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RU

YBAXAEMbI/ NOKYNATENb

Mnuta «Hansa» o6veanHseT B cebe Takme KayecTBa, Kak UCKIOYMTENbHas npocTOoTa 3Kcnnyataunm un
cTonpoueHTHasa addeKkTUBHOCTb. lMocrne npoyTteHns WHCTPYKUUN Yy Bac He BO3HUKHET 3aTpyaHeHun no

O6CJ'Iy)KI/IBaHI/1I0 NAnTbL.

MnuTa, Npum BbINycKe ¢ 3aBoAa, Nepes ynakoBkol Obina TLaTenbHO NPoBEepEHa Ha crneumarnbHbIX CTeHaax

Ha npegMmeT 6e3onacHOCTU 1 paboTOCNOCOOHOCTH.

I'Ipocmm Bac BHUMaTensHo npoYecCTb MHCTPYKLUMIO MO 3Kcnnyatauun nepeq BKIOYeHnemM yCTpOVICTBa.
CnepoBaHve U3NOXEHHbIM B HeW YKa3aHnuam npeaoTBpaTtuT HenpasuiibHOE NMoJib30BaHUe nANTON.
MHCprKLlVII'O crieqyeT COXpaHUTb U AepXaTb B JIErKo AOCTYNHOM MeCTe. Bo usbexaHne HecHacTHbIX cny-
YaeB HeobxoauMMo nocrefoBaTenbHO COOMoAaTh NONOXEHUS! MHCTPYKLUMKM MO 3KcnnyaTtaunn.

BHuMmaHwme!

[1nnTOM NONb30BaTLCS TOMBLKO MOCIE O3HAKOMIIEHUSI C LAHHOW MHCTPYKUMEN.
Mnuta npegHasHa4YeHa UCKMIYNTENBHO A JOMALLIHEro UCMOoNb30BaHNS. .
M3rotoBuTtenb octaBnsieT 3a cob6ol NpaBo BHECEHUS U3MEHEHWI, He BNUSIOLLMX Ha paboTy ycTponcTea.

KAK 9KOHOMWUTb 3HEPIUIO

TOT, KTO MOMb3yeTcs 3Hepru-

el OTBETCTBEHHO, 9KOHOMWT He

TOMbKO AOMAaLUHWUIA BloaKeT, Ho

NPUHUMAaET MOCUIMbHOE y4yacTue

B OXpaHe OKpyXarlollen cpefbl.

MbI MOXXEM MOMOYb MYTEM 3KOHO-

MUK anekTpoaHepruu! [enaetcs

3TO Takum 0bpasom:

e [lpaBuUnbLHOe wucnonb3oBa-

Hue nocyAbl ANA NPUroToBrie-
HUA NPOAYKTOB.

[Mocyaa AnA NpUroToBneHWs MNpPOAYKTOB He
AOIMKHA ObITb MEHbLLIE KOPOHbI NAaMEHM
KOH(popkn. [MOMHUTE O HaKpbITUM MOCYAbl
KpbILLKaMW.
° ucrota KoHOPOK, PeLIeTKU, NNUTbI NoA ro-
enKamu.
arpsisHeHs NpenaTcTBYIOT rnepefade Ternna
— NPOYHO NPUropeBLLNE 3arpsA3HEHNUs
HepeaKo MOXHO yAanuTb TOMbKO cpeacTBamu,
B CBOIO OYepe/ib MPUUMHAIOLLIMMU
Bpea okpyxatowien cpege. Ocobylo 4ncToTy
HYXXHO noJdepXuBaTb BO3Ne paccekarteneu
nnameHn N MHXEKTOPOB KOHAOPOK.

e W36eraTb HEHYXHOro «NOArNAAbLIBAHUAY.
He ctout 6€3 HeobxoaMMOCTN NMOCTOSIHHO OT-
KpblBaTb ABEPLY AYyXOBKM.

° cnonb3oBaHWe AYXOBKW TOJNbKO NMpwv npu-
roToBrneHMn 6GonbLIOro Konu4yecTBa npo-
LYKTOB.

SICO BECOM MeHee 1 Kr BMofHe MOXHO npu-
rOTOBWTb Ha OrHE rOpernku.

e MHcnonb3oBaHue ocTaTOYHOrO Tenmna AyxoB-
KW.

B cnyyae npurotoBneHus npogykrtos 6onee 40
MWHYT peKOMeHyeTCs BbIKMIOUYUTL AYXOBKY 3a
10 MUHYT 4O FOTOBHOCTH.

e [lpuroTtoBneHue NpPoAyKTOB C UCMONb30OBa-
HUEM KOHBEKLMM U 3aKpbITON ABepLen ay-
XOBKM. TiaTenbHO 3aKpbITb ABEpPLY AYXOB-
Ku.

Tenno yxoauT n3-3a 3arpsa3HeHunin Ha aseple
AYXOBKW. 3arpsisHeHus nydlue ygansaTb cpasy.

_— ==

e He yctaHaBnMBaTb NAUTY B HENOCPECTBEH-
HOM GNU30CTU OT XONOAUSILHUKOB U MOpPO-
3UNbHbIX Kamep.

Be3 HeobxooumocTn Bo3pacTaeT notpebne-

HVe 3NeKTPOIHEePrun.

j Bce maTepuarnbl, UCNOMNb30BaHHble
ONS M3rOTOBMEHUS YNaKoBKK, 6e3-

BpeaHbl, Ha 100% noanexat nepepaboTke n 060-

3HaYeHbl COOTBETCTBYIOLLIMM 3HAKOM.

BHumaHnue! K ynakoBoyHbIM MaTepuanam (nonma-

TUNEeHOBbIe NakeTbl, KYCKM neHonnacra W T.n.) B

npouecce pacnakoBku Henb3s noanyckate AeTen

U3 BATUE N3 SKCMNINYATALUU

I o sxcnnyataunn 1 ynakoske.

B ycTporictee ncnosib3oBaHbl matepu-
anbl, nogrexaiyue MoBTOPHOMY WCMOSIb30BaHWIO
B COOTBETCTBMM C UX 0bo3HayeHneM. bnarogaps
nepepaboTke, WMCMONb30BaHUIO MaTepuanos WUnu
MHOW hOPMOI NCMOMb30BaHMA OTCAYXUBLLMX CPOK
YCTPOMCTB Bbl BHECETE CYLLIECTBEHHBIN BKNaj B CO-
XpaHeHne oKpyxaroLlen cpeabl.

BEelEHUs1 O COOTBETCTBYIOLLEM MyHKTE yTUnusa-

Unn UCrnorb3oBaHHOro 006OpPyAoBaHMA Bbl MOXETE
noJsly4nTb B MECTHOU afMUHUCTPaUNN.

[1lns TpaHCMOPTMPOBKM YCTPOMNCTBO
6bI10 3aLYMLLEHO OT NOBPEXAEHUN
ynakoBkow. [locne yganexus yna-
KOBKM, npocuMm Bac usbaBuTbecs
OT ee yacTell cnocobom, He Ha-
HocAwmM  yuiepba okpyxatoLlen
cpege.

Mo OKOHYaHUM CpOKa WCMONb30BaHMS
[JaHHOe YCTPOMCTBO HEmnb3s BbIGPO-
CUTb, Kak OOblYHble KOMMYyHasbHbIE
OTXOfbl, €ro crefdyet caaTb B MYyHKT
npuema u nepepaboTKu anekTpiye-
CKUX W 3NEKTPOHHbIX ycTponcTe. O6
3TOM WHMOPMUPYET 3HaK, pacrnorno-
XKEHHbII Ha YCTPOMCTBE, WHCTPYKLMM

10



YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTU

BHumaHune! O6opynoBaHue n ero 4OCTYMNHbIE YacTu Harpe-
BalOTCs BO BpeM4 aKkcnsnyartauun. Becerga cnegyet NnOMHUTD,
YTO CYLLECTBYET ONACHOCTb TPaBMbl, MNP MPUKOCHOBEHUU K
HarpeBaTernbHbIM aneMeHTaMm. [1oaTomy, BO BpemMs paboThl
obopynoBaHus - 6bITb 0cobo 6auTenbHbiMK! [leTn mnagLe
8 neT He [OOMKHbI HaxoauTbca BONMM3M obopyaoBaHus, a
€CInn Haxo4AaATCs, TO No4 NOCTOAHHBLIM KOHTPOSEM B3POCSIO-
ro OTBETCTBEHHOrO nuua.

[laHHoe obopyaoBaHME MOXET ODCMyXMBaTbCA AETbMU B
BO3pacTe OT 8 neT u ctapwe, nuuaMmmn ¢ omU3ndeckummn, ma-
HyanbHbIMW WUAN YMCTBEHHLIMW OrpaHuyYeHnsIMKn, Nnbo nn-
LaMn C HEAOCTATOYHbIM OMbITOM U 3HAHUSAMM NO 3KChyaTa-
LuMm obopyaoBaHud, Npu yCrioBUn, YTO NPOUCXOLUT 3TO Nojg,
HaZ30pOM OTBETCTBEHHOIO fNLLA UM COrfacHO C U3Y4YEHHOM
C OTBETCTBEHHbLIM JIMLIOM MHCTPYKLUMEN SKCMnyaTaunu.
BHumaHume! NpurotoBneHne Ha KyxoHHOW nnute Onog Ha
XUPY UM Ha pacTUTeNbHbIX Macnax ©0e3 Hag3opa, MOXET
ObITb ONACHO 1 NPUBECTU K NOXapYy.

HWKOI'OA He npobywnTe racutb oroHb Bogon! CHavyana oT-
KntoumTe obopygoBaHMe, a 3aTeM HAaKpPOWTE OrOHb, Hamnpu-
Mep, KPbILIKOW N HEBOCMaMEHSOLWLMMCSA O4EANOM.
BHumanue! OnacHocTb noxapa! He cknagmpyinte npegme-
Tbl M BELLW HA NOBEPXHOCTU MNANTLI!

Ocoboe BHUMaHue obpatutb Ha geten! [leTn He moryT
urpatb obopynoBaHuemM! Ybpka n obcnyxmBaHue obopy-
AOBaHMUs He MOryT npoms3BoauTbca geTbMu 6e3 Hagsopa
B3POCHbIX.

Bo Bpemsi paboTbl 060pynoBaHne HarpeBaeTcs.

Cnepnyet cobnogatb OCTOPOXHOCTb, HE NpuKacaTbCs K ro-
PAYMM YacTaM BHYTPU AyxoBku. Korga ncnonb3yeTcs 4yxoB-
Ka, OOCTYMHble YaCcTu MOryT HarpeTbcs. PekomeHayeTcs He
nognyckaTtb K AyXOBKE OETEMN.

BHumaHue! He npyMeHATb ANA YUCTKU arpeCcCuUBHbIX MOHO-
LLINX M YUCTALLNX CPeaCTB, OCTPbIX METANNIMYECKUX Npeame-
TOB ONS YNCTKM CTEKNa ABEPEeN, TaK Kak AaHHble cpeacTBa
MOryT nouapanaTtb NOBEPXHOCTb 1 NPUBECTM K BO3HUKHOBE-
HUIO TPELIWH Ha CTeKne.

BHumaHue! [na WUCKNIOYEHUST BO3MOXHOCTU MOPaKeHUs
9NEKTPUYECKMM TOKOM nepen 3aMeHOW namnoudkm ybeam-
TECb, YTO YCTPOMCTBO BbIKITHOYEHO.

11



YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTH

Mepen OTKPbITUEM KPbIWKN MINTbI, PEKOMEHOYETCS O4u-

CTUTb ee OT 3arpsisHeHun. Npexae Yem onyCTUTb KPbILLIKY,
eKOMEeHAYeTCs OXNaauTb BapOYHYH NOBEPXHOCTb.

EJ‘IH YUCTKN KYXOHHOW MMNTbI HENb3s NPUMEHATbL 000opyao-

BaHMe ANs YUCTKM NapoM.

BHumaHume! icnonb3oBaHue yCcTponcTea Ansa NpuroToBneHns
NMWKM M BbiNeYKn npuBoaunT K obpasoBaHuio Tenna,
Bflarm v NpoaykKToB CropaHua B NOMELLEHWUN, rge OHO
yCTaHOBINEHO. YoeamTech, YTO KYXOHHOE MOMELLEHME XOPOLLO
npoBeTpMBaeTCcs, 0COBEHHO Korga yCTPOMCTBO HAaXoauUTCA B
paboyem COCTOAHUN.

[AnuTenbHoe MHTEHCUBHOE UCMONb30BaHUE YCTPOUCTBA MOXKET
notpeboBaTb AOMNOMHUTENBHOW BEHTUNSALUK, HaAnpumep,
yBENUYEHNS MOLLIHOCTU MEXaAHUYECKOW BEHTUNALMK, ecrnu
OHa UCMONb3yeTcs, AOMNOMHUTENbHOW BEHTUNALUK ANS
Ge3onacHoro yganeHust NpoAykTOB CropaHusi Hapyxy,
obecneunBasi Npy 3TOM BO3AYXOOOMEH B NOMELLEHUMN.

[lepen ycTaHOBKOW AOMONMHUTENbHOW BEHTUNALUU
NPOKOHCYNbTUPYNTECH CO CneumnanmcToMm.

BHumaHue! YCTpONCTBO MOXHO MUCMONb30BaTh TOSLKO ANA
NPUrOTOBNEHWS NULLM 1 BbINEYKN. Ero Henb3s ncnonb3osarb
Ans apyrux uenen, Hanpumep, ans oborpesa NoMeLLEHU.

3T0 yCTPONCTBO NpeAHa3HaueHOo A BbINOMHEHNS TUMUYHBIX
byHKUMI B ObITOBLIX YCNOBUSAX (HAanpumep, NpUrotToBneHme
MULLM) NONb30oBaTENsIMU, HE SBMSAOLLMMUCS CrieumanvMcTamm.

Mpumepbl fomMalLHen 06CTaHOBKMU:

- IOMa U KBapTUpHbl,

- MarasuHbl, oouckbl 1 gpyrne nogobHele paboyne mecTa,

- oepmbl,

- TOCTUHUUbI, MOTENN N OPYrne Xurnble noMeLlleHus,

raoe 060py,EI,OBaHVIe NCMNoJib3yeTcAa noJyib3oBaTesiAMn, He
ABNALLWLMMNCA cneunarnmctamMmin.

12



YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTH

370 obopyaoBaHWe criegyeT YyCTaHOBUTb B CO-
OTBETCTBUM C 00si3aTenbHbIMU NpaBuaMn 1
1CMNOMb30BaTh TOMbKO B XOPOLLO BEHTUNUPY-
emoM nometleHuun. Nepen ycTaHOBKOW U UC-
Nonb30BaHNEM HEOBXOOMMO O3HaKOMUTLCA C
WHCTPYKLMEN MO 3KCnyaTaumu.

Mpu pabote ycTpoicTBO HarpeBaetcs. Peko-
MeHAyeTCs cobntoaaTb OCTOPOXHOCTb YTOObI U
He KacaTbCsl rOpsiuNX BHYTPEHHMX YacTen ay-
XOBKM.

Cnegute 3a geTbMW BO BpeMs MOfb30BaHKA
NAMTON, NOCKOMNbKY MM HEe 3HaKOMbl OCHOBbI €€
paboTbl. B 4acTHOCTW, NpuYMHO oxora pebeH-
Ka MoryT ctaTtb KOH(OPKW, KaMepa AyXOBKM, pe-
LweTka, paMa ABepLibl, HAX0AsLMEC Ha NnnTe
€MKOCTU C ropPsiYUMU KUOKOCTSIMM.

HyxHo cneguTb 3a TeM, 4TOObI aneKTpu4eckme
npoBoAa MexaHU4Yeckoro KyxoHHoro obopygo-
BaHWs (MUKcepa, Hanpumep), He Kacanucb ro-

SIYMX YacTeN NMnThbI.

e crnefdyeTt nomeLllatb B WKad nerkosocnna-
MEHSIIOLLMEC MaTepuarnbl, KOTopble MOryT 3a-
ropeTbCcsi BO Bpemsi paboTbl AYXOBKM.

He cnenyet octaBnsate nnuTy 6e3 npucmotpa
BO BpeMs xapku. Macrno v xupbl MOryT 3aro-
eTbCsi OT Neperpesa.

pyv 3akvnaHum KOHGOPKY MOXET 3anuTb —
creauTe 3a aTUM.

[Mocne noBpexaeHus NNUTbl ee UCMomnb30Ba-
HVe BO3MOXHO TOSIbKO MOCIE YCTpaHeHUs He-
ronajgkv cneumanvmcTom.

He oTkpbIBaTh KpaH razonpoBoja Unu knanaHa
Ha GannoHe, He y6eaMBLUMCL, YTO BCE KpaHbl
NIAUTbI 3aKPbITbI.

