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Important

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

e always use original Spare Parts

This applianceis intended for non-professional use within the
home.
Before using the appliance, carefully read the instructions
contained in this manual, as they provide important information
for ensuring safeinstallation, use and maintenance. Keep this
manual as areference guide.
Removethe packingandmake surethe appliance hasnitbeendamagedduring
transport. Ifyou have any doubts, don't use the appliance. Calla qualified
technician for assistance. For safety; keep packing materials (plastic bags,
polystyrenefoam, tacks, etc.) away fromchildren.
Theappliance mustbeinstalled by aqualiiedtechnicaninaccordance withthe
manufacturer'sinstructions. Noliabiity forinjury or damage to persons, animals
or property will be accepted by the manufacturer arising from failure to follow
theseinstructions.
Theelectrical safety ofthis applianceis ensured only ffitis comectly connected
toanefiicienty earthed systeminaccordancewith electrical safety regulations.
Make sure this basic safety requirementhas been compliedwith. Ifin doubt,
haveitcheckedbyaqualiiedtechnician. Noliability fordamagewill be acoepted
bythe manufacturerbecause of defective earthing.
Before connectingthe appliance, make surethe specificationsonthe rating plate
comespondwiththose ofyour power supply.
Checkthatyoursupplyandsocketsare sufficientforthe total load takenbyyour
appliancewhichis stated onthe rating plate. Ifyou have any doubts, contacta
qualifiedtechnicianfor service.
Amutipolecircuitbreakerwithaspace between contactsof 3mmormoremust
befittedforinstallation
ffthe socketand cooker plugare notcompatile, have the socketreplacedwith
asuitable model by aqualifiedtechnicianwho shouldalso checkthatthe cross-
sectionafthesocketcableissuitedtothe powerabsorhedbytheappliance. The
use ofadaptors, multiple sockets and/orextensions, isnotrecommended. If
theiruse cannotbe avoided, remembertouse only single or multiple adapters
andextensionswhich complywith current safety regulations. Inthese cases,
neverexceedthe maximum cumentcapacityindicated onthe single adaptoror
extensionandthe maximum powerindicated onthe multiple adapter.
Donatleave the appliance pluggedinifitis notnecessary. Switch offthe main
switchandgas cockwhenyouare notusingthe cooker.
The openings and slots used for ventilation and dispersion of
heat must never be closed or plugged.
The usermustnotreplace the supply cable ofthis appliance. Aways callan
after-sales servicing centre authorised by the manufacturerinthe case of cable
damageorreplacement.
Thisappiance mustbeusedforthe purposeforwhichitwas expressly designed.
Anyatheruse (g heaingrooms)is consideredtobeimproperand consecuenty
dangeous.
Themanufaciurer decines allresponsbilty for damage resuing fromimproper
andimesponsibleuse.
Anumberaffundamentaliulesmustbefolowedwhenusing electrical appliances.
ﬂ1efoIIoW|ng areofparticularimportance;
donattouchtheappliancewhenyourhands orfeetarewet
donatusetheappliancebarefooted
donotuseextensions, butifthese are necessary cautionmustbeexercised.
never pullthe power supply cable orthe appliance tounplugthe appliance
plugfromthemains.
neverleavethe appliance exposedtoatmosphericagents (rain, sunetc.)
donotallowchidren orpersonswhoare notfamiliarwiththe appliance to
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useit, withoutsupervision.
Always unplug the hob from the mains or switch off the main switch before
cleaningorcanyingoutmaintenance operations.
Ifthe surface ofthe glass breaks, disconnect the appliance immediately. For
repairscallonlyanauthorised after-sales servicing centreandrequestthe use of
original spare parts only. Failure tocomplywiththe above may compromise the
safety ofthe appliance.
ifyouare nolongerusingthe appliance, remembertomake itunsenviceable by
unpluggingtheappliancefromthe mainsandcutting the supply cable. Alsomake
allpotentially dangerous parts ofthe appliance, safe, aboveallfor childrenwho
could playwiththe appliance.
Thevitreouschinahobisresistanttotemperature fuctuationsand shockproof.
Rememberhoweverthatshampkitchentoolsorcutters may break the surface of
thehob. ffthis happens, unplug the cookerimmediately fromthe mainsand call
yourlocal senvicing centre.
Rememberthatthe cooking surface remains hotforatleasthalfanhour after
youswitchoffthe surface. Donot place containers or other objects onthe hot
surface.
Avoid setiinganything onthe glass surface of the cooktop.
Donattumonthe cooking surfacesifthereare sheets ofaluminiumfoll or plastic
onthehab.
Keepawayfromthehotsurfaces.
Whenusingsmallelectricalhouseholdappliances dase tothe hob, ensure that
the power cable does notrestonthe hotsurfaces
Keep pothandiestumedinwardstoavoidknocking the potoffthe hab.
Whenyou tum onthe cooking surface always place a pot onthe surface
immediately asitwil otherwise overheatvery quicklyand possibly damagethe
heaingelements.
Preliminary instructions. The glass sealant utiised may leave traces of
greaseontheglass. Remembertowipetheseawaywithanommalnonabrasive
detergentbeforeyoutumonthe appliance. During thefirstfewhours ofusethere
maybeasmelofrubberwhichwil disappearvery quickly.
When the applianceis in use, the heating elements and some
parts of the oven door become extremely hot. Make sure you
don'ttouch them and keep children well away.
Make surethe knobsareinthe 7’0" posiionwhenthe applianceisnatinuse.
Ifthe cookeris placed onapedestal take the necessary precautionstoprevent
the samefromssliding offthe pedestal itself.



Installation

The following instructions should be read by a qualified
technician to ensure that the appliance is installed,
regulated and technically serviced correctly in compliance
with current regulations.

Important: disconnect the cooker from the electricity when
making any adjustement, maintenance operation, etc.

Positioning

The appliance can be installed next to furniture units which

are no taller than the top of the cooker hob. For proper

installation of the cooker, the following precautions must
be taken:

a) Kitchen cabinets installed next to the cooker that are
taller than the top of the hob must be situated at least
200 mm from the edge of the hob.

b) Hoods must be installed according to the requirements
in the installation manual for the hoods themselves and
in any case at a minimum distance of 650 mm.

¢) Place the wall cabinets adjacent to the hood at a
minimum height of 420 mm from the hob (see figure).

d) Should the cooker be installed beneath a wall cabinet,
the latter should be situated at least 700 mm
(millimetres) away from the hob, as shown in the figu-
re.

e) the cut-out for the cooker cabinet should have the
dimensions indicated in the figure.
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Min. 600 mm.

Min. 420 mm
Min. 420mm=*"
min. 650 mm. with hood
min. 700 mm. without hood|
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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 (Fig. A).

Mounting the legs (only on a few models)
Press-fit legs are supplied which fit under the base of your
cooker (Fig. B).
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Fig. A Fig. B

Electrical connection
The power supply cable since its size depends on the
electric connection (see the following connection diagram).
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Feeding cable installation

Terminal block opening:

e Unscrew screw “V” (Fig. C)

¢ Pull and open the junction block lid

For the installation of the feeding cable carry out the

following operations:

« position the small connection A-B according to the type
of connection that has to be performed using the
scheme shown in the figure D.

Note: the small connections are prepared by the Factory

for the 230V monophase connection (contacts 1-2-3 are

connected to one another). The bridge 4-5 is situated in
the lower part of the terminal block.

introduce the cables (N and ==) as shown in the figure

and tighten the relative screws.

fix the remaining cables on the 1-2-3 clips.

fix the feeding cable in the special cable stop and close

the cover fastening it with the screw “V”.
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Connecting the supply cable to the mains

Fit a plug, normalised for the load indicated on the data
plate, on the cable; when making the connection directly
to the mains, an omnipolar switch with a minimum opening
of 3 mm between the contacts, must be installed between
the appliance and the mains. This switch must be sufficient
for the load and must comply to regulations in force (the
earthing wire must not be interrupted by the switch). The
power supply cable must be positioned so that it does not
exceed 50°C more than room temperature at any point of
its length. Before making the connection check that:

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

« the power supply system has an efficient earthing
connection which complies with the provisions of
current regulations;

« the socket or omnipoar circuit-breaker is easily
accessible once the cooker has been installed.



