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OEKNAPALIUA COOTBETCTBUA

[aHHbIli npubop cooTBETCTBYET creaytowmm EBponeinckum HopMam:

93/68: OCHOBHbIE NONOXEHNS

2006/95/CE: “HuskoBonbTHOe obopyaoBaHue”

2004/108/CE: OneKkTpo-marHuTHasi CoOBMECTUMOCTb

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

OBLLUME YKA3SAHUA NO TEXHUKE BE3OMNMACHOCTHU

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

[laHHOe pYyKOBOACTBO MO 3KCMyaTauun SIBMSIETCS HEOTbEMIIEMON 4acTblo JaHHOro npubopa. XpaHuTe ero B nerko
[OCTYNHOM MECTe B TEYEHUE BCETO CPoKa CIyxObl AyX0BOro Lukada.

YnakoBoYHble MaTepuansl (MONUaTUNEHOBasA MMeHKa, NonMcTMPon 1 T.4.) MOryT NpeacTaBnsaTb coboit onacHoCTb ANns
fAeTei. XpaHuTte ynakoBky B HeJOCTYNHOM AJ1s1 AeTei mecTe.

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

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

[aHHbI NpMBop AOMKEH MCNONbL30BaTLCA TOMLKO AN NPUroToBneHus eabl. Jlioboe Apyroe ero MCnonb3oBaHne MoXeT
npeacTaBnsATb ONACHOCTb.

He ncnonb3yiiTe aaHHbI npubop Ans o6orpesa nomelleHnsi. 3To OnacHo.

Bo Bpemsi pabotbl npubopa ero AOCTYyNHbIE YacTW MOryT CUNMbHO HarpesaTbcs. He goTparueantech A0 ABepu u
BHYTPEHHUX 4acTel AyXOoBKM A0 Tex nop, moka TemnepaTypa npubopa He cHu3MTcs Ao 6esonacHoro yposHs. He
nognyckaiTe geten k AyxoBomy Lukady.

Mpexae YeM 3aKkpbITb ABEPb AYX0BKU, y6eauTech B TOM, YTO B HEN HET MOCTOPOHHUX NPEAMETOB, NMGO AOMAaLLHUX
KUBOTHBIX.

He XpaHuTe B yXOBKe BOCMnameHawwmnecs, nnéo TepMO4yBCTBUTESNbHbIE BELWECTBa, Kak Hanpumep, motuime
CpeAcTBa, Crpeu, BakyyMHble YNakoBKY, NPOAYKTbl MUTaHUA B XECTAHbIX 6aHkax 1 T.4.. 3TO MOXeT cTaTb NPUYNHON
noxapa, n1éo B3pbIBa.

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

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

Bo Bpems akcnnyaTtauum, a Takke YNCTKU AyXoBku, ByabTe ocTOpOXHbI. M3beraite, 4Tobbl nanbLpsl nonaganu B ABepb,
nmbo B netnu Asepu. Bbl mMoxeTe nopaHutbes, nvbBo npuwemuTb nanbubl. ByabTe 0COGEHHO BHUMATESbHbI B
npuCyTCTBUM AeTeN.

OcTaBnsiiTe ABepLY OTKPbITOW TOMBKO B ONMOPHOM MOSIOXEHUN.

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

He capuTech 1 He onupaiiTech Ha ABepLY AYXOBKU, U HE UCMOMNb3YITE ee B kayecTse paboyei NoBepXHOCTY.
McnonkayiiTe COOTBETCTBYIOLIME 3aLUMTHBIE CPEACTBa (NepyaTkv 1 T.4.) BO BPeMS YX0Aa, NepeMeLLeHns, YCTaHOBKMA 1
uncTkM npubopa.

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

He potparvBanTech Ao npubopa, ecnu BaLumn pyku, MMbo Horu, BraxHble MM6Go MoKpbIe.

B uensix 6esonacHocTy, Ans NOAHATUS U NepeMeLLeHnst Npubopos, BEC KOTOPLIX NpeBblwaeT 25 kr., HeobxoaAMMo
1cnonbL3oBaTh COOTBETCTBYOLWEE 060opyaoBaHMe, NMbo NPon3BoaUTL AaHHbLIE AENCTBUS BABOEM.

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

He ncnonbayiite BoaHble, NMMG0O NapoBbLIE OYUCTUTENN NOA AABIIEHWNEM AN YUCTKU A@HHOro npubopa.

3anpeluaetca MoAMMULMPOBATb, BCKPbLIBATL, MGO0 NbITAaTbCA CAMOCTOATENBHO OTPEMOHTUPOBATL AaHHLIN Npubop, B
0COBEHHOCTY, NP NMOMOLLM MHCTPYMEHTOB (OTBEPTKM, NMBO NHOE), Kak BHYTPW, Tak U CHapyu npubopa.

PeMoHT npubopa, B 0COGEHHOCTU, PEMOHT 3NEKTPUYECKUX YACTEN, JOMKEH OCYLLECTBNSATLCS TOMLKO
KBaNU@ULIMPOBAHHLIM NEPCOHANOM. HECOOTBETCTYIOLMIA PEMOHT MOXET MPUBECTU K CEPbEe3HbIM NOCNEACTBUAM, MOXET
noeneyb 3a coboii noBpexaeHne Npubopa n UHCTPYMEHTOB, @ TakkKe ero HeBepHoe (PYHKLMOHMPOBAHME.

[Insi peMOHTa B CEPBUCHLIX LIEHTPaX AOMKHbI UCMOMb30BaTLCA TOMLKO OPUrMHanbHbIE 3anacHble YacTu.

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

Y6epauTeck B TOM, 4TO kabenb NUTaHWS He NoBpexaeH. B cnyyae ero nospexaeHus, B Lensx n3bexaHus onacHbIX
CUTYyaLWii, ero 3ameHy AOIKEH NPOU3BECTN KBANUMULIMPOBaHHbI NEpCoHan CepBUCHON CyKGbl.

MpunBopkl, OTPEMOHTUPOBAHHbLIE B CEPBICHOM LIEHTPE, 0IMKHBI NPOXOAUTL CTaHAApTHOE TECTUPOBAaHWE, B
0COBEHHOCTY, MPOBEPKY HENPEPBLIBHOCTY LIENW 3a3eMIEHMS.
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MpousBoauTenb He HECET OTBETCTBEHHOCTH 3a ylep6, NPMYMHEHHbIN NoAsAM, NMMG0 UMYLLECTBY,
Mo NpUYnHe HeBEePHOW YCTaHOBKM, 3KCNIyaTauum, NM6o HeBepHOro yxoaa 3a npuéopom.

MpousBoauTenb He HeceT OTBETCTBEHHOCTU B crlyyYae HecoGrnioAeHUsi HOPM Mo TeXHUKe
6e30nacHOCTH.

MNpousBoaguTenb ocTaBnsieT 3a co6oi NpaBo Ha BHeceHUe No6bIX U3MEHEeHU B CBOKO NPOAYKLMIO)
6e3 npeABapUTENbLHOrO YBEAOMIIEHUS, €CNU AaHHble U3MEHEHUS AABMSATCS HeO6XOAUMBIMMU,
nn6o uenecoo6pasHbIMU.

TEXHUYECKUE XAPAKTEPUCTUKHU
HanpsixeHue u yactoTa Toka: 220-240 V ~ 50/60 Hz
O6bem ayxoBku, n.: 65

Bonee noapobHyto MHPOPMALIMIO O TEXHUYECKUX XapaKTepucTykax AyxoBKku Bbl cmoxeTe HalTh Ha
3TUKETKEe C TEXHNYECKUMMU AaHHBLIMM Ha 0BOPOTHON CTOPOHE NocrefHel CTPaHWLbl JaHHOro pykoBoACTBa
o aKcnnyaTauum, a Takke Ha 3aBOACKON Tabnuyke ¢ TEXHUYECKMMM AaHHbIMU, KOTOpasi HAXOAUTCS Ha
BHELLHEN CTOPOHe Mydensi AyXOBKK, U KOTOpas BUAHa Npuv OTKPbITOM ABepLe.

YCTAHOBKA

Pacnakyiite npu6op, 1 npoBepbTe, HE NOBPEXAEH N cam NpMBop, 1 ero kaberb 3NeKTPONUTaHus.