He ponyckaTb 3anvBa KOHGOPOK MNn MX_3a-
rpsi3HeHNs. 3arpsisHEHHbIe Tropernku Heobxo-
OVMO OYUCTWUTB U MPOCYLUMTL Cpa3sy Xe nocrne
TOro, KaK MnnTa OCTbIHET.

E')e CTaBWUTb MOCYAY HEMNOCPEACTBEHHO Ha KOH-

OpKU.

Ha peluetky Haf OTAenbHOM KOH(OPKON MOX-
HO CTaBWTb MOCYAY, COOAEePXMMOe KOTOPOW Be-
cuT He Bonee 10 kr, 0OLWMIA BEC, KOTOPbIN Bbl-
ﬁepmm peweTka — 40 Kr.

€ CTy4aTb MO pyyKaMm 1 KOHpopKam.

He ctaButb npenmertbl Becom bonee 15 kr Ha
OTKPbITYH [iBEPLlY AYXOBKMU.

Banpelilaetca nepenenbiBatb U PEMOHTUPO-
BaTb MnuUTy nuuam 6e3 npodeccroHanbHow
NoAroTOBKU.

3anpellaetcs OTKpbIBaTb KpaHbl MINUTbI, HEe
MMesi B pyKe ropsiLLiei CNYKL U YCTPONCTBaA
OS5 3aXuraHns rasa.

3anpelyaetcs 3agyBaTb Nnams KOHPOPKK.
Mepen OTKPLITUEM KPbILIKW NAUTHI, PEKOMEH-
OyeTcs OUMCTUTb ee OT 3arpsisHeHuin. Mpexae
YEM OMyCTUTb KPbILLKY, PEKOMeHOYyeTCs oxna-

NTb BAPOYHYHO MOBEPXHOCTb.

TEKNsSAHHas KpbILLKa MOXET TPECHYTb Npu Ha-
rpeBaHuu. [Noracute Bce KoHpOpKK Nepes Tem,
Kak ee onycTuTb. B
3anpelyaetcs camoBOfbHasi MepeHacTpou-
Ka NNUTbl Ha Opyrow BUA rasa, nepemeLleHme
NAMTbl Ha APYroe MecTo U BHECEHWe K3Me-
HEeHW B cucTeMy nuTaHus. Takvue onepauuu
MOXET NPOV3BOANTb TOSMBKO YNONTHOMOYEHHbI
cneuunanucr.
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C1MBON Ha CTEKNSHHON KpbILLKe
nuTbl  03HavaeT: CTeknsHHas
KpbILLKa MOXET TPECHYTb npwu
HarpeBaHun. lMoracute BCe KOH-
dopku nepen TeM, Kak ee ory-
CTUTb.

B CIYYAE TIOOJO3PEHMA HA YTEYKY
FA3A:

BaxuraTtb CNnYKW, KypuTb, BKMKOYaTb U BbIKMHO-
YaTb 3MEKTPONPUOOPbI (3BOHOK, BbIKMOYaTeN)
1 NoNb30BaThCA UHLIMU dneKTponpubopamm 1
MeXaHM4YECKUMMN YCTPOWCTBaAMM, KOTOPble MO-
ryT BbI3BaTb BO3HWKHOBEHME 3MEeKTPUYECcKOn
NV yaapHonm uckpbl. B atom cnyyae cnepy-
€T HEMEAJIEHHO 3aKpbITb KManaH Ha rasoBoM
6annoHe nnn KpaH, nNepekpbIBaloLLNA ra3oByto
cucTeMy, NpoBETPUTb MOMeLleHVe, a 3aTem
BbI3BaTb  cneuuanucra,  YnornHOMOYEHHOro
HCTpaHVITb MPUYNHY YTEYKN. 5

py niobon npobrieme, BbI3BAHHOW TEXHW-
YECKVM U3bSHOM, CriefgyeT HeMeArieHHO OT-
KIMOYUTb 3MEeKTponuTaHne NnuTbl (Monb3ysichb
yKa3aHWsIMW, N3NOXEHHbIMY BbiLLe) 1 noTpebo-
BaTb yCTpaHeHWs HegocTaTka,

Henb3sa nogkntoyaTh K ra3oBOV CUCTEME aHTEH-
Hble NPOBOAA, Hanpumep, PaanoNpPUEMHUKOB.
B cniyvae yTeykn raza, HeOBXOAUMO NEPEKPbITH

OCTYN ra3a npy NOMOLLM KpaHa.

CNW 3aropuTCs ras, BbIXOASALMIA U3 Herepme-
TUYHOTO KnanaHa ra3oBoro 6annoHa, cneagyer:
HabpocuTb Ha GanmnoH BRaxHYyK TPAMNKY Ans
ero OXNaxAeHWus, 3akpbiTb kranaH 6annoHa.
Mocne oxnaxaeHus BbiHeCTW GanmnoH Ha oT-
KpbITOe MPOCTPaHCTBO. 3anpeLuaeTcs nosTop-
HOe ucnonb3oBaHMe MOBPEeXAEeHHbIX 6anno-
HOB.

B cnyyae gnuTtenbHoro nepepbiBa B UCMOMb30-
BaHUW MNWUTbl HEOBXOAMMO 3aKpbITb FMaBHbIV
KpaH rasoBou cuctembl. Ecrnn nnuta noaco-
eVHeHa K rasoBomy GannoHy, aTo gewcTsue
BbINOSTHAETCA NOCMNE Ka)XaAoro NCnorb3oBaHus.



OMUCAHUE YCTPOMUCTBA

a

1

1 Pyyka perynsatopa TeMneparypbl AyXOBKM

2 KOHTponbHasi namna neyku*

3, 4,5, 6 Py4ykun ynpaBneHusi ra3oBbiMu
KOHbopkamm

7 KHonka ocBelLeHne OyXOBKM*

8 KpenneHue gBepubl OyXOBKM

9 bonbLluasa KoHopka

10 CpeaHsst koHgopka

11 PewweTka

12 BcnomoraTenbHasi KOHhopka

13 CpepnHsst kKOHdOpKa

OcHalleHve nNAuTbl - nepeyeHb:

3a NoanoH ans Bbineykn™®
3b PelueTka Ans rpuns (pewueTka ans CyLuku)
3c MopaoH ans xapku®
Bepten —u Bunkn*
3e BokoBble NeCTHUYKM
3z bnokaga
3f MopaoH Ansa Bbineykn™

2f- KOH®OPKA

a- [HaTtuuk nnameHun*
b- Caeuva anektponogxura*

= H ~
o0 ansa CKIKeHHbII ras (G30) MpupoAHbIil ras
Haushaltsgerate (G20)
TennooTeBoaHas
[openka OunameTp CrnocoBHOCTb KBT Baiinacc | ®opcyHka Pacxog* r/u ®opcyHka  |MoTok*
(Mm) (p.c.s.*) 1/100 (mm)[ 1/100 (mm) 1/100 (mm) M
SomI - o SoMI
HomuHan CokpalleH.| PRESS PRESS
BbicTpas 90,00 2,40 0,70 39,00 75,00 175,00 171,00 107,00 229,00
(Bonbluasi) 90,00 2,80 0,70 39,00 83,00 204,00 200,00 117,00 267,00
Mony6bicTpas 65,00 1,40 0,50 29,00 58,00 102,00 100,00 85,00 133,00
(CpenHss) 65,00 1,80 0,50 29,00 67,00 131,00 129,00 98,00 171,00
BcnomoratenbHas 45,00 1,00 0,40 29,00 52,00 72,00 70,00 72,00 95,00
(Manas)
[yxoBon wkad 2,80 0,80 44,00 84,00 204,00 200,00 130,00 267,00
HomuHan (mMbap) 28-30 37 20
[aenexune nogaun MuHuMansHo (Mbap) 20 25 17
MakcumanbHo (MBap) 35 45 25
* Mpu ycnosusx 15°C u pasnexnn 1013 mbap TennoBasi MOLLHOCTb KaX/I0ii ropenku B
** Mponax (P.C.S.) = 50,37 MOx/Kr pexuve & «manoe nnamsi» coctasnset 30 %
*** BytaH (P.C.S.) = 49,47 MIOx/Kr OT HOMUHAMBHOM MOLLIHOCTW COOTBETCTBYHOLLIEN
MpupopHbin (P.C.S.) = 37,78 MOx/M3 TOPEnKU.

*ANsa onpefeneHHbIX moaenen
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MOHTAX

Crenytouine ykasaHus npeaHasHadeHbl Ans Ksanu-
¢rumMpoBaHHOro crneuymnanncTa no MOHTaxy, ycra-
HaBMVBaloOLLEro NnuTY. YkasaHust npegHasHadeHbl
Aans obecneveHns Hanbonee npodeccMoHanbHoOro
BbINOHEHNS AeCTBUN, CBS3aHHBIX C YCTaHOBKOM
yCTpOMCTBA.

® [lepep ycTaHOBKOW cnefyeT ybeamTbes, COOoT-
BETCTBYIOT 1M MECTHble YCoBUsi CHabXeHns
(BnA rasa n ero gaBneHue) xapakTepucTukam
obopynoBaHus.
Pexim yctaHoBKM 3TOro obopyaosaHus npep-
CTaBreH Ha 3aBofCKov Tabnuuke.
OT0 06OpyAOBaHNE He_ MOAKMIoYaeTCs K OTBO-
OHbIM KaHanam raszoobpasHbix oTxofoB. OHo
HAOMKHO OblTb YCTAHOBMIEHO W MOAKIOYEHO B
COOTBETCTBMN C [EWCTBYIOLLMMU YCTaHOBOY-
HbIMK npaBunamy. OcobeHHO cregyeT yy4ecTb
COOTBETCTBYlOLME TpeboBaHWsA, Kacarolmecs
BEHTUNALMNN.

YcTtaHoBKa NNuUThbI

® KyxOHHOE MoMeLLeHME OOMKHO ObITb CyXUM M
XOPOLLUO NPOBETPMBAEMbIM, UMETb UCTMPABHYHO
BEHTUNALMIO COrMacHo OEeWCTBYIOLWMUMA TeX-
Hu4eckumu Hopmamu. MNpasosasi 6a3a, B COOT-
BETCTBUW C KOTOPOW OLieHMBaETCs NPUroaHOCTb
NOMELLEHNS ANs YCTaHOBKM ra3o0BOW MINTLI.

® [lomelleHVe OOMKHO UMETb CUCTEMY BEHTU-
NAUMK, YOANAOLWY0 U3 NOMELLEHUSI MPOAYKTbI
rOpeHusi, BO3HMKAKOLME MpU KUCNONb30BaHWUK
nnnTbl. Cuctema AOMmKHa COCTOATb U3 BEHTU-
NSILMOHHON PELLETKN U BbITSKKM.

® BbLITSXKM cledyeT MOHTMPOBaTb B COOTBET-
CTBUM C YyKa3aHUsSIMM  COMPOBOAUTENbHON
3KCMNyaTauMoOHHON WHCTPYKUMM K HUM. Pac-
NONoXeHne NNNTbI JOMKHO obecrneynsaTth CBO-
60HbIN AOCTYN KO BCEM 3rIeMeHTaM ynpasne-
HYS1.

® [lomelleHve [OMKHO obecneumBatb AOCTYN
BO3adyxa B obbeme, HeobxogumMoMm Ans NOSHO-
ro cropanus raza. O6bem nocTynaroLLero Bos-
[yxa [orkeH bbiTb He MeHee 2m°/yac Ha 1 kBT
MOLLHOCTM ropenok. Bozayx mMoxeT nocTtynatb
HenocpeaCcTBEHHO CHaPYXW, Yepes kaHarn ana-
MEeTpPoM MUHUMYM100cM? , NMbO 13 cocenHmX
NOMeLLEHNA, ODOPYAOBaHHBLIX BEHTUNSILNOH-
HbIMW KaHarnamu, BbIXOOALWUMU HaPYXKY.

® Ecnu ycTporcTBO aKCNyaTupyeTcs UHTEHCHB-
HO B TeYEHWE ANUTENbHOTO BPEMEHMU, MOXET
BO3HWUKHYTb HEOOXOAUMOCTb OTKPbITb OKHA AMs

TyYLIEHNs BEHTUNSALUN.

® [a3oBas nnurta, OTHOCUTENbHO Harpesa OKpY-
XKaloLMX MOBEPXHOCTEW, SABMSIETCA  YCTPOU-
cTBOM kaTeropum X U B KayecTBe TaKOBOro
MOXET BCTpamnBaTbCA TOMbKO A0 BLICOThI pa-
604ell NOBEPXHOCTH, TO €CTb 0KOo 850 MM OT
OCHOBaHusl. BcTpaviBaHve Bbille yKa3aHHOMo

OBHS1 He pekomeHnayetcs (Puc. 4a).

° puneratoLime nnockocTn mebenn AOoMmKHbI
MMeTb oBnMULOBKY, a Knen Ans ux Npucoeam-
HeHus BblgepxuBaTb TemnepaTtypy 100°C.
HecobntogeHne AaHHOro yCrnoBusi MOXET Npu-
BECTU K AeOPMUPOBAHUIO MOBEPXHOCTU UMK
OoTKnevBaHuio obnunuoBkn. Ecnn HeT yBepeH-
HOCTUW B TEPMOCTOMKOCTM Mebenu, NInTy Hy»XXHO
BCTPOWTb, COXPaHAA 3a30p NPUMEPHO B 2 CM.
CreHa, HaxoasLascs 3a NnTow, JOMmKHa BbiTb
YCTOMYMBOWM K BbICOKUM TemnepaTypam. pu
Nonb30BaHUK NIUTON, ee 3aHSISt YACTb MOXET
HarpeBaTbcs Ha 50°C BbliLLe OKpyXatoLen Tem-
nepartypbl.

® [InuTy cneayert ycTaHaBnuBaTb Ha TBEPAOM U
POBHOM nony (He 1cnomnb3oBaTb NOACTaBKM

*ans onpeaerneHHbIX Moaenen

® [lepen akcnnyaTaumen NAnTy HY>KHO BbIPOBHSTh
(3TO MMeeT 3HaYeHVe Npexze BCero Ans paBHoO-
MEPHOTo pacnpeaeneHusi XKnpa Ha CKOBoOpoake).
[1ns1 aTOro CnyXat perynMpyemble HOXKu, OCTYnN
K KOTOPbIM OTKPbIBAETCS MOCIIE CHATUS SiLLMKa.
[nanasoH perynmpoBku +/- 5 Mm

Mo anekTponoTpebneHuto:

- Knacc A.

[To mecTononoXxeHuto:

- Ecnu nnuta yctaHoBrieHa no knaccy
2.1., TO COrMacHoO OEeWCTBYOLIMM CTaH-
[apTam Ans noaKnoYeHns rasa LomkHbI
MCNonb30BaTbCsl TONbKO rMbkMe meTan-
NM3NpOBaHHbIe TPyObI.

- Knacc 3, onsi Bapo4Hble MOBEPXHOCTH,
yCTaHaBlMBaEMbIE B KyXOHHbIX Briokax.

MoHTax 1 ycTaHoBKa*

MoHTax briokagbl, obecneunBatoLLe CTabUNbHOCTb
KYXHU.

riokafia MOHTUpyeTcs B Lensx obecneuntb cra-
61NbHOCTbL, NPeAoTBPaTUTL OMPOKWAbIBaHWE NGO
CMeLleHne KyxoHHoW nnuTbl. bnarogaps 6nokage,
obecneynBaroLLen CTabUnbHOCTb KyXOHHOWM NMUTLI N
He JonycKatoLLEel eé onpokuabiBaHe, pebEeHoK, Ha-
NpuUMep, He CMOXET, OMPOKMHYTb KYXOHHYIO MAUTY,
CTaB Ha OTKpbITblE ABEPM AyXOBOro WkKada.

Puc.3z

KyxoHHas nnuTta Bbic. 850 Mm
A= 60 mm
B= 103 mm

KyxoHHas nnuTta Bbic. 900 Mm
A= 104 mm
B=147mm

NMoacoenuHeHue NAUTLI K rasonpoeoay.

BHuMaHume!

MnuTa gormkHa 6biTh NoacoeanHeHa K
cucTeMe ¢ TeM TUMOM rasa, Afsi KOTOPOoro
npegHasHadeHa. Nnuta gormkHa noaxnto-
YaTbCs TONMbKO CNeunanmucToM, MMeKLLUM
COOTBETCTBYIOLLME KBANNMUKaLMO 1
NMOMHOMOYNS, U TONMbKO OH UMEET NPaBo
nepekioYeHns NTbl Ha Apyrov Tvn rasa.

