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Dear Customer,

Thank you for relying on this product.

We aim to allow you to optimally and efficiently use this environ- ment-
friendly product produced in our modern facilities under precise
conditions with respect to sense of quality in total.

We advise you to read these operating manual thoroughly before using
the oven and keep it permanently so that the features of the built-in oven
you have purchased will stay the same as the first day for a long time.

NOTE:

This Operating Manual is prepared for multiple models. Your appliance
may not feature some functions specified in the manual.
The product images are schematic.

This product has been produced in modern environment-friendly
facilities without adversely affecting nature.

Products marked with (*) are optional.

"Complies with AEEE Regulation"
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IMPORTANT WARNINGS

1. WARNING: To avoid electric shock, ensure thatthe
appliance circuit is open before changing the lamp.

2. WARNING: All supply circuit connections mustbe
disconnected before accessing terminals.

3. WARNING: The accessible parts may be hot during use
of grid. Children must be kept away.

4. WARNING: Fire hazard; do not store materials on cook-
ing surface.

5. WARNING: If the surface is cracked, open the appli-
ance circuit to avoid risk of electric shock.

6. WARNING: Appliance and its accessible parts are hot
during operation.

7. Setting conditions of this appliance are specified
on the label.(Or on the dataplate)

8. Accessible parts might be hot during use of grill.
Small children should be keptaway.

9. WARNING: Appliance is intended for cooking only. It
should not be used for other purposes like heating aroom.

10. There are additional protective tools avoiding
contact with oven doors. This part must be attached
when it's likely that there are children around.

11. Do not use steam cleaners to clean the appliance.

12. NEVER try to put out the fire with water. Only
shut down the appliance circuit and then cover the
flame with a cover or a fireblanket.




13. Hard and abrasive cleaners or hard metal scrap-
ers should not be used to clean the oven glass door,
as these can scratch the surface and cause breaking.

14. Ensure that door is fully closed after foodis
placed.

15. Childrenunder 8 years of age should be kept away,
if they cannot be monitored continuously.

16. Touching the heating elements should be avoided.

17. This appliance can be used by children over 8
years of age, people with physical, hearing or mental
challenges or people with lack of experience or knowl-
edge; as long as control is ensured or information is
providedregarding the dangers.

18. The appliance hasn't been designed for opera-
tion with an external time or a separate remote control
system.

19.This device has been designed for domestic use.

20. Cleaning and user maintenance can't be made
by children without adult supervision.

21. Children must not play with the appliance. Clean-
ing and user maintenance shouldn't be made by chil-
dren unless they are older than 8 years old and under
adult supervision.

22. Make sure that children at and under 8 can't reach
appliance and appliance cable.

23. Keep curtains, tissue paper or combustible (in-
flammable) materials away from appliance before
starting to use it. Do not place inflammable or
combustible materials in or on the appliance.




INTRODUCING THE APPLIANCE

1.Control Panel 4.In Tray Wire Grill
2.Deep Tray* 5.Standard Tray
3.Roast Chicken Skewer 6.0ven door
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7. Lamp
8. In Tray Wire Grill
9. Standard Tray




TECHNICAL SPECIFICATIONS

SPECIFICATIONS 60 cm Built-In Oven

Lamp Power 15w

Thermostat 40-240 / Max °C

Lower Heater 1200W

Upper Heater 1000W

Turbo Heater 1800W

Grill Heater Small Grill 1000W Big Grill 2000w
Supply Voltage 220V-240V 50/60 Hz

Technical specifications can be changed without prior notice to improve
product quality.

The values provided with the appliance or its accompanying documents
are laboratory readings in accordance with the respective standards.
These values may differ depending on the use and ambient conditions.

Figures in this guide are schematic and may not be exactly match your
product.

INSTALLATION OF APPLIANCE

Ensure that electrical installation is suitable for operationalising the
appliance. If not, call an electrician and plumber to make necessary
arrangements. Manufacturing firm can't be hold responsible for damages
to arise due to operations by unauthorized people and product warranty
becomes void.

WARNING: It is customer's responsibility to prepare the location the
product shall be placed on and also have power utility prepared.

WARNING: The rules about electrical local standards must be adhered to
during product installation.

WARNING: Check for any damage on the product before installing it.
Do not have product installed if it's damaged. Damaged products pose
danger for your safety.
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Important Warnings for Installation:
J?% Cooling fan shall take extra steam out
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Figure 1

A clearance must be left behind the enclosure where you'll place the
appliance for efficient and good operation. This clearance shouldn't be
ignored as it's required for ventilation system of the appliance to operate.

Right Place For Installation

Product has been designed to be mounted to worktops procured from
market. A safe distance must be left between the product and kitchen
walls or furniture. See the drawing provided on the next page for proper
distances. (values in mm).

e Used surfaces, synthetic laminates and adhesives must be heat re-
sistant. (minimum 100°C).

e Kitchen cupboards must be level with product andsecured.

e [f there is a drawer below the oven, a rack must be placed between
oven and drawer.

WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

WARNING: Do not use door and/or handle to carry or move the product.




60 cm Built-In Oven Installation and Mounting
Place of use for product must be located before starting installation.

Product mustn't be installed in places which are under the effect of
strong air flow.

Carry the product with minimum two people. Do not drag the product so
that floor isn't damaged.

Remove all transportation materials inside and outside the product.
Remove all materials and documents in the product.

Installation Under Counter
Cabin must match the dimensions provided in Figure 2.

A clearance must be provided at the rear part of the cabin as indicated
in the figure so that necessary ventilation can be achieved.

After mounting, the clearance between lower and upper part of the
counter is indicated in Figure 5 with "A". It's for ventilation and shouldn't
be covered.

Installation In An Elevated Cabinet
Cabin must match the dimensions provided in Figure 4.

The clearances with the dimensions indicated in the figure must be pro-
vided at the rear part of cabin, upper and lower sections so that necessary
ventilation can be achieved.

Installation Requirements
Product dimensions are provided in the Figure 3.

Furniture surfaces for mounting and mounting materials to be used
must have a minimum temperature resistance of 100 °C.

Mounting cabin must be secured and its floor must be plane for product
not to tilt over.

Cabin floor must have a minimum strength that would handle a load of
60 kg.

Placing and Securing the Oven

Place the oven into the cabin with two or more people.

Ensure that oven's frame and front edge of the furniture match
uniformly.




Supply cord mustn't be under the oven, squeeze in between oven and
furniture or bend.

Fix the oven to the furniture by using the screws provided with the
product. Screws must be mounted as shown in Figure 5 by passing them
through plastics attached to frame of the product. Screws mustn't be
overtightened. Otherwise, screw sockets might be worn.

Check that oven doesn't move after mounting. If oven isn't mounted in
accordance with instructions, there is a risk of tilt over during operation.

Electrical Connection

Mounting place of the product must have appropriate electrical instal-
lation.

Network voltage must be compatible with the values provided on type
label of product.

Product connection must be made in accordance with local and nation-
al electrical requirements.

Before starting the mounting disconnect network power. Do not connect
the product to network until its mounting is completed.

Mounting
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Figure 5

IMPORTANT WARNINGS
Electrical Connection and Safety

This oven must be installed and connected to its place correctly
according to manufacturer instructions and by an authorized service.

Appliance must be installed in an oven enclosure providing high
ventilation.

Electrical connections of the appliance must be made only via sockets
having earth system furnished in compliance with rules. Contact an
authorized electrician if there is no socket complying with the earthed
system at where appliance will be placed. Manufacturing company is by
no means responsible for damage resulting from connection of
non-earthed sockets toappliance.

Plug of your oven must be earthed; ensure that socket for the plug is
earthed. Plug must be located in a place that can be accessed after
installation.

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power

BT B R E




supply compliant and requires a 16 Amp fuse. If your power network
is different that these indicated values, refer to an electrician or your
authorized service.

When you need to replace the electrical fuse, please ensure that
electrical connection is made as follows:

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal

e Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.
Power supply cable (plug in cable) mustn't touch hot parts of the appliance.
If supply cord (plug in cable) is damaged, this cord must be replaced by

the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.

CONTROL PANEL
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Mechanical Panel Visual
Adjustment can be made only when button is popped for models with
pop-up button.

Make sure that button is popped by pressing on the
button as shown in the figure at left side.

Figure 6 *
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You can make necessary adjustments by turning
right or left when button is popped enough.

Thermostat Button: Helps to set cooking temperature
of the food to be cooked in the oven. You can set
the desired temperature by turning the button after
placing the food into the oven. Check cooking table
related to cooking temperatures of different foods.