B npotuBHOM cnyyae, He UCMONb3yWTe AaHHbIA NPUGOP, N CBAXKMTECH C MYHKTOM NPOAaXu, B KOTOPOM Bbl
ero npuobpenu.

He nogHumaiite npuGop 3a pydky Ha ABepLe.

YnakoBka (Hanpumep, nnacTUKoBble NakeTbl, MOMUCTUPOI) MOryT BbITb ONacHbIMK ANS AeTel (onacHoCTb
yayuwbs). XpaHuTe ynakoBoYHble MaTepuanbl B HeJOCTYNHOM AN AeTei mecTe.

MpuBop AOMKeH BbITb YCTAHOBIIEH U KOPPEKTHO MOAKIIOYEH K CETU INEKTPONUTAHUS, C COBMNOAEHUEM
VHCTPYKMiA npoussoamtens, Tonsko KBAIIM®GULMPOBAHHbLIM NEPCOHAIIOM.

Mpexae Yem npucTynaThb K BINOMHEHUIO Kakux-nubo paboT, Bceraa npoeepsiiTe, YTobbl NpuGop Gbin
OTKINKOYEH OT CETU NEKTPOMNUTAHUA.

[na Toro, 4Tobbl rapaHTUPOBaTb BepHOE (hYHKLMOHUPOBaHWE BCTpaMBaeMoro npubopa, kyxoHHas Mebenb
[OImKHa COOTBETCTBOBATL CMEAYIOLLMM XapaKkTepuUCcTUKaM:

- NaHenw, npunerapLime K AyXoBKe, AOMKHbI OblTb BbINOMHEHB! U3 TEPMOCTOWKOrO MaTepuana;

- ecnn KyxoHHast Mebernb BbINonHeHa U3 matepuana ¢ o6nMLOBOYHLIM MOKPLITUEM, NCNONb3YEMbIN KIen
[omkeH GblTb TEPMOCTONKUM, U [OIKEH BblaepxkuBaTth Temnepatypy Ao 100°C;

[yxoBKy HeO6XOANMO NOMECTUTb B CTaHAAPTHbLIN NpoeMm, LnpuHon 560 MM., Kak nokasaHo Ha puc. 1 Ha
cTpaHuLe 4 AaHHOro PyKOBOACTBA MO AKCNIyaTauuu, kak Ansi yCTaHOBKM nog paboyei NOBEPXHOCTbIO, Tak U
B KOJOHHE.

Mpu ycTaHoBKE OyXOBKM B KOMIOHHY, HEOBGXOAMMO NPedyCMOTPETb COOTBETCTBYIOLLYIO BEHTUIALMIO,
NnocpeacTBOM NPOPEe3oB, kak NoKa3aHO Ha PUCYHKE.

[lyxoBKy HEOBXOAMMO 3aKpPenuUTb K KyXOHHON TyMBe NocpeacTBOM LUYPYNOB, KOTOPbIE PACNONOXEHbI B
OTBEPCTUSIX HA PaMKe.

He nogHumaiTte OyxoBKy 3a pyyky ABepLbl; HE AaBUTe Ha ABEpLY, KOraa oHa OTKpbITa.

MpuMeyaHue: B crniyyae, ecnv B BEpXHEW YacTy KOMOHHbI HE MPeAyCMOTPEHO OTBEPCTUE, BbIMOMHUTE
npopes, WwupuHoi 560 MM, u BbicoTon 40-50MM, B HUXKHEW YacTW KOTNOHHbI.



Cxema BCTpauBaHuA.

985 - 89

Puc. 1.



NOAKNIOYEHUE K CETU SNIEKTPOMUTAHUA

[lyxOBKM, OCHaLLeHHble TPEXMOMOCHBIM kabenem, CKOHCTPYMpPOBaHbI Anst paboTbl HA NepeMEHHOM TOKe, C
4YacToTOW U HanNPsPKEHWEM TOKa, ykasaHHbIMU B 3aBOACKON Tabnuyke ¢ TEXHUYECKUMU AaHHbIMU.
MpoBepbTe, COOTBETCTBYET M HAMPSHKEHWE M YACTOKa TOKa yKasaHHbIM B JaHHOW 3aBOACKOMN Tabnuuyke.

CoepHueHue Kabens anekTponuTaHuA

Puc. 2.

1. OTKpoViTe KNeMMHyIo KOpobKy NPy MOMOLLM OTBEPTKK, MOMECTUB ee Nof BOKOBbLIMM LLINMOHKaMK Ha
KpbILLKE, NOTSAHUTE 1 OTKPOWTE KPbILKY (cM. Puc. 2).

2. YcTaHoBuTE kabenb, OTKpYTUTE LLYPYN KaBernbHOTo 3aXnUMa, 1 TpU Lypyna koHTakToB L- N- £ | 1 3atem
3adhuKcupyiiTe NpoBoAa NOA LWASiNKaMU LLYPYNOB, B COOTBETCTBUM C LiBETaMM:

CUHWM - (N)
KOPWYHEBBIN - (L)
XKENTO-3EMEHbIV — 3a3emnexne (L)

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

BHuMaHue: Hanu4yme 3a3eMneHus obszaTenbHO No 3aKOHY.
MopaknioyeHne aneKkTPoNpoBoAa K CETU 3NeKTPONUTaHuA

[ins NpsIMOro NOAKIIOYEHUS K CETW 3MNEKTPONUTaHus, Heo6XoAMMO NPedyCMOTPETb HaNUYue BbIKMoYaTens,
rapaHTUPYIOLLETO OTKITIOUEHUE OT 3MIETKPOCETU, C PACCTOSIHUEM Mex/ay KOHTaKTaMu, KOTOPOe No3BONseT
MOJSHOE OTKITIOYEHNE B YCMOBUSIX HanpsixeHust kateropuu |ll, B COOTBETCTBUM C HOpMamu Mo yCTaHOBKeE.
MoacoeanHUTe CTaHAAPTHYIO BUMKY, COOTBETCTBYIOLLYIO XapakTepUCTUKaM, yka3aHHbIM B 3aBOACKOW
Tabnuuke ¢ TEXHUHECKUMU AAHHBIMMU.

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

YCTaHOBLUVMK HECET OTBETCTBEHHOCTb 3@ KOPPEKTHOE MOAKITIOUEHME K 3TIEKTPOCETU, @ TaKkke 3a CobIoaeH e
npaBwI No TexHWke 6e30nacHoCTy.

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

- po3eTka UMEET 3a3eMIIEHNE, U COOTBETCTBYET AENCTBYIOLLMM HOPMaM.

- po3eTka B COCTOSIHWM BblAepXaTb MakCUMarbHyto NOTPEGNSEMYI0 MOLLHOCTb AYXOBKW, YKa3aHHYH B
3aBOACKOMN TaBnnyke ¢ TEXHUYECKUMM AAHHBIMU.

- HanpshkeHVe Toka COOTBETCTBYET A@HHbIM, yka3aHHbIM B 3aBOACKOM Tabnuuyke ¢ TeXHUYECKUMU
AaHHbLIMU.

- po3eTka COBMECTMMa C BUIIKOW NpuGopa. B NpoTuBHOM criyyae, 3aMeHuTe po3eTky, Nnbo BUKY.
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- HE UCNONb3yNTe TPOMHWKM NMMBO YANUHUTENN.

- nocne yctaHoBku npnbopa anekTponpoBof 1 po3eTka AOMKHbI ObiTb NErko JOCTYMHbI.

- 3MEeKTPONpoBOA, He AOMMKeH BbiTb COrHyT, NBO caaBneH.

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

MpoussoauTenb He HeceT OTBETCTBEHHOCTU B crny4ae Hecob6noaeHus no6oro u3 BbllleyKa3aHHbIX
NYHKTOB.

3ameHa anekTponpoBoAa

[ins 3amMeHbl 3NEKTPONPOBOAA UCNOMNbL3YIATE TOMBKO OAWH U3 HUXKENPUBEAEHHbIX TUIMOB ANEKTPONpPoBoaa:
HO05 RR-F,

HO5 V2V2-F (T-90)

HO5 VV-F

KOTOpbIE COOTBETCTBYIOT XapakTepPUCTUKaM TOKa, U TeMnepaTtype paboTbl. XKenTo-3eneHblii NpoBoz
3a3eMrIeHUst JOMDKeH BbiTb MPUBIIMBNTENBHO Ha 2 CM. ANMHEe APYTuX NpOBOAOB.

