PykoBOoACTBO Mo 3KcnyaTauum

- I

PYCCKUM,1  English, 12

K6C107/RU
KN6C107 /RU
KN6C117 /RU

MVKG6 V21 RF

(1) inpesIT

ANEKTPUHECKAA MNMIIUTA

CopepxaHue

MUHdopmauua ona notpeburtens, 2

YcTtaHOBKa, 3-4
PasmelleHne 1 BblpaBHMBaHWE
lMogkntoyeHne K aneKkTpoceTn
TexHn4eckme xapakTepucTukm

OnucaHue obopyaoBaHus, 5

BHeluHun Bua
Manenb ynpasneHus

BknioyeHue n ucnonb3oBaHue, 6-8

3anyck gyxoBku

PexvmMbl npurotoBneHus

MpakTnyeckme CoBeTbl

BcnomorartenbHas Tabnvua no NnpuroToBEHUIO
B lyXOBKe

Ucnonb3oBaHue CTeKNoKepamMmieckomn
paboyen noBepxHOCTHU, 9

BkntoyeHne v BbIkMOYeHMe 30H HarpeBsa
VMicnonb3oBaHue 30H Harpesa

MpeaynpexaeHusa n pekomeHgaumm, 10
OCHOBHbIE npasuna ©es3onacHocTn

YTunusayusa

OKOHOMUS 3NEKTPOIHEPTUM N OXpaHa OKpyKatoLLen
cpenpl

O6cnyxuBaHue n yxon, 11
OTkntoueHne obopyaoBaHus
YuncTtka obopynoBaHus

3ameHa namnbl OCBELLEHUS
Yxon 3a paboyen NoBepXHOCTbIO
MomoLupb

A 77




UHcpopmauua gna notpedbutens

W3penue:

3]'IeKTpVI‘-IeCKaF| nnuTa

Toprosasi Mapka:

ToproBbIi 3HaK N3roTOBUTENS:

(i) inpesit

Mopenu:

K6C107/RU; KN6C107 /RU; KN6C117 /RU;MVK6 V21 RH

M3rotoButens:

Indesit Company

CTpaHa-VI3FOTOBI/1TeﬂbI

MNonblua

HomuHanbHoe 3HaveHne HanpsaXXeHna arneKkTponnTaHna
nnn omanas3oH HanpsaXeHusA

230/400 B 3N ~

YcnoBHoe 0603HaveHne poaa 3NeKTPUYEeCKOoro Toka
Unn HoOMMHarnbHasa 4Yactota nepemMeHHOro Toka

50/60 Iy

Knacc 3awutbl ot nopaxeHund aNeKTpnu4eCkKMm TOKOM

Knacc 3awuthbl |

O6bem ayxoBoro wkadga 60 n
Knacc aHepronoTtpebneHuns (ayxoBow Lwkad) B
[Nornowaemasi MOLLIHOCTb 8450 Bt

B cnyyae HeobxogumocTy nonyyeHus nHgopmaumnm

no cepTudmkaTtam COOTBETCTBUS UMK NOMYyYEHUsT KONUiA
cepTUdUKaATOB COOTBETCTBUS HA AAHHYIO TEXHWKY, Bbl
MOXeTe OTNPaBUTL 3anpoc No 3NEKTPOHHOMY aapecy
cert.rus@indesit.com.

CE&cex

A TT

[aTy npon3BoACTBa AaHHOW TEXHWUKN MOXHO
nonyynTb U3 CEePUINHOTO HOMEpa, PacnoNoXeHHOro
NoZ LWUTPUX-KOLOM

(S/N XXXXXXXXX * XXXXXXXXXXX),
cnegyowym o6pasom:

- 1-a undppa B S/N cooTBeTCTBYET NOCNeAHeN uudpe
roga;

- 2-9 1 3-a umdpbl B S/N — nopsgkoBoMy HOMepy
Mecsua roga,

- 4-a 1 5-a undpsl B S/N — yncny onpegeneHHoro
mMecsua u roga.

MponsBoauTens ocTaBnseT 3a cobor NnpaBo 6e3 NpeaynpeXXaeHnst BHOCUTb M3MEHEHUS B KOHCTPYKLMIO U KOMI-
nekTaumio, He yxyalaowme apekTMBHOCTb paboTbl 060pyAoBaHus. HekoTopble napameTphbl, NpUBEeAEHHbIE

B 3TON MHCTPYKUNN, ABNAIOTCA I'Ipl/l6]'II/I3I/ITeJ'IbeIMVI. |_|pOl/I3BO,D,VITeJ'Ib He HeceT OTBETCTBEHHOCTU 3a HEe3Ha4YUTernb-
Hble OTKITOHEHUSI OT YKa3aHHbIX BEMUYUH. V3roToBUTEND HE HECET OTBETCTBEHHOCTY 3@ BO3MOXHbIE HETOUYHOCTU

B 3TOM OpoLuope 13-3a neyartu Unm KonmpoBaHUs ownBoK.

MpoussoguTenb: Indesit Company S.p.A.
Buane A. MepnoHu 47, 60044, ®abpuaHo (AH), Utanusa
UmnopTtep: 000 «UHpge3uT PYC»

C Bonpocamu (B Poccumn) obpawatbca no agpecy:

Poccusa, 127018, Mocksa, yn. [BuHueB, gom 12, kopn. 1




YcTaHOBKa

! MNepen ycTaHOBKOM M NOAKMOYEHMEM Ballero HOBOro
0bopyaoBaHNs BHUMATENbHO MPOYUTaNTE OAHHOE py-
KOBOACTBO: B HEM COAEpXaTCs BaXKHble CBeAEeHWs no
yCcTaHoBKe, 6e3onacHol akcnyatauum 1 o6CcnyxuBaHuio
obopynoBaHus.

! CoxpaHuTe pyKOBOACTBO KakK MCTOYHWK CMPaBOYHOMN
nHcpopmaLmm no oGopyaoBaHUIO U AN nepejayn Bo3-
MOXHbIM HOBbIM BriagenbLam.

! YctaHoBKa 060pynoBaHUS O0OMKHA NPOU3BOAMTLCS
KBanuuLUMpOoBaHHbLIM NMepcoHanoM B COOTBETCTBUM
C NPUBOAMMbIMU UHCTPYKLIUAMU.

! Tepepn perynupoBkon nnu obenyxmeaHnem o6opyno-
BaHWS ero criefqyeT OTKMUYNTb OT 3MNEKTPOCETH.

Pa3melueHue u BblpaBHUBaHue

! Mnuta moxeT GbITb yCTaHOBMNEHa psiAoM C nobon
KyXOHHOW Mebenbto, He npeBbiluatoLLe obopyaoBaHme
Mo BbICOTE.

I CteHa, conpukacatoLascs ¢ 3agHen YacTbio obopyno-

BaHus, AOMKHa OblTb caenaHa n3 HeBocnameHsoLWmnX-

Csl, TEPMOCTOMKMNX MaTepuanoB (BblAEPXNBaTb Harpes

0o 90 °C).

[ns npaBunbHOM yCTaHOBKU:

o PasmecTtuTe ob6opynoBaHMe B KyxHe, CTOSIOBON, HO He
B BaHHOW KOMHarTe.

e Ecnu paboyasd noBepxHOCTb NAMThI Bbille pPSOOM
CTOALLEN KYXOHHON Mebenu, nocrneaHsas AOMKHa
HaxXOAMTbCS Ha paccTosHUM He MeHee 600 mm oT
o6opynoBaHus.

TP MwuHuMmanbHoe paccTosi-

00D | Hue mexay pabouen

— — NMOBEPXHOCTbIO MNNUTHI U
tiin. 600 mm. 31| HaBecHbiMu Wwkagpamu

£ £ g§ (nonkamun) BOMXHO co-
g § £i | cramnaTth 420 MM. OTo
] i %% paccTtosiHue cneayert

yBenuuntb o 700 mm,
€CNnN HaBeCHble LwkKadbl
caenaHbl U3 roproynx Ma-
Tepuanos (cMm. puc.).