*Mechanical Timer Button: Helps to set time for the
food to be cooked in the oven. Timer de-energizes
the heaters when set time expires and warns you
by ringing. See cooking table for cooking times.

Program Button: Helps to set with which heaters the
food placed in oven will be cooked. Heater program
types in this button and their functions are stated
below. Every model might not have all heater types
and thus program types of these heaters.




PROGRAM TYPES
Heating program types in your appliance and important explanations

of them are provided below for you can cook different foods appealing to
yourtaste.

Lower and Upper Heating

Elements f"’ Fan
; Lower Heating Element and Fan @ Turbo Heater and Fan
— Grill and Roast Chicken E ;g\év?:r;:pper Heating Element
f Upper Heating Element and Fan 'j: Grill and Fan
E Multifunctional Cooking | Grill
— Lower Heating Element Upper Heating Element
Small Grill and Fan Steam Cleaning

Lower heating element: Select this program towards end of cooking time
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces
of foods.

Lower and upper heating elements: A program that can be used for
cooking foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit
cake.

Lower and upper heating element and fan: The program suitable for cook-
ing foods like cakes, dried cakes, lasagne. Suitable for cooking meat
dishes, aswell.

Grill: Grill cooker is used for grilling meat like foods such as steak,
sausage and fish. While grilling, tray should be placed in the lower rack
and water must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting
lower than "Lower and Upper Heater" program since heat is conveyed
immediately via air flow.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place
a cooking tray in a lower rack inside the oven and a little water in it while
grilling.




Multi Functional Cooking: Suitable for baking and roasting. Lower and
upper heaters operate as well as quick transmission of heat via air flow.
Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

You can find in the following table the information of food types which
we tested and identified their cooking values in our labs. Cooking times
can vary depending on the network voltage, quality of material to be
cooked, quantity and temperature. Dishes to cook by using these values
might not appeal to your taste. You can set various values for obtaining
different tastes and results appealing to your taste by making tests.

WARNING: Oven must be preheated for 7-10 minutes before placing the
food in it.

COOKING TABLE

Food Cooking Cooking Cooking Cooking
Function Temperature (°C) Rack Time (min.)

Cake Static / Static+Fan 170-180 2-3 35-45
Small Cake Static / Turbo+Fan 170-180 2 25-30
Pie Static / Static+Fan 180-200 2 35-45
Pastry Static 180-190 2 20-25
Cookie Static 170-180 2 20-25
Apple Pie Static / Turbo+Fan 180-190 1 50-70
Sponge cake Static 200/150* 2 20-25
Pizza Static Fan 180-200 3 20-30
Lasagne Static 180-200 2-3 25-40
Meringue Static 100 2 50
Grilled Chicken** Grill+Fan 200-220 3 25-35
Grilled Fish** Grill+Fan 200-220 3 25-35
Calf Steak** Grill+Fan Max 4 15-20
Grilled Meatball** Grill+Fan Max 4 20-25

* Do not preheat. First half of cooking time is recommended to be at
200°C de while the other half at 150°C.

** Food must be turned after half of the cooking time.
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USING THE OVEN
Initial Use of Oven

Here are the things you must do at first use of your oven after making
its necessary connections as per instructions:

1. Remove labels or accessories attached inside the oven. If any, take
out the protective folio on front side of the appliance.

2. Remove dust and package residues by wiping inside of the oven with
a damp cloth. Inside of oven must be empty. Plug the cable ofappliance
into the electrical socket.

3. Set the thermostat button to the highest temperature (240 Max.°C)
and run the oven for 30 minutes with its door closed. Meanwhile a
slight smoke and smell might occur and that's a normalsituation.

4. Wipe inside of the oven with a slightly warm water with detergent
after it becomes cold and then dry with a clean cloth. Now you can use
your oven.

Normal Use of Oven

1. Adjust thermostat button and temperature at which you wantto
cook the food to start cooking.

2. You can set cooking time to any desired time by using the button at
models with mechanical timer. Timer will de-energize heaters whentime
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when
cooking time expires in line with the information entered in the models
with digital timer.

4. Cooling system of the appliance will continue to operate after cooking
is completed. Do not cut the power of appliance in this situation whichis
required for appliance to cool down. System will shut down after cooling
is completed.




REPLACING OVEN LAMP

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
7 First disconnect the power of appliance and en-
q sure that appliance is cold.

Remove the glass protection by turning as

indicated in the figure on the left side. If you

J’ ) have difficulty in turning, then using plastic
gloves will help you in turning.

Then remove the lamp by turning, install the
——— new lamp with same specifications. Lamp

© specifications must be as follows;

-220-240 V 50/60 Hz AC, -15 W, -Type E14

Reinstall glass protection, plug the power cable
| )J of appliance into electrical socket and complete
Figure 12 replacement. Now you can use your oven.

——

Figure 11

—

CLEANING OVEN GLASS

Lift by pressing on plastic latches on left and right side as shown in
Figure 13 and pulling the profile toward yourself as in Figure 14. Glass is
released after profile is removed as shown in Figure 15. Remove the
released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily afterglasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that pro-
file is seated properly in place.

Figure 13 Figure 14 Figure 15
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CLEANING AND MOUNTING OVEN DOOR

Figure 16

l

Figure 16.1

Open the door fully
by pulling the oven
door toward your-
self. Then perform
unlock operation
by pulling the
hinge lock up-
wards with the aid
of screwdriver as
indicated in
Figure 16.1.

Figure 16.2

Set the hinge lock
to the widest angle
as in Figure 16.2.
Adjust both hinges
connecting oven
door to the ovento
the same position.

Figure 17.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
Figure 17.1.

Figure 17.2

Foreasierremoval
of oven door, when
it comes close to
closed position,
hold the cover
with two handsas
in Figure 17.2
and pull
upwards.

Reversely perform respectively what you did while opening door to
reinstall oven doorback.




MAINTENANCE AND CLEANING

1. Remove the power plug from electrical socket.

2. Do not clean inner parts, panel, trays and other parts of the
product with hard tools such as bristle brush, wire wool or knife. Donot
use abrasive, scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy
cloth, then dry thoroughly with a soft cloth.

4. Clean glass surfaces with special glass cleaning material.

5. Do not clean your product with steam cleaners.

6. Never use combustibles like acid, thinner and gas while cleaning your
product.

7. Do not wash any part of the product in dishwasher.

8. "Use potassium stearate (soft soap) for dirt and stains.

You can perform cleaning with a soft textured cloth not to scratch
surfaces according to the figures below.

STEAM CLEANING*

It enables cleaning the soils softened
thanks to the steam to be generated in
the oven.

1.Remove all the accessories in the
oven.

2.Pour a half litre of water into the tray
and Place the tray at the bottom of the
boiler.
3. Set the switch to the steamcleaning
mode.

4.Set the thermostat to 70° C degrees
and operate the oven for 30 minutes.

5. After operating the oven for 30 minutes, open the oven door and
wipe the inner surfaces with a wet cloth.

6. Use dish-washing liquid, warm water and a soft cloth forstubborn
dirt, then dry off the area you have just cleaned with a dry cloth.

21 . . .



ACCESSORIES (Optional)

Deep Tray *

Used for pastry, big roasts, watery foods. It
can also be used as oil collecting container
if you roast directly on grill with cake, frozen
foods and meat dishes.

Tray

Used for pastry (cookie, biscuit etc.), frozen
foods.

Wire Grill

Used for roasting or placing foods to be
baked, roasted and frozen into desired rack.

Telescopic Rail*

Trays and wire racks can be removed and
installed easily thanks to telescopic rails.

In Tray Wire Grill *

Foods to stick while cooking such as steak
are placed on in tray grill. Thus contact of
food with tray and sticking areprevented.

Wire Racks*

You can place deep tray and tray on lower and
upper wire racks while cooking.




TROUBLESHOOTING

You can solve the problems you can face with your product by
checking the following points before calling the technical service.

If Oven Doesn't Work;

= Check if electrical cable of the oven is plugged.
e Safely check if there is power in the network.

e Check the fuses.

= Check if electrical cable of the oven is damaged.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
I equipment - WEEE). The guideline determines the frame
work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable
materials in accordance with our National Environment Regulations.
Do not dispose of the packaging materials together with the domestic
or other wastes. Take them to the packaging material collection points
designated by the local authorities.




YBaxaemMbIii nokynartenb!

Bnaropapum Bac 3a nokynky 6biToBOM TexHuku Simfer. Mepen
MCNoJIb30BaHUEM BHMMAaTE/IbHO O3HAaKOMbTECH C NMpusiaraeMomn
MHCTPYKUMEN U COXPaHUTE ee ANA AaJibHeLIero Mcnosib30BaHus.