NMEPBOE BKNMIOYEHUE OYXOBKU

BHUMaHue: OTKIIOUMTE AYXOBKY OT CETU 3MEKTPONUTAHUSA, MPeXae Yem npuctynatb K nobomy 13
HWXenpuBEAEHHbIX AeCTBUN.

Mpexae Yem Ucrnonb3oBaThb AyXOBKY B NEPBbIN pa3, TLWaTenbHO NpomoiiTe HeabpasnBHLIM MOOLLMM
cpeacTBoM pabouyto kamepy, GOKOBbIE PELLETKM, PELLETKyY Ans PUMs U NPOTUBHW.

MomecTuTe peleTky AN rpunst U NPOTUBHW B COOTBETCTBYOLLME Hanpasnsiowye. 3ateM NoaknoumTe
[YXOBKY K 9NEKTPOCETU U BKIIOYNTE ee Ha MaKcumarbHoW TemnepaTtype npuénuautensHo Ha 20 MUHYT. OTo
HeoBXoAMMO Afis TOro, YToGh! YAanuTh BO3MOXHbIE OCTaTKU CMasku, MMbo macna, UCronb30BaHHbIX Npu
NPOU3BOACTBE, KOTOPbLIE MOFYT CTaTb NPUYUHOM HEMPUATHOTO 3anaxa BO BPpEMsi NPUroTOBMeHUs. 3aTeM
NPOBETPUTE MOMELLEHME.

Mocne 3aBepLUeHna 3TUX HECIOXHbIX ,EleIZCTBMﬁ, Bawa AyXOBKa rotoBa K aKkcnnyaTtayuun.



DYHKLUMUUN NPUTOTOBJIEHUA

MHOIO®YHKLUMOHANBbHAA OYXOBKA 9 cdbyHkumn + OFF
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BHYTPEHHEE OCBELLEHUE
CBeT BHyTpU paboyeli kKamepbl [lyXOBKMW, BO BpeMsi paboTbl OQHOMO 13 PEXMMOB.

HWXHWUN HATPEB

HwxXHWI HarpeBaTenbHbIA 3NeMeHT HanpaBIseT xap BBEPX Ha NpurotaenmBaemoe 6noao.
[aHHbIi MeToA NPUroTOBMEHUS MOAXOAUT ANS MEeANEHHOro NPUroToBeHns, NnMbo aAns
pasorpeBa rotoBbIx 6ntog.

BEPXHWUW U HWXKHUW HATPEB

PaboTaeT BEpXHUIA 1 HUXKHWUIA HarpeBaTenbHble 3NIeMeHTbl. [JaHHbIA MeToa noaxoauT Anst
npurotoBnexHus noboro Tnna 6nioga, B 0c06eHHOCTW, ANSt NPUTOTOBIEHNUS XMPHOTO Msica.
Pa3sorpeiite oyxoBky npexae, Yem nomeLyaTtb B Hee 6nioao.

i

BEPXHUW U HWXXHUW HATPEB C KOHBEKLMEN

[aHHas dyHKUMS naeansHO NoaxoauT Ans NpuroToBneHns xneba, nasala, nasaHuni. He
HY)XHO NpeABapuTeNbHO pa3orpeBaTh AYXOBKY (3a MCKMOYEHMEM NPUrOTOBIEHWS NULLbI U
naeatua).

MepeBepHUTE GO0 B AYXOBKE 3@ HECKOMBKO MUHYT 4O OKOHYaHWUS €ro NpUroToBIEHNS.
[Bepua gomkHa GblTb 3aKpbITON.

i

BONbLUOW rPUNb

[aHHbI TUN NPUroTOBREHNS 0COGEHHO NOAXOAWT ANS MPUrOTOBNEHNS GONbLUNX NOPLMIA
6ntop (cpegHvie nNnbo Gomnblune NopLUMKN AOMALLHKX KONBGacok, 6ekoHa, CTENKoB Moo
pbIObl), 4Nt NPUrOTOBMNEHUS KOTOPbIX HEOOXOAMMO BO3AENCTBMNE rpunsi Mo BCew nnoLwiaau
6noaa.

BOJbLUOW MPUMb C KOHBEKLUMEMN

Xap HanpasnsieTcs cBepxy BHU3. PaGoTa rpunsi COBMECTHO C KOHBEKTOPOM MO3BOMSIET
6bICTpOE K1 rnyGokoe NPUroTOBNEHWE OnpeaesieHHbIX 6ntoa.

[JaHHasa dyHKUMS naeansHO NOAXOAMT AMNs 06XapuBaHUS 1 3anekaHusi COKOB U NPSIHOCTEN
ANs Takux GnioA, Kak Hanpumep, CTeku, ramByprepbl, OBOLUM U T.4..

PekomeHayeTcsi npeBapUTeNibHO pa3orpeTb AyXOBKY B TEYEHWUE HECKOSTbKUX MUHYT.

KOHBEKUUA

KpyroBoii HarpeBaTernbHbIN 3eMeHT obecrneyrBaeT onTMManbHoe U GeicTpoe
pacnpepeneHue ropsyero Boayxa no scemy ob6bemy AyXOBKH.

[laHHbI TMN NPUroTOBNEHNS NO3BONAET paBHOMEPHOE pacrnpederieHne xapa Bo BCEX
YacTax paboyei kamepbl [yXOBKM.

B03MOXHO 0/HOBpPEMEHHOE NPUroTOBMEHME [ABYX Pa3nuyHbIX TMNoB Gntog (Hanpumep,
msica 1 pblbbl), cobnogas npy 3ToM COOTBETCTBYIOLLEE BPEMS MPUrOTOBEHUS A8 KaXa0ro
13 Hux. Mpexae Yem nomellatb 6040 B AyXOBKY, HEO6XOAMMO NpeABapuUTesibHO
pa3orpeTb AyXOBKY B TEHEHWNE HECKOIbKNX MUHYT.




NMUPONMUTUYECKASA OYUCTKA

HaHHas dyHKUMS NPOBOANT O4NCTKY paboyelt kamepbl [yXOBKM NOCPEACTBOM HarpeBaHust
BHYTPeHHeln TemnepaTtypbl NpubnuantensHo o 500°C. Mocne Toro, kak TemMnepaTtypa
AYXOBKM NOHU3NTCH A0 6e30MacHoro ypoBHsi, 06pasoBaBLLUMIACA Nernen MoXHo ybpaTtb npu
MOMOLLM BMaXHOW candeTkn. [Ans nony4eHns ny4ylumx pedynbTaToB OYUCTKW, MpoTupaiiTe
[yXOBKY, NMoka OHa elle crierka Tennas. MNuponutnyeckast o4ncTka NpousBOANTCS Mpu
NMOMOLLM aBTOMaTUYECKON Nporpammbl, AnutenbHocTeo 90 MUHYT. Mpu HeobxoamMmocTy,
[AaHHOe Bpems MOXHO yBenuunTb. Mocne Bbibopa AaHHOW YHKLMM ABEpLI@ AyXOBKN
3abnokvpyeTcs aBTOMAaTU4ECKN Ha BPeMs BCEro LMKna o4mcTky. [1Bepua pasbnokmpyercs,
KOrja BHYTPEHHSA TemnepaTtypa AyXOBKM CHU3NTCA A0 6e30nacHOro ypoBHSI.

BAXHAS MTHOOPMALIUA O ®YHKLIUWU MUPONUTUYECKOWN OYUCTKMU:

Mepep BkNOYEeHNEeM aBTOMaTUYECKOM (hYHKLIMN NUPONUTUYHECKON OYUCTKA HEO6XOAMMO BbIHATL U3
AYXOBKM BCe aKkceccyapbl, Kak Hanpumep, XpoM1MpoBaHHsie 6OKOBbIe peLleTKH, peLueTka Ans rpuns,
Teneckonu4yeckue HanpaBrnsioLWwme, ecriv TaKoOBble UMEITCS.

Y6epuTe 13 AyXOBKM BCE KPYMHbIE OCTaTKV MULLM A0 BKMOYEHUST (DYHKLMM NMPONUTUYECKON OUYUCTKM.
HacTtoaTenbHo pekomMeHAyeTCst NPOBOAUTL LIMKIT MUPOMUTUYECKOW OYMUCTKM TOSMBKO B Cryyae, ecnu Bbl
MOXeTe CrneauTb 3a AyXOBKOM.

MpumeyvaHus ansa dyHKUMA ¢ rpunem:

Bo Bpemsi ICNONb30BaHWSA OfHON 13 PYHKLMIA rpuns ABepLia AyXOBKU AOMMKHA ObITb 3akpbiTa, a
yCTaHOBMNEHHas TemnepaTypa He JormkHa npesbiwate 200°C.
Bo Bpems dhyHKUMM rpunsi paboTaeT Takke MOTOp BepTera, eCrniv OH eCTb B Hanuuue.

KAK MOJIb3OBATbLCA NPUNEM

Momectute eny Ha peLueTky ans rpunsi, nubo (ecnu Bl Gyaete rotoBUTb HEGOMbLLOE KONUMYECTBO efbl) Ha
NpOTMBEHb.

PelweTky ans rpuns HeobxoanMo ycTaHOBUTL B GOKOBbIE HanpaBnstoLlLMe Ha Camblii BEPXHUIA YPOBEHb.
YcTaHoBWTE NpOTVBEHb AN cbopa Xupa Ha ypoBeHb Huxke. 3akpoiiTe ABepLy AYXOBKMU, U BKIOYNTE
YHKLMIO rpuns.

BHumanume: Bo Bpems paboTbl rpunsi 4OCTYMHbIE YacTu AYXOBKW CUMbHO HarpeBaroTcs.

He nopnyckaiiTe aetew K QyXoBKe.

He ncnone3yiite donbry Ans 06BepTbiBaHWS pellekn Ans rpuns, nMbo npuroTaBnnBaemMoi efpl, Tak kak 3To
MOXeT MOBpeAUTb ANEMEHT FPUns, a Takke cTaTb NPUYNHOA BO3ropaHus Gonbru.

Hwxe npuBeaeHbl HEKOTOPbIe peKOMEHAALMN NO UCMOSb30BaHMIO (byHKLlVIVI rpunsa:

Bpems npuroToBneHusi, MUH.
MpuroraBnusaemoe 6noao = =
C 0Z1HON CTOPOHbI C Apyromn CTopoHbl

TOHKO Hape3aHHoe MACOo 6 4
Msco 8 5
Pbi6a (Hanpumep, dopenb, ococh) 15 12
[domaluHne konbacku 12 10
Toct 5 2

KAK NMOJNIb3OBATbLCA BEPTEJIOM (ana moaenew, rae oH MMeeTCsl B Hanu4ue)
YuTainte noapobHyto nHdopmaumio Ha cTp. 13



TWUN NAHENW YNPABNEHUA
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Puc. 3.

1. PerynsiTop Temneparypbl.

2. Bbibop hyHKLMM NPUrOTOBIIEHMSI.
3. OneKTPOoHHbIN Tarimep.

4. 3eneHas namnoyka nNUTaHus.

5. XXenTtast namnoyka TepmocraTta.

OMNUCAHUE NPOrPAMMUPOBAHUA NPUTOTOBJIEHUSA
ANEKTPOHHBbIN TAUMEP c 6-to kHonkamu (Puc. 3)

OnuncaHue KHOMOK

Yacbl

[nnTensHOCTb NPUroTOBNEHNS!

OKOHYaHWe NpUroToBnNeHNUst

Py4yHoe nonoxexwue

YBenvyeHue BpeMeHU BCEX MporpamMm
YMeHbLUeH/Ee BpeMEHN BCeX Nporpamm
OnuncaHue CBETALWMNXCA CUMBOJIOB

“AUTO” B muratoem pexume — HactpoeH
ABTOMAaTUYECKWIA PEXMM, HO NPOrpaMma He yCTaHoBIIEHa
“AUTO” BO BKIMOYEHHOM pexume - HacTpoeH
2ABTOMATUYECKUIA PEXMM, MPOrpamMmmMa yCTaHOBMeHa
“2” (cumBon) — ABTOMaTU4ECKOE NPUrOTOBIIEHNE

“1” (cumBor) — YCTaHOBMEH Tanmep

“2”n “AUTO” (0oba B muratowiem pexumme) — Owmbka
nporpammbl

HeT cuMBOIOB, BKMIOYEHO TOMBKO TEKyLLEee Bpems —
TanMep HaxoAuTCsl B py4HOM MONIOXEHWN
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LndpoBble yachbl

Ha Hux oTo6paatoTcs Yackl (0-24) u MuHYTbI. Cpa3y ke nocne NoaknioYeHUs yxXoBKU, a Takke nocne
BHE3amnHoro OTKIIYEHNs! ANEeKTPO3Heprum, Ha aucnnee nossutcs “0.00” B MuratoLem pexume.

[Ans Toro, 4ToBbl HACTPOUTL BPEMS, OAHOBPEMEHHO HaXXMUTe KHOMKK “2” 1 “3”, a Takke OAHY M3 KHOMOK “+”
nmbo “-“, no Tex nop, noka Bbl He ycTaHOBKTE TOYHOE BPEMSI.

[insi Toro, 4To6bl Bpems Ha AuCrnee MeHsNock ¢ 6orbLUE CKOPOCTLIO, YAEPXUBANTE B TEYEHNE HECKOMbKUX

CeKyHA, KHomMKy “+” nn6o “-*.

MpurotoBneHue B py4HoM pexunme (6e3 ncnonb3oBaHus TanMepa)

[na Toro, 4Tobbl MCMONb30BaTh AyX0BKY 63 Tanmepa, Heo6X0AMMO yaanuTb Murarowmin cumeon “AUTO”.
[ns 3TOro HaXMuTe KHonky “4”.

Ecnu cumeon “AUTO” HaxoauTCsi BO BKITOYEHHOM PeXuMe, ykasblBasi Ha TO, YTO MporpaMmMa yCTaHOBIEHa,
HeobxoAMMO yaanuTb Nporpammy HaxaTueM KHOMKM “4”, nocne Yero Ha gucnnee nosisutcs “0”.




ABTOMaTU4ecKoe NPUroToBrieHMe (Hayano U OKOH4YaHue NPUroToBIEHUS)

1) YcTaHoBUTE ANUTENBHOCTL MPUrOTOBMEHNS NPU NOMOLLM KHOMKKM “2”

2) YcTaHoBUTE BPEMS OKOHYAHWSA NMPUrOTOBMNEHUS NPU NOMOLLM KHOMKKW “3”

3) YcTHOBUTE Xenaemyio TeMnepaTypy, NOBEpPHYB COOTBETCTBYIOLLWIA perynatop, 1 Beibepute
HeobxoaMMYyo (OYHKLMIO NPUrOTOBIIEHUS!, MOBEPHYB COOTBETCTBYHOLMI NepeknioyaTens. Cumson “AUTO”
Ha gvcnnee ykasblBaeT Ha TO, YTO AyXOBKa 3anporpamMupoBaHa.

Mpumep:

Bbl xOTUTE roTOBUTL B Te4eHne 45 MUHYT, NpW 3TOM NPUroTOBMEHNE JOIMKHO 3aBepLumnTbes B 14.00

- Haxxmmnte kHonky “2” n yctaHosuTe Bpems 0.45 Ha gmucnnee

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

Mocne npoBeaeHMs Bbileyka3aHHbIX AeNCTBUIA, Ha AMCnee NosBUTCS Tekyllee Bpems u cumson “AUTO”
BO BKITIOYEHHOM pexuMe, 4TO ykasblBaeT Ha TO, YTO MporpaMMa yCTaHOBIIEHa Y BHECEHA B MaMsATb AyXOBKU.
B 13.15 (14.00 mvHyc 45 MUH.) AyxOBKa BKNIOYATCA aBToMaTuyecku. Bo Bpemsi npurotoBnexuns Ha agucnnee
6yayT oTobpaxaTtbes cumBonbl “2” n “AUTO”.

B 14.00 npurotoBneHne 3aBepLUMTCa aBTomMaTnyeckn. Pasgactcsa 3BykoBOW curHarn. Bbl MoXeTe OTKNoYnTb
3BYKOBOW CUrHarm HaxaTueM KHomku “1”.

Mony-aBToMaTU4eckoe NPUroToBrieHne
A) YcTaHoBKa ANUTENBHOCTU NPUrOTOBIIEHUS.
B) YcTtaHoBKa BpeMeHM OKOHYaHWS NPUroTOBIIEHMSI.

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

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

Korpa ncTeyeT yctaHOBNEHHOE BpeMS MPUroTOBEHNS, JyXOBKa OTKIIOUUTCS, U pa3facTcsi 3ByKOBOM
curHan. Bel MoXeTe OTKMIOUNTL 3BYKOBOW CUTHAM HaXaTnem KHomkm “17.

B) YcTaHoBUTE Xenaemoe BpeMsi OKOHYaHUS NPUrOTOBMNEHWS NPU MOMOLLM KHOMKKM “3”.

[lyxoBKka HauHeT BblGpaHHylo Bamy nporpaMmy NpuroToBReHUs, U Ha Ancnnee NosiBATCS crneaytoLme
cumBonebl: “AUTO”  “2”. B ycTaHOBMEHHOE BPeMS AyXOBKa OTKIMIOYUTCS aBTOMATUYECKU, U pa3gacTtcs
3BYKOBOW curHars. Bbl MoxeTe OTKNoUMTb 3BYKOBOWM CUrHanN HaxaTuem KHomku “1”. Bbl MoxeTe B no6or
MOMEHT NPOBEPUTb, HA KaKOW CTaANN HAaXOAUTCSA NPOLIECC NPUTOTOBMEHMS], MOCPEACTBOM HaxaTus
COOTBETCTBIOLLIEN KHOMKKN. Bbl Takke MoxeTe yaanuTb nporpammy B nioboii MOMEHT NOCPEACTBOM HaXaTus
KHOMKK “2”, 1 ycTaHoBKM BpemeHu Ha 0.00.

MocpeacToBm HaxaTus KHOMKK “4”, AyxoBka NepenaeT B PyHHOWN pexum.

Ucnonb3oBaHue Tarimepa.

PyHKUMA TaliMepa 3aknovaeTcs B M3AaHNM 3BYKOBOTO CUrHana rno MCTeYeHmio yCTaHOBIIEHHOTO BPEMEHM.
MakcrmanbHO BO3MOXHOE BpeMsi cocTaBnsieT 23 yaca 59 MUHyT.

[nsa Toro, 4Tobbl HACTPOUTL TaMep, HAXXMUTE KHOMKY “1”, 1 JOHOBPEMEHHO OZiHY U3 KHOMOK “+” nmbo
Tex nop, noka Ha aucrnnee He 0ToBpasmnTCs Kenaemoe BpeMS.

Mocne Toro, kak TaiMep yTCaHOBIEH, Ha AUCNIIee BHOBb NOSIBATCA TeKyLLee BpeMsi, a Takke cumson “1”.
HauyHeTcs obpaTHbI OTCcHeT BpemeHW. B noboit MOMEHT MOXXHO NPOBEPUTL OCTaBLUEECS BpeMsi
nocpeacTBOM HaxaTust KHOMKu “1”.

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

-“ 1o

PerynupoBka TemnepaTypbl

[aHHasa nuponuTnyeckas AyxoBka UMEET SMEKTPOHHbIN TepmocTaT. [Mpu NocTeneHHOM NoBopoTe
nepekntoyatens 1 (Puc. 3), HacTpoiika TemnepaTypbl B LMpoBOM Buae ByaeT oTobpaxaTbcs Ha Avcnnee
3neKTpoHHOro nporpammatopa 3 (Puc. 3).

HacTtpoiika TemnepaTtypbl NpoOM3BOAWTCS NOLLIAroBO, Ha kaxable 5°C.

MoBepHuTte nepekntoyatens 1 (Puc. 3) oo Tex nop, noka Bl He HacTpouTe xenaemyto TemnepaTypy Ha
avcnnee. [laHHas TemnepaTypa 6yaet oTobpaxaTbCs Ha AMCnree B TEYEHNE HECKOMbKMX CEKYHA, 3aTeM Ha
[Avcnnee CHOBa NOSIBUTCS TeKyllee BpeMmsi.

BHUMAHMUE!

B cnyyae BHE3aNHOro OTKIOYEHUS SNEKTPOSHEPIMM, BCE NPOrpammbl, BKMoYas Tanmep, 6yayT yaaneHsl. Ha
avcnnee nosisutcs cumeon “0.00” B MurarowemM pexume. B gaHHoM criyvae, yxoBka He MOXeT BbiTb
ncrnonb3oBaHa. HeobxoanMo HaxaTb KHOMKY “1”, 4TOObl NPekpaTUTbL MUraH1e CUMBOIIOB, U 3aTem
YCTaHOBWTb TeKyLLee BpeMs, NoCne Yero AyxoBka CHOBa rotoBa k pabore.
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PEKOMEHAOALIMK NO NPUTOTOBNEHUIO

Hwxe npuBeneHbl HEKOTOpPble peKoMeHaun No NpuUroToBneHuto. Tunun ANNTENbHOCTb NPUroTOBNEHNA
3aBUCAT OT KOJNin4eCcTBa U Ka4yecTBa UCMNOJSIb3yeMblX MPOAYKTOB.

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

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

°C MUH.
PekomeHa. Mepconan.

1. NMupor 13 B36UTOro Tecta B hopme

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

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

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

2. Mupor 13 necoyHoro Tecta B hopme

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

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

OB6bI4HbIN NVpPOT ¢ dpyKTamu 200 3 Bepx. 1 HWX. HarpeB/KOHBEKL. 25-35

3. MNupor 13 gpoxxkeBoro Tecta B hoopme

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

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

4. OBOLYHbIE NUpoOru

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

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

BuckButHoE TECTO 200 3 Bepx. 1 HWK. HarpeB/KOHBEKL. 15-20

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

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

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

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

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

7. NTvua

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

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

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

NHpenka 4 kr. 175 2 Bepx. 1 HWX. HarpeB/KOHBEKL. 240

8. Anub

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

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

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

9. OBowm

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

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

10. Pbi6a

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

Kadbensb | 200 ] 2 | Bepx. v Hux. Harpes/koHsekl. | 40-50 |

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

12. Mpunb

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

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

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

XKapkoe n3 TenatuHbl (500 rp.) BepTen [punb c BepTenom 50-60

LibinneHok Ha BepTene BepTen [punb c BepTenom 60-70
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OMUCAHUE AKCECCYAPOB
YpoBeHb 4
Axceccyapbl, UMEILIMECs B KOMNMEKTaLun, yBenmimsaoT
KOSIMYECTBO BO3MOXHbIX COCOB0B NPUrOTOBNEHNS. VposeHs 3
MpoTrBEHb U pelueTka ANs rpunst MoryT BbITb yCTaHOBMEHbI -
Ha pasnnYHbIX YPOBHSAX HAMNpPaBsoLWMX, PACronOXeHHbIX Ha
60KOBbIX CTEHKax paboyel kamepbl AyxoBK/. Takum obpasom, VposeHs 2
Bbl MOXeTe ncnonb3osaTh Hanbonee NOAXOAALMIA YPOBEHD,
B 3aBMCHMOCTM OT TWNa npurotaenueaemoro 6ntoga, v Tuna
€ro NpUroToBIEHMS. __ Ypoeewsl

XpomupoBaHHas pelueTka Ans rpuns

OB6bIYHO MCMOMb3yeTCs B Ka4eCTBE NOBEPXHOCTU, Ha
KOTOpY'O NomeLLaeTcs npurotasnueaemoe 6n0go.
PekomeHAayeTcs ycTaHaBNMBaTh Ha ypoBeHb: 2/ 3/ 4.

CTaHAapTHLIA NPOTUBEHb

MpoTMBEHb C NPUNOAHATLIMU KPasiMK UCTOSNb3YETCS B T
KavecTBe OCHOBbI Ans 6noga Ans noboro ypoBHs, 6o
OIS eMKOCTW Ans NPUroToBreHust Ha BoasiHou BaHe.
MoxeT ncnonb3oBaThbCs B ka4ecTBe NPOTUBHS Ans coopa
MSICHBIX COKOB, 6O Xwupa, Ans NPUroTOBNHWUSA 6o Ha
pelueTke Ans rpunsi. Ons npuroToBneHUs XUpHbIX 6104
pekomMeHayeTCsl HanMTb HEMHOTO BOAb! Ha NPOTUBEHb
[Ans Toro, 4Tobbl n3bexaTb BOCNIaMeHeHNs xupa, a
TaKKe MosiBNEHWsI HEMPUSITHOTO 3anaxa, Nmbo AbiMa.
OcHoBa AN BbINeYku (NevyeHbe, n T.4.)

AONONHUTENbHBLIE AKCECCYAPbDI:
Fny6okui npoTMBEHb

VlcnonbsyeTcn B Ka4yecTBe OCHOBbI sl NPUroTaBnuBaemMbIx 6mtoa (neqube, n T.ﬂ,.)

Teneckonuyeckue HanpasnsoLwme.

Teneckonuyeckve HanpasnsioLye npeacTaBnsioT coboli 2 cneymnanbHble XpPOMUpoBaHHble GokoBble
peLleTkn, Mo KOTOPbIM CKOMb3AT Tenekconuyeckme nonosbs. Teneckonuyeckme HanpasnsioLye MoryT 6biTb
1-2-3-ypoBHeBbiMu. [0no3bst BbIABUraOTCA Takum 06pa3om, YTo NPOTUBHK, NMMBO peLlka Ans rpuns,
YaCTN4HO, MMBO NOMHOCTBLIO (B 3aBUCUMOCTU OT TUMa HaNpaBnsAoLWMX) BbIABUIAOTCS U3 AYXOBKU. Takum
o06pa3om, NOBEPXHOCTb NPOTUBHS, MO0 peLleTkn ANs rpunst CTaHOBUTCS Nerko AoCTYnHow, u Bam 6ynet
npouye fAobaBnTb conb, MMbO crnewuwu, k npuroTaBnMBaemomy 6nioay, MMbo NPOCTo U3BNEYb ro 3 AyXOBKW.
Ha puc. 4 Huxe npuBeaeH NpUMep TeNeckonMyYecknx HanpasnsaoLWwmX.
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BHUMAHME: B0 Bpems npoBeaeHust hyHKLUUM NUPONMTUYECKON O4UCTKN AyxoBka HarpeBaeTtcs Ao 500°C.
Mepen BkNtoOYEHMEM aBTOMATUHECKON PYHKLIMM MUPOSNIUTUHECKON OYNCTKN HEOBXOANMO BbIHATL 13 AYXOBKU
BCe aKceccyapbl, kak Hanpumep, XpoMUpoBaHHsie 6OKOBbIE peLLeTKy, pelleTka ANns rpunsi, Teneckonmyeckue
HanpaensLLye, ecrnn TakoBble NMEIOTCS.

Puc. 4.

KAK NONb30BATbCA BEPTEJIOM (ans moaenen, y KOTOpPbIX OH MMeeTCsi B Hanu4ne)

HapeHbTe npuroTaBnueBaemyto ely Ha BEPTEN W 3aKpenuTe ee ABYMs BUSIkamu. 3aTeM ycTaHoBWUTe BepTen
Ha NoAcTaBKy, B YCTOMYMBOM MOSIOXKEHUN, U 3aKpenuTe KOHew BepTena B Nofbii Ban Asuratens.
MomecTute NpoTnBeHb ANst cbopa xunpa Ha camblii HUXKHWIA YPOBEHD.

Bknounte pyHKUMIO BEpTENa, NOBEPHYB NepeknioyaTens B COOTBETCTBYIOLLEE MOMOXEHME.

Mo OKOHYaHWM NPUrOTOBIIEHUS, HAAEHLTE PYUKY Ha BepTes, v U3BMEKUTE ero U3 AyXOBKW.

Cwm. puc. 5 Huxe.

Puc. 5

YUCTKA N yXo[a

BHuMaHue: npexzae Yem NpucTynaTtb K KakUM-nubo AEeNCTBUAM MO YXO4y 3a AYXOBKOW, OTKIKOUUTE ee OT
CETN 3NEKTPONUTAHWS.

BHuMmaHume: npexae yem npuctynatb K KakomMy-nmbo 13 Hipke NpMBeAeHHbIX AENCTBUIA, NCNONb3ynTe
HeobxoanMble cpeacTBa 3almThl (MepyaTkm 1 T.4.).

Mpexae Yem NpucTynaTb K YACTKE, MOAOXKAUTE NOKa AyXOBKa OCTLIHET [0 6e30MacHOro ypoBHS.

He ncnonbayiite abpa3uBHble, Xxnopocoaepxalime, MMbo KecTkue MotoLLMe CPeAcCTBa.

He ucnonbayiite BogHble, NGO NapoBble O4UCTUTENV NOA AABMEHNEM AN YUCTKW AaHHoro npubopa.

He uncnonbayiite abpasveHble MaTepuansl, MM6o cpeacTBa ANa YUCTKM CTEKNA, Tak Kak 3TO MOXET NPUBECTU
K €ro NoOBPeXAeHMIo.
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Ecnu Ha cTekne QyXOBKM NOSIBATCS LiapaniHbl, 3TO MOXET CTaTb MPUYMHON OMAaCcHOM CUTyaLuu.

MpoTpuTe BHYTPEHHIOK YacTb JyXOBKW NPY MOMOLLM BMaXHOW candeTtku, UCronb3ysi Npu 3ToM
cneyuanbHoe MotLLee CPEACTBO AN AYXOBOK, 3aTeM TLLATENbHO OMOSIOCHUTE U NPOTPUTE HACYXO.

[ins unTCKM OHa QyXOBKU pekoMeHayeTcs yopaTb ocTaTku efbl, MMGo upa, Nnoka AyX0BKa eLLe HE COBCEM
OCTbINa, HO MPY ATOM [yXOBKa HE JOIKHA BbITh CIMLLIKOM FOpsiven.

[insi YCTKU BHELWHero chacafa AyXOBKW UCTMONb3yTe candeTky U3 MArkon TKaHW, U MbifibHYt0 BOZy, 3aTeM
TLATEmNbHO OMOSIOCHUTE U MPOTPUTE HACYXO.

MpomoliiTe akceccyapbl B NOCYAOMOEYHON MaluuHe, TGO B pakoBUHE, UCMOSb3ys NpK 3TOM crewuansHoe
MoloLLee CPEACTBO AN [yXOBOK.

Kak CHAITb U yCTaHOBUTb GOKOBbIE XPOMUPOBAHHbIE PeLIeTKU
[ns Toro, YTobbl CHSATL GOKOBbLIE PeLleTKN (Kak NpaByto, Tak U NeByto), 6epexHO NOTAHUTE U JOCTaHbTe MX
13 otBepcTuii A u B; noBTopuTe TO e AencTBue Ans cHATUS u3 oteepctuin C n D.

[ns Toro, 4Tobbl CHoBa YCTaHOBUTb 6okoBble peLueTkun, coBepLunTe cneytoLwme AencTBns:
BCTaBbTe peLleTKy O4HOBPEMEHHO B OTBEPCTUA CuD, 3atemB oTBepcTune B, azatem B oTBepcTune A.

Cwm. puc. 6 Huxe.

3AMEHA NNAMIMbI

Kpyrnas namna, nmetoLasicst B paboyent kamepe Ayx0BKU, UMeeT CriefytoLume XapakTepucTuku:
- YacToTa n HanpsieHue Toka: 220-240 V (50/60 Hz)

- MouwHocTb: 25 W

- Tun uokons: E-14

- MakcumanbeHasi TemnepaTypa paboTbl: 500°C

B npuGope ncnonb3ayercs cneunanbHas namna, npeaHasHadeHHas Ans UCnosib30BaHNs TOMNbKO Ha AaHHOM
npubope. [laHHyto namny Henb3s UCMoNb30BaTh ANs MOObLIX UHBIX Lienen.

[ns Toro, 4To6bl 3aMeHUTL KpYriyto namny, npoAenanTe creaytolue onepaumn:

1. BHUMaHue: oTKNouUTE NPUGOP OT CETU SNEKTPOMNMUTAHUS.

2. Y6epnTechb B TOM, 4TOObI TEMNepaTypa AyX0BkM Obina Ha YypOBHE KOMHATHOI TemnepaTypbl. B npotuBHOM
cnyyae, aanTe e OCTbIHYTb 4O KOMHATHOM TemnepaTypbl.

3. ins 3ameHbl Namnbl B, OTBMHTATE NPOTVB YacOBOW CTPENKN U CHAMWUTE 3aLLMUTHYIO KPbILLKY A.

4. OTkpyTHTE Namny B npoTuB YacoBoW CTPENKU, U CHUMUTE €€.

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

Cwm. puc. 7 Huxe.
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Puc. 7.
CHATUE OBEPLbI AYXOBOIO LUKA®A

[ins Toro, 4To6bl GbINO NeYre OUNCTUTL AYXOBKY, U €€ BHYTPEHHNAA YacTb 6bina 6onee goctynHow, Bl
MOXETE Nerko CHATb ABEPLY AYyXOBKM.
[Ons cHATUS ABEpLbl CieaynTe HKENPUBEAEHHBIM YKasaHUsAM:

- Ha netnax A, umeroTcs NoaBWXHbIE pblyaru B.

- Tpu nogHATUM pbiyara B, neTnsa cHUMaeTcs U3 CBOEro rHe3aa.

- Tocne Yyero ABepLY MOXHO MOAHSTL BBEPX U CHATL €€, NMOTSIHYB HapyXy; AN NPOBeAEHUst AaHHOTO
[eiicTBUS AiepxuTe ABepLy 3a ee Kpasi BOnun3u pacrnonoxeHus neternsb.

- [ns ycTaHOBKW [BepU Ha NpexxHee MecTo cHavana ycTaHoBWUTe NeTnu B COOTBETCTBYIOLLME THe3aa.

- 3aTem NoMecTuTe B UCXOAHOE MOSIOKeHWE pblyary B Ha 06eunx neTnsix, Ans Toro, YTobbl 3aKpbITb NETAN.
3akpoinTe asepb.

Cwm. puc. 8 Huxe.

BHumaHue:

CnepauTe 3a Tem, YTOGbI NPU CHATUM ABEpLbl Bbl cnyyaiiHo He BbIHSANW NeTeNbHbIN MEXaHN3M.
MeTenbHbI MeXaHn3M MMEET CUIbHYIO MPYXXUHHYI0 CUCTEMY.

He norpyxarite asepuy B BOAY.

Puc. 8.

CHsiITUe ABepLbl C BEepPTUKaNIbHOW paMKOM.

[nsa 6onee yaobHomn 4icTkv cTekna Asepubl, Bbl MmoxeTe pazobpaTb ABepuy. NS 3TOro CHAMWUTE BEPXHIOD
4acTb paMKu Npy NMOMOLLY MOHETbI, CM. puc. 9.1 Huxe.
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Puc. 9.1

Onsa Bepcuu ¢ 3-MA U 4-MA CTEeKNaMu:

Mocne Toro, kak Bbl CHUMETE BEPXHIOK YacTb paMKu, CHa4Yana 4ocTaHbTe BHELLHEE CTEKIO (C BHYTPEHHe
CTOPOHbI AblepLbl), @ 3aTeM Apyrue cTeska, kak nokasaHo Ha puc. 9.2 HuKe, U 3aTeM YCTaHOBUTE MX
obpaTtHo, npoaenas Te xe AelCTBMS B 06paTHOM nopsiake:

Puc. 9.2

BHUMAHME:

[ns Toro, 4ToBbl He NOABEPrHYTL PUCKY KOPPEKTHOE 1 Be3onacHoe (PyHKLMOHMPOBAHME ABEPLib, BaXHO
CreguThb 3a TeM, YTo6bl BO BpeMsi CGOpKM ABEPLbl CTEKNA Bbinv YCTAHOBMEHbI B TOM Xe NMOpPSiAKe, KaK OHU
6bInN YyCTAHOBNEHB! U3HAYANBHO (HAAMMUCH, NMBO CUMBOSIbLI HA CTEKNe AOMKHbBI YATATbCS U3HYTPU YXOBKY,
T.€. CMOTPETb HapyXYy).

3AMEHA YMNOTHUTENA

YNnoTHUTENb, PacnonoXeHHbIN BOKPYT NpoeMa paboyer kaMepbl AyXOBKU1, He AOIKeTb UMETb
nospexaeHuin. B uensix 6esonacHocTu, ero 3ameHa 40SHKHA NPOU3BOAMTLCS TOMBKO KBANUULMPOBAHHLIM
nepcoHanom CepBUCHOTO LiEHTPa.

CEPBUCHASA CNYXXBA U 3ANACHbLIE YACTU

PeMOHT AyxoBKW, B OCOBEHHOCTY, Ha 3MEKTPUYECKNX YaCcTAaX AyXOBKW, OMKEH OCYLLECTBNATLCSA TOMbKO
KBanUMULUMpOBaHHbIM nepcoHanoM. Cespkuteck ¢ CepBUCHOM Cnyx601, ykaxute Trn npobnemsl, Mogesnb
npubopa, 1 ero CepuiiHbIi HOMep, yKka3aHHbI Ha 3aBOACKOWN Tabnunyke ¢ TEXHUYECKUMM AAaHHbIMMU,
KOTOpasi HAXOAUTCS Ha BHELLHeN CTOpoHe Mydens AyXOBKW, U KOTOpas BUAHA NpW OTKPbLITON ABepLe.
[ins peMoHTa JOMKHbI MCMOSIb30BaTLCA TOSLKO OPUrMHasbHbIe 3anacHble YacTu.

OpurnHanbHble 3anacHble 4acTu, cepTUdULMPOBaHHbIe NPOU3BOANTENEM, UMEIOTCS TOMbKO B
aBTOPM3NPOBaHHbIX CepBUCHBIX LIEHTPax, M aBTOPU3NPOBAHHBIX MYHKTaxX NpoAaxu 3anvacten.
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YTUNN3ALUA

YnakoBka.

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

AyxoBka.

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

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

[aHHbIN NprGop NOMEYEH CUMBOSIOM cOOTBETCTBUS EBponelickomy pernameHTy 2002/96/EC, pernameHTy
WEEE, npegycmaTtpusaioLLemMy npasuna yTunusaumm anekpu4eckoro 1 311eKTpoHHOro 060pyAoBaHus.
MpoBeas npaBunbHyto yTUNM3aumio AaHHoro npubopa, Bel BHeceTe Bknag B 3aLLMTY OKpyxatoLien cpeabl, 1
OXpaHy 340pOBbSI.

i

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

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

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

Built-in electric ovens

OKB792PFX (Pyrolitic multifunction oven/9 functions)



DECLARATION OF COMPLIANCE

This appliance complies with the following European Directives:

93/68: General Regulations

2006/95/CE: “Low voltage”

2004/108/CE: Electromagnetic compatibility

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

GENERAL WARNINGS

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

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

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

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

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

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

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

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

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

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

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

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

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

Leave the oven door open in the supported position only.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

TECHNICAL CHARACRETISTICS
Voltage and power supply frequency: 220-240 V ~ 50/60 Hz
Oven capacity, Lt: 65

For the detailed information about the technical characteristics of the oven, see the technical data label on
the back of the last page of the present manual, or the product data plate, that is located in the outer part of
the oven cavity and is visible when the door is open.

INSTALLATION

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

Do not lift the product by the door handle.

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

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

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

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

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

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

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

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

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

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

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

985 - 89

Figure 1.
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ELECTRICAL CONNECTION

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

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

Assembly of the power cable

Figure 2.

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

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

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

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

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

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

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

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

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

Before connection to the mains supply, make sure that:

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

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

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

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

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

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

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

HO5 RR-F,

HO5 V2V2-F (T-90)

HO5 VV-F

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

BEFORE USING THE OVEN FOR THE FIRST TIME

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

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

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

Once completed this simple operation, the oven is ready to cook for the first time.
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COOKING FUNCTIONS
MULTIFUNCTION OVEN 9 functions + OFF

:\ | l,_ KRR ¥ VA
20)° NAIE”
AL
:'Q‘: OVEN LIGHT
When the oven is in use the light will illuminate the oven cavity.
LOWER HEATING ELEMENT
This method of cooking uses the lower heating element to direct heat upward to the food. It
— is suitable for slow-cooking recipes or for warming up meals.
—— | TRADITIONAL COOKING
This method of cooking uses the lower and upper heating elements, and is suitable for the
preparation of any dish and is highly suitable for cooking fatty meats. Be sure to warm up
—_— the oven before inserting the food.
— TRADITIONAL COOKING WITH FAN
* This function is ideal for bread, focaccia, and lasagne. The oven does not require any warm
—n up (except for pizza and focaccia). Invert the position of the dishes in the oven a few

minutes before the end of cooking time. Keep the door closed.