YkasaHus Ans cneunanucTa no MOHTaxy
CneumanucT No MOHTaxy obs3aH:

® VveTb paspelueHue Ha paboTy ¢ razoBbiM 060-
pyAoBaHuem,

° 3HaKOMUTbLCS CO CBEAEHUAMU, HAXOAALLMMUCS
Ha ConpoBOAUTENIbHOW AOKYMEeHTauuun, cpas-
HWUTb 3TW CBEAEHUS C YCIIOBUSMMN YCTAHOBKM.

® poBEPUTH:

- 3%)(beKTI/IBHOCTb BEHTUNSALMK, TO €CTb BO3AYXO-
obmMeHa B nomeLleHuu,

- repMeTVM4HOCTb COeAVHEHWI ra30BOW apMaTypbl,
paboTy Bcex PyHKLMOHAMNbHbLIX YacTen NnTbl,

- CUCTeMy 311eKTPOCHaBXeHUs NnnThbI.
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MOHTAX

BHumaHue!

MopkntoyeHne NAUTLE K 6anoHy co Cxu-
)KEHHbIM ra3oM UMK K CyLLEeCTBYHOLLEN Cu-
CTemMe MOXeT NPou3BOAMTbL TOMLKO MacTep,
MMELWNA KBanudmkauuo 1 gonyck, npu
cobntogeHnn 1 BbINOMHEHMU BCEX NpaBun
6e3onacHocTu.

MopkntoyeHne K INaCTUHHOMY CTaribHOMY NMpo-
BoAy.

B criyyae ycTaHOBKM KyXOHHOW MAUTbl COrMacHo
npeanucaHnam Ans knacca 2, nogknacca |, ans
NOAKIMHOYEHNS KYXOHHOW NNUTBI K rady pekomeHay-
€TCS UCMOSb30BaTh UCKMIOYUTENBHO 3MacTUYHbINA
MeTannu4yeckuii_NpoBoa, COOTBETCTBYIOLLMIA AeWi-
cTBylowmm TpeboaHuam. CoeanHeHne, NpoBo-
Asuiee ra3 K KyXOHHOW niuTe — 3T0 COeAnHeHne ¢

e3bbon G1/2”.

N5 NOAKMIOYEHNS crieayeT NCnob3oBaTb WCKHOo-
YUTEnbHO TPYObl 1 NPOKNAaAKK, COOTBETCTBYIOLLNE
AencTeytoWMUM cTaHaapTaM. MakcvmanbeHas AnvHa
AnacTMYHOro NpoBoda He MoxeT npeBbiwaTb 2000
MM.

MpoBepbTe, He conpuKacaeTcs Ny BBOJ, C KaKowi-
nmMbBo NOABWKHOWM YacTblo, CMOCOBHON ero nospe-
anTb.

Mopaknto4yeHne K HeaNacTUYHbIM TpyGam. 5
éyﬁgtmaﬂ nnuta ocHalleHa naTpybkom ¢ pesbbon

[MopkntoveHne Kk ra3onpoBoAy AOMKHO ObITb BbI-
MOMTHEHO TakKM 06pa3oM, YTODbI He Bbi3biBaTb Ha-
NPSHKEHNIA HW B OAHON TOYKE CUCTEMbI U HU B OHOW
4yacTu yCTpouncTBa.

B cnydae 4pesmepHoro momeHTa 3atshxku (bonee
18 Nm) BO3MOXHO NoBpexaeHne CoeavHEHNS Um
€ro HerepMeTUYHOCTb.

[MpoBog noaBoaa rasa He OOJDKEeH KacaTbCA MeTan-
NIMYECKMX 3NIEMEHTOB 3aHEN NaHenu NnnTbl.

B ra3oBbIx kpaHax (BeHTVIJ'IF!X) BMECTO CMasKu
Tnna conuaon, NPpUMeHATCA TepMOYyCTONYN-
Bble NPOKnaaKun.

BHumaHue!

Mocne kaxmon 3ameHbl peaykTopa crieayert Bbi-
MOJSTHUTL TEXHUYECKMIN OCMOTP MINTLI, B TOM Yu1CIe
rasoBbIX KpaHOB W MPOBEPUTL PaboTy 3aLLmMTbI Npo-
TUB yTEUKU.

BHuMaHwme!

o OKOHYaHUM MOHTaXa HYXXHO NPOBEPUTL repme-
TUYHOCTb BCEX COEAMHEHWNIA, UCNOMb3ys Ansi 9TOro,
Hanpumep, MbinbHY Body. 3anpeluaeTcsi npose-
pPSiTb FEPMETUYHOCTb MPU MOMOLLMN OTHS.

*ans onpeaerneHHbIX Moaenen

MopgkntoyeHne NAUTbI K ANeKTpUYeckon cetn*

e [lpn npou3soacTBe MNWTa paccynTaHa Ha
nMTaHWe nepemMeHHbIM O,CI,HO%)a3HbIM TOKOM
(230B~50 I'Lg 1 OocHalleHa kabenem Moakmo-
YeHus 3 X 1,5 MM2 anviHon okono 1,5 m ¢ 3a-
KPbITOW BUMKOW.

e [He3do MOAKIYEHUSI 3MEKTPOCETU [OMKHO
ObITb 3aKpbITBIM U HE AOIMKHO pacnonararbes
Hag nnuToi. lNMocne yCTaHOBKM NAMTbI HEob-
XOAMMO, 4TOObI po3eTka Obina 4OCTYNHOM Ans
nonb3oBarensi.

e [lepep nogkmnoYeHEM NNTbI K PO3ETKE HYXHO
npoBepuUTh:

-BblAepXaT N npegoxpaHuTenu U arnek-
TPOMNPOBOAKA HAarpy3Ky NnuTbl, 5
-obopyaoBaHa nu~ arnekTpocucTema agen-
CTBEHHOW CWUCTEMOW 3a3eMieHus, CooT-
BETCTBYIOLLEN TPeOOBaHUAM AeCTBYOLLMX
HOPM 1 pacrnopsiKeHun,

- AOCTYMHa N1 po3eTka.

BHumaHme!

B crnyyae noBpexaeHusi HEOTKIIOYAEMOro NuTa-
TenbHOro NpPoBoAa, BO n3bexaHne onacHOCTU OH
[OMKeH ObITb 3aMEHEH Yy MPOM3BOANTENS UMK B
cneumanm3npoBaHHON PEMOHTHON MacTepCKom
KBanMULMpoBaHHbIM CreLMancToMm.
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D,J'Iﬂ nepeknyeHna NnuTbl Ha

® 3aMeHy MHXEKTOpOB (CM. Tabrimuy),
® peryrimpoBKy «3KOHOMHOIO» rOpeHUsI.

BHumaHwme!

[MnuTbl, NOCcTaBNsieMble NPON3BOAUTENEM, oTperynupoBaHbl 454 NCNOJIb30BaHUA MarucTparbHOro rasa.

MOHTAX

yFOVI TUNa rasa, Hy>HO NPon3BeCTU:

KoHdpopka Tvna Somipress (corn. Bwupg rasa
MapkmpoBke «SOMiIpress» Ha kopnyce G20 / 18-20 m6ap G30 / 28-30 MGBap
KOHpOpKM)
Onametp conna MM 0,72 0,52
BcnomoratensHoe
TennoBas Harpyska | kBT 1,00 1,00
Pacxop rasa v - 73
Hnametp conna MM 0,98 0,67
CpegHun
TennoBas Harpyska | kBT 1,80 1,80
Pacxop rasa /v - 131
HnameTp conna MM 1,17 0,83
BonbLuon
Tennosas Harpyska | kBT 2,80 2,80
Pacxop rasa /v - 204
Ounametp conna MM 1,30 0,84
[yxoBka
Tennoas Harpyska | kBT 2,80 2,80
Pacxop rasa r/y - 204
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MOHTAX

Bawwu penctBua npu naMeHeHnn Bnaa ncnonb3yemMoro rasa:

MepekntoyeHmne ¢ XKNAKOro Ha MepeknioueHue c
lopenka Mnams y HaTypanbHOro rasa Ha
HaTypanbHbIA ra3 KNIKNM
1.MloMeHsTb COMNmo ropesku , 1.Conno ropenku NOMeHATb Ha
nonHoe B COOTBETCTBUM C Tabnuuen COOTBETCTBYIOLLEE, KaK yka3aHo
n conen. B Tabnwue coneri.
nuta
B pexmMe 2.Jlerko oTKpyTUTb perynsun- | 2.J1erko oTKpyTUTb perynsaLumoH-
SKOHOMMN OHHbIVi BUHT U OTPErynMpoBaTb | Hbli BUHT U NMPOBEPUTL YPOBEHb
YPOBEHb MNamMeHu. nnameHu.
1.Conno ropenkn NoMeHsThb, 1.Conno ropenkn NoMeHsThb,
nonHoe B COOTBETCTBUM C Tabnuuen B COOTBETCTBUM C Tabnuuen
conen. conen.
2.Jlerko oTKpyTUTL
IyxoBka perynsiuMoHHbIN BUHT 1 2.J1erko oTKpyTUTL
OTPEryn1poBaTh YpOBEHb PEryALMOHHbIN BUHT
B pexumve OTPErynnpoBaTh ypoBeHb
nnameHu. YpoBeHb
3KOHOMMUU nrnaMeHun. YpoBeHb
Temneparypbl B JyXOBKe
[OrfieH COCTaBNIATL TeMrneparypbl B AyXoBke
150 °C norkeH coctaenatb 150 °C.

[nsi BbINOMIHEHUS PErYTIMPOBKM HYXKHO CHSATb PYYKM KPaHOB.

YCTaHOBMNEHHbIE BHELLIHNE KOH(POPKN HE HYXXaatoTCs
B perynvpoBKe nopayv Bosgyxa.

HopManbHoe nnams uMmeet BHyTpU cneuudmnyeckme
KOHyCbl 3eneHo-ronyboro uBeta. KopoTkoe LwymHoe
nnams, Unu ANUHHOE, XenToe 1 KOoNTsLlee nnams,
6e3 SIBHO 3aMeTHbIX MONIOC CBUAETENbCTBYET O
HekayeCTBEHHOM rase B [lOMalUHEM rasonposoge,
NOBPEXAEHUV UMW 3arpa3HeHun ropenku. Ans
NPOBEPKM MNaMeHN HY>XHO NporpeTb KOHAOPKY B
TeveHne 10 MVUHYT NOMHbLIM OTHEM, 3aTeM NepeBecTn
PYYKYy KpaHa Ha aKOHOMHOe ropexue. [nams He
[OIMKHO NOracHyTb UMM NEPECKOUYNTL Ha UHXKEKTOP

Puc 5a - 3ameHa nHXeKTopa — MHXEKTOP BbIBUHTUTL
Mpy NOMOLLIM TOPLIEBOTO KIloYa C HacaaKow 7 v 3a-
MEHUTb_Ha HOBbIW, COOTBETCTBYIOLLYIO TUMY rasa
(cm. Tabnuuy).

Mopaya rasa Ha BHelUHWE KOHGOPKM OTKPbIBaETCA
1 ycTaHaBnuBaeTcst 0bbl4HbIMY KpaHamu Puc. 6b.
6C nnMTax ¢ npegoxpaHuMTeneM MCnonb3yeTcs
KpaH C ras-koHTponem puc. B. Perynuposky kpaHoB
HY)XXHO MPOW3BOANTL MPU 3aXOKEHHON KOHMPOopke B
NOMOXEHUN SKOHOMHOE Nnams C UCMonb3oBaHneM
perynmpoBOYHOrO BUHTa BEMUYMNHON 2,5 MM.

Pwuc.5b - O6b1uHbI kKpaH Copreci .
Puc.5¢ - KpaH ¢ 3awwmTon ot yTeuku raza Copreci

BHumaHue!

Mocne perynmpoBKM HYXHO pasMecTuTb
3TUKETKY C YKazaHWeM TuMNa rasa, Ha KoTopbIit
HaCTpOEHa nnuTa.
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SKCIIYATALUA

I'Iepe,q nepBbIM BKIIHO4YEeHUEM NINTbI

®  y[anuTb YacTu ynakoBKK,

® aKKypaTHO (MeLreHHO) y4anuTb 3TUKETKU C
[BEPOK [yXOBKY,

e 0cBOOOAWTL SILUMK, OYUCTUTL KaMepy OYXOBKU
OT 3aBO/CKMX CPEACTB KOHCEepBaLuy,

® BblHYTb COOEPXMMOE AyXOBK/ W NPOMbITb B
Tensio Bofe ¢ AoGaBrieHMeM XWOKOCTU ANs
MbITbS NOCYAbI,

®  BKIIOUYUTb BEHTUNSLMIO B NOMELLEHUM N OT-
KPbITb OKHO,

e rporpetb AyxoBky (250°C, B TeueHue 30 mu-
HYT), yaanuTb 3arpsi3HeHust U TwaTenbHo no-
MbITb,

®  BbLINOMNHATL paboTbl ¢ cobnogeHnem npasumn
6e3onacHocTy.

Kamepy AYXOBKU HYXKHO MbITb UCKITKOYUTEJTbHO
Tennou Boaoun ¢ fo6aBrneHMEM HebGonbLIOro
Konn4yecTBa XMOKOCTU AJNA MbITbA NoCcyAbl.

MexaHuyeckuin MUHYTHbIN Tamep M*

MWHYTHBIV Talimep He ynpasnset paboToi NnTbl.
3OTO NPOCTO YCTPOMCTBO_3BYKOBOW CUrHanuaauuu,
HanoMuHarwllee O HeobXoOWMOCTW BbINOHEHUS
KpaTKOBPEMEHHbIX KyrnMHapHbIX AencTBui. [nana-
30H BpeMeHu cocTaenset ot 0 4o 60 MUHYT.

Puc.6a

BHumaHwme!

HyxHO monb3oBaTbCH TaiMepom B AnanasoHe ¢ 0
00 10 MUHYT, HagoO BO MepBbIX NOBEpPHYTb Ha 90°
perynaTop Tanmepa, a NoTOM HacTpouTb BblbpaH-
HbIN peXnm paboTbl.

MexaHuyeckuit MUHYTHbIN Taimep Ms*

Tanmep n&e,qHasHaqu Ons ynpaenexHusi paboton
ayxoBKn. MOXHO ero mporpammupoBaTh B npege-
nax ot 0 go 120 MuHyT. MO ncTeYeHun 3agaHHOro
BPEMEHM BKITOYMTCS 3BYKOBOW CUrHam U LyxOBKa
aBTOMATUYECKN OTKITOYUTCS.

MporpamMmmpoBaHne — NoBepHUTE Py4Ky MO Yaco-
BOW CTpernke u yctaHoBuUTe Tpebyemoe Bpemsi.

Puc.6b

Korga pydyka yctaHoBrneHa B nonoxexue ,07, gy-
XOBKa He Ha4yHeT paboTarb.

Ecnn Bbl He HamepeHbl Monb3oBaTbCA YHKUMEN
Taiimepa, yCTaHOBUTE Py4Ky B MnomnoxeHue [m,

Puc.6¢

BHuMaHume!

HyxHo nonb3oBaTbCH TaiMepom B AnanasoHe ¢ 0
06 10 MWHYT, Hago BO MepBbiX NOBEPHYTb Ha 90°
perynstop Tanmepa, a NoTOM HacTpouTb BblbpaH-
HbI PEXUM PaboThl.

O6cnyxuBaHue KOH(POPOK Bapo4yHOM MOBepX-
HOCTUN

Mop6op nocyabl

Hy»xHO o6paluaTte BHUMaHWeE Ha To, 4Tobbl AnameTp
[OHa nocyapl Bcerga 6bin 60orbliue KOpoHbl NiaMeHm

*ANsa onpefeneHHbIX moaenen

KOH(POPKK, a cama nocyaa bbina HakpbiTa KpbiLl-

Koln. PekomeHayeTtcsl, 4TOObl AMameTp KacTpronu

6bin B 2,5 — 3 pasa BonbLue anametpa KoHopKu,

TO €CTb [1151 KOH(POPKU:

e Manow — nocyga gnametpom ot 90 mm go 150
MM,

e cpefHew — nocyga guametpom ot 160 go 220
MM,

e OGonblon — nocyga ¢ guameTrpom ot 200 go
240 MM, a BbICOTa NOCyAbl HE AOMKHA NPEeBbI-
LwaTtb AnameTpa.

Pwuc.6d:
a - HenpaBunbHo
b - MNpaBuneHO

BHumaHue!

He pekomeHayeTcs ucnonb3oBaTb Ha
HarpeBaTeNnlbHOW MaHemnu KyXOHHYK Mocyay,
KOTOpas BbICTyNaeT 3a e€ kpasi. Cnegyet
ncnonb3oBaTb MOCyAy C MNIOCKUM OHOM.
He pekomeHayeTcsi UCNonb3oBaTh nocyay ¢
BbIMYKIbIM UMW BOTHYTHIM IHOM.