[nsa obecneyeHnss Hanbonee oonron akcnnyatauum Bawero gyxosoro
Wwkada 1 ero yHKUMOHamNbHbIX 0COOEHHOCTEN, pekomeHayem Bam
BHMMAaTENbHO N3Yy4nTb U COXPaHUTb AaHHOe PykoBOACTBO nonb3oBaTtens. B
HeM coaepXuTcs BaxkHasa nHpopmMauus, kacarwwasica Bawewn 6e3onacHocty, a
Takke pekoMeHZauumn no npaBuibHOMY UCMONb30BaHMIO YXOBOro LwKada n
yxoay 3a HUM.

NMPUMEYAHMUE:

HacTosiwee pykoBOACTBO NO 3KCNnyaTauum NOAroTOBNEHO ANs
HEeCKONbKUX MoAenen. HekoTopble U3 XxapakTepuCTUK, yka3aHHbIX B
PykoBogacTtee, MoryT oTcyTCcTBOBaTh B Bawem npubope.

PucyHkn npubopa npeacraBrieHbl B CXeMaTUYECKOM OTOBpaXXeHuu.

HacTtoawwmin npnubop 6bin nsrotoeneH 6e3 Bpeaa Anga OKpy>KaroLLemn
cpenbl Ha COBPEMEHHOM 3KOMNOrM4eCckn YNCTOM NPOU3BOACTBE.

Oco6eHHOCTN, OTMEYEHHbIE 3HaKOM * ABNATCHA BbIOOPOYHBIMMU.

"CooTBeTcTBYeT TpeboBaHusam lNMonoxeHusa AEEE."
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YKA3AHUS MO BE3ONACHOCTHU

BHUMAHUE!
BaxHble npeaynpexaeHus!

- lyxoBow wkKac npegHasHayeH
UCKNIOYMTESIbHO ANSsl NPUroToBrneHus
nuwun. He ncnonb3yunTte ero He nNo
Ha3Ha4YeHu1o.

* He ncnonb3symnte gyxosou wkad, ecnwu
noBpexaeHa ABepua, pyyka wunm
YNNOTHUTENb ABepubl.

 PeMOHT fonxeH Npou3sBoanTbLCA TONMbKO
cneunannctom CepBUCHOMN CITYXOblI.

* He ponyckante 3awemreHus
coeAHUTENbHbIX NPOBOAOB AYXOBOIro
wkadpa.

- 3amMeHa NoBpeXxXaAeHHOoro
coeAuHUTENbHOro NpoBoAa AOoJHKHa
NPOU3BOAUTLCS TONbKO CreLuanucTom
CepBucHOM CNyxObl.
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He pacnonaraunrte
rerkoBocnsfiamMeHsoWwmecs matepumanbil
BHYTPU UITU OKOJIO AYyXOBOro wkada.
NMepea ncnonb3oBaHuem
aneKkTponpubopa, ydeantecb, 4TO
3aHaBeCKU, Oymara v npouue ropro4me
npeamMeTbl HAXOAATCA Ha 6e30MacHOM
pacCTOAHMM OT Hero.

lNpuv nosiBneHuu abima B padboyen
Kamepe, BbIKITIOYMTE AYXOBOM LiKad,
OTKNIOYUTE ero OT INIeKTPONUTaAHUS.
Bo Bpemsa paboTbl AyxoBoro wkada
BHeLWHMe OOCTYMHbIe YaCTU MOryT
HarpeBaTbcs. He npukacanTtechb K
ropsiyMmM NOBEePXHOCTAM AYyXOBOrro
luKadpa.

Mo okoH4YaHUn paboTbl AayxoBoro wkada
OCTOPOXXHO OTKpbiBanUTe ABepLy BO
n3dexaHue oxora (M3 npudbopa MoxeT
BbIXOAUTb ropsiunn nap).




» [Mlepen 3ameHOU NamMmnbl B paboyen
Kamepe AyxoBoro wkKada yoegutecb, 4YTO
NPUOOpP OTKITIOYEH OT JNIEKTPONUTaHUS.

e dneKkTponpubop He MoXeT
CaMOCTOATeNIbHO UCMNOJIb30BaTbLCA
AeTbMU U NMLaMun ¢ orpaHUYeHHbIMU
dun3n4eckumm N yMCTBEHHbIMU
CMNOCOOHOCTAMM.

- YoeauTecb, YTO aneKTponpuobop u
Kabenb NUTaHMUs pacnosioXXeHbl B He
AOCTYNHOM ANA AeTen mecTe.

» He no3BonanTte getam urpatb B6QIM3K C
3neKkTponpmuoopom.
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OMNMUCAHUE NMPUBOPA

1. MaHenb ynpaBneHus 4. PeweTka - nonka
2. ny6okun npoTMBEHBL* 5. CtaHgapTHbI NPOTUBEHD
3. Wamnyp ons 3axapku Kypuupl 6. [iBepua neun
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7. Jlamna
8. PelueTka Ha NpOTUBEHb
9. CTaHAapTHbIN NPOTUBEHD




TEXHUYECKUE XAPAKTEPUCTUKH

XAPAKTEPUCTUKU OYXOBOM LWKA® 60 cm
MoLuHocTb namnebl 15B1
TepmocTtar 40-240 / Max °C
HwxHWI HarpeBaTenb 1200BT
BepxHui HarpeBaTernb 1000BT
Typ6o HarpeBaTenb 1800BT
HarpeBatenb rpuns Manas pelueTka 1000BT Bonblas pelweTtka 2000BT
HanpskeHne 220-240B 50/60 Iy,
YCTAHOBKA NMPUBOPA

B uensix o6ecneveHuns pabotocnocobHocTn npubopa ybeanTtecs,
4YTO 3AneKTpuyeckoe obopyaoBaHME B MECTE YCTaHOBKM COOTBETCTBYET
TpeboBaHuaM. B cniyyae HeCOOTBETCTBUSA, BbIZOBUTE MPOGECCMOHANBHOMO
9NeKTPUKa UM PEMOHTHUKA A5 BbINOSTHEHNSA COOTBETCTBYHOLLMX
KOppeKTUpOBOK. [1ponssoanTens He HeceT OTBETCTBEHHOCTU 3a Bpe[,
NPUYUHEHHBIN B pe3ynbTaTe BbIMOMTHEHNSA onepauni He YNoSTHOMOYEHHbIMU
nMuamm, 4To BEAET K NpeKpaLleHnto AeNCTBUSA rapaHTUmn.

NMPEOYNPEXOEHWUE: MNokynaTternb HeceT OTBETCTBEHHOCTb 3a NOArOTOBKY
MecTa 4119 pacnonoxeHus npubopa n anekTpnyeckoro obopyaoBaHus.

NMPEOYNPEXOEHUE: Bo Bpema MoHTaxa usgenus crniegyet cobniogatb
npaBuna, yCTaHOBMNEHHbIE MECTHbIMU CTaHAAPTaMM B YaCTW 3NEKTPUYECKMX
pabor.

NPEAYNPEXOEHUE: Mepen yctaHoBKkon npubopa, NpoBepbTe ero Ha
Hanuume Kakmx nMbo BHELLHUX NOBpEeXAeHUN. He BbINONHANTE YCTaHOBKY,
ecnv npubop nospexaeH. NoBpexaeHHble NPMBOopPbI MOryT HaHEeCTU BPeA.

BaxxHble npumMmeyaHusa no yctaHoBke: Bo Bpemsi paboTbl yxoBoro wwkada,
oxnaxgaroLmm BeHTUnaTop 6yaeT BbIBOAUTb NINLLHMIA Nap Y ropsvmi BO3AyxX
HapyXXy, 1 NpeaoTBpaLLaTb Ype3mMepHoe HarpeBaHNe BHELLUHUX
noBepxHocTen npmbopa. ATo HeOOBXOANMO AN NpaBubHOM PaboThl
npubopa 1 paBHOMEPHOro npuroToBneHns 6ntoa. MNocne okoH4YaHWs
npouecca roToBk1, BEHTUNATOp ByaeT npogosmkaTtb paboTtaTth. BeHTunaTop
OTKIMIOYMTCA aBTOMaTMYECKM, KOoraa oxnaxaeHvne dyaeTt 3aBepLueHo.