Technical Specifications

Oven
Dimensions (WxDxH)
38x34x39 cm
Volume
50 It
Oven absorption Max
2000 W

Electric Hob
Standard @ 110 mm: 600 W
Standard @ 145 mm: 1000 W
Standard @ 180 mm: 1500 W

Electric Hob absorption Max
4100 W

ENERGY LABEL

Directive 2002/40/EC on the label of electric ovens
Norm EN 50304

Energy consumption Class certification Natural convection

heating mode: —_ Static

Voltage and frequency
230V / 400V 3N AC 50/60 Hz

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;

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

The cooker with electric oven and electric hob

Tray for Catching Overflows
Electric Plates

Control Panel

Oven Racks

Dripping Pan or Baking Sheet
Adjustable Feet or Legs

. Selector Knob

. The green pilot lamp
Electric plate knob
Thermostat Light

. Thermostat Knob
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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.

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.

The oven knobs

With these two controls you can select the different
functions of the oven and choose the cooking temperatu-
re suitable for the food you are preparing. The different
cooking functions are set up by operating the two knobs:
G - the selection knob

N - the thermostat knob

on the oven panel.

For any selection-knob setting different from idle, identified
by the “0”, the oven light turns on; the knob setting marked

C) permits turning on the oven light without any heating
element being switched on. When the oven light is on, it
means that the oven is in use, and it will remain on for the
entire time the oven is being used.

1. Static oven

- Knob “G” setting: ——

- Knob “N” setting: anywhere between 50°C and Max
The oven light turns on and the top and bottom heating
elements (resistors) switch on. The temperature, fixed by
the thermostat knob, is reached automatically and kept
constant by the thermostat control. This function permits
cooking and type of food thanks to excellent temperature
distribution.

2.The bottom heating element

- Knob “G” setting: |—|

- Knob “N” setting: anywhere between 50°C and Max
The oven light turns on and so does the bottom heating
element. The temperature, fixed by the thermostat knob,
is reached automatically and kept constant. This setting is
recommended for finishing the cooking of foods (placed
in pans) that are well done on the outside but still not done
inside or for desserts covered with fruit or jam which require
a light browning on top. Note that this function does not
permit reaching the maximum (250°C) temperature inside
for cooking foods always on this oven setting unless the
foods are cakes which only require temperatures below
or equal to 180°C.

3.TheTop heating element

- Knob “G” setting: ||

- Knob “N” setting: anywhere between 50°C and Max

The oven light turns on and so does the infra-red ray grill.
The rather high and direct temperature of the grill permits
browning the outside of meats immediately thus keeping
in the juices and assuring tenderness.

4.The grill

- Knob “G” setting: 7|

- Knob “N” setting: anywhere between 50°C and Max

The oven light turns on and so does the double heating
element of the grill. This grill is larger than the average
and has a completely new design: cooking performance
is increased 50%. The double grill makes sure that even
the corners are touched by heat.

Important: when using the grill, keep the oven door closed
to obtain the best results and save energy (about 10%).
When utilizing the grill, place the rack at the lower levels
(see cooking table). To catch grease or fat and prevent
smoke, place a dripping-pan at the bottom rack level.
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.

The oven-operating pilot lamp (L)

Signals when the oven is heating. It switches off when the
temperature inside the oven reached the temperature
selected by the knob. At this point the alternate turning on
and turning off of this light indicates that the thermostat is
operating correctly to keep the oven temperature constant.

The cook-top electric plate control knobs (1)

The cookers may be equipped with standard, fast and
automatic electric plates in various combinations (the fast
plates distinguished from the others by a red dot in the
centre, the automatic ones by a round aluminium disk at
the centre.

To avoid heat dispersion and damage to the plates,
recommend using cooking vessels with flat bottoms in
diameters which are not smaller than the plate diameter.
Table shows the correspondence between the position
indicated on the knobs and the use for which the plates
advised.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

5 Cooking potatoes (using steam) soups,
chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a
short time.




Before using the hot plates for the first time, you should
heat them at maximum temperature for approximately
4 minutes, without any pans. During this initial stage,
their protective coating hardens and reaches its
maximum resistance.

The green pilot lamp (H)
This lights up when an electric plate is turned on.

Attention
Avoid the children touch the oven door because it is very hot
during the cooking.

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.

Storagerecess 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.

BY

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 it is in the middle of the oven. If more heat from below
is required, use the 1° bottom shelf.

To grill

When using any of the grilling modes, it is recommended
that the thermostat knob be turned to the highest setting,
as it is the most efficient way to use the grill (which
utilizes infrared rays). If necessary, however, the
thermostat can be set to lower temperatures for grilling.
When using the grill functions, place the grid on the
lower racks (see cooking table) then, to prevent fat and
grease from dripping onto the bottom of the oven and
smoke from forming, place a dripping-pan on the 1st
oven rack from the bottom.

Important: always use the grill with the oven door
closed. This will allow you both to obtain excellent results
and to save on energy (approximately 10%). Table 1
includes the recommended temperatures, cooking times
and positions for you to obtain the best results when
cooking.



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 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;

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.

Removing thelid

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

* L
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Cooking advice

Selection Foods Wit. Cooking Heating time Thermostat [ Cooking
knob setting (Kg) | position from (minutes) knob time
bottom (minutes)
1 Static Lasagne 25 2 5 200 45-50
_ Cannelloni 25 3 5 200 30-35
- Pasta bakes au gratin 2,0 3 5 200 30-35
Veal 1,7 2 10 180 60-70
Chicken 15 3 10 200 80-90
Duck 1,8 3 10 180 90-100
Rabbit 2 3 10 180 70-80
Pork 2,1 3 10 180 70-80
Lamb 1,8 3 10 180 70-80
Mackerel 11 2 5 180 30-40
Red porgy 15 2 5 180 30-35
Trout baked in paper 1 2 5 180 25-30
Napolitan pizza 1 2 15 220 15-20
Biscuits or cookies 0,5 3 10 180 10-15
Flan or tart 11 3 10 180 25-30
Savoury pie 1 3 10 180 30-35
Yeast cake 0,5 3 10 160 25-30
Fruit cake 1 3 10 170 25-30
2 Oven Finishing touches
bottom
|—I
3 Top Oven Sole and cuttlefish 1 4 5 Max 8
I— Squid and shrimp on
spits 1 4 5 Max 4
Cod fillets 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 8-10
4 Grill Veal steaks 1 4 5 Max 15-20
o, Cutlets 15 4 5 Max 20
o Hamburgers 1 3 5 Max 7
Mackerels 1 4 5 Max 15-20
Toast sandwiches n.°4 4 5 Max 5

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

Ona o6ecnevyeHusi acpcheKTUMBHOCTU M 6€30MacCHOCTM JaHHOro us3penus:
e oOOpawanTechb TONbLKO B YNOJIHOMOY€EHHbIE LLeHTPbl TEXHUYECKOro 06cny>xuBaHus
e Bcerge TpebynTte yCTaHOBKY OPUIrMHanNbHbIX 3anacHbIX YacTen

HaHHoe u3penve npegHasHavaeTcs AnsA HenpochecCUoHarIbHOro
MCroNb30BaHUA B AOMALLHUX YCIOBMSIX.

Mepen Hayanom 3KcnnyaTauuMuM [aHHOro  usgenwus
peKkoMeHAyeTCsA BHUMaTeNIbHO MNPOYMTATb MHCTPYKLUUM,
cofepxawmecs B JaHHOM PYKOBOACTBe, NpeaocTaBnsowme
BaXKHble peKomMeHAauumn no 6e3omacHOMy OCYLLEeCTBIEHUIO
MOHTaXa, aKcnnyaTtauum U TeXHUYEeCKOro obcnyxXuMBaHus.
BepexHo coxpaHuTe pJAaHHOe pPYKOBOACTBO Ans €ro
KOHCynbTauuu B GyayLuem.