Pyuka ynpaBneHusi paboToi koHhopok

Puc.6e:
a - BoikntoveHo

b - OkoHOMHOE nnams
¢ - bonblwoe nnamsa

3axuraHue koHcopok 6e3 aneKTponomkura

® 3axe4b CruYKy,

® HaxaTb py4Ky A0 OLLYTMMOrO COMpPOTUBMEHMUSA
1 NOBEPHYTb BIIEBO [0 NONOXeHWs «6onbLuoe
nnams» ¢ , .

NopKeYb ra3 Crim4kom

YCTaHOBUTb HYXHYIO BEMUYMHY MriameHn (Ha-
npumep, «3KOHOMHOE nnams»

BbIKMIOYNTb KOH(POPKY MOCne NpuUroToBreHus
NPOAYKTOB, nose;)HyB PYYKy BMpaBo (MonoxeHvie

«BbIKNIOYEHO» ®

3axuranme KoHOpok ¢ anekTponomkurom* * (O

® HaxaTb KHOMKY 3reKTpornogkura, 0603Ha4YeHHyo
® HaxaTb PyyKy /10 yrnopa 1 NOBEPHYTb BIIEBO B
nornoxeHue «bonbLLoe

nnams» é ,

npuaepxatb O MOMEHTa 3aropaHus rasa,
YCTAHOBUTb HYXXHYH BEMUYMHY MrameHn (Ha-
npumMep, «3KOHOMHOE Nnams» é)

BbIKMOYNTb KOH(POPKY MOCIE MPUrOTOBMEHMS
NpOAYKTOB, MOBEPHYB PyYKy BNpaBo AO MOmno-
KEHVS «BbIKITIOYEHOY @

3axuranne KOHMOPOK NOAXMIOM, COeANHEHHbIM
C pyykon™

® HaxaTb pydKy [0 yrnopa, MOBEPHYTb BMEBO A0
nonoxeHus «6onbluoe nnamsi»

® ogepxaTb [0 3aropaHusi rasa,

® [ocne 3aropaHusi ocnabuTtb AaBrieHre Ha pyyKy
N YCTAHOBUTb HYXXHYIO BEMUYUHY NNamMeHn

BHumaHue! .
B mogenax nnuTbl, OCHALEHHbIX 3aLIMTON
BHELIHUX KOHMOPOK OT yTEYKM rasa, npu
3&KMraHUM HyXKHO B TedeHne ot 2 40 10 cex.
yAepXuBaTh PyYKYy B NONOXeHUU «6onbluoe
nnams» Ans cpabaTtbiBaHWs 3aLLUUThI.
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SKCIIYATALUA

Bbi6op nnameHu KOHGOpKU

[MpaBunbHO OTperynupoBaHHble KOHOPKU UMEIT
nnamsi cBeTno-ronyboro LuBeTa u 0TYETNIMBbLIM BHY-
TPEHHUM KOHYCOM. BbIGOp BENUYMHBI NriaMeHu 3a-
BUCUT OT YCTAHOBKM MONOXEHUS PYYKN KOHPOPKU:

‘ 6onbLuoe nnams
& ManeHbKoe nnams («9KOHOMHOE)
e KOHJ)OpKa noraileHa (nepekpbIT ras)

B saBucumocTtn ot I'lOTpe6HOCTM MO>XHO NnnaBHO
MEHATb BENUYUHY NSTaMeHn.

CpabartbiBaHVe ra3-KoHTpors:

Puc.6f
a - HenpaBWIbHO
b - npaBuneHO

BHumaHue!

3anpelaetcs perynupoBaTb BENUYUHY
nnamMeHn mexay no3nuusamMm «KoHgopKa
norawieHa» ® 1 «B6ornbLIOe Nnams» ‘

Pa6ota 3aluTbl ra3-KoHTponb*

OtgenbHble Mogeny obopynoBaHbl asTomaruye-
CKOW CUCTEMOW OTKMIOYEHMS nogayu rasa B KOH-

OpKy B Cryvae, korga oHa noracra.

Ta cucTema 3almaeT oT BbiAeneHus ra3a, koraa
nnamsi KOHPOPKM racHeT, HanpumMep, B peaynsraTte
3anuBaHus. [1oBTOpHOE 3axuraHme KOHMOPKK Npo-
N3BOAMTCS MNOMb30BaTenem.

DYHKUMMN OYXOBKU U ee IKCnnyaTauus.

CBepneHusi, kacatwmecs obopyaoBaHMs OyXOBKU
HarpeBaTenbHbIMU 3rlEMEeHTaMu B 3aBUCUMOCTU OT
MOZENM NINTLI.

[yxoBKka MOXET HarpeBaTbCsl ra3oBov KOHOpPKON
UK SNEKTPUYECKON NeYKo. YnpasneHue

paboTon [yXOBKM MPOVM3BOAUTCS MpPU  MOMOLLM
€ONHCTBEHHOWN pyyKu, cCHabxeHHON undepbnaTom,
oTobpaxaloLLnM yCTaHOBKM TepMoperynstopa.

Puc.6g

BHuMaHwme!
B mopenax nnutel, He 060pyAOBaHHbLIX FpUeM,
CMMBOIT Ha pyyKe ynpaBreHus OTCYTCTBYET.

Pyuka perynsitopa Temneparypbl 4yXOBKU®
Puc.6k

BHumaHwue!

Bce ayxoBku ob6opynoBaHbl ra3oBbiMu
KpaHamMu C perynatopoMm TemnepaTypbl 1
3alnUTON OT yTeukn rasa. lNpu 3axvraHum
[YXOBKM, KaK OMMCaHO HIDKE, PYyYKy HYXKHO
npuaepxatb Haxxaton npumepHo 3 -10 cek.
370 BpeMsi HeobxoAMMO AN HarpeBaHus
naTtyvMka u BkYeHusa 3awutol. Ecnu
nnamMsi Npy 3TOM racHeT, 4eNCTBUS crnegyeT
NOBTOPUTb C TPEX CEeKYHOHbIM NepepbiBOM.
Ecnn nnamsa He 3aroputcs B TeueHue 10
CekK, NMOBTOPUTb MOMbITKY Yyepe3 1 MUHYTY,
NPOBETPUB NpPeABaPUTENTIBHO YXOBKY.

*ANsa onpefeneHHbIX moaenen

nﬂﬂ BKINMO4YeHUA OYXOBKU HYXXHO:

® 3axeyb CMNYKY,

® HaxaTb pyyKy [0 yropa v NoBepHyTb BNEBO A0
OTMETKM BblOpaHHOM TeMneparypbl,

® [OOHECTW CMUYKY K 3anarnbHOMYy OTBEpPCTUID
(pucyHOK HWXe) M yaepxkaTb PyuKy HaxaTomn
okorio 3-10 cek ¢ MOMeHTa 3aropaHus rasa.
Ecnu nnamsa noracHeTt, NOBTOPUTb AENCTBUS
Yyepes 3 cek

Puc.6h

® creauTb 3a MnamMeHeM (3aMeTHOE yMEHbLLe-
HU1e NnaMeHn 03Ha4yaeT AOCTKEHVE 3afaHHO
TemnepaTypbl AyXOBKW).

BHumaHue!
PerynupoBska Temnepartypbl BO3MOXHa TOMbKO Npu
3aKPbITON ABEpLE AYXOBKM.

® BbiKNtoYeHWe — MOBTOPOM pyuyku [oO yrnopa
BMpago.

Monb3oBaTenb JOMKEH 3HATb, YTO:

3aLLMTa OT YTEeYKM ra3a NpMBOAUT K MEPEKPBITUIO
nofauu rasa B TedeHve 60 cekyH nocne nc4esHo-
BEHWSI NNiaMeHW, TemnepaTypa B OyXOBKe perynu-
pyeTcs v NOAAEPKUBAETCA CAMOCTOATENBHO, Nocne
3aXuUraHnst — KOHopka paboTaeT B MOJHYIO CUITy
BMMOTb A0 AOCTWKEHWUS HY)XHOW TemnepaTypbl — Mo-
crne ee [OCTWKEeHUs TepMocTaT YMEHbLUMT nnams,
noadepXuBasi 3afjaHHyto Temneparypy.

OcselueHne QyxoBKu

® BKOYEeHNEe NPOUCXOAUT Mocne HaXaTusa Ha
naHenu ynpasneHua KHOMKN «OCBEeLLEeHne».

Puc.6i
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SKCIIYATALUA

Ucnonb3oBaHue ne4vyku*

O6xapuBaH/e NpoucxoauT B pesyrnbTaTe BO3gei-
CTBMSI Ha MWLLY MHpPaKpacHbIX yyven, cosnaBae-
MbIX pa3orpesLUMMCS rpUMeM.

[ns BKMOYEHUA Neyku HYXHO:

® YCTaHOBWUTL PYYKY OYyXOBKU B NMOMoxeHue, 06o-
3Ha4YeHHOEe CMMBOSIOM (7],

® Pasorpetb AyXOBKY B TEYEHUE 5 MUHYT
npu 3aKpbITOV ABEPLIE AYXOBKM).

® [locTaBuTb B lyXOBKY NOAHOC C MPOAYyKTaMu nii-
TaHWA Ha COOTBETCTBYIOLLMI paboymnii ypoBEHb,
a B crnyvae obxapuBaHusi Ha BepTene - pac-
NOJIOXKUTb HenocpeaCTBEHHO NnoA HUM (HI/I)Ke
BepTena) NoAAoH ANs CTEKatoLLero xupa,

® ObxapuBaHue crieqyeT OCyLeCTBNATL Npu 3a-
KpPbITON ABEpLE OyXOBKU.

BHumaHume!

Korga ucnonb3yeTtcsi Ayx0oBKa, JOCTYMHbIE
4acTn MOryT HarpeTbcsl. PekomeHayeTcs He
noanyckaTb K AyXOBKe AeTen.

*ANsa onpefeneHHbIX Moaenen

WUcnonb3oBaHue BepTena*

BepTen no3BonsieT aputb roToBsILLIEECs B IYXOBKE
6ntogo, nepesopayvBas ero. [maBHbIM 06pa3om oH
CNYXWUT ONS nogXapuBaHWst NTULbI, LIALLMBIKOB,
Konbacok u T.n. BknioyeHne n BbikMYeHE OBU-
KEHUs1 BepTena OCyLUeCTBSeTCs OfHOBPEMEHHO
C BKIIOYEHUne BbIKMOYEHMEM onepalum nog-
XapuBaHus - .

Mpn ncnonb3oBaHnM 0AHOM U3 ITUX PYHKLIMIA B NPO-
Liecce nogxapuBaHns MOXeT NPoV30TN BpeMeHHas
OCTaHOBKa ABWraTernsi Unm n3aMeHeHue HarnpasneHus
Bgau.l,eHm. OTO He BNUSIET Ha BPEMS U KA4YeCcTBO
obXxapuBaHus.

BHumaHue! .
BepTen He nveeT OTAenbHOM pyyKX yrnpas-

NeHns.

MpuroTroBneHue 6noga Ha BepTene:

® [OMEeCTWTb MULLY Ha BepTen W 3akpenuTb npu
NMOMOLL BUITOK,

® pamKy BepTena pasmMecTuTb B AyxOBKe Ha 3
CHK3y paboyem ypoBHe ,

® KoHel, BepTena BCTaBUTb B 3axBaT _ABuratens.
OﬁpaTMTe BHUMaHWe Ha TO, YTOObl BbleéMKa
MeTannm4yeckon 4acTtu 3axearta onuvpanacb Ha
pamKky,

®  BbLIKDYTUTb PYKOSITKY,

® BCTaBUTb MOAHOC HA CaMbli HUDKHUM YpoOBEHb
KamMepbl OYyXOBKU,

[ Oﬁ)KaQVIBaHVIe crefyet OCyLwecCTBIATL Npu 3a-
KpbITOM ABepue OYXOBKU.

Pwuc.6y
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NMPUrOTOBJIEHUE MNMULLIKA B AYXOBKE - MPAKTUMECKUE COBETDI

Bbineuka

BbIneyky MOXHO rotoBUTh B hopmax 1 nogno-
Hax, KOTopble YCTaHaBMMBAIOTCA Ha CyLUMUMb-
HoW pelueTke. [Insi BbINEYKM pekoMeHayeTcs
1cnonb3oBaTh antoMUHWEBbLIE NOAAOHBLI UMK
NOAAOHbI C NMOKPbITUEM CepebpucToro LBeTa,
noMeLLaloLLmecst Ha peLueTke (rpune) AyxXoBKu,
MPOTUBHM U HOPMOYKU Ansi NeYEHbs HYXHO
yCTaHaBnmBaThb Nonepek kamepbl AyXOBKY,

Puc:6j

TABJIULUA 1: MNMuporn

[a3oBas ropernka c TepMoperynsaTopoM

® nepeq BbjeMKOIZ npoeepseTca npu nomowmn ge-

peBSAHHOW Nanoyky (koTopas Npu NPaBuUibHON
BbIMEYKe MOCre MOrpyXeHus B TeCTO AOSKHa
OCTaTbCsi CyXOW U YUCTON),

peKoMeHAyeTCs OCTaBWTb BbIMEYKY B JyXOBKe
Ha NATb MUHYT MNocre ee BbIKIoYeHs,
napameTpbl BbiNeyky, npuBeaeHHbIe B Tabnuue ,
ABNSAOTCSH CNPABOYHLIMU U X MOXHO U3MEHSITb
B COOTBETCTBMM C BalUMM FMYHBIM OMbITOM U
KyNUHapHbIMU NPUCTPacTUAMMU,

eCcnu Xe CBeAeHus, copepxalunecs B Kynu-
HapHbIX KHWUrax, 3Ha4YUTESIbHO OTNNYalTCs OT
3HaYeHWUI, yKa3aHHbIX B Tabnuuax, npocum Bac

PYKOBOZACTBOBATHLCS| MHCTPYKLMEN.

I_ITemnepaTypa B
efBapuUTe-rb- emMst
Bua Bbinevku s H(?ro TeMﬂ(:paTypa Bbﬁ'lqexu yggﬁg"b
Harpesakus [°C] [MuH] Yy
[°C]
PpyKTOBLIA TOPT 170 160 60-70 2
Babka necoyHas 170 150-160 20-40 2-3
Bucksut 170 150-160 20-30 2-3
[NeyeHbe 180 170 30-50 3
0XOKEBOE
B 180 180 40-50 3
Monyneco4Hoe
MIOOKHOB 200 180 40-60 3
[Meco4yHoe
MpoXeHoe 220 200 25-40 3
PpaHuysckoe
RripoxHoe 230-250 200-220 15-20 3
["azoBas ropenka
lMonoxeHue Ha MonoxeHne Ha
Spyqu py4ke Bpems Bbineka-
[ EOLEIEIE [MaﬂeHbKoe YpoBeHb
Bupa Bbineykn nnawms] nnams] CHU3y HUA
(MuH.)
MepBoHavanb-
HbIii pa3orpes " Bbineuyka
®pyKTOBLIN TOPT é ¢ 2 60 - 70
BaGka necouHas é é 2-3 20 - 40
Buckeut é é 2-3 20-30
MeyeHbe é é 3 30-50
LpoxxkeBoe
I'IFI)/IPO)KHOG ‘ ‘ 3 40-50
Monyneco4Hoe
anpox(Hoe ‘ J 3 40-60
Meco4yHoe
NUpoXeHoe ‘ ¢ 3 25-40
PpaHuysckoe
IPII/IpO))ll(HOG ‘ ¢ 3 15-20

) NPUMEPHO 5 MUHYT.

BHumaHwme: ﬂapameprl, npueBegeHHbIe B Tabnuue, sBnaTCA I'IpI/IGJ'II/IBVITeJ'II:HI:IMI/I nmMmoryT ObITb CKOppekK-
TUpOBaHbl B COOTBETCTBUU C BaLUUM COBCTBEHHbIM OMNbITOM U KyNMMHapHbIMW BKyCaMu.




NMPUrOTOBJEHUE MNMULLIK B AIYXOBKE - MPAKTUYECKUE COBETDI

Bbineuka

® B gyxoBke rotoBUTCS Msico nopuusimu Gonee 1 kr. Mopuuu, BeC KOTOPbIX MeHbLUE, PeKOMEHAyeTCs
rOTOBUTb Ha ra3oBbIX ropesikax NiuThl,

® [lpy NPUroTOBIEHUM MULLM HA PELLETKE WUIW BEPTENE HAa CAMOM HU3KOM YPOBHE HYXXHO pa3MecTUTb
NOAAOH C HeBOoNbLLUMM KONMYECTBOM BOAbI,

® MWHMMYM OOVH pa3, Ha aTane MomyroTOBHOCTU, HYXHO NEpPeBepHYTb MSICO Ha [PYryio CTOPOHY, B
npovecce BbiNeYkyi BpDEMS OT BPEMEHU NONMBaTh MACO BbIAENSIOLMMCS COKOM WU TOpsiveii ConeHow
BOOIA, NONMBaTh MsICO XOrOAHOW BOAOW HE peKOMeHayeTCs.