B 3agHer yactn oTceka aAns ycraHoBKu npubopa Heobxoanumo
npeaycMoTpeTb NPOCTPAHCTBO A5 KAYeCTBEHHON U NpaBubHOM paboTbl
npubopa. MNpocTpaHCcTBO, HEOBXOAUMO AN UCMpPaBHON PaboTbl CUCTEMbI
oxnaxaeHus npuodopa. (Puc. 1)
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BaxHble NpuMeYaHusi NO yCTaHOBKe:

MpaBunbHOe MecTo Ang MoHTaxa. dnsanH
n3nenus paspaboTaH B COOTBETCTBUM C
AOCTYMNHBLIMU Ha PbIHKE CTOMNELIHNLaMMW.
Mexay NnpnbopoM 1 CTEHAMM KyXHN UK

! = A mebenbto cnenyeT octaBuTb 6esonacHoe

4
}
{ @ paccTosHue. na noaxoaaLumx
{
}
}

@ NMPOMEXYTKOB CM. Auarpammy,
| —a NpeACTaBNEHHYI0 Ha CrieayoLLeil

Ny CTpaHuLe. (3Ha4YeHns ykasaHbl B MM).
. !\,,__ 00000 00000000000 E : |/|CHOHb3yeMbI? NOBEPXHOCTH,
ot - CUHTETMYECKNIA NamMuHAaT U Knesime
" Puc.1 mMaTepuansl OIMKHbI BbITb

XapoycTtonynsbiMU. (MUHUMYM 100°C).

* KyXOHHble wkadbl 4OMKHbI HAXOAUTHLCSA HA OAHOM YPOBHE C NPUGOPOM U
AOMKHbI ObITb 3aKpPEneHb!.

* Ecnn nog ayxoBbIM LWKAadhOM MMEETCS BbIABMXHON SLLMK, MEXAY
AYyXOBbIM LLUKAOM 1 ALMKOM crnefyeT YCTaHOBUTb MaHenb.

NMPEAYNPEXOEHUE: He ycTtaHasnueante npnbop B6nm3sun
XOINOAWNBHMKOB UIMM OXnakgarowmx npnbopos. XKap, ncxogswmn ot npubopa
MOXET MOBbLICUTb 3HEPronoTpebeHne oxnaxaaLwmx npndéopos.

NMPEAYNPEXOEHUE: He ncnonb3ynte asepuy nnm pydky asepubl A5s
nepemMeLleHns npubopa.

C6opka n yctaHoBKa ayxoBoro wkada 60 cm

Mepen Havyanom ycTaHOBKM cnegyeT onpeaenvTb MeCTO UCMONb30BaHMSA
npubopa.

He cnepyet yctaHaBnmBaTb Npnbop B MecTax C CUMbHbIMU MOTOKaMMU
Bo3ayxa. Mpubop cneayet nepeasuratb MMHMMYM BOABOEM. He asuranTte
npunbop no nony BO n3bexaHne NoBpexaeHUs NosioBOro NoKpbITUS. Yaanute
BCE YNaKOBOYHblE MaTepurarbl CHapy>Xu u BHYTpu npnbopa. BbiHbTE BCe
mMaTepuanbl U JOKyMeHTaumo 13 npnbopa.

YcTtaHOBKa noa CTofelHuLy

OTcek JomKkeH COOTBETCTBOBATL pa3mMepam, ykazaHHbIM Ha pucyHke 2. B
3agHen YyacTu oTceka cnegyeT obecneynTb NPOCTPAHCTBO Kak yka3aHo Ha
pUCyHKe, B Lenax obecrneveHns Heobxoanmon BeHTunauun. NMpoctpaHcTBO
MeXay CTOMELLUHULEN N BEPXHEN YacTbto Npmubopa, KOTOpoe LOMMKHO

ocTaBaTbCs NOCne YCTaHOBKW, OTMeYeHo BykBon “A” Ha pucyHke 5. 3T0
NPOCTPAHCTBO HEO6XOANMO ANSt BEHTUNSALMUN N HE AOMKHO 3aKpbIBATLCA.
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YcTtaHoBKa B wKad

OTcek oomKeH COOTBETCTBOBATbL pa3mMepaM, ykazaHHbIM Ha pUCYyHKe 4.
B 3agHen yactu oTceka, B HWKHEWN 1M BEPXHEN YacTu cnegyeTt obecnevnTtb
NPOCTPAHCTBO KaK yKa3aHO Ha PUCYHKe, B Lensax obecneveHns Heobxoammonm
BEHTUNALUN.

YcnoBusi ycTaHOBKMU

Pasmepbl npubopa nprBegeHbl Ha pucyHke 3. NoBepxHOCTL Mebenn n
MOHTaXXHble MaTepwuarbl, UICNONb3yeMble Ans YCTaHOBKW, AOMKHbI obnagaTb
MUHMManbHOW XapoycTtonymeocThio B 100°C.

Bo n3bexaHune nepeBopavynBaHnsA npm6opa, OTCeK A5ld YCTaHOBKW O0J1KEeH
ObITb 3aKkpenieH, a oCHoBaHMe OOJMKHO ObITb Nnockum. OcHoBaHMe oTceka
OOJDKHO BblOepXnBaTb MMHUMAribHYO Harpy3ky B 60 «kr.

YcTtaHOBKa 1 3aKpensieHne AyxoBoro wkada

YcTaHoBMTE AyXOBOW WKad B OTCEK NpY NOMOLLM ABYX U 6onee 4YernoBek.
Ybeantech, YTO pamka npmbopa n nepeaHsisi YacTb MeOenn BblpOBHEHBI.

Kabenb nuTaHusa He JomkeH ocTaBaTbCsA NOA AYXOBbIM LWKadoM, ObITb
3axaTbIM Mexay AyXOBbIM LWKadoM 1 Meberbio 1 COrHyTbIM. 3akpenuTte
AYyXOBOW LWKad K OKpyxatowen mebenu npyu nomoLum 60nTos,
npefocTaBrieHHbIX BMecTe ¢ Nnpubopom. bonTel cneayeT BKpy4mBaTh,
NpoAeB UX B NNACTUKOBbIE KPENexu, yCTaHOBMNEHHbIe Ha pame npubopa, Kak
NnokasaHo Ha puUcyHKe 5. bonTbl He cnefyeT 3akpyyYnBaTb Ype3MepHo Tyro. B
NPOTUBHOM crny4ae pe3bba MOXeT NoBpeanTbCS.

Mocne yctaHoBKn ybeautech, 4TO AyXOBOM LWIKad He apuraeTcs. Ecnu
yCTaHOBKa BbIMOMIHEHA HE B COOTBETCTBUM C MHCTPYKUMUSIMU, CyLLEeCTBYET
PUCK ONPOKMAbIBAHUS BO BPEMS UCMOMb30BaHUSA.

Mopgknio4veHne Kk cetn

MecTo nogkntoyeHus gyxoBoro wkada JormkHO obnagatbe NogxXoasaLmm
anekTpuyeckum obopynoBaHmem. HanpspkeHue ceTu LOMMKHO
COOTBETCTBOBATb 3HAYEHUSIM, yKa3aHHbIM Ha 3TukeTke npubopa. CeTtesoe
coeauHeHune npubopa JOMKHO BbINOMHATECA B COOTBETCTBUN C MECTHLIMU U
HauMOHanbHbIMU CTaHA4apTaMu anekTpuyecTea. [lepen Ha4anom ycTaHOBKU
npubopa oTKNYMTe NUTaHne B ceTu. He nogkniovarTe npnbop K cetn oo
3aBepLUeHnsi NnpoLueaypbl YCTaHOBKW.
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BAXHbIE NPEOYNPEXOEHUA

ArnekTpu4eckoe NoAKNoYeHe 1 yCTaHoBKa JaHHOro AyxX0OBOro wkada
OOSTKHbI BbINONMHATHCA YNOTHOMOYEHHBIM CEPBMCOM M B COOTBETCTBUM C
ykasaHusmu npounasoauTtens. Npnbop cneayeTt ycTaHaBnmMBaThb B OTCEK AN
OyxoBoro wkada, obecrneyunBaroLLMi XOPOLLYIO BEHTUNSALMIO.

CoeanHeHne npmubopa ¢ INeKTPUYECKon CeTbIO criedyeT BbIMOMHATb
TOMbKO Yepes PO3eTKN C Haanexallen cuctemon 3asemnenus. Ecnm B mecte
YCTaHOBKM NpmMbopa HEeT pO3eTOK C CUCTEMOWN 3a3eMIeHUs!, CBSXXUTECH C
YNOMHOMOYEHHbIM nepcoHarnoM. lNponssoanTenb He HeceT OTBETCTBEHHOCTb
3a BpeA, NPUYMHEHHbIV B pesyrbTaTe coeanHeHms npubopa ¢ He
3a3eMIeHHON CUCTEMON NUTaHUS.

