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Cooker with gas oven and gas grill
Instructions for installation and use
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Aragaz cu cuptor pe gaz si grill pe gaz
Instructiuni pentru instalare si utilizare
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Important safety warnings

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
» call only the Service Centers authorized by the manufacturer

» always use original Spare Parts

Thisapplianceisintended fornonprofessional usewithinthe home.
Theseinstructionsare only forthose countrieswhose symbols appearinthe
bookletand onthe serial no. plate ofthe appliance.

This owner’s manual is for a class 1 appliance (insulated) or
class 2, subclass 1 appliances (installed between two cabinets.
Before usingyourappliance, readtheinstructionsinthisownersmanual carefully
sinceitprovidesalltheinformationyouneedtoensure safeinstallation, useand
maintenance. Aways keepthisowner'smanual closetohandsinceyoumay
needtorefertoitinthefuture.
Whenyouhaveremovedthe packing, checkthatthe applianceisnotdamaged.
Ifyouhave any doubts, do not use the appliance and contactyour nearest
Aviston Service Centre. Neverleave the packing components (plasticbags,
polystyrenefoam, nails, etc) withinthe reach of childrensince they areasource
of potential danger.

The appliance must be installed only by a qualified technician in
compliance with the instructions provided. The manufacturer
declines all liability for improper installation, which may resultin
personal injury and damage to property.

The electrical safety of this appliance can only be guaranteed if
itis correctly and efficiently earthed, in compliance with regula-
tions on electrical safety. Always ensure that the earthing is ef-
ficient. If you have any doubts, contact a qualified technician to
check the system. The manufacturer declines all liability for dam-
age resulting from a system which has not been earthed.
Before plugging the appliance into the mains, check that the
specifications indicated on the date plate (on the appliance and/
or packaging) correspond with those of the electrical and gas
systems in your home.

Check that the electrical capacity of the system and sockets will
support the maximum power of the appliance, as indicated on
the data plate. If you have any doubts, contact a qualified tech-
nician.

An omnipolar switch with a contact opening of at least 3 mm or
more is required for installation.

If the socket and appliance plug are not compatible, have the
socket replaced with a suitable model by a qualified technician,
who should also check that the cross-section of the socket ca-
ble is sufficient for the power absorbed by the appliance. The
use of adaptors, multiple sockets and/or extensions, is not rec-
ommended. If their use cannot be avoided, remember to use
only single or multiple adapters and extensions which comply
with current safety regulations. In these cases, never exceed
the maximum current capacity indicated on the individual adap-
tor or extension and the maximum power indicated on the mul-
tiple adapter.

Do not leave the appliance plugged in if it is not in use. Switch
off the main switch and gas supply when you are not using the
appliance.

The openings and slots used for ventilation and heat dispersion
must never be covered.
Theusermustnatreplacethe supply cable ofthisappliance. Aways contactan
after-salesservice centrewhichhasbeenavithorisedby the manufacturerifthe
cablehasbeendamagedorneedsreplacement

Thisappliance mustbeusedforthe purpose forwhichitwas expressly designed.
Anyotheruse (e.g. heating rooms)is considered to beimproperand conse-
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quently dangerous. The manufacturer declines allliability for damage resutting

fromimproperandiresponsibleuse.

Anumberaffundamentaliulesmustbefolonedwhenusingelectricalappliances.

Thefollamngarecfpamwlarlmpamme
Do not touch the appliance when your hands or feet are
wet.

» Do not use the appliance barefooted.

+ Do not use extensions, but if they are necessary, caution
must be exercised.

» Never pull the power supply cable or the appliance to un-
plug the appliance plug from the mains.

» Never leave the appliance exposed to atmospheric agents
(rain, sun etc.)

» Do not allow children or persons who are not familiar with
the appliance to use it, without supervision.

Always unplug the appliance from the mains or switch off the

main switch before cleaning or carrying out maintenance.

If you are no longer using an appliance of this type, remember

to make it unserviceable by unplugging the appliance from the

mains and cutting the supply cable. Also make all potentially

dangerous parts of the appliance safe, above all for children

who could play with the appliance.

To avoid accidental spillage do not use cookware with uneven

or deformed bottoms on the burners. Turn the handles of pots

and pans inwards to avoid knocking them over accidentally.

Never use flammable liquids such as alcohol or gasoline, etc.

near the appliance when itis in use.

When using small electric appliances near the hob, keep the

supply cord away from the hot parts.

Make sure the knobs are in the “*"/"0”

ance is not in use.

When the appliance is in use, the heating elements and some

parts of the oven door become extremely hot. Make sure you

don't touch them and keep children well away.

Gas appliances require regular air exchange to ensure trou-

ble-free performance.When installing the cooker, follow the

instructions provided in the paragraph on“Positioning” the

appliance.

The glass top (only on certain models) can shatter if it is over-

heated. Therefore, all of the burners or hot plates must be turned

off before the top is closed.

If the cooker is placed on a pedestal, take the necessary

precautions to prevent the same from sliding off the pedestal

itself.

position when the appli-

27 Warning: never place hot containers or items and

flammable materials inside the dishwarmer drawer.



Installation

All instruction on the following pages must be carried out
by a competent person (corgi registered) in compliance
with gas safety (installation and use) regulation 1984.
Important: disconnect the cooker from the electrycity
and gas supply when any adjustment, etc.

Positioning your appliance

Important: this appliance may be installed and used only
in permanently ventilated rooms in compliance with current
directives. The following precautions should be taken:

a) The room must be provided with an external exhaust
system obtained with a hood or with an electric
ventilator that goes on automatically each time the unit
is switched on.
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In the case of chimneys or flues Directly to the

with branches (for cookers) exterior

b) The room must be provided with a system for air inflow
which is necessary for a regular combustion. The air
flow necessary for the combustion should be at least 2
m3/h for kW of installed power. The system may be
realized by drawing the air directly from outside the
building through a pipe that has at least a 100 cm?
useable section and which must not be accidently
obstructed (Fig. A). And further it may be realized
indirectly from other adjacent rooms which are provided
with a ventilation pipe for the expulsion of the fumes to
the outside of the building as foresaid, and which must
not be part of the building in common use or rooms
with risk of fire, or bedrooms (Fig. B).

Detail A Adjacent Room to

room be ventilated
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Increased opening between
the door and and floor

Fig. A

Examples of ventilation openings
for the comburent air

¢) During prolonged use of the appliance you may
consider it necessary to open a window to the outside
to improve ventilation.

d) The liquefied petroleum gases, which are heavier than
air, stagnate towards the ground. Therefore, the rooms
containing LPG cans must have openings towards the
outside in order to allow the venting from the ground of
eventual gas leak. Thus, the LPG cans must not be
installed or settled in rooms that are below the ground
level, (cellar, etc.) whether the cans are empty or

partially full. It is advisable to keep in the room only
the can which is being used, and it must be placed
away from direct heat sources (ovens, fireplaces,
stoves, etc.) that could make the can reach
temperatures higher than 50°C.

Levelling your appliance (only on a few models)

Your cooker is supplied with feet for levelling the appliance.
If necessary, these feet can be screwed into the housings
in the corners of the cooker base.

Mounting the legs (only on a few models)
Press-fit legs are supplied which fit under the base of your
cooker.
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Installation of the cooker
The appliance can be installed next to furniture units which
are no taller than the top of the cooker hob. The wall in
direct contact with the back panel of the cooker must be
made of non-flammable material. During operation the
back panel of the cooker could reach a temperature of
50°C above room temperature. For proper installation of
the cooker, the following precautions must be taken:

a) The appliance can be placed in a kitchen, dining room
or bedsit, but not in a bathroom.

b) All furniture around the appliance must be placed at
least 200 mm from the top of the cooker, should the
surface of the appliance be higher than the worktop of
this furniture. Curtains should not be placed behind
the cooker or less than 200 mm away from the sides of
the appliance.

¢) Any hoods must be installed according to the require-
ments in the installation manual for the hoods them-
selves.

d) If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above
the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.

e) The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.
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min. 650 mm. with hood
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Connecting the gas

The appliance should be connected to the mains or to a
gas cylinder in compliance with current directives. Before
making the connection, check that the cooker is regulated
for the gas supply you are using. If not, follow the
instructions indicated in the paragraph “Adapting to
different types of gas”. On some models the gas supply
can be connected on the left or on the right, as necessary;
to change the connection, reverse the position of the hose
holder with that of the cap and replace replace the gasket
(supplied with the appliance). When using liquid gas from
a cylinder, install a pressure regulator which complies with
current directive.

Important: check that the supply pressure complies with
the values indicated in table 1 “Characteristics of the
burners and nozzles” since this will ensure safe operation,
correct consumption and ensure a longer life to your
appliance.

Connection with hose
Make the connection using a gas hose complying with
the the characteristics provided in current directive. The
internal diameter of the pipe used is as follows:
- 8mm for liquid gas;
- 13mm for methane gas.
When installing the hose, remember to take the following
precautions:
* No part of the hose should touch parts whose tempe-
rature exceeds 50°C;
» The length of the hose should be less than 1500 mm;
» The hose should not be subject to twisting or pulling,
and should not have bends or kinks.
» The hose should not touch objects with sharp edges,
any moving parts, and it should not be crushed,;
» The full length of the hose should be easy to inspect in
order to check its condition;
Check that the hose fits firmly into place at the two ends
and fix it with clamps complying to current directive.If any
of the above recommendations can not be adopted, flexible
metal pipes should be used.
Should the cooker be installed according to the conditions
of Class 2, subdivision 1, only a flexible metal pipe which
is in compliance with current safety standards should be
used to make the connection to the gas mains.

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Remove the hose holder fitted on the appliance. The gas
supply pipe fitting is a threaded 1/2 gas cylindrical male
attachment. Only pipes and gaskets complying with current
directives. The full length of the pipe must not exceed 2000
mm.

Tight control

Important: when installation has been completed, check
the pipe fitting for leaks with a soapy solution. Never use a
flame. Once the connection has been made, ensure that
the flexible metal tube does not touch any moving parts
and is not crushed.

Connecting the supply cable to the mains

Install a normalised plug corresponding to the load

indicated on the data plate. When connecting the cable

directly to the mains, install an omnipolar circuit-breaker

with a minimum contact opening of 3 mm between the

appliance and the mains. The omnipolar circuit breaker

should be sized according to the load and should comply

with current regulations (the earth wire should not be

interrupted by the circuit breaker).

The supply cable should be positioned so that it does not

reach a temperature of more than 50°C with respect to

the room temperature, along its length. Before making the

connection, check that:

< the limiter valve and the home system can support the
appliance load (see data plate);

< the mains is properly earthed in compliance with
current directives and regulations;

» thereis easy access to the socket and omnipolar circuit
breaker, once the hob has been installed.

N.B: never use reducers, adaptors or shunts since they

can cause heating or burning.

Adapting the cooker to different types of gas

In order to adapt the cooker to a different type of gas with

respect to the gas for which it was produced (indicated on

the label attached to the lid), follow these steps:

a) replace the hose holder mounted on the appliance with
that supplied in the bag of “cooker accessories”.

Important: the hose holder for liquid gas is marked 8, the

hose holder for methane gas is marked 13. Always fit the

sealing gasket.

b) Replacing the burner nozzles on the hob:

e remove the grids and slide the burners from their
housings;

e unscrew the nozzles using a 7 mm socket spanner,
and replace them with nozzles for the new type of gas
(see table 1 “Burner and nozzle characteristics”).

« replace all the components by repeating the steps in
reverse order.




¢) Minimum regulation of the hob burners:

* turn the tap to minimum;

* remove the knob and adjust the regulation screw, which
is positioned in or next to the tap pin, until the flame is
small but steady.

N.B.: in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

« check that the flame does not turn off when you turn
the tap quickly from high to low.

d) Regulating the primary air of the burners:

The primary air of the burners requires no regulation.

Adapting the gas oven to different types of gas

a) Replacing the oven burner nozzle:

« remove the warming drawer;

< remove the sliding protection “A” (see Fig.C);

< remove the screw and then the oven burner “V’(see
Fig. D). Remove the oven door to facilitate this
operation.

e unscrew the oven burner nozzle using the special
socket spanner for the nozzles (see Fig. E), or better
still a 7 mm socket spanner, and replace it with a nozzle
suited to the new type of gas (see table 1).

Fig.D

Fig.E

b) Minimum regulation of the gas oven burner with
thermostat (see fig.):

< lightthe burner as described in the paragraph “the oven
knob” of the instruction booklet.

e turn the knob to Max for about 10 minutes and then
turn the knob to the Min setting;

« remove the knob;

< regulate the screw positioned outside the thermostat
pin until the flame is small but steady.
N.B.: in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

Adapting the gas grill to different types of gas

Replacing the nozzle of the grill burner:

« remove the screw and then slide out the grill burner “v”
(see Fig. F);

« unscrew the grill burner nozzle using the special socket
spanner for the nozzles (see Fig. G) or better still a 7 mm
socket spanner; replace the nozzle with a nozzle for the new
type of gas (see table 1).

Fig.F Fig.G
Pay particular attention to the plug wires and
thermocouple tubes.
Important
On completion of the operation, replace the old rating
sticker with one indicating the new type of gas used. This
sticker is available from our Service Centres.

Note

Should the pressure of the gas used be different (or vary)
from the recommended pressure, it is necessary to fit a
suitable pressure regulator onto the inlet pipe in
compliance with current National Regulations relative to
“regulators for channelled gas”.



Burner and nozzle characteristics

Table 1 Ligquid 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) *rx * (mm) (mm)
Fast
100 3.00 0.7 41 87 218 214 128 286 143 286
(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 0.4 30 70 138 136 104 181 118 181
Auxiliary
(Small)(A) 51 1.00 0.4 30 52 73 71 76 95 80 95
Oven - 3.10 1.0 46 85 225 221 132 295 148 288
Grill - 2.50 - - 80 182 179 122 238 139 227
Suppl Nominal (mbar) 28-30 37 20 13
Pre‘;"sh’res Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18
* At 15°C and 1013 mbar- dry gas
*x Propane P.C.S.=50,37 MJ/Kg
**  Butane P.C.S.=49,47 MJ/Kg
Natural P.C.S.=37,78 MJ/m?
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Technical Specifications

Inner dimensions of the oven:
Width: 39 cm
Depth: 38 cm
Height: 34 cm

Inner Volume of the Oven:
50 It

Inner Dimensions of the FoodWarmer:
Width: 42 cm
Depth: 44 cm
Height: 17 cm

Voltage and Frequency of Power Supply:
see data plate

Burners:

adaptable for use with all the types of gas indicated on
the data plate situated inside the flap or, once the
dishwarmer drawer has been opened, on the inside wall
of the left-hand side panel.

Disposal of old electrical appliances

The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed of
in the normal unsorted municipal waste stream. Old
appliances must be collected separately in order to optimise
the recovery and recycling of the materials they contain
and reduce the impact on human health and the
environment. The crossed out “wheeled bin” symbol on the
product reminds you of your obligation, that when you
dispose of the appliance it must be separately collected.
Consumers should contact their local authority or retailer
for information concerning the correct disposal of their old
appliance.

C€

This appliance conforms with the following
European Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
modifications;

- 89/336/EEC of 03/05/89 (Electromagnetic
Compatibility) and subsequent modifications;

- 90/396/EEC of 29/06/90 (Gas) and subsequent
modifications;

- 93/68/EEC of 22/07/93 and subsequent
modifications.




The cooker with gas oven and gas grill

Tray for Catching Overflows

Gas Burner

Flame Failure Device for Cooktop Burners (only a

few models)

Top Grate

Control Panel

Adjustable Feet or Legs

. Dripping Pan or Baking Sheet

. Electronic Lighting Device (only a few models)
Oven Rack
Electronic Lighting for Hob Burners (only a few
models)

. Oven and Grill Control Knob

. Control Knobs for Gas Burners on Hob

. Button for Oven and Rotisserie Light (only a few

models)

Timer Knob (only a few models)
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The different functions and uses of the oven

The various functions included in the cooker are selected by
operating the control devices located on the cooker control
panel.