TABJIULA 2: Msico
[asoBas ropenka c TepMoperynsTopom

Msco YpoBeHb CHU3y Temnepatypa [°C] Bpemsi* B MUH.
roOBAOUHA Ha 1cm
PocTtbud unm cdoune C kpoBbto 3 250 12-15
Pazorpetas ayxoBka COYHbIN 3 250 15-25
Pa3sorpetas ayxoska [lofxapeHHbIn 3 210-230 25-30
Pazorpetas ayxoska Xapkoe 2 200-220 120-140
CBUHUHA
YKapkoe 2 200-210 90-140
LLnHka 2 200-210 60-90
dune 3 210-230 25-30
TENATUHA 2 200-210 90-120
BAPAHUHA 2 200-220 100-120
Ondb 2 200-220 100-120

OMALLHAA NTULA 2 220-250 50-80
bINEHOK 2 190-200 150-180
F'yck (npumepHo.2kr)
PbIBA 2 210-220 40-55
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NMPUrOTOBJIEHUE MNMULLIKA B AIYXOBKE - MPAKTUMECKUE COBETDI

[azoBas ropenka

Bup 6niopa MonoxeHue Ha | MonoxeHune Ha | YpoBeHb Bpemst
pyuke pyuke CHU3y (MUH.)
[6onblioe [ManeHbkoe
nnamsi] nnamsi]
MNepBoHayanb-
Hblpﬁ pasorpeB oLzl
PocT6 12-15
C%&éﬁ)mnm bane ‘ 5 MUH. ¢ 3 Ha 1cm
15-25
E%ﬁ%ﬁfﬁm’“ Ayxoska ‘ 5 MUH. ¢ 3 Halcm
roBAguHA
P, 25-30
MlompKapertb - &5, L 3 A om
Seabg " AVXOB@ | &y 4595 M. ¢ 2 120 - 140
Kapkoe & 1525 . ¢ 2 90 - 140
CBUHUHA LUnka ® 1525 . é 2 60 - 90
dure ®5um ¢ 3 25-30
TENATUHA & 1525 v, ¢ 2 90 - 120
BAPAHUHA & 1505 v ¢ 2 100 - 120
Anyb & 1505 v ¢ 2 100 - 120
eHo é 2 50 - 80
HOMALUHFIFI Ubinnerok ‘ 15-25 MuH.
TULIA
lycb (NpUMepHO.2Kr) ‘ 15-25 MUH. é 2 150 - 180
PbIBA ®5um ¢ 2 40 - 55

BHyMaHwue: MapameTpbl, NpUBeAeHHbIE B TabnuLe, ABNSOTCA NPMONM3NTENbHLIMI 1 MOTYT ObITb CKOPPEK-
TMPOBaHbI B COOTBETCTBMM C BaLLUUM COBCTBEHHBLIM OMbITOM U KyNIMHAPHbLIMW BKYCaMMU.

[aHHble, npeacTaBneHHble B Tabnuue, oTHocATea K 1 Kr vyactu, Ans 60onblwmx Nopumni Ans Kaxgoro
nocnepyowero Kr cnegyet obasuts ewe 30-40 MUHYT.
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NMPUrOTOBJEHUE MNMULLIK B AIYXOBKE - MPAKTUYECKUE COBETDI

TABJIULA 3: Mpunb

Bpems [MuH.]

ek y%%aggb TeM"[?,E?TYPa CtopoHa 1 CtopoHa 2
CavHom 6ok 4 210 (200)* 8-10 6-8
CBWHOW LWHULENb 3 210 (200)* 10-12 6-8
LWawnbik 4 210(200)* 7-8 6-7
Konb6acku 4 210 (200)* 8-10 8-10
fogyone. (creik 3 210 (200)* 1215 10-12
gﬁj&?ﬁeﬁxc 4 210 (200)* 8-10 6-8
Tensumn cTenk 4 210 (200)* 6-8 5-6
BapaHuin 6ok 4 210 (200)* 8-10 6-8
ArHaumn 6ok 4 210 (200)* 10-12 8-10
MonosuHa
ublnneHka (no 3 210 (200)* 25-30 20-25

00r)
PbibHoe dune 4 210 (200)* 6-7 5-6
SRy (Ha 200 3 210 (200)* 5-8 5.7
Xneb (TocTbl) 4 210 (200)* 2-3 2-3

* asepuy AYyXOBKU OBYMSA CTEKITAHHbIMU NaHeNnAMu
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OBCINYXWUBAHUE U YXOQO

3aboTta nonb3oBaTtens o Tekywem nogaepaHun
NAUTbI B YACTOTE WU NpaBUSIbLHOE ee COAepXaHue
“MetoT GoMbLUOe BIMSIHVE Ha NPOANEHNe Cpoka ee
6e3aBapuiiHoON paboThbl.

Mepea Ha4yanom YUCTKU NIIUTY HYXHO BbIKMIO-
4YuTb, obpaliass BHUMaHUe Ha TO, YTOObI Bce
ay-u(u HaxoAunucb B NonoxeHuu ,,0” [ 07,

MUCTKY MOXHO HauyuHaTb TONbKO Mocne Toro,
KaK NynTa oCTbIHeT.

KoHdopku, peweTka, kopnyc niuThbl

B cnyvyae 3arpsisHeHUs KOH(OPOK U peLleTkun, ux
HY’>KHO CHSITb C NSIMTbI Y MPOMbITb B TENIOW BoZe C
pobaBneHneM CpeacTs, YAANSIOLUX XUP U TPsi3b.
3aTeM Hacyxo BbITEPETb. [10Cne CHATUS peLleTku
TLIATebHO NPOMBbITh NaHEerb U BbITEPETh €€ MSArKoi
1 cyxon Tpsinkon. Ocobyto YMCTOTY HaZOo NoAAEPXKu-
BaTb BO3/1e OTBEPCTUIA FTOPEHNS paccekaTtens niaMe-
HW, CM. pUCYHOK Huxe. OTBEpCTUst paccekaTens nna-
MEHU HY>XHO YMCTUTb MPUW MOMOLLM TOHKOW MeaHO
npoBosioku. He crieqyeT ucnonb3oBaTh CTanbHYH
NPOBOJIOKY M pacLLUpATL OTBEPCTUS - Puc 7).

BHumaHue!
YacTtn koHdOpKkM fommkHbl ObIThb BCcerga
cyxvumm. Kannu Bogbl MOryT NpensTcTBOBaTh
BbIXO4y rasa W NpuWBECTW K Mroxon paboTe
KOHOPKM.

Cnepyet o6s3aTensLHO NPOBEPUTD:

NpaBUNbHO NN BIIOXEHbI 31IEMEHTbI

rasoBow ropenku (kamdgopkun) nocne

4YNCTKN. [1epeKoc KpbILLKK FOPErnkn MOXeT

cepbée)aHo NoBpeaAunTb ra3oByto ropenky!-
uc 8).

[N MbITbS 3MaNMpPOBaHHbIX MOBEPXHOCTEN creay-
€T MCMomnb30BaTh XUAKOCTU C MATKAM AEACTBUEM.
Henb3s ynotpebnarth uncTawme cpeactsa ¢ abpa-
3UBHBLIMW CBOWCTBaMM, Takve, Kak YucTslme no-
poluku ¢ abpasuBamu, abpasvBHble nacTbl, abpa-
3UBHbIE KaMHW, Nem3y, meTannuyeckue Mouvarnku
n T.N. MNNUTbl C HEPXaBeKLWMMM NaHeNns M1 Heob-
XOAMMO TLIaTENbHO OTMbITb Mepef Havyanom JKc-
nnyataumn. Ocoboe BHMMaHWE HYXHO 0b6paTuTb
Ha yaaneHue OCTaTKOB Krnesi C MeTannnyeckux
MOBEPXHOCTEN OT 06epTKM, yAaneHHo nNpu MoHTa-
Xe, a Takke KNewvikoW NEeHTbl, UCNoNb30BaHHOW Npu
ynakoBke NnuTbl. Pabo4yto MOBEPXHOCTb HYXXHO Yu-
CTWUTb PErynsipHo, Nocne Kaxaoro UCnosb30BaHusl.
Henb3sa pfonyckaTb 3HAYUTENLHOMO 3arpssHEHUs!
BapPOYHOW NOBEPXHOCTW, OCOBEHHO NMPUrOPaHWIA.

[OyxoBka

e [lyxOBKy crnegyeT YMCTUTb MOCMe KaXaoro uc-
nonb3oBaHus. [lpy YMCTKE BKIOYAETCsl OCBe-
LleHWe, YTO NO3BOMSET YNyylUTb BUOAMMOCTb
BHYTpU paboyero npocTpaHcTBa. B

o  KaMepy AyxOBK1 HAAMEXMT MbITb TOMBKO TEMMOW
BO0V C JoOaBneHnemM HebomnbLLOro KonmyecTBa
XVUAKOCTU NS MbITbSl NOCYAbI.

BHumaHue!

[Ons ynctkm n nogaepxaHua B paboyem
COCTOSIHUM CTEKMSAHHbIX MOBEpPXHOCTEW
He MPUMEHSATb YUcTsAlMe cpencTsa,
cogepxalume abpasuBbl

*ANsa onpefeneHHbIX moaenen

3ameHa Nnamnoyvku ocBeLleHUs AyXOBKU*

Ons UCKNoYeHUs BO3MOXHOCTU MOpaxXeHUs
3NEKTPUYECKUM TOKOM Nepes, 3aMeHOM Nlamnoyku
y6eauTech, YTO YCTPOWUCTBO BbIKIIOYEHO.

e Bce pyuKku ynpaBneHus yCTaHOBUTb B MONOXKe-
Hue ,,@” [, 0” | 1 BbIKIKYUTL NUTaHKE,

e BbIBEpHYTb M NPOMBITb KOMMNAaK Namnoyku, Bbl-
TepeTb Ero Hacyxo.

e BbIBEpHYTb OCBETUTENbBHYHO NAMMOYKY U3 THE3-
[a, Npy HeobXo4UMOCTN 3aMEHNTb €€ He HOBYHO
— flaMno4yka BbICOKOTEMMEepaTypHas
(300°C) ¢ napameTpamu:
- HanpsbxeHue 230
- MoLLHocTb 25 W -pe3bba E14.

Jlamnoyka ayxosku - Puc 9

e BeepHyTb namnoyky. Obpatute BHUMaHVE Ha
NpaBuUilbHY YCTAHOBKY NTaMMoYky B Kepamu-
yeckoe rHesao.

e BBepHyTb KOMNak Namnoyku.

3ameHa ranoreHHou Nammnoyku NMoAcBeTKU Ay-
XOBKU*

YT106bI M3GEXATb nopaxeHus 3nekKTpnuyeckum
TOKOM, nepen 3amMeHOU rarioreHHoM namnoyvku

cnenyeT y6eauTbCs, YTO NPUGOP BLIKMOYEH.

e Bce pyyku YNpaBIeHnsi yCTaHOBUTb B MOJOXkKe-
Hue ,,®” /07 1 BbIKNKYUTb NUTaHKE,

e CHATb ¥ NPOMbITb NNadgoH Namnbl, Nocne 3To-
rO Hacyxo ero BbITEPETb.

e BblHbTE ranoreHHyl mnammoyvky C MOMOLLbIO
Kyco4ka TkaHu unv 6ymaru, B cnyyae Heobxo-
AUMOCTW ranoreHHyl0 nammnouky criegyet 3a-
MEHWUTb HOBOW TUM
- HanpsixeHune 230B
- MOLLIHOCTb 25BT

e [IpaBunbHO BCTaBLTE rafioreHHy Namnoyky B
NaTpoH.

e 3akpyTuTe nnacoH NammnoyKu.

Jlamnouyka gyxoBku - Puc 9a
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OBCITYXXUBAHUE N yXoa

[yxoBku, 0603Ha4eHHbIe BykBon D*, 06opynoBaHbI B
NErKo BbIHMMAIOLLMECS HarpaBnstoLLe NPOBOAHUKN
(NPOBOMOYHbLIE NECEHKN) NPOTMBEHEN (M APYruX
BIIOXEHWI) AyxoBoro wkada. [4ns Toro, 4Toobl ux
BbIHYTb 4S9 MbITbS, CrieQyeT NOTAHYTb 32 3NIeMeHT
— 3aLlerky, KOTOpbI HAXOAUTCS BNiepeau, 3aTem oT-
BECTM (OTKMOHUTb) B CTOPOHY M BbIHYTb C 3a4HEro
arnemMeHTa — 3aLernku.

Puc 10.

OyxoBku, o6o3HavyeHHble BykBamu Dp*, 06o-
pyfAOBaHbl B HepxaBellme Teneckonmyeckue
(pa3gBwkHbIe) HanpaBnsaoLwme, NPUKPenEHHbIe
K MPOBOMOYHLIM NMpoBoAHMKaM. Hanpasnstoume
cnegyert BbIHUMATbL M MbITb BMECTE C NMPOBOSIOYHBIMM
npoBoaHvkamu. [Mepen pasmMeLleHnem Ha HUX Npo-
TUBEHeN, criefyeT UX BbIABUHYTb (€Cru gyxoBka
HarpeTa, NPOBOAHMKN HaOO0 BbIABWHYTb, 3aLENVB
3aH1UM KpaeMm npoTyBeHs 3a Bydepa, KoTopble Ha-
XOOATCS B NepefHei 4acTu NPOBOAHUKOB) U 3aTEM
BBECTU BMECTE B MPOTUBEHEM.

Puc 10a

Mepuoagnyecknin ocmoTp

MomMumo gencTeui, HeoBXoAMMbIX ANs noaaepxa-
HVS NNUTBI B YNCTOTE, CrieayeT:

® poBOAWTL MEPUOAMYECKME NMPOBEPKM PabOThbI
3NEMEHTOB ynpaBfieHus 1 paboumx rpynn nnu-
Tbl. [Mocne ncTeyeHnss rapaHTURHOIO CpoKa,
MWHUMYM pa3 B [iBa rofa, criegyeT npousso-
OUTb OCMOTP TEXHUYECKOTO COCTOSIHWUS MIUTbI
B CEPBVCHOM LIEHTPE,

YCTPaHsATb BbISIBMIEHHbIE 3KCMIyaTaLMOHHbIE
neekTbl,

npv HeoBXOAMMOCTM MPOBECTUN 3aMeHY Bbille/-
LUMX U3 CTPOS AeTanewn u ysnos

BHumaHume!

Bce peMoHTHbIE 1 perynsiunoHHble paboTbl
OOMKHbI MPOU3BOANTBLCA COOTBETCTBYHOLLMM
CEPBUCHBIM LIEHTPOM WM MacTepoM,
MMELLNM HeOOXOAMMYHO KBanMdukaumo

1 OOMYCK.

CHaATre aBepLbl

[insa 6onee ynobHoro AocTyna k kamepe AyXOBKW U
€e YNCTKMN MOXHO CHSATb ABepLy. [115 3TOr0 HyXHO
ee OTKpbITb, MOAHSATL NPegoXpaHnTerb, HAXOAALLMIA-
ca B netne (pwc. 12As). ﬂaepuy crerka npuKpbITb,
NPUMOAHATL W BbIABVHYTb BNepen. [Ins ycTaHoBKu
ABepLbl B NAMTY NOBTOPUTL AEVCTBUSA B 0BpaTHOW
nocneposatenbHocTu. MNpu ycTaHoBKe credyeT
0bpaTyTb BH/MaHWe Ha NpaBUNbHOE COBMeLLeHne
YacTtey netnu. Mocne ycTaHOBKW ABepLbl AyXOBKW
HY>XHO 06513aTenbHO OMyCTUTL NpefoxpaHuTens. B
NPOTUBHOM Cry4ae, Npu NonbITKe 3aKpbITVSA ABEPLibI
MOryT ObITb MOBPEX/AEHbI NEeTNN

puc 12A - OToaBUHYTbL NPegoXpaHnTenu neTenb
CHSATNe BHYTpPEHHero cTekna

1. C noMoLlbio MAOCKON OTBEPTKM 3auenuTb 1

BbIABMHYTb BEPXHIO MMaHKy ABepen, ocTo-
Box(Ho ripunoaHsaTb eé no 6okam (puc. 12B)
bIHYTb (BbITAHYTb) NNaHKy BEpPXHWUX ABepew,
Kak rokasaHo Ha pucyHke (puc. 12B n 12C).
BHyTpeHHee CTekno BblHYTb U3 KpennexHus (B
HVDKHEN YacTu ABepLbl).
Puc. 12d, 12d1.
MoMbITb CTEKNO Tennon Boaon ¢ HebonbLUMM
KONMYeCTBOM YMCTALLEro CpeacTaa.
Y1o6bl YyCTaHOBUTL CTEKSO, crneayeT MnocTy-
natb B 0bpaTHON o4epenHoCTM. [Magkas YacTb
CTekna AOIPKHA HaxoOUTbCS CBEPXY.
BHumaHnue! He cnepyeT BoaBnvBaTh BEPXHIOW
NnaHKy OHOBPEMEHHO C 0beVrx CTOPOH ABepe.
[1nsa T0ro, 4To6bl NPaBUIIbHO YCTAHOBUTL BEPX-
HIOIO MNaHKy ABepen, creayeT cHavana npuno-
XUTb NEBbIN KOHEL, NMaHKu K ABepsM, a NpaBsblii
€€ KoHel, pa3MacTUTb BAABMBAIOLLVM ABUXE-
HVeM 0O MOMeHTa 3ByKa «3alLénkuBaHns». 3a-
TeM, C NIeBOW CTOPOHbI TaK e BAaBUTb MIaHKy
[0 MOMEHTa 3BYyKa «3aLLENKMBaHUSY.