Q00000 O

o LlUTOpkl / xant3n He OOMKHblI HAXOAUTLCS No3aam
NNUTblI UK Ha paccTosiHun meHee 200 mm oT ee 6o-
KOBbIX CTOPOH.

o BbITsKKM YCTaHaBIIMBaAKTCA COMMacHO X MHCTPYKUN-
AM MO yCTaHOBKe.

BbipaBHUBaHue

MnuTa cHaGxeHa perynpyembiMm
‘ HOXKaMW, KOTopble cryxaTt Ans
ee BblpaBHMBaHUs. MNpu Heobxo-
AMMOCTU, HOXKM BKPYYMBaOTCS
B OTBEPCTUS MO YriiaM OCHOBaHMS

%_ nnuTel (CM. puc.).

() inbesiT

Mnuta KOMMNIEeKTyeTcA HaacTaB-
HbIMMU OonopamMu, KOTopble yCTa-
HaBNMMBaKOTCA B OTBEPCTUA MNMoa
OCHOBaHWEM MMnnTbI.*

I'Io,quoquMe K 3rieKTpoceTu
YcTaHoBKa nuTarowlero kaéens

YT06bl OTKPbITL KNeMM-

HUK:

e BCTaBbTe OTBEPT-
Ky B GOKOBble MeTnu
KPbIWKN KNeMMHUKa
W, OEVCTBYS €t Kak pbi-
Yyarom, OTOrHUTE NeTK
N OTKPOWTE KPbILLKY.

T

YUTto6bl yCcTaHOBUTL Kabernb:

e OTBEPHUTE MPWKMMHOWN BUHT kabens v BUHTbLI Ha
KOHTaKTax.

! 3aBofCKOE NOACOEANHEHE NPOBOAOB — OfHOA3HOe,
230 B (cm. puc.).
(oM. puc.). 230y ~

HO5VV-F 3x4 CEI-UNEL 35746
HO5RR-F 3x4 CEI-UNEL 35363

e [1ns BbINOMHEHUS 3MEeKTPOMOAKIIYEHUS, YKa3aH-
HOrO Ha cxemax, UCMnonb3ynTe ABe nepeMblykn «P»
(cm. puc.).

®
u\y/

* [Ana HeKoTopbIX MoaudurKkaLmn Mogenu.




OnucaHue nsnenus

400V 2N~
HO5VV-F 4x4 CEI-UNEL 35746
HO5RR-F 4x4 CEI-UNEL 35363
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o 3adukcupyinTe NUTaOLWMNA Kabenb NPYUKMMHBIM BUH-
TOM M 3aKPOMWTE KPbILLKY KIeMMHMKa.

MoacoeanHeHne nuTarowero Kabens K cetn

OcHacTuTe nuTarwmin kabenb cTaHAapPTHOM BUIKOW,
COOTBETCTBYIOLLIEN Harpy3ke, ykazaHHOW B Tabnuyke
TEXHMYECKUX OaHHbIX 00opyaoBaHus (cM. cripasa).
O6opyaooBaHNe MOXET HaNpPSMYHO MNOAKYATLCA K CETU.
B atom cny4ae gomkeH ObiTb YCTAHOBMEH MHOronu-
HEeWMHbIN aBTOMaTUYeCKUI BbIKNOYaTeNnb C MUHUMAarnb-
HbIM PacCTOSIHUEM MEXAY pa3BeAeHHbIMU KOHTaKTamu
3 MM, NOAXOAAWMA ANSA YKa3aHHOM TOKOBOMW Harpysku
N COOTBETCTBYIOLLMIA OENCTBYIOWMM NpaBuiaM arekT-
pobe3onacHOCTV (NMUHWUS 3a3eMNeHNst He OOMKHa npe-
pblBaTbCsl aBTOMATUYECKUM BblIKItodatenem). MNuratowumin
kabenb crnegyeTt pacnonaratb Tak, YTobbl OH HUrAe He
Kacancsi NoBepXHOCTEN, TeMnepaTypa KOTopbIX NpeBbl-
waet 50 °C.

Mepen noacoeguHeHneM 0OOPYAOBAHUS K 3rEKTPONu-

TaHuo ybeanTecs, YTo:

e 000pydoBaHMe 3a3eMSIEHO U BUIIKA COOTBETCTBYET
cTaHpapTawm;

e po3eTka MOXET BblaepkaTb MakcumarbHyt noTpeo-

nseMy MOLLHOCTb obopyaoBaHusa (CcMm. Tabnunuky
TEXHWYECKUX AaHHbIX 060pyaoBaHNS);

e 3rEKTPUYECKOE HarpshkeHWe COOTBETCTBYET Auana-
30HY 3HAYEHUN, yKa3aHHbIX B TabONMYKe TEXHUYECKUX
JaHHbIX 060pyaoBaHus;

e pO3eTKa NOAXOAUT K BUNke 06opyaoBaHUs, B NPOTUB-
HOM cry4yae — o6paTUTech K KBanMuLMpoBaHHOMY
crneumanucTy ans 3ameHbl po3eTku. He ucnonbayiite
YOTIMHWUTENW Y MHOFOrHE30Bble PO3ETKM

! NMocne yctaHoBkM 06OpyAoBaHWA AOMKEH ObITb
obecneyeH cBo6OAHLIN SOCTYN K NuTaloLeMy kabento
N pO3eTKe.

I Kabenb He gomkeH BbiTb NEpeKpyyeH nnv nepexar.

! Kabenb crieqyeT perynsipHo npoBepsiTb, €ro 3ameHa
[OMKHA NPOM3BOAMTLCS TONMBKO Ccreumanuctammn cep-
BMCHOTO LiEHTpa.

! MpousBoanTenb He HeceT OTBETCTBEHHOCTU 3a
yuwep6 B pesynsraTe HecoONAeHUA yKa3aHHbIX Mep
6e3onacHoCTM.

Mepen NepBbIM UCMONMb30BaHMEM OyXOBKM Mbl PEKOMEH-
AyeM O4YnCTUTb ee, criedyst pekoMmeHaaumsm § «O6eny-
XUBaAHME U yX0a».

TEXHUYECKUE XAPAKTEPUCTUKHN

OyxoBka

BbicoTa 32 cwm;
wupuHa 40,5 cwm;
rmy6uHa 32 cm

Pa3wmepsbl

O6bem 60 n

BHyTpeHHMe pa3mepbl |BbicoTa 23 CM;
OTAENEeHus NoA AyXoB- |LwupuHa 42 cwm;
KOW rny6buHa 44 cm

AnekTpuyeckue napa- |CM. Tabnuyky Tex. xapakre-
MeTpbl pUCTUK Ha 06opyaoBaHUN

Kepamuuyeckasn pabo4as noBepxXHOCTb

KoHdopku:

- nepeaHsas nesas, 1700 Bt
- 3aHAA neBas, 1200 Bt
- 3agHAS NpaBas, 2100 Bt
- nepegHss npaeasi. 1200 Bt
Makc. notpebnsiemas
MOLLIHOCTb 6200 Bt
OupekTtnea EQC 2002/40/EC
[ONsi 9NEeKTPOA4YXOBOK.
Ctangapt EN 50304
JHepronoTpebneHue | 35qpnenHoe aHepronoTped-
(MapkupoBka) neHve Ans Knacca ecrecT-

BEHHOW KOHBEKLMN — PEXUM

HarpeBa: |:| CraTtnyeckasa
OyXOBKa

O6opynoBaHne COOTBETCTBY-
€T cnefyrLwumM gUpekTMBam
EBponevickoro 3koHoMnyec-
koro CoobulecTBa:

- 06/95/ EEC ot 12.12.06
(«Hwnskoe HanpsxxeHue») n no-
cnegywowme moandukaumm;

- 04/108/EEC ot 15/1204
(«3nekTpomarHuTHas coBmec-
TMMOCTbY») 1 nocneayoLme
mMogudmkauum;

- 93/68/EEC ot 22.07.93 n
nocneaywoLime moanukaumm;
- 2002/96/EC;

- 1275/2008 (pexuvm oxuaa-

C€
4

Husa Stand-by / Beikn.).