TR DOUBLE GRILL
This type of cooking is especially suited for substantial foods (medium or large portions of
sausages, bacon, steaks and fish) that require the action of the grill over their entire surface.
DOUBLE GRILL WITH FAN

= Heat is directed onto the dishes from the upper heating elements towards the bottom. The

action of the fan, combined with the action of the grill, allows a quick, thorough cooking of
special foods. This cycle is ideal for browning and sealing juices and flavor in foods, for
example, steak, hamburgers, vegetables, etc. It is advisable to heat the oven for a few
minutes before introducing the food.

VENTILATED COOKING

The ring heating element provides optimal and rapid heat distribution of hot air throughout
the oven. This type of cooking allows even heat distribution to all parts of the oven.

It is possible to cook two different types of food (e.g. meat and fish) using their different
cooking times. It is necessary to warm up the oven before introducing the food.

PYROLITIC CLEANING

This function cleans the oven cavity by raising the inner oven temperature to approx. 500°C.
The resultant ash deposits can be wiped away with a soft damp cloth once the oven has
cooled down. For better cleaning results, the oven should not be completely cold but still
slightly warm. The pyrolitic function is automatically set to a cleaning cycle of 90 minutes.
Such process maybe increased if necessary. When selected, the door will automatically lock
itself and will remain locked until the cycle has been completed and the temperature has
dropped to a safe level.
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WARNINGS FOR PYROLITIC CLEANING FUNCTION:

All the accessories, such as chrome-plated side grids, grids and telescopic rails if any, must be
removed from the inside of the oven before starting the automatic Pyrolitic cleaning function.
All big food residuals must be removed from the oven before starting the Pyrolitic cleaning function.

It is strongly recommended to use this automatic function only when the oven is supervised.

Notes for grilling functions:

When cooking with any of the grill functions, the oven door must be kept closed and the set temperature
must not exceed 200°C.
The grilling functions operate the grill as well as the rotisserie motor, where provided.

HOW TO USE THE GRILL

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

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

Keep children away from the oven.

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

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

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

HOW TO USE THE TURNSPIT (where provided)
See the detailed information on page 13
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DESCRIPTION OF THE CONTROL PANEL

V: (] 0 &8 X S =iH
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4 2 3 1 5
Figure 3.

1. Temperature regulation.
2. Function selector.

3. Electronic programmer.
4. Power supply green light.
5. Thermostat yellow light.

DESCRIPTION OF THE COOKING PROGRAMMER
ELECTRONIC PROGRAMMER with 6 buttons (Figure 3)

Description of buttons

Time
Cooking time
End of cooking time 7
Manual position

Scroll forward through all program numbers
Scroll back through all program numbers

oW IN(—~

o= T
-
o .

Description of illuminated symbols
“AUTO’ flashing — Programmer in automatic position, but
not programmed

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

[ T -

“2” (symbol) — Automatic cooking functioning

“1” (symbol) — Timer in use

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

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

Digital clock

Indicates hours (0-24) and minutes. Immediately after connection (as well as after a black-out), “0.00” will
flash on the display.

To set the correct time, press buttons “2” and “3” simultaneously, and at the same time, press one of the
buttons “+” or “-* until you have the correct time.

The speed with which the numbers change on the display will increase a few second after pressing the

buttons “+” or “-*.

Manual cooking mode (without using the programmer)

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

If the “AUTO” message is steady, showing that the oven has been programmed, you will need to cancel the
program by pressing the button “4” so that the display shows “0”.
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Automatic cooking mode (start and end of cooking time)

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

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

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

Practical example:

You want to cook for 45 minutes, ending at 14.00

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

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

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

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

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

Semi-automatic cooking mode

A) Programming the cooking time.

B) Programming the end of cooking time.

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

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

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

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

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

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

Using the timer.

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

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

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

Description of the temperature setting

This Pyrolitic oven is equipped with an electronic thermostat. When gradually turning the knob 1 (Figure 3)
the temperature setting will appear on the display of the electronic programmer 3 (Figure 3) in digital form.
The setting is a sequence of 5°C steps. Turn the knob 1 (Figure 3) until you see the desired cooking
temperature on the display. Such temperature will stay indicated on the display for a few seconds, then the
clock will appear again. Your desired cooking temperature is now set.

ATTENTION!

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

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

quantity and quality.

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

insert the drip pan).

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

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

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

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

Level 2

Level 1
Chrome-plated grid 77 =

ey

Used mainly as a support surface. /’
Recommended position: level 2/ 3/ 4.
Drip pan
Tray with raised edges used as a support surface for any T T
single-level or bain-marie cooking container. Container for
collecting juices or drippings of fat during the cooking
process, used together with the main grid. When cooking

fatty dishes, it is recommended to place a bit of water in
the drip pan to prevent the fat from burning and producing
unpleasant odours or smoke.

Support surface for the food (biscuits, etc.)

OPTIONALS:
Deep tray

Support surface for the food (biscuits, etc.)

Telescopic rails.

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

See an example on figure 4 below.

WARNING: when in the pyrolitic cleaning cycle the oven reaches 500°C. All the accessories, such as
chrome-plated side grids, grids and telescopic rails if any, used for cooking, must be removed from the inside
of the oven before starting the automatic Pyrolitic cleaning function.
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Figure 4.

HOW TO USE THE TURNSPIT (where provided)

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

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

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

Place the collecting plate on the lowest shelf.

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

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

See figure 5 below.

Figure 5.

CLEANING AND MAINTENANCE

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

Warning: before making any of the below operations, use the necessary protection equipment (gloves, etc.).
When in the pyrolitic cleaning cycle the oven reaches 500°C. All the accessories, such as chrome-plated
side grids, grids and telescopic rails if any, used for cooking, must be removed from the inside of the oven
before starting the automatic Pyrolitic cleaning function.

Wait for the appliance to cool down before proceeding with any cleaning operation.
Do not use abrasives, bleach or coarse cleaning materials. Never clean the appliance with high pressure

water or steam cleaning equipment. Do not use abrasive materials or substances for cleaning glass panels,
as this may damage them. Remember that if the surface of the glass panel becomes scratched, this could
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lead to a dangerous failure. Wipe the inside cavity of the oven by using a damp cloth with a special product
for ovens, rinse and dry the oven carefully. When cleaning the lower part of the oven, it is recommended to
remove any residuals while the oven is still warm , but non hot.

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

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

How to remove and reassemble the side racks

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

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

See figure 6 below.

Figure 6.

REPLACING OF THE OVEN BULB

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

- Power: 25 W

- Base type: E-14

- Maximum operating temperature: 500°C

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

To replace the round bulb, make the following operations:

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

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

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

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

See figure 7 below.

Figure 7.
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OVEN DOOR DISASSEMBLY

To help in cleaning, and make access to the oven cavity easier, the oven door can be easily removed.

It is possible to remove the door by operating on the hinges in the following way:

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

If lever B is raised, the hinge comes out of its housing.

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

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

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

See figure 8 below.

Warning:

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

Never immerse the door in water.

Figure 8.

Removing the door with vertical frame.

The door can be disassembled to enable the glass to be cleaned, it is possible to take off the upper part by
using a coin, please see the figure 9.1 below.

a

Figure 9.1
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For 3 and 4-glass version:
Once having extracted the upper part, slide out the external glass first (the one facing the oven cavity), and
then the other glasses, please see the figure 9.2 below, and re-install them by reversing the procedure:

Figure 9.2

IMPORTANT:

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

RAPLACEMENT OF THE OVEN GASKET

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

TECHNICAL SERVICE AND SPARE PARTS

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

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

For all repairs only original spare parts must be used.

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

Packaging.

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

Oven.

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

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

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

i

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

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

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