Control Knobs for the Gas Burners on the Hob (N)
The position of the gas burner controlled by each one of the
knobs is shown by a symbol of a solid ring:®. To light one of

the burners, hold a lighted match or lighter near the burner.
Press down and turn the corresponding knob in the counter-

clockwise direction to the maximum & setting. Each burner
can be operated at its maximum, minimum or intermediate
power. Shown on the knob are the different symbols for off ®
(the knob is on this setting when the symbol lines up with the
reference mark on the control panel), for maximum 6:and
minimum 6.

To obtain these settings, turn the knob counter-clockwise
with respect to the off position. To turn off the burner, turn the
knob clockwise until it stops (corresponding again with the ®
symboal).

Electronic Ignition for the Gas Hob

Some of the models are provided with instant electronic lighting
of the hob gas burners; these models are identified by the pres-

ence of a lighting device (see detail H). This device operates
when a slight pressure is applied to the “L" button marked with

* symbol. To light a specific burner just press the button la-
belled “L” while pushing the corresponding knob all the way in

and turning it counter-clockwise until it lights. For immediate
lighting, first press the button and then turn the knob.

Some models are equipped with an ignition button incorporated
into the control knob. If this is the case, the ignitor (H) is present,

but not the “L” button (the * symbolis located near each knob).
To light a burner, simply press the corresponding knob all the

way in and then turn it anti-clockwise to the “High” 6 setting,
keeping it pressed in until the burner lights.

Important: Should the burner flames accidentally go out,
turn off the control knob and wait at least 1 minute before
trying to relight.

Models with Hob Gas Burner Safety Devices to
Prevent Leaks (only on certain models)

These models can be identified by the presence of the
device itself (see detail C).

Important: Since the hob burners are equipped with a
safety device, you must hold the control knob in for about
6 seconds after the burner has been lighted to allow the
gas to pass until the safety thermocouple has heated.

Notice: The first time you use your appliance, we recom-
mend that you set the thermostat to the highest setting
and leave the oven on for about half an hour with nothing
in it, with the oven door shut. Then, open the oven door
and let the room air. The odour that is often detected dur-
ing this initial use is due to the evaporation of substances
used to protect the oven during storage and until it is in-

stalled.



Attention: Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other types of
cooking, never use the bottom shelf and never place anything
on the bottom of the oven when it is in operation because
this could damage the enamel. Always place your cookware
(dishes, aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven guides.

Oven and Grill Control Knob (M)

This knob allows you to select the various features of the oven
and to setthe most appropriate cooking temperature from among
those indicated on the knob itself (between Min and Max).

To light the oven burner, hold a lighted match or lighter near the
“F’hole and, at the same time, press down and turn the oven
knob counter-clockwise to the Max setting.

Since the cooker is equipped with a safety device which
makes it necessary to keep the knob pressed in for about 6
seconds after the burner has been lighted to allow the gas
to pass through freely.

The cooking temperature is selected by matching the desired
temperature with the reference mark on the panel; the complete
range of temperatures is shown below.

The temperature setting is then automatically reached and kept
constant by the thermostat (which is controlled by the knob).

Min . 150 .

180 220 Max

To use the grill, turn the knob clockwise till to setting |77 7|,
after holding a lighted match or a lighter close to the grill burner.
In the grill burner equipped with a safety device, the knob
must be held pressed in for about 6 seconds in order to
activate the flame failure device. In this way the infrared ray
comes on for browning the food or cooking roast, chops,
sausages, roast-beef, etc.; for grill cooking, place a drip-pan under
the grill to catch the grease.

Important Notice: In the event the flame for the oven acciden-
tally goes out, turn the control knob for the burner to the off
position and do not relight the burner for at least one minute.
Important: when using the grill, the oven door must be left partly
open by positioning the deflector “D” between door and panel to
prevent the cooker knobs from overheating.
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Oven Light Button (O)

This button is marked by the {g_ symbol and switches on

the light inside the oven so that you can monitor the cook-
ing process without opening the door.

Therotisserie (only a few models)

To operate the rotisserie, proceed as follows:

a) place the dripping-pan on the 1st rack;

b) insert the special rotisserie support on the 4th rack
and position the spit by inserting it through the special
hole into the rotisserie at the back of the oven;

c) to start the spit, press the button “O”.

Cooking Control Timer Knob (only a few models)

Some models are equipped with a timer program to control when
the oven shuts off during cooking. To use this feature, you must
wind the “P” knob one full turn in the counter-clockwise direction

O;Then, turn the knob in the clockwise direction O to setthe

time by matching up the indicator on the control panel with the
number of minutes on the knob.

Caution
Keep children away from the oven door when in use be-
cause it becomes very hot.

Storage recess below the oven (only a few models)
Below the oven a recess can be used to contain cooking
pans and cooker accessories. Moreover, during oven
operation, it may be used to keep food warm.To open the
storage is necessary turn it downwards.

Caution: this storage recess must not be used to store
inflammable materials.

"
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Practical advice for burner use

In order to get the maximum vyield it is important to

remember the following:

- Use appropriate cookware for each burner (see table)
S0 as to avoid flames overshooting the edges.

+ At boiling point turn the knob to minimum.

+ Use cookware with lids.

« Always use cookware with flat bottoms.

Cooking

The oven offers a wide range of alternatives which allow
you to cook any type of food in the best possible way. With
time you will learn to make the best use of this versatile
cooking appliance and the following directions are only a
guideline which may be varied according to your own per-
sonal experience.

Baking cakes

The oven should always be warm before putting in cakes
wait till the end of preheating (about 10-15 min.). Cake-
baking temperatures are normally around 160°C/200°C.
Do not open the oven door during the baking process as
this could cause the cake to sink.In general:

Pastry is too dry

Increase the temperature by 10°C and reduce the
cooking time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.

Cooked well on the inside but sticky on the
outside

Use less liquid, lower the temperature, and increase
the cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of

flour.
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Burner g Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14
advice

Cooking fish and meat

When cooking white meat, fowl and fish use low
temperatures. (150°C-175°C). When red meat must be
superficially well-cooked but succulent inside, it is
advisable to start with a high temperature (200-220°C)
for a short time, and then to reduce it at a later point.
Generally speaking, the more meat there is, the lower the
temperature and the longer the cooking time should
be.Place the meat in the centre of the grid and put a spill-
tray underneath to catch grease drips. Insert the grid so
that itis in the middle of the oven. If more heat from below
is required, use the 1° bottom shelf.



Cooker routine maintenance and cleaning

Before each operation, disconnect the cooker from the
electricity.To assure the long life of the cooker, it must be
thoroughly cleaned frequently, keeping in mind that:

» Do not use steam equipment to clean the appliance.

» the enamelled parts and the self-cleaning panels are
washed with warm water without using any abrasive
powders or corrosive substances which could ruin
them;

» the inside of the oven should be cleaned fairly often
while it is still warm using warm water and detergent,
followed by careful rinsing and drying;

» the flame spreaders should be washed frequently with
hot water and detergent taking care to eliminate any
scale;

e in cookers equipped with automatic lighting, the
terminal part of the electronic instant lighting devices
should be cleaned frequently and the gas outlet holes
of the flame spreaders should be checked to make sure
they are free of any obstructions;

» the electric plates are cleaned with a damp cloth and
they should be lubricated with a little oil while they still
warm;

» Stainless steel may become marked if it comes into
contact with very hard water or harsh detergents
(containing phosphorous) for long periods of time. After
cleaning, it is advisable to rinse thoroughly and dry. It
is also recommended to dry any water drops;

* On models with glass covers, the covers should be
cleaned with hot water; the use of rough cloths or
abrasives is to be avoided.

N.B: avoid closing the cover while the gas burners

are still warm. Remove any liquid from the lid before

opening it.

Important: periodically check the wear of the gas hose

and substitute it if there are any defects; we recommended

changing it every year.
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Replacing the oven lamp

+ Unplug the oven from the mains;

« Remove the glass cover of the lamp-holder;

- Remove the lamp and replace with a lamp resistant to
high temperatures (300°C) with the following
characteristics::

- Voltage 230V
- Wattage 25W
- Type E14

+ Replace the glass cover and reconnect the oven to

the mains.

Gas tap maintenance

The taps may jam in time or they may become difficult to
turn. If so, the tap itself must be replaced.

N.B.: This operation must be performed by atechnician
authorised by the manufacturer.

Removing the lid

The cooker lid can be removed to facilitate cleaning. To
remove the lid, first open it completely and pull it
upwards (see figure)




Cooking advice

Cooking position

Food to be cooked (\Q/;) of shelves from Tem[zfzcr?ture Pre-he(zrﬂr'][il:)g time Cool(<r|nnig )tlme
bottom '

Pasta

Lasagne 2.5 3 210 10 60-75

Cannelloni 2.5 3 200 10 40-50

Pasta bakes au gratin 2.5 3 200 10 40-50

Meat

Veal 1.7 3 200 10 85-90

Chicken 1.5 3 220 10 90-100

Duck 1.8 3 200 10 100-110

Rabbit 2.0 3 200 10 70-80

Pork 2.1 3 200 10 70-80

Lamb 1.8 3 200 10 90-95

Fish

Mackerel 1.1 3 180-200 10 35-40

Dentex 1.5 3 180-200 10 40-50

Trout baked in paper 1.0 3 180-200 10 40-45

Pizza

Napolitan 1.0 3 220 15 15-20

Cake

Biscuits 0.5 3 180 15 30-35

Tarts 1.1 3 180 15 30-35

Savoury pie 1.0 3 180 15 45-50

Raised Cakes 1.0 3 165 15 35-40

Grill cooking

Veal steaks 1 4 5 15-20

Cutlets 1,5 4 5 20

Hamburgers 1 3 5 7

Mackerels 1 4 5 15-20

Toast sandwiches n.° 4 4 5 5

Grill cooking with

rotisserie

Veal on the spit 1 - 5 70-80

Chicken on the spit 2 - 5 70-80

Grill cooking with

multi-skewer

rotisserie (only a few

models)

Meat kebabs 1,0 - 5 40-45

Vegetable kebabs 0,8 - 5 25-30

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill, the
dripping-pan must always be placed on the 1st oven rack from the bottom.
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Be3onacHOCTbL — Xxopoluasi NpuBbIYKa

970 060pynoBaHNe paspaboTaHo Ans UCMONb30BaHUS BHYT-
pv NMomeLLeHWn. Hu npu kaknx obcTonTenbCTBaX HE UCMONb-
3yiTe obopyaoBaHue Ha ynvue.

MnuTta gormkHa MCnosb3oBaThLCS B AOMALUHUX YCIOBUAX ANs
NPUrOTOBMEHUS] U Pa3orpeBa MuLLM B COOTBETCTBUMN C AaH-
HOWM MHCTPYyKLMen. Micnonb3oBaHue 060pynoBaHNUs He Mo Ha-
3HAYeHM0, a Takxe MPOMbILLIIEHHOE MCMNONb30BaHue,
NCNoNb30BaHUe NNNTbI B 0dhmcax, Npeanpusitmsx cepbl 06-
CNY>XV1BaHWs, 30paBOOXPaHEHMWS], MPOCBELLEHNS U T.N. HE Npe-
AycMmoTpeHo. MNponsBoamTernb He HECET OTBETCTBEHHOCTU 3a
BbIXOf, U3 CTPOsi 060pyA0BaHUS MW HAaPYLLEHWUN SaHHOTO MyH-
KTa MHCTPYKLMN.

[aHHasi UHCTPYKUMSt OTHOCUTCSt K 0bopyaoBaHMio knacca 1
(cBobogHas ycTaHOBKA) M knacca 2 nogknacca 1 (yctaHoBka
mMexay AByms Lwkadhamum).

CHUMUTE YNakoBKy; 3IEMEHThI YNakoBKX (MnacTuKoBble na-
KeTbl, NEHONAcT, MeTannmMyeckme ckpernku) moryT GbiTb no-
TeHUManbHO onacHbl Ans AeTen, No3ToOMy BbIOpoOCkTE
yNaKkoBKy cpasy e unu yéepute B HEAOCTYNHOE MECTO.
Y6eauTech, 4to Bala nnuta He noBpexaeHa M NOMHOCTbLIO
ykonnekTtoBaHa. Ecnn y Bac ectb cOMHeHuns, cBsxuTeCh C
npoaaBLIOM HEMEAMNEHHO.

3anpeLLeHo 1Cnonb30BaHWe YANMMHUTENEN Y NEPEXOOHUKOB.
[nvHa kabensi He gomkHa npesbiwartk 1,5 M. MNpoussoguTens
He HeceT OTBETCTBEHHOCTM 3a BO3ropaHuvs, npousoLlealve
13-3a UCMOnb30BaHNs TPOMHUKOB U YANMUHUTENEN, a Takke Co-
€MHUTENbHOrO Kabensi, ce4eHne KOTOPOro He COOTBETCTBYET
notpebnsiemori obopygoBaHMeM MoLHOCTW. [py ycTaHoBKe
HeobXxoaMMO MPOBEPUTL COOTBETCTBUE XapPaKTEPUCTUK CETU
1 NnuTbl. Heobxoaumble cBeaeHWs1 cogeparcs B crneumarb-
HOW Tabnuue Ha 3agHen CTOPOHE MNUTLI.

PoseTka 1 BunKa OomkHbI ObITb OQHOMO TUMa.

Mnuta gomkHa ycTaHaBMMBAaTLCA TOMLKO KBaNMULMpoBaH-
HbIM MEPCOHAaNoM, B COOTBETCTBUM C pekoMeHaaumsmMu Npo-
n3BoauTenNs 1 cTaHaapTamMmu, AENCTBYOLLMMU HA TEPPUTOPUN
ctpaH CHI. HenpaBunbHas ycTaHOBKa MOXET NMPUHECTU Bpe,
noasim, XMBOTHBIM unu Bawen cobctBeHHocTW. B cnyvae
HenpaBunbHOM yCcTaHOBKW Npoun3BognTens CHUMAET ¢ cebs
BCSIKYtO OTBETCTBEHHOCTb.

OnekTpuyeckasi 6e30NacHOCTb rapaHTUpPOBaHa TOMNbKO Mpu
Hannynm ahEKTUBHOIO 3a3EMITEHUS], BbIMOMHEHHOTO B CO-
OTBETCTBWU C NpaBunamu anexkTpuyeckorn 6esonacHoctn. 310
TpeboBaHMe obdA3aTenbHO AOMKHO cobntogaTtbesa. Ecnm
BO3HUKIIM COMHEHWS], CBSXKUTECH CO CreLManvcTom no ycra-
HOBKe, KOTOpbI NpoBepUT Bally cnuctemy 3asemneHus.
lMpounsBoanTenb He HeceT OTBETCTBEHHOCTU 3a yuiepb,
BbI3BaHHbI OTCYTCTBUEM 3a3EMITEHUS U Er0 HENCNPAaBHO-
CTbHO.

Ecnu nnuta nogkntovaeTca HenocpeacTBeHHO k cetu (6e3
BUIKWN 1 PO3ETKK), HEOGXOAMMO YCTAHOBUTL MHOTOSMHENHBIIA
BbIKIOYATENb C PACCTOSHUEM MEXOY Pa3BEdEHHLIMU KOH-
TaKTaMn He MeHee 3 MM, NUHUS 3a3eMIIEHNS NPU 3TOM He
OOMKHa paspbiBaTbCs. BbiknouaTtenb OOMmMKeH ycTaHaBnu-
BaTbCs B NIErKOAOCTYNHOM MecCTe.

Bcerga BblHMMalTe BUIKY U3 PO3ETKM UIW OTKITIOYANTE Anek-
TpyyecTBO Ha Balem wutke nepen MOWKOW unu opyrumu
onepauusiMm no NpodunNakTuke niuThbl.