Bunka Bawero ayxoBoro wkada ocHalleHa 3a3eMeHneM,
ybeaunTech, YTO po3eTka Ana NoAKMYeHNs Takke 3asemneHa. lNMocne
yCTaHOBKM Npubopa, po3eTka A0SMKHa pacnonaraTtbCs B
nerkogocTynHom mecte. Baw ayxoBow wkad cnpoekTMpoBaHa Ans
nuTaHusa ot cetn 220-240 V, 50/60Iy. n TpebyeT yCTaHOBKM
npegoxpaHnTenst mowHocTbo 16A. Ecnn napameTpbl Baluen cetu
OTNIMYaEeTCs OT yKa3aHHbIX BbilLE NapameTpoB, CBAXKUTECH C
YNOMHOMOYEHHbBIM CEPBUCOM UM NPOEeCCUOHaNbHbIM aNeKTPUKoM. B
cny4ae HeobxoaMMOCTM 3aMeHbI ANEKTPUYECKOro NpeaoxpaHnTens,
ybeantechb, 4TO ANEKTpMYEecKoe coeqMHEHNE BbINOMHEHO CrieayoLwmm
obpasom:

» KopnuHeBbin kabenb B ¢hady (pabounin KOHTaKT)
* CnHMn kKabenb B HEWTPAnbHbIN KOHTaKT
* X)Kento-3eneHbin kKabenb B KOHTAKT3a3eMNeHNst

PasbegnHuTenu uenv NnUTaHnsa AOMKHbI ObITb PacnonoXeHbl B 4OCTYMHOM
Ansa nonb3osatens mecte. Kabenb nutaHus (kabernb ¢ BUKOW) HE OOIMKEH
KOHTaKTUPOBAaTb C HarpesawLLMMUCA NoBepXHOCTMU npubopa. B cnyyae
nospexaeHus kabena nutaHna (kabenb ¢ BUIKON), OH A0SMKEH ObiTb 3aMeHeH
N3roToBUTENEM UIN €r0 CEPBUCHBLIM areHTCTBOM v NPOdeCCUOHaroMm B
Lensix NpeaoTBpaLLeHnsa BO3HMKHOBEHUSA ONACHbIX CUTYaLMW.
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l/I306pa>KeH ne MexaHM4ecKkon naHenm

B mMogensix ¢ yrannuBaeMbIMy pyvkaMu HacTporika MoXeT
OCYLLIECTBNATLCSA TONbKO KOraa pyyka B NONMOXEHUN «BbIABUHYTOY.

Haxmute 1 otnyctute py4ky, 4tobbl oHa
BbIZIBMHYIACh, KaK NMOKa3aHO Ha PUCYHKe CreBa.

Koraa pyyka BblABUHYTA BNiepes, MOXHO OCYLLIECTBIATb
HeobXo4MMble HacTPOMKM MOBOPOTaMWU BIIEBO MUIN
BMNpagso.

Pyuka TepmocTaTa: Vicnonb3yeTcs Ang ycTaHOBKA
. TemnepaTypbl NPUroTOBNEHUS MULLN B JYXOBOM
= wkady. MNMocne pasmeLleHnsi NPoaYyKTOB B yXOBOM
o O = LKady, NOBEPHUTE PYYKY N YCTAHOBUTE Kenaemyr
=, S TemnepaTypy. CM. Tabnuuy NpuroToBreHNs NULLK,
YTOObI y3HaTb TEMMepaTypy NPUroTOBIIEHNS
pasnnyHbIX NPOOYKTOB.
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*MexaHu4eckui Tanmep: Vcnonbsyetcs ons

yCTaHOBKW BPEMEeHW NpuroTosrexHms nuwu. Koraa
yCTaHOBMEHHOE Ansi NPUrOTOBINEHUS BPEMSI UCTEKAET,
TaiMep OTKMOYaeT HarpeBaTesbHbIE IEMEHTbI 1
N3gaeT xapaKkTepHbl 3BOH. [1ns onpeaeneHus

BPEMEHW NPUrOTOBNEHNS Pa3NNYHbIX NPOAYKTOB CM.
Tabnmuy NpUroToBnEHMS.

P BbI60op NnporpamMmMbl rOTOBKU: MCMNONb3yeTcs ANs

L&

Puc. 10

BUObl MPOrPAMM

Buabl nporpaMm NpUroToBreHUs MULLK, U BaXKHbIE NOSICHEHUS K HUM
npenocTaBneHbl HXKE C Lienbio NpegocTaBneHns Bam BoaMoxxHoCTH
NPUrOTOBMNEHUS Pa3nnYHbIX GMto4 Ha CBOW BKYC.

BblGOpa NporpamMmbl NPUrOTOBINEHUS NMPOAYKTOB,
pa3MeLLeHHbIX B AyXOBOM LUKadpy. Buabl nporpamm n nx
dyHKUMM onucaHbl Aanee. He Bce moaenu MoryT ObITb
OCHalLleHbl BCEMU BUAAMWN HarpeeaTernem u
COOTBETCTBYHOLLMMUN BUOAMU NPOrpamm.

HWKHWUI 1 BEpXHUIA h ]
—_— Cw BenTunsarop

HarpeBaTernbHble 3MeMeHTbI
? HWKHWI HarpeBaTenbHbIV AneMeHT

Typ6o HarpeBaTenb 1 BEHTUNATOP

—_— N BEHTUNSATOP
vov [pynb 1 WwWamnyp Ana 3axapku x HWXHWIA 1 BEPXHWI HarpeBaTernbHbIe
— KypuLbl —_— 3MeMeHTbl ¥ BEHTUNATOP
> BepxHuin HarpeBaTenbHbIN 3NeMEHT he o
o~ o~ T'pVnb 1 BEHTUNATOP

N BEHTUMATOP
= MynbTun-pyHKUMOHaNbLHOE vov
@] y. hyHKL Fowrio
— npuroToBneHne

HWKHWUI HarpeBaTernbHbIV 3eMeHT BepxHuit HarpeBaTenbHbIN 3N1EMEHT
- Manblii BEpXHWUIA HarpeBaTenbHbIi

Y, s [MapoouuncTka

€ 3MEeMEHT 1 BEHTUNATOP




HwxHun HarpeBaTenbHbIM aneMeHT: BoibnpanTe aTy nporpammy 6nvke
K KOHLYY BPEMEHM rOTOBKM A5 06ecneyeHnsa nponekaHnsa HMKHeN Yactu
onoaa.

BepxHui HarpeBaTesnbHbIA 3f1eMeHT: Vicnonb3dyeTcsa Ans NnpurotoBneHus
UnNun pasorpesa MenKMx NpoayKToB.

HwxxHuin 1 BepXxHUI HarpeBaTenbHbIN 3N1ieMeHT: [1porpamma,
ncnonb3yemas Ansa npuUroToBNEHNSA Takmx NPOAYKTOB, KaK KeKCbl, MMuLa,
OMCKBUTLI, NEYEHDE.

HwxHUW HarpeBaTenbHbIA 3N1IeMEHT U BeHTUnATop: cnonb3yetca ans
NPUroToBNEHNsT PPYKTOBbLIX KEKCOB M MOXOXMX NPOAYKTOB.

Hw)XHU 1 BepXxHUI HarpeBaTesibHble 3IeMEeHTbl U BEeHTUNATOP:
Mporpamma, nogxogsiiasi 4ns NPUroTOBIEHNS KEKCOB, BUCKBUTOB, NasaHby K
nogo6Hbix 6ntog. Takke NoaXoAnNT ANS NPUrOTOBNEHNSA MSACHbLIX 6ntoa.

PeweTka (rpunb): PeweTka ncnonb3yeTcs N8 NpUrotToBneHus Takmx
NPOAYKTOB, Kak BupLuTekChl, COCUCKM 1 pbibbl Ha rpune. Bo Bpems
NPUroTOBNEHNS NULLIW Ha rpune, NOA4 peLleTKy creayeT yCTaHOBUTb MNOAHOC C
HebOoNbLINM KONMMYECTBOM BOAbI.

Typ60 HarpeBaTenb U BeHTUNATOP: [loaxoauT Ana NpuroToBAEHNs U
Xapku nuwm. YcTaHaBnuBanTe Temnepartypy HEMHOrO HUXe, YeM Ans
nporpaMmmsbl “BepxHero 1 HUKHero HarpeBaTeNbHOro afemMeHTa”, Tak Kak
Xap ObICTPO pacnpocTpaHaeTcs Npy NOMOLLM NOTOKa BO3AyXa.

PeweTka u BeHTUNATOP: [logxoanT Ans NpuroToBreHns MACHbIX 6ntog.
Bo BpemMs npurotoBneHns NULLmM Ha rpune, Nog peleTky cneayeTycTaHOBUTb
NnogHoC ¢ HeGONbLUNM KONMYECTBOM BOAbI.