Puc. 12d - CHATMe BHyTpeHHero cTekna. 3 cre-
KINSHHbIE.
Puc. 12d1 - CHsTve BHyTpeHHero ctekna. 2 cre-
KNSAHHbBIE.

MNepuogunyecknit ocmoTp

MoMuMo gencTeuin, HeobxoaMMbIX Anst Nogaepxa-
HWS NNWUTBI B YUCTOTE, CrieayeT:

® poBOAMTL Nepuoguyeckme ngosepkm paboThbl
3MEMEHTOB yrnpaBneHusl 1 paboumnx rpynn niu-
Tbl. [locne ucteveHns rapaHTUAHOIO Cpoka,
MUHUMYM pa3 B ABa roaa, creayert Npou3eo-
OWTb OCMOTP TEXHUYECKOTO COCTOSIHWS NIUTbI
B CEPBWCHOM LIEHTpE,
YCTPaHsiTb BbISIBNIEHHbIE 3KCMNIyaTaLMOHHbIe
DedeKThl,
npv HeOBXO4MMOCTM NPOBECTU 3aMEHY Bbl-
Leawmnx n3 cTpos AeTanen u ysnos

BHuMaHume!

Bce peMOHTHbIe 1 perynsiuMoHHble paboThbl
[OMKHBI NMPOV3BOANTLCS COOTBETCTBYHOLLMM
CEpPBUCHLIM LLIEHTPOM MIIN MacTepoM,
MMELLUM HEOBXOAMMYIO KBanUUKaLMIO

1 OOMyCK.
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NMOBEOEHMUE B ABAPUMHbIX CATYALIUAX

Kaxaou aBapuinHONM cuTyaumm cnepyer:

BbikntounTs paGque y3nbl NANUTbI

OTCOeANHUTL dNeKTponuTaHme
Bbi3BaTb Mactepa

HekoTopble Merkue fedekTbl Nonb3oBaTerlb MOXET UCNPaBUTL CaM, Crieflysi ykazaHusiM B Tabnuue.

Mpexae, Yem obpallaTbCsa B CEPBUCHBIN LIEHTP, MPOCMOTPUTE Tabnuuly.

NMPOBJIEMA

NPUYUHA

LOENCTBUS

. He 3aropaetcsi koHpopka

3al'pﬂ3HVIJ'IVICb OTBepCTUA
paccekartena nnameHu

[MepeKpbITb ra3oBbIf KnanaH,
3aKpbITb ra3oBble KpaHbl, NpPo-
BETPUTb NMOMELLIEHNE, CHATb
KOHCOPKY, MPOYNCTUTL N NPO-
OyTb OTBEPCTUSI

. He paboraet anektponomxur

OTcyTCcTBUME TOKA

MpoBepuTb NpefoXpaHnTenb,
neperopeBLUNin 3aMeHUTb

OTtcyTcTBME rasa

OTKprTb KnanaH

3arpsi3HeHHbIN (MOKPbIThIN
XMPOM) 3NEKTPONOMKNT

Mounctntb

Pyuka kpaHa 6bina Haxara
HeJoCTaToOuHO A0MTo

MpuaepxaTb HAXaTYI0 PyyKy
noka KoHdopka He 3aropuTcs
MOSTHOCTbIO

3. Mnams racHeT nocne
3aropaHusi KOHPOPKM

Pyuka kpaHa 6bina CruLKom
BbICTPO OTNyLleHa

Mpuaepxatb pyyKy B
NOMOXEHUN «BOMbLUIOEe Nnamsi»

4. OnekTpuka He paboTtaeT

OTcyTCTBME NUTaHNSA

MpoBepuTb NpesoxpaHnTenb,
neperopeBLUNin 3aMeHUTb

5. He paboTaeT ocBeLleHune
[OyXOBKM

Jlamna BbiBepHyTa Unu
neperopena

MoaKpyTUTb UMK 3aMEHNUTL
namny (cm. Pasgen Yuctka n
cofepxaHve nnuTbl)
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TEXHUYECKUE OAHHBIE

HoMuHanbHOe HanpshkeHne 230 B~50 Ty

Knacc anektpo6esonacHocTn |

Knacc npubopa 21

Pasmepbl NAnTbI (WAPWHA / TIIYBUHA / BBICOTA) 50/60/85cm

CootsetcTByeT HopmaTveam EN 60335-1, EN 60335-2-6, EN 30-1-1

moaenb HomuHanbHas TennooTBogHas
MOLLIHOCTb KBT** crnocobHocTb KBT**
FCGX5202092 2,0 10,2

NMpoussoauTenn cBUAETENbLCTBYET

HacToslmM Npon3BoaAnTENb CBUAETENLCTBYET, YTO AaHHbIN 6bITOBOIM NPpMEOP OTBEYAET OCHOBHLIM
TpeboBaHWAM HUKENPUBEAEHHbIX AUPEKTUB U TpeboBaHwmii

e  [IupeKkTvBa Nno HU3KOBOJIbTHOMY obopyaoBaHuio 2014/35/EC,

e  [lupekTuBa Nno 31eKTpoMarHUTHol coBMecTumocTn 2014/30/EC

e  [lupeKkTvBa Mo 3KoJIorMyeckomy rnpoektnposaHuto 2009/125/EC,

e  TpeboBaHue ,0 6€30MacHOCTU HU3KOBOSIbTHOrO 06opyaoBaHus” TP TC 004/2011,

e  TpeboBaHue ,31eKTPOMarHUTHasi COBMECTUMOCTb TeXHUYecknx cpeacts” TP TC 020/2011

e [lnpekTvBa 0 Npubopax CXUraHWs razoBOro TOMJMBA; ra3opaspsiAHbIX M ra30pacxofHblX YCTaHoBKax; npubo-

pax coaepxalyux B3pbiBYaTbie BelectBa. 2009/142/EC

e TpeboBaHue «0 6e30MacHOCTM annapaToB, paboTalowmx Ha razoobpasHom Tonamse» TP TC 016/2011

Mpnbop MapkmpyeTcs eanHbIM 3HAKOM obpallyeHus , W Ha Hero BblaaH cepTuduKat COOTBETCT-

BUA OANA npeabsaBieHnsa B OpraHbl KOHTPOJ1A 3@ PbIHKOM.
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LUAHOBHUW NMOKYMELb,

Mnuta «Hansa» noeaHye B cobi Taki BNACTMBOCTI, K BUKIHOYHA NPOCTOTa BUKOPUCTaHHS | CTOBIACOTKOBA
edeKTUBHICTb. icns 03HaNoMMNeHHs 3 IHCTPYKLIE, y Bac He BUHMKHE TPYAHOLLIB o0 06CMyroByBaHHs

namTy.
MnuTa, nepeg 0
Ha npegmeT be3neku 1 npauesgaTHoCTi.

BMMYCKOM 3 3aBOAY Ta ynakyBaHHsiM Gyna peTenbHo nepesipeHa Ha cnelianbHux cTeHaax

Mpocumo Bac yBaxHO NpounTaTyt iHCTPYKLLKO 3 BUKOPUCTAHHS nepea TUM, K YBIMKHYTU npunag. Jotpu-
MaHHS BUKNaAEeHWX y Hii BUMOT nonepeanTb HEBIPHE BUKOPUCTAHHA NIUTU.
IHCTpyKUito cnig 36eperTv Ta TpUMaTK y Nerko A0CTYNHOMY Micli. [1nsi nonepea)eHHs HeLacHyx Bunag-
KiB crig NocnifoBHO AOTPMMYBATUCS MOMOXEHb IHCTPYKLIT 3 BUKOPUCTAHHS.

YBara!

[TnuTo KOPUCTYBATUCS TiMNbKK NICNSA O3HANOMITEHHS 3 JAHOI IHCTPYKLIEH.
[nvTa npn3HavéHa BUKIIOYHO A5 AOMALLHLOrO BUKOPUCTAHHSI.
BrpobHuk 3anuiuae 3a coboto NpaBo BHECEHHS 3MiH, SIKi He BNNMBatloTb Ha poboTy npunagy.

AK 3AOLLALXKYBATU ENNIEKTPOEHEPTIIO

Ocobu, koTpi  BignosiganbHO
BIQHOCATBCA [0 BUKOPUCTAHHS
efnieKTpoeHe r||,_v06e’g| alTb He
nuwe goMalUHin QroaKeT, ane
TaKoX NIAXOAATb CBIAOMO A0 MK-
TaHHS] OXOPOHW AOBKINNSA. TOMy
[aBanTe EeKOHOMUTW  enekTpo-
eHeprito! A 4nsa uboro noTpioHO:
® [InA npurotyBaHHA 1XI BWU-
=== KopucToByBaTW  BiANOBIAHWUU

nocyn. e
I'Igc 0 ana I'IpVIFQT)yB_aHHﬂ DKI HIKOIMN He NOBUHEH
1N MEeHLUVM BIS ,D,IaMeng nanbHunka. Heobxia-

HO Nam’sAiTaTh NPO HAKPUBAHHS NOCYAY MOKPULL-
KOIO.

—_——

[6aTtn npo YNCTOTY NanbHUKIB, peLiTku, Ba-
gunbum noBepXHi.

abpyaHeHHs noripLwyioTb Tennonepeaady
— AIK IPaBWIO, CUNbHE 3aBPYyAHEHHA MOXHA YCy-
HYTW N1LLe 3a JOMNOMOroo 3acobis, L0 3abpya-
HIOKOTb NPUPOAHE cepedoBuLLE.
Ocobnueo Tpeba cnigkyeat 3a 4UCTOTOKO
BOrHEBMX OTBOPIB ManbHWKa Ta OTBOPIB comna
nanbHUKIB.
YHuKaTU HagMipHOro ,,3arnsaaHHa” 4o nocy-
Ay nia Yac NpUroTyBaHHSA iXi. )
Takox He NoTpibHO YacTo BiaKpuBaTY ABEpPi AY-
XOBKW.
OyxoBKy cnig BMKOPUCTOBYBaTU nuwie Ons
NPUroTyBaHHA 3Ha4HOI KiNbKOCTi iXi.

'Aco Baroto A0 1 Kr olwajHille rotysaTu B Ka-
CTPYni Ha nanbHUKY NAUTW.
B MKOPUCTaHHA 3anvLIKOBOro Tenna Ay-
XOBKMU.
Y BuUnagky, Konm 4ac NpurotyBaHHs CTaHOBUTbL
GinbLue 40 xB, peKOMEHAYETLCSH BUMUKATN AyXO-
BKy 3a 10 XB [0 3aKiHYEHHS NPUrOTYBaHHS.
LLlinbHO 3akpuBaTH ABepi AyXoBKu. Tenno
BMXOAWTb BHACMIAOK HannnaHHs 6pyay Ha
yWiNbHEHHA aBepei. PekomeHayeThcs ycyBa-
T NOro oapasy.
He BcTaHoBnioBaTU NNMTY 6e3nocepeaHbLO
6ina xonoAUNbLHUKIB/MOPO3UINBLHUKIB.
Lle cnpuymHse HenoTpibHe 3pocTaHHs cno-
XUBaHHS eneKkTpoeHeprii.

[na TpaHcnopTyBaHHA npunaj
6yno 3axuueHo Bif MOLWKOMKEeHb
ynakoBkoto.  [licnsa _ BuaaneHHs
ynakoBku, npocumo Bac nos6yTu-
cs 1i 4aCTUH Ccnoco6oM, KU He
MPUHOCUTb-HAHOCUTL  LUKOAU Ha-
BKOMULLHLOMY = CepefoBuLly.  YCi
marepianu, siki 6ynu BUKOpUCTaHI
ANS  BUTOTOBMEHHA YMaKOBKW, €
6e3nevHnmun, Ha 100% nignsraoTb nepepobui Ta
NO3HaYeHi BiANOBIAHUM 3HAKOM. )

Yeara! [lo nakyBasnbHvx matepianis (nonietuneHo-
Bi NaKeT, KyCKM NiHONNacTy Ta T. i.) y xoAi po3naky-
BaHHA HE MOXHa JonycKaTt fiTen.

QY

BUNYYEHHSA 3 EKCMNYATALT

Mo 3aBepLUeHHIO TepMiHy BUKOpUC-
TaHHA AaHWi npunag He MOXHa BU-
Kngatv, $K 3BMYalHi  KOMyHarbHi
BiAXOAM, MOro cnig 34atn A0 MyHKTY
NPUAMaHHS Ta Nepepobkn enekTpud-
HUX Ta eneKTPOHHUX npunagis. po
e iHdopMmye 3HaK, KU PO3MILLIEHUI
Ha npunagi, iHCTPYKUii 3 BUKOPUCTaH-
I - 7o ynakosui. . .

o Y npvnagi BMKOpUCTaHi martepianm,
AKi NianAralTs NOBTOPHOMY BUKOPUCTAHHIO Bif-
MoBiAHO A0 iX MO3HayveHb. 3aBasku nepepobul,
BUKOPUCTaHHS maTe~pianie abo IHWoi opmun BU-
KOpPUCTaHHS BignNpaLboBaHWX npunagis Bu BHece-
Te 3HaYHUIN BHECOK Y 36epeXeHHs1 HAaBKOJMLLHBbOTO
cepeaosuLLa. ) ) . L
IHcbopmauiss npo BiANOBIAHUI NYHKT yTunisauii BU-
KOPUCTaHWX Npunagis Bu 3amoxeTe oTpumati y mic-
LeBin agmiHicTpauyi.
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NOJNIOXXEHHA 3 TEXHIKU BE3MNEKU

YBara. [1pucTtpin i Noro AOCTYMNHI YaCTUHW HarpiBatoTbCs nig
yac pobotn. HeobxigHO MiHiManisyBatn pusmMk AOTUKY OO
HarpiBanbHUX enemeHTIiB. He 3anuwanTte giten, KoTpi He Ao-
CArMM BOCbMUPIYHOrO BiKy, 6ina nnutn 6es3 Harnaay.
[laHnn NpUCTpIN He NpU3HaAYEHU ONS BUKOPUCTaAHHSA OiTbMN,
KOTpPi He JOCArM BOCbMUPIYHOIO BiKy Ta ocobamun 3 obmexe-
HUMU (PIBUYHUMUW, CEHCOPHUMU abo MNCUXIYHUMU MOXKITUBOC-
TAMW, 3 BiACYTHIM JOCBIAOM Y1 3HAHHAMM, HEOOXiAHNUMM Ana
eKkcnnyaradil 4aHoro NPUCTpPoro, 3a BUKITKOYEHHAM BUNaAKiB,
KON BUKOPUCTAHHS 34IMCHI0ETLCS Nig HarnsgomM abo 3rigHo
3 IHCTPYKLi€t0 3 ekcniyarauii obnagHaHHA, HaaaHin ocobamu,
BignoBIiganbHUMKM 3a IXH0 beaneky. He gonyckanTe, Wwob Aitu
rpanucsa 3 obnagHaHHAaM. YuLLeHHs | TexHIYHe obcnyroByBaH-
HSA NPUCTPOLO HE NOBUHHO 34iCHIOBATUCA OiTbMKU Be3 Harnsay
AOpPOCInX.
YBara. [ig yac rotyBaHHS rapsynm XXnp 4um onist Ha BapusibHin
MOBEPXHI MOXYTb CMMaxHyTW, WO, 3a BiACYTHOCTI Harnaay,
MOXXE NPUBECTM 00 BUHUKHEHHS MOXEXI.
HIKOJI He HamaranTeca 3aracuTi NOXeXY BOAOK, BUMKHITb
NPUCTPIN | HAKPUNTE NOSMTYM’S KPULLIKOKO abo MaToM i3 Hero-
voqu mMarepiarnis.