He TsiHUTE npoBogd, YTODObl BbIHYTH BUIKY M3 PO3ETKU: 3TO
0O4eHb onacHo. He nepexumanTe n He HaTArMBanTe CETEBOW
kabenb. [na 3ameHbl NOBPEXAEHHOro kabensi Bbi3biBaliTe
cneuvanucta us obcny>XMeatoLLEn opraHu3aLumn.

Cneaute 3a TeM, YTOObI BEHTUNALMOHHbBIE OTBEPCTUS U LLEMU
B 3aJHEN YacTu NNUTbI U NoA NaHEenNbo yrpaBreHus He Gbinm
3aKPbITbl, B MPOTUBHOM Crly4ae BO3HWKAET OMacHOCTb Npe-
BbILLEHWS paboyer TemMnepaTypbl SNEKTPUHECKON N30NALUm
N KOPOTKOTO 3aMbIKaHus1.

Bawwa nnuTta gomkHa Mcnonb3oBaTbCst TOMNbKO Ans TOro, Ans
Yyero oHa paspabotaHa. Ecnn Bbl pelunnu ucnbitate Nnnty

Cs)
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22,

23.

24,

25.

26.

27.

28.

29.

Apyroi paboToi, (Hanpumep, oTannueaTb NOMELLEHNS) Ae-
nawnTe 3TO Ha CBOW CTpax M puck. lNMpounsBoguTens He HeceT
OTBETCTBEHHOCTW 3a MOSIOMKM, Bbl3BaHHbIE HEHaaeXxalmm
U HEPa3yMHbIM UCMONb30BaHUEM.

He kacanTtecb nnuTbl, ecnn Bawwy pyks nnm Horm MoKpble
Unu cbipble, He nonb3ayTech 06opynoBaHNEM BOCUKOM.

B cootBetcTBUM C 06WIMMKN TpebGoBaHuaMK [ocyaapcTBeH-
Hol [NpoTuBonoxapHon cryx0bl He ocTaBnsanTe nnuty 6e3
npucmoTpa.

He paspewarite getam u nuuam, He 3HAKOMbIM C HacTOs-
LLIen MHCTPYKLUMER, Nonb30BaTbCA NIAWTON B Ballie OTCYTCTBUE.
3anpeLLaeTcst UsMeHeHWe KOHCTPYKLMU MAUTbI U BMeLLaTerb-
CTBO UL, HE YMONTHOMOYEHHbIX [pon3BoauTenemM Ha rapaH-
TUAHBIA PEMOHT.

Mpy ncnonb3oBaHWM MarnbiX KYXOHHbIX 3MekTponpubopos
PSAOM C NAWTOW crieguTe, Y4ToObl MX NuTarowme kabenu He
Kacanucb ropsiumnx yacten obopynoBaHus.

OTkntovanTe NNUTY OT CEeTU, Koraa yesxaeTe Hagonro. MNepe-
KpoWTe nogavyy rasa.

He ncnonb3yiite nerkoBocnnaMeHsioWmecs XnakocTu (an-
Koronb, 6eH3MH 1 T.N.) psgom ¢ paboTaroLwmm obopyaoBaHu-
eMm.

He craBbTe Ha NMTY Nocyay C HEPOBHBLIM U A4ehOpPMUPO-
BaHHbIM fHOM. CTapaiTech pacnonaratb Nocyay Tak, YToobl
pYyYKM He neperpeBanucb U 4To6bl OblIO HEBO3MOXHO
OMPOKMHYTL MOCYAY, CryYaHO 3a4€B 3a PYYKM.

Ecnu nnuta He ucnonb3yetcsi, NpoBepkLTe, YTO PYKOATKN Ha
naHenu ynpasreHns HaXoA4aTCs B NOMOXEHUN«e»/ «o».

He nognyckavite geten k nnuTe, KOrAa Bbl NOMb3yeTECH MPU-
NIeM Uy OyxOBKOW. YacTu nnnTbl NOCne BbIKIOYEHNS O0N-
roe Bpemsi OCTalTCa ropsayMMmu. byabte oCTOPOXHbI, He
npukacanmTecb K NAUTe: LOXOMTECH, KOrga OHa MOSMTHOCTLIO
OCTbIHET.

[MpeaynpexaeHue:

- Hukorga He nomellarite ropsyyto Nnocyay v BoCniaMmeHsio-
Lmecsa martepuarnsl B OTAENEHNE A5l XPaHEHWUsT U Nogorpe-
Ba.

- Hukorga He ocTaBnsinTe BKIMOYEHHbIE ra3oBble roperku nyc-
TbIMW UITN C HEMCMNONb3YEMOW NOCYAON, TaK kak nocyaa obicT-
PO HarpeBaeTcs, YTO MOXET NnoBpeanTb 060pyaoBaHME.

- B HekoTopbIX MoAensix NOBEPXHOCTb MAUThbI 3aKpbiBaeTCst
CTEKISIHHOM KpbILLKOW. Bo n3bexaHne pacTpeckmBaHUs CTEK-
na He onyckawTe KpbILLKY Ha ropsiume KOHOpKW.
Wcnonb3oBaHue razoBor NnuTel TpebyeT NOCTOSAHHOMO Npu-
TOKa BO3Ayxa. YCTaHaBnMBasa NnuTy, CTPOro criedymTe UHCT-
pYKUMSIM, U3MNOXeHHbIM B naparpade «PacnonoxeHune»
HacToswero PykoBoacTea.

Mpw ycTaHOBKE NNUTLI HA OMopbI, cObnoaarTe Mepbl Npeno-
CTOPOXHOCTU, YTODbI M3bexaTb cockanb3blBaHUS MAWUTLI C
onop.

Mpn BO3HUKHOBEHUWN HECTAHOAPTHOM CUTyaUUWM OTKMYMTE
NAMTY OT CETU, MO3BOHUTE B CEPBUCHbIN LIEHTP, TeNedoH Ko-
TOPOTO yKa3aH B rapaHTUAHOM JOKYMEHTE (rapaHTUMHOM Ta-
FIOHe, CEPBMCHON KHIKKE, CEPBUCHOM cepTudmKaTe).

Ecnu Bbl pewwnnu, 4to nnuta 6onbLue He roauTcs Ans aKcn-
nyatauuu, caenanTte ee HENPUrogHOW ANsi UCMOSMb30BaHUS:
OTKITKOUUTE OT CETU, OOpexXbTE NUTaLWmi kabenb, CHUMUTE
NoTeHLManbHO ONacHbIe YacTu (3TO 0COBEHHO BaXxkHO Ans be-
30MacHOCTU AEeTeN, KOTopble MOMYT Urpatb C HEMCMONb3ye-
MbIMU MU BbIGPOLLIEHHBIMK NpuBopamu).

BHumanue! [Ins obecneveHns addekTMBHON U Ge3onacHom
paboTbl 060pyAOBaHNA HACTOSATENBHO PEKOMEHOYEM:

* He Monb30BaTbCs YCyramuy ML, He YNONMHOMOYEHHbIX [pons-
BOOVTENEM;

* Mpv pemoHTe TpeboBaThb MCNONb30BaHNSA OPUrMHANBHBIX 3a-
nacHbIX YacTen.



YcTaHOBKa

Q70T pasaen npegHasHaveH ans KBanuuLMpoBaHHbIX TEXHU-
KOB W COOEPXUT MHCTPYKLMM MO YCTaHOBKE W OBCyXUBaHWIO
NNNTbl B COOTBETCTBUN C ,EI,eVICTByPOUJ,I/IMVI HOpMamMu 6e3onacHo-
cTU.

BaxHo: nepea no6biMu paboTtamu no Hanagke, o6CnyXu-
BaHUIO U T.M. OTKNHOYUTE NIINTY OT 3neKTp|4quKo;7| ceTun.

PacnonoxeHue

BaxHo: [NnuTa gomkHa ycTaHaBnNmMBaTbCA U UCMNOMb30BaThCs B
NMOMELLIEHUSAX C NMOCTOSAHHOM BEHTUNAUMER, OnSA 9TOro Heobxo-
anmo, 4yTobbl cobritoganuck cnegyowme TpedoBaHus:

a) [omelleHne OOMKHO UMETb BEHTUMSALMOHHYIO CUCTEMY, J0-
CTaToYHyI0 AN yAaneHusi NpoayKToB cropaHusi. 3To MOXeT
ObiTb BBLITSXKA UMW 9NEKTPUYECKUIA BEHTUNATOP, KOTOPbIN
aBTOMAaTUYECKM BKMIOYAETCs Npu paboTe BbITSHKKM.
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BbITskka npu Hann4um abiMoxopa I'Ipﬂmaﬂ BbITAXKa

6) [na Hagnexauwlero cropaHusi B NOMeLeHne OOJDKEH Mno-
cTynaTb cBexuh Bo3gyx. [Mputok Bo3gyxa AOMXeEH
COCTaBMsATb HE MeHee 2 M3/4ac Ha KaXabll KUNoBaTT MOLL-
HOCTM ycTaHaBnmBaemMoro obopyaoBaHus. Bo3gyx moxeT
nocTtynaTb NpsMO C ynuupl Yyepes Tpyby ¢ ceveHmem 100
CM?, KOHCTPYKUUSI KOTOPOM He JonyckaeT 3acopexus. [Ans
obopyaoBaHus, He nmeroLLero yctponctea 6e3onacHocTy,
KOoTOpoe npefoTepallaeT nogadvy rasa npu cnyvyamHom
3aTyXxaHuu ropeHusi, cedeHne TpybObl AOMKHO ObITb He
meHee 200 cm® (puc. A). Kpome Toro, Bo3gyx MoxeTt
noctynatb U3 CMEXHOW KOMHaTbl (KpOMe crnaneH u
noxapoonacHbIX MOMELLLEHUI), eCNN OHA UMEET NOA0GHY0
Xe MPUTOYHYH0 TPYOy, N KOHCTPYKLMSA ABEpK obecneunBaet
cBoboaHbIv npoxoA Bo3ayxa (puc. B).

MpuTo4Hoe CmexHoe MomeleHue, Tpebytollee
oTBepcTUe A MOMELUEHNE  BEHTUNSALMM
] [
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Mpumep obecneveHus
npuToKa Bo3gyxa

O6ecneyeHue 3azopa Mexay ABEPbLIO
1 noporom Ans cBoGogHOro npoxopa
NPUTOYHOTO BO3AyXa

Puc. A Puc. B

B) MNpu gnutenbHow paboTte nnuMTbl MOXeT notpeboBaTbca
OOMNONHUTENbHAA BEHTUNALMSA, HAanpuMep, OTKPbITOE OKHO
UK Hanuune KoHAWLMOHepa.

CXXWXKEHHbIN ra3 Tspkernee BO3ayxa, M NMo3aToMy ckannvea-
eTcs BHM3Y. [MomelleHns, B KOTOPbIX YCTaHaBnNMBaloTCS
6annoHbl CO CXMKEHHbIM ra3oM, JOMKHbI ObITb OCHALLIEHbI
HapY)XHOW BEHTUNALUMEN, YTOObI Yepes Hee MOT yXOoaWTb ra3
B Cryyae yTeyku. Henb3s yctaHaBnuBaTtb U XpaHuTb Gan-
NOHbI C ra30M B MOMELLIEHNSIX, PACMONOXEHHbIX HUXE YPOB-
HS nona (B NnoAgeanax v nonynoasanax). PekomeHgyem aep-
KaTb B KyXHe TONbKO MCNOMb3yeMblil GannoH 1 yctaHaBmnm-
BaTb €ro nogarnblle OT UCTOYHMKOB Tenmna (JyXOBOK,
KaMMHOB, Mevyen M T.M.), CNOCOOHbIX HarpeTb GannoH o
Temnepatypbl Bbiwe 50°C.
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BbipaBHMBaHue NAUTbI (MObKO 0511 HEKOMOPbIX
modenedl)

Bawa nnuta cHabGxeHa perynnpyemMmbiMn HOXKaMW, KOTOpPbIe
cnyXxart ana ee BblpaBHUBAHUA. |_|pVI HGOGXO,EI,I/IMOCTI/I, HOXKWN
BKPYy4MBaKOTCA B OTBEPCTUA MO yriamMm OCHOBaHUA NMIMAUTbI.

YctaHoBKa onop (morsibKo 011 HeKomopbkix modenel)
MnuTa KOMNNekTyeTcst HaACTaBHLIMU OMOPaMu, KOTOpbIE yCTa-
HaBMBaKTCA No4 OCHOBaAHMEM NIAUTLI.
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YcTtaHoBKa NNUTbI

Mnuta nmeet TennomsonAuMio cTeneHn X, No3ToMy MnuTa He
MOXeT OblTb yCTaHOBMEHa HENOCPEACTBEHHO psAaoM C¢ mebe-
nbto, KOTopas Bbilwe Hee. [nMTa MoXeT conpukacaTbCs Co CTe-
HOW MOMELLEHNS N KyXOHHOW mebernbio, ecriv OHM CnoCOOHbI
BblAepaTb Temneparypy, Ha 50°C npeBbILLaoLLyt0 KOMHATHY!HO.
Mpn yctaHoBKe NnnUTbl Heobxoaumo cobnioaaTte crnedyowme
Mepbl NPegOCTOPOXHOCTU:

a) lNnuta moxeT BblTb yCTAaHOBMNEHA B KYXHE, KYXHE-CTONOBOW
WIN TOCTUHHOW, HO HE B BAHHOW UNW AyLLEBOWN.

KyxoHHasi mebenb, NpeBblLLatoLLas no BbICOTE MANTY, AOMK-
Ha CTOATb OT Hee Ha paccTosiHun He meHee 110 cm. He
JonyckaeTcs BellaTb 3aHaBeCKM HEMOCPEACTBEHHO 3a NNnu-
TOW M Ha paccTosiHuK brnivxe Yyem 110 cm oT ee GOKOBbIX
CTOPOH.

BbITSXKM yCTaHaBNMBaKOTCA COMMAcHO MX MHCTPYKLUMAM MO
no aKcnnyataymu.

CTeHHble wWwKadbl MOXHO HaBelvBaTb Ha OQHOW NUHWUK
¢ 6OKOBOW MMOCKOCTBIO MNUThI, NPU 3TOM PacCTOsiHNE OT
HWKHEN KpOMKM Wwkada Ao paboyern NOBEPXHOCTU NAUTHI
OOMMKHO ObITb He MeHee 420 MM. MUHUManbHoOe paccTos-
HWe Mexay NIUTOM N KyXOHHOW Mebenbio, caenaHHom uns
NerkoBoCnIaMeHsALWNXCA MaTepuanos, AOMMKHO COCTaB-
natb He meHee 700 mm (puc).
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A) CTteHa, conpukacawLwasaca ¢ 3agHen CTOPOHOW MMuTbI,
OOMKHa ObiTb 06MNMLOBaHa OrHEYNOpPHLIM MaTepuanom.
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NOAOKINHO4YEHUE TA3A

I'Iop,Kmoqume NNNTbI K rady OOJ1KHO NPOMN3BOANTLCA KBaJ'IVICbM-
UMpoBaHHbLIM NnepcoHarnomMm B COOTBETCTBUN C ,EI,eI7ICTByPOUJ,I/IMVI
CTaHgapTaMn U nocne npoBepkn COOTBETCTBUA TUMNA MOAKIIHO-
Yaemoro rasa, TOMy, Ha KOTOpbI HacTpoeHo obopyaosaHue. Mpu
HEeCOOTBETCTBMU TUMOB rasa, crneaymte MHCTPYKUMAM naparpa-
da «HacTtpovika nnnTbl Ha pasnuyYHbIe TUMbI ras3a.

[nsa HekoTopbIX MoAdenel NoABoA ra3a MOXeET ObITb OCYLLECTB-
NIeH Kak C NeBON, Tak U C NPaBoW CTOPOHbI. YTOObI N3MEHUTL
MEeCTO NOoAKNK4eHnd rasa, NMOMEHANTE MecTamm wTyuep u 3a-
rMYLUKY ¥ 3aMeHWTe YNNOTHUTENbHYI0 NPOKNaaKky (nocTaenseT-
cs1 c obopynoBaHuem). Ecnu nnuta noagcoeamHsaeTcs K 6annoHy
CO CXXMXXEHHBIM ra3oM, OTPErynmpiuTe ero AaBreHne B COOTBET-
CTBUU C ,Elel7|CTByPOLLLVIMI/| HOpMaMn TEXHUKAU 6930I‘IaCHOCTVI, Ha
6annoH c rasaom HeobXxoAMMO YCTaHOBUTL PedyKTop.

BaxHo: nns 6e3sonacHon n gonroi paboTel 06opyaoBaHus, ybe-
AWTECh, YTO AaBreHVe ra3a COOTBETCTBYET AaHHbIM, YKa3aHHbIM
B TAbmN. 1 «XapaKTepuCTUKM rOpPenoK U XUKNepoB».

MoaknioveHue LWNaHroMm

MoacoeanHUTE ra3oBbIi LUMAHT, XapaKTePUCTMKN KOTOPOro OT-

BEYAIOT HaUMOHanbHbIM cTaHAapTaMm.

BHyTpeHHuIA gnameTp WTyLepoB Nog WiaHru:

8 MM — ANS CXWMXEHHOro rasa;
13 MM — onsa meTaHa.

Mpv nogkntoyeHnn WinaHroMm cobniofjanTte crnegyolme mepbl

NpPeaoCTOPOXKHOCTM:

» LUnaHr no Bcen AnNnHe He JOMKEH KacaTbCs YacTen NAuThbl,
TemnepaTypa KoTopbix npesbiwaeTt 50°C.

¢ [nuHa wnaHra He gorkHa bbiTb 6onee 1500 mm.

e LUnaHr He gomkeH GbITb PACTAHYT N NEPEKPYYEH, UMETb U3-
rmboB 1 yCTynoB.

*  LUnaHr He AOMKEH HUYEM NPMKXUMATBLCS U conpuKacaTbCs
C NOABWXHBIMW AeTansiMu U NpegMeTaMu, UMeLwumn
OCTpble Kpasi.

*  LUnaHr no Bcel AnnHe JomkeH BbITb 4OCTYMNEH AN OCMOT-
pa 1 KOHTPOSSi COCTOSIHMS.

MpoBepbTe NNOTHOCTL NOCaAKM LnaHra ¢ 0bemx CTOPOH 1 3a-

ukcupyiite ero 3axumamu. Ecnm xota 6bl 0gHO 13 NnpyuBeaeH-

HbIX Bbille TpebGoBaHUI He yoaeTcs BbIMOMHWUTL, UCMONb3ynTe

rmbkne mMeTannnsmpoBaHHble TPyObl.

Ecnn nnuta yctaHaenmBaeTcsa no npasumnamM, OTHOCSLUMMCS K

ObITOBBIM Mpubopam knacca 2 nogknacca 1, To cornacHo gen-

CTBYWOLIMM CTaHAapTam Ans nogkrnodeHne rasa AOKHbl UC-

nonb30BaTbCH TOMbKO rMbKMe MeTannnanpoBaHHble TPyObl.

BHuMaHune: mexay rasoBow Tpy6oi 1 NAMTOM Nocre yCTaHOBKM
LUfaHra He JOIMKHO ObiTb 3MEKTPUYECKOro COeaNHEHUS.

MoaknroyeHne rM6kom 6eCLLIOBHOMN CTanbHOMN TPYObI
K pe3b60BOMYy COeAMHEeHUIo

Ypanute wryuep. MMbkas cranbHas Tpyba npucoegnHsieTcs K
TOMY Xe BbIBOZY C HapyHol pe3bboii 1/2 grorima. Micnonbayin-
Te Tonbko TpPyObl U NPOKMNagku, COOTBETCTBYIOLIME HaUMO-
HanbHbIM cTaHdapTaMm. MonHaa anuHa Tpy6bl He JOMmXkKHa
npesblwatb 2000 mmM. Nocne noakno4eHUs yaocToBepbTeECh,
yTo rmbkasi ctanbHas Tpyba He kacaeTcs ABWKYLLMXCS Npea-
METOB M He nepexara.

KOHTpOJ'Ib NNOTHOCTU NogcoeANHeHUsA

BbInonHWB nogkmnoYeHne ra3a NPoBepLTE HanNMyme ero yTeyek,
MCMonb3ysl MbINbHBIA pacTBop. Hukorga He ncnonb3yite Ans
NpoBEpPKM Nnamsi.

ANEKTPUYECKUE COEANHEHUA

NMoacoeanHeHue kabens K ceTu

OcHacTtuTte nuTatowmin kabenb COOTBETCTBYIOLLEN BUITKOM (CM.
TabnnyKy xapakTepucTuk U MecTHble CTaHAapTbl) UK Hemnoc-
peacTBEHHO MOAKNIYMTE 000pygoBaHMe K ceTu (06e3 BUNKn u

Cs)
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po3eTkn). B nocnegHem criyyae formkeH ObiTb yCTaHOBIEH
MHOFOfIMHENHbIN BbIKNOYaTeSlb, COOTBETCTBYIOLLMIA Harpyske
o6opynoBaHns, C pacCTOsSTHUEM MexXay pa3BefeHHbIMU KOH-
TakTamy He MeHee 3 MM, MpUYEM JIMHUSA 3a3eMMeHns He
AOMKHa paspbiBaTbesd. MNMuTalowmn kabenb cnegyeT pacnona-
rate Tak, 4Tobbl MO BCEN ANMHE OH HMKOrAa He Harpesarcs 4o
Temneparypsbl, NpeBbiwatolen Ha 50°C KOMHaTHy!O.

Mepen nogcoeamHeHnem ybegntecb B TOM, YTO:

e npegoxpaHuTenu (Npobku) UNu aBTOMaTYecKue BbiKIToYa-
Tenu 1 NpoBOAKa BbIAEPXMUBAIOT Ty Harpy3Ky, KOTOPYH OHM
y>Ke HecyT U [OMNOMHUTENbHY0 — OT BHOBb YCTaHaBINMBae-
Moro o6opynoBaHust (CM. Tabrmuky XxapakTepucTuK);

. 3aseMrieHme CcooTBEeTCTBYyeT npaBunam u Tpe60BaHM$|M,
npegbaBndeMbIMU K 3a3eMI1EHUIO ObITOBOW TEXHUKMU;

. po3eTka unu MHOTOSIMHENHBIV BbIKNOYaTENb HAaXo4AaTCsa B
NerkogocTynHoOM MecTe.

N.B. Hukorga He ncnonb3yite yanuHUTenu, nepexoaHukn, oBON-
Hble 1 Gornee po3eTkn, KOTOpblE MOTYT CTaTb NMPUYMHON nepe-
rpeBa 1 BO3ropaHus.

ObopydosaHue, rnodKOHEHHOE C HapyweHuem mpebosaHull
b6esonacHocmu 6bimosbix npubopos 6onbwol MowHoOCMU,
U3IIOXEHHbIX 8 HacmosiLel UHCMPYKYUU, sierisiemcsi nomeHyu-
anbHO OrnacHbIM.

lMpoussodumerb He Hecem omeemcmeeHHOCMU 3a yuyepb 300-
po8bI U coObCMBeHHOCMU, eCrlu OH 8bi38aH HecobrideHuUem
yKasaHHbIX HOPM yCMaHOBKU.

HacTpoiika nnuTbl Ha pa3nuyHbIe TUMNbI rasa

[ns Toro 4toGbI NOArOTOBUTL NNUTY K paboTe ¢ ApYrM TUNOM
rasa, HeO6XO}J,VIMO 3aMeHWUTb XUKnepbl, OTperynuposaTtb noga-
4y BO3ayxa U MMHUMarlbHOE nnams.

lMToMHume, 6o epeMsi 8bINOJIHEHUSI aMuX onepauyul niauma
dosmkHa 6bimb OmKIrO4YeHa om cemu.

BaxHo: cCHUMUTE nmeroLnncs wTyuep n yctaHoBuTe TOT, KOTO-
pbI HAXOOUTCA B NAKETE NPUHAONIEXHOCTEN.

O6paTuTe BHMMAaHMe: LITYLEP Al CKUKEHHOTO rasa Mapku-

poBaH UMdpPon «8», WTyLuep AN MeTaHa W ropodCcKoro rasa

nMeeT MapkmupoBky «13». O6si3aTenbHO YCTaHOBUTE YNIOTHM-

TenbHY NPOKNazKy.

a)

e CHUMMTE pEeLUeTKU U BbIHLTE rOpesikv U3 rHesa;

e CMOMOLLbI0 7 MM TOPLEBOIO KIoYa OTBUHTUTE XKUKIIEepb! 1
3aMeHUTe WX XWUKMepamu AN HOBOro Tuna rasa

(cm. Tabn. 1 «XapakTepucTMK/ ropenok 1 XXUKNepoB»);
* cobepuTe BCe AeTanun B 06paTHOM Mopsiake.

3amMeHa XUKepoB BEPXHUX rOpenok:

6) PerynvpoBka MMHMMaNbHOIrO NiiamMeHn BEPXHUX FOPEnok:

*  MOBEPHUTE PYKOATKY K MUHUMANbHOMY MOSOXEHMIO;

e CHMMUTE PYKOSITKY U BpallanTe ee peryrnupoBOYHbIA BUHT
(pacnonoxeH cOOKy Unu BHYTPU CTEPXKHS perynsatopa) B
pa3Hble CTOPOHbI NOKa Nnams He CTaHeT MalnbiM, HO
YCTONYNBLIM.

N.B. B crniyyae ¢ CKMXEeHHbIM ra3oM PeryfiMpoBOYHbIN BUHT JOS-

XeH ObITb 3aKpy4eH MOMHOCTbLHO.



e ybepuTechb, 4TO Npu OLICTPOM NOBOPOTE PYKOATKU OT MakK-
CMMarbHOTO K MUHUMAITbHOMY MOJTOXKEHMIO MITaMs He FracHeT.

B) PerynupoBka noctynneHus Bo3ayxa B rOpernku:

e perynupoBka He Tpebyetcs.

HacTpoiika razoBon AyXOBKM Ha APYron TN rasa

a) 3ameHa Xuknepa ropenku ayxoBKu:

e BblHbTE OTAENEHME AN XPaHEHUS! 1 NOOOrpeBa;

*  BblABWHbLTE W yAanuTe 3awunTHyto naHenb «A» (cM. puc. C);

e oTkpyTMTE BUHT «V» (puc. D) n cHumMuTe ropenky — Ans
obrneryeHns aToi npolueaypbl CHUMUTE ABEPLY;

e creuuarnbHbIM TOPLIEBLIM KIHOYOM Ans Xuknepos (puc. E)
unn 7 MM TOpPLEBbLIM KIHOYOM OTBUHTUTE XKUKINEP ropenku
OYXOBKW M 3aMEHUTE ero NoAXoAsALLMM Ans HOBOIO TUMa rasa
(cm. Tabninuy 1).

Pwuc.D

Puc. E

PerynupoBka MrHMMyMa Ans ra3oBOW ropenku AyXOBKW C
TepmocTaTom (CM. puc.):

*  3aXruTe roperiky Kkak onucaHo B naparpacde «PykoaTka yn-
paBneHns rasoBon OyXOBKOM» UHCTPYKLMUWK;

*  MOBEPHUTE PYKOSATKY N YCTAHOBUTE ee NpubnmantensHo Ha
10 muH B nonoxexHne Max, a 3atem — B nonoxexHve Min;

*  CHUMUTE PYKOATKY;

e BMHTOM, PacnofOXeHHbIM C BHELUHEWN CTOPOHbLI CTEPXHS
perynstopa, oTperynupynTe nnams oo Maroro, HO YCTOR-
YMBOTIO MOSIOXKEHWS.

N.B. B cnyyae c cxvxeHHbIM ra3om perynmpoBOYHbIN BUHT OOM-

eH OblTb 3aKpy4eH NOMHOCTbIO.

6)
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*  yOOCTOBEpbLTECh, YTO NPWU GLICTPOM MOBOPOTE PYKOATKU
ot Max k Min » npu pe3kom OTKpbIBaHUKN U 3aKpbiBaHUU
OBepubl Nnams He racHer.

HacTtpoiika rasoBoro rpunsi Ha pasfM4yHble TUMbI

rasa

3ameHa Xukrnepa ropenku rpuns:

e oTrBepHuTe BUHT V (puc. F) n CHUMWTE ropenky rpuns;

e creumanbHbIM TOPLEBbLIM KITHOYOM AMS XXUKEPOB Unu 7 Mm
TOPLEBbIM KIMIOYOM  BbIBEpHUTE XuKnep (puc. G) n 3ame-
HWTE ero NoAXoAsLMM K Tuny rasa (cm. Tabn. 1).

Puc. F

Crapantecb He NoOBpeaAUTb NPOBOAAa NMUTAHUA U
TepmMmonapbl.
BakHO: No 3aBepLUeHMN BCEX Onepaunii CTapyro HaKMenky 3a-

MEHUTE Ha HOBYID — C yKasaHMeM Tuna MCnofb3yemoro rasa
(Haknenky MOXXHO NpMoBpPeCcTN B CEPBUCHOM LIEHTPE).

MpumeuaHue: ecnv aaeneHne UCMoONb3yeMoro rasa oTnmMyaeT-
cA OT PeKOMEeHAYeMOro, Ha NoaBOAHY TPYOy B COOTBETCTBUU
AeNCTBYIOWMUMM MECTHBIMU CTaHAapTaMu He0BX0AMMO YCTaHo-
BMTb MOAXOAALNIA peayKTop.



XapaKkTepucTUKn ropenok U XXuknepos

Ta6bnuua 1 CXMXXeHHbIN ras MpupoAaHbIA ras
Fopenka Ona- Tennosas OtBep- | Xukne- MoTok* Xuknep | Motok* | Xwuknep | Motok*
MeTp MOLLHOCTb cTme p g/h 1/100 I/h 1/100 I/h
(mm) KBT (p.c.s.”) 1/100 | 1/100
HOMVH. | YMEHBbLL. (Mm) (Mm) e o (MMm) (MMm)
Beictpas 100 | 3.00 | 07 41 87 218 214 128 286 143 286
(6onbwasn)(R)
flonybuictpas | o5 | 490 [ 04 30 70 138 136 | 104 181 118 181
(cpenHsan)(S)
HdononHun-ten-
bHas
51 1.00 0.4 30 52 73 71 76 95 80 95
(ManeHbkas)
(A)
LyxoBka - 3.10 1.0 46 85 225 221 132 295 148 288
Mpunb - 2.50 - - 80 182 179 122 238 139 227
HomuHansHoe (M6ap) 28-30 37 20 13
LasneHne MuHumanbHoe (Mb6ap) 20 25 17 6,5
MakcrmanbHoe (M6ap) 35 45 25 18
* CyxoW ra3 npu 15°C v ganenun 1013 mbap ———
**  TlponaH P.C.S. = 50.37 MO>x/kr 7 N
***  BbyTaH P.C.S. = 49.47 Mx/xr
MpupogHbivi raz P.C.S. = 37.78 MOx/m?®
S S
K1G21/R
i R K1G21S/R
\ J
cs) :




TexHMUYeCKMne xapaKTepUCTUKN

BHyTpeHHMue pa3mepbl AyXOBKU:
WunpurHa: 39 cm
my6uHa: 38 cm
BobicoTa: 34 cm

BHyTpeHHUI 061beM fyXOBKU:
50n

BHyTpeHHUue pa3mepbl oTAeNneHus

AnA XpaHeHUs u nogorpesa:
LWunpuHa: 42 cm
mybuHa: 44 cm
BobicoTa: 17 cm

HanpsixxeHue u yacToTa NUTaHUS:
CM. Tabnuuy xapakTepucTuk

Fopenku:

afanTupoBaHbl And BCeX TUMOB ra3a, yka3aHHbIX

B Tabrimue xapakTepucTuK, pacrnonoXeHHOW crnesa

BHYTpU oTAEeNeHnAa ona XxpaHeHna un nogorpesa nnu
Ha BHYTPEHHEW CTOPOHE ABEPLbl TOr0 OTAENEHMUS

Mpoaykumsa ceptTudunumposaHa
Ha cooTBeTcTBMEe [OCTam:

&

A0 77

Kop opraHa
no ceptndmrkalmm

AKOT77

C€

3710 060pyAoBaHWE COOTBETCTBYET CNeAyOWUM ANPEKTU-

Bam EBponeickoro akoHommyeckoro coobLyiecrsa:

- 73/23/EEC ot 19/02/73 (Hu3koe HanpsbkeHne) u nocneaytoLimve
MoandmKaumm;

- 89/336/EEC ot 03/05/89 (OnekTpomarHuTHasi COBMECTUMOCTb)
1 nocnepyoLme Mmogudukaumm;

- 90/396/EEC ot 29/06/90 ([a3) n nocneaytoLme Mmoandmvkauum;

- 93/68/EEC ot 22/07/93 1 nocneaytoLime Mogamdukaumm.

KyxoHHas nnuTta ¢ ra3aoBov AyXoBKOU (onucaHue)

Paboyas noBepxHOCTb

[asoBble ropenku

YcTponcTBo 6€30MacHOCTU BEPXHUX Fra30BbIX FOpenok
(mornbko dnsi Hekomopbix modernell)

BepxHsiai pewueTtka

MaHenb ynpaBneHus

O w >

PerynmpyeMble HOXKN N HaAcCTaBHbIe ONopbI

MopaoH ans cbopa xupa nnu NPoTUBEHb

YCTPONCTBO 3MEeKTPOHHOIO 3aXunraHus

(mornbko dnsi Hekomopbix modernel)

PelweTuartas nonka gyxoBku

KHOMKa anekTPOHHOro 3aXXUraHus BEPXHUX ra3oBbiX
ropernok (mosibko 0nsi HeKomopbix moderell)

PykosTka ynpaBneHus yxOBKOW U rpunem

PykosiTkm ynpaBneHns BepXHVMM ra3oBbIMy ropenkammu
KHonka BKMOYeHWs OCBeLLEeHNs QyXOBKM U BepTena
(mornbko dnsi Hekomopbix modernell)

P PykosTka Tanmepa (mosnbko 0r19 Hekomopbix Modenel)
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WHCTpyKUuuM no akcnnyaTtauum

[ns BbiGopa pasnuyHbiX MYHKUUA MAUTbI CIY>XaT PYKOSTKU U
KHOMKW Ha NaHenu yrnpasneHus.

PYKOLTKU YNPABJIEHUY

BEPXHUMUW TA30BbIMU TOPENTKAMU (N)
[MonoxeHue Kaxaomn ropenku, ynpaenseMon COOTBETCTBYOLLEN
PYKOSITKOW, CXEMaTUYECKM NMOMEYEHO 3aKPaLLEHHBLIM KPY>KKOM.
YT0oObI 3a)Kedb ropernky, NOAHECUTE K HEW 3aXOKEHHYH CMUYKY
unn 3axwuranky. OQHOBPEMEHHO HaXMWUTE U MOBEPHUTE COOT-
BETCTBYHOLLYIO PYKOSTKY MPOTMB YaCOBOW CTPENKU Mo Hanpas-

NeHU0 K MakKCMManbHOMY MNOJIOXKEHUIO 6 Cuna nnamexu

KaXK[oM ropernku perynupyetca B MakCMMalibHOM, MUHUMallb-
HOM 1IN NPOMEXYTOYHbIX 3Ha4YEeHUAX. COOTBETCTByIOLLI,I/Ie CUM-
BOJbl M306pa)KeHbI OKONO Kaxnon PYKOATKM Ha naHenun

ynpasneHua: 6 — MaKcumMmanbHoOe nnams; 6 — MUHMManb-

Hoe nnamsi, «e » — BbIKMI0YeHO. UToObl yCTaHOBUTL PYKOSTKY B
3TV NONOXEHNS, NOBEPHUTE ee NPOTVB YacOBOW CTPENKM OT Mo-
3ULMK o (BbIKMIOYEHO) M COBMECTUTE PUCKY Ha PYKOATKE C HYX-
HbIM CMMBOMNOM. [N BbIKMIOYEHUSA rOpenku noBepHuTe
PYKOSITKY MO YacoBOW CTpenke A0 yrnopa (COOTBETCTBYeT CUM-
BOIY o).

AneKTPOHHOEe 3aXUraHme BepXHUX ra3oBbIX ropesriok

HekoTopble Moenu ocHalleHbl BCTPOEHHBIM 3MEKTPOHHLIM 3a-
XWUraHuem BepxHMX rasoBbix ropenok (cm. getanb H). Yctpow-
CTBO 3MEKTPOHHOIO 3aXuraHusi cpabaTbiBaeT Npu HaxaTum Ha

KHOrKy L, 0603Ha4€HHy0 CUMBOMIOM * UTobbl 3axeyb ropen-
Ky MPOCTO HaXMUTE Ha KHOMKY L u fepxute ee HaxaTomn, oaHo-
BPEMEHHO HaxvMmasi 1 NoBopaynBas PyKosTKy ropeniku npoTve
4YacoBOW CTPENKMW, NoKa OroHb He 3aropuTcs.

ONna HemMeaneHHoro 3aXxuraHusa cHadana Haxmure kHormky L, a
3aTeM NMOBEPHUTE PYKOATKY FOPENKN.

Ecnu 2opernka criyvaliHo no2acHem, ebIKJIFoHUMeE 2a3 PyKo-
simkol, u nodoxdume He MmeHee 1 MUHymbI neped noemop-
HbIM KJIFOHEeHUEM.

Mopgenu c ycTporicTBOM 6e30nacHOCTU

Yctponcteo 6e3onacHoctn C cpabaTbiBaeT, ecnv nnams cry-
YalrHO noracno — npekpaLaeT nogadvy rasa B ropernky.
BaxHo: nocne BKNIOYEHNS FOPENKM AepXUTe ee PYKOATKY Ha-
xaTon 6 ceKyHA, AaBas BbIXOA rasy, Noka He rmporpeeTcs Tep-
mMonapa.

BHuMaHue: nepeq nepBbIM UCMONb30BAHMEM OYXOBKU U IPUNs
npokanuTe NycTyl AyXOBKY B T€YEHMe rorydaca C OTKPbITOM
ABepLeii, YCTaHOBMB TEPMOCTAT B MaKkCMMaribHOEe MOSIoKEHME.
Y6ennTtech, 4TO KOMHaTa XOpoLLO NpoBeTpmBaeTcs. Ha HekoTo-
poe BpeMsi MOXET NOSIBUTCS HEMPUSTHBIN 3anax — 3TO croparoT
CMa304Hble BeLLeCcTBa, UCMONb3yeMble Afisi KOHcepBauun
OYXOBKM U IpUnsi BO BpeMsi XpaHeHUsi o6opyaoBaHus.

MpeaynpexpeHue: UCNONb30BaHUE OHA QyXOBKM AonycKkaeTcs
TONbko Npu paboTte BepTena (Npu Hanmuum). Bo Bcex apyrux
criyyasix rotToBbTE NULLY TOSNbKO Ha pelueTke Wiu NpPOTUBHE,
BCTaBNssi UX N0 Hanpaensowmum. Hu B koem crnyyae He pacno-
narante nocygy (6ntoga, antoMMHUEBYHO ONbry U T.4.) HA OHe
OYXOBKM — 3TO MOXET MOBPeAMTb aMarieBoe NnokpbiTue.

PykosiTka ynpaBneHusi ra3oBoW AyXOBKOMW U rpunem
(M)

[aHHas pykosiTka ucrnonb3yeTcsi 4ns Bbibopa pasnnyHbIX yHK-
LM OyXOBKW W A51S1 yCTAHOBKM NpaBWibHOM TemnepaTtypbl npu-
rotoBrneHuns u3 sHadeHu (ot Min go Max), ykasaHHbIX BOKpYr
PYKOATKN.

YT00bI 3aKeyb ropernky AyXOBKU MOAHECUTE TOpsLLY CNNYKY
Unn 3axuranky k orsepctuto «F» (cm. puc.) n noBepHuTE pyKo-
ATKY ynpasneHus gyxosko M npoTvB 4acoBoW CTpernke B Nomno-
XeHvne Max.

Cs)
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Ecnu Moaenb ocHaleHa ycTpoMCTBOM 6e30nacHOCTH, PyKo-
AaTky M cnegyeT gepxartb HaXxxaTon He MeHee 6 cekyHA (naBas
BbIX0Z, ra3y) Ans nporpeBa gar4ynka yCTpoucTBa.

Xenaemas Temnepatypa npurotoBreHns BbiIGUpaeTcs u3 3Ha-
YeHWI yKasaHHbIX Ha MaHenu ynpaeneHus; NoMHbIN ananasoH

Min 150 180

220 Max

Temneparyp, NOAAEPKMBAEMbIX TEPMOCTATOM, MOKa3aH HWXe:
[lyxoBka HarpeBaeTCcHa OO 3af4aHHOW TemnepaTypbl, U TEPMO-
cTaT, ynpaensembli PYKOSITKOW, NOoAAepXuBaeT TemnepaTypy
NOCTOSAHHOWN.

YT0ObI BKMIOYMTL FPUIb, HAXXMUTE 1 NOBEPHUTE pyKkoATKy M no

4YacoBOW CTpenke B MO3ULMIO \W, 3aTeM nogHecuTe ropsi-
LLYIO CMIUYKY UMW 3aXKWranky K ropenke rpunsi.

Ecnu Mmogenb NNuTbI OCHALLEeHa yCTPOMNCTBOM Ge3onacHoc-
TH, PYKOATKY AyxoBku M cneayeT aepxarTb HaxarToun He Me-
Hee 6 ceKyHA, 4TOObI yCTPOMUCTBO ycrneno cpaboTaThb.
WHdpakpacHoe usnyyeHue HarpeBaeT NOBEPXHOCTb Msica He-
nocpeacTBeHHo (Bo3ayx HarpeBaeTcsi crnabo). Ha msice obpa-
3yeTcsi pyMsiHasi Kopouka, KOTopasi COXpaHsIET MSICO COYHbIM U
msrkuM. Mpunb naeaneH Ans NpuroToBreHust Gniog, Tpebyto-
LUMX BLICOKOW TemnepaTypbl NOBEPXHOCTM, TakMX kak: Gudi-
Tekc, une, rambyprepbl, poctoud 1 T.A4.

Moa peleTky rpuns noMecTuTe NOAAOH Ans c6opa xupa.

BaxxHo: Ecnu nnamsi ropenok 4yX0BKU UMK rpuns HeoxmaaH-
HO noracHeT, NOBEPHUTE PYKOSATKY ynpaBrneHuns gyxoskon M B
MO3MLMIO «®» — BbIKIMIOYEHO U He 3axuranTe QyXOBKY CHOBa
no KpanHen mepe 1 MUHYTY.

BaxHo: nNpu nonb3oBaHUu rpunem ocTaBbTe ABEpPLY AYXOBKM
NPUOTKPBITON 1 06513aTeNbHO NOMeCTUTe Mexay ABepLen 1 na-
Hernbio ynpasneHus oTpaxatenb D ansa sawuTtbl pyKoATOK OT
neperpeBaHus.

BHumaHue: ABepLa AyXOBKM B NpoOLIecce NPUroTOBMNEHUS CUllb-

v/

HO HarpeBaeTCcsl, He NO3BONSANTE AETAM NnpuKacaTbCs K HEN.

KHonka ocBewweHusi ayxoBku (O)

o
KHorka, o603Ha4yeHHas CUMBOMNOM £, BKIOYaeT OcBelleHne

B OyXOBKE: Bbl MOXETE CrneauTb 3a NPUroTOBIEHNEM NULLN, HE
OTKpbIBasi AABEPLYY OYXOBKM.

PykosiTka Tanmepa (P) (TOnbko 4nsi HEKOTOPbIX
Mozenen)
YT06bI 3aBECTU TariMep, NOBEPHUTE pykosATKy P Ha oauH non-



HbIli 06OPOT NPOTUB YaCOBOWN CTPEKU O; 3aTeM BpalleHneMm

PYKOATKM NO 4YacoBOW CTpenke O YCTaHOBUTE Xenaemoe

BpEeMSsi MPUrOTOBIEHNS — A1 3TOr0 COBMECTUTE HY)KHOE KOSu-
YECTBO MUHYT Ha PYKOSITKE C METKOW Ha MaHernu.

BepTten (TOnbKo ANA HEKOTOPbIX MOAENen)

Mpu ucnonb3oBaHuMKU BepTena, AeUCTBYITE cnegyowmmM obpa-

30M:

a) nomecTuTe NoAAoH Anst cbopa xupa Ha 1-i ypoBEHbD;

6) BcTaBbTe pamKy BepTena Ha 4- ypoBeHb U MOMECTUTE Ha Hee
BepTen, BCTaBMB €ro B crneuunanbHoe OTBepcTue B 3agHew
CTEHKE JYXOBKM;

B) BKMOYMTE BEPTEN HaxaTueM kHomku O.

L e e e A e ST
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OTaeneHue onsi XpaHeHUs NpUHaAneXxHocTen
(TONbKO NSt HEKOTOPLIX MOAENEN)

|_|O[J, ,D,yXOBKOlZ nMeeTcd otaeneHne, B KOTOPOM MOXHO Xpa-
HUTb CKOBOPOAbl U KYXOHHbl€ NpUHaAONEeXHOCTU. Kpome Toro,
Korga pa60TaeT OyXoBKa, 3TO oTAeneHne MOXXHO NCnonb3oBaTb
Ansi pasorpesa nuwn. OTaeneHune oTkpbiBaeTcst Ha cebs (puc.)
OCTOpO)KHO: He XpaHuUTe B 3TOM OoTAeN1eHNUU BOCMJ1aMeHALWN-
ecqa Matepuanbl.

AN

Ucnonb3oBaHue rasoBbIxX ropenok

Ons nonyvyeHns Haunyywmx pesynsTaToB CnefynTe OCHOBHBIM

npasunam:

* VCMOMb3yiTe Nocyay, MOAXOASALLYIO MO AMaMETPY KaKaoMy
TUNY rOpenku: nnamsi He OOMKHO 3ax0A4uTb 3a Kpasi Mocy-
Aabl;

* Mpu 3aKMNaHUM NOBOPaYMBaNTE PYKOSITKY FOPENKM B MUHU-
MarnbHOE MONOXEHME;

* HakpblBaiiTe Mocyay KpbiLLKamMu;

* Bcerga Mcronb3yiTe nocyay C MrockUM OHOM.

Nopenka AvameTp AHa nocyabl
(cm)

BeicTpas (R) 24 - 26

Mony6bicTpas (S) 16 - 20

JononHutensHaa (A) 10- 14

MNMpakKkTn4yeckne coBeTbl

WUnpokun guanasoH QYHKUWA OyXOBKU MO3BOMSIET MPUroTo-
BUTb NuLLy Hauny4ywmm cnocobom. Co BpemeHeM Bbl npnob-
peTeTe cOBCTBEHHbIA OMbIT, KOTOPbLIA NO3BONMUT Haubonee
MOMHO Ucnonb3oBaTb BO3MOXHOCTM obopyaoBaHus. Kpome
Toro, Bam nomoryT crnegytoLine pekoMeHaauum:

Bbineyka nuporos

Mepen BbINEYKON NMPOrOB BCErAa nporpesavite AyXOBKY (OKO-
no 10-15 muH.). O6bIMHO TemnepaTypa npurotoBnexusa 160/
200°C. He oTkpbiBanTe ABEpLY OyXOBK/ BO BPEMS BbINEKaHWs,
4TOObI TECTO HE ocerio. TecTo He JOMKHO ObITb CIULLKOM XWa-
KUM, MHa4e BPeMs NPUrOTOBIIEHNS MOXET 3aTSHYTLCS.

O6uWue 3amevyaHust:

Ecnu nupor cnuiikom cyxom:

B CrnedyroLLmnin pa3 noBbicbTe Temnepatypy Ha 10°C
M coKpaTuTe BPeMs NPUroTOBMIEHMS.

Ecnu nupor cnuiikom cbipou:

B CrneayroLwmin pa3 noHm3bTe Temnepatypy Ha 10°C nnn
COKpaTuUTe KONMn4ecTBO XNOKOCTU NpU 3aMmellnBaHUn TecTta.

Ecnu NOBEPXHOCTb NUpora CyIMLKOM TeMHas:

nomMecTuTe d)opMy Ha 6onee HU3Kui YpPOBEHb, YMEHbLLUNTE
TeMnepaTtypy n ysenmybTte BpemMa NpurotoBrieHnA.

Ecnu nupor xopoLuo nponeyeH CHapy»Xu, a BHyTPU CbIPOA:

COKpaTUTE KOJIMYECTBO XMOKOCTU MpUn 3aMellnBaHUMN TecCTa,
YMEHbLLNTE TeMnepaTtypy U yBelnvbTe BpeMA NpUrotoBrieHns.

Korpa rotoButCcA cpa3sy Heckonbko 6niog, Gnioaa

A0XoOAT A0 rOTOBHOCTU HEe OQHOBPEMEHHO:

yMeHblIUTe TemnepaTypy. bnioga, kotopble Bbl rotoBuTe,
OOIMKHBI UMETb OMHAKOBOE BPEMS NMPUrOTOBMNEHUSI.

Korpa rotoButCcA cpa3sy Heckonbko 6niog, Gnioaa

A0Xo4AT A0 rOoTOBHOCTU HE OQHOBPEMEHHO:

yMeHblIUTe TemnepaTypy. bnioga, kotopble Bbl rotoBuTe,
[OOIMKHBI UMETb 0OOMHAKOBOE BPEMS NMPUrOTOBMNEHUSI.

MpuroroBneHue pbIOLI U MsAca

Y106kl n3beXaTh NepecyLUMBaHNUs, rOTOBLTE MACO KyCKaMmn He
MeHbLUe 1 kunorpamma. Korga rotoute 6enoe msco, ntudy unm
pbIOy, 3apaBanTe HU3kyto Temnepatypy (150-175°C). MNpwu npu-
FOTOBMEHUM KPaCHOTO Msica, KOTOPOE AOIMKHO ObITb XOPOLLO Npo-
MeYEeHHbIM CHapyXu W COYHbIM BHYTPW, Ha KOPOTKWW
NPOMEXYTOK BpeMeHu noBbickTe Temnepatypy Ao 200—-220°C,
a 3aTeM ycTaHOBUTe MpexHee 3HayeHne. B oCHOBHOM yeMm
bonbLue XapKkoe, TeM HuXe TemrnepaTypa 1 Aofblue Bpems
npurotoBneHus. Monoxute MACO Ha cepeamnHy peLueTku, a Nog
Hee MomecTWTe NogdoH Ans cbopa xupa. MNMocTaBeTe peLueTky
Ha cpedHui (LeHTpanbHbIA) YpoBEHb AyXOBKU. Ecnn Bbl xoTu-
Te yBeNMYMTb KOIMYECTBO Tena CHWU3Y, WCMONb3ynTe HDKHUIA
YPOBEHb AYXOBKM.

[nsa nonyyeHns BKYCHOM KOPOYKW NonuBaniTe MACO pacTonseH-
HBIM >X1POM MK 06noXuTe Kycodkamm 6eKkoHa, peLueTky nome-
CTUTE B BEPXHIOIO YaCTb QyXOBKW.

Cs)



O6cnyxunBaHue u yxopn,

lMeped Yucmkol unu n6bIMU onepauyusiMu no yxody 3a
nnumoli omcoeduHuUmMe ee om 3sieKMpuU4YecKkol cemu.
[na npognexusa cpoka cryx6bl 060pyaoBaHua Heobxoanmo
TWaTeNlbHO U peryndapHo ero YACTnuTb, Mea B BUAY, YTO:

® [1nsi YMCTKM He MCMONb30BaTb NapoBble arperatbl.

*  OmanvpoBaHHbIE YacTu 1 CaMOOoYMLLAIOLLMECS NMOBEPXHO-
CTU MoWiTe Tennomn Bogou 6e3 npymeHeHus abpasnBHbIX U
pa3beaaroLmnx CpeacTs, KOTOpble MOTYT UCMIOPTUTL UX.

*  [3HyTpu QyXOBKY NpoMbiBaiiTe Noka OHa elle He ocThina
TEnnon BOAOW C MOWLIMM CPEACTBOM, 3aTeM TLiaTenbHO
OMOMOCHUTE U BbITPUTE.

*  PaccekaTenu niiameHu perynspHo npoMblBainTe ropsiyeit Bo-
[0 C MOILLMM CPeacTBOM, 06s13aTenbHO yaansis okanuHy.

o HakoHeuHuk QNIEKTPOHHOIO 3aXXnraHna OOormKeH YNCTUTbCA

OCTOPOXHO U PErynapHo, Takke MpoBepsinTe, He 3abuThl
IV ra3oBble OTBEPCTUS.

* HepxaBetoLlasi cTanb MOXET NOTEPATbL CBOW CBOWCTBA Npwu
ANNTENbHOM KOHTakKkTe C YKECTKOMN BO,ELOI7| nnn arpeccmBHbI-
MW YNCTALMMU cpeacTBamm (cogepxalummm chocgop). Pe-
KOMeHayeTCcA KOMMOHEHThbl 13 Hepmaaerow,elh cTanun
npomMbiBaTb BO,EI,OI7I N BbITUPaATb HACyXxo, He OCTaBNAA noa-
TEKOB.

N.B. He 3akpbiBaiTe KpbILLKY NAUTbI, NOKa ra3oBble ropen-
KU elle ropsiuve.

BaxxHo: neprogmyeckun npoBepsanTe COCTOSHME ra3oBOro LaH-
ra v npu OGHapy)KeHVIVI Kakux-nnbo nedeKkToB HEMEANEHHO 3a-
MEHUTE LUNaHr.

Yxon 3a pykosiTKaMH ra30Boii BapoO4HOii maHeJIn

B npouecce akcnnyaTauum MOXeT NPOU3ONTU 3aKkNMHMBaHWE
KpaHa unun BO3HWKHYTb TPYAHOCTU NpK NoBopadmMBaHum ero; npu
3TOM noTpebyeTcs 3aMeHUTb KpaH.

MpumeyaHune: Onepauma No 3aMmeHe AOMKHa BbINOMHATLCA
TEeXHUKOM, YNONMHOMO4YEHHbLIM U3roToBUTENEM

Y,qaneHMe KPbILWKN
[nsa obnerdyeHns YNCTKU KPbILLKY MAUTLI MOXHO CHATb. [ns a1o-
ro OTKPOWTE KPbILWKY MOSTHOCTBI U MOTAHUTE ee HaBepXx (CM.

pwvc.)
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3ameHa namnbl B AyXOBKe
(OaHHas npouyedypa He sessemcst 2apaHmulHbIM
PEMOHMOM)

OTknNtoYMTE OYXOBKY OT CETM, BbIKIHOUYMB MHOMOMOMSPHBIA
BbIKItO4aTENb UMK (MPY HANUYMK) BbIHBTE BUSTKY 13 PO3ETKU.

CH/MUTE CTEKMSAHHYIO KPbILLKY C AepXaTens namnbl.
BbiBepHuTE namny (CM. puc.) n 3aMeHuTe ee Namnown, Bbl-

aepxuBatowen Harpes o 300°C co criegylolwmmmn xapak-
TepucTuKamu:

- HanpsbkeHue 230 B,
- MOLLHOCTb 25 Br,
- !N E14.

MomecTtute CTEKNAHHYI KPbILWKY epXaTtena Ha MecTo U
NOOKIIYNTE OYXOBKY K CeTU.




lNMpakTuyeckne coBeThbl

Bpems Bpemst
Eniogo Bec YpoBeHb Temne;:aTypa npeaBapuTenbHOro NPUrOTOBNEHMS
(kr) AYXOBKW CHU3Y (C°) pasorpeBa [yXOBKU (MMH)
(MuH)

MakapoHHble usgenus
JlazaHbs 2,5 3 210 10 60-75
KaHHenoHu 2,5 3 200 10 40-50
3aneyeHHas nanwa 2,5 3 200 10 40-50
Msco
TenatuHa 1,7 3 200 10 85-90
LibinneHok 15 3 220 10 90-100
YTka 1,8 3 200 10 100-110
Kponwnk 2,0 3 200 10 70-80
CBUHMHA 2,1 3 200 10 70-80
BapaHuHa 1,8 3 200 10 90-95
Pbi6a
Makpenb 1,1 3 180-200 10 35-40
dopenb, 3aneyeHHas B NakeTe 1,0 3 180-200 10 40-45
Muuua
HeanonutaHckas nuuua 1,0 3 220 15 15-20
Muporun
BuckeuTbl 0,5 3 180 15 30-35
BatpyLukn 11 3 180 15 30-35
Hecnagkuii nupor 1,0 3 180 15 45-50
[poxokeBble nuporn 1,0 3 165 15 35-40
Bniopa gna rpuna
OT6MBHbIE U3 TENATUHDI 1,0 4 5 15-20
KoTtnetbl 15 4 5 20
FambByprepbl 1 3 5 7
Makpenb 1,1 4 5 15-20
CaHaBuun 4 wr. 4 5 5
Bnioga gna rpuns c BepTenom
TenatuHa Ha BepTene 1,0 70-80
UbinnaTa 2,0 - 5 70-80
Bniopa gna rpunsa
C MHOrowamnypHbIM BepTenom
MsicHon walnbik 1,0 - 5 40-45
Lawnbik n3 oeoLuen 0,8 - 5 25-30

NB: BpeMﬂ NPUroToBJIEHNA ABNAETCA I'IpM6J'IVI3I/|TeﬂbeIM N MOXET USMEHATbCA NO Bamemy YCMOTPEHMUIO.

Indesit Company spa

Cpok cayacont

10 Jer
CO THA N3rOTOBJICHUS

MpounsBoanTenb ocTaBnsieT 3a cobol npaBo 6e3 npegynpexaeHus
BHOCWUTb W3MEHEHMSI B KOHCTPYKLMIO, HE yXydLlatoLwue
adpdekTMBHOCTL paboTbl obopyaoBaHus.

HekoTopble napameTpbl, NPUBEAEHHbIE B 3TON UHCTPYKLWK,
ABNSIOTCS NPUGNU3UTENBHBIMM.

MpousBoanTENb HE HECET OTBETCTBEHHOCTYU
33 He3HauUTenbHblE OTKIOHEHMUSI OT yKa3aHHbIX BEIUYMH.

Cs)
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Avertismente

Pentru a garanta eficienta ei siguranta acestui produs electrocasnic vr sfrtuim sr urmarwaceste indicaii :
- adresatvr exclusiv centrelor de asistento tehnicr autorizate

- solicitaomtotdeauna piese de schimb originale

1 Acest aparat a fost conceput pentru folosirea non-
profesionala in interiorul locuintei.

2 Aceste instructiuni sunt pentru tarile ale caror simboluri
apar pe coperta prezentului Manual de Instructiuni

3 Inainte de utilizarea aparatului, cititi cu atentie instructiunile
continute in prezentul Manual de Instructiuni referitoare
la indicatiile de sigurantd a instalarii, folosirea si
intretinerea lui. Pastrati cu grija acest manual in vederea
oricarei consultari ulterioare.

4 Dupa ce ati indepartat ambalajul, asigurati-va de
integritatea aparatului. In caz de dubii, nu utilizati aparatul
si adresati-va personalului calificat. Elementele de
ambalare (pungi de plastic, polistiren, cuie, etc.) nu
trebuie sa fie lasate la indemina copiilor pentru ca pot
reprezenta evidente surse de pericol.

5 Operatia de instalare trebuie efectuata doar de catre un
tehnician autorizat, in conformitate cu reglementarile le-
gale. Producatorul isi declina orice responsabilitate pentru
instalearea defectuoasa ce poate avea ca efecte raniri
ale persoanelor sau pagube ale bunurilor din locuinta..

6 Siguranta electrica a acestui aparat este asigurata doar
in cazul unei impamintari corecte prevazute de normele
legale de siguranta electrica.

7 Este necesar sa verificati aceste prevederi de siguranta
si, In caz de dubiu, sa solicitati un control amanuntit din
partea personalului calificat. Producatorul nu poate fi
considerat responsabil de absenta unei astfel de
impamintari.

8 Inainte de a conecta aparatul, asigurati-va ca informatiile
continute pe eticheta aparatului si pe ambalajul acestuia
sunt in concordanta cu reteaua electrica de distribuitie a
gazului.

9 Verificati daca capacitatea electrica a instalatiei si a
prizelor de curent este in concordanta cu puterea maxima
aaparatului indicata pe eticheta. In caz de dubiu, adresati-
va personalului calificat din punct de vedere profesional.

10 Pentru a efectua operatia de instalare aveti nevoie de un
intrerupator omnipolar cu o deschidere a contactelor egala
sau superioara cu 3 mm.

11 In caz de incompatibilitate a prizei, recurgeti la inlocuirea
ei cu un model recomandat de personalul calificat.
Sectiunea cablului de alimentare trebuie sa se coreleze
cu puterea absorbitd de aparat. In general, nu va
sfatuim sa recurgeti la prelungitoare sau prize multi-
ple. Daca utilizarea acestora este indispensabila, este
necesar sa utilizati doar prelungitoare conforme cu
normele de siguranta legale si sa nu depasiti limitele
maxime marcate pe aceste prelungitoare.

12 Nu Iasati aparatul conectat la sursa electrica in mod inutil.
Deconectati intrerupatorul general al aparatului cind
acesta din urma nu este utilizat si inchideti robinetul de
gaz.

13 Nu obstructionati deschiderile speciale pentru ventilare
sau caldura.

14 Cablul de alimentare al acestui aparat nu trebuie inlocuit
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de cétre proprietar. In cazul deteriorarii sau substituirii lui,
adresati-va exclusiv centrului de asistenta tehnica
autorizata de catre producator.

15 Acest aparat trebuie sa fie utilizat doar Tn scopul pentru
care a fost conceput. Oricare alta intrebuintare (de
exemplu, incalzire) este considerata improprie si deci
periculoasa. Constructorul nu poate fi considerat
responsabil pentru eventualele daune derivate din utilizari
inadecvate, eronate si irationale.

16 Folosirea unui astfel de aparat electric presupune
respectarea unor reguli fundamentale.

* nu atingeti aparatul avind miinile sau picioarele ude sau
umede

+ nu folositi aparatul daca sunteti desculti

* nu utilizati, daca nu este strict necesar, prelungitoare.

* nutrageti de cablul de alimentare sau de aparatul insusi
pentru a-l deconecta de la sursa electrica.

* nu-l expuneti la agenti atmosferici (ploaie, soare, etc.)

* nu permiteti utilizarea lui de catre copiii nesupravegheati
si de catre persoanele care nu stiu sa-l utilizeze.

17 Tnainte de efectuarea oricarei operatii de curatenie sau
intretinere, deconectati-l de la sursa electrica sau selectati
pozitia “ Inchis ” a intrerup&torului de la instalatie.

18 Atunci cind decideti sa nu utilizati aparatul, el devine
inoperant prin indepartarea cablului de alimentare, dupa
ce l-ati deconectat de la sursa electrica. Se recomanda
sa nu se atinga acele parti ale aparatului susceptibile de
a constitui un pericol, mai ales pentru copii.

19 Pentru a evita accidentele nu folositi vase avind in dota-
re butoane neregulate sau deformate Pozitionati minerele
ibricelor sau ale tigailor indreptate spre interior pentru a
evita ciocniri accidentale.

20 Anumite parti ale aparatului ramin calde pentru o perioada
lunga de timp dupa folosire. Nu le atingeti !

21 Nu utilizati lichide inflamabile (alcool, benzina) in
apropierea aparatului in momentul utilizarii.

22 Daca folositi mici articole electrocasnice in apropierea
aparatului, asigurati-va ca partile calde nu intra in contact
cu cablul de alimentare.

23 Controlati intotdeauna butoanele de reglare care trebuie
sa se afle in pozitia: “”/’O” in momentul neutilizarii
aparatului.

24 Cand grillul sau cuptorul sunt n functiune, partile
accesibile se pot incalzi foarte mult. Din acest motiv este
important sa nu permiteti accesul copiilor.

25 Aparatele pe gaz necesita o ventilatie regulata in vederea
unei corecte functionari. Pentru instalarea aragazurilor,
va rugam sa respectati instructiunile prevazute la
paragraful : “ POZITIONARE ”

26 Capacul de sticla (prezent doar la anumite modele) se
poate sparge in cazul unei supraincalziri, deci e necesar
catoate aprinzatoarele sa fie stinse inainte de inchiderea
capacului.



Instalare

Instructiunile ce urmeaza se adreseaza instalatorului
calificat In vederea indeplinirii operatiilor de instalare,
reglare si intretinere tehnica in modul cel mai corect gi in
concordanta cu normele in vigoare.

Important : orice intervenie de reglare, amtrexnere
trebuie sr fie executatr s absenta oricrrei conectrri
la rereaua electricr din bucrtrrie.

Pozivonare : Aragazul este prevazut cu un sistem de
protectie impotriva incalzirilor excesive gi din aceasta
cauza instalarea se poate face in apropierea mobilelor a
caror inaltime nu depéaseste nivelul plitei. Acest aparat
poate fi instalat si poate functiona doar in locuri bine ven-
tilate. Trebuie sa cititi cu atentie urmatoarele indicatii:

a) Camera trebuie sa fie prevazuta cu un sistem de eva-
cuare in exterior a fumului provenit prin ardere, realizat
cu ajutorul unei hote sau prin intermediul unui ventilator
electric care sa intre in functiune automat la fiecare
aprindere a aparatului.

Camera trebuie sa fie prevazuta cu un sistem care sa
permita afluxul de aer necesar arderii regulate. Debitul
de aer necesar arderii nu trebuie sa fie mai mic de 2
m?3pentru un kW de putere instalata. Sistemul poate fi
realizat prelevind direct aerul din exteriorul cladirii prin
intermediul unei conducte de cel putin 100 cm?; cu o
deschidere care sa nu fie blocatd Tn mod accidental
(fig. A). Sistemul poate procura aerul necesar pentru
ardere prin mijloace indirecte de la camerele adiacen-
te, prevazute cu o conducta de ventilatie spre exterior

(fig. B).
% i
Fig. A Fig. B

c) Utilizarea intensiva sau prelungita a aparatului poate
necesita o aerisire suplimentara, de exemplu
deschiderea unei ferestre sau o aerisire mai eficienta,
marind puterea de aspiratie mecanica daca aceasta
exista.

Gazul lichefiat, mai greu decéat aerul, coboara in partea
de jos. De aceea locurile in care sunt depozitate butelii
GPL trebuie sa fie echipate cu orificii spre exterior astfel
incit sa permita evacuarea eventualelor scurgeri de
gaz. Buteliile goale sau partial goale nu trebuie instalate
sau depozitate in locuri cu un nivel mai jos decat solul
(pivnite). Este important sa tinem doar butelia pe care
o folosim, pozitionata astfel incit sa nu fie subiect de
actiune directa a surselor de caldura (cuptor, vatra,
sobad), factori de crestere a temperaturii buteliei cu
peste 50 °C.

Orizontalitate (prezentr doar la anumite modele)
Pentru a agseza aragazul in pozitie orizontala, va puteti
folosi de picioarele de reglare, invatrindu-le in cele doua
sensuri de rotatie pentru a le desuruba/inguruba.

fif
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Montarea picioarelor (prezente doar la anumite
modele)

Sunt furnizate picioare de montare care se instaleaza la
baza aragazului.

WWW
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Instalarea aragazului

Instalarea se poate face in apropierea mobilelor a caror

inaltime nu depaseste nivelul plitei. Daca aragazul este

plasat in apropierea peretilor, a vitrinelor sau a dulapurilor,
acestea din urma trebuie sa reziste la o temperatura
superioara cu 50 °C in raport cu temperatura camerei.

Pentru o corecta instalare a aragazului va trebui sa luati

in considerare urmatoarele precautii :

a) Aragazul poate fi agezat in orice camera, cu exceptia
baii.

b) Mobilele situate Tn apropiere, a caror Tnaltime
depaseste planul de lucru, trebuie sa fie situate la cel
putin 110 mm distanta de plita.

c) Hotele trebuie sa fie instalate Tn concordanta cu
instructiunile continute in acest manual;

d) Dulapurile suspendate pot fi montate deasupra
aragazului dar distantd minima fata de planul de lucru
trebuie sa fie de 420 mm. Distanta minima la care pot
fi pozitionate mobilele adiacente in raport cu aragazul
va fi de 700 mm

e) Peretele care este in contact cu cel aflat in spatele
aragazului trebuie sa fie din material neinflamabil.
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Conexiunea la alimentarea cu gaz

Brasamentul la conductad sau la butelia de gaz trebuie
efectuat conform standardelor in vigoare in Romania la
data achizitionarii aragazului, dar numai dupa ce a fost
verificat tipul de gaz cu care va fi alimentat. In caz con-
trar, executati operatiile indicate in paragraful : “ Adaptare
la diferitele tipuri de gaz ”. La anumite modele, alimentarea
cu gaz se poate face indiferent de pozitionare : stanga
sau dreapta, in functie de caz; pentru schimbarea
conexiunii, este necesara inversarea furtunului de
sustinere cu acela al dopului de inchidere si sustinerea
garniturii (in dotare). In cazul alimentarii cu gaz lichid de
la butelie, utilizati regulatori de presiune conform Normelor
in vigoare.

Important : pentru o funcHonare sigurr, pentru uzul
adecvat al energiei €i pentru o duratr de utilizare mai
mdelungatr a aparatului, asiguravr cr presiuneade
alimentare respectr valorile indicate - tabelul 1
“ Caracteristici ale arzrtoarelor €i ale duzelor ”

Conectarea racordului de alimentare cu gaz

Executati aceasta conectare prin intermediul unui furtun

special care sa corespunda caracteristicilor indicate n

standardele in vigoare in Roménia la data achizitionarii

aragazului. Diametrul intern al furtunului de utilizare trebuie

sa fie :

- 8 mm pentru alimentarea cu gaz lichid

- 13 mm pentru alimentarea cu gaz metan

Pentru punerea in functiune a acestor racorduri flexibile

trebuie respectate urmétoarele indicatii :

- nutrebuie sa intre Tn contact cu partile care depasesc
temperaturi mai mari de 50 °C.

- sa aiba o lungime mai mica de 1500 mm

- sa nu faca subiectul nici unui efort de tractiune sau
torsiune si sa nu prezinte inclinatii excesive sau sa fie
inguste

- sanu vina in contact cu corpuri taioase, colturoase,
parti mobile sau strivite

- de-a lungul intregii perioade trebuie sa faciliteze
inspectia avand ca scop verificarea starii de pastrare

Asigurati-va ca furtunul este stréns legat la cele doua

extremitati ale sale si fixati-l cu coliere de fixare conform

normelor in vigoare. Daca vreuna dintre aceste conditii

nu poate fi respectata, va trebui sa utilizati furtune metalice

flexibile. Daca aragazul este instalat conform conditiilor

clasei 2, subclasa 1, conexiunea la reteaua de gaz trebuie

facuta doar printr-un furtun metalic flexibil conform

normelor in vigoare.

Conectarea unui furtun flexibil din inox cu filet
Eliminati furtunul de sustinere deja prezent la aparat. El
are pereti subtiri si o suprafatd gofrata. Acest furtun se
leaga la racordul cu filet exterior de % toli in diametru.
Utilizati doar furtune si garnituri conforme normelor in
vigoare. Operatia trebuie efectuata astfel incit lungimea
lor sa nu depaseasca 2000 mm.

Controlul furtunului

Important : controlati daca racordurile sunt bine inchise,
folosind pentru aceasta o solutie cu sapun si apa dar
niciodata o flacara. Furtunul metalic nu trebuie sa intre in
contact cu partile mobile care il pot strivi sau obtura.
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Conectarea cablului de alimentare la rereaua
electricr
Trebuie sa existe o priza conforma cu indicatiile; in cazul
conectarii directe la retea este necesar sa existe intre
aparat si retea un intrerupator unipolar cu o deschidere
minima a contactelor de 3 mm . Acest intrerupator trebuie
reglat in functie de incarcéatura si trebuie sa respecte
normele legale.
Cablul de alimentare trebuie pozitionat astfel incit sa nu
atinga o temperatura mai mare de 50 °C in raport cu cea
a camerei. Inainte de efectuarea conectarii, verificati ca :
- valvalimitatoare si instalatia sa poata suporta sarcina
aparatului (a se vedea eticheta aparatului)
- instalatia de alimentare sa beneficieze de o
impamantare conforma cu normele si dispozitiile legii ;
- exista acces facil la priza si la intrerupatorul omnipolar
N.B : Nu utilizati reducéatori, adaptori sau derivati pentru
ca acestia ar putea provoca incalziri sau arsuri.

Adaptarea aragazului la diferite tipuri de gaz

Pentru adaptarea aragazului la un tip de gaz diferit de cel

pentru care este predispus (indicat pe eticheta fixata pe

capac) este necesar sa efectuam urmatoarele operatii:

a) Inlocuirea inelului de sustinere a arzatoarelor plitei cu
cele livrate in punguta de accesorii;

Important : duzele pentru gaz lichid sunt marcate cu ci-

fra“ 8 " iar cele pentru gaz metan cu “ 13 . Aveti grija sa

puneti intotdeauna garnitura.

b) Tnlocuirea duzelor

- indepartati gratarele si arzatoarele

- desurubati duzele, servindu-va de o cheie speciala de
7 mm si inlocuiti-le cu cele adaptate noului tip de gaz
(a se vedea tabelul 1 “ Caracteristici ale arzatoarelor
si duzelor”)

- Tnlocuiti toate componentele urmand operatiile in sens
invers

Reglarea la minim a arzatoarelor plitei

- fixati robinetul la minim

- scoateti butonul de reglare si actionati asupra surubului
de reglare aflat in interiorul sau in apropierea robinetului
pana la a obtine o mica flacara mica dar stabila.

N.B Tn cazul utiliz&rii gazului lichid, surubul de reglare
trebuie sa fie bine insurubat

- verificati ca, rotind rapid robinetul de la pozitia maxim
la minim, arzatoarele sa nu se stinga

a) Reglarea aerului la arzatoare :

Arzatoarele nu necesita un reglaj al aerului.

Adgptarea cuptorului pe gaz la diferite tipuri de gaz
b) Inlocuiti duza arzatorului cuptorului astfel :
- Tnlaturati sertarul de depozitare



- indepartati sertarul de protectie ,A, (fig. C)

- indepartati arzatorul cuptorului “V ” dupa ce ati
indepartat in prealabil suruburile (fig. D) ; operatia este
facilitata prin inlaturarea usii cuptorului

- scoateti duza arzatorului gi inlocuiti-o cu alta adecvata
noului tip de gaz.; pentru aceasta operatie va puteti
servi de o cheie speciala de 7 mm (vezi tabelul 1)

Fig.E

a) Reglarea la minim a arzatorului cuptorului pe gaz cu
termostat ( a se vedea figura)

- aprindeti arzatorul conform descrierii din paragraful
“ butonul de reglare al cuptorului ” din prezentul manual
de instructiuni

- fixati butonul de reglare pe pozitia “ Min ” dupa ce a
fost timp de 10 min. pe pozitia “ Max ”

- indepartati butonul de reglare

- reglati surubul pozitionat Tn afara termostatului pana
cand veti obtine o flacara mica, dar stabila.

- N.B:in cazul gazelor lichide, surubul de reglare va
trebui Tnsurubat pana la fund

Verificati ca flacara arzatoarelor sa nu se stinga atunci cand
rotiti rapid butonul de reglare de la pozitia “ Max " la pozitia
“ Min ” sau atunci cand deschideti/inchideti usa cuptorului
foarte rapid.

Adz;ptarea grilului pe gaz la diferite tipuri de gaz
a) Inlocuirea duzei arzatorului de la grill:
- inlaturati surubul si apoi trageti afara arzatorul “V ” al
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grillului (vezi fig. F)

- scoateti duza arzétorului si inlocuiti-o cu alta adecvata
noului tip de gaz.; pentru aceasta operatie va puteti
servi de o cheie speciala pentru duze (vezi fig G)

i

Fig. F

IMPORTANT
La terminarea operatiei de adaptare a aragazuluila un alt
tip de gaz trebuie sa inlocuiti sticker-ul cu unul nou care
sa indice noul tip de gaz utilizat. Acest sticker este
disponibil la Centrul de Service autorizat de Merloni Elet-
trodomestici

Dacr presiunea gazului mrsuratr la ieecirea din reava
de alimentare cu gaz variazr peste limitele admise €i
mentonate e tabelul de mai jos (este mai micr de 17
mbar sau mai mare de 25 mbar pentru gazul metan),
trebuie sr vr instalatbun regulator de presiune la leava
de alimentare cu gaz.



Caracteristici ale arzrtoarelor e€i duzelor

Tabel 1 Gaz Lichid Gaz natural
Tipul Diametru Putere termica By-Pass Furtun Debit* Furtun Debit*
arzatorului (mm) kw 1/100 1/100 g/h 1/100 I/h
Nominala | Redusa (mm) (mm) ok ** (mm)
Rapid
(Mare)R 100 3.00 0.7 41 87 218 214 128 286
Semi Rapid
(Medium) S 75 1.90 04 30 70 138 136 104 181
Auxiliar
(Mic)A 51 1.00 0.4 30 52 73 71 76 95
Cuptor - 3.10 1.0 46 85 225 221 132 295
Grill - 2.50 - - 80 182 179 122 238
Presiune Nominala (mbar) 28-30 37 20
i ”r Minim& (mbar) 20 25 17
urnizata Maxima (mbar) 35 45 25
* La 15°C si 1013 mbar — gaz uscat g —_— =
** Propan P.C.S. = 50,37 MJ/kg
**  Butan P.C.S. = 49,47 MJ/kg @ @ K1G21R
Natural P.C.S. = 37,78 MJ/m? S S K1G21S/R

Caracteristici tehnice

Cuptorul :
Dimensiuni (In&ltime x Latime x Profunzime) : 34x39x38
Volum: 50 It

Dimensiuni interne ale sertarului pentru depozitare :
Lungime : 42 cm

Adancime : 44 cm

Inaltime : 17 cm

Tensiunea €i frecventa sursei de alimentare cu ener-
gie electricr
vezi eticheta

Arzrtoare :

Adaptate a se folosi la tipurile de gaz indicate pe
placuta din partea inferioara, partea stanga

28

Acest aragaz este produs in conformitate cu urmatoarele

directive ale Comunitatii Economice Europene :

- T73/23/EEC din 19/02/73 (Tensiune scazuta) si cele
aditionale acesteia ;

- 89/336/EEC din 03/05/89 (Compatibilitate
Electromagnetica) si cele aditionale acesteia ;

- 90/396/EEC din 29/06/90 (Gaz) si cele aditionale
acesteia ;

- 93/68/EEC din 22/07/93 si cele aditionale acesteia.




Aragazul cu cuptor pe gaz

Plita

Arzatoare pe gaz

Dispozitiv de siguranta impotriva accidentelor provo-
cate de scurgerea gazului

Gratare plita

Panou frontal de control

Picioare reglabile

Tava de coacere

Dispozitiv pentru aprindere electronica

Gratarul cuptorului

Buton pentru activarea aprinderii electronice (disponibil
doar la anumite modele)

Buton de comanda pentru cuptor si grill

Butoane de comanda pentru arzatoarele plitei

Buton pentru activarea luminii din cuptor (prezent doar
la anumite modele)

Timer pentru sfarsitul programului de coacere
(disponibil doar pentru anumite modele)

CFXIOTMMmMO Ow>
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Diferite funcHi ale cuptorului

Selectia anumitor functii prezente la cuptor se realizeaza
prin actionarea butoanelor de comanda pozitionate pe
panoul frontal.

Operarea butoanelor de comandr ale arzrtoarelor pe
gaz ale plitei (N)

Pozitia arzatorului pe gaz in raport cu oricare dintre
butoanele indicate este insemnata printr-un cerc plin ..
Pentru aprinderea unuia dintre arz&toare, apropiati-va cu
o flacara sau cu un aprinzator, apasati puternic butonul
corespondent in sens invers acelor de ceasornic pana

ajungeti in pozitia maxima 8. Fiecare arzator poate
functiona la putere maxima, minima sau intermediara.

Pentru fiecare buton de reglare, in afara de
pozitia : “ Oprit ”, Insemnata prin simbolul « sunt indicate
pozitiile: maxim 6 si minim 6.

Acestea se obtin prin rotirea butonului in sens invers acelor
de ceasornic de la pozitia “ Oprit ”. Pentru stingerea
arzatorului trebuie rotit butonul Tn sensul acelor de
ceasornic pana se opreste.

Aprindere electronicr a arzrtoarelor de la plitr
Anumite modele sunt prevazute cu o aprindere electronica
a arzatoarelor pe gaz ale plitei; acestea se pot recunoaste
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prin prezenta unui dispozitiv special de aprindere (vezi
detaliul identificat prin litera H). Acest dispozitiv intra Tn
functiune prin exercitarea unei mici presiuni asupra
butonului L identificat prin simbolul * Pentru aprinderea
arzatorului ales este suficient sa se apese butonul ,L” in
timp ce se roteste butonul de reglare in sens invers acelor
de ceasornic pana obtinem aceasta aprindere. Pentru o
aprindere imediatr, este necesar sr ackonr m mai otsi
asupra butonului ,,L” dupr care sr rotim butonul de
reglare.

Unele modele sunt echipate cu un dispozitiv pentru
aprinderea electronica automata, incorporat in butonul
de control al arzatorului. In acest caz, aprinzétorul (H)
este prezent dar nu si butonul ,L” (simbolul * este
localizat langa fiecare buton de control). Pentru a
aprinde un arzator trebuie doar sa apasati pana la capat
butonul de control corespunzator arzatorului respectiv si
sa-| rotiti spre stédnga, in sens invers acelor de
ceasornic, pana la pozitia ,Maxim” pana cand se
aprinde flacara.

Important: ;1 cazul unei stingeri accidentale a flr crrii
arzrtorului, sxichidew butonul de comandr €i nu-I



reaprindetvodecst dupr cel pudn 1 minut.

Modelele prevrzute cu dispozitive de siguranto
anpotriva scurgerilor de gaz

Aceste modele pot fi identificate foarte usor prin prezenta
dispozitivului de siguranta (vezi detaliul C).

Important: Avand in vedere faptul ca arzatoarele sunt
prevazute cu un dispozitiv de siguranta, dupa aprinderea
arzatorului este necesar sa mentinem apdasat butonul de
reglare pentru aproximativ 6 secunde deoarece este
necesar ca termocuplul sa se incalzeasca suficient de
tare.

Atenwe: inainte de utilizarea cuptorului pentru prima data
este bine sa-I Iasati sa functioneze pentru aproximativ 30
de minute cu termostatul la maxim, cu usa deschisa si
bucataria bine ventilata. Mirosul care se imprastie uneori
la o astfel de operatie se datoreaza evaporarii substantelor
utilizate pentru protejarea cuptorului si a grilului Tn perioada
care trece de la productia aragazului la punerea sa in
functiune.

Atene: Utilizati partea de jos a cuptorului doar in cazul
n care utilizati rotisorul (la modelele unde este prezent).
La celelalte modele nu utilizati niciodata compartimentul
de jos si nu lasati niciodata obiecte pe fundul cuptorului
in timp ce coaceti pentru ca puteti produce daune partilor
emailate. Plasati vasele sau tavile doar pe gratarele
existente in dotarea aragazului.

Butonul de reglare a cuptorului €i a grill-ului (M)

Este un dispozitiv care permite selectionarea diferitelor
functii ale cuptorului si alegerea temperaturii de coacere
adecvata, in conformitate cu indicatiile Tnscrise pe butonul
de reglare (cuprinse intre Min si Max)

Pentru aprinderea arzatorului cuptorului, apropiati-va cu
o flacara de gaura ,F” si, in acelasi timp, impingeti si rotiti
butonul de reglare a cuptorului in sens invers acelor de
ceasornic pana la pozitia ,Max”.

Dat fiind faptul cr aragazul este prevrzut cu un
dispozitiv de siguranto anpotriva scurgerilor de gaz,
este necesar sr menkwnem apr sat butonul de reglare
timp de aproximativ 6 secunde .

Alegerea temperaturii de coacere se obtine pozitionand
indicatorul de pe buton in dreptul valorilor inscrise pe
panoul frontal de comanda. Temperaturile care pot fi
selectate sunt urmatoarele:

Temperatura selectata este mentinuta constant de catre
termostat

Min . 150 . 180 . 220 Max
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Apasati butonul ,M” la maximum si rotiti-l pana in dreptul

pozitiei \VW\ pentru a porni grill-ul. Grill-ul coace prin
emiterea de raze infrarosii, facand astfel posibila rumenirea
perfecta a alimentelor. Este de asemenea recomandat
pentru gatirea carnatilor, a fripturilor, etc.

Important: in cazul unei stingeri accidentale a flacarii
arzatorului, inchideti butonul de comanda si nu-I
reaprindeti decat dupa cel putin 1 minut.

Important: atunci cand utilizati grill-ul, usa cuptorului
trebuie lasata intredeschisa prin pozitionarea dispozitivului
special ,D” intre aceasta si panoul frontal. Aceasta
operatiune este necesara pentru a impiedica
supraincalzirea butoanelor situate pe panoul frontal.

Atenie: Nu permitetd copiilor sr se apropie de uea
cuptorului e timpul funcronrrii acestuia deoarece
este foarte fierbinte.

Butonul de activare a luminii din cuptor (O)

Acest buton este marcat prin simbolul {g_ si activeaza

lumina din cuptor astfel incat sa puteti vizualiza in
permanenta procesul de coacere fara sa deschideti usa
cuptorului.

Butonul de reglare a timpului de coacere (doar la
anumite modele)

Pentru a utiliza aceasta functie trebuie sa rasuciti butonul
,P” pana la capat in sensul acelor de ceasornic. Dupa
aceea, pentru a regla timpul de coacere dorit, intoarceti
acest buton in sens invers acelor de ceasornic pana cand
durata reziduala (in minute) de pe butonul de reglare (P)
coincide cu semnul situat pe panoul frontal de control.

Rotisorul

Pentru activarea lui, procedati in felul urmator:

a) pozitionati tava de colectare a grasimilor pe nivelul 1

b) introduceti dispozitivul special de sustinere a rotisorului
la cel de-al 4-lea nivel si pozitionati frigarea
introducand-o, prin intermediul deschizaturii speciale,
in rotisorul pozitionat in spatele cuptorului

c) activati rotisorul prin apasarea butonului ,0”

e Oy N M T .




Sfaturi practice pentru utilizarea arzrtoarelor

Pentru a obtine un randament maxim este necesar sa urmati

aceste sfaturi:

- sa utilizati recipiente adecvate fiecarui arzator (a se
vedea tabelul) pentru ca flacara sa nu depaseasca
marginile acestor recipiente

- utilizati doar recipiente cu fundul plat

- Tn momentul fierberii, rotiti butonul de reglare pana la
pozitia ,Min”

- utilizati doar recipiente cu capac

Arzator g Diametru recipienti (cm)
Rapid (R) 24 — 26
Semi Rapid (S) 16 — 20
Auxiliar (A) 10 - 14

Depozitarea recipientelor sub compartimentul
cuptorului

Se poate face in compartimentul special situat sub cuptor.
Acest compartiment se poate utiliza pentru depozitarea
tigailor, a oalelor sau pentru alte accesorii de gatit. Mai
mult, T timpul operatiunii de coacere, acest compartiment
poate fi folosit pentru mentinerea alimentelor gatite calde.
Pentru a putea utiliza acest compartiment trebuie sa trageti
marginea superioara a usitei inspre dumneavoastra.
Precauke: nu depozitati materiale inflamabile Tn acest
compartiment

N
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Sfaturi practice pentru reueita retetelor preferate

Cuptorul ofera o gama larga de posibilitati care va permit
s& gatiti orice tip de mancare conform celei mai potrivite
metode. Cu timpul veti gasi cele mai bune solutii pentru
fiecare reteta, aceste sfaturi fiind doar orientative si putand
fi adaptate in functie de experienta personala a fiecaruia.

Coacerea dulciurilor

Cuptorul trebuie usor Tncalzit Tnainte de coacerea
dulciurilor. Asteptati Tntotdeauna sfargitul fazei de
preincalzire (aproximativ 10-15 min). Temperaturile de
coacere normale pentru dulciuri sunt in jur de 160°C/
200°C. Nu deschideti usa in timpul coacerii pentru evitarea
descresterea aluatului. In general, urmati sfaturile de mai
jos:

Dulciuri prea uscate

Data viitoare fixati o temperatura cu 10 °C superioara i
reduceti timpul de coacere.

Dulciuri care descresc

Folositi mai putin lichid sau micsorati temperatura cu 10 °C

Dulciuri inchise la culoare in partea superioara

Introduceti-1 la un nivel inferior, fixati o temperaturd mai
joasa si prelungiti timpul de coacere.
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Buni coacere exterioara insa interiorul este crud

Folositi mai putin lichid, reduceti temperatura, mariti timpul
de coacere.

Dulciurile nu se dezlipesc de pe tava

Ungeti bine tava si addugati si un strat de fdina.

Coacerea peetelui €i a crrnii

Pentru a evita uscarea excesiva a carnii, gatiti bucati de
cate 1 kg. Cand gatiti mai multa carne, pasare sau peste,
gatiti la o temperatura scazuta (150-170 °C) Pentru carnea
rosie care trebuie sa fie bine coapta pe dinafara si suculenta
in interior, ridicati pentru un scurt timp temperatura panala
200-220 °C, dupa care reveniti la temperatura initiald. Cu
cat bucata este mai mare cu atat temperatura trebuie sa
fie mai scazuta si durata de preparare mai lungéa. Plasati
bucata in centrul gratarului si puneti dedesubt o tavita pentru
a colecta scurgerile de grasime. Dacéa doriti mai multa
caldura dedesubt, utilizati rafturile inferioare. Pentru a obtine
fripturi gustoase, ungeti bucata de carne cu felii de slanina
si pozitionati-o Tn partea superioara.



@trednerea e€i curr larea aragazului

@Mainte de a inita orice operawe, deconectarw| de la

sursa electricr. O curatare generala se obtine astfel:

- Suprafetele emailate se spala cu apa calduta fara a
folosi prafuri abrazive si substante corozive care le-ar
putea deteriora

- interiorul cuptorului se va curata, frecvent, cand inca
este caldut, folosindu-se apa calda si detergent,
clatindu-I si uscandu-I in mod ingrijit.

- Arzatoarele trebuie spalate frecvent cu apa calda si
detergent ingrijindu-ne sa eliminam crustele. La
aragazurile prevazute cu aprindere automata, e nevoie
de o curatare a dispozitivelor de aprindere instantanee
electronica.

- Suprafetele din inox pot raméne marcate daca au intrat
in contact cu apa foarte calcaroasa sau cu detergentii
agresivi (care contin fosfor). Dupa efectuarea operatiei
de curatare trebuie clatite cu apa din abundenta si
uscate.

- La modelele echipate cu capac de cristal curatirea se
face cu apa calda evitand interventia substantelor
abrazive.

- Nu inchideti capacul pana ce arzatoarele nu au fost
stinse.

Important: controlati periodic starea de conservare a

conexiunii la gaz sau nlocuiti-l Tn momentul aparitiei

anomaliilor. Se recomanda inlocuirea anuala.
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@locuirea Irmpii cuptorului

- Intrerupeti alimentarea cu curent electric

- Inlaturati capacul

- Scoateti lampa si inlocuiti-o cu una rezistenta la
temperatura mare (300 °C) avand aceste caracteristici:
Tensiune: 230 V
Putere: 25 W
Tip E 14

- Remontati capacul si reasigurati alimentarea cuptorului
cu energie electrica.

Ungerea robinetelor

Se recomanda Tn cazul blocarii sau atunci cand operarea
lor este ingreunata.

N.B. Aceasta operatie trebuie efectuata de catre
personalul calificat.

Scoaterea capacului

Capacul aragazului poate fi inlaturat in vederea inlesnirii
operatiei de curatare. In acest scop, este necesar sa fie
deschis complet si ridicat ( a se vedea figura)

!




Sfaturi practice pentru reueita retetelor preferate

Alimentul de copt | Greutate Pozitia pe raftul | Temperatura | Timpulde | Timpulde
(kg) cuptorului &(9) preincilzire coacere
(calculata de la (min) (min)
partea inferioari)
Paste
Lasagna 25 3 210 10 60-75
Cannelloni 2.5 3 200 10 40-50
Paste gratinate 2.5 3 200 10 40-50
Carne
Vitel 1.7 3 200 10 85-90
Pui 1.5 3 220 10 90-100
Rata 1.8 3 200 10 100-110
Iepure 2.0 3 200 10 70-80
Porc 2.1 3 200 10 70-80
Miel 1.8 3 200 10 90-95
Pegte
Scrumbie 1.1 3 180-200 10 35-40
Specie de peste
marin 1.5 3 180-200 10 40-50
Pastriv 1.0 3 180-200 10 40-45
Pizza
Napoletana 1.0 3 220 15 15-20
Prajituri
Biscuiti 0.5 3 180 15 30-35
Prajiturd cu 1.1 3 180 15 30-35
marmelada
Turta de salata 1.0 3 180 15 45-50
Turte crescute 1.0 3 165 15 35-40
Coacere cu grill
Bistec de vitel 1 4 5 15-20
Cotlet 1,5 4 5 20
Hamburger 1 3 5 7
Scrumbie 1 4 5 15-20
Coacere grill cu
rotisor
Vitel fript 1 - 5 70-80
Pui fript 2 - 5 70-80
Coacere grill cu
shashlik
(doar anumite
modele)
Frigarui din carne 1,0 - 5 40-45
Frigarui cu legume
0,8 - 5 25-30

N.B: Timpii de coacere sunt orientativi si pot fi modificati in concordanta cu gusturile personale.
Referitor la coacerea pe grill, vasul va fi agezat intotdeauna pe primul nivel incepand de jos.
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