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Warnings

WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised. This appliance can be used by children
aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been
given supervision or instruction conceming use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass since they can
scratch the surface, which may result in shattering of
the glass.

Never use steam cleaners or pressure cleaners on
the appliance.

WARNING: Ensure that the appliance is switched
off before replacing the lamp to avoid the possibility
of electric shock.

' When you place the rack inside, make sure that the
stop is directed upwards and in the back of the cavity.

[peaynpexaexus

BHMAHWE: [JaHHoe n3nenue n ero JoCTynHble
KOMIMIEKTYIOLLME CUIbHO HarpeBaroTCs B npoLiecce
aKcnnyaraumm.

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

He paspelLLaiite aetam mnagLue 8 net npubnimkatses
K n3genuo 6e3 KoHTpors.

[laHHoe n3genve MoxXeT ObITb UCMOMb30BAHO
[ETbMU CTapLLe 8 NeT M NuLaMu € orpaHnYeHHbIMM
(PM3NYECKUMMN, CEHCOPHBIMU UMM YMCTBEHHbLIMM
cnocobHocTaMM unn 6e3 onbiTa U 3HaHWUS O
npaBunax MCNoNb30BaHUS U3Lenus npu
YCMOBUW HaZfexaLlero KOHTPoNs unn obyyeHns
Be30nacHOMY WCMONb30BAHMIO U3LENUS C YYETOM
COOTBETCTBYILMX PUCKOB. He paspeluante
AETAM Urpath € u3aenvem. He paspeluainte OeTam
OCYLLIECTBNSATL YACTKY W yXof 3a usgenvem 6e3
KOHTPOSIS B3POCHIbIX.

He ucnonb3yinTe abpasuBHblE BELLECTBA UMK
pexyLume Metannnyeckne ckpebku Ans YNCTKK
CTeKNIAHHOM ABepLbl OyX0BOro Likada, Tak Kak
OHW MOTYT nouapanarb NOBEPXHOCTb, YTO MOXET
NPUBECTM K pa3buBaHMo CTeKNa.

Hukorga He ucnonb3ynTe naposble YACTALLME
arperatbl Unu arperarbl Mo BbICOKMM [aBleHneMm
AN YACTKU N3denus.

BH/IMAHWE: MposepeTe, 4tobbl 3genue Hoino
BbIKMIOYEHO, Nepes 3aMeHOW Nlamnoyku BO
n3bexaHne BOIMOXHbIX YapPOB TOKOM.

I Tlpu ycTaHOBKE peLLeTKn NpoBepuTb, YTOOLI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

I Never use the services of an unauthorised technician.

Please have the following information to hand:

+  The type of problem encountered.

+  The appliance model (Mod.).

+  The serial number (S/N).

The latter two pieces of information can be found on the data plate located
on the appliance.

CepBucHoe obcnyxmBaHue

! Hukoraa He obpallanTech Kk HeynonHOMOYEHHbBIM TEXHVKAM.

Mpwn obpalernn B LieHtp TexHuueckoro OBenyxmBaHns Heobxogmmo
COOBLLKTD:

+ Tun HeucnpaBHoCTY;

« Mogenb usnenus (Moz.)

+ Homep Tex. nacnopra (cepuiHbii Ne)

OTN JaHHble Bbl HAWAETE Ha MAcnopTHOM Tabrnuke, pacnonoXeHHON Ha
n3genuu.




Description of the appliance

Overall view

POSITION 1
POSITION 2
POSITION 3
POSITION 4
POSITION 5
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Description of the appliance
Control panel

SELECTOR Knob

TIMER Knob

Indicator light THERMOSTAT
THERMOSTAT Knob

Onucanue nsgenus
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m Installation

! Please keep this instruction booklet in a safe place for future reference. If
the appliance is sold, given away or moved, please make sure the booklet is
also passed on to the new owners so that they may benefit from the advice
contained within it.

! Please read this instruction manual carefully: it contains important information
concerning the safe operation, installation and maintenance of the appliance.

Positioning

! Do not let children play with the packaging material; it should be disposed
of in accordance with local separated waste collection standards (see
Precautions and tips).

! The appliance must be installed by a qualified professional in accordance
with the instructions provided. Incorrect installation may damage property or
cause harm to people or animals.

Built-in appliances

Use an appropriate cabinet to ensure that the appliance operates properly:

+ The panels adjacent to the oven must be made of heat-resistant material.

+ Cabinets with a veneer exterior must be assembled with glues which can
withstand temperatures of up to 100°C.

+ Toinstall the oven under the counter (see diagram) or in a kitchen unit,
the cabinet must have the following dimensions:

575-585 mm.

595 mm.

595"1;,,

2% W

! The appliance must not come into contact with electrical parts once it has
been installed.

The indications for consumption given on the data plate have been calculated
for this type of installation.

Ventilation

To ensure adequate ventilation, the back panel of the cabinet must be
removed. It is advisable to install the oven so that it rests on two strips of
wood, or on a completely flat surface with an opening of at least 45 x 560
mm (see diagrams).

Centring and fixing

Position the 4 tabs on the side of the oven so that they are lined up with the
4 holes on the outer frame. Adjust the tabs according to the thickness of the
cabinet side panel, as shown below:

20 mm thick: take off the removable part of
the tab (see diagram).;

18 mm thick: use the first groove, which has
already been set in the factory (see diagram).

16 mm thick: use the second groove (see
diagram).

Secure the appliance to the cabinet by opening the oven door and putting 4
screws into the 4 holes on the outer frame.

! All parts which ensure the safe operation of the appliance must not be
removable without the aid of a tool.

Electrical connection

Ovens equipped with a three-pole power supply cable are designed to operate
with alternating current at the voltage and frequency indicated on the data
plate located on the appliance (see below).
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1. Open the terminal board by
inserting a screwdriver into the side
tabs of the cover. Use the screwdriver
as aleverby pushing it down to open
the cover (see diagram).

2. Install the power supply cable by
loosening the cable clamp screw

and the three wire contact screws
LN==

THE T

Connect the wires to the
corresponding terminals: the Blue
wire to the terminal marked (N), the
Brown wire to the terminal marked
(L) and the Yellow/Green wire to the
, 1 .

terminal marked == (see diagram).
3. Secure the cable by fastening the
clamp screw.

4. Close the cover of the terminal
board.

O



Connecting the supply cable to the mains

Install a standardised plug corresponding to the load indicated on the data
plate (see side).

The appliance must be directly connected to the mains using an omnipolar
circuit-breaker with a minimum contact opening of 3 mm installed between the
appliance and the mains, suitable for the load indicated and complying with
current electrical regulations (the earthing wire must not be interrupted by the
circuit-breaker). The supply cable must not come into contact with surfaces
with temperatures higher than 50°C.

I The installer must ensure that the correct electrical connection has been
made and that it is compliant with safety regulations.

Before connecting to the power supply, make sure that:

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

+ The socket can withstand the maximum power of the appliance, which is
indicated on the data plate (see below).

+The voltage must be in the range between the values indicated on the
data plate (see below).

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

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

I The cable must not be bent or compressed.

I The cable must be checked regularly and replaced by authorised technicians
only (see Assistance).

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions* height 32,4 cm

depth 41.5 cm
Volume* 591

width 45.5 cm
Dimensions** height 32,4 cm

depth 41.5 cm
Volume** 62 |

voltage: 220-240V~ 50/60Hz
Electrical or 50Hz (see data plate)
connections maximum power absorbed

2800 W

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

ENERGY Energy consumption for Natural
convection — heating mode: -
LABEL Traditional mode [:]/

Declared energy consumption for
Forced convection Class — heating

mode: Baking /

This appliance conforms to the
following European Economic
Community directives: 2006/95/EEC
dated 12/12/06 (Low Voltage) and
subsequent amendments —
2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode

A

* Only for models with drawn rails.
** Only for models with wire rails.




m Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from coming
out of the oven (1).As shown in the
drawing, to extract them completely,
simply lift the racks, holding them on
the front part, and pull (2).

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

Starting the oven

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

2. Select the desired temperature with the THERMOSTAT knob. See the
Cooking advice table for cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. Whenit,the THERMOSTAT indicator light indicates that the oven is heating
up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR knob.

- change the temperature by turning the THERMOSTAT knob.

- stop cooking by turning the SELECTOR knob to the “0” position.

! Never put objects directly on the oven bottom to avoid damaging the enamel
coating.
! Always place cookware on the rack(s) provided.

Cooling ventilation

In order to cool down the external temperature of the oven, some models
are fitted with a cooling fan that blows out air between the control panel and
the oven door.

! Once the cooking has been completed, the cooling fan remains on until the
oven has cooled down sufficiently.

Oven light

-8-
It goes on when selecting L_
a cooking mode is selected.

with the SELECTOR knob. It stays on when

How to use the timer

1. To set the buzzer, turn the TIMER knob clockwise almost one complete
revolution.

2. Turn the knob anticlockwise to set the desired time: align the minutes shown
on the knob with the indicator on the control panel.

3. The timer operates in minutes: when the selected time has elapsed, a
buzzer will sound.

! The timer does not switch the oven on or off.

Modes

! A temperature value can be set for all cooking modes between 60°C and
Max, except for

¢ GRILL (recommended: set only to MAX power level);
+  GRATIN (recommended: do not exceed 200°C).

/r;«

TRADITIONAL OVEN mode

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

M=

All the heating elements (top and bottom), as well as the fan, will come on.
Since the heat remains constant throughout the oven, the air cooks and
browns food uniformly. Amaximum of two racks may be used at the same time.

/ PIZZA OVEN mode

The circular heating elements and the elements at the bottom of the oven are
switched on and the fan is activated. This combination heats the oven rapidly
by producing a considerable amount of heat, particularly from the element
at the bottom. If you use more than one rack at a time, switch the position of
the dishes halfway through the cooking process.

yov / vvvvvy

The top heating element comes on. The extremely high and direct temperature
of the grill makes it possible to brown the surface of meats and roasts while
locking in the juices to keep them tender. The grill is also highly recommended
for dishes that require a high temperature on the surface: such as beef steaks,
veal, rib steak, filets, hamburgers etc... Some grilling examples are included
in the “Practical Cooking Advice” paragraph. Always cook in this mode with
the oven door closed.

oV vvvY
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The top heating element, as well as the fan, will come on. This combination
of features increases the effectiveness of the unidirectional thermal radiation
of the heating elements through forced circulation of the air throughout the
oven. This helps prevent food from burning on the surface, allowing the heat
to penetrate right into the food. Always cook in this mode with the oven door
closed.

E / g BAKING mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire
oven. This mode is ideal for baking temperature sensitive foods (such as
cakes, which need to rise) and for the preparation of “bitesize pastries” on 3
shelves simultaneously.

MULTI-COOKING mode

GRILL mode

GRATIN mode




Practical cooking advice

! Do not place racks in position 1 and 5 during fan-assisted cooking. Excessive
direct heat can burn temperature sensitive foods.

!nthe GRILL and GRATIN cooking modes, place the dripping pan in position
1 to collect cooking residues (fat and/or grease).

MULTILEVEL
+Use position 2 and 4, placing the food that requires more heat on 2.
* Place the dripping pan on the bottom and the rack on top.

GRILL

+ Insert the rack in position 3 or 4. Place the food in the centre of the rack.

+ We recommend that you set the maximum power level. The top heating
element is regulated by a thermostat and may not always be on.

PlZzA

+ Use a light aluminium pizza pan. Place it on the rack provided.
Fora crispy crust, do not use the dripping pan (prevents crust from forming
by extending cooking time).

+ Ifthe pizza has a lot of toppings, we recommend adding the mozzarella
cheese on top of the pizza halfway through the cooking process.




Cooking advice table

. . . Cooking
ot ek | Popentng me. Fecommended - auraton
(minutes)
Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Traditional Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Multilevel Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 05 2and 4 10 190 20-25
Biscuits (on 2 racks) 05 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 05 P 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Sole and cuttlefish 1 4 5 MAX 8-10
Squid and prawn kebabs 1 4 5 MAX 6-8
Cod fillet 1 4 5 MAX 10
Grilled vegetables 1 3or4 5 MAX 10-15
Grill Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20
Hamburgers 1 4 5 MAX 7-10
Mackerel 1 4 5 MAX 15-20
Toast no. 4 4 5 MAX 2-3
. Grilled chicken 1.5 2 5 200 55-60
Gratin Cuttlefish 15 2 5 200 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2or3 15 180 40-45
Sponge cake made with yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
. Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Baking Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1,3and 5 15 180 20-25
Biscuits (on 3 racks) 07 1,3and 5 15 180 20-25
Meringues (on 3 racks) 05 1.3and5 15 90 180

! The cooking times listed above are intended as guidelines only and may be modified according to personal tastes.
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Precautions and tips

! This appliance has been designed and manufactured in compliance with
international safety standards. The following warnings are provided for safety
reasons and must be read carefully.

General safety

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

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

+ When moving or positioning the appliance, always use the handles
provided on the sides of the oven.

+ Do not touch the appliance while barefoot or with wet or damp hands and
feet.

+ The appliance must be used by adults only for the preparation of
food, in accordance with the instructions provided in this booklet.
Any other use of the appliance (e.g. for heating the room) constitutes
improper use and is dangerous. The manufacturer may not be held
responsible for any damage caused as a result of improper, incorrect
and unreasonable use of the appliance.

+ Do not touch the heating elements or certain parts of the oven door
when the appliance is in use; these parts become extremely hot.
Keep children well away from the appliance.

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

+ The ventilation and heat dispersal openings must never be obstructed.

+Always grip the oven door handle in the centre: the ends may be hot.

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

+ Do not use aluminium foil o line the bottom of the oven.

+ Do not place flammable materials in the oven: if the appliance is switched
on accidentally, the materials could catch fire.

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

+ Do not perform any cleaning or maintenance work without having
disconnected the appliance from the electricity mains.

+ Ifthe event of malfunctions, under no circumstances should you attempt
to perform the repairs yourself. Contact an authorised Service Centre (see
Assistance).

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

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

+ Theappliance is notintended to be operated by means of an external
timer or separate remote-control system.

Disposal

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

+ The European Directive 2012/19/EC on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product reminds you of your
obligation, that when you dispose of the appliance it must be separately

collected.
Consumers should contact their local authority or retailer for information
concerning the correct disposal of their old appliance.

Respecting and conserving the environment

+You can help to reduce the peak load of the electricity supply network
companies by using the oven in the hours between late afternoon and the
early hours of the morning. The cooking mode programming options, the
“delayed cooking” mode (see Cooking modes) and “delayed automatic
cleaning” mode (see Care and Maintenance) in particular, enable the user
to organise their time efficiently.

+ Always keep the oven door closed when using the BARBECUE and
GRATIN modes: this will achieve improved results while saving energy
(approximately 10%).

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

+ Slight differences in colour on the front of the oven are due to the different
materials used, i.e. glass, plastic or metal.

+ Any shady areas resembling grooves on the oven door glass are caused
by reflections from the oven light.

+ Theenamelis branded at very high temperatures. This process may cause
colour variations. This is normal and will not affect appliance operation in
any way. The thin edges of the sheet metal cannot be entirely enamelled
and may therefore appear to be unfinished. This will not affect the rust
protection.

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

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

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

+ We recommend that detergents are not sprayed directly onto the control
panel, but that a sponge is used instead.

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

1



Cleaning the oven door

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

and cause the glass to crack

1. Open the oven door fully (see diagram);

2. Lift up and turn the small levers located on
the two hinges (see diagram);

3. Grip the door on the two external sides
and close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram).

To replace the door, reverse this sequence.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the
lamp-holder.

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

3. Replace the glass cover (see
diagram).

! Do not use the oven lamp as/for ambient lighting.

12



YcTtaHoBKa

! BaXHO coxpaHUTb AaHHOe PYKOBOACTBO AMNS €ro mocreaytLmx
KOHCyrbTaLym. B criyyae npopaxy, Nepefiauv U3nenus unm npu nepeesze
Ha HOBOE MECTO KMTENbCTBA HEOBXOAMMO MPOBEPHTB, YTODbI PYKOBOACTBO
0CTaBaroch BVMECTe C M3Nen1eM, ANs TOro YTobbl €ro HOBLIM Briagenel
MOT 03HAKOMMUTBCS C MpaBUNaMu 3KCTIyaTaLii W ¢ COOTBETCTBYHOLMMA
MpeaynpPEXAeHUSIMA,

! BHumaTensHo npoynTantTe UHCTPYKUUW: B HUX COLOEPXaTCA BaXHble
cBeaeHst 06 YCTaHOBKE, 3KCnnyatauum n BesonacHocTv u3genus.

PacnonoxeHue

! He paspewwante AeTaM urpatb ¢ yNakoBOYHbIMM MaTtepuanamu.
YnakoBOYHblE MaTepuarbl [OMKHbI BbiTh YHUUTOXEHbI B COOTBETCTBUM
C npaBunamu pasgensHoro cbopa Mycopa (cM. IpesocTopoXHOCTH 1
peKoMeHzaLmn).

I MoHTax u3nenus NpPOM3BOANTCA B COOTBETCTBUW C AaHHBIMU MHCTPYKLNAMUA
KBaJ'IVI(bVILI,VIpOBaHHbIMVI cneunanuctamu. Hel'lpaBVIJ'IbeIVI MOHTaX n3genua
MOXET CTaTb NPUYNHOU NOBPEXOEHNA UMYLLEECTBa U NPUYUHUTD ymep6
ToaaM 1 JOMaLUHUM XUBOTHBIM.

BcTpoeHHbI MOHTaX

[inst obecnedeHms MCpaBHOro (yHKLIMOHMPOBAHMS BCTPaNUBAEMOTO 130eniust

KYXOHHBIA 3MEMEHT J0MKEH UMETb COOTBETCTBYIOLLIME XapaKTePUCTUKA:

¢ MaHeNM KyXOHHbIX ANEMEHTOB, NPUMEraoLLmX K lyXOBOMY LLKadby, AOMKHbI
ObITb BBINOMHEHBI 13 TEPMOCTONKOTO MaTepuarna;

¢ Knelt KyXOHHbIX 3NEMEHTOB 3MEMEHTOB, LUINOHUPOBAHHbIX 1EPEBOM,
JOmKeH ObITb ycToMuMBLIM K Temnepatype 100°C.

¢ [INf BCTPaWBaHMs [yX0BOro Lkadha Nog KyXOHHbIM TONOM (CM. Cxemy)
MNK B NEHan HULLA KyXOHHOTO 3NieMeHTa [JOMkHa UMETb CreaytoLne
paamepbi:

\ W\ Y
\
\
& %
G
: >
575-585 mm.

T
~

595 m
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595 mm.
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! Mocne BCTpanBaHWs W3AENUS B KYXOHHBIA 3NEMEHT JOMmKHa ObiTh
WCKITIOYEHA BO3MOXKHOCTb KaCaHUs K NIEKTPUYECKMM YacTAMM.

Pacxo anekTposHeprm, ykasaHHbIli Ha NacnopTHON Tabnuuke Unenus,
ObIn 3amMepsiH Ans AaHHOTO TUMa MOHTaXa.

BenTunsums

[ins obecneyeHns Hagnexallen BEHTUNALMM HeOOX0OMMO CHSITb 3a4HI0K
naHenb HULLK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTb AyXOBOU
Wwkad Ha OBa LepeBsiHHbIX Bpycka unu Ha CMMOWHOE OCHOBaHWe C
OTBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (Cm yepTexm).

LleHTpoBKa 1 KpenneHue

4 KkpenexHbIx anemeHTa ¢ HOKOB AYXOBOro Lkada AOMKHbI ObiTh
OTPEryn1poBaHbl B COOTBETCTBIM C 4 OTBEPCTUSIMU B paMe B 3aBUCHMOCTY
OT TONLLMHLI DOKOBOI NaHemNM KyXOHHOrO 3nemMeHTa:*

TonwuHa 20 MM: NOMHOCTbIO yAanuTe
CBHEMHYI0 YaCTb KPEMEXHOIO areMeHTa (CM.
cxemy);

|
{

TonwMHa 18 MM: ucnonb3yinTe nepsblid
nas, COrMacHO e roTOBOW KOH(MrypaLmm
MPON3BOAMTENS (CM. CXeMy);

TonwMHa 16 MM: ucnonb3yinTe BTOPOM nas
(cm. cxemy).

[ins KpenneHus U3nenms K KyXOHHOMY SNeMEeHTY: OTKPOIATE ABEpLlY AyXOBOMO
LwKadha 1 3aBUHTUTE 4 LWypyna Ans LepeBsHHbIX NaHenel B 4 0TBepCTUs B
nepuUMETPansHol pame.

! Bce 3aluTHbIe 3neMeHTbl JOMKHbI ObiTb 3aKpenneHs! Takum 0bpasom,
4T06bl MX MOXHO GbINO CHATH TOMBKO NP MOMOLUM CheLnansHoro
WHCTPYMEHTa.

AneKTpuyeckoe NOAKNKYEHNe

[LlyxoBble LuKkadbl, YKOMMIEKTOBAHHbIE TPEXMOMIOCHBIM CETEBLIM kabernem,
pacyuTaHbl Ha PyHKLMOHMPOBAHME C NEPEMEHHBIM TOKOM C HanpsKeHNeM
1 YaCTOTON 3MEKTPONMUTAHMS, YKa3aHHbIMI HA NacropTHO! Tabnuuke ¢
BaHHBIMK (CM. HUXE).
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m MoacoeanHeHue ceTeBoro kabens

1. OTKpoWiTe 3aXUMHYI0 KOPODKY,
HaXaB Npu MOMOLLM OTBEPTKM Ha
BbICTYMbI C GOKOB KPBILLKI: MOTSHUTE
11 OTKPOITE KPBILLIKY (CM. CXEMY).

2. MNMopapok noacoeanmHeHns
ceTeBOro kabens: OTBUHTUTE
BUHT kabenbHOro canbHuka w
—4
TPW BWUHTA KOHTaKTOB L-N-—= 1
3aTeM npuKpenuTe NpoBoAa nog
ronoskamu BUHTOB, cobniogas

J| P T = LiBeTOBYI0 Mapkvposky Cummii (N)
A e @ Kopuyhesbiit (L) YKento-3eneHbiit
- oY =@ Kopusnessii (L)
i LN — (cm. cxemy).
@ 3. 3akpenute ceteBom kabenb B
I~ :“ 5 X ; cneuyansHOM KabenbHOM CarbHUKE.
\ =[5 4. 3aKpoilTe KpbILLKY 3aXUMHOI
N = Kopobkm.

MopcoeanHeHre ceTeBOro WHypa U3nenus K CeTH 3neKTPONUTaHus
YcTaHoBWUTE Ha CeTeBOi kabenb HOPManu3oBaHHYH LUTENCEMbHYIO BUMKY,
paCcYMTaHHYH Ha Harpy3Kky, ykasaHHyt Ha nacnopTHON Tabrindke (cM. cOoky).
B cnyyae npsimMoro noaKmioUeHms K CETV AMEKTPONUTAHNS MEX[Ly M3aenmem
N CETbI HEOBXOAMMO YCTAHOBMTL MHOMOMOMKOCHBIA BbIKMIOYATENb C
MUHUManbHbIM PacCTOSIHUEM MEX[Y KOHTaKTaMu 3 MM, pacyuTaHHbIM
Ha A@HHYI0 HarpysKky U COOTBETCTBYIOLUMA AEACTBYIOLNM HOPMaTMBaM
(BbIKItOYATENb HE AOMKEH pasmblkaTb NPOBOZ 3a3emieHust). CeTeBow kaberb
[OMKeH BbiTb pacnonoxeH Takum 06pa3om, YToBbl HM B OAHOI TOUKE ero
TeMnepaTypa He NpesblLLana Temnepatypy nomeLLexns bonee yem Ha 50°C
(Hanpumep, 3aaHss NaHemb AyX0BOro Likada).

! SJ'IGKTpOMOHTep HeCeT OTBETCTBEHHOCTb 3a NpaBUIbHOE NOAKMHYEeHe
N30enna K anekTpuyeckon cetu n 3a cobrogeHne npasun BesonacHocTw.

Mepeq NoaKNiYEHNEM M3LENNA K CETU BMEKTPOMUTAHNSA NpoBepbTe

criedyrolee:

* po3eTka AomKHa BbiTb COBOMHEHA C 3a3EMINIEHEM 1 COOTBETCTBOBATH
HopmaTmBaMm;

* ceTeBas po3eTka JOMKHA OblTb paccymMTaHa Ha MakcuMarbHyH
n0Tpe6nﬂemy|o MOLLIHOCTb M3penua, ykasaHHyto B Taﬁnmue TeXHU4eCKnx
XapaKTepUCTHK,

* HanpsaxeHue M 4acTtoTa TOKa CeTU AOJIKHbl COOTBETCTBOBATb
BMEKTPUYECKUM AaHHBIM U3OEnmst;

*  CeTeBas PO3eTKA [OMKHA BbiTb COBMECTMA CO LUTENCETbHON BUIKON
usmenvs. B mpoTMBHOM Criydae 3aMeHUTe pO3eTKy UMW BUIKY; HE
nenonb3ynte yarMHATENN UK TPOUHUKN.

1 3nenvie LOmKHO BbITb YCTAHOBNEHO TakyM 06pa3oM, HTODbI ANEKTPUYECKUN
MPOBOA 1 ceTeBast po3eTka Obinn NErko 4OCTYMHbI.

1 ArieKTpHYECKUM NPOBOZ W3LENNS He AOTKEH BbITb COTHYT UMK Cxar.
! PerynspHo npoBepsiuTe COCTOsHUE KaGerst aneKTpOnuTaHus 1 B Criydae

HEobX0AMMOCTI NOPYYUTE Er0 3aMEHY TONMBKO YNONHOMOYEHHbIM TEXHIKAM
(cm. TexHuueckoe obcnyxveaHue).

! MpounsBoauTenb He HeceT OTBETCTBEHHOCTM 3a NMOCNEACTBUA
HecoOntofeHMs NepeyuCeHHbIX Bbille TPeGOBaHUM.

AlO 77

NMACMNMOPTHASA TABJIUYKA

wupuHa 43,5 cm.
BbicoTa 32,4 cMm.
rny6buHa 41,5 cm.

FaGaputHble
pasmepbI*

O6bem* 59n

wupwuHa 45,5 cm.

Fa6aputHble BbicoTa 32,4 cMm.

pa3mepbI** rny6uHa 41,5 cm.
O6bLemM** 62 n
HanpsikeHne 220-240 B ~ 50/60 Ny
AnekTpuyeckoe mnu 50 Iy (cMm. MacnopTHyto Tabnunuky),
noaknyeHue MaKkcumarnbHasa nornowaemas
MoLLHocTb 2800 BT
MAPKUPOBKA Oupektnea 2002/40/CE
NOTPEBJIEHMA 00 3TMKeTKax 3NeKTPUYECKNX
QNEKTPOSHEPTUU

OyXOBbIX LWKadoB.

HopmaTtuea EN 50304

Pacxop anekTpoaHeprun HaTtypanbHas
KOHBEeKLMS —

pexum Harpesa: TpaanLMOHHas; [:]/@

MoTpebneHne anekTpoaHeprum npm
NPUHYAUTENBHOW KOHBEKLMU -
B (hase

arpesa ;
QO;EM?&D%T(SH BbINneyka. /

2

A0 77

[aHHoe nagenve

COOTBETCTBYET cneayowmmM fiupektmeam
EBponeiickoro coobwecTtsa: 2006/95/CEE
oT 12/12/06 (Hnskoe HanpsikeHue) n
nocrneayroLwmum U3MeHEeHNAM -
2004/108/CEE ot 15/12/04
(OnekTpomarHuTHas COBMECTUMOCTb)

1 nocneayoLmnM U3MEHEHUAM -
93/68/CEE ot 22/07/93 n

nocnegyroLmnm N3MeHEHNUSIM.
2012/19/CE v nocnegyowmm
N3MEHEHUSIM.

1275/2008 standby/off mode.

N
/M

=t

* Tonbko finsi MOAeneli ¢ HaNPaBSIOLLYMI, U3rOTOBMEHHBIMU METOLOM BbITSKKM.
** TOnbKO 47151 MOAENeN € HanpaBNSoLLMMK U3 NpyTKa.
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BkntoyeHue u akcnnyaraums

BHUMAHWE! [yxoson wkad
YKOMNAEKTOBAH CUCTEMO
6NOKMPOBKM pelweTok,
no3BoNsoLLEeN BblHUMATL MX U3
JYXOBKM He monHocTbio (1).Ans
MOMHOrO BbIHUMAHMUS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
noka3aHo Ha cxeme, B3sB WX 3a
nepesHNi Kpai, W NOTSHYTb Ha

cebs (2).

! Tlpu nepBOM BKMIOYEHUW [YXOBOTO LKadha pekoMeHayeM npoKanuTh
€r0 NpuUMepHO B TedeHne 30 MUHYT Npy MakCcUMarnbHOW Temneparype ¢
3aKpbITON ABEpLIEN. 3aTeM BbIKIOUMTE [YXOBOW LUKad, OTKPOATE ABEpLY
11 NpOBETPUTE NOMELLEHME. 3anax, KOTOpbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH WUCMapeHNeM BELLECTB, UCMONMb30BaHHbIX ANs NpefoXpaHeHus
JYXO0BOrO LKagha.

BkntoueHne gyxoBoro wkada

1. BblbepuTe HyXHyt0 nporpaMmy NpUroTOBMEHWS MPU MOMOLLM PYKOSITKM
MPOrPAMMBI.

2. Boibepute Temnepatypy npu nomowy perynsitopa TEPMOCTAT. B
cneumansHou Tabnuue NpuBOLKTCA NepeyeHb TUMOB NPUIOTOBMEHUS C
COOTBETCTBYHOLLMMI PEKOMEHAYEMBIMI TEMMepaTypamm (M. [Mporpammbl).
3. BrntoueHHbm nHamkatop TEPMOCTATA o3HauaeT TekyLuyto hasy Harpesa
[JYXOBKV [0 3ajaHHOW TeMneparypbl.

4. B npoLecce NpuUrotoBreHns B Ntobon MOMEHT MOXHO:

- M3MEHMUTB MPOrpaMMy NPUroTOBMEHIS Mpw MomoLLy pykosiTkin [TPOIPAMMBI;
- U3MeHUTb Temnepatypy npu nomolwu perynstopa TEPMOCTAT;

- MiPepBaTh NPUroToBMeHe, nosepHys pykosTky NMPOMPAMMBbI B nonoxenne
«0».

I' Hukoraa He CTaBbTe HUKaKuX NpeaMeToB Ha HO yXOBOIo LI.IKa(*)a, TaK Kak
OHW MOryT NOBpedUTb 3ManMpoBaHHOE NMOKPbITHE.

I Bcerna craBbsTe nocyay Ha npunaratoLLyrocs PELLeTKy.

OxnaguTenbHasi BEHTUNALMA

[Nt NoHWXeHMs Temnepartypbl BOKpYr paboTaroLLEro fyXoBoro Lkada
HEKOTOpbIE MOAENM OCHALLAIOTCA OXNaAUTENbHBIM BEHTUNSTOPOM. JTOT
BEHTUNATOP HaMpaBnAeT CTPYI0 BO3OyXa MEX[y MaHemnblo YnpasneHus 1
[ABEpLIEN IyX0BOro Lukada.

I To 3aBEpLLIEHUN NPUTOTOBIIEHUS BEHTUNATOP NPOLIOMKaeT paGoTaTh BNMoTh
[0 HaANEXaLLEero OXNaKaeHMs AyXOBKM.

OcBelueHue ayxoBoro Lwkacha

8.

e

3aropaeTtcs npu Boibope npu nomotum pykositku MPOMPAMMbI.
OcraeTcs BKItO4EHHOW My BbIGOPE NporpaMmmbl MPUrOTOBNEHMS.

Tanmep

1. Mpexae Bero HeobXoaVMO 3aBeCTI TaliMep, NosepHyB pykosTky TAIMEP
110 YaCcOBOW CTPENKE MOYTU Ha OfMH NOMHbIA 060POT.

2. MosopaunBas pykosiTky 0bpaTHO, NPOTWB YACOBOW CTPENKM, 3a4aeTcs
HY)XHOE BPeMs — MUHYTbI Ha pykosiTke TAVIMEPA A0mKHbI COBNACTb C
OTMEeTKaMW Ha NaHenu ynpasneHus.

3. Tamep OTCUMTLIBAET BPEMS B 06paTHOM MOPSIAKE: MO UCTEYEHNN
3a/1aHHOT0 BPEMEH Pa3naeTcs 3ByKOBOW CUrHan.

! Taiimep He ynpaBnseT BKIOHEHNEM UMK BbIKIHOYEHWNEM AYXOBOTO LKada. m

[porpammbl

I [ins1 BCex nporpamm MOXHO 3agatb Temnepatypy ot 60°C o MAKC kpome:;
* TPUITb (pekomenayeTcs yctaHaBnmeath Tonbko MAKC. Temnepatypy);

* NNOAPYMAHMBAHWE (pekomeHayeTcs He NpeBbiath Temnepartypy
200°C).

/r.“

Mporpamma TPAOVLINOHATIBHAA IYXOBKA

Bkntovarotcs aga HarpesaTenbHbIX aNIEMEHTa: HXHUW 1 BEDXHUN. B pexume
TPaauLMOHaNBLHOr0 NPUroTOBIIEHUA PEKOMEHAYETCA MCNOJb30BaTL TONBKO
OOVH YPOBEHb: NPW UCNONb30BaHUK HECKOMNbKMX YPOBHEN pacnpeaeneHne
TeMmneparypbl 6yneT HeonTMarnbHbIM.

XJi=

BknioualoTest BCe HarpeBaTenbHbIE AneMeHTb! (BEPXHIA, HUKHUA W KPYTTIbIA)
W BEHTUNATOP. Tak Kak ap SBMAETCS NOCTOSHHLIM BO BCEM AyXOBOM LuKadby,
BO3ayX obecrneunBaeT OAHOPOAHOE MPUTOTOBNEHWE W NOAPYMSHUBAHNE
npogykta. OfHOBPEMEHHO MOXHO 1CMONb30BaTh He Gonee [BYX YpOBHEN
BYXO0BOrO LWKadha.

/ [Mporpamma MALLIA

BKrI04aKOTCS HKHIA W KPYTTIbIA HArpeBaTebHbIE 3MEMEHTbI 1 BEHTUNSTOP.
Takoe coueTaHue No3BonsieT GbICTPO Pa3orpeThb AyXOBKY ¢ Bonee CunbHbIM
BbIENEHNEM Xapa CHU3Y. Ecriu ncnomb3ylTes HECKONbKO YPOBHEN
OOHOBPEMEHHO, HEODXOAMMO MeHsITb MecTamu Onioia B cepenuHe ux
MPUFOTOBMEHMS.

Nfw

Mporpamma OOHOBPEMEHHOE MPUTOTOBNEHME

/ Mporpamma MPAMNb

BkntouaeTcs BepXHWIA HarpeBaTenbHbIA 3MEMEHT.

Bricokas Temneparypa u xap npsMoro AENCTBUS TPUNsS PEKOMEHIYETCs
ANs MPUIOTOBNEHMS MPOAYKTOB, HYXOALMXCS B BbICOKOM NMOBEPXHOCTHOM
Temneparype. [oToBbTe 6rroaa ¢ 3akpbITol [BepLEN AyX0BOro Lwkada.

% / m— Mporpamma GRATIN (MoapymsHuBaHue)

BkrtoyaeTcs BEpXHWIA HarpeBaTenbHbIi aneMeHT 1 Bepten. Codetaer
OJHOHaNPaBfeHHoe BbiAEeMNeHe xapa ¢ NPUHYOUTENLHON LMpKynsLnei
BO34YyXa BHYTPW OyXOBOrO Wkadga. IT0 npensTcTByeT 0bropaHuio
MOBEPXHOCTI NMPOAYKTOB, MOBLILLAS NPOHMKAIOLLYI0 CNOCOBHOCTL Xapa.
loToBbTe BrrOAa C 3aKpbITON fBEpLEN AyX0BOro Lkada.
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Mporpamma KOHOUTEPCKAA BbIMNEYKA

Bkniouaetcs 3agHuit HarpeBsaTenbHbIA ANeMEHT 1 BeHTUNSATOp, 0becneynsas
YMEpPEHHbIA U OLHOPOAHBIA Xap BHYTPU LyxoBku. [laHHas (yHKLMS
peKOMeHAYeTCs 4N NPUroTOBNEeHUs AennkaTHbIx Bniog (Hanpumep,
KOHAWUTEPCKUX M3nenuid, TpedytoLLMX Nogbema TecTa) U MEMKOW BbINeKi
OOHOBPEMEHHO Ha TPEX YPOBHSIX.

HpaKTqucKMe COBeTbl MO MPUroTOBJIEHUIO

! B pexxvme BEHTUNMPYEMOro NpUroToBNEHUS He Uenonb3yiTe 1-biid 1 5-bili
YPOBHU: OHW MOABEPraloTCs NPSAMOMY BO3AEMCTBMIO FOPSYEro BO3OYXa,
KOTOPbINA MOXET CKedb AenuKaTHbIE MPOLYKThI.

! Mpu ucnons3osanuu MPUMNb v NMOOPYMAHNBAHWE, ocobeHHo ¢
(hyHKUMEN BepTena, NOMECTUTE NPOTUBEHb Ha 1-blil YpoBeHb Ans cbopa
KMIKOCTEN, BbIAENSEMOrO MK 3kapke (COK 1/vrm xup).

OOHOBPEMEHHOE MPUIOTOBINEHNE

¢ Wcnonbaytotcs 2-01 1 4-blii YPOBHM, Ha 2-01 MOMELLAKTCS NPOLYKThI,
TpebytoLune Bonee MHTEHCMBHOTO Xapa.

* YcTaHOBMTE NPOUTBEHD CHU3Y, @ PELLETKY CBEPXY.

rPUINb

* YCTaHOBMTE PeLLETKy Ha YPOBEHb 3 v 4, NOMECTUTE NPOAYKTbI B LEHTP
peLLeTky.

+  PekomeHayetcs BbIOpaTh MakcMManbHYK MOLHOCTbL JyXoBKki. He
BecnokonTech, €Cnu BEPXHUIA 3MEMEHT He OCTAeTCs MOCTOSHHO
BKIKO4EHHBIM: ero paboTa ynpaensieTcsi TepMoCcTaToM.

MULLA

¢ VlcnonbayiTe NpoTMBEHDb W3 NETKOTO antoMIUHIAS, YCTaHaBMMBas ero Ha
npvnaraoLLytocs peLueTky.
Mpu UCMONb30BaHUN NPOTUBEHS BPEMS BbINEYKM YANMHSIETCS, YTO
3aTpyaHSET MOMyYEeHIUe XPYCTALLEN  MALILLbI.

+ B cnyyae Bbineykn nuuLbl ¢ 0OMMBHOM HAYMHKON pEKOMEHZyeTcs
MOMOXUTb Ha NULILLY ChIp MOLILIApEnsa B CepeamHe BbiMeuKu.
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Tabnuua npurotToBreHns

Bese (Ha 3-x ypoBHSIX)

Mporpammbi Bec Bpemsa PekomeHayemas MpoponknT-Tb
MpoaykThbl YpoBeHb HarpeBaHuA npUroToBneHus
(xr) Temnepartypa
(MMH.) (MUHYTBI)
YTKa 1 3 15 200 65-75
XKapkoe 13 TenaTnHbl unu 1 3 15 200 70-75
TpapguumoHanbHas roBsiAUHbI
AyXoBKa Kapkoe 13 CBUHWHBbI 1 3 15 200 70-80
MeyeHbe (NnecoyHoe) - 3 15 180 15-20
[MecouHbI TOPT C HAYMHKON 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHSIX) 1 2n4 15 230 15-20
JlasaHbsa 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
XapeHas kypuua ¢ kapTOLLKON 1+1 2n4 15 200 60-70
OpHOBpeMeHHoe Ckymb6pusi 1 2 10 180 30-35
npUroToBNeHNe Kekc 1 2 10 170 40-50
Oknepbl (Ha 2-X YPOBHSIX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-x ypOBHSIX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BuckBuT (Ha 2-yXx ypOBHSIX) 1 2n4 10 170 20-25
Hecnagkve TopThl 1.5 3 15 200 25-30
Kambana v kapakaTtuupbl 1 4 5 MAKC. 8-10
Kanbmapbl 1 kpeBeTku Ha 1 4 5 MAKC. 6-8
Lwamnypax
dune Tpecku 1 4 5 MAKC. 10
rPUMb OBoLm-rpunb 1 3vnn 4 5 MAKC. 10-15
Tensauunii GudLutekc 1 4 5 MAKC. 15-20
OT6VBHbIE 1 4 5 MAKC. 15-20
Fambyprep 1 4 5 MAKC. 7-10
Ckymb6pusi 1 4 5 MAKC. 15-20
lopsiune 6yTepbpoael 4 wr. 4 5 MAKC. 2-3
Gratin Kypuua-rpunb 1.5 2 5 200 55-60
(MoapymsiHuBaHue) Mopckue kapakaTuubl 1.5 2 5 200 30-35
Muuua 0.5 3 15 220 15-20
Muuua XKapkoe 13 TenaTuHbI nu 1 2 10 220 25-30
roBSIAVHbI
Kypuua 1 2um 3 10 180 60-70
[Meco4HbI TOPT C HAYMHKON 0.5 3 15 180 20-30
PpyKTOBBIA TOPT 1 2vnm 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Bucksut 0.5 3 15 160 25-30
BnunHbI ¢ HauMHKoM (Ha 2-x 1.2 2n4 15 200 30-35
KoHautepckas YPOBHSIX)
Bbine4ka Menkue kekcbl (Ha 2-X ypOBHSAX) 0.6 2un4 15 190 20-25
[MeyeHbs 13 crnoeHoro Tecta ¢ 0.4 2un4 15 210 15-20
CbIPOM (Ha 2-yX YPOBHSIX) 0.7 1n3nb 15 180 20-25
3knepbl (Ha 3-X YPOBHSIX) 0.7 1m3nbd 15 180 20-25
MeyeHbe (Ha 3-X yPOBHSIX) 0.5 1m3unsb 15 90 180

* YkasaHHas npoAOINKNTENTbHOCTb MPUroTOBIIEHUA CITYXXUT TOJIbKO B Ka4eCTBe npumMmepa n MmoxeT ObITb U3MEHEHA B

COOTBETCTBUM C BawimMu nnyHbIMM npeanovYTeHnAaAMN.
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MpeaocTopoXHOCTH U
pekoMeHAaLum

! Wsgenne cnpoekTMpOBAHO M M3rOTOBMNEHO B COOTBETCTBUU C
MexayHapoaHbIMU Hopmatuamu no 6esonacHocTi. Heobxoanmo
BHUMATENbHO NPOYNTaTh HACTOSILUME MPEAYNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e3onacHoCTu.

O6wwme TpeboBaHMA K Ge30NacHOCTM

+ [laHHOe u3nenue npeaHasHavaeTcs Ans HenpogeccMoHanbLHOro
MCMOMb30BaHMS B AOMALLHMX YCTIOBUSX.

+ 3anpelLaeTcs ycTaHaBNMBaTb U3Nenue Ha ynuue, Aaxe Nnog HaBecoM,
Tak kaK BO3AEICTBIE HA HEro JOXAS M rpo3bl SBNSIETCH Ype3BbYaiiHO
onacHbIM.

+ [Ins nepemelLLens usnenus Beeraa bepuTtech 3a crieLnansHble pyykm,
pacronoxeHHsle ¢ 60KOB JyX0BOIO Lukadha.

¢ He npukacaittech K u3nenuio BRaxHbIMU pykamu, @ Takke Haxomsch
BOCIKOM 1N C MOKPLIMI HOraMM.

*  W3penve npegHasHaveHo Ans NPUroToBNEHMS NULLEBbIX NPOAYKTOB,
MOXeT ObITb UCNONb30BAHO TONbKO B3POCNbIMU NULAMKU B
COOTBETCTBUM C MHCTPYKLMUSMMU, NPUBEAEHHLIMW B AaHHOM
TEeXHU4eCcKoM pykoBoacTae. Jlloboe apyroe ero Mcnonb3oBaHUe
(Hanpumep: oTonneHWe NOMELLEHNs) CYUTAETCA HeHaNeXalLMM U
cnepoBatensHO onacHbIM. MponsBoauTenb He HECET OTBETCTBEHHOCTM
32 BO3MOXHb IV yLUEPO, BbI3BaHHbLIN HEHAZEXKALUMM, HEMPABUIEHBIM
U HepasyMHbIM UCMONb30BaHUEM U3LENUA.

+ B npouecce akcnnyarauuu nspenms HarpeBaternbHbIe NeMeHTbI U
HEKOTOpbIe YacTH ABEpPLIbI AYXOBOTO Lkadha CUNbHO HarpeBakoTCs.
Heobxoanmo NposiBNsTL OCTPOKHOCTL BO M3DEKaHNEe KOHTAKTOB C
3TMMM YaCTAIMM 1 He pa3peLLaTb AETAM NPUONNKaTLCS K AYXOBKeE.

+  Cnenyre, 4toDbl CETEBbIE LUHYPbI APYTX BbITOBLIX 3NEKTPONPUBOPOB HE
MpYKacanuch K ropsummM YacTsim JyXoBoro Lukada.

¢ He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKM M OTBEPCTUS paccerBaHust
Tenna.

+  Bepurecs 3a pyuky BepLibl B LiEHTpe: C GOKOB OHa MOXET ObiTb ropsiel.

+ Bcerna HageBaliTe KyXOHHbIE BapexKku, Korga CTaBuTe UMK BblHAMAaETe
Bnioga u3 LyXoBKi.

* He nokpbiBaiTe AHO AyX0BOrO Lkada hombrom.

*He xpaHuTe B ;yx0BOM LLIKadhy BO3ropaeMble NpeaMeTbl: My Cry4aitHoM
BKITHOYEHIM M3LENKS TaKkUe MaTepuanbl MOryT 3aropeThes.

*  He TsHuTe 3a Kabenb aneKTPONUTaHS ANst OTCOEMHEHIS BANIKV M3AENUst
113 CETEBON PO3ETKY, BO3BMUTECH 3a BUIKY PYKOM.

+ Tepen Havyanom YMCTKM WK TEXHUYECKOTO OOCMYXMUBAHUS M3pEnus
BCEIZa OTCOEAVHANTE LUTENCENbHYH BUNKY 13 CETEBOI PO3ETKA.

B cnyyae HeucnpaBHOCTK KaTeropuyecku 3anpeLlaeTcs OTKpbIBaTh
BHYTPEHHWE MEXaHU3Mbl U3LENNs C LIEMbo UX CaMOCTOSTENBHOIO
pemonTa. Obpaaritecs B LieHtp CepaucHoro obenyxusanus (cM.
CepaucHoe obcnyxuBaHue).

*He craBbTe npeameThl Ha OTKPLITYIO ABEPLYY lyXOBOTO Lukadha.

* He paspeLuaiite geTam urpatb € 6bITOBLIM 3nEKTPONpUGOpPOM.

 OKcnnyatauws usgenvs nuuamn (BknoYas LETel) ¢ OrpaHuyeHHbIMAN
(DU3NYECKUMU, CEHCOPHBIMU UMK YMCTBEHHBIMW CNOCOBHOCTAMMU,
HEOMBITHBIMM NULAMM UAU NULAMU, HE3HAKOMBIMI C MpaBuiamu
KCrNyaTaLmy 4aHHOTO 130eMnns, 3anpeLaeTcs 6e3 KOHTPONS CO CTOPOHbI
nvLia, OTBEYaloLLEro 3a WX Be3onacHOCTb, 1in 6e3 0byyeHus npasunam
MOMb30BaHWS U3LENUEM.

* W3penue He paccumTaHO Ha BNKOYEHME NOCPEACTBOM BHELUHErO
CUHXPOHW3aTOPa UNN OTAENbLHOW CUCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Ytunusauus
*  YHUYTOXEHUE ynakoBO4YHbIX MaTepuanos: co6mo,qame MECTHbIE

HOPMaTVBbI C LIENbK MOBTOPHOTO UCMOMb30BaHUS YMaKOBOYHbIX
MaTtepuaros.

CornacHo Esponevckou [inpextvae 2012/19/CE kacatenbHo ytunnaaumm
3MEKTPOHHBIX W 3MEKTPUYECKIX AMEKTPONPUOOPOB 3NeKTponproops
HE [I0MKHbI BbIOpaChIBATLCS BMECTE C 0BbIMHBIM FOPOLACKVM MYCOPOM.
BbiBegeHHble 13 CTPOst NpUOOPbI AOMKHBLI COBMPaTLCS 0TAENbHO
ANS ONTUMM3aLMM UX YTUNM3ALMN W Pekynepaumn COCTaBMNSOLNX
X MaTepuarnoB, a Takke Ans 6e30nacHOCTU OKpyaloLlen cpedbl 1
300poBbsi. CUMBON 3a4epkHyTas MycopHast KOp3uHKa, UMEOLLMNCS Ha
BCEX NpUBOPaXx, CNYKUT HAMOMIUHaHWEM 00 UX OTAENbHOM YTUNN3aLINN.
Crapble bBbiToBbIE 3nekTponpubopsl MOryT GbITh NepeaaHsl B
OOLLECTBEHHbIM LEHTP YTUNNU3aALNK, OTBE3eHbl B creluanbHble
MYHWLMNanbHbIE 30HbI UMK, €CIN 3TO MPELYCMOTPEHO HALMOHAbHBIMM
HOpMaTVBaMK, BO3BpALLEHbI B MarasuH Mpu Mokynke HOBOMO U3Aemnust
aHanor14yHoro TMna.

Bce BeqyLume Npon3BoANTeNN BLITOBLIX SIEKTPONPUBOPOB COAENCTBYHOT
CO3[aHMI0 W YMPaBMEHWIO ccTeMamu o cOopy 1 yTURM3aLMK CTapbix
3MeKTponprbopoB.

KOHOMMSI 3NEKTPOIHEPrUM U OXPaHa OKPYXKaroLLeil
cpeAbl

Ecnm Bl Gynete nonb3oBarbest AyX0BbIM LLKAhOM BEYEPOM U 10 PaHHETO
YTpa, 3T0 MOMOXET COKpaTUTL Harpy3ky NoTpebneHnst aneKTposHeprm
3MNeKTPOCTaHLMAMM. Ty BOIMOXHOCTb Bam AaziyT onumy nnaHupoBaHmst
MpOrpamM, B YaCTHOCT «MPUTOTOBMIEHNE C 3aePXKKOMy (CM. porpammbi)
W «aBTOMaTU4eCcKasi MMPONMTUYECKAs YNCTKA C 3afEPXKOI (CM.
TexHunyeckoe obCnyxuBaHIe 1 yXof).

PekomeHpayeTcs Beerga rotosuTs B pexax [PYIb n MOAPYMAHUBAHWUE
C 3aKpbITOt [BEpLEt: 3TO HEOOXOAMMO NS 3HAUMTENBHONA SKOHOMUM
anekTposHeprun (npumepHo 10%), a Takke Ans fyylMx pesynsTaTos
MPUIOTOBNEHMS.

CopnepxuTe YNNOTHEHWS B UCTIPABHOM 11 YCTOM COCTOSIHUM, POBEPSIATE,
4T0ObI OHM NNIOTHO MpUMEran K ABEPLIE W He MponycKani yTeyek Tenna.

TexHu4yeckoe 06CJ1y)KI/I BaHue U
yxon
OTKnoYeHue ANeKTponuTaHnaA

Mepen Hayanom kakoir-nubo onepaumn no 0BCNYKMBAHWUIO UMK YNCTKe
OTCOEAMHUTE W3O e OT CETY ANEKTPONUTAHMS.

YucTka nsgenus

[MpUYMHON HE3HAYNTENBHBIX PA3NNYMIA B OTTEHKaX Ha chacaze AyXOBOro
IJJKa('ba ABNAETCA UCNONb30BaHKE PasHbIX MaTepuanos: CTEKIa, NNacTUKK
W1 MeTanna.

BosmoxHble pa3BoAbl Ha CTekIe ABepLibl, MOX0XWe Ha NMorochbl, BbI3bIBaHbI
OTpaXeHWem CBeTa NamnoyKi AyXOBKW.

OMarnb 3aKkanuBaeTCcs OrHEM MpU O4eHb BbICOKWX Temneparypax. B
npoLiecce 3akarki1 MOryT BO3HWKHYTb Pasninyis B OTTEHKAX. ITO SBMSETCS
HOPMaIbHBIM 1 H1 KOUM 06Ppa3oM He KOMMPOMETUPYeET paboTy uaaenus.
Kpasi TOHKMX METannMYecknx NNCTOB HEBO3MOXHO MOKPLITH 3Marbl
MOMHOCTbIO, MO3TOMY Kpasi MOryT OCTaTbCA He Man1poBaHHBIMK. JTO
HEe KOMMPOMETUPYET 3aLLKTY OT KOPPO3UK.

HapyxHble aMan1poBaHHble 3NeMEHTbI Ui AETanM U3 HepXaBetoLLer
CTanu, a Takke PEe3vHOBbLIE YNOTHEHUS MOXHO NpOTUpaThb ry6Kow,
CMOYEHHOM B TENMOI BOLE WM B PacTBOPE HENTPANbHOTO MOHLLETO
cpeactea. [insd yganeHus ocobo TpyaHbIX NATEH UCMOnb3yiTe
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cneuvmanbHble YACTALLME CPeaCTBa, MMeloLmecs B npogaxe. Mocne
UMCTKW PEKOMEHAYETCA TLLATENBHO YAanuTh OCTaTKV MOKLLIErO CPeacTBa
BIMaXHOW TPSMKOM W BbICYLUNTL LyXOBKY. He ucnonbayiite abpasusHble
MOPOLLIKM 1N KOPPO3MIAHbIE BELLECTBA.

+ Cnepyet npousBoauTb BHYTPEHHIOW YNCTKY AyXOBOTO Likada nocne
Kasdoro ero MCromnb30BaHWs, He A0KWAASCh €ro NONHOTO OXIaKaEHNS!.
WcnonbayiTe Tennyio BOZY M MOIOLLIEE CPEACTBO, OMONOCHUTE W MPOTpUTE
MSITKOW TpSINKoi. V3beraiite ncnonb3oBaHus abpasvBHbIX CPELCTB.

+ CbemHble JeTanu MOXHO Nerko BbIMbITb Kak Niobyio Apyryto nocyay,
Takxe B NOCYLOMOEYHON MALUMHE 3a UCKIIOYEHUEM BbIABUXKHbIX
HanpaensoLLyX.

* PexomeHzyetcs He pasbpblarviBaTb MOKOLLME CPEACTBA HEMOCPEACTBEHHO
Ha perynaTopsbl, a Ha rybky.

'He VICI'IOJ'Ib3yl7ITe NnapoBble YUCTALLWE arperatbl U arperatbl NOA BbICOKUM
[AaBneHnemM anga YucTku nsgenus.

Yuctka asepubl

[inst uncTkm cTekna ABEPLIbI UCNONb3yITe HeabpaauBHbIe ryOkv 1 uncTALLME
CPELCTBa, 3aTeM BbITPUTE HACYX0 MATKOW Tpsinkoi. He ucnonb3yiiTe Teepable
aﬁpaSVIBHble matepuasbl UK OCTpble METannmM4eckne CerﬁKVI, KOTOpble
MOryT nouapanarb NOBEPXHOCTb 1 pa36vm= CTeKno. .

[inst Bonee TLATENbHOM YUCTKM MOXHO CHSITb BEPLLY [yXOBKY.

1. NOMHOCTBI0 OTKPOWTE ABEpLY LyXOBKM
(cm. cxemy);

2. NOAHVMUTE W MOBEPHITE LUMOHKI Ha ABYX
LapH1pax (cm. cxemy);

3. BO3bMUTECH 33 ABEPLY pyKamu C [ByX
CTOPOH, MNABHO 3aKpoWTe €e, HO He
MONHOCTb. 3aTeM NOTSHWUTE ABepLy Ha
cebs, cHuMas ee CO CBOEro rHesaa (.
cxemy).

[nsi ycTaHoBKM BEPLIbI HA MECTO BLIMOMHUTE BbILLEOMMCAHHbIE OnepaLm
B 06paTHOM nopsiake.

lpoBepka ynnoTHeHui

PerynsipHo npoBepsiiiTe COCTOsIHME YMNOTHEHISI BOKPYT ABEPLIbI JyXOBOrO
wkadha. B cnyyae noBpexmeHns ynnoTHeHst obpalLaiitech B GrvbkaiiLLmii
Llentp CepawcHoro O6enyxmsanus (cm. CepaucHoe obenyxusanme). He
PEKOMEHLLYETCS NOMb30BATLCS [AyXOBKOW C MOBPEXAEHHBIM YMTIOTHEHIEM.

3ameHa namnouku

3ameHa namnoyku B AyXOBOM
wkady:

1. OTBUHTUTE CTEKMSIHHYIO KPBILLKY
nnacdoHa NamnoyKy;

2. BbIkpyTuTE NaMnoYKy 1 3amMeHuTe
€€ Ha HOBYK TaKoro xe tuna:
MoLLHOCTb 25 Br, pessba E 14.

3. BocctaHoBWTE KPBILLKY HA MECTO
(cM. pucyHoK).

! He ncrionb3yitte namnoqky [yx0BOro Lukada s OCBELLEHNS IOMELLEHHS.
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