Bara. LL|o6 3MeHLWnNTN pmu3nK Noxexi, He Knagitb CTOPOHHI
npegMeTn Ha BapusibHY NOBEPXHIO.
[Mig wac pobotn npunag HarpiBaeTbca. HeobxigHo OyTn obe-
PEXHUM, HE TOPKATUCA rapavnX YacTUH BCepeauHi JyXOBKM.
[Mpn BUKOPUCTaHHI OYXOBKW, AOCTYMNHI YaCTUHN MOXYTb Ha-
rpiTuca. PEkKoMeHOyeTbCa He NignyckaTtn 40 OyXOBKU AITEN.

Bara. He BMKOpPUCTOBYNTE AN YMLLEHHA CKITSAHOI MaHeni
ABepusTt abpasmBHi 3acobu Yn MeTaneBi LWKPeOKM, OCKINbKN
BOHN MOXYTb MOLUKOOAMUTWN NOBEPXHIO N NPUBECTU A0 NOSIBU
TPILLNH
YBara. [1na Toro, wo6 BUKMAOYNTU MOXMUBICTb YpaKeHHS
eNIeKTPUYHNUM CTPYMOM rfepes 3amMiHO JTaMMOYKM BMEBHITb-
C4, WO npunag BUMKHEHO.
PekomeHOyeTbCA Nepen BIOKPUTTAM KPULLKM OYUCTUTU 1T Big
Oyab-sKkux 3abpyaHeHb. BapunbHy naHernb pekoMeHayETbCS
oxonoauTn nepeq i HAKPUTTAM KPULLKOHO.
[Ns YMLLEHHA OYXOBKN HE 3aCTOCOBYMTE NApPOBi OYNCHUKN
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NOJNIOXXEHHA 3 TEXHIKU BE3MNEKU

YBara. BukopuctaHHa nNpucTpolo AN NPUroTyBaHHSA
IXi i BUNIKAHHA MOXe CMPUYUHATU BUAINEHHA Tenna
/W BOMOMK i NPOAYKTIB 3ropsAHHA B NPUMIiLLLEHHi, Ae BiH
3HaxoauTbeA. [MepekoHanTecs, WO KYyXOHHE MPUMILLEHHS
Aobpe NpoBITPHETLCS, 0coBnnBo nig Yac poboTn NPMUCTPOLO.

TpvBane iHTEHCMBHE BUKOPUCTaHHSA MPUCTPOIO MOXe BUMaratu
[00aTKOBOI BEHTUMALT, Hanpuknag, 36inbLIEeHHs NOTYXHOCTI
MeXaHi4YHOT BeHTUMALIT, AKLWO BOHa BMKOPUCTOBYETLCS,
[100aTKOBOT BEHTUNALLT [nst 6e3ne4HOro BUaaneHHs nNpoayKTis
3ropsiHHS Ha30BHi, 3a6e3nevytoun npu LiboMy NOBITPOOBMIH
Y NPUMILLEHHI.

[lepen BCTaHOBNEHHAM A0OaTKOBOIT BeHTUNALIT
NPOKOHCYNbTYMTECS 3 haxiBLEM.

YBara. lNpuctpin moxHa BMKOPWUCTOBYBaTK nulle AOnS
NPUroTyBaHHA i Ta BUNikaHHA. oro He cnif BUKOpUCToByBaTH
AnNs iHWKWX uinen, Hanpuknag, Anga odirpisy NpUMiLLEHb.

Llem npucTpin npusHayeHUn N9 BUKOHAHHA TUNOBUX
dyHKLIM y AOMALLHIX yMOBaXx (Hanpuknag, NpurotyBaHHs 1Ki)
KOpuCTyBayamu, AKi He € dpaxiBusiMu.

Mpuknagn goMallHbOro cepeaosuLLa:

- BYONHKK | KBApTUpK,

- MarasuHu, ogpicu Ta iHWi noaibHi poboui micus,

- dbepmepcbKi rocnogapcTea,

- roteni, MoTeni Ta iHWi XUTnosi 00'ekTn, Ae obnagHaHHSA
BUKOPUCTOBYETLCHA KOPUCTYBaYaMu, SKi He € dpaxiBLAMMU.
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BKA3IBKMW LLIOAO BE3MNEKWN EKCNNYATALIT

Mpunag HeobXigHO BCTAHOBMTU 3rifHO 3 iH-
CTpyKUisMK (IHCTPYKLi€I0) Ta BUKOPUCTOBYBATM
TiNbKN Yy [0Ope BEHTUNILOBAHOMY NPUMILLIEHHI.
Mepen ycTaHOBKOK Ta KOPUCTYBaHHSM Heob-
XiHO 03HANOMUTUCS 3 IHCTPYKLiEto ekcnnyaTa-

I
66na,qn.1aHH;| nig Yac poboTn HarpiBaeTbCca A0
BUCOKOi Temnepatypu. PekomeHayeTbca 6yTn
06EepexHUM i YHMKaTW KOHTaKTy 3 rapsayimm
enemeHTamn BCepeauHi yXOBKU.

Mpocumo cniakysBaTh 3a AiTbMM Nif Yac poboTu
MAWTW, OCKINbKN BOHW HE O3HANOMMeEHi 3 npa-
BUMaMV KOPUCTYBaHHS nnuToto. Mapsui nanb-
HUKW, Kamepa AyXoBoi Ladu, peLliTka, BiKHO
ABEpUAT, NOCY[, i3 rapsa4vol0 PiANHO MOXYTb
CMPUHUHNTK ONIKW B AUTUHN.

HeobxigHo yHuKaTh besnocepeaHbLOro KOHTak-
Ty 3 rapss4MMu NOBEPXHAMM MIANTU eneKTpuy-
HOro LUHypa [Ans  NiOKMIOYEHHSt MeXaHiYHMX
MPUCTPOIB, HaMp. Mikcepa. )
3abopoHeHo 3anuwatn Nty 6e3 Harnsay niag
yac cMakeHHs. Onisl Ta Xu1pn MOXyTb 3aropiTn-
csl (cnanaxHyTu) Bif neperpiBaHHs.
CnigkyBaTit 3@ MOMEHTOM 3aKunaHHs, LWob He
3annTii KOHOPKU. .

Akwo nnuty 6yae NOLLKOAXEHO, NiCNsS YyCYHEH-
HA BaJ haxiBLEM ii MOXHa 3HOBY BUKOPUCTOBY-
BaTh.

He Bi%KpMBaTM KpaH Ha rasonposofi 4Yu raso-
BOMY banoHi 6e3 nonepeaHbOi NepeBipku, Yn
BCi KpaHW 3aKpuTi. . B

He ponyckaTu 3anuBaHHsA nanbHUKIB Ta iX 3a-
6pyaHeHHs. 3abpydHeHi NanbHWKW O4UCTUTU
Ta BUCYLUNTU BiAPA3y Micns iX OXONOMKEHHS.
3abopoHeHo cTaBuTu nocyn GesnocepeaHbo
Ha NanbHUKK.

He ctaBuTV Ha nigcTaBky Hag OOHWMM nanbHU-
koM nocyn sarow 6inbuie 10 kr Ta nocyn 3a-
ranbHo Baroto GinbLue 40 Kr Ha BCIO PeLLiTKy.
He cTykaTn no pyykax Ta nanbHuKax.

He ctaBnTu npeameTis Baroto Ginblue 15 kr Ha
BiAYVHEHI ABepLsATa AyX0Boi Wwadu.
3ab0pOHEHO 3MIHIOBATW KOHCTPYKLiIO 41 pe-
MOHTYBaTV nnuTy ocobam 6e3” BIANOBiAHMX
npodecinHMX 3HaHb Ta HaBUYOK.

3abopoHeHo nosepTaTy pyyKku NANMTK, He 3ana-
NUBLLK CipHKKa 4K 6e3 creLianbHOro NpUcTpoto
AN 3ananeHHs rasy.

3abopoHeHo 3aaMyXyBaTu NonyM's nanbHUKa.
3abopoHeHO CaMOoCTINHO nepepobnaTy NuTy
AN HWOro ByAy rasy, NepeHocuTy ii Ha iHwe
MicLue 4u 3MIHIOBaTW NIOKMIOYEHHS OO0 enek-
TPU4HOI Mepexi. Lle moxe pobuTu ynosHoBa-
XKEHWIA yCTaHOBHMK. .
3abopOHEHO BMKOPUCTOBYBATU XOPCTKI abpa-
31BHI 3acobu abo rocTpi  metanesi nNpegmeTu
ANA YULLIEHHS CKna Ha [ABEepsX, OCKINbKWA npu
LIbOMY MOXHa nogpsnaTi NoBEepXHIO i Npu3Bec-
T [0 YTBOPEHHS TPILLMH.

[JaHe ‘obnagHaHHA He npusHadeHe ON1A_BU-
KOpUCTaHHA ocobamu (BKMoYaoun Aiten) 3
0BMexXeHUMN  PiBNYHUMK, CEHCOpPHUMU abo
NCUXIYHUMU MOXINBOCTAMM, abo ocobamm 6e3
BiANOBiAHOrO A0CBIAY ab0 He3HaoMUMK 3 Npu-
CTPOEM, OKpiM BMNaAKiB, KON Lie BiabyBaeTbea
nig Harnsaom abo BiAMNOBIAHO A0 IHCTPYKUIT 3
ekcnnyartauii obnagHaHHg, nepegaHol Oco-
6010, BignoBiganbHoO 3a ixHio besneky.

HeobxigHo_cnigkysat 3a TUM, WO
rpanuca 3 obnagHaHHAM.

MKOPUCTaHHA Npunagy npoTAroM NpuroTyBaH-
HA DKi MOXe CMPUYMHATW BUAINEHHs Terina i
BONOMM B NPUMILLIEHHI, e 3HaxoauTbes. Heob-
XiIHO NepeBipUTU, Yn NPUMILLIEHHS KyXHi Jobpe
NPOBITPIOETLCA; HEOOXIAHO TPUMATW BiAKPUTU-
MW HasBHi NPUPOAHI BEHTUNALINHI OTBOPK 4K

0iTn He
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BCTAHOBUTU MPUCTPOi MEXaHiYHOI BeHTMRAUIT
BUTSHKHUI KOBMaKk).

puBane iHTeHCMBHE BUKOPVCTaHHA NPUCTPOLO
MOXe BUMaraTyi [0[aTKOBOMO MpOBITPIOBAHHSA
(Hanpuknag, BiAYMHUTK BIKHO) 4M Binbll edek-
TUBHOI BeHTUNALIT (Hanpuknag, 36inbWwuTi no-
TYXHICTb MeXaHiYHOi BeHTUMsLIi, SKWOo BOHa
3aCTOCOBYETHLCS).
3abopoHAETLCS 3aCTOCOBYBATY Napy Yn napo-
OYMCHI NPUCTPOT AN YULLEHHS MANTA.
MpUCTpii MOXXHA BMKOPUCTOBYBATU BUKITOHHO
3 Tiel MeTolo, 334N SKol BiH 6yB 3anpoekTo-
BaHUN. Byab-sike iHWe 3acTocyBaHHSA (Hanpw-
knag, obirpiBaHHA NpuMilLieHb) HeobxiaHO BBa-
XaTu 3a HesianoBigHe Ta HebeaneyHe.

Y PA3| BUHWMKHEHHA MIOO3PU WOOO BW-
TOKY FA3Y 3ABOPOHAETLCA:

3anantoBaTy CipHUKW, NanuTy, BMUKaTy Ta BUMU-
KaTu NpUCTPOI, NiAKMIOYEH [0 enekTpomepexi
(A3BIHOK 41 BMMKaY OCBITNEHHSI), BUKOPUCTO-
ByBaTU ENeKTPUYHI Ta MexaHidyHi npunagu, ki
CMIPUYMHAIOTE  BUHUKHEHHS  eMIeKTPUYHOI YK
yA@pHoi icKpu. Y LibOMY BUNafKy HEOOXiAHO He-
ranHO NepekpuTU KpaH razoBoro 6anoHy um ra-
30MpoBOAY i MPOBITPUTM MPUMILLIEHHS, @ NOTIM
BUKIIMKATN MaUCTPa Ans YCYHEHHS MPULNHN.
B 6yab-akii cuTyaLlii, CNPUHMHEHIN TeXHIYHUMM
Herionagkamm, "HeobxinHO Biapasy 3HEecCTpy-
MUTU KYXHIO _(AOTPUMYIOYMCh BULIEBKA3AHMX
pekomeHzaauii) Ta nosigomMnT Npo npobnemy
cneuianbHi cnyxou.
3abopoHeHo nig’eHyBaTM [0 rasonpoBoay
Oyab-AKi aHTEHHI NpoBoaAM, Hanp., pagionpum-
Madis.
Y BUNajKy 3aropsiHHA rasy, kv BUTIKaE 3 raso-
npoBoAY, HEOBXiAHO HEralHo MIOro NEPEKPUTK.

BUNAJKy 3aropsiHHS rasy, Sk BUTIKae 3 raso-

BOro 6anoHy, HeobxigHo. HakuHyTn Ha 6GanoH
MOKpY KOBAPY 3 METOI MOro OXONOMKEHHS Ta
3aKpyTUTM KpaH GanoHy. icnsa oxonomkeHHs
BUHECTM 6anoH Ha BiAKPWUTUI NpocTip. 3abopo-
HEHa NOBTOPHAa eKcrnyaTauis MOLIKOAXKEHOro
HarnoHy. . ) )
Y pagi TpmBanoi nepepeun y BUKOPUCTaHHI KyXHi
HeOobXiAHO NepeKpUTU roNOBHUI KpaH rasornpo-
BOfY, HaTOMICTb NpW BMKOPWUCTaHHI rasoBoro
6arnoHy — nicns KOXHOTO BUKOPUCTaHHS.



ornuc BuPObY

1a

1 Pyuka perynsatopa Temnepartypuv OyXOBKU
2 KHonka anekTponogxkura*

3,4, 5,6 Py4ykun kepyBaHHsi ra3oBUMu KoHOp-
Kamu

7 KHorKa yBIMKHEHHS1 OCBITIIEHHS [1yXOBKN™
8 Pyyka faBepel OyxXoBKu

9 Benvkni nanbHUK

10 CepeqHit nanbHWK

11 Pewitka

12 JonoMibKHUI NanbHUK

13 CepenHin nanbHUK

Ornnc BMPOBY:

3a NigaoH Ansa BUNiKaHHS* )

3b Mpatv Ansa rpuna (peLitka Ans CyLwiHHA)
3c [MipaoH ans cMaxeHHa™

3d Bepten i BUnkn*

3e BiyvHi cxoam

3z Bniokaga )

3f MiggoH ansa BunNikaHHA™®

2f - EnexkTpokoHdopka

a - 3axucT Bia BUTIKaHHA rasy”
b- IckpoBui 3ananbHKK®

*ANs NeBHUX Moaenemn
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YCTAHOBKA

HaBepaeHi Hk4e iHCTPYKLIiT Npu3HadeHi ana keani-
¢hikoBaHoro cneduianicta, SKuii BUKOHY€E YCTaHOBKY
npuctpoto. MeTta_uux iHCTPYKLin — 3abe3neuuntin
Aikomora nNpodecinHilLe BUKOHAHHS Aiii, NOB’A3aHMX
i3 yCTaHOBKOIO Ta AOMMSA0M 32 NPUCTPOEM.
YctaHoBKa nnutu
® Y npuMmillieHHi NoBuHHa ByTW cuctema BeHT-
nauii, aka BUAanNAaTUMe Ha30BHI NPOAYKTU 3ro-
psaHHA. Lle mae 6yTn BeHTMnsUiMHA peLliTka
abo BUTSHKKA. BUTAXKKM HEOOXIAHO BCTAHOBIIO-
BaTW 3rigHO 3 pekoMeHAauismMM B AoAaHUX [0
HUX IHCTPYKLiSX 3 ekcrinyaradii. Po3TallysaHHs
nNUTW NOBMHHO 3abesnevyBatyt BiNbHUA [0-
CTyn A0 BCiX €fIeMEHTIB KepyBaHHS.
® [pUMILLEHHS MOBMHHO YMOXIMBIIIOBATH AOCTYM
MoBiTPs, AIke HeobXigHe AnA HanexHoro cra-
noBaHHA ragdy. JlocTyn noBsiTpst Mae CTaHOBUTY
He mMeHwe 2m3/rog Ha 1 kBT noTyxHocTi nanb-
HukiB. [loBITPA MOBWHHO Haaxoautn Gesmno-
cepefdHbO 330BHi Yepe3 KaHamn 3 MiHiManbHo
nroweto 100cm2 abo yepes cycigHi NpUMILLEH-
HA 3 BEHTUNALIMHUMMN KaHanamu, siki BUXOaATb
Ha30BHI.

