpenke A0 HEO6XOANMOro BpeMeHU NPUroToBReHUs (Makc.
120 muHyT). Koraa Taimep BepHeTcs B nonoxeHue “0”, pasgactcs 3ByKOBOW CUrHar, U AlyxXoBKa OTKMHOYMTCA
aBTOMaTUYECKU.

MonoxeHune Bpy4Hylo:

Ecnu Bpems npurotoBnexus coctaensiet 6onee 120 muHyT, nnbo ecnm Bbl XOTUTE NCNoONb30BaTh AYXOBKY B
PYYHOM pexume, Ans Toro, 4Tobbl MeTb BO3MOXHOCTb OTKIIOYMTL AYXOBKY B Mio6oe xenaemoe Bpemsi,
NOBEpHWTE perynsTop Tanmepa NpoOTUB YaCOBOW CTPENKN B PyYHOE MOSIOXKEHMNE.

3NEKTPOHHBIN TAUMEP c 6-to kHonkamu (Puc. 3.2 u 3.3)

OnucaHue KHOMoK

Yacsbl

[OnuTenbHOCTb NPUIrOTOBNEHMS
OKOHYaHWe NPUroToBMEHNS o s,

PyyHoe nonoxeHne =] ' i,
YBenuyeHve BpeMeHn BCex Nporpamm i ' E '-{
YMeHbLUeHWe BpeMEHM BCeX NporpaMmM 2 .
OnucaHue cBeTAWMXCSA CUMBOJIOB = =
“AUTO” B muratoiem pexxume — HactpoeH
aBTOMAaTUYECKUIA PEXNM, HO MPOrpaMmMa He yCTaHOoBMNeHa
“AUTO” BO BKIMIOYEHHOM pexume - HacTpoeH

n & X *
aBTOMaTUYECKNIA PEXWM, MPOorpaMmMa ycTaHoBMneHa Q Q O O /—\- Q
“2” (cumBon) — ABTOMaTnyeckoe NpuUroToBneHne | | Y

OO |B|WIN|(—~

“1” (cumBon) — YcTaHOBNEH Tanmep

“2” n “AUTO” (oba B muratoem pexume) — Owmbka
nporpammbl

HeT cMMBOIOB, BKMIOYEHO TOMNBKO TEKYLLEE BPEMS —
Taimep HaxoAMUTCS B PYYHOM MOJIOKEHUN

LUndpoBble yachbl

Ha Hux otobpaxatotcsi yachl (0-24) n MuHyTbl. Cpa3y e nocrne NoAKoYeHns yX0oBKK, a Taioke nocne
BHE3amnHoro OTKMIYEHUS ANeKTPOo3Heprum, Ha gucnnee nossutcsa “0.00” B muratoLLem pexvme.

[na Toro, 4Tobbl HACTPOUTL BPEMS, OQHOBPEMEHHO HaXXMUTE KHOMKK “2” 1 “3”, a Takke OOHY U3 KHOMOK “+”
nmbo “-“, oo Tex nop, noka Bbl He ycTaHOBKTE TOYHOE BPeEMSI.
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[ins Toro, 4ToGbl BPEMS Ha AUCNIEE MEHANOCH C GONbLUEN CKOPOCTbIO, YAEPXKMUBANTE B TEYEHNE HECKOMBKUX
CeKyHA, KHoMKy “+” nnbo “-*.

MpurotoBneHune B py4HoM pexunme (6e3 ncnonb3oBaHus TanmMepa)

[na Toro, 4Tobbl McNonb3oBaTh AyX0BKY 63 Tanmepa, He06X0AMMO yaanuTb Murarowmin cumeon “AUTO”.
[ins 3TOro HaXxmuTe KHonky “4”.

Ecnun cumeon “AUTO” HaxoauTCst BO BKIIOYEHHOM PeXuMe, ykasblBasi Ha TO, YTO MporpaMmMa yCTaHOBIeHa,
HeobxoAMMO yaanuTb Nporpammy HaxaTueM KHOMkM “4”, mocne Yero Ha gucnnee nosisutcs “0”.

ABTOMaTU4eCcKoe NPUroToBrieHMe (Hayano U OKOH4YaHue NPUroToBIEHUSA)

1) YcTaHoBUTE ANUTENBHOCTL NPUrOTOBMEHNS NPU NOMOLLM KHOMKKM “2”

2) YcTaHoBUTE BPEMS OKOHYAHWSA NMPUrOTOBMNEHUS NPW MNOMOLLM KHOMKKM “3”

3) YcTHOBUTE Xenaemyio TeMnepaTypy, NOBEPHYB COOTBETCTBYIOLLWIA perynatop, v Belibepute
HeobxoaMMyHo (OYHKLMIO NPUrOTOBIIEHUS!, MOBEPHYB COOTBETCTBYIOLWMI NepekntoyaTens. Cumson “AUTO”
Ha gucnnee ykasblBaeT Ha TO, YTO JyXOBKa 3anporpamMmupoBaHa.

Mpumep:

Bbl x0TUTE rOTOBUTL B Te4eHNe 45 MUHYT, NpW 3TOM NPUrOTOBMEHNE JOMMKHO 3aBepLumnTbes B 14.00

- HaxmuTe kHonky “2” n yctaHoBuTe Bpems 0.45 Ha gucnnee

- HaxmuTe kHonky “3” n ycraHosuTe Bpemsi 14.00 Ha aucnnee.

Mocne npoBeaeHWs Bbileyka3aHHbIX AeNCTBUIA, Ha AMCnnee NosBUTCS Tekyllee Bpems u cumson “AUTO”
BO BKITIOYEHHOM pEXMME, YTO YKasblBaeT Ha TO, YTO MporpaMma yCTaHOBMEHa U BHECEHA B NaMsiTb AyXOBKY.
B 13.15 (14.00 muHyc 45 MuH.) QyXOBKa BKMIOYMTCA aBTOMaTnyeckn. Bo Bpemsi npurotoBneHus Ha gucnnee
6yayT oTobpaxaTtbes cumBonbl “2” n “AUTO”.

B 14.00 npuroTtoBneHne 3aBeplunTCs aBToMatnyeckn. Pasgactcs 3BykoBoW curHan. Bbl MoxeTe OTKMIoUnTb
3BYKOBOW CUrHan HaxxaTmem KHomku “1”.

Mony-aBToMaTu4eckoe NpUroToBrieHne
A) YcTaHOBKa ANUTENBHOCTY MPUrOTOBIEHUS.
B) YcTtaHoBKa BpeMeHM OKOHYaHWS NPUroTOBIIEHMSI.

A) YcTaHoBUTE Xenaemyto AnnTenbHOCTb MPUrOTOBMEHUS NPU MOMOLLM KHOMKKM “2”.

[lyxoBka HauHeT BblGpaHHyto Bamy nporpaMmy npuroToBReEHUs:, U Ha ANUCIee NOSBATCS crneayoLme
cumsonbl: “AUTO” n “2”.

Korpa vcTteveT yctaHOBNEHHOE BpeMS MPUroTOBIEHNS, JyXOBKa OTKIIOUUTCS, U pa3facTcsi 3ByKOBOM
curHan. Bel MoOXeTe OTKMIOUYNTL 3BYKOBOW CUTHAM HaXaTnem KHomkm “17.

B) YcraHoBuWTe enaemoe Bpemsi OKOH4YaHUSI MPUrOTOBIEHWS NMPY MOMOLLM KHOMKK “3”.

[lyxoBKka HauHeT BblbpaHHylo Bamy nporpaMmy npurotoBneHus, U Ha Ancnnee nosiBATCS cneayoLme
cumonbl: “AUTO” n “2”. B ycTaHOBNEHHOe BpeMsi JyXoBKa OTKMIOYNTCA aBTOMaTUYeCKu, U pa3aactest
3BYKOBOW curHars. Bbl MOXeTe OTKNoUMTb 3BYKOBOWM CUrHan HaxaTuem KHomku “1”. Bel MoxeTe B no6or
MOMEHT NPOBEPUTb, HA KaKOoW CTaANN HAaXOAUTCS NPOLIECC NPUrOTOBMEHMUS], MOCPEACTBOM HaxaTus
COOTBETCTBIOLLIEN KHOMKKN. Bbl Takke MoxeTe yaanuTb nporpammy B nioboii MOMEHT NOCPEACTBOM HaXaTus
KHOMKK “2”, 1 ycTaHoBKM BpemeHn Ha 0.00.

MocpeacToBm HaxaTuns KHOMKK “4”, AyxoBKa NnepenaeT B PyHHOWN Pexum.

Ucnonb3oBaHue Tarimepa.

PyHKUMA TaliMepa 3aknovaeTcs B M3AaHNM 3BYKOBOTO CUrHana rno MCTeYeHMIo YCTaHOBIIEHHOTO BPEMEHM.
MakcrmansHO BO3MOXHOE BpeMs cocTasnseT 23 yaca 59 MUHyT.

[ns Toro, 4Tobbl HACTPOUTL TaMep, HAXMUTE KHOMKY “1”, 1 JOHOBPEMEHHO OfHY U3 KHOMOK “+” 6o “-* go
Tex nop, noka Ha aucrnnee He oToBpasmnTCs Kenaemoe BpeMS.

Mocne Toro, kak TamMep yTCaHOBIEH, HAa AUCNIIee BHOBb NOSBUTCS TeKyLliee BpeMs, a Takke cumson “17.
HauyHeTcs obpaTHbI OTCHeT BpeMeHW. B noboit MOMEHT MOXXHO NPOBEPUTL OCTaBLUEECS BpeMs
nocpeacTBOM HaXaTusi KHOMkm “17.

Korga ncteyeT yctaHoBNEeHHOE BpeMsi, CMMBON “1” noracHeT, 1 pa3facTtcs 3ByKOBOW curHan. Bel MoxeTe
OTKIOYUTL 3BYKOBOW CUrHaN HaXkaTueM KHomku “1”.

BHUMAHMUE!

B cnyyae BHE3aNHOro OTKIIYEHUS SNEKTPOSHEPIMM, BCE NPOrpammbl, BKMoYas Tanmep, 6yayT yaaneHsl. Ha
avcnnee nosisutcs cumaon “0.00” B MuratowemM pexume. B gaHHoM criyvae, yxoBka He MOXeT BbiTb
ncnonb3oBaHa. Heob6xoanMo HaxaTb KHOMKY “1”, 4TOObl NPeKkpaTUTbL MUraH1e CUMBOIIOB, K 3aTem
YCTaHOBWTb TeKyLLee BpeMs, Nocne Yero AyxoBka CHOBa rotoBa k pabore.
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PEKOMEHAOALIMK NO NPUTOTOBNEHUIO

Hwxe npuBeneHbl HeKOTOpble peKoMeHaun No NpUroToBneHuto. Tunun ANNTENbHOCTb NPUroTOBNEHNA
3aBUCAT OT KOJNin4eCTBa U Ka4yecCcTBa UCMNOJSIb3yeMblX MPOAYKTOB.

* UmeeTcs BBUAY CaMbl HU3KUIA YPOBEHb HanpaBnALLWUX (38 UCKNKYeHneM gHa OyXOBKU, TaK KakK HeT
BO3MOXHOCTW YCTaHOBUTb NPOTUBEHb ONA cbopa >K|/|pa).

Tun npoaykToB Temn., | YpoBeHb* | ®yHKUMA Bpems npurotoBnexus,

°C MUH.
PekomeHa. Mepconan.

1. Nupor 13 B36UTOro Tecta B hopmMe

Mupor nu6o nasatu 175 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 55-65

JlaBaw 175 3 Bepx. 1 HWK. HarpeB/KOHBEKL. 60-70

Topt 175 3 Bepx. 1 HWX. HarpeB/KOHBEKL. 60-70

2. Mupor 13 necoyHoro Tecta B hopme

OO6bIYHbIV NMpor 200 3 Bepx. U HUX. HarpeB/KOHBEKL. 8-10

OO6bIYHbIV NMPOT C TBOPOTOM 200 3 Bepx. U HWX. HarpeB/KOHBEKL. 25-35

OB6bI4HbIN NVpOT ¢ dpyKTamu 200 3 Bepx. U HWX. HarpeB/KOHBEKL. 25-35

3. MNupor 13 gpoxkeBoro Tecta B hoopme

OBbIYHbIN NMPOT [ 180 ] 3 | Bepx. M HWX. HarpeB/koHBekl, |  30-45 |

Benbiii xneb (1 kr. Mykun) | 200 | 3 | Bepx. u Hwx. Harpes/koHBeky, | 25-35 |

4. OBOLYHbIE NUpoOru

Mupor 13 necoyHoro Tecta 200 3 Bepx. U HWX. HarpeB/KOHBEKL. 10-15

Mupor 13 3aBapHoro Tecta 200 2 Bepx. 1 HWK. HarpeB/KOHBEKL. 35-45

BuckButHoe Tecto 200 3 Bepx. 1 HWK. HarpeB/KOHBEKL. 15-20

5. NazaHbs [ 225 ] 2 | Bepx. v HWwk. Harpes/koHBeky, | 40-50 |

6. Msico (BpeMsi NpUroToBNeHUsi ykazaHo AniA Msica TonwmHon 1 cm)

XKapkoe 13 TensiTuHbl 200 2 Bepx. 1 HWX. Harpes/KOHBEKL,. 120-150

>Kapkoe 13 roBsaamHbl 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 60-90

MsicHon pynet 200 2 Bepx. 1 HWK. HarpeB/KOHBEKL. 30-40

7. NTyua

YTka 1,2 kr. 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL,. 120-180

lycb 2,5 kr. 200 2 BepXx. U HWX. HarpeB/KOHBEKL. 150-210

>Kapkoe 13 ubinneHka 200 2 Bepx. U HWX. HarpeB/KOHBEKL. 60-90

NHpenka 4 kr. 175 2 Bepx. U HWX. HarpeB/KOHBEKL. 240

8. Auub

BanvyaTtuHa 200 2 Bepx. 1 HWK. HarpeB/KOHBEKL. 60-90

Msico kocynu (Hora) 200 2 Bepx. 1 HWX. HarpeB/KOHBEKL,. 90-150

OneHunHa (Hora) 175 2 BepX. 1 HWX. HarpeB/KOHBEKL,. 90-180

9. OBowm

YKapkoe na kaTpocbens [ 220 | 2 [ Bepx. v hwx. HarpeB/komBeku. | 30-40 |

OBoluHas 3anekaHka [ 200 | 2 | Bepx. v hwx. HarpeB/komBeky. | 40-50 |

10. Pbi6a

dopenb [ 200 ] 2 | Bepx. v Hwk. Harpes/koHBeky, | 40-50 |

Kadbensb | 200 ] 2 | Bepx. v Hmx. Harpes/koHsek. | 40-50 |

11. NMuuua [ 240 ] 3 [ Bepx. v nwx. Harpes/komBeku. | 10-20 |

12. Mpunb

CsuHas oTbvBHasi 4 [punb/rpuib ¢ KOHBEKUMEN 8-12

[omaliHve konbacku 4 punb/rpunb ¢ koHBEKUMEN 10-12

LibInneHok-rpunb 2 punb/rpunb c KOHBEKUMEW 25-35

XKapkoe 13 TenatuHbl (500 rp.) BepTen [punb c BepTenom 50-60

LibinneHok Ha BepTene BepTen [punb c BepTenom 60-70
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OMNMUCAHUE AKCECCYAPOB
YpoBeHb 4
Akceccyapbl, UMetoLLMecs B KOMNMNEKTaLmn, yBenuymsaoT
KOSIMYECTBO BO3MOXHbIX COCOB0B NPUTrOTOBNEHNS.
MpoTuBeHb 1 pelleTka AN rpunst MoryT BbiTb YCTaHOBMEHb!
Ha Pa3nuyHbIX YPOBHAX HaNpaBnsioLMX, PACMONOXKEHHbIX Ha
BOKOBbIX CTeHKax paboyen kKamepbl AyXOBKU. Takum obpasom,
Bbl MoxeTe ncnonb3oBaTtb Hanbonee NOAXOASALLMIA YPOBEHD,
B 3aBMCHMOCTU OT TWNa npurotTaenueaemoro 6ntoga, v Tuna
€ro NpPUroTOBIIEHMS. __ Ypoeewsl

YpoeeHs 3

YpoBeHs 2

XpomupoBaHHas pelueTka Ans rpuns

OB6bIYHO MCMOMb3yeTCs B Ka4eCTBE NOBEPXHOCTU, Ha
KOTOpY'o NomeLLaeTcs npurotasnueaemoe 6nogo.
PekoMeHAayeTcs ycTaHaBNMBaTh Ha ypoBeHb: 2/ 3/ 4.

Fny6okuii NnpoTUBEHb

MCI'IOﬂb:iyeTCﬂ B Ka4yeCTBe OCHOBbI ANd npuroTaBnmMBaemMblX 6nioa (neqube, n T.A.)

OOMONHUTENDbHBLIE AKCECCYAPbDI:

Teneckonuyeckue HanpasnsoLwme.

Teneckonuyeckve HanpasnsoLme NpeacTaBnsaoT cobor 2 cneumnanbHbie XpOMUpoBaHHble 6oKoBbIe
peLueTku, Mo KOTOPbIM CKOSb3SIT TENEKCONUYECKME NOMNo3bsl. Teneckonuyeckme Hanpasnsiowme MoryT 6biTe
1-2-3-ypoBHeBbiMW. [ono3bst BbIABUraloTCA Takum 0b6pa3om, YTo NPOTUBHK, NMMBO peLlka Ans rpuns,
YaCTUYHO, NGO MOJTHOCTLIO (B 3aBUCMMOCTU OT TUMa HaNpPaBnSIOLLMX) BbIABUrAOTCS U3 AYXOBKW. Takum
06pa3om, MOBEPXHOCTb MPOTUBHS, NIMBO pPeLleTKn AN rpunsi CTaHOBUTCS JIerko A4OCTYNHoI, 1 Bam Gyaet
npowye fo6aBnTb cosb, MMBO crneuuu, k npuroTasnMBaemMomy 6noay, 6o NPOCTo U3BMEYb Ero U3 AyXOBKY.
Ha puc. 4 Huxe nNpuBeaeH NpUMep TENecKonMYecknx HanpasnsaoLwmx.
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Puc. 4.

Camoounwalowmecs KatanuTuieckme naHenm.

CamoouuLaoLmecs naHenu NokpbIThbl cneumnanbHoi KaTanMTMyeckoin amasbto, koTopas cnocobeTByeT
6onee nerkov ouNCTKe AyxoBkU. MNocne 3aBepLUeHVs LKA NPUroTOBNEHWS, NOAOXKANTE, NoKa AyXoBKa
OCTbIHET, U 0YMCTUTE OCTaTKM edbl, NGO K1pa Npu NOMOLLM BIAXHON candeTku.

Kak yctaHOBUTE camoouuwatowmecs naHenu:

3akpenute naHenb (A) Npy noMoLLm 4-ex Lypynos.

CHumunTe GokoBble peleTkun, pacnonoxute naHenu (C) Ha GOKOBbIX CTEHKax AyXOBKMW, U CHOBA yCTaHOBUTE
60oKoBble PeLLeTKN Ha NpexHee MecTo.

MomecTute akceccyapbl B AyXOBKY.

Cwm. puc. 5 Huxe.

Puc. 5.

KAK NOJNIb3OBATbLCA BEPTEJIOM (ans moaenen, y KOTOPbIX OH MMeeTCsl B Hanuuune)

HapeHbTe npurotaBnuBaemyto ey Ha BepTen 1 3akpenuTe ee ABYMS BUIKamu. 3aTeM ycTaHoBWTe BepTen
Ha NOACTaBKY, B YCTOWYMBOM MOMOXEHUM, 1 3aKpenuTe KOHeL, BepTena B MonbIi Ban ABuraTens.
MomecTute NpoTnBeHb Ans cbopa xmpa Ha CaMblii HUXKHUI YPOBEHD.

Bkniouute dyHKUMIO BepTena, NOBepHYB NepeksitoyaTen B COOTBETCTBYIOLLEE NOMOXEHME.

Mo oKkoHYaHWW NPUroTOBNEHUS, HaAeHbTe PYYKY Ha BepTen, 1 U3BMEKNTE ero 13 AyXOBKW.

Cwm. puc. 6 Hxe.
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Puc. 6

YNCTKA nyxon

BHumaHue: npexae 4em npuctynatb K KakumM-nmbo AencTBmsM no yxoay 3a AyXOBKOI;I, OTKINKO4UTE ee oT
CeTn INeKTponnTaHus.

BHumaHue: npexzae YeM NpucTynatb K KakoMy-nmbo 13 Hke NpUBEAEHHbIX AeNCTBMIA, UCNONb3ynTe
HeobxoaMMble cpeacTBa 3almThl (NepyaTki 1 T.4.).

Mpesxae Yem npucTynaThb K YUCTKe, NOAOXKAMTE MoKa AyXOBKA OCTLIHET 40 6€30MacHOro ypoBHS.

He ucrnonb3yinte abpasvsHble, XIopocoaepkalmne, nbo XecTkme MoLme CpeacTea.

He ucnonbayiTe BoaHble, NGO NapoBble OYACTUTENM NOZ AABEHUEM AN YUCTKM AaHHOTO Npubopa.

He ucnonbayiTe abpasveHble MaTepuarnbl, 6o cpeacTBa Ans YMCTKU CTeKIa, Tak Kak 3TO MOXET NPUBECTM
K €70 MOBPEXAEHMIO.

Ecnun Ha cTekre yX0OBKM NOSIBATCA LiapanuHbl, 3TO MOXET CTaTb NPUYMHON OMAacHOM CUTyauuu.

MpoTpUTE BHYTPEHHIOK YaCTb AYXOBKM NpY NMOMOLLM BNAXKHOMN candeTku, UCMosb3ys npy aToM
cneumasnbHoe MotoLLiee CPeacTBO ANs AyXOBOK, 3aTEM TLLATENbHO OMOMOCHUTE U MPOTPUTE HAaCyXo.

[lns unTCKM OHA OyXOBKM pekoMeHayeTcs ybpaTb ocTaTki efbl, MMG0 upa, Noka [yxoBKa elle HE COBCEM
0CTbINa, HO MPU 3TOM AYXOBKa He A0SHKHA BbITb CIIULLKOM ropsyent.

[lns 4nCTKM BHELLHero hacaga AyXOBKM UCMONb3ynTe candeTky U3 MArKOM TKaHMU, M MbIfibHYIO BOAY, 3aTeEM
TLaTerbHO OMOMOCHUTE U NPOTPUTE HACYXO.

MpomoliiTe akceccyapbl B NOCYAOMOEYHON MalUuuHe, TGO B pakoBUHE, UCMOSb3ysi NpU 3TOM crewluansHoe
MotoLLiee CPEACTBO ANsA [yXOBOK.

Kak cHAITb U ycTaHOBUTb 6GOKOBbIE XPOMUMPOBAaHHbIE PELIEeTKU
[Ansa Toro, 4Tobbl CHATL GOKOBbIE PeLleTKN (Kak NpaByto, Tak U NeBy0), 6epexHO NOTAHUTE U JOCTaHbTe UX
13 otBepcTuii A u B; noBTopuTe TO e gencteue aAnsa cHATUS u3 oteepctun C n D.

[Ans Toro, 4Tobbl CHOBa YCTaHOBUTL BOKOBbIE peLLeTKN, COBEPLUNTE CreaytoLume AencTBus:
BCTaBbTe peLleTKy ogHoBpemeHHo B otBepcTus C u D, 3aTtem B oTBepcTue B, a 3atem B oTBepcTue A.
Cwm. puc. 7 Huxe.




3AMEHA NNAMIMbI

Kpyrnasi namna, nmetoLyasica B paboyeit kamepe AyxOBKW, UMEET crieaytoLme XxapakTepucTukm:
- YacToTa 1 HanpsbkeHue Toka: 220-240 V (50/60 Hz)

- MowHocTb: 25 W

- Tun uokons: E-14

- MakcumanbeHasi TemnepaTypa paboTsl: 300°C

B npm6ope ncnonb3dyeTca cneunanbHasa namna, npegHasHavyeHHasa an4a MCnosb3oBaHUA TOMbKO HAa AaHHOM
npmﬁope. [aHHyto namny Henb3s uCnonb3oBaTb Ans NtoBbIX UHBIX LEenew.

Ains Toro, 4To6bI 3aMeHNTL KPYrnyio nammny, npoAenanTe cneayllue onepauum:

1. BHMMaHwMe: oTkno4MTe NPMBOpP OT CeTU 3NEeKTPONUTaHMS.

2. Y6eguTech B TOM, 4TODObI TemnepaTypa AyXOBKu Obiia Ha ypoBHe KOMHaTHOIN TeMnepaTtypbl. B npotuBHoM
cnyyae, aanTe el OCTbIHYTb 40 KOMHATHOM TemnepaTypsbl.

3. ina 3ameHbl Namnbl B, OTBMHTUTE NPOTMB 4aCcOBOW CTPENKN U CHAMWUTE 3aLLMUTHYIO KPbILLKY A.

4. OTkpyTMTE Namny B npoTuB YacoBoW CTPenku, u CHUIMUTE ee.

5. MNocne 3ameHbl NaMnbl HaAEHbTE 3aALUUTHYIO KPbILLKY A.

CM. puc. 8 Huxe.

Puc. 8.
CHATUE OBEPLbI AYXOBOIO WWKA®A

[ns Toro, 4To6bl GbINO Neyre OYNCTUTL YXOBKY, U €e BHYTPEHHSA YacTb 6bina 6onee goctynHow, Bel
MOXeTe Nerko CHATb ABepLY AyXOBKU.

[Bepua AyX0OBKU MOXET BblTb CNEAyoLWMX TUMNOB:

1. [iBepb c BHyTpeHHel pamkor (Cm. Puc. 10 Huxe)
2. [1Bepb ¢ BepTMKanbHomn pamkoii. (Cm. puc. 11 Huxe)

[Ana o6oux TUNOB, A5 CHATWS ABEpPLbl CreAyiTe HUXKeNnprBeAeHHbIM yKa3aHUsIM:

- Ha netnax A, umeroTcs NoaBMXHbIE pblyaru B.

- [Mpu nogHATUM pbivara B, neTns cHUMaeTcs U3 cBoero rHesza.

- [ocne 4ero ABepLy MOXHO NOAHATL BBEPX U CHATL €e, NOTAHYB HapyXy; A5 NPOBEAEHNS JaHHOTO
OencTBus AepxuTe ABepLy 3a ee kpas B6Nn3u pacnonoxeHusi neTernb.

- NS ycTaHOBKM ABEPU Ha MpeXHee MeCcTo CHavana yCTaHoBUTE NeTnu B COOTBETCTBYOLLME rHe3Aa.

- 3aTem nomecTuTe B UCXOAHOE MONoXeHWe pblyaru B Ha ob6eunx neTnsax, Ans Toro, YTobbl 3aKpbITb NETAN.
3akpoiite aBepb.

Cwm. puc. 9 Huxe.
BHumaHue:
CneauTe 3a Tem, YTOGbI MPU CHATUM ABEpLbl Bbl cnyyaiiHO He BbIHANW NeTerNbHbIN MEXaHN3M.

MeTenbHbIi MEXaHN3M MMEET CUITbHYIO MPYXXUHHYI0 CUCTEMY.
He norpyxaniTe asepuy B Bogy.U
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CHsiITUe ABepLbl C BHYTPEHHEN paMKOM.

[ns Toro, 4Tobbl CHATb CTEKNO ABEpLbl C BHYTPEHHEN PaMKOW, NMPUMNOLHUMWUTE MPU MOMOLUM MOHETbI 2
netnu (A) Takum obpasoM, 4yTobbl AocTaTh WTbIpbkK (B) M3 cooTBETCTBYIOLMX OTBEPCTUM (MYHKT 1).

3aTeM NogHUMUTE CTEKIO KaK NokasaHo B MyHKTE 2, U CHUMUTE ero 13 BepxHeit yacTu.

[ns Toro, 4yTo6bl cobpaTh ABEPLY, NpoAenanTe AaHHbIe 2 onepauun B 0GpaTHOM Nopsiake.

BcTaBbTe CTEKNO BO BHYTPEHHIOW pamKy, U HafaBWTe Ha CTKeNo 4O TeX Mop, Moka LUTbIPbKA He BCTaHyT B
COOTBETCTBYHOLLME THe3Aa (NYHKT 2).

Cwm. puc. 10 Huxe.

Puc. 10.

CHATMe ABepLbl C BepPTUKanbHOW PaMKoO.

[ns 6onee ynobHomn YicTku cTekna ABepubl, Bbl MoxeTe pazobpaTb ABepuy. [ANs 3TOro CHAMWUTE BEPXHIOD
YacTb paMKu Npu MOMOLLY MOHETbI, CM. puc. 11.1 Huxe.
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Puc. 11.1

[Ans Bepcum ¢ 2-Ms cTeKNaMu:
[Mocne Toro, kak Bbl CHUMETe BEPXHIOK YacTb pamKku, JOCTaHbTE CTEKNO, Kak MoKa3aHo Ha puc. 11.2 Huxe, n
3aTeM ycTaHoBWTe ero obpaTHO, Npodenae Te e AeiCcTBUsS B 06paTHOM nopsiake:

[Ans Bepcum ¢ 3-MA cTeknamu:

Mocne Toro, kak Bbl CHUMETe BEPXHIOK YacTb pamKu, CHavana AoCTaHbTe BHELLHeE CTEKIO (C BHYTPEHHEN
CTOPOHbI AblepLbl), @ 3aTeM Apyrue cTernka, kak nokasaHo Ha puc. 11.3 Huxe, 1 3aTem yCTaHOBUTE X
obpaTHo, Npofdenas Te xe AeiCcTBMSt B 06paTHOM nopsiake:

A |

Puc. 11.2 Puc. 11.3

BHUMAHMUE:

[ns Toro, 4ToBbl HE NOABEPrHYTL PUCKY KOPPEKTHOE 1 Be30nacHoe (PYHKLIMOHMPOBAHME ABEPLibl, BaXHO
crneauThb 3a TeM, YTo6bl BO BpeMsi CGOpKM ABEPLbI CTekna Bbinv yCTaHOBMEHbI B TOM Xe Nopsiake, Kak OHu
6bINN yCTaHOBNEHB! U3HAYANBHO (HAAMWUCH, NGO CUMBOSILI Ha CTEKIE AOMKHbI YNTATbCS U3HYTPU AYXOBKY,
T.€. CMOTPETb HapyXy).

3AMEHA YNMNOTHUTENA

YNOTHUTENb, PACMOSIOXKEHHbI BOKPYr NpoeMa paboyeit kamepbl AyXOBKW, HE AOMMKETb UMETh
noepexaeHuin. B uensix 6esonacHocTu, ero 3ameHa 4oSHkHA NPOU3BOAMTLCS TOMbKO KBANUULMPOBAHHLIM
nepcoHanom CepBUCHOTO LiEHTPA.

CEPBUCHASA CNYXXBA U 3ANACHbBIE YACTU

PeMOHT AyxoBkM, B 0COBEHHOCTM, Ha ANEKTPUYECKMX YaCTAX AYXOBKU, AOMKEH OCYLLECTBNSATHCS TOMbKO
KBanuduLMpoBaHHbIM NepcoHanom. Cesxutechb ¢ CepBucHo cnyxboMn, ykaxute Tun npobnemol, Mmogens
npubopa, 1 ero cepuiiHbIi HOMep, yka3aHHbI Ha 3aBOACKOW Tabnunyke ¢ TeXHUYECKUMM AAHHbIMMU,
KOTOpasi HAXOAWUTCSI Ha BHELLHEN CTOpPOoHe Mydens AyXOBKW, U KOTopasi BUAHA NP OTKPLITON ABepLie.
[Ans peMoHTa JOMKHbI UCMOMNb30BaTbCSA TONBKO OPUrMHanbHbIE 3anacHble 4acTu.

OpurmHanbHble 3anacHble YacTu, cepTUULPOBaHHbIE NPON3BOANTENEM, UMEIOTCS TOMbKO B
aBTOPM3MPOBaHHbIX CEPBUCHBIX LIEHTPAX, M aBTOPU3NPOBAHHBIX NMYHKTaxX NpoAaxu 3anyacten.
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YTUNN3ALUA

YnakoBka.

OnemeHTbl yNakoBKU (KAPTOH, MOSIUCTMPOST, NMOSIMATUNEHOBLIN NaKET) AOMKHbI ObITb YTUIM3NPOBaHbI B
COOTBETCTBUM C MECTHBIMM NpaBUamMu Mo oxpaHe okpyxatoLuen cpedbl. ObpaTtuteck B cneumanbHblin LEHTP
no c6opy AaHHOrO TUNa OTXOAOB.

AyxoBka.

OTKMIO4NTE AYXOBKY OT CETU SNEKTPONUTaHNS, B0 ecnn [lyxoBKa yCTaHOBIIEHa B (DUCKMPOBAHHOM
MOMOXEHNN, CBAXUTECH C KBANMMULMPOBAHHLIM TEXHUKOM A5 NpoLeypbl OTKIIOHEHUS AYXOBKU.

Mpexae Yem nepeaatb AyXOBKY Ha yTUNM3aLMIO, NPUBEAUTE €ro B HEroAHOCTb, Nepepesas 3NeKTponpoBoa.

[aHHbIN NprGop NOMEYEH CUMBOSIOM cOOTBETCTBUS EBponelickomy pernameHTy 2002/96/EC, pernameHTy
WEEE, npegycmaTtpusaioLLemMy npasuna yTunusaumm anekpu4eckoro 1 3r1eKTpoHHOro o60pyAoBaHus.
MpoBeas npaBunbHyto yTUNM3auuio AaHHoro npubopa, Bel BHeceTe Bknag B 3aLLMTY OKpyXatoLen cpeabl, 1
OXpaHy 30pPOBbSI.

i

Cumvpon | WEEE | ,veolminca Ha 4aHHOM npubope, NMbo Ha ero JoKyMeHTauum, ykasbiBaeT Ha To, YTo
[[aHHbIN Npubop He sBnsieTcst 6bITOBbIM 0TX0A0M. [JaHHbIN NpMbop HeOGXOAUMO CAaTh B COOTBETCTBYHOLLMNNA
LEHTP Mo cBopy U yTUNU3aLMM SNEKTPUYECKUX U SMEKTPOHHBIX NPUBOPOB.

YTUnuaupyiite AaHHbIN NpMGOp B COOTBETCTBUM C AENUCTBYIOLLMMU HOPMaMU MO yTUIN3aLUMN HEGLITOBbIX
OTXO[OB.

[ns 6onee noapo6HoOM MHOPMaLMK NO yTUIN3aLuum AaHHOro npubopa, obpatntecb B COOTBETCTBYIOLLUIA
opraH B Bawewm ropoge, nv6o B MyHKT npoaaxw, rae Bel npnobpenn gaHHbIn npmubop.
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INSTRUCTIONS MANUAL

Built-in electric ovens

OKB440CFX (static oven)
OKB550CFX (multifunction oven/5 functions)
OKB551CFX (multifunction oven/5 functions)






DECLARATION OF COMPLIANCE

This appliance complies with the following European Directives:

93/68: General Regulations

2006/95/CE: “Low voltage”

2004/108/CE: Electromagnetic compatibility

CE Regulation Ne 1935/2004: this appliance is suitable to come in contact with food products.
2002/95/CE: RoHS directive

GENERAL WARNINGS

Read carefully the instructions manual before starting to use the appliance. This manual contains
important information for safe installation, use, maintenance, cleaning and handling of the appliance.

This instructions manual is an integral part of the appliance. Keep it in safe and easily reachable place for
the whole life cycle of the oven.

Packaging materials (plastic sheets, polystyrene etc.) can be dangerous for children. Keep packaging
materials out of reach of children.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they are being supervised by a person
responsible for their safety.

Supervise children properly and do not let them play with the appliance.

The appliance must be used for cooking food only. Any other improper use of the appliance can be
dangerous.

Do not use the oven to heat the room. It can be dangerous.

During use the accessible parts of the oven may become very hot. Do not touch the door and internal parts
of the oven until the appliance has cooled down. Keep children away from the oven.

Before closing the oven door, make sure there are no foreign objects or pets inside the oven.

Do not store flammable materials or temperature-sensitive objects such as cleansers, sprays, vacuum
packed containers, canned food, etc. in the oven. This presents a fire / explosion risk.

Hot grease and fat catch fire easily. It is dangerous to heat oil in the oven to cook meat and this should be
avoided. Never try to put out a grease fire using water (there may be an explosion). Suffocate the flames
with wet cloths.

The grill, plates and cooking containers become very hot. When inserting or removing them, use oven gloves
or pot holders which are completely dry.

When using or cleaning the oven, be careful not to place your fingers in the door hinges or in the door itself
in order to avoid crushing or injuries. Be especially careful of this when children are present.

Leave the oven door open in the supported position only.

When the door is open, there is a risk of tripping or crushing fingers.

Do not sit or lean on the oven door, and do not use it as a work surface.

For maintenance, moving, installation and cleaning of the appliance, use suitable prevention and protection
equipment (gloves, etc.).

Never try to remove the plug from the main supply socket by pulling the cable.

Never touch the appliance if your hands or feet are wet or damp.

Lifting and moving of appliances weighing more than 25 kg must be carried out using proper equipment, or
by two persons, in order to avoid risks or injuries.

Any work on the appliance must be done with the appliance disconnected from the electrical power supply.
Never clean the appliance with high pressure water or steam cleaning equipment.

It is not permitted to modify, tamper with or attempt repairs on the appliance, especially with tools
(screwdrivers and the like), either inside or outside the appliance.

Repairs must only be carried out by authorized personnel, especially on the electrical parts. Inappropriate
repair work may cause serious accidents, damage the appliance and equipment and lead to improper
operation.

Only original spare-parts must be used for repairs in the authorized service centre.

The oven must be unplugged as soon as an operating problem is found.

Make sure the power cable has not been damaged. It must be replaced by the technical service centre in
order to avoid dangerous situations.

Appliances repaired in technical service centres must undergo routine testing, especially concerning the
earth circuit continuity.
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The manufacturer is not responsible for any damage to persons or property, caused by
improper installation, use or maintenance of the appliance.

The manufacturer declines all responsibility if the safety standards are not observed.

The manufacturer reserves the right to make any modifications to its products which result
necessary or useful without any prior notice.

TECHNICAL CHARACRETISTICS
Voltage and power supply frequency: 220-240 V ~ 50/60 Hz

Oven capacity, Lt: Static: 59
Multifunction: 59

Oven dimensions, mm: Static: 525 x 575 x 487
Multifunction: 525 x 575 x 525

For the detailed information about the technical characteristics of the oven, see the product data plate. The
plate is located in the outer part of the oven cavity and is visible when the door is open.

INSTALLATION

Remove the appliance from the package and check that the product and power cord are NOT damaged.
Otherwise, contact the retailer before operating the appliance.

Do not lift the product by the door handle.

Packaging (e.g. paper, polystyrene) may be hazardous for children (danger of suffocation). Keep packaging
out of the reach of children.

The product must be installed and connected correctly to the mains power supply, following the
manufacturer's instructions and only by QUALIFIED PERSONNEL.

Before performing any type of work, always check out that the appliance is DISCONNECTED from the
mains power supply.

To guarantee proper operation of the built-in appliance, the kitchen furniture unit must have the following
characteristics:

- the panels adjacent to the oven must be constructed in heat resistant materials;

- in case of veneered wood furniture units, the glue must be heat resistant to temperatures up to 100°C;

The oven must be located in a standard opening of 560 mm, as shown in figure 1 on the page 4 of the
present instructions manual, whether under a counter or in column position.

When inserting the oven into a column it is necessary to ensure adequate ventilation by installing openings
as illustrated in the figure.

The oven is secured to the furniture unit by 4 “A” screws located in the holes of the frame.

Make sure not to lift the oven by its door when inserting it; furthermore, do not place excessive pressure on
the door when it is open.

Note: if no opening has been anticipated in the upper part of the column furniture, make a hole which is
560mm wide and 40-50mmm high in the lower part of the column.
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1a. Multifunction oven.

1b. Static oven.

T - TS sls

1.a

Figure 1.
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ELECTRICAL CONNECTION

Ovens equipped with tri-polar supply cables are constructed to function with alternating current, and with the
voltage and frequency indicated on the product plate.

Make sure the voltage matches the one indicated on the product plate.

Assembly of the power cable

Figure 2.

1. Open the terminal board by placing a screwdriver under the side flaps on the cover, pull and then open the
cover (see figure 2).

2. Install the power supply cable, unscrew the screws on the cable grip and the three screws on contacts L-
N- £ and then attach the wires under the screw heads respecting the colours:

BLUE - NEUTRAL (N)
BROWN - LIVE (L)
YELLOW-GREEN - EARTH ()

3. Attach the cable to the appropriate cable holder.
4. Close the terminal board cover.

Attention: earth connection is required by law.
Connecting the power supply cable to the mains

For direct connection to the mains supply, it is necessary to use a device that ensures that the mains power
is disconnected, with a distance between the contacts that allows complete disconnection in compliance with
surge category |l and installation regulations.

Assemble a standard plug for the capacity indicated on the product plate.

The power supply cable must be positioned in such a way that it does not exceed the room temperature by
50°C at any point.

The installer is responsible for correct electricity connection and adherence to safety regulations.

Before connection to the mains supply, make sure that:

- the socket has a ground connection and it complies with legal regulations.

- the socket is able to withstand the oven’s maximum power capacity indicated on the product plate.

- the power supply voltage is within the values indicated on the product plate.

- the socket is compatible with the appliance plug. If they are not compatible, replace the socket or the plug.
- do not use extension cords or multiple sockets.

- once the appliance is installed, the electrical cable and the electrical power socket must be easily
reachable.

- the cable must not be compressed.

- the cable must be regularly checked and if necessary, replaced by authorized technicians only.
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The manufacturer declines any responsibility if any of the above instructions is not adhered to.
Replacement of the power cable.

If the power cable needs to be replaced, use cables of the following type only:

HO5 RR-F,

HO5 V2V2-F (T-90)

HO05 VV-F

Which are suitable for the operating capacity and temperature. The yellow- green earth cable must be longer
than the other 2 conductors by approximately 2 cm.

BEFORE USING THE OVEN FOR THE FIRST TIME

Attention: before proceeding with the following operation, the oven must be unplugged from the electrical
mains.

Before using the oven, carefully clean the internal cavity, the racks, the grid and the drip tray with non-
abrasive soap.

Insert the grid and the drip tray in their respective runners. When this operation is complete, plug the oven
into the electrical mains and bring it up to maximum temperature for at least 20 minutes in order to eliminate
any residual grease, oil or resins from manufacturing, which may cause unpleasant odours during cooking.
Then ventilate the room.

Once completed this simple operation, the oven is ready to cook for the first time.
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COOKING FUNCTIONS

STATIC OVEN 4 functions + OFF

Qs

-3~

—_] ] |2

w7

MULTIFUNCTION OVEN 5 functions + OFF

r

EIIMIE”

L1
e OVEN LIGHT
'Q‘ When the oven is in use the light will illuminate the oven cavity.
LOWER HEATING ELEMENT
This method of cooking uses the lower heating element to direct heat upward to the food. It
— is suitable for slow-cooking recipes or for warming up meals.
—— | TRADITIONAL COOKING
This method of cooking uses the lower and upper heating elements, and is suitable for the
preparation of any dish and is highly suitable for cooking fatty meats. Be sure to warm up

the oven before inserting food.

TRADITIONAL COOKING WITH FAN

This function is ideal for bread, focaccia, and lasagne. The oven does not require any warm
up (except for pizza and focaccia). Invert the position of the dishes in the oven a few
minutes before the end of cooking time. Keep the door closed.

w7 CENTRE GRILL
Heat is directed onto the food from the top towards the bottom. Keep the door closed.
Recommended for: grilling small quantities of food (toasts, hot sandwiches, etc.)
o) CENTRE GRILL with turnspit
=—3 Heat is directed onto the food from the top towards the bottom. Keep the door closed.
Recommended for: grilling small quantities of food (toasts, hot sandwiches, etc.)
ot CENTRE GRILL WITH FAN (with turnspit where provided)
* The fan and the grill element allow a fast and deep cooking for particular food. It is

recommended that the oven be pre-heated for a few minutes. Keep the door closed.

Notes for grilling functions:

When cooking with any of the grill functions, the oven door must be kept closed and the set temperature
must not exceed 200°C.

The grilling functions operate the grill as well as the rotisserie motor, where provided.
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HOW TO USE THE GRILL

Lay the food in the wire shelf or in a tray in case of small pieces.
The grid must be positioned in the highest runner possible and the grease drip pan in the runner below.
Close the door and turn on the grill.

Caution: while the grill is operating, the accessible parts are very hot.

Keep children away from the oven.

Do not use aluminium foil to cover the grill tray or to wrap the food being cooked, as the reflected heat will
damage the grill element and the aluminium foil can catch fire.

Here below there are few suggestions for cooking with the grill:

. Cooking time in minutes
Food to be grilled Over Under
Thin meat 6 4
Normal meat 8 5
Fish (e.g. trout, salmon) 15 12
Sausage 12 10
Toast 5 2

HOW TO USE THE TURNSPIT (where provided)
See the detailed information on page 14
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TYPES OF CONTROL PANEL

| |
4 5 2 6 1

Figure 3.1

Figure 3.2

Figure 3.3

1. Temperature regulation.

2. Function selector.

3. Electronic programmer.

4. 120’ end of cooking programmer.
5. Power supply green light.

6. Thermostat yellow light.
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DESCRIPTION OF TYPES OF COOKING PROGRAMMERS

120 MINUTES CUT-OFF TIMER (Figure 3.1)

‘5 STOP 10
120 20
110 30
100 40
9 50
80 79 60

The function of the programming timer is to turn on the oven for a pre-determined period of time, for a
maximum period of 120 minutes.

Operating:

Once having set the oven, switch the knob at the desired temperature, turn the timer knob in a clockwise
direction to the desired cooking time (maximum time: 120 minutes). When the timer will return to position “0”,
a minute counter ringing will advise that the oven will automatically turn off.

Manual position:
If the cooking time is longer than 2 hours, or if you wish to use the oven manually, to turn it off when you
desire, turn the knob to the manual position.

ELECTRONIC PROGRAMMER with 6 buttons (Figure 2.2 and 3.3)

Description of buttons

Time
Cooking time
End of cooking time

Manual position p ' i, M
Scroll forward through all program numbers i ' .
Scroll back through all program numbers 0 a
Description of illuminated symbols

“AUTO” flashing — Programmer in automatic position, but
not programmed

n & x *
“AUTO” always on - Programmer in automatic position, with Q Q O O O Q
program inserted | |

o\
H
4

OB |WIN|(—~

“2” (symbol) — Automatic cooking functioning [
“1” (symbol) — Timer in use

“2” and “AUTO” (both flashing) — Program error

No symbol on, except the clock numbers — programmer set
manually

Digital clock

Indicates hours (0-24) and minutes. Immediately after connection (as well as after a black-out), “0.00” will
flash on the display.
To set the correct time, press buttons “2” and “3” simultaneously, and at the same time, press one of the

buttons “+” or “-* until you have the correct time.
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The speed with which the numbers change on the display will increase a few second after pressing the
buttons “+” or “-*.

Manual cooking mode (without using the programmer)

To use the oven without the help of the programmer, you will need to cancel the flashing “AUTO” message.
To do so, just press button “4”.

If the “AUTO” message is steady, showing that the oven has been programmed, you will need to cancel the
program by pressing the button “4” so that the display shows “0”.

Automatic cooking mode (start and end of cooking time)

1) Program the length of cooking time with button “2”

2) Program the end of cooking time with button “3”

3) Select the desired temperature using the temperature regulation knob and select the desired function
using the function selector knob. The “AUTO” symbol on the display will indicate that the oven has been
programmed.

Practical example:

You want to cook for 45 minutes, ending at 14.00

- By pressing “2” you set 0.45 on the display

- By pressing “3” you set 14.00 on the display.

After these operations the current time and the “AUTO” symbol will appear on the display, to indicate that the
programming has been memorized.

At 13.15 (14.00 less 45 min.) the oven will start automatically, and during cooking the symbols “2” and
“AUTO” will be shown on the display.

At 14.00 the cooking will stop automatically. An acoustic signal will sound. You can stop the acoustic signal
by pressing button “1”.

Semi-automatic cooking mode
A) Programming the cooking time.
B) Programming the end of cooking time.

A) Set the desired cooking time using the button “2”.

Cooking will start immediately, and the display will show the following symbols: “AUTO” and “2”.

When the programmed time has expired, cooking will stop, and an acoustic signal will sound. You can stop
the acoustic signal by pressing button “1”.

B) Set the desired end of cooking time using the button “3”.

Cooking will start immediately, and the display will show the following symbols: “AUTO” and “2”. At the
established time, cooking will stop, and an acoustic signal will sound. You can stop the acoustic signal by
pressing button “1”. It is possible to view the programming status at any time by pressing the corresponding
button. You can also cancel the programming at any time by pressing the button “2” and setting the display
to 0.00.

Then by pressing the button “4”, the oven will switch to manual functioning.

Using the timer.

The function of the timer consists simply of an acoustic signal that can be set for a maximum period up to 23
hours and 59 minutes.

To set the timer, press the button “1”, and at the same time “+” or “-“ until the display shows the desired time.
When setting is complete, the clock will once again show on the display along with the symbol “1”.

The countdown will start immediately and can be seen on the display at any time, by pressing the button “1”.
After the set time has expired, the symbol “1” will disappear, and an acoustic signal will sound. You can stop
the acoustic signal by pressing button “1”.

ATTENTION!

An energy blackout will cancel all the programmed functions, including the clock. After a blackout, the
symbol “0.00” will be flashing on the display and the oven cannot be operated. You need to press the button
“1” to stop flashing, then you can set the clock and the oven is ready for functioning again.
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COOKING TABLE

These are only some suggestions for cooking as the cooking type and time may vary depending on food

quantity and quality.

* The level of the guide refers to the lowest level (excluding the bottom of the oven, since it is not possible to

insert the drip pan).

Type of food [ Temp, °C [ Level* | Function Cooking time, minutes
| | Suggested | Personal

1. Cake in mould with beaten mixture
Panettone or focaccia 175 2 Traditional or ventilated 55-65
Focaccia 175 3 Traditional or ventilated 60-70
Cake 175 3 Traditional or ventilated 60-70
2. Pie in mould (short pastry)
Pie base 200 3 Traditional or ventilated 8-10
Pie base with ricotta cheese 200 3 Traditional or ventilated 25-35
Pie base with fruit 200 3 Traditional or ventilated 25-35
3. Cake in mould with raised mixture
Pie base 180 | 3 [ Traditional or ventilated |  30-45
White bread (1 kg. of flour) | 200 | 3 | Traditional or ventilated |  25-35
4. Vegetables cakes
Small pastries 200 3 Traditional or ventilated 10-15
Choux pastry 200 2 Traditional or ventilated 35-45
Biscuit pastry 200 3 Traditional or ventilated 15-20
5. Lasagne [ 225 [ 2 ] Traditional or ventilated |  40-50
6. Meat (cooking time for 1 cm. thickness)
Slowly cooked roast (ex. roast veal) 200 2 Traditional or ventilated 120-150
Fast cooked roast (ex. roast beef) 200 2 Traditional or ventilated 60-90
Meatloaf 200 2 Traditional or ventilated 30-40
7. Poultry
Duck 1,2 kg 200 2 Traditional or ventilated 120-180
Goose 2,5 kg 200 2 Traditional or ventilated 150-210
Roast chicken 200 2 Traditional or ventilated 60-90
Turkey 4 kg 175 2 Traditional or ventilated 240
8. Game
Hare 200 2 Traditional or ventilated 60-90
Leg of roe 200 2 Traditional or ventilated 90-150
Leg of deer 175 2 Traditional or ventilated 90-180
9. Vegetables
Baked potatoes [ 220 [ 2 [ Traditional or ventilated [ 30-40
Vegetable pudding | 200 |2 [ Traditional or ventilated | 40-50
10. Fish
Trout [ 200 [ 2 [ Traditional or ventilated [  40-50
Grey mullet | 200 | 2 | Traditional or ventilated |  40-50
11. Pizza [ 240 [ 3 [ Traditional or ventilated | 10-20
12. Grill
Pork chops 4 Girill or Grill with fan 8-12
Sausages 4 Grill or Grill with fan 10-12
Grilled chicken 2 Grill or Grill with fan 25-35
Roast veal on spit (500 g) on spit Grill with turnspit 50-60
Chicken on spit on spit Grill with turnspit 60-70
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DESCRIPTION OF ACCESSORIES

The accessories supplied with the oven increase —— Level4
the number of cooking modes.

The drip pan and grill accessories can be placed
on various levels of the slide guide located inside Level 3
the oven. This allows the user to set the most
suitable height (level) depending on the cooking
to be carried out. Level 2

Level 1

Chrome-plated grid

Used mainly as a support surface.
Recommended position: level 2/ 3/ 4.

Drip pan

Tray with raised edges used as a support surface for any T T
single-level or bain-marie cooking container. Container for
collecting juices or drippings of fat during the cooking

process, used together with the main grid. When cooking
fatty dishes, it is recommended to place a bit of water in
the drip pan to prevent the fat from burning and producing
unpleasant odours or smoke.

Support surface for the food (biscuits, etc.)

OPTIONALS:
Deep tray

Support surface for the food (biscuits, etc.)

Telescopic rails.

The telescopic rails consist in two special chrome-plated side-grids where sliders and telescopic arms are
applied. The telescopic rails can be 1-2-3 levels type. The rails are sliding in a way that either the enameled
tray or the chrome-plated grid that sit on it will partially or totally (depending on the type of rails) get out of the
oven cavity. The surface of the tray or the grid is therefore more easily reachable for adding oil or salt or
whatever else or simply to withdraw them from the oven.

See an example on figure 4 below.
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Figure 4.
Self-cleaning panels.
The self-cleaning panels have a special catalytic enamel that makes the cleaning of the oven easier. After
the cooking cycle, wait when the oven has cooled down, and clean the residuals of food, or grease with a
damp cloth.

How to install the self-cleaning panels:

Fix the panel (A) with 4 auto-tapping screws.

Lean the panels (C) against the side of the oven and refasten the guides which were taken away before.
Replace the accessories into the oven.

See figure 5 below.

Figure 5.
HOW TO USE THE TURNSPIT (where provided)

Meat has to be inserted onto the skewers and blocked by two clamps.

Slide the food onto the spit rod, securing it in a stable position by means of the clamps, to prevent straining
the motor.

Fit the spit rod into the hole of the spit motor and rest it on the support provided.

Place the collecting plate on the lowest shelf.

Set the selector to the turnspit position to operate the motor.

At the end of cooking, tighten the spit hand grip and take it out of the oven.

See figure 6 below.
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Figure 6
CLEANING AND MAINTENANCE

Important: before carrying out any maintenance operation on the oven, it must always be unplugged form
the power supply or disconnected from the mains by means of electrical system master switch.

Warning: before making any of the below operations, use the necessary protection equipment (gloves, etc.).
Wait for the appliance to cool down before proceeding with any cleaning operation.

Do not use abrasives, bleach or coarse cleaning materials.

Never clean the appliance with high pressure water or steam cleaning equipment.

Do not use abrasive materials or substances for cleaning glass panels, as this may damage them.
Remember that if the surface of the glass panel becomes scratched, this could lead to a dangerous failure.
Wipe the inside cavity of the oven by using a damp cloth with a special product for ovens, rinse and dry the
oven carefully.

When cleaning the lower part of the oven, it is recommended to remove any residuals while the oven is still
warm , but non hot.

For cleaning the external parts of the oven use a soft cloth and soapy water, rinse and dry carefully.

Wash the accessories in a dishwasher or in the sink, using an oven cleaner.

How to remove and reassemble the side racks

To remove the side rack (right or left rack), pull it gently away from holes A and B until it is unhinged from the
holes; repeat this process with holes C and D.

To reassemble the rack, do the following:
insert the rack in holes C and D simultaneously, then in hole B and finally in hole A.

See figure 7 below.

Figure 7.
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REPLACING OF THE OVEN BULB

The round bulb on the appliance has the following characteristics:
- Supply voltage: 220-240 V (50/60 Hz)

- Power: 25 W

- Base type: E-14

- Maximum operating temperature: 300°C

The lamp used in this appliance is a “special purpose lamp”, intended only for the usage with this appliance.
It cannot be used for any other purpose.

To replace the round bulb, make the following operations:

1. Important: Unplug the appliance from the electrical power supply.

2. Check that the oven is at room temperature, otherwise wait for it to cool down.

3. To replace the oven bulb B, remove the protective cover A by unscrewing it in an anti-clockwise direction.
4.Remove the bulb B by turning it in an anti-clockwise direction.

5. After having replaced the bulb, reassemble the protective cover A.

See figure 8 below.

Figure 8.
OVEN DOOR DISASSEMBLY
To help in cleaning, and make access to the oven cavity easier, the oven door can be easily removed.
There may be two different door types:

1. The door with internal glass panel (Please see figure 10 below)
2. The door with vertical frame. (Please see figure 11 below)

For both types, it is possible to remove the door by operating on the hinges in the following way:

- The hinges, A, have two moving levers, B.

- Iflever B is raised, the hinge comes out of its housing.

- In this case, the door can be lifted upwards and taken off by making it slide outwards; in order to carry out
this operation, take hold of the door at the sides near to the hinges.

- In order to reinstall the door, first, put the hinges back into their housing.

- Before closing the door, do not forget to re-position the two moving levers, B, that are used for fastening
the hinges.

See figure 9 below.

Warning:

Be careful not to take off the hinge locking system when removing the door.
The hinge mechanism has a powerful spring system.

Never immerse the door in water.
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Figure 9.

Removing of the door with internal glass panel.

To remove the oven door inner glass panel, use a coin to perform a levering action in the 2 grooves (A) until
the 2 pins (B) are released from their housing (point 1).

Then raise the glass as shown at point 2 and take it out from the top.

To refit the door, repeat the 2 previous operations in reverse.

Reinsert the glass by resting it on the inner door and pushing it in.

Press on the glass until the pins slot back into their initial positions (point 2).

See figure 10 below. T

Figure 10.

Removing the door with vertical frame.

The door can be disassembled to enable the glass to be cleaned, it is possible to take off the upper part by
using a coin, please see the figure 11.1 below.
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Figure 11.1

For 2-glass version:
Once having extracted the upper part, slide out the glass, please see the figure 11.2 below, and re-install it
by reversing the procedure:

For 3-glass version:
Once having extracted the upper part, slide out the external glass first (the one facing the oven cavity), and
then the other glasses, please see the figure 11.3 below, and re-install them by reversing the procedure:

Figure 11.2 Figure 11.3

IMPORTANT:

In order not to compromise the performance and the safety of the door, it is important, while reassembling it,
to replace the glasses as they were originally placed (with the “writing” or “symbols” on the glass being
legible from inside the door, thus facing outwards).

RAPLACEMENT OF THE OVEN GASKET

The gasket located around the cooking chamber must be replaced if it has any cracks.
For safety reasons, the gasket must be replaced by a qualified specialist of an Authorized Service Centre.

TECHNICAL SERVICE AND SPARE PARTS

Repairs must only be carried out by authorized personnel, especially on the electrical parts. It is
recommended to contact an Authorized Service Centre, indicating the type of fault, appliance model and
serial number located on the oven data plate.

The plate is located in the outer part of the oven cavity and is visible when the door is open.

For all repairs only original spare parts must be used.

The original spare parts, certified by the manufacturer, can be found only at the Authorized Service Centre
and in Authorized Spare Parts Stores.
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DISPOSAL

Packaging.

The parts of the oven packaging (cardboard, EPS expanded polystyrene, PE plastic bags) should be
disposed of in compliance with local environmental regulations and using appropriate separated collection
channels.

Oven.

Disconnect the oven from the power supply or, in case of fixed installations, contact an authorized electrician
to request to uninstall it.

Before scrapping the appliance, make it unusable by cutting the power cord.

This appliance is marked in compliance with European Directive 2002/96/EC, Waste Electrical and Electronic
Equipment (WEEE). By making sure that this product is properly disposed of, the user contributes to
preventing potential environmental and health damage.

i

The symbol | =S | on the product, or on the documentation that goes with it, indicates that this product
must not be considered as domestic waste. It must instead be turned over to suitable collection centres for
the recycling of electrical and electronic equipment.

Dispose of it in accordance with local standards for waste disposal.

For further information on the treatment, recovery and recycling of this product, contact the proper local
authority, the domestic waste collection service or the retailer where the product was purchased.
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