OnucaHue obopyaoBaHus (i) inpesiT
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CTeknokepammyeckasi NOBepPXHOCTb a
Mo3uuunun (ypoBHU AyXOBKM)

MaHenb ynpaBneHns ——— Hanpagnstowue ans pewwetku / NpoTUBHSA
(noggoHa)

PeweTtka ayxoBKu

MpoTuBeHb (MOAAOH)

=N whO

PerynvpyemMble HOXKM PerynupyemMbie HOXKM

MaHenb ynpaBneHus

WHankaTop PykosiTka Wuavkatop
TepmocTaTta Tanmepa 3NEKTPOKOHGOPOK
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* Tonbko Anst HEKOTOPbIX MOAMMMKALMIN MOAENeN, yKa3aHHbIX B PYKOBOACTBE.




BKknroyeHne n ucnonb3oBaHue

! MNepea nepBbIM NCMONb30BaHMEM B TeHeHMe nonyyaca
npokanuTe nycTylo AyXOBKY C 3aKpbITOW ABepuen npu
MakcumarbHOM TeMnepaTtype. 3aTteM OTKpouTe ABepuy
N npoBeTpuTe nomelleHue. MosiBUBLLMIACS BO Bpems
npoKanvBaHus HEMPUSATHLIN 3anax Bbl3BaH CropaHUeM
3aLUMTHBIX BELLECTB, UCMOSb3YEMbIX ANsl KOHCepBaLMm
o6opynoBaHMs Nepes ero UCnonb30BaHUEM.

! I'Iepe/J, ncnornb3oBaHNemM O60pyD,OBaHVIF| yoanuTte C ero
OOKOBbIX CTOPOH 3alLUMUTHYIO NIaCTUKOBYHO MITEHKY.

3anyck oyxoBKu

1. BblbepuTe xenaemblii peXXMM NpUroToBeHWs, BpaLlas
pykositky CENEKTOPA.

2. BblbepuTe xenaemyto Temnepartypy pykositkon TEP-
MOCTATA. lNepeyeHb pexrMoB NPUroTOBIEHUS U pe-
KOMeHAyeMble ANst HUX TemnepaTypbl CM. B § Pexumbl
npueomossneHuss n BenomoezamensHol mabnuye no
npueomoesreHuto 8 OyxoeKe.

Bo BpeMaA NpurotoeieHnA BO3SMOXKHO!

® N3MEHWTb PEXUM NPUIOTOBNEHUS, BPaLLas PyKOSTKY
CEJIEKTOPA;

e U3MEeHWTb TemnepaTtypy, Bpaliasa pykostky TEPMO-
CTATA,

e YCTAHOBWUTb NPOAOIIKUTENIBHOCTL MPUTOTOBIEHNS
1 BpeMsi ero OKoHYaHus (cM. ganee);

e npepBaTb NPUroTOBIEHME, NOBEPHYB pykosATKy CE-
JIEKTOPA B noaunuyuio «0».

! He nomewanTte npegmeThbl HEMOCPEACTBEHHO Ha AHO
OyXOBKM, YTOObI HE NOBPEeaNTb ero AManeBoe NoKpbITUE.
Mcnonb3ynte ypoBeHb 1 AyXOBKM TOMbKO NMPWU rOTOBKE
Ha BepTerne.

! Mocyny Bceraa cTaBbTe Ha peLleTky Uin NpoTUBEHb
ZYXOBKM.

UHpukaTop TepmocTaTa

[opswmin ntHankaTop NokasbIBaeT, YTO AyXOBKa HarpeBsa-
etcs. lHgvkaTop noracHeT, kKorga TemnepaTtypa B AyX0B-
Ke AOCTUIHET 3HaYeHUs1, yCTAHOBMEHHOIO PYKOATKOW Tep-
mMocTaTa. C 9Toro MoMeHTa nonepemMeHHoe BKIoYeHne
1 BbIKIKOYEHUE MHAMKATopa OyaeT nokasbiBaTh, YTO B AY-
XOBKe MOAAepXKMBaeTcst NoCToOAHHAs TeMneparypa.

OcBelleHne AyxXoBKU

OcBellLeHne BKIOYAETCA NMPU YyCTAHOBKE PYKOSITKU
CEJIEKTOPA B ntoGyto No3uLmIo, OTIINYHYO OT «0».
OcBelLieHMe 0CTaeTca BKITHOYEHHbIM, NOKa paboTaeT ay-

xoBka. Npu BbIGoOpe PyKOATKOM NO3NLMK ocBelleHne
OyneT BknioveHo 6e3 aKTMBMPOBAHWS HarpeBaTernbHbIX
3r1EeMEHTOB.




PeXxumbl n puroToBrieHuUA

! BHa4eHune Temnepatypbl 0T 50 °C go Max MoXeT ObITb
YCT@HOBIIEHO A1 BCEX PEXMMOB MPUrOTOBMEHMS 3a
ncknoveHnem pexuma NPUIb, ons kotoporo pekomeH-
OyeTcs yCTaHOBKa TOMNMbKO MakcumanbHoro (Max) ypoBHs
MOLLIHOCTW.

— CTATMYECKAS YXOBKA

BkntoueHbl 06a HarpeBaTernbHbIX AneMeHTa — BEPXHUIA U
HVKHUIA. C 3TUM TpaanLMOHHBIM PEXMMOM MPUroTOBME-
HKS NyuLUE UCMONb30BaTh TONBLKO OAUH YPOBEHb OYXOBKU;
Mpy roTOBKE Ha HECKONbKMX YPOBHSAX pacnpepeneHue
Tenna 6yaeT HepaBHOMEPHbIM.

| | HWKHWUI HAFPEBATENbLHbLIN ANEMEHT

PaboTaeT HWXHWI HarpeBaTemnbHbIN anemMeHT. Pexum
pekoMeHayeTcsa ucnonb3doBatb Ans 6nog (B dhopmax
ONd 3anekaHus), NOBEPXHOCTb KOTOPbIX yKe roToBa, HO
Tpebyercs AanbHelee NpUroToBNeHNe MX LeHTpanb-
HOW YacTu, Unu ANns AecepToB, NOKPbITbIX pykTamm
UNU OXXeMOM, 4YTOObl OTKONMPOBATb MUX MOBEPXHOCTb.
Y4yTuTe, 4TO B 3TOM PEXUME HEBO3MOXHO JOCTUYb B AY-
XOBKe MakcumanbHomn Temnepatypsl (250 °C), noatomy
He peKkoMeHAyeTCsl MPUrOTOBMEHNE C UCMNOMb30BaHNEM
TONbKO 3TOW YCTAHOBKM, 3@ UCKIMIOYEHUEM KOHOUTEPCKON
BbINEYKW, ANs NPUroTOBNEHUS KOTOpon TpebyeTcs Tem-
nepatypa 180 °C u Huxe.

-H-| BEPXHWW HATPEBATENbHbIA 3NIEMEHT

Temnepatypa mexay 50 °C 1 Max.

BknitoueHo ocBelLleHre, a Takke OeNCTBYeT ynbTpa-Kpac-
HOE nany4dyeHune rpuns. QueHb BbICOKOE U npaAamMoe Tenro
rpunsi N03BonsieT MrHOBEHHO 3aneyb NOBEPXHOCTb MsICa,
COXpaHAA ero CO4YHbIM N HEXHbIM.

Y| rpunb

Temnepatypa mexay 50 °C 1 Max.

BkntoueHO ocBelleHne, a Takke paboTaeT OBOWNHOM
HarpeBaTenbHbIA ANEMEHT rpurisi, MOTOp HaYMHaET Bpa-
watb BepTen. AToT rpuib Gonblle o6bl4HOrO U UMeeT
COBEPLUEHHO HOBYIO KOHCTPYKLMIO: a(ppeKTUBHOCTb
npurotoBneHus Bblwe Ha 50%. [BonHoW rpunb obec-
ne4yMBaeT MofiHoe npornekaHue 6ntoga gaxe no yrnam
OYXOBKW.