MynbTu-cpyHKUMOHanNbHasa rotoBka: loaxoant Ansa npuroToBreHns
W KapKu NULLM B OyXOBOM LWKadyy. Momumo 6bICTporo pacnpocTpaHeHus
Xapa nocpenCcTBOM NOTOKa Bo3ayxa, Takke paboTatoT U BEPXHUI U HUKHUIA
HarpeBaTenbHble anemMeHTbl. [logxoauT Ana NnpurotToBneHus 6niog Ha
0ofHOM nogHoce, TpebyoLmMX MHTEHCMBHOIO HarpeBa.

PEKOMEHAOAUWMWX NO NPUITOTOBJIEHUIKO

NHdopmaums 0 pasnuyHbiX NpoayKTax, KoTopble Mbl MPOTECTMPOBANu
B HawWmx nabopaTtopumsax U yCTaHOBUN 3HAYEHUS 515 UXNPUrOTOBNEHNS,
npueegeHa B Tabnuuax Hxe. BpemMsi NpUroToBNeHNS MOXETMEHATLCS
B 3aBMCUMOCTW OT HaNpPsPKEHUs1 CeTU, OCOOEHHOCTEN, KONMNYECTBA 1
TemnepaTypbl NpoaykToB. bntoga, NpuroToBneHHbIe ¢ NPUMEHEHNEM
NnpeaoCcTaBfeHHbIX 3HAaYeHWI, MOryT He nodonTy Bam no Bkycy. Bbl moxeTe
onpeaenuTb HOBblE 3HAYEHUs!, SKCMNEPUMEHTUPYS U Haxoas
Oonee noaxoasiue ans Bac.

NMPEAYNPEXOEHWUE: MNMepea nomeLleHnemM NPoayKTOB B AYXOBOW LuKad
ero cnefyet npeaBapuUTenbHO HarpeTb B TedeHue 7-10 MUHYT.
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TABJIULUA NPUTOTOBITEHUA
Eniogs - TP | nonaa | (IR

Topt BepxHun + HwkHuiA Harpes +BeHTunsaTtop 170-180 2-3 35-45

HebonbLwmne TopTbl BepxHuit + HwxHWUiA Harpes / 170-180 2 25-30
Typ6o+BeHTunatop

TopTt BepxHuit + HxHUI Harpes 180-190 2 20-25

MeyeHbe BepxHuii + HwxHui Harpes 170-180 2 20-25

ABnoyHbIn Mupor BepxHuit + HwxHWUiA Harpes / 180-190 1 50-70
Typ6o+BeHTunatop

Bucksut BepxHuit + HxHUI Harpes 200/150* 2 20-25

Muuua BepxHui + HwxkHui Harpes 180-200 3 20-30
+BeHTUAAToD

JaszaHba BepxHuit + HxHUI Harpes 180-200 2-3 25-40

MepeHra BepxHuit + HxHUI Harpes 100 2 50

Kypuua Ha lpune* | Mpunb+BeHTunsartop 200-220 3 25-35

YKapeHasi Pbi6a** [punb+ BeHTunsitop 200-220 3 25-35

Crevik bes Kocten*™ | Mpunb+ BeHtunsaTtop Max 4 15-20

* 6e3 npeaBapuTenbHOro Harpeea. NepBas NONIOBUHA BPEMEHM
npurotosnexus npu temnepatype 200°C, octanbHoe Bpems - 150°C.

** B cepeanHe NpOAOIPKUTENTbHOCTM NPUrOTOBNEHNS HEOBXOANMO
nepeBepHyTb NPOAYKTHI.

SKCINNYATAUUA

MNMepBoe ucnonb3oBaHue

Mocne BbLINOMHEHUSA MNOAKIIOYEHUS COrfacHO PyKOBOACTBY Nonb3oBaTens,

HeobX0AMMO COBEPLUNTL CriegytoLlmne JeNCTBUS:

1. BbIHbTE BCE 3TUKETKM M akceccyapbl, Haxo4saLWmMecs BHYTPY yXOBOrO
Wwkada.Yganute 3alimUTHYIO NNEHKY Ha BHELLHEN CTOPOHE npubopa.

2. [MpoTpuTe BHYTPEHHIOK YacTb AyXOBOro LWKada OT NbINn 1 YacTuL, yNakoBKu
Npv NOMOLLN BAAXHOW TPANKN. BHYTpeHHOCTb AyX0OBOro wkada JosmkHa
ObITb NycTON. BCcTaBbTe BUIKY YCTPOMCTBA B PO3ETKY.

3. YcTaHoBuTE pydKy TepMocTata Ha MakcumarbHyo Temnepartypy, (240
Max. °C) u gante gyxoBomy Likady npopaboTtaTb C 3aKpbITOM ABeEpLEN B TeYeHne
30 MUHYT. MNpn 3TOM MOXET NOABUTLCA NErkMm AbIM U 3anax, 3T0 HOpMarbHO.

4. NMocne aton npoueaypbl, 4OXANTECH OXNaXKOEHNA OyXOBOro wkada,
NPOTPUTE BHYTPEHHIOK YaCTb TEMNITON MbINIbHOM BOAOW M NPOCYLUNTE MpU
NOMOLLIN YNCTOW Cyxoun TPsnKkK. Tenepb Bbl MOXeTe ncnofnb3oBaTb CBOM
ayxoBoWu LKkadg.
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CrtaHaapTHas akcnnyaTaumsa AyxoBoro wkadga

1. [Ina Hayana npuroToBneHWs, YCTaHOBUTE PYYKy TepMocTaTta B
NonoXeHne Xenaemon TemnepaTypbl B COOTBETCTBUM C NPOAYKTaMM.

2. Ha mogensax ¢ mexaHmyeckum TaimepoM, Bel MoxeTe yCcTaHOBUTL
Xenaemoe BpeMsi FrOTOBKM Npu NOMOLLM pyyku Tanmepa. Mo nctedeHmm
YCTaHOBIIEHHOrO BPEMEHW TaMep OTKMNOYaeT HarpesaTenu n n3gaet
XapaKTepHbIN 3BOHOK.

3. Ha mogensix ¢ ungpoBbIM TanMepoMm, Mo NCTEYEHUN BPEMEHU FTOTOBKN B
COOTBETCTBMM C YCTAHOBMNEHHbLIMU AaHHbIMW, TaNMep OTKMOYaeT HarpesaTenu
N U34aeT XxapakTepHbIN 3BOHOK.

4. MNocne 3aBepLueHns nNpoueaypbl FOTOBKM cucTeMa oxnaxgeHuanpubopa
Oynet npogomkaTb paboTtatk. He oTkntovyanTe nutaHne npnbopa 4o NosHOro
oxnaxgeHusi npubopa B TakoM pexume. [locne 3aBepLueHns oxnaxaeHus
cucTeMa OTKITHYUTCS aBTOMATUYECKN.

3AMEHA JNTAMIbI
NPEAYNPEXAEHUE:

Bo nsbexaHme nopaxeHns anekTpuyecknm TOKOM, Nepes 3aMeHon namnbl
ybeantecob, 4To Npubop OTKIoYeH OT uenu nutanus. (OTKMYeHne oT uenm
nUTaHMe o3Ha4yaeT OTKIIYEeHMe OT MarncTpanbHon cetn). CHavana
OTKIouYUTE NuTaHne npubopa n ydéeamtecb B TOM, YTO OH OCTbIf. oBepHuTE
N CHAMUTE CTEKIAHHBLIN NNnadoH Kak NokasaHo Ha pucyHke. B cnyyae
3aTpygHeHus Npu NoBopoTe nnadgoHa, MCNoNb3ynTe PE3NHOBbLIE NEepPYaTKu.
3aTeMm, BbIKpYTUTE CTapyo 1 YCTaHOBUTE HOBYIO NTaMmy C TakuMu Xe
XapakTepucTukamu. XapakTepucTukm namnbl JOMMKHbI ObITb CriegyoLwmMm:
V 50/60 Hz AC, -15 W, -Type E14 YcTtaHoBuTe nnadoH Ha MecTo,
nogknounTe Kabenb NUTaHns K po3eTKe 1 3aBepLunTe npouenypy 3ameHbl
namnel. Tenepb Bbl MOXeTe MCNonNbL30BaTh CBOW OyXOBOW LUKad.

_—
j ) == [ )J == .
Pwuc. 11 Pwuc. 12
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UNCTKA CTEKNA

HaxxmnTe Ha nnacTKoBbIE 3aLLENKN No f1IEBOW U NpaBon CTOPOHE ABepLbl,
Kak nokasaHo Ha pucyHke 13 1 noTaHWUTE NnaHKy Ha cebsi, Kak NokasaHo Ha
pucyHke 14. Kak nokasaHo Ha pucyHke 15, nocrne cHATUA Npoduns, CTEKIO
octaeTtcs ceobogHbIM. OCTOPOXHO NOTAHUTE Ha cebsi 0CBOOOXOEHHOE
cTekno. BHelwHee cTekno 3akpenneHo Ha npodune ABepLbl AyXOBOro
wkada. Nocne cHATUA cTekon, Bbl MOXeTe C NEerkocTbio NX OYNCTUTD.
lMocne 3aBepLUeHNst NpoLeaypbl YACTKM U yXo4a, BbINOSIHUTE Npoueaypy B
obpaTHOM NopsaKe 1 yCTaHOBUTE CTEKNa Ha MecTo. YbeguTech, 4To
npodusib NAIOTHO YCTAaHOBIIEH HA CBOE MECTO.

370 NaeT BO3MOXHOCTb OYUCTUTb
pasMsirYeHHble 3arpsisHeHnst 6naroaaps
napy, oGpasytLLemMycsi B yXOBOM LUKady.

1. YpanuTe Bce akceccyapbl U3 JyXOBKU.

2.3anenTe non nuTpa BoAbl B NOAHOC
1 MOMECTUTE MOJHOC B HMKHEN YacTu
AYXOBKMU.

3.YcTaHoBUTe nepekntoyaTernb Ha pexnm
OYMCTKM NapOM.

4.YctaHoBuTe TepmocTat Ha 70 ° C
rpagycoB W BKIIOYMTE OyXOBOW LKA Ha
30 MUHYT.

5.Mocne paboTbl AyxoBoro wkada B TedeHne 30 MUHYT OTKpOWTE ABepLbl
N NPOTPUTE BHYTPEHHIOK NOBEPXHOCTL BAXXHON TPSAMKOMN.

6./cnonb3yiTe XNOKoCcTb A5 MblTbA NOCYAbl, TENSYIO BOAY U MATKYHO
TPAMKY ANSA CTOMKUX 3arpsi3HEHU, 3aTeM NPOCYLLUTE OYULLEHHOE
NPOCTPaHCTBO CyXOW TPSMKOWN.

H B B 42




H B B
YNCTKA U YCTAHOBKA ABEPLbI

Puc. 16.1 Puc. 16.2 Puc. 17.1 Pwnc. 17.2
MoTaHuTe aBepuy Mpuseaute 3aTeMm, npukpoTte Ona cHatma
AOyXoBoro wkada 3aMOK neTnn B OBepuy 0o Toro asepupbl,

Ha ceb4 MakcumarsnbHO MOMEHTa Kak OHa npueeguTe ee
M OTKpOWUTe ee A0 OTKpbITOE OyneT ynupaTtbcs B B MPaKTU4ecKn
npegena. 3artem, NnosioXXeHne, Kak 3aMOK NeTnu, Kak 3aKpbITOoe
NoOTSAHUTE 3aMOK nokasaHo Ha nokasaHo Ha NnonoXeHne un
neTnu npu pucyHke 16.2 pucyHke 17.1. noTsiHWUTE ee
nomMoLu MNepeseante BBEpPX 06emmMm

OTBEPTKU U obe netnu, pykamu,

BbINOJTHUTE coegnHdaoLwmne KaK NoKa3aHo Ha

npouenypy Asepuy ¢ pucyHke 17.2.
OTKPbITUA 3aMKa, AyXOBbIM
Kak nokasaHo Ha LKkadgom, B

pucyHke 16.1. OofnHaKoBoe
NnonoXeHue.

[ns ycTaHOBKM ABEpLbl Ha MECTO BbINONHSNTE AENCTBUS, ONUCAHHbIE ANS
CHATUS, B 06paTHOM MOpsiaKe.
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H B F rma—
yxoa U YACTKA

1. OTcoeguHUTE BUSIKY NUTAHUS OT PO3ETKN.

2. He ncnonb3yinTte XecTkue WeTKN, MeTannmyeckme LWeTKU UIMHOXN
ON1S YNCTKN BHYTPEHHUX YacTen, naHenu, NogHOCOB M MPOYMX YacTen
AyxoBoro wkada. He ncnonb3dynte abpasmsHble, LapanatoLimne
mMaTepuanbl UM MoKLLNe CpeacTBa.

3. MNpoTpute YacTn gyxoBOro Lwkada TKaHbi CMOYEHHOW B MbIfIbHOW BOAE U
npononoLwunTe BOAON, a 3aTeM TaTenbHO 06CyLINTE MATKOUTKAHBLHO.

4. OuuwanTe CTeKNAHHbIE MOBEPXHOCTU CrieumanbHbIMKU cpeacTBaMu Ang
YUCTKM CTEKOn.

5. He ncnonb3ynte naporeHepaTopHble OYUCTUTENW AN YmcTkunpmubopa.

6. [1ns yncTkn OyxoBoro wkada HMKorga He NoSib3yMTECh KUCIOTOMN,
pacTBOpuTENEM U KEPOCUHOM M APYTMMU FOPHOYMMUY BELLLECTBAMM.

7. He monTe Kakne-nnbo yacTn AyxoBOro wkadga B NoCyJOMOEYHON MaLLVHE.

8. [ns yaaneHus rpsisan n NsiTEH UCNONb3yWTe cTeapar Kanus
(HenTpanbHoe MbINo). OcyLecTBNANTE YUCTKY MSTKON TPAMNKOMW B
COOTBETCTBMM C PUCYHKAMUN HUXKE BO n3bexxaHne BO3HMKHOBEHMS LapanyH.

NMPOBJIEMbl U PEKOMEHAALWU MO UX YCTPAHEHUIO

Mepepn Tem, Kak Bbi3BaTb TEXHUYECKUI CEPBUC, NONpodynTe
BOCMOSIb30BaThCS CReayLWmnMm pekoMmeHgaunammn gnst ycTpaHeHus
npobnem.

Ecnu nyxoBou wkac He pabGoTaeT:

* [poBepbTe, BCTaBMNEHa N LUTENCerbHast BUSKa 3reKTPUYECKOro LLHYPa B PO3ETKY.

* [MpoBepbTe 6e3onacHbIMM cnocobamu Hanu4mMe ANeKTpUYecTBa B CETH.

* [poBepbTE NpeaoxpaHUTEnn.

* [1poBepbTe HanMuue NOBPEXOEHUN SNEKTPUYECKOro LUHYpa.

YTUNN3ALUA C YYETOM 3KONOIMMYECKUX TPEBOBAHUA

YTunuanpynTte ynakoBky ¢ y4eToM TpeboBaHUIM N0 OXpaHe OKpyXatoLemn
cpenpl. [JaHHOe yCTPOMCTBO MapKMpOBaHO B COOTBETCTBUM C TpeboBaHUSMM
Ounpektuebl EC 2012/19/EU no yTunu3sauumn ncnonb30BaHHbIX 3NEKTPUYECKNX
N 3NEKTPOHHbIX YCTPOMCTB (YTUNN3auUsa 3NeKTPUYECKOro 1 3NEeKTPOHHOrOo
obopyposaHua -WEEE). Tam yka3aHbl TpeboBaHus Mo BO3BpaTy U
nepepaboTke MCNOMb30BaHHbIX YCTPOWUCTB, MPUMEHMMbIE BO BCEX CTPaHaXx
EBponewckoro Coto3a.

MHO®OPMALIUA OB YINAKOBKE

YnakoBoYHble MaTepuarbl Npubopa N3roToBMeHbl U3 MaTeprarnos,
noanexalumx BTOpUYHON nepepaboTke, B COOTBETCTBMN C MECTHLIMU
HopmaTMBaMK 1 NpaBunaMy KacaTernbHO 3alUMTbl OKpyXKatoLLen cpeabl.
He yTunusmpyiite ynakoBo4Hble MaTepuarbl BMECTE C ObITOBbIMU UMK
apyrumu otxogamu. Caamte ux B NyHKT c6opa ynakoBOYHbIX MaTepuanos,
onpeeneHHbIi MECTHbIMY BNACTAMMU.
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AKCECCYAPbI (OMNUMS)

ny6okui npoTuBeHb*

Vcnonb3yeTtcs Ans Bbineykn xnebo-6ynoyvHbix
n3genuii, NPUroToBNeHNs OONbLUMX 3anekaHoKk,
Xnakux 6rrog. Mcnonb3yeTcs Ans BbiNEKaHWS KEKCOB,
a Takke B kayecTBe cOOpHMKa ANis XKupa B crnyyae
3aneKkaHust MACHbIX NPOAYKTOB UMW Pa3MOpaXKUBaHWs
3aMOpPOXEHHbIX MPOAYKTOB Ha rpurne.