IMocre Toro, kak Bbl 0cBOBOAMTE MaLLMHY OT YMakoBKW, yoeauTeck B TOM,
YTO MallMHa He MoBpexaeHa. B criydyae COMHEHWUI He MOMb3ynTech
1aaenvem 1 obpatuTech K KBanmMLMPOBAHHOMY TEXHUKY. YacTn ynakoBku
(NnacTMaccoBble MELLKM, BCNEHEHHBIN MONMCTUPON, MBO3OU U T.4.) He
[OIKHbI MOMaaaTh B PykW AETEN, Tak Kak 3TV Matepuaribl MpeacTaBnsor
€o6oW NOTEeHLMarbHYH OMacHOCTb.

YctaHoBKa [oOMmxHa OblTb BbINOMHEHA KBaNWEUUMPOBaHHbLIM
NepcoHanom B COOTBETCTBUM C MHCTPYKUMSIMU NPOU3BOAUTENS.
HenpaBunbHas ycTaHOBKa MOXET MPUYUHUTL yuwiepb noasm,
XWBOTHBIM WM MMYLLECTBY, 3@ KOTOPbIA NPOU3BOAMTENb HE HECET
HUKaKOW OTBETCTBEHHOCTMU.

OnekTpuyeckass 6e30MacHOCTb JAHHOTO U3LeNnusi rapaHTupyeTcst
TOJbKO, €CIIM OHO MPaBUMNbHO MOACOEAMHEHO K HafEXHON cucTeMe
3a3eM/IeHNs1 B COOTBETCTBUM C AEWCTBYHOLWMUMMW MpaBuiamu
anekTpuyeckon 6esonacHocTn. Heobxoaumo npoeeputb cobntoaeHne
3TOro BaHOro TpebGoBaHust No 6e30MacHOCTN U B Cryyae COMHEHWIA
nopyYnTb TLLATENbHY NPOBEPKY CUCTEMbI KBANMULMPOBaHHOMY
nepcoHany. lNpousBoanTenb He HeceT OTBETCTBEHHOCTU 3a
BO3MOXHbIN yllep6, Bbl3BaHHbI OTCYTCTBMEM 3a3eMIIEHUS
3NEKTPUYECKOrO U3Aenis.

Mepen nogcoeayHeHWEM SMEKTPUYECKOTO M3AENUsl NpoBepsTe, YTObLI
[aHHble, yKasaHHble Ha 3aBOACKON TabriMyke, COOTBETCTBOBANM
XapaKTepUCTUKaMU CETU BNEKTPONUTaHUS.

MpoBepuTb, YTOOLI NOTPEGNEHNE 3NEKTPOSHEPTUN AMEKTPUHECKOTO
U3OEnnsa 1 ANeKTPUYECKNX PO3ETOK COOTBETCTBOBAO MaKCMMaribHOM
MOLLIHOCTV WM3[EnWsi, yKka3aHHOW Ha 3aBoacko Tabnuuke. B crnyyae
COMHEHMIA 06paTUTECh K KBaNM(UUMPOBAHHOMY CMeLMarnmcTy.

Mpu MoHTaxe mM3genus HeobxoauMMO YCTaHOBUTL MHOTOMONSPHBIN
pasbeduHUTENb C PacCTOSIHUEM MeEXAY KOHTaKTamy paBHbIM WU
Gonblue 3 MM.

B cryvae HECOBMECTVIMOCTM 3MNEKTPOPO3ETKMA U 3MEKTPOBUIKIA 3OS
MOpYuMTb 3aMeHy PO3ETKV Ha ApPYTYiO, MPUrOOHYHO, KBarMChMLMPOBaHHOMY
nepcoHary. B 4acTHOCTW anexTpuK JOIMKEH NPOBEpUTH, YTODLI cCeveHre
MPOBOJOB 3MEKTPOPO3ETKM COOTBETCTBOBAIO MOTTIOLLAEMOM MOLLHOCTM
ANEKTPUHECKOTO M3aenmsl. Kak npaBurio He peKoMEHOYETCs UCTONb30BaTh
NePEXoaHVKU, TPOMHWKM uiunn yanuHutenu. Mpu HeobxoaumocTu B
MCMONb30BaHWM BblLLEYKa3aHHbIX YCTPOCTB CrieayeT UCMonb3oBaTh
TOIMbKO NPOCTbIE MMM MHOXECTBEHHBLIE NEPEXOAHMKN U YATMHUTENN,
COOTBETCTBYIOLLME AEVCTBYIOLLMM HopMaTvBam no BesonacHocTu. Mpu
3TOM BaXKHO He MpeBbILLIATH MPESENn pacxoaa Mo 3HAYEHMIO TOKA, YKasaHHbIA
Ha MPOCTOM MEPEX0aHVIKE U YANMHUTENE, 1 MaKCUMarbHY0 MOLLIHOCTb,
YKa3aHHYt0 Ha MHOXECTBEHHOM NMEPEXOIHUKE.

B nepvoa npoctos wu3genus OoTCoeaMHUTE €ro OT CeTu
3MeKTponuTaHna. BblknounTe MaBHbli  pasbeauHUTenb
3NEKTPUYECKOTO M3LENUs, KOrda OHO HE WCTIONb3YETCs.

He 3akpbiBaiTe BEHTUNSALMOHHbIE OTBEPCTUSA UMK PeLLeTKU
paccevBaHuA Tenna;

Monb3oBaTenb He [OMKEH CaMOCTOSTENIbHO 3aMeHsTb NPOBOA
3NEKTPONUTAHUS AaHHOTO M3fenus. B cryyae noepexaeHnst npoBoaa
3NEKTPONUTAHUS UNK NS ero 3ameHbl 0bpaLlanTeCh TOMBKO B LEEHTP
TEXHWYECKOro 06CNyXMBaHUS, YNONMHOMOYEHHbI Npou3BoauTeNeM
uapenus.

[laHHoe u3nernve JOIMKHO MCTIONb30BATLCH UCKTHOUUTENBHO B LIEMsIX, Ars
KOTOPbIX OHO BbINIO CPoEKTNPOBaHO. JTto6oe Apyroe ero UCTonb3oBaHe
(HanpuMep, OTOMMEHME NOMELLEHUS) CHMTAETCS HEHaANEXaLUM U
CcrnefoBaTenibHO onacHbIM. Mpou3BoaUTENb HE HECET OTBETCTBEHHOCTY
32 BO3MOXHbIA YLLEepO, BbI3BaHHbIN HEHAZMEXALLMM, HEMPABUMBHEIM U
HEPa3yMHbIM MCTOSE30BaHNEM W3OENnMs.

Mpw vcnonb3oBaHUM NtoGOro anekTponprbopa Heobxoaymo cobrioaaTb
HEKOTOpbIE OCHOBHbIE MpaBuna. B yacTHocTu:

*  He MpuKacanTecb K 3neKTponpuoopy MOKPLIMUA WU BIaXHbIMU
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10