! Mpwn ncnonb3oBaHUK rpunga gepxnte ABepLy AyXOBKU
3aKpbITON — ANs NONyYeHUs HaUMyuYLnX pes3yrsTaTtoB
NPUrOTOBIIEHNS N 3KOHOMMWMK 3NEKTPOIHEPrun (OKOro
10%).

Korga rotoBuTE C NCNONb30BaHUEM FPUns, pa3MeLlanTte
PELLETKY Ha HMXKHMX YPOBHSIX, @ HA AHO LYXOBKWN NOCTaBb-
Te nogaoH Ansa cbopa xupa / coka Kapkoro.

() inbesiT

Tanmep*

1. l—4T06|3| 3aBeCTV 3BOHOK Tammepa, NoBepHUTE PYKO-
atky TAUMEPA Ha ogvH nonHbeii 060poT no 4acoBow
cTpernke .

2. Tenepb BpaLante pykoAaTKy NpOTUB YaCOBOW CTPESIKA
72), 4ToBbl YCTaHOBUTL Xenaemoe Bpemsi.

MpakTnyeckne coBeTbl

! Tpu roToBke B pexxume «[purnb» NOMecTUTe Ha NepBbIN
YPOBEHb NOAAOH Ansi cbopa xupa / coka XapKoro.

rPUNb

e Bcrasbre peluetky Ha 3 unu 4 yposeHb. ully pas-
MeCTUTE B LIEHTpe peLLéTku.

e PekoMeHOyeM YyCTaHOBUTb MakCMMallbHbI YPOBEHb
MOLLIHOCTW: BEPXHUI HarpeBaTesibHbIA 3NeMeHT pe-
rynupyeTcs TEPMOCTaTOM U He Bcerga MOXeT ObITb
BKITHOYEH.

** TonbKo AN HEKOTOPbIX MoAUMUKALUMIA MoAeneil, ykasaHHbIX
B PYKOBOACTBE.




BcnomoratenbHasa Tabnuua no npuUroToBriIeHUO B AYyXOBKe

Bpems npen-
Pexxum Bec, YpoBeHb BapuTenbHOro Pekomenpyemas Bpewms
Bnopo Temnepartypa, NPUroTOBNEHUS,
npuroToBrieHUNA Kr AYXOBKU pa3orpeBa ce° MMH
OYXOBKM, MUH

CraTtuyeckas NaszaHbs 2,5 2 5 200 45-50

AyXOBKa KaHennonu 25 3 5 200 30-35
MakpoHHas 3anekaHka 2,0 3 5 200 30-35
TenatuHa 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
Ckymbpus 1,1 2 5 180 30-40
Makpenb 1,5 2 5 180 30-35
Ddopenb B onbre 1 2 5 180 25-30
HeanonwurtaHckas nuuua 1 2 15 220 15-20
MeyeHbe 1 Menkasi Bbineyvka 0,5 3 10 180 10-15
Cnapkue oTKpbITble NMporu
13 6e34poxoKkeBoro Tecta 1,1 3 10 180 25-30
M3penus n3 npecHoro Tecta 1 3 10 180 30-35
M3penus n3 opoxokeBoro Tecta 0,5 3 10 160 25-30
PpyKTOBBIV NMPOT 1 3 10 170 25-30

HwuxHun

HarpeBaTesnbHbI | MogpymsHMBaHue 6o B KOHLIE NPUrOTOBMEHNS

3nemeHT

BepxHumn Mopckasi kambana u kapakatuua 1 4 5 Max 8

HarpeBaTenbHbIN | LUawrnbik n3 kanbsmapos

aneMeHT 1 KpeBETOK 1 4 5 Max 4
dune Tpeckm 1 4 5 Max 10
3aneyeHHble oBOLLM 1 3/4 5 Max 8-10

Mpunb CTelikm 13 TensTuHbI 1 4 5 Max 15-20
OT6uWBHbIE KOTNETHI 1 4 5 Max 20
ambyprepbl 1 3 5 Max 7
Ckymbpus 1 4 5 Max 15-20
3aneyeHHble byTepbpoabl 4 W, 4 5 Max 5
Bniopa Ha BepTene
TenatnHa 1,0 - 5 Max 70-80
Kypuua 2,0 - 5 Max 70-80

lMpumeyaHue. MNMprBegeHHOE BPpeEMS NMPUrOTOBIEHNS SBNSETCS I'IpM6J'IVI3VITeJ'IbeIM N MOXET NU3AMEHATbLCA No BaLuemy YyCMOT-

peHuto. Mpn ncnonb3oBaHUM rpuns 0065a3aTeNbHO NOMECTUTE NMOAAOH HA HUKHUIA YPOBEHb OYyXOBKMW.




Ucnonb3oBaHMe CTEKNoKepaMnyecKkom

pabo4yen NOBEPXHOCTH

! Mepepn ncnonb3oBaHeM 060PYAOBaHMSA yaanuTe ocTaT-
KM KIesi CO CTeKINokepaMmyeckom paboyert NoBepXHOCTH
NAWTbI C MOMOLLbIO CreLmanbHOro HeabpasnBHOTO YNUCTS-
LLero cpefcTea. B TeueHne nepBbix YacoB UCMOnb30Ba-
HUs1 paboyeri MOBEPXHOCTN Bbl MOXETE MOYyBCTBOBATL
HENPUSITHBLIX 3arnax — OH MCYE3HET O4YeHb BbICTPO.

BkritoueHue n BbIKIOYEHNE 30H HarpeBsa

YUTtobbl BKNIOYUTL 30HY Harpesa, NMOBEpPHUTE COOTBET-
CTBYIOLLYIO PYKOSITKY MO YacOBOW CTpESKe.

[ns BbIKMOYEHNST 30HbI HarpeBa MOBEPHUTE PYKOATKY
NPOTUB YaCOBOW CTPEeNnky Ao nosuumm «0».

MHankaTop anekTpoKoHGOPOK 3aropaeTcsi Npu BKoYe-
HMs XOTS Bbl OAHOW M3 30H Harpesa.

Mcnonb3oBaHue 30H HarpeBa

Pabouyas NOBEPXHOCTb NJINTbI OCHALLEeHa pagnarnbHbIMU
HarpeBaTerbHbIMU 3N1IeMEeHTaMU, KOTOpble MOocrie BKIH-

YeHUs1 HaKanaTCa JoKpacHa.
A. 3oHa HarpeBa.
ook
na: nokasbIBaeT, YTO TeMnepary-
— ™ pa COOTBETCTBYIOLLEN 30HbI Ha-
i’ OHa yXe BbIKMoYeHa, HO elle
He ocTblna.

B. MiHankaTop octaTto4Horo Ten-
% rpesa Bblwe 60 °C, gaxe korga

30HbI HarpeBa
C pagmasnbHbIMW HarpeBaTeflbHbIMU 3rIeMeHTaMm1

371 30HbI NOAOGHbI rA30BbIM roperkam: nerku B ynpasne-
HWW 1 BBLICTPO AOCTUraIOT YyCTAHOBIIEHHOW TEMNepaTypbl,
Mo3BONSAS NONb30BaTENO KOHTPONUPOBATL YPOBEHb KX
MOLLIHOCTW.

Bpalyaite COOTBETCTBYIOLLYIO PYKOSATKY MO 4acoBOW
cTpernke K no3uuusm ot 1 go 6.

Mosuuns O6bIYHas unm bbicTpasi KoHdopKa
PYKOATKN
0 BblkrntoveHo
1 MpurotoBneHne osoLuen, pbibbl
2 Bapka kapTodens (Ha napy), cynos,
ropoxa, taconm
TyweHne 6onbLunx 06BbEMOB NULLK,
3 NPUroTOBMNEHNE MACHbIX OyNIbOHOB
C oBOLLaMMU
4 Xapka (ymepeHHbI HarpeB)
5 Xapka (HarpeB Bblile cpeaHero)
6 [ns 6bicTPOM NOAXKaPKX N KUNSYEHUS

MpakTuyeckme coBeThbI MO UCMONbL30BaHUIO
paboyert NoBEpPXHOCTHU

Mcnonb3yinte nocygy ¢ TOMCTbIM, MSOCKAM AHOM.
OT10 06ecneynT NOMHbINA KOHTAKT AHa NOCYAbl C 30HON
Harpesa.

=

Wcnonb3ayiite nocyay 4OCTAaTOMHOMO AMamMeTpa: YToobl
OHa MOMHOCTbLIO 3aKpbiBana KOHAOPKY / 30Hy HarpeBsa,
3TO crnocobcTByeT Hanbornee apPEKTUBHOMY UCMOMb-
30BaHuWIO Tenna.

Bcerga npoBepsinte, 4Tobbl AHO KACTPHOSb U CKOBO-
poa 6610 CyxmuM 1 YUCTbIM. ITO 0becneumnT XopoLLUnii
KOHTaKT Mexay paboyen NOBEPXHOCTbIO U KyXOHHOW
NOCYAON 1 NPOAMMNT CPOK UX CYXKObI.

He nonb3yntecb Nocyaown, B KOTOPOW FOTOBMAM Ha
rasoBbIx ropernkax. KoHUeHTpupoBaHHOe Tenno ot
rasoBOW ropernku MoXeT 4ed0pMUPOBaTh OHO KyXOH-
HOW NOCyAbl, B peyrnbrate He OyaeT NONHOro KOHTaKTa
nocyapbl ¢ paboyert NOBEPXHOCTLIO.

Hwvikorga He ocTaBnanTe NyCTbIMW BKITHOYEHHbIE 30HbI
Harpesa: OHU 6bICTp0 HarpeBakTCA A0 MaKCUMarlb-
HOIo YpPOBHA, YTO MOXET NpuBeCTU K NoOBpeXaeHunto
HarpeBaTeslbHbIX 3JIEMEHTOB W Nocyabl.




MpenynpexapeHnsa n pekomeHgauum

! OGopynoBaHue paspaboTaHo ¥ U3rOTOBIIEHO B COOTBET-
CTBUM C MeXAyHapoAHbIMM HopMaMu BesonacHocTU. BHu-
MaTenbHO NpoYMTaiiTe HacTosILLME NpeaynpexaeHus, npu-
BOAMMbIE B LieNsiX Ballel 6e30nacHoCTH.

OcHOBHbIe npaBuna 6esonacHocTU

Creknokepamunyeckasi pabovas NoBepXHOCTb MANTHI
A0CTaTo4Ha YCTOMYMBA K MEXaHNYECKUM BO3ENCTBUSAM,
TEM He MeHee OHa MOXET TPECHYTb (M pa3dbuTbes) Npu
yAape ocTpbIM npeaMeTom. B aTom crniyyae HemeaneHHo
oTcoeauHuTe 06opyaoBaHNE OT AMEeKTPoceTn n obpatu-
Tecb B ABTOPM30BaAHHbIN CEPBUCHbBIV LEHTP.

O6opynoBaHue paspabotaHo ans ObITOBOrO MCNOMb-
30BaHNA B AOMALLHUX yCNoBUAX U He npegHasHa4deHo
AN NPUMEHEHUS Ha NPEANPUATUAX NPOMbILLNIEHHOCTH
1 TOProBIy.

O6GopynoBaHNe He [OMKHO YCTaHaBMNMBaTbCsl Ha OT-
KpbITOM BO3Ayxe (gaxe nop HaBecoM). YUpesBbluanHO
onacHoO ocTaBnsATb obopyaoBaHve Nod BO3AeNCTBUEM
aoxasi / rposbl.

He kacantecb obopynoBaHWs, ecnv Bawy HOru / pyku
MOKpble; He nonb3ynTecb obopygoBaHuem, korga Beol
6ocurKoMm.

O6opynoBaHue [OMKHO UCMONb30BaTbLCA TONMbKO
B3POC/IbIMM NULLAMM AN NPUrOTOBEHUA NULLU U B
COOTBETCTBUM C MHCTPYKUMUSAMMN AaHHOrO PyKOBOAC-
TBa. Jllo6oe gpyroe ncnonb3oBaHme ob6opyAoBaHUsA
(Hanp., Ansa o6orpeBa NoMelleHUA) ABNAETCA Henpa-
BUIIbHbLIM U onacHbIM. lpousBoauTenb He HeceT
OTBETCTBEHHOCTM 3a NoBpexaeHue obopyaoBaHus
B pe3ynkTaTte ero HenpaBUIIbHOrO, HeLlereBoro nuc-
Nonb30BaHUs.

MHCTpyKUMU pykoBOACTBA OTHOCSTCS K 06OPYAOBaHMIO
knacca 1 (ceBobogHas yctaHoBKa) Unu Krnacca 2 nogknac-
ca 1 (yctaHoBKa mexay AByMsi Lukadhamu).

Bo Bpemsa paboTbl 0o60opyaoBaHUa HarpeBaTeribHbIe
3MNEeMEHTbI U HEKOTOpPbIE YacTu ABEepPLIbl AYXOBKU CUMbHO
HarpesatoTcd. He npvkacanTech K HUM U fepXuTe geTen
Ha 6e30MacHOM paccTosHUN.

YaocToBepLTECh, YTO NUTAIOLLME Kabenu Opyrnx anekT-
ponpubopoB He comnpuKacaltTCcsa C ropsAYUMKU YacTaMu
o6opynoBaHus.

He neperopa>KV|Ba17|Te OTBEpPCTUA, NnpeaHa3Ha4YeHHble ONnA
BEHTUNALWN 1 OTBOAA Tenna.

Monb3ynTecb KyXOHHBIMM pyKaBuuamu / npuxeaTkamu,
nomMeLuas v BblHMMas Nocyay U3 AyXOBKU.

He vcnonbayiiTe BOCnnaMeHsoLMECS XXUAKOCTY (CIINPT,
©EH3MH 1 T.N.) pAOOM C BKMOYEHHbIM 060pyaoBaHMEM.

He nomellante B yXOBKY Unv ee oTAeneHue ansa xpa-
HEHMNSA ropryMe maTepuarnbl: CydanHoe BKMYeHne
0obopyaoBaHMsi MOXET NPUBECTU K BO3rOPaHMIO.

Bcerga nposepsiTe, YTO PYKOATKW yNpaBMeHUsl Haxo-
AATCS B NO3MLMK «®», Koraa o6opyaoBaHue He UCMofb-
3yeTcs.

OTkntoyas obopyaoBaHWe OT 3MEKTPOCETU, He TSHUTE
3a nuTaroLwmin kabenb, YTOObI BbIHYTb BUITKY U3 PO3ETKM:
BepuTech 3a BUIKY.

Mepen ntobbiMy paboTaMu No YUCTKE U OBCNYXMBaAHUIO
060pyaoBaHMs 06s13aTeNIbHO OTKIIOYMTE Ero OT 3MEKTPO-
CEeTU, BbIHYB BUMKY U3 PO3ETKU.

B cnyyae HencnpaBHOCTM, HY NPU Kakunx 0B6CTOATENbCTBaX
He MNbITaTecb NOYMHNUTL 0GOPYAOBaHNE CAMOCTOATENBHO.
PeMOHT, BbINOSTHEHHBbI HEKBaNMULMPOBAHHLIMM NinLa-
MW, MOXeT 6e3B03BpaTHO NoBpeanTL 06opyaoBaHNe Ui
cTaTb NPUYMHO €ro HENPaBUITBEHOTO (PYHKLIMOHUPOBAHMS.
O6paTuTech 3a NOMOLLbH0 B ABTOPU30BAHHBIN CEPBUCHbIN
LieHTp.

He knaguTe Tshkenble NpeaMeTbl Ha OTKPLITYHO ABEpLY
LYXOBKM.

O6opyaoBaHveM He JOMKHbI MONb30BaTLCA NLA (BKITHO-
Yas geTen) Co CHKEHHBbIMU (PU3NYECKMMU, CEHCOPHbBIMU
UNN YMCTBEHHBIMU CMOCOBOHOCTAMM, @ Takke He O3Ha-
KOMITEHHbIE C MHCTPYKLUUAMU OAHHOrO PyKOBOACTBA.
Vcnonb3oBaHue nmmn 060pyaoBaHUsS OMYCKaeTCs TONbKO
NoA KOHTPONeM nuu, OTBETCTBEHHbIX 3a ux 6esonac-
HOCTb MMM MOCre MOonyYeHust MHCTPYKUun no pabote
obopyaoBaHusi.

He nossonsanTe getsam urpatb ¢ 060pygoBaHMEM.
BHUMAHWE! OocTtynHble yactu obopyanoBaHus
AOCTUraloT BbICOKOW TemnepaTypbl npu paboTe rpuns.
He noanyckante geten 6nmsko K nnuTe.

YTunusaumsa

Mpy YHUYTOXXEHUM YNAKOBOYHOIO Matepuana u B criyyae
n3baBneHns oT cTaporo obopyaoBaHus cobniopanTte
AencTByroLme TpeboBaHUs No Ux yTunmsaumm.

CornacHo EBponenckon gupektnse 2002/96/EC no
YyTUNM3auum 3NEeKTPUYECKOro U 3NeKTpoHHOro obo-
pynosaHua (WEEE) ctapble anekTpobbiToBble npu-
©opbl HE OOMKHbI NOMeLaTbCa B 00OLWMIA ropoacKkom
HEOTCOPTMPOBAHHbLIA MOTOK OTXOAOB: OHW OOSKHbI
cobupaTtbcsa OTAENbHO, YTOObI ONTUMU3MPOBATL BOCCTa-
HOBIEHME 1 NepepaboTKy NX MaTepranoB U YMEHbLUUTb
HeraTMBHOE BO34ENCTBME HA 300POBbE YeroBeka 1 9Ko-
Norvto. YkasaHHbI Ha U34enmmn CMMBOM NepeyYepkHyTOro
Bepa Ha Kornecax HanoMUHaEeT, YTo NpW yTUNM3aunm 3To
obopynoBaHue cnegyet NOMeCcTUTb OTAEMNbHO.

[na nonyyeHns nHopmMaLmmn 0 NpaBUNbLHOW YTUAM3aLumm
ctaporo obopygoBaHusa notpebutenu LOMmKHbI obpa-
TUTbCS1 B MECTHbIE OpraHbl ynpaBneHus unu B pupmy-
NOCTaBLLMK.

OKOHOMMUS IHEpPruu N oxpaHa OKpyKarLuen
cpeabl

Mcnonb3oBaHne o6opynoBaHMs YTPOM UM BEYEPOM
MO3BOMSAAET CHU3WUTb MUKOBYIO HAarpy3Ky Ha 3I1eKTpoCeTb
N CIKOHOMUTb NOTPEGHEHNE IHEPTUN.

[ns nonyyeHnst Hauny4yLWwmx pesynsTaTtoB NPUroTOBNEHUS
N 3KOHOMMM aneKTpoaHeprum (npumepHo 10%) Bceraa
ncnonb3dynte pexmm «punb» n «BOVHON rpunb» npu
3aKpbITOM ABEPLE OYXOBKU.

PerynsipHo nposepsawTe ynnoTHUTENW ABEPLbl OyXOBKU
W NpoTupanTe nx, ouynasi ot nbon rpssm n copa: BoO
nsbexaHue yTeuku Tenna ynnoTHUTENW AOIMKHbI NNOTHO
npuneratb Kk Asepue.
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Ob6cnyxuBaHue n yxon (i

OTknroveHne obopyaoBaHus

! Mepen ntobbiMn paboTamu No obcnyxmnBaHno 0bopy-
[0BaHVSA OTKMOYaNTe ero oT NeKTPOCETH.

! Hukorga He ucnonb3ynTte And YUCTKM OYXOBKM Mapo-
OYNCTUTENN M a3PO30NN.

Yuctka oyxXoBKU

o OManupoBaHHbIE BHELUHWE 4acTW UMW MOBEPXHOC-
TW U3 HepXaBelwLlen cTann, a Takke pesnHoBble
YNNOTHUTENM ounLanTe rybkon, CMOYEHHONM B pacT-
BOpe Tennow Bodbl C HEMTParbHbIM MbIIOM, 3aTEM
OMOSOCHUTE 1 TLaTensHO BbITpuTe. [Ans yaaneHus
YCTONYMBBIX 3arpsA3HEHNI NCMONb3YNTE cneunanbHble
cpenctea. locne O4YMCTKM OMOMOCHUTE U BbITPUTE
Hacyxo. He npumeHante abpasmBHble NOPOLLKM UMK
cpefcTBa, coaepalliue arpeccrBHble BellecTBa.

o [lyxoBKy naeanbHO o4mLLaTb M3HYTPU NOCHE KaXaoro
MCMOonb30BaHKs, Noka OHa He ocTbina. McnonbsynTe
ropsiyyto BoA4y W HerTpanbHOe Motollee cpeacTso,
3aTeM XOPOLLIO OMOSTOCHUTE U BbITPUTE MATKON TKaHbHO.
He ncnonb3synte abpasnsHble YMCTALLME cpeacTaa.

o CTekno Asepubl AYXOBKU O4yuMLlanNTe C NOMOLLbIO
ryokv 1 HeabpasmBHOroO YMCTSLLErO CPeacTBa, 3aTeM
BbITPUTE HACyxo MSATKoW TKaHbto. He ucnonb3ynte
abpasuBHble cpeacTBa Unv MeTannmyeckne ckpebku,
KOTOpble MOryT NOBpeauTb NOBEPXHOCTb 1 MPUBECTYU
06pa3oBaHu1Io TPELUMH Ha CTekne.

o [prvHagnexHocTn o6opyaoBaHNS MOXHO MbITb, Kak 1
06bIYHYIO Nocyay (Aaxe B MOCYAOMOEYHON MaLUvHE).

o YacTuubl xupa u rpasu, ocTalwLlMecsa Ha naHenm
ynpaeneHusi nocne roToBku, yaansawTte HeabpasvBHON
ryOKon nnmn mMArkon TKaHbto.

MpoBepka ynnoTHuTenen

PerynspHo npoBepsinTe ynnoTHUTENW ABEPLbI N0 BCEMY
nepumeTpy. B cnyyae nx nospexaeHus obpatutech
B ABTOPU30BaHHbIN CEPBUCHbLIN LIeHTP. He nonb3yntech
[OyXOBKOW, NOKa yNnoTHUTENM He ByayT 3aMeHeHbI.

3ameHa namnbl ocBeLleHUs

1. OTkntounTe obopygoBaHus ot
3NEeKTPOCETN, 3aTEM CHUMUTE
CTEKISAHHBIN NNadoH C naTpoHa
namnel (cMm. puc.).

2. BblBepHUTE neperopesLUyto
= namny v 3ameHuTe ee namnou
i C aHasnorn4yHbiMn xapaxkTepuc-
Tukamun: HanpsixeHune 230 B,
MOLLHOCTb — 25 BT, TN — E 14.

3. YcTaHOBUTE CTEKNSAHHbIA NnadgpoH Ha MecTo n CHOBa

noaknoumnTe 000pPyaOBaHUE K SNIEKTPOCETH.

YucTKa cTekrokepaMmieckon padouen
NOBEpPXHOCTU

! He ncnonb3ynte abpasmBHble UK arpeccUBHbIE YMC-
TALWMeE CpeacTBa (Hanp., a3po3onu s YNCTkM 6apbekto
n ,D,yXOBOK), nATHOBbIBOOAUTENN, aHTUKOPPO3NOHHbIE
CpencTBa, NOPOLLKM Unu abpasuBHble ryOKM: OHU MOTYT
©e3B03BpaTHO NOBPeanuTb (NouapanaTtb) NOBEPXHOCTb.

e OO6bLIYHO OOCTATOYHO MPOCTO MPOTEPETb Pabouyio
NMOBEPXHOCTb BAaXXHOW ryOKoW 1 BbITepEeTb OyMaXKHbIM
KYXOHHbIM MOMIOTEHLEM.

e Ecnu pabouyas nNoBepxHOCTb CUIMbHO 3arpsi3HeHa,
ncnonb3ynTe cneumanbHble CPeACTBa ANSA YUCTKU
CTEKINoKepaMmnKkn, 3aTeM XOPOLLO OMONIOCHUTE U Bbl-
TpUTE Hacyxo.

e [Ina ycTpaHeHUs CUrbHbIX 3arps3HeHWn UCMnonb-
3ynTe cneumanbHbli ckpebok Ans CTeKnokepamuku
(He nocTaBnsertcs ¢ m3genuem). Ytobel nsdexarb
obpasoBaHus Harapa, yaanavte 6pbI3rv 1 ocTaTkn oT
rOTOBKM, MOKa NOBEPXHOCTb He ocTbina. Mcnonbayn-
Te BNaXHy aHTUKOPPO3UMHYK ryoKy, cneuunansHo
npegHasHa4YeHHy0 A58 YACTKN CTEKITOKEPAMUYECKMX
NMOBEPXHOCTEN.

e Ecnun Ha ropsdyto paboyyto NOBEPXHOCTb CriyYamHo
nonanu NnacTuK UM caxopocoaepaline NpoayKThbl
(koTopble MOryT pacnnaBnTbCs), HEMeAIeHHO yaanu-
Te NX ckpebkom, NoKa NOBEPXHOCTb HE OCTbINA.

e EOMHOBpPEMEHHO MOXHO NPOon3BecTn 06paboTKy cne-
uManbHbIM CpeacTBOM Af1si CTEKIOKePaMuKM, KOTopoe
OCTaBnsAeT Ha MOBEPXHOCTU HEBUAMMYIO 3aLLUUTHYIO
NNEHKY, NPeaoXpPaHALL Y0 OT GpbI3r NPU roToBKE.
OTa onepauusa JOMmKHa BbINOMHATECS Ha Tenson (He
ropsiyen) nnm xonogHom paboyen NOBEPXHOCTMU.

e He 3abbiBanTe BCerga XopoLUO OnonackneaTtb 1 Bbl-
cywmBaTtb paboyyo NMOBEPXHOCTb, YTOObI n3dbexatb
06pas3oBaHKsa Harapa nocne cregytLwmx roToBoK.

Yuctawme cpepcrTea
AN cTeKnokepamu-
YeCKON NOBEPXHOCTU

F'ae MoxHO npnobpecTtun

CerGKM C ne3snem ¢MpMeHHbIe MarasuHbl, XO35iIMCTBEH-
Razor Hble MarasuHbl

CMeHHble ne3Bus @I/IpMeHHble MarasuvHbl, cynepmapke-

Thbl, XO39MCTBEHHbIE Mara3uHbl

COLLO luneta PrpMeHHble MarasuHbl, MarasuHbl

HOB BRITE 3ANeKTPOOLITOBOM TEXHUKM, Cynep-
Hob Clean MapKeTbl
WISSCLEANER

Yuctka NOBepPXHOCTU U3 Hep»(aBelou.leﬁ cTanum

[MoBEPXHOCTL U3 HEPXKABEILLIEN CTanM MOXET MOKPbITLCS
NATHAMW NPW ANUTENBHOM KOHTaKTE C KECTKOM BOOON
WM arpecCUBHBIMU YUCTSLLMMU CPEACTBAMM, CoaepKa-
Lwmmu cbocchop. PekoMeHayem XopoLLo ee onorackuBaTtb
1 BbITUpATb Hacyxo.

Momolb

! He nonb3ynTtech ycnyramu nuvu, He YyNonHOMOYEHHbIX
Mpowussogutenem. MNpu peMoHTe TpebynTe NcnonbL30Ba-
HUSA OpPUTMHArbHbIX 3anacHbIX YacTen.

Coobwute B ABTOPU3OBaHHbIN CEPBUCHbIN LIEHTP:

® HOMEp rapaHTUNHOIO AOKYMEHTA (CEPBUCHOM KHUKKM,
cepBUCHOrO cepTudmkara m T.n.);

e mogenb nnutel (Mog.) n cepuiiHbli Homep (S/N),
yKasaHHble B MHOpMaunoHHOW Tabnuyke, pac-
NonoXeHHon Ha obopynoBaHWMM, Ha yNakoBKe WUMn
B rapaHTUAHOM JOKYMEHTE.
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Operating Instructions

COOKER AND OVEN
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Installation

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

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

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

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

We recommend cleaning the oven before

using it for the first time, following the
instructions provided in the "Care and
maintenance" section.

Positioning and levelling

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

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

To install the appliance correctly:

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

If the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is

installed underneath a wall
HOOD | .

cabinet, there must be a

1 Min.600mm. i3 minimum distance of 420

£ S mm between this cabinet

8§ § £i|  and the top of the hob.

E £ 58| Tnhis distance should be
= increased to 700 mm if

— 000000 O

|
|

the wall cabinets are
flammable (see figure).

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

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

Levelling

If it is necessary to level the

appliance, screw the

adjustable feet* into the

places provided on each
corner of the base of the

% cooker (see figure).

() inbesiT

The legs* provided with the
appliance fit into the slots on
the underside of the base of
the cooker.

muu nmmm

I} ﬂmﬂh\
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Electrical connection

Fitting the power supply cable

To open the terminal board:

e |nsert a screwdriver into the side tabs of the

terminal board cover.

e Pull the cover to
open it.

To install the cable, follow the instructions below:

e | oosen the cable clamp screw and the wire
contact screws.

! The jumpers are pre-set at the Factory for 230 V

single-phase connection (see figure).

230V ~
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= N

L
D@!"ﬁ_l D@%‘"E@ﬁ

0@l [0 [0

e To carry out the electrical connections as shown in
the figures, use the two jumpers inside the box
(see figure - labelled “P”).

P

— X1
B N L1 X
©D@D D@D D@DTX

|| \’\_

= L2 L3

* Only available in certain models.
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400V 2N~

HO5VV-F 4x4 CEI-UNEL 35746

m HO5RR-F 4x4 CEI-UNEL 35363

=

L2 L1

N

1o 1
D@Iﬁ_| @0 E@E
@l 0@ @D

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746

= N L3 L2L1

- 111
D@'ﬁ_[l @0l @0
@0l 0@ @0

e Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate located on the
appliance.

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

Before connecting the appliance to the power

supply, make sure that:

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

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

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

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

* Only available in certain models.

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

! The cable must not be bent or compressed.

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

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

TECHNICAL DATA

Oven dimensions  40,5x39,5x32 cm

(WxDxH)

Volume It. 60

gmsezf:lljrements width 42 cm
depth 44 cm

relating to the

height 23 cm
oven compartment
Power supply
voltage and see data plate
frequency
Ceramic hob
Front Left 1700 W
Back Left 1200 W
Back Right 2100 W
Front Right 1200 W
Max. ceramic hob
consumption 6200 W

Directive 2002/40/EC on the label of

electric ovens. Standard EN 50304
ENERGY LABEL Declared energy consumption for

Natural convection Class — heating

mode: I:‘ Static;

EC Directives: 06/95/EC dated
- 12/12/06 (Low Voltage) and
subsequent amendments -

04/108/EC dated 15/12/04

A T77 (Electromagnetic Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments -
2002/96/EC.

— e

1275/2008 (Stand-by/ Off mode)
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u ] L]
Description (i) inpesit
u
of the appliance
Overall view
Glass
ceramic hob -
Control panel ——}— GUIDE RAILS
for the sliding racks
I Tt position 5
GRILL rack RERARARS position 4
DRIPPING PAN i ! position 3
position 2

Adjustable foot

Control panel

THERMOSTAT

position 1

Adjustable foot

TIMER ACTIVE HOTPLATE
indicator light knob indicator light
\ \

N o g = O = 2

_ .
180 140 3 :

[ | |
SELECTOR THERMOSTAT ELECTRIC HOTPLATE
knob knob control knobs
THERMOSTAT TIMER ACTIVE HOTPLATE
indicator light knob* indicator light
\ \
1 L0 z 0 ; E O 0 j ° ;
\ | | |
SELECTOR THERMOSTAT ELECTRIC HOTPLATE
knob knob

control knobs
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Start-up and use

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

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

Starting the oven

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

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

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

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end
time (see below).

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

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

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

I
THERMOSTAT indicator light

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

Oven light

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

16



Cooking modes

! A temperature value can be set for all cooking
modes between 50°C and MAX, except for the
GRILL programme, for which only the MAX power
level is recommended.

—— STATIC OVEN mode

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

|___| OVEN BOTTOM mode

The lower heating element is activated. This position
is recommended for perfecting the cooking of
dishes (in baking trays) which are already cooked on
the surface but require further cooking in the centre,
or for desserts with a covering of fruit or jam, which
only require moderate colouring on the surface. It
should be noted that this function does not allow the
maximum temperature to be reached inside the oven
(250°C) and it is therefore not recommended that
foods are cooked using only this setting, unless you
are baking cakes (which should be baked at a
temperature of 180°C or lower).

YY|ovEN TOP mode

Temperature: between 50°C and Max

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

YVY¥Y| GRILL mode
A

Temperature: between 50°C and Max

The oven light turns on and so does the double
heating element of the grill and the motor starts
turning the spit. 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.

I When using the grill, keep the oven door closed to
obtain the best results and save energy (about
10%).

() inbesiT

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.

Timer*

To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.

Practical cooking advice

!'In the GRILL cooking mode, place the dripping pan
in position 1 to collect cooking residues (fat and/or
grease).

GRILL

e |nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

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

* Only available in certain models.

17



m Oven cooking advice table

Cooking Foods Weight Rack Preheating time Recommended Cooking
modes (in kg) position (min) Temperature time
(°C) (minutes)
Lasagne 25 2 5 200 45-50
Cannelloni 25 3 5 200 30-35
Baked pasta 20 3 5 200 30-35
Veal 17 2 10 180 60-70
Chicken 1.5 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
Static Mackerel 11 2 5 180 3040
Mackerel 1.5 2 5 180 30-35
Trout baked in foil 1 2 5 180 25-30
Neapolitan-style pizza 1 2 15 220 15-20
Biscuits and small cakes 0.5 3 10 180 10-15
Sweet unleavened flans and desserts 1.1 3 10 180 25-30
Savoury pies 1 3 10 180 30-35
Leavened cakes 0.5 3 10 160 25-30
Fruit cakes 1 3 10 170 25-30
Oven bottom | Perfecting cooking
Sole and cuttlefish 1 4 5 Max 8
Squid and prawn kebabs 1 4 5 Max 4
OVentoP | cog illet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 8-10
Veal steak 1 4 5 Max 15-20
Chops 1.5 4 5 Max 20
Hamburgers 1 3 5 Max 7
Grill Mackerel 1 4 5 Max 15-20
Toast 4 pcs 4 5 Max 5
With the rotisserie spit
Spit-roast veal 1.0 - 5 Max 70-80
Spit-roast chicken 2.0 - 5 Max 70-80
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Using the glass ceramic hob (i) inpesit

! The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
abrasive cleaning product. During the first few hours
of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.

To switch it off again, turn the knob in an
anticlockwise direction until it is in the “0” position.
If the ELECTRIC HOTPLATE ON indicator light is lit,
this shows that at least one hotplate on the hob is
switched on.

Cooking zones

The hob is equipped with electric radiant heating
elements. When they are in use the following items
on the hob become red.

A. The cooking zone.

A_T./\‘ /.;_A B. The residual heat indicator
) light: this indicates that the
A1t L, temperature of the
\_ “];\/ corresponding cooking zone
B is greater than 60°C, even

when the heating element has been switched off but
is still hot.

Cooking zones with radiant heating elements
They have similar properties to gas burners: they are
easy to control and reach set temperatures quickly,
allowing you to actually see the power they are
providing.

Turn the corresponding knob in a clockwise
direction, to a position between 1 and 6.

Setting |[Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

2 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)
For browning and reaching a boil in a

6 -
short time.

Practical advice on using the hob

e Use pans with a thick, flat base to ensure that

they adhere perfectly to the cooking zone.

koo

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob last for a longer
period of time.

® Avoid using the same cookware that is used on
gas burners: the heat concentration on gas

burners may have warped the base of the pan,

causing it not to adhere to the surface correctly.

* Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.
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Precautions and tips

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

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

General safety

® The glass ceramic hob is resistant to temperature
fluctuations and shocks. It is, however, wise to
remember that blades or cooking utensils may ruin the
surface of the hob. If this happens, remove the plug of
the cooker from the electricity socket and contact an
authorised Technical Assistance Centre in order to
request original spare parts. Failure to comply with the
above may compromise the safety of the appliance.

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

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

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

¢ The appliance must be used by adults only for the
preparation of food, in accordance with the
instructions outlined in this booklet. Any other use
of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous. The
manufacturer may not be held liable for any
damage resulting from improper, incorrect and
unreasonable use of the appliance.

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

e Keep children away from the oven.

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

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

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

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

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

e Always make sure the knobs are in the ® position when
the appliance is not in use.

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

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

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

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

e The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

e Do not let children play with the appliance

Disposal

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

e The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using
the normal solid urban waste cycle. Exhausted
appliances should be collected separately in order to
optimise the cost of re-using and recycling the
materials inside the machine, while preventing potential
damage to the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the public
waste collection service, taken to suitable collection
areas in the area or, if permitted by current national
legislation, they may be returned to the dealers as part
of an exchange deal for a new equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of systems
for the collection and disposal of old and disused
appliances.
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() inbesiT

Respecting and conserving the environment

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

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

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

Switching the appliance off

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

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

Cleaning the oven

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

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

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

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

Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

Inspecting the oven seals

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

Replacing the oven light bulb

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

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

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

Cleaning the glass ceramic hob

! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these
may scratch the surface beyond repair.

It is usually sufficient simply to wash the hob
using a damp sponge and dry it with absorbent
kitchen roll.

e |f the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well

and dry thoroughly.

e To remove more stubborn dirt, use a suitable
scraper (this is not supplied with the appliance).
Remove spills as soon as possible, without
waiting for the appliance to cool, to avoid
residues forming crusty deposits. You can obtain
excellent results by using a rustproof steel wire
sponge - specifically designed for glass ceramic
surfaces - soaked in soapy water.

e |f plastic or sugary substances have accidentally
been melted on the hob, remove them
immediately with the scraper, while the surface is

still hot.

e Once it is clean, the hob may be treated with a
special protective maintenance product: the
invisible film left by this product protects the
surface from drips during cooking. This
maintenance should be carried out while the
appliance is warm (not hot) or cold.

e Always remember to rinse the appliance well with
clean water and dry it thoroughly: residues can
become encrusted during subsequent cooking

processes.

Glass ceramic hob

Available from

cleaners

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta
HOB BRITE

Hob Clean
SWISSCLEANER

Boots, Co-op stores,
department stores, Regional
Electricity Company shops,
supermarkets

Cleaning stainless steel

Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by aggressive
detergents that contain phosphorus. We recommend
that the steel surfaces are rinsed well then dried

thoroughly.

Assistance

Please have the following information handy:
e The appliance model (Mod.).

e The serial number (S/N).

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