MpoTtnBeHb

Mcnonb3yeTcs Ans BbinekaHus xnebo-0ynoyHbIix
nsgenuin (neveHbe, BUCKBUTBLI, U T.4.), PA3MOPaXMBaHNS
NpPOAYKTOB.

PelweTka (rpunb)

VMcnonb3yeTcsa Ans 3axapku, a Takke ons
pasmMeLLeHnst NPOAYKTOB Mop, 3anekaHue, 3axapky nunm
pasMopaxvBaHme Ha HeobXxoaNMMOM ypPOBHeE.

Teneckonuyeckue HanpaBnawoLwme *

bnarogaps Teneckonu4eckum HanpaenaoLLnUm
NOOHOCHI U peLleTKN C NErKkoCTbio yCTaHaBIMBAKTCA
N CHUMaAIOTCA.

PelueTka Ha NpOTUBEHL*

MpoayKTbl, KOTOPbLIE MOTYT NPUIOPEeTb BO BPEMS
3anekaHus, Takne Kak 0T61BHas, ykrnaablBaloTcs
Ha peLleTKy BHyTpuM nogHoca. Takum obpasom
npegoTepalLaeTcs NnpununaHre u npuropaHne
NPOAYKTOB K MOAHOCY.

PeweTtkn*

Bbl MoxeTe ycTaHaBnuBaTh rny6okuii ucTaHO4apTHbIN
NMOAHOCHI Ha BEPXHIO M HUXKHIOK PeLLeTKY
OJHOBPEMEHHO BO BPEMSI MPUTOTOBMEHNS MULLM.
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CtpaHa npoucxoxaeHus — Typums

N3rotoButens:

«CEP [OAWAHbLIKNblI TIOKETUM MANNAPbI UMY BE [AObll
TUOXXAPET CAHAAM AHOHUM LUUPKETU», Appec: OpraHuse
Cananum bénrecwu 23, xapne Ne33, Kancepu, Tropkue

«SER DAYANIKLI TUKETIM MALLARI iG VE DIS TICARET SANAYiI
ANONIM SIRKETI», Address: Organize Sanayi Bolgesi 23.Cadde No:
33 Melikgazi / Kayseri, Turkiye

MmnopTtép/OpraHnsaumus, ynoniHoOMO4YeHHaA Ha NPUHATUE NPETEeH3un

ot nokynareneun: OO0 «CUMPYC», 105318, MockBa, Tkaukas yn. a. 5,
Kopn.7, aTax 2

Cpok cnyxbbl — 10 neT co AHA MOKYMKW, NPUM UCNOSIb3OBaHUU B
CTPOroM COOTBETCTBUM C HACTOALLEN MHCTPYKLIMEN NO IKCNyaTauum

M NPMMEHUMbIMU TEXHUYECKUMU CTaHAApPTaMU.

MHdopmaumio 06 aBTOPU3OBaHHbIX CEPBUCHLIX LEHTpPax U
yCNnoBUSAIX rapaHTUMHOro o6cnyxmBaHus Bbl MoXxeTe y3HaTb Ha
Beb-caliTe U B rapaHTUHOM TanoHe Mo TefiedoHy 8-495-969-02-86

Ecnu B Bawem ropoae oTcyTcTByeT aBTOPM3OBaHHbIN CEPBUCHbLIN
ueHTp, Bam cnegyeTt o6patuthbca B MarasuH, rae Bl npno6penu

Haw ToBap, U OH OPraHN3yeT PEeMOHT, UIT1 3aMEeHY.

Hactosiwaa wHdopmauusa sABNAETCA 4YacTbi COMPOBOAUTENILHOMN
TEXHUYECKOM [OOKYMeHTauuu, npunaraemMom K TtoBapy. MarotoButenb
NOCTOSAAHHO paboTaeT HaA COBEPLUEHCTBOBAHMEM KOHCTPYKLUMU U
TEXHUYECKUX XapaKTepPUCTUK BbiNyCKaeMon NpoayKL1Mn, B TOM Yucne Hag
ynyJieHmeM aHepreTuyeckon acpchekTMBHOCTH.
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Knacc aHeproaddektnsHoctn A

CooTBeTCTBME KNaccoB 3HeproadpheKTUBHOCTH

WH MayMuA O Knacce [TE=z
e 3HeproscheKTHEHOCTH B
3HEproaqPeKTHEHOCTH, -
COOTBETCTEWM ¢ PoccHACKHMM
YykasaHasn Ha npoaykTe 3aKoHOQATENLCTEOM
A A
A+ A-10% (%)
A++ A-20% (%)
A+++ A-30% (*)
A+++-10% A-40% (*)
A+++-20% A-50% (%)

(*) Ha JaHHOE KONWYECTBO NPOLIEHTOB NoKa3arenu
3HeproadpPeKTMBHOCTH NyHLUE, YEM Y Knacca “A”, onpegeneHHoro
HOPMaTMBHBIMK JOKYMEHTaMW PoccHlckoR ©enepavyu.

M3roTtoBuTtenb octaBnsieT 3a co601 NpaBo Ha BHECEHME U3MEHEHUN B
KOHCTPYKLMIO, OCHaLLeHUe U TEXHUYEeCKNe XxapakTepucTuku npudopa

6e3 npegBapuUTeNbHOro yBeaoMreHusi. ACCOPpTUMEHT BbllyCKaeMown
NpoAyKUun NOCTOSIHHO OOHOBNSiIETCA U paclumnpsieTcsi, MHopmauuma B
HacToALWEeM U3gaHUN MOXET NepuoaNYeCKN MEHATLCS.

Mo ncreveHmto cpoka cnyxbbl TEXHUKA He 06CNy)XXUBaeTCA, 3an4acTu He
NoOCTaBNAKTCA, aBTOPU30BaHHbIN CEPBUCHbLIN LIEHTP BnpaBe oTKa3aTb B
peMoHTe. lanbHerwan aKcnsyaTaumsa MoOXeT NoBfeYb HEBO3MOXHOCTb
HOpPMasbHOro UCNOJIb30BaHMUA TOBapa.

ToBap Heo6xoaumo nepepgatb cneuyManu3MpoBaHHbIM KOMMaHUAM,
KOTOpble 3aHMMAlTCA yTUNM3aLumen JaHHOro Buaa npoayKumm.
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YTunusauua YyNnaKOBKMW.

YnakoBKa U3rotoBrieHa U3 3KONorM4ecku YNCTbiX MaTep1anos,
KOTOpble MOXHO 6€e3 ywepba Ans okpyxawllien cpeabl noaBepraTtb
nepepaboTke, CKnaaupoBaTb Ha cneuuanbHbIX NONUroHax Ans
XpaHeHNUA OTXOAO0B U YTUIIM3MPOBaTb. YNAaKOBOYHbIe MaTepuanbl
MMeloT COOTBETCTBYHIOLLYHO MapKUPOBKY.

OTcnyxuBLuee U3genue HYXXHO caenatb HeNnpuUrogHbIM Ans
ucnonb3oBaHuA. [ina 3Toro otcoegMHUTE NPUGOP OT INEKTPOCETU U
o6pexbTe NPUCoeANHEeHHbIN Kabernb, Tak Kak OH MOXeT NpeacTaBnATb
OMNacHOCTb ANA UrparoLmux geTemn.

CumMmBON Ha U3genuu Unu ero yrnakoBke yKa3sblBaeT, YTO OHO He
nognexwT yTunmsauum B KayecTBe ObITOBbIX oTxoaoB. U3genue cnepyer
cAaTb B COOTBETCTBYHLUMA NYHKT NpUuemMa 351eKTPOHHOro u
anekTpoobopyaoBaHusa AnAa nocneaywuen ytunusauun. Cobnroaas
npaBuna yTunusauum nsgenus, Bbl NoMoxeTe NpegoTBpaTuTb
npuyYnHeHue ywepba oKpyxalLlien cpeae v 340pOBbI0 NOAEN, KOTOPbIN
BO3MOX€EH BcreacTBue Henogoobawlero obpaileHusi ¢ NogooHbIMU
oTxogamu. 3a 6onee noapoo6HoOM MHdopmMaLmen od yTunmsauum nspenus
npocbba obpawaTbCA K MECTHLIM BNacTsAM, B CNYX0y
Nno BbIBO3Y M yTUIIM3aLUN OTXOA4O0B UM B MarasvH, B KOTOPOM Bbl

npuoobpenu nsgenue.
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