15

16

17

16

18

19

20

21

22
23

24

25

26

27

28

29

pyKamn UInn ¢ MOKPbIMW HOTamMu.
*  He Monb3ynTech 3reKTPonpubopoM ¢ 6oCkIMU Horamm
*  UCMONb3yWTE YAUHUTENW TOMbKO B Cryyae
HeobXxoanMocTH
*  He TAHWTE 3a NPOBOA 3MEKTPONUTaHMs anekTponpubopa um 3a
cam anekTponpubop Ans ero 0TCOEOAMHEHUS! OT 3NEKTPOPO3ETKM.
* He noaseprante anekTponpmbop BO3OENCTBUIO aTMOCHEPHbIX
0CafKoB (OoXab, COMHUE 1 T.4.)
* He paspelwaite OeTAM WNU HedeecnocobHbIM nuuam
nonb30BaTbCs anekTponpubopom 6e3 npucMoTpa
Mepen OCyLLECTBNEHMEM YMCTKM UMK TEXHUYECKOTO OBCMyXMBaHWS
anekTpornpubopa 0TCoeaMHUTE ero OT CEeTW 3NEKTPONUTaHMs, BbiHYB
BUNKY M3 PO3ETKW UM NpW MOMOLLM OGLLETO BbIKMHOYaTENS.
Nel caso in cui si rompa la superficie del vetro, scollegare immediatamen-
te l'apparecchio. Per I'eventuale riparazione rivolgersi solamente ad un
centro di assistenza tecnica autorizzato e richiedere lutilizzo di ricambi
originali. Il mancato rispetto di quanto sopra put compromettere la sicu-
rezza dell'apparecchio.
Mo 3aBepLueHnn cpoka cryxObl JaHHOTO M3Oenus pekomeHayeTcs
BbIBECTU €0 U3 CTPOsi, 06pesaB NPoBOA 3NEKTPONUTAHWS, BbIHYB
nepea 3TUM BMNKY M3 poseTkn. Kpome Toro pekomeHayetcs
06e3BpeanTb NOTEHUMansHO OnacHble YacTu M3aenust B 0COBEHHOCTU
ANs feTeil, KOTopble MOTYT MUCMONb30BaTh BbIBEAEHHLI U3 CTPOS
anexTponpubop Ans urpbl.
B cnyyae pa3buBaHusi CTEKMSIHHOW MOBEPXHOCTW He3aMeanUTENbHO
oTcoeanHWTE NpMBop OT CETW ANeKTponUTaHWs. [ns BbiNONHeHus
PEMOHTHbIX paboT obpallaniTech TOMbKO B YNOMHOMOYEHHBIA LIEHTP
TEXHUYECKOrO 0BCMyXMBaHWA U TpebyIiTe YCTAHOBKU OPUTMHAMBHBIX
3anacHbix Yacten. HecobniogeHue BblLeyKa3aHHbIX pEKOMEHAALMIA
MOXET CKOMMpoMeTMpoBaTb 6e3onacHoe (hyHKLMOHUPOBAHUE
usgenus.
TBeppas CTeknokepamuyeckasi BapouyHasi MmaHenb sBnseTcs
YCTOMYMBOMN K CKaykam Temnepatypbl 1 K yaapam. Tem He meHee
cregyeT NOMHUTb, YTO NE3BUS U OCTPbIE KyXOHHbIE Nprbopbl MOryT
noBpeauTb NMOBEPXHOCTb BAPOYHON MaHernu. B cnyvae noBpexaeHus
NOBEPXHOCTW BApOYHOW MaHenu He3ameasMTeribHO BblHLTE BUMKY
KYXOHHOW NNUTbl U3 PO3ETKM U 0BpaTUTECH B MECTHbIA LEHTP
TEXHWYECKOro 06CNyXMBaHNS.
CnefyeT NOMHUTb, YTO MOBEPXHOCTb BApOYHON NMaHenu octaeTcs
ropsiyeii B TeYEHMe NPUMEPHO MoMyvaca rnocrne ee BblkioYeHus. He
CTaBbTe XpYMKyto NOCyady W He KraguTe Apyrie npeaMeTbl Ha ropsiyto
NOBEPXHOCTb.
He cnepyet ctaBuTb Kakue-nmbo npeameTbl HA CTEKNAHHYIO
NOBEPXHOCTb BApO4HOW NaHesu.
He BkntovaiiTe KOHGOPKM BaPOYHOIN NAHENM, ECIIN Ha HEl nexar NNCTbI
dhonbr unu nnacTMaccoBble NpeameTh.
JepxuTect Ha 6e30MacHOM PaCCTOSIHAM OT TOPSIYMX MOBEPXHOCTEW.
Mpu ncnonb3oBaHWy Menkux GbITOBLIX ANEKTPONpUBOPOB PSALOM C
KyXOHHOW NnnTON 0bpalLiaiiTe BHUMaHVe, YTobbl MX NPOBOZ, HE Kacancs
ropsiynx Yacteit NnTbl.
MoBopaumBaliTe pyKOSITKM KacTpHOrb 1 CKOBOPOA, TaK, YTOObI CryyaiHo
He 3a4€eTb X U HE OMPOKUHYTb C BAPOYHOW NaHern.
Bkntours noBepxHOCTb BapOYHOW MaHenw, Bcerga cpasy xe CTaBbTe
Ha Hee OfHy KacTpiomio BO M3bexaHue BbICTpOoro neperpesa Bapo4HOM
naHenu W NoBPeXOEeHUs HarpeBaTerlbHbIX ANIEMEHTOB.
Mepen nepBbIM BKIKOYEHMEM BapoYHOW naHenu. Ha ctekne moryt
ocTaTtbCs crneabl repMeTvka, UCMoNb30BaHHOMO ANs repmeTusaumnm
Bapo4HoOW naHenu. He 3abyabTe yaanuTb OCTaTku repmetuka
06bl4HbIM Heabpa3snBHLIM MOIOLLMM BELLECTBOM Nepern Hayarom
akcnnyaTtaumm usgenus. B nepsble Yackl paboTbl BApOYHON naHenm
Bbl MOXETE MOYYBCTBOBATbL 3arnax JOKEHOW pesnHbl. TO HopMarbHoe
SBNeHne, KoTopoe ObICTPO Nponagaert.
B npouecce hyHKLMOHMpPOBaHUSI MPUNA UNKU AyXOBKU JOCTYMHbIe
[AeTanu AyxoBoro Lwkadpa MoryT curnbHo HarpeTbesi. He paspeluaiite
OeTAM NpUbnuxaTbes K AyXOBOMY LUKady.
Bcerga npoBepsiite, UTOObI PYKOATKM HAXOAUIUCH B MOMOXEHAN “o”/
"0”, KOora W3genve He UCTosb3yeTcs;
Ecnm kyxoHHasi nnuTa ycTaHaBn1BaeTCs Ha BO3BbILLEHWE, HEOOX0AMMO
3adMKcMpoBaTh ee Hagnexalium obpasom.

KpanHen



YcTaHOBKa

OTOT pasgen npegHasHayeH Anst KBanuuUMPOBaHHbIX TEXHU-
KOB M COOEPXUT UHCTPYKLMU NO YCTAHOBKE U OBCNYXMBaHUIO
MAUTLI B COOTBETCTBUM C AENCTBYOLMMU HOpMamMmu 6e3onacHo-
CTW.

BaxHo: nepea no6biMu paboTtamu no Hanagke, 06CnyXMBaHMIO
W T.N. OTKMIOYUTE NIIUTY OT 3NEKTPUYECKON CETH.

YcTtaHOBKa NNUThbI

MnuTa MOXeT ycTaHaBNMBaTbCA PAAOM C KyXOHHOW Mmebenblto,
KoTopas, oAHaKo, He AOMKHa ObITb Bbille NAUTHI.

Mpu ycTaHoBKe MnuTbl HeobGxoaumo cobnoaaTtb crneayowme
Mepbl MPEeJOCTOPOXHOCTY:

a) KyxoHHas mebenb, NpeBbiLLatoLLas no BbICOTe NAUTY, SOMXK-
Ha HaxoaMTbCA Ha paccTosHunM He meHee 200 MM OT Kkpas
pabo4yelt NOBEPXHOCTU NINTbI.

BbITSXKM ycTaHaBNMBalOTCS COMMAacHO UX UHCTPYKUMSAM MO
no aKkcnnyaTauuu, U Ha paccTosHUM He MeHee 650 mm oT
pabo4yelt NOBEPXHOCTU NINTbI.

CTeHHble WKadbl, CMEXHble C BbITSXKKOW, HaBeLINBAOTCA
Ha BbICOTe He MeHee 420 MM OT paboyeri NOBEPXHOCTUN NMK-
Tbl (CM. puc.).

Mpwn ycTaHOBKe NMAWTbI NOA CTEHHBIMU LiKadaMu paccTos-
H1e mexay wkadammn u paboyein NOBEPXHOCTLIO MAUTHI
AOIMKHO cocTaBnAaTb He MeHee 700 MM, Kak nokasaHo Ha
PUCYHKe.

6)

B)

r

e) Pasmepbl Ansd BCTpamBaHWs NAWUTHI B MOAYMb KYXOHHOWM
mebenu ykasaHbl Ha puUCYHKe.
BbI THKKA
1 Min. 600 MM C:::?E
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BbipaBHMBaHWE NNUTbI (TOMbKO 4115 HEKOTOPbIX
mogernen)

Bawa nnuta cHabxeHa perynnpyembiMn HOXKaMW, KOTOpbIe
cnyXxat Onda ee BblpaBHUBaAHUA. I'IpM HeO6XO,D,I/IMOCTI/I, HOXKHN
BKpy4YnBarwTCA B OTBEpPCTUA NO yrnam OCHOBaHUA NIUTHI
(puc. A).

YcTtaHoBKa onop (TOMbKO 45151 HEKOTOPbIX Mogenewn)
MnuTta KOMMNNeKTyeTCcAa HaaCctaBHbIMMU OnopamMu, KOTopble
yCTaHaBMNMBAlOTCA HaXaTUeM MoJ OCHOBaHWEM MMMThI
(puc. B).

...... I
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4 Hmmuuuum.
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Puc. A Puc. B

ANEKTPNYECKUE COEOUHEHUA

Anekmpuyeckasi 6esonacHocmb 3moz2o obopydosaHusI eapaH-
mupyemcs morbKO MNpu rnpasusibHOM €20 3a3eM/IeHUU 8 COOM-
gemcmeuu co cmaHOapmamu anekmpuyeckol 6e3onacHocmu.
lMpoussodumerb cHUMaem ¢ cebsi 8CSIKYH0 0M8enCcmeeHHOCMb
3a nmoboll yuepb, npudUHOU KOmMopoz2o S8USI0Ck HeNpasusibHoe
rnodknoyeHue obopydosaHus.
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MapameTpbl NUTatoLLEero kabens 3aBUCAT OT TWMa dMeKTpuYec-
KOro coeauHeHus (CM. cneayoLuyto Tabnuly, coaepallyto cae-
AEHMA O pasnu4yHbiX cnocobax coegMHEeHUs NPOBOAOB U
nepeMblyek Ansi aganTaumy SNeKTPONUT K ANIeKTPUYECKON CETH,
a Takke TpeboBaHus Kk TUNY Kabens).

400V 3N~ ! =
HOSRR-F 5x2.5 CE-UNEL 35363 s T N

400V 2N~ L
HOSRR-F 4x2.5 CEI-UNEL 35363 R IS N

s

230V 1IN~
HO5RR-F 3x4 CEI-UNEL 35363

R N
B Poccuu: R=A, S=B, T=C.

YcTaHOBKa nuTaroLlero kKadens

YUTo6bl OTKPbITb KOMMYTALMOHHYHO KOMOAOKY:

e BbiBepHUTE BUHT V (puc. C);

® CHUMWTE KPbILLKY KONOAKW, NOTSHYB ee Ha cebs.
MoacoeouHeHne nuTatoLLero kadensi NPoOM3BOAMTCA CrieayHoLLMM
obpasom :

ycTtaHoBuTe nepembiukn A-B cornacHo Tpebyemon cxeme
coegvHeHus (puc. D).

MpumeyvaHue: 3aBoackas NpegycTaHOBKA BbIMOMHEHA AN Of-
HodpasHoro coeamHeHus 230 B (koHTakTbl 1-2-3 coeguHeHb!
mexay cobon). MNMepembiuka 4-5 HaXoQUTCH B HUKHEN 4acTu
KOMMYTaLMOHHON KONMOAKM.

noacoeaunHute nposoaa (N n ==) kak nokasaHo Ha pwuc. D
W 3aKpenuTe Ux BUHTaMu;

3adumKcmpyinTe ocTaBLlUMecs nposoga B 3axumax 1-2-3;
3admkcnpyiTe nuTalowun kabenb B XOMyTe M 3akponte
KPbILLIKY KOMMYTaLNOHHOWN KONOAKM, 3aBEPHYB BUHT V.

il

RN

-

DI

Puc. C Puc. D

MoancoeauHeHne kabens K ceTu

OcHacTuTe nuTalLWmin kabenb COOTBETCTBYHIOLLEN BUMKOW (CM.
Tabnuuky XapakTepucTuK) Unu HENOCPEeACTBEHHO MOAKMIOYNTE
o6opynoBaHue k ceTu (6e3 BUnku n po3eTkun). B nocnegHem cny-
Yae JoMmKkeH ObITb YCTaHOBINEH MHOTONMUHENHBIN BbIKNOYaTENb,
COOTBETCTBYHLLMIA Harpy3ke obopynoBaHuUsi, C pacCTOSIHUEM
MeXay pasBefeHHbIMY KOHTakTaMu He MeHee 3 MM, Mpuyem
NNHWA 3a3eMNeHns He OoMkHa paspbiBaTbes. NuTatrowmii ka-
6enb cnenyeT pacnonaratb Tak, YToObl MO BCEW ANIMHE OH HU-
Korga He HarpeBarncs 4o Temneparypsbl, npesbiwatowet Ha 50°C
KOMHaTHy!0.

Mepen nogcoeanHeHneM ybeantech B TOM, YTO:

e npegoxpaHuTenu (Npobkn) Unu aBTOMaTUYECKME BbIKITHOYa-
Tenu 1 NpPoBOAKa BblAepXMBaKT paboyyto Harpy3ky obopy-
[0BaHUs (CM. Tabnuyky XxapakTepucTuk);

3as3emIieHne COOTBETCTBYET MpaBunam n TpeboBaHusaM,
npeabsBAsSEeMbIMU K 3a3EMIIEHNIO ObITOBOW TEXHUKMY;
po3eTka WNN MHOTONMHENHbIN BbIKNOYaTeNb HaxoOsaTcs B

NnerkogocTtynHoMm mecTe.



TexHU4YecKue xapakTepucTuKu

OYXOBKA
Pasmepsbi (LUnpuHa x Fny6uHa x BeicoTa)
38x34x39 cm
O6bem
50 n
MowHocTb AYXOBKM (max)
2000 Bt

AnekTpuyeckme KoHopku
O6biyHasa O 110 mm: 600 Bt
O6blyHasa O 145 mm: 1000 BT
O6blyHasa O 180 mm: 1500 BT

O6wWwas MoWwHOCTb KOHOPOK (Mmax)
4100 Bt

ENERGY LABEL

OvpekTtnea 2002/40/CE kacaTernbHO 3TUKETOK Ha
3MNEeKTPUYECKNX OYXOBKaXxX

Hopmatue EN 50304

3asBneHne 0 pacxogax afekTPo3Heprum ang knacca
HaTypanbHOW KOHBEKLNN

yHKUMS HarpeBaHusa: — CTtaTnyeckoe

HanpsxeHue n yactoTa nuUTaHus
230 B /400 B 3N AC 50/60 I'y

310 060pyAoOBaHME COOTBETCTBYET CrieAyHLMUM AUPEKTU-

Bam EBponenckoro akoHomm4yeckoro coobuiecraa:

- T73/23/EEC ot 19/02/73 (Hn3koe HanpspkeHwe) 1 nocnegyowye
moaudmKaumy;

- 89/336/EEC ot 03/05/89 (OnekTpomarHuTHasi COBMECTUMOCTb)
1 nocnegywLne Mmoamdukauum;

- 90/396/EEC ot 29/06/90 ([a3) n nocneaytoLume Moaudukauuu;

- 93/68/EEC ot 22/07/93 v nocnegytoLive Mogndmkauum.

Mpoaykumsa cepTuduumnpoBaHa
Ha cooTtBeTcTBMe [OCTam:

&

A0 77

Kop opraHa
no ceptudukaymu

AKOT77

lNnuTta c aneKkTpnyeckomn AyxXoBKOU (onucaHue)
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Pabouas noBepxHoCTb

AnekTpuyeckne KoH(OpPKK

MaHenb ynpaeneHus

PelleTyaTtas nonka gyxoBku

MoaaoH ans c6opa xupa U NPoTUBEHb
Perynupyemble HOXKM UK onopsl

TMOO W >

PykosaTka Beibopa chyHKLUIA AyXOBKU

3eneHbIn MHAMKATOP ANEKTPUYECKUX KOHPOPOK
PykosiTKM ynpaBneHunsl anekTpu4ecknumMm KoHcpopkamu
WHaukaTop TepmocTaTa fyxOBKU

PykosiTka TepmocTaTa

ZF— IO

7 HCTPYKUMUU NO IKCNnyaTaunum

[ns BbIGOpa pasnUYHbIX YHKUMA NNUTbI CRyXaT PYKOATKU U
KHOMKWM Ha naHenu ynpaeneHus.

BHuMaHue: nepeq nepBbIM NCNONb30BaHMEM OYXOBKU U rpun4
npokannuTe nyctyo AYXOBKY B Te4eHue nony4vaca C OTKPbITON
aBepuen, YCTaHOBMB TepMOCTaT B MaKCMManbHOE NOJIOXe-
Hue. Ybeoutecb, 4TO KOMHaTa XOpoLo npoBeTpuBaeTcs. Ha
HEKOTOPOE BPEMS MOXET MOSABUTCSA HENPUATHLIN 3anax — 310
CroparT CMa3o4Hble BelleCTBa, Ncnofib3yemMble OnA KOHCEep-
BaUuM OyXOBKU U rpuna BO BpeMa XpaHeHUdA O60py,D,OBaHVI$L

PykosiTkn ynpaBneHusi AyxXoBKOMN

Bbi6op pa3nuyHbIX PeXMMOB MPUrOTOBMNEHUSA B AYXOBKE OCY-
LLIECTBMSAETCSA C NOMOLLbIO ABYX PYKOSTOK, PACMONOXEHHbIX Ha
naHenu ynpaBneHus:

G — pykosiTKM BbiIbOpa PyHKUWIA OYXOBKM ;

N — pykosiTkm TepmocTata — CUMBON )

(cumBOIbHBIE 0603HAYEHUS PYKOSTOK HaHeCeHbl Ha MaHernb
ynpaBneHus).

Koraa pykosTka Bbibopa dyHKUMI AyXOBKM G HAXOAMTCS B ITHO-
6oM nonoxeHun, kpome «0» — BBIKIIIOYEHO, B [lyXOBKE FrOpUT

ceeT. lNMpu YCTaHOBKE PYKOATKU B NO3NLUIO :Q: CBET 3aXXuUraetcsa

6e3 BKIOYEHUSI HarpeBaTenbHbIX anemMeHToB. [opslas nav-
rnoyka AyXOBKW MOKa3sblBaET, YTO AyxOBKa ucnonbayetcs. CeT|
OCTaeTCs ropeTb B TeYEeHWe BCEero BpeMeHW UCMOSb30BaHUS
1Y XOBKM.

1. CtaTuyHasn gyxoBKa

- MNonoxeHwe pykoATkM G:

- MonoxeHue pykoatkn N:  noboe mexay 50°C n Max
rOpVIT namMmna ocBeweHnd, BKNO4YeHbl BerHMI7I N HUXKHUN
HarpeBaTellbHbl€ 3J1IEMEHThI. ,Elyxoaka HarpeBaeTca A0 TeMMne-
paTypbl, 3afjaHHON PYKOATKOW TepMocTaTta; BbibpaHHas TeM-
nepartypa nogaepxumBaetca aBTOMaTU4eCcKu. MoTok ropa4ero
BO34yxXa HanpasJieH CBepXy BHUS. I'IpeBocxo,JJHoe pacnpene-
neHne TemnepaTypbl NO3BONAET FOTOBUTb B 3TOM pEXUME J1H0-
Oble BUAbI MPOAYKTOB.

CTtaTnyHasn OyXoBKa 0CcobeHHO noaxoaunT And npuroToBrieHnA
MACHbIX 6]1}0/3,, KOTOpbl€ OOJKHbl TOTOBUTLCA MeaAlNneHHO U B
npotecce NnpuroToBreHns Tpe6yr0T ,ElO6aBJ'IeHM$| XNOKOCTU, Unun
6ntop, cocTosAwmx U3 AByx (1 6onee) KOMNOHEHTOB (HanpuUmMep,
rynsaw, MACHbIe 3aI'IeKaHKVI). Takxke pexunm noaxoanT OAnA npu-
roToBneHna Cyxmx 6MCKBI/1TOB, neyeHbd, ranet, 3ane4vYeHHblX
PPYKTOB.

,D,J'IFl paBHOMEpPHOro pacnpeneneHna tenna VICI'IOJ'IbSyVITe TONbA
KO OfMH NPOTMBEHb (UNW peLueTKy). YPOBEHb PacnoONOXeHWs
NPOTUBHA BbI6VIpal71Te B 3aBUCUMOCTHU OT HeOGXO,ﬂMMOCTM 0ornb-
Liero Harpesa 6n|op,a CBepxy unm CHn3y.

2. HWXHUM HarpeBaTenbHbIN 3fIeMeHT

- MonoxeHue pykosTkm G: | —|

- MonoxeHue pykosATkM N:  nto6oe mexay 50°C n Max
FopMT NamMna ocBelleHnda N BKI4YeH HWKHUI HarpeBaTelb-
HbI aneMeHT. [lyxoBKa HarpeBaeTcs 4O TeMnepaTtypsbl, 3a4aH-
HOW PYKOATKOM TepmocTaTta; BbibpaHHas Temnepartypa noj-

nepxvBaeTcsi aBTOMaTtu4ecku. ATO MNOMOXeHUEe pyKosaTkn G
pekoMeHayeTca MCMNonb30BaTh ANS 3aBepluiarlen craguu
npuroToBneHns 6ntoa (B opmMax), KOTopble YXXe roToBbl CHa-
PY>XW, HO eLle Cbipble BHYTPU, UNU NS NOAPYMSHUBAHUS MO-
BEPXHOCTW OECEepTOB, NMOKPbLITLIX (PpyKTaMu UNMN SKEMOM.
OTa onuus He NO3BONSET AOCTUraTh B yXOBKE MakcUmMarbHO
BO3MOXHOW TemnepaTypbl 250°C, noaTOMy pekoMeHayeM UCH
nonb3oBaTh AaHHY YHKLMIO TONbKo Ans 6noa, TemnepaTty-
pa NpUroToBNeHUs KOTopbiX He npeBbiwaeT 180°, Hanpumep,
nMporoB, TOPTOB.

3. Mpunb

- MonoxeHue pykosatkm G: ||

- MonoxeHue pykosATkM N:  no6oe mexay 50°C n Max

B OyXOBKe roput CBET, N1Llla nogBepraeTcd TenyioBomMmy VIHCbpa-
KpaCHOMY M3Ny4YeHU OT pacKalleHHOro BepXHero ueHTpallb+
HOCunbHoe HanpaB/ieHHOe Tenno rpunda HarpeBaeT,
NOBEPXHOCTb MACaA HenocpeaCTBEHHO (BOS,ElyX HarpeBsaeTcs
cnabo). Ha msice obpasyeTcs pyMsiHas kopouka, KoTopasi Co-
XpaHAEeT MACO COYHbIM U MATKUM. Fpmnb naoeanedH anda npuro-
TOBIeHnaA 6J'HO,D,, Tpe6yrou.w|x BbICOKOWN TeMmnepaTtypbl
NoBEPXHOCTU, Takux Kak: budwrekc, dune, rambyprepsbl,
POMLUTEKC U T.AO.

4. rpynb

- NonoxeHue pykosTkn G:
- MonoxeHue pykosATkM N:  no6oe mexay 50°C n Max

B ayxoBke roput cBeT 1 paboTaeT OBOMHON HarpeBaTenbHbI
9NEeMeHT rpunsi, MoTop BpaLlaeT BepTen. JTOT rpunb 6onbLue
06bIYHOrO, ero MoWHOCTb Ha 50% npeBbIaeT MOLLHOCTb MPO-
ctoro rpuns. Mpu paboTe ABONHOrO rpuns BO34ENCTBUIO Tenna
noaBepralTcs Aaxe yribl JyXOBKU.

BaxxHO: Npu Nonb30BaHUM rpUniem Bceraa gepxure aBepLy
\AYXOBKMW 3aKPbITON. TO NO3BONUT BaM MOMYYnUTb NPEBOCXOA-
Hble pe3ynbTbl U cbepexeT anekTpoaHeprunto (okoro 10%).
MomelanTe pelleTky Ha BepxHuWe YpOBHW (CM. Tabrmuy rm.
“MpakTnyeckue coBeTbl NO MPUFOTOBEHMNIO MULLM B AYXOBKE”),
Mopa pelueTKy rpuns NnoMecTuTe NOAAOH Ans cbopa xupa.

pas
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MHupnkaTop TepmocTtaTta AyxoBku (L)

MHLI,VIKaTOp ropuT, Korga oyxoBKa HarpeBaeTca. MH,ﬂMKaTOp no-
racHeT, korga remnepartypa B AyXOBKe JOCTUITHET 3Ha4YeHUA, 3a-
daHHoOro pyKOFlTKOVI TepMocTaTa. C aToro momeHTa MHONKaTOP
Ha4YHeT MUraTb, NOKa3biBasd, YTO TepMoOCTaT pa60TaeT npaBuniib-
HO, nogaep>XnBasa B AyXOBKe NOCTOAHHYHO TemMnepartypy.

BHumaHue: asepua OYyXOBKM B npouecce NpUrotoBiieHNA Cuib-
HO HarpeBaeTCsl, He NO3BONANTE AETSM MpuKacaTbCs K HEW.

PYKOATKU YINPABIEHUA

ANEKTPUYECKUMU KOH®OPKAMMU (1)

MnuTbl MoryT 6bITe 060pYAOBaHbI 06bIYHBIMK, BbICTPOHArpe-
BalOLWMMNCH 1 aBTOMaTUYECKMMMN INEKTPUYECKMMU KOHEOP-
KamMu B pasnuyHbiX KOoMGMHauusax (6bicTpoHarpeBatoLimnecs
KOH(OPKN MOXHO OTMMYUTL MO KPACHOMY KPYXKKY B LEHTpe,
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aBTOMaTM4eckne — no antoMMHUEBOMY OUCKY B LIEHTpE).
YT06bI N36EexXaTh NOTEPL TEMMa U NOPYM NOCyAbl, PEKOMEHAYEM
MCMonb30BaTh NOCyAy C MIOCKUM AHOM, AVAaMETp KOTOPOro He
npeBbILLaeT AMaMeTp KOH(OPKW.

Tabnuvua nokasbiBaeT COOTBETCTBUE MEXAY NO3MLMNEN PYKOAT-
KM W Uenbio, ANa KOTOPOW OHa MCMonb3yeTcs.

Mo3nuuna |O6bIvHag unm GbicTpasa KOHpOopKa

0 BblkntoveHo

1 MpurotoBneHue oBOLLEN,PbIObI

2 lMpurotosneHue kapTodend Ha napy,
cynos,daconu

3 [MpurotoBneHne U BbIAEPXMBAHNE
OO0NbLINX KONMNYECTB NULLN

4 )KapeHbe (cpenHee)

5 )XapeHbe (ycuneHHoe)

6 KapeHbe 00 KOPOoUKM,KUNSYEeHUe

Mepen nepBbIM UCNONbL30BaHWEM NPOrPEenTe NYCThIe ANEKT-
puyeckue KOH(OPOKU NpU MakCMManbHOM TemnepaTtype B
Te4YeHue NpuobnuauTenbHo 4 MUHYT. ATO Heobxoaumo Ans

YKpenneHus 3amTHOro NOKPbITUS KOH(OPOK.

3eneHbI UHAVKaTOP 3reKTpuyYeckux koHdopok (H)
|/|H,EI,VIKaTOp ropuT, Korga BKIto4eHa XoTd Obl OlHa 3NeKTpn4ec-
Kas KoHdopkKa.

OT,D,eJ'IeHVIe AnA XpaHeHuA ﬂpMHa,qJ'IE)KHOCTEﬁ
Moa ,D,yXOBKOIZ nMeeTcqa otgenieHne, B KOTOPOM MOXHO Xpa-
HUTb CKOBOPOAbl U KYXOHHblE NMPpUHaOANexHOCTn. Kpome ToOro,
Koraa pa60TaeT OyXoBKa, 3TO oTAeneHne MOXHO MUCNOJib30-
BaTb ANs pasorpesa nuwmn. OTaeneHne oTkpbiBaeTcs Ha cebs
(puc.)

N

N

lNMpakTuyeckne coBeThbl

LLinpokuin guana3oH yHKUMIA AYXOBKM MO3BONSET MPUrOTOA
BWTb MLy Hauny4wum cnocobom. Co BpemeHeM Bbl nprnob-
peTeTe COOCTBEHHbIA OMbIT, KOTOPbLIA NO3BONUT Hanbonee
NONHO Mcnonb3oBaTb BO3MOXHOCTM obopyaoBaHus. Kpowme
Toro, Bam nomoryT cnegytoLime pekoMmeHaaumu:

Bbineyka nuporos

Mepen BbINeYKOM NMPOroB Bcerga nporpeBanTe OyXOBKY (OKO-
no 10-15 muH.). OB6bIYHO TemnepaTtypa npurotoBneHust 160
200°C. He oTkpblBanTe ABepLy AyXOBKU BO BpeMs BbiNeKaHus,
4TOOBLI TECTO HE oceno. TecTo He JOMKHO ObITh CIINLLKOM XU
KM, MHaye BpeMs MPUroTOBIIEHUS MOXET 3aTSAHYTbCS.

O6Lme 3aMmeyaHus:

Ecnu nupor cnuiikom cyxom:

B CrneayroLmnin pa3 noBbicbTe Temnepatypy Ha 10°C
N coKpaTuTe BPeMs NPUroTOBMIEHMS.

Ecnu nupor cnuiikom cbipou:

B CrefyroLLmii pa3 noHusbTe Temnepartypy Ha 10°C nnm
COKpaTUTE KONMYECTBO XMOKOCTU NPY 3aMeLlBaHUK TecTa.

Ecnu noBepXxHOCTbL NMpoOra CIIMWKOM TeMHasA:

nomectute hopMy Ha Gonee HU3KUIA YPOBEHb, YMEHbLUNTE
TemMnepaTtypy 1 yBeNnybTEe BPEMS NPUTOTOBIEHMS.

Ecnu nupor XopoLLo nponeyeH CHapyXu, a BHYTPU CbIPOW:

COKpaTUTE KONIMYECTBO >KMOKOCTU NP 3aMeLuMBaHuM TecTa
YMEHbLUMTE TeMMNepaTypy U yBENUYLTE BPEMS MPUIOTOBMEHNS.

Korgpa rotoButCcA cpa3y Heckonbko Oniog, Onioga

AoXoaAT A0 rOTOBHOCTU HE OAHOBPEMEHHO:

YMEHbLUUTE Temnepartypy. bnioga, KOTOpbIe Bbl rotosuTe,
AOJKHbl UMETb OMHAKOBOE BpeMA NPUroTtoBrneHns.

MpurotoBneHue pbiGbl U Msica

HTo6bI N36exaTb NepecyLunBaHNst, TOTOBLTE MSICO KYCKaMu He
MeHble 1 kunorpamma. Korga rotoBute 6enoe msaco, ntuuy
unu poiby, 3agaBante HU3Kyto Temnepatypy (150-175°C). Mpwn
NPUrOTOBIIEHMWN KPACHOTO MsACa, KOTOpoe AOIMKHO OblTb XOPO-
IO NPOMEYEeHHbIM CHapyXu M COYHbIM BHYTPW, Ha KOPOTKUN
NPOMEXYTOK BPEMEeHW NoBbIckTe Temnepatypy Ao 200—220°C,
A 3aTeM yCTaHOBUTE MpexHee 3HavyeHue. B OCHOBHOM 4yeMm
bonbLue xapkoe, TEM HWXKe TemnepaTypa v Jonblue Bpems
npurotoBrneHus. NMonoxuTe MACO Ha cepeaviHy peLueTku, a nog
Hee nomecTuTe NogaoH Ansa cbopa xupa. [octaBbTe peLleTky,
Ha cpedHWn (LeHTpanbHbIA) ypoBEHb AyXOBKW. Ecnn Bbl xoTu-
Te yBENMYUTb KOMMYECTBO TENNa CHU3Y, WMCMONb3yWTe HUKHUNA
YPOBEeHb Ayx0BKUW. [Ins nony4eHns BKyCHON KOPOYKN MONMUBaWi-
Te MACO pacTOMIEHHBIM XMPOM UK 0BNOXNTE Kycodkamm Ge-
KOHa, peLleTKy NOMeCTUTE B BEPXHIOK YacTb AYXOBKU.

Ucnonb3oBaHue rpunsa

Mpyn NCNONb30OBaHUN PEXMMOB IPUNs PEKOMEHAYETCS PYKO-
ATKY TepMocTaTta ycTaHaBnMBaTb B MakcMMarbHOE NOMoXeHue
— 370 Hanbonee adppekTUBHLIN CNOCo6 NMPUMEHEHUS FpUns,
McnonbaytoLero nHdpakpacHole nyun. OgHako, npu Heobxo-
AMMOCTU, TEPMOCTAT MOXHO YCTaHOBUTb Ha 6onee HU3KYH TEM-
nepaTtypy NpoCTbiM MOBOPOTOM PYKOATKU K >Xenaemoi
nosmuuun.

Mpy nonb3oBaHUW rpuremM NoMeLLanTe peLeTky Ha BepXHue
YPOBHW, Ha MepPBbIi CHU3Y YpOBEHb NOMEcCTUTE NOAAOH Afs
cbopa xupa

Ba)XHO: 1A Nony4YeHnst NPEBOCXOAHbIX PE3YNLTaTOB U 3KOHOA
MUK anekTpoaHeprum (okono 10%) npu nonb3oBaHUMU rpUnem
Bcerpa gepxute ABepLy AyXOBKU 3aKPbITOM.

B Tabnuue rm. “lMpakTnyeckne coBeTbl N0 NPUrOTOBIIEHNIO NULLN
B JAyXOBKe” NMpuBEAEeHbl CBeAEHNS O TemnepaType U BpeMeHu
NPUroTOBMNEHUS, YPOBHSAX peLleTkn (MPOTUBHS), peKoMeHaye-
MbIX ANS AOCTUXEHMS Haunyylinx pesynsTaTtoB Mpu NpuUro-

s
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O6cnyxuBaHue n yxon

Mepepn unctkon unu N6LIMK onepaLMsasMU Mo yxoay|

3a NSINTON OTCOEAMHUTE ee OT INEeKTPUYEeCKON CeTu.

[1ns npoaneHns cpoka cnyobl 00opyaoBaHMs HEOOX0aM-

MO TLLATENbHO W PETYNSIPHO €ro YUCTUTb, UMEeS B BUAY,

4TO:

* [1ns YMCTKM He NCMonb3oBaTh NAPOBLIE arperaTol.

*  OManupoBaHHbIE YAaCTM M CaMOOUULLAIOLLMECH MOBEP-
XHOCTUW MOWTe Tennon Boaon 6e3 npumeHeHns abpa-
3MBHbIX M pa3befatoLLnX CPeACTB, KOTOPbIE MOTYT UC-
NopTUTb UX.

* VI3HyTpM OYXOBKY NMpOMbIBaTe Noka OHa elle He

OCTbi1a TeNow BOAOW C MOKLLUM CPeACTBOM, 3aTEM

TLLaTENbLHO OMOSIOCHUTE Y BBITPUTE.

*  DnekTpuyeckne KOHPOPKN HYXXHO O4ULLLATE BIaXKHOM TKa-

HblO, @ 3aTeM NPOTEPETb C HEOOMbLUMM KONTMYECTBOM

macra, noka oHu eLle Tennble.

* HepxaBetowas ctanbs MOXeT NOTEPATL CBOM CBOMCTBA

npv ANUTENBHOM KOHTAKTE C )XECTKOW BOLAOW UIN ar-

PECCUBHBIMW YACTALLMMUN CPEACTBaMM (COAEPKaLLMMM

doccop). PekoMeHayeTcs KOMMNOHEHTbI U3 HEPXKaBEHO-

LLle cTanm NpoMbIBaTb BOAOM M BbITUPATb HACYXO, HE

OCTaBnNsAA NOATEKOB.

*  ['punb pekoMeHOyeTCs YACTUTL MOKa OH eLLle ropsiHniA.
PelueTka rpunst ormkHa NpoMbIBaTbCA HeabpasnBHbLIM
MOOLLMM CPEACTBOM.

BHuMaHMe: He 3aKpbIBanTe KPbILLKY, MOKa KOHhOpPKK

He OCTbINU. YAaanuTe BCH XWUOKOCTb Nepen TeM, KakK

OTKPbITb KPbILLKY.

3amMeHa namnbl B AyXOBKe

(OaHHasa npoyedypa He ssnsiemcs 2apaHmMulHbIM

|pEMOHMOoMm)

e OTknouYnTe [OYyXOBKY OT CE€TU, BbIKIOYMB
MHOFOMOMSPHLIN BbIKMOYATENb UMK (NPU HanMM4uK)
BbIHBETE BUITKY U3 PO3ETKN.

*  CHMMUTE CTEKNSAHHYHO KPbILLKY C AiepXXaTens namribl.

* BbiBepHWUTE Namny (CM. p1C.) 1 3aMeHUTE ee Nammnowm,
BblaepxusatoLen Harpes Ao 300°C co cnegyowmnmu
XapakTepucTukamm:

- HanpsbkeHune 230 B,
- MOLLHOCTb 25 B,
- ™VMn E14.

e [lomecTute CTEKNAHHYIO KPbILWKY epXaTtend Ha MeCTO
N NOAOKNK4YNTE OYXOBKY K CETU.

* *
! J

YaaneHue KpbILWKK

[1ns obneryeHms YNCTKN KPbILLKY NANTBI MOXKHO CHATb. [1nsi
9TOro OTKPOWTE KPBbILLIKY MOSTHOCTBIO Y MOTSHUTE €€ HaBepX
(cm. puc.).
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MpakTnyeckne coBeThl

MonoxeHue MonoxeHue
PYKOSITKN YposeHsb Bpewms PYKOSITKM Bpems
Bb|60pa_ E Bec | mnyxoBku, npepBapuTesb- TepMOCTaTa, | nouroros-
byHKUMIE N[0 (kr) cunTas HOro pasorpesa c nenms
AyXoBin CHU3y m(’:;z:)m (MuH)
1. J1a3aHbsa 2,5 2 5 200 45-50
CtratuyHaa |KaHennoHu 2,5 3 5 200 30-35
AYXOBKa 3aneyeHHasa nanwa 2,0 3 5 200 30-35
_— TenatnHa 1,7 2 10 180 60-70
Kypuua 1,5 3 10 200 80-90
YTKa 1,8 3 10 180 90-100
Kponuk 2 3 10 180 70-80
CBUHMHA 2,1 3 10 180 70-80
BapaHuHa 1,8 3 10 180 70-80
Ckymbpust 1,1 2 5 180 30-40
®dopenb,3aneyeHHas B
nakete 1 2 5 180 25-30
HeanonutaHckasa nuuua 1 2 15 220 15-20
BuckBnTbl AN NevyeHbe 0,5 3 10 180 10-15
Mupor,TopT ¢ dppykTamm 1,1 3 10 180 25-30
Hecnagxuin nupor 1 3 10 180 30-35
Opoxokeson nupor 0,5 3 10 160 25-30
PpyKTOBbIN KEKC 1 3 10 170 25-30
2. 3aBepliaowas cragus
HwxHunia NPUroTOBNEHUA
HarpeBaTeib-
HbIA 9NIeMeHT
||
3. Kambana n cenun 1 4 5 Max 8
Mpunob Kanbmapbl 1 KpeBeTKn
|—| Ha BepTene 1 4 5 Max 4
dune Tpeckn 1 4 5 Max 10
3anevyeHHble 0BOLUM 1 3/4 5 Max 8-10
4. Crelikn 13 TenaTuHbl 1 4 5 Max 15-20
AdBonHON KoTtneTol 1,5 4 5 Max 20
rpuib rambyprepsbl 1 3 5 Max 7
hand Makpenb 1 4 5 Max 15-20
CaHaBu4mn n.°"4 4 5 Max 5

Indesit Company spa

Cpok cayscowt
10 et

CO IHA U3I0TOBJICHUA

MponssoanTens octaBnseT 3a coboi npaBo 6e3 npeaynpexaeHws
BHOCUTb M3MEHEHMUS1 B KOHCTPYKLMIO, He yxyallaioLime
ahekTMBHOCTL paboTel 06opynoBaHus.

HekoTopble napameTpbl, NPMBEAEHHbIE B 3TON UHCTPYKLUW,

(D) inpesit

ABNAKOTCA I'lpI/I6J'II/I3I/ITeJ'IbeIMVI.
npOVISBOLI,I/ITeJ'Ib He HeCeT OTBEeTCTBEHHOCTU
3a He3HaudunTelnbHble OTKIOHEHNA OT YKa3aHHbIX BENTUYUH.

s
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