®  HKLIO NPUCTPIN BUKOPUCTOBYETHCS IHTEHCUBHO
i JOBro, MOXe BUHWUKHYTV HEOBXIOHICTb BiAKpU-
TV BIKHO ANS NOMINWEHHS BeHTUNAUiT.

® [asoBa NnuTa 3 TOYKW 30pYy 3axWCTy Big ne-

perpiBy OTOYylOUMX MOBEPXOHb € MPUCTPOEM
knacy X i, Sk Take? (9K Taka* HO 9 6 BooOLLe
ybpan), moxe BCTaHOBMOBaTUCA Yy Mebnsx
nuiwe Jo BMCOTWM poboyoi nauTu, TOOTO npu-
6nmsHo 850 mMm BIg piBHA nignorn. He peko-
MeHOy€eTbCA BCTAHOBMIOBATK i BULLE LbOro
piBHA. OBnMLOBaHHSA MebniB Ta BUKOPUCTaHWUIA
y Mebnax kKnen noBWHHI BUTPUMYBATK TeMne-
patypy 100°C. Akwo faHa BuMora He byae
JoTpuMaHa, Moxe AedOopMyBaTUCA MOBEPXHS
CTinbHUUi, abo BigknelTucs obnuuoBaHHA. Y
pasi BiagcyTHocTi iHchopmaLlii WoJo TepmocTil-
kocTi MebniB, NNUTY NOTPIOHO BCTaHOBMNOBATU
3i 36epexeHHAM BIACTyny npubnnusHo 2 cm.
CriHa nosagy nnuTW NOBWUHHA ByTW CTIlKOW A0
Aii Bucoknx Temneparyp. ig yac BukopuctaH-
HA NUTW, ii 3a4HA CTIHKa MOXe Hagalaamc;l 0o
Temneparypu, Wwo npubnusHo Ha 50°C nepesu-
LLlye TemnepaTypy OTOYEHHS. -
MuTy HeobXifHO BCTAHOBMIOBATU Ha TBEpPAil,
iBHil Mi4No3i (He BCTaHOBMIOBATY Ha NiAcTaBL).
lepen noyaTkom ekcnnyarauii NAUTy Heob-
XiHO BWPIBHATK, IO OCOBNMBO BaXMMBO AN
IBHOMIDHOTO PO3TIKaHHSA XMPY Y CKOBOPOAI.
N LUbOro CNyXaTb Perynsuiiiki Hkk1, 4OCTYn
[0 SIKWI BigKPUBAETLCS NICNSA TOrO, SIK BUAHATH
wyxnagy. [lianasoH perynioBaHHs +/- 5 Mm.

*ANs NeBHUX Moaenen

YctaHoBKka 6GnoKyBaHHA Ana 3axucTy Bif
nepeBepTaHHA KyXHi.*

BrnokyBaHHA BCTAaHOBMNIOETLCA, WO6 3anobirtu
nepeBepTaHHI0 KyxHi. 3aBasku GrnokyBaHHI0, sike
3axuiae Bif nepeBepTaHHS KyxHi, AMTUHA He
noBuMHHa OyTW B 3MO3i, HanpuKnaa, BUNI3TW Ha
ABepusTa AyXOBKM, i TaKMM YMHOM NPUBECTM [0
nepeBepTaHHS KyXHI.

Puc. 3z

KyxHs wupuHa 500 mm, Bucota 850 mm
A=60 mMm

B=103 mm

Ky)%rghmmpMHa 500 mm, Bucota 900 mm

A= MM
B=147 mm
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YCTAHOBKA

MigknoYeHHA NAUTU A0 ra3opo3nofinbHoI
Mepexi

Bara! . .

nVTYy HeobXjAHO MigKnyYaTn Ao raso-
PO3MOAINLHOI MEPEXL TAKOro TUMy rasy,
ANs SKOro Us nnnta dyna npucrocosa-
Ha. IHdopmauis Npo TN rasy, 4O SKOro
aganTtoBaHa NnvTa Ha 3aBofl, 3HaXOAUTLCA
Ha 3aBOACHKOMY LUMTKY. [Ty NOBMHEH
nigKnioYaT BUKIIOYHO cnewjlanict 3 Bigno-
BIAHUMMW NMOBHOBaXKEHHAMW, | JIMLLE BiH Mae
BMHSITKOBE NPaBO Ha agantauito Nt 4o
IHLUMX BMAIB NOBYTOBOIO rasy.

PekoMeHpauii WwWoao yctaHOBKU
YcTaHOBHMK NOBUHEH:

® 6yTW YNOBHOBaXeHUM A0 poboTH 3 rasom,

® o3HaliomuTMCA 3 |chogmau|e|o Ha 3aBOLCbKO-
My LMTKYy Npo BUA NOBYTOBOrO rasy, 40 SKOro
ajantoBaHa nnuTa, AaHi NopiBHATM 3 yMoBaMK
nocTayaHHs rasy B MiCLli yCTaHOBKM,

® nepesipnUTK:

- edeKTVBHICTb NPOBITPIOBaHHSA, TO6TO 0OMiHY
MOBITPS Yy NPUMILLEHH],

- WinbHIiCTb 3'eAHaHb ra3oBOi apmMaTypu,

- edeKTUBHICTb poboTn yCix (YHKLiOHaNbHUX
YaCTWH MNUTK,

Ygara! o
MiaknoYeHHs NNty 10 6anoHIB 3i 3PiMKEeHNM
rasom, abo [0 iCHy4Oi rasoposnoginbHoi
Mepexi MOXe BMKOHaTK nuiie cnewjanict 3
BiANOBIAHUMI NOBHOBAXXEHHAMY 3 [JOTPUMaH-
HSIM YCIX Npasun 6esnexu.

MnuTa mae Tpyby 3i WTyuepom pissboto 1/2”.
PekomeHAayeTbCA yLiNbHEHHS 3'€AHaHb TednoHo-
BOKO CTpiYKoto. MigknioveHHss [o ra3oBoi Mepexi
Mae BiAbyBaTUCSH TakMM YMHOM, LWOG HE BUHMKaNW
nepeLuKoay B CaMOMy NPOLECi Ta B OAHI YacTuHI
MPUCTPOIO. ) )

afMIPHUI MOMEHT 3aKkpyyyBaHHS (6inblue, Hix
20HM) ab0o BUKOPUCTaHHS YLLifbHIOBANIbHOIO KIoY4s
MOXe NPU3BeCT A0 NOLIKOMKEHHA 3'eAHaHHS abo
MOro HelLLinbHOCTI.

[a3oBa nnuTa nig’eaHYETHCA 3a JOMOMOTO FHYYKOMO
LUNaHry TiNbKV Y BUNaAKy BUKOPUCTAHHS GanoHy 3
iAKUM ra3om.

N9 3'€HaHHS LWTyLepa Nt 3 THyYKMM LUNaHroM
HeobXxigHo woHanmeHwe 0,5 m BiApi3oK CTanesoi
TPy6u 3 HakoHeuHVKom ans wnanry 8x1. o6 npu-
KPYTWUTN HAKOHEYHNK HEODXIAHO BIAKPYTUTU NPYXUHY
LIapHIpy KpULKK. 1N NigKnioYeHHs ¢nig BUKOpUc-
TOBYBAaTW ra3oBuWiA LUNAHT, WO BiAnNoOBifae BUMoram
[AepXxaBHOro ctaHAapTy. AKLLO KepernoM XUBEHHS
NAUTK € ra3oBuin 6anoH, HeobXiaHO BUKOPUCTOBY-
BaTW Perynatop TUCKY, WO BiAnoBigae TeXHIYHWM
BMMOraM [epXaBHOro cTaHaapTy.

YBara! . ) )

Micna koxHOI 3aMiHWM pegyKkTOpa Cnif BUKOHATH
TEXHIYHWIA OrNSiA NAUTK, Y TOMY YMCHi Fa30BUX KpaHiB
Ta nepeBipuTU poboTy 3a6e3re"eHHsi NPOTU BUTOKY.

YBara! .
Micnsa 3akiHYeHHs yCTaHOBKM MIIMTU HEOBXIAHO ne-
PEBIPUTK LWIMBHICTb YCiX 3’€4HaHb 3a [OMOMOrOLo,
Hanpuknag, MunbHoi Boau. 3abopoHeHO BMKopUC-
TOBYBaTW BOTOHb A5t NePEBipKM LLiNbHOCTI.

*ANs NeBHUX Moaenen

MiaKnNoYeHHs NNUTU [0 eNEeKTPUYHOI Mepexi®

e [InuTa npusHayeHa AN KUBMEHHS 3MiHHUM
ogHodasHum ctpymom (230 B 1N ~ 50 Tu) i
ocHalleHi 3'egHyBanbHUM kabenem 3 x 1,5 Mm
2, DOBXMHOW 6rnum3bko 1,5 M 3 BUMKOK i3 3a-
3eMJTI0I04MM KOHTaKTOM. )

e PoseTka eneKkTPUYHOI Mepexi MOBWMHHA MaTu
CTepXXeHb 3a3eMIIEHHs! | HE MOXe 3HaX0AUTUCA
Hag nnutot. HeobxiaHo, Wob nicns ycTaHoBKU
NNUTU po3eTka 3B’s130k Oyna JOCTyMNHOKW Ans
KopucTyBaya. )

o [lepeq MigKMIOYEHHAM NAMTU OO PO3ETKW cnif
nepesIpnTK, Yu:

- 3anobihKHUK Ta enekTponpoBoaKka BUTPU-
MatoTb HaBaHTaXEHHS NANTH,

- eneKkTpU4yHa Mepexa OcHalleHa edek-
TUBHUM 3a3eMIeHHsAM, Lo BiAnosigae Bu-
MOraM Jito4Mx HOPM i 3aKOHOMOMOXEHb,
LUTEKep NerkogoCTyNHURA.
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YCTAHOBKA

D,J'Iﬂ NPUCTOCYBaHHA NMITNTU A0 CnarntoBaHHA iHworo Yeara!
TUNy rady cnig BUKOHaTU:

3amiHy conern (QuB. TabrMuUIo HKYE),
peryntoBaHHs1 ,,eKOHOMHOT0” NOMyM’sl.

MnuTn BMpobHMKa OCHALLEHi nanbHWKamu, Wo
habpuryHO NpUCTOCOBaHI O CnanioBaHHA rasy, 3a-
3Ha4YeHOro B iAeHTUMIKaLiNHIA Tabnuyui, a Takox
rapaHTiiHOMy TaroHi.

ManbHUK TMNY Somipress (Ha Kop- Twvn rasy
nyci narnbHUKa 3HaxoguTbCHd NO3Ha- G20 2H 20 mGap G30 3B/P 30 m6ap
YeHHs «SOMlIpress»)
[LiameTp conna MM 0,72 0,52
[onomixHuin
Tennose kBT 1,00 1,00
HaBaHTaXeHHS!
CnoxuBaHHs rasy /v - 73
HiameTp conna MM 0,98 0,67
CepegHin
Tennose kBT 1,80 1,80
HaBaHTaXXeHHs
CnoxuBaHHs rasy /v - 131
[OiameTp conna MM 1,17 0,83
Benvkui
Tennose KBT 2,80 2,80
HaBaHTaXXeHHs
CnoxuBaHHs rasy /v - 204
LiameTp conna MM 1,30 0,84
[yxoBka
Tennose kBT 2,80 2,80
HaBaHTaXEHHS
CnoxuBaHHs rasy r/y - 204
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YCTAHOBKA

Mopspok Ai Ha BUNagoK 3MiHU Tuny rasy

MepeocHaueHHs i3
3pigKeHoro rasy
Ha NpupoaHui ras

MepeocHalleHHs 3
npupoaHoro rasy Ha
3pifKeHUN ras

1.Conno nanbHWKa 3aMiHUTK
Ha_BignoBiAHWI TWN 3rigHO 3

1.Conno nanbHWKa 3aMiHUTU
Ha_BiANOBIAHWMI TWN 3riAHO 3
Tabnuueto coner.

2.PerynioBanbHWi rBUHT Nerko
3aKpyTUTK i NepesipuTn po3mip

2.PeryntoBanbHuii rBUHT NErkKo
3aKpyTWUTW | NepesipuTn po3mip
nonym’s.

1.Conno nanbHWKa 3aMiHUTK
Ha_BiANoBIAHWM TWN 3rigHO 3

1.Conno nanbHWKa 3aMiHUTU
Ha_BignoBigHWUIA TWN 3rigHO 3
Tabnuueto coner.

2.PerynioBanbHuUii TBUHT NErKo
3aKpyTUTK | NepesipuTn po3mip

2.PerynioBanbHuii rBUHT Nerko
3aKpyTUTW i NepesipuTn po3mip

ManbHUK Monym’s
NoBHe
BapUnbHOI Tabnuueto conen.
naeni
€KOHOMHe ‘
nonym’s.
NoBHe
Tabnuueto conen..
[YXOBKU
€KOHOMHe
Mae OyTv Ha pIBHI

nonym's. TeMﬂepaTy{)saOB d%/XOBLli

nonym’s. Temneparypa B AyXOBLi
mae byTn Ha piBHi1¥30 °C.

[ns 3pincHeHHs perynsuii HeOOXiAHO 3HATW PYYKU MBUHTIB.

BukopuncTaHi noBepxHeBi NanbHNKM He NoTpebytoTb
perynioBaHHS NepPBUMHHOrO NoBiTps. NpaBuibHe
nonym’ss Mae BUPasHi KOHycW BCepeanHi CMHLOro
konbopy. KopoTtke nonym’s 3 wymom abo fosre,
XOBTE 3 KiNTABO0, 63 BMPa3HO OKPECNeHNX KOHYCIB
CBiAYMTb NPO NoraHy siKiCTb rasy y rasonposogi
ab0_NOLIKOMKEHHA YM 3abpyAHEHHA nanbHKKa.
LLlo6 nepeBipnTn nonym’s, chif HarpisaTy NanbHMUK
npoTarom 6nm3bko 10 XBUMMH Ha MakcUManbHin
noauii, a noTiM NepekpyTUTU PyYKy BUHTA B
NO3UL|I0 EKOHOMHOIO NoNym A1 MonyM’s He NOBUHHO
3racHyTW abo NepeckounTH Ha Conio.

Puc 5a - 3amiHa conna nanbHWKa — COMMo Bu-
KPYTWTW 3a AOMOMOrOK creuiaibHOro ramkoBoro
Knioya 7_ i 3aMiHATK Ha HOBY 3riAHO 3 TUMOM rasy
(amB. Tabnuuto).

HaaxomxeHHs rasy 10 NOBEPXHEBUX NarbHUKIB
BlnkgylaaeTbc;l i perynioeTbca reuHTamMm 3
3anobiraHHam BUTOKY rasy. lig 4ac perynioBaHHa
nanbHUK Mae 6yTu 3ananeHuit, saHaxoamTucs
B No3uuii eKOHOMHe nonym’s, Ans perynauii
BUKOPWCTOBYBATM BUKPYTKY PO3MIPOM 2,5MM.

Puc.5b - 3BuyaiiHuin BeHTunb Copreci )
Puc.5c - PeryntoBaHHs rBuHTa Copreci i3 3anobiraH-
HSM BUNMMBY rasy

YBara! )
Micng nposeaeHHA perynauii HeobxigHo
PO3MICTUTU HaKMenky 3 ONUCOM TuUMy rasy,
[0 SIKOro NnuTa NpUCToCoBaHa.
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I'Iepe,q nepwum yBiMKHeHHﬂM AYXOBKU

® 3HATU efleMeHTU YMNaKOBKW, OYUCTUTU LyXOBY
wiadpy Big 3acobis habpnyHoi koHcepBsauli,
BUNHATW 0BnagHaHHs AyxoBoi wadwu Ta npo-
MWUTW_TENJIO BOAOK i3 JoAaBaHHAM MUIOYOro
3acoby Ans MUTTS nocyay, ) ) )
YBIMKHYTW BEHTUNALIO Y NpuMilLeHHi abo Bia-
KpUTK BiKHO,

® nporpiTn AyxoBKy (3a Temnepatypu 250 rpaay-
ciB C 6nusbko 30 xB.), npubpatit 3abpyaHEHHS
Ta peTensLHO BUMUTY.

Kamepy OyXxoBKM HeOGXiAHO MWUTU BUKIIIOYHO
TENso BOAOI0 i3 AoAaBaHHAM HEBESMKOI Kiflb-
KOCTi piAMHM ANA MUTTA nocyay.

MexaHiyHuu Taimep M*

Tarimep He kepye poboToto KyxHi. Lle 3BykoBa cur-
Hanisauis, Wo Haragye npo HeobXigHICTb BUKOHaH-
HS KOPOTKOTPMBANUX KyniHapHuUX Ai. Bumiptoe yac
B Aiana3oHi Big 0 Jo 60 XBWNMH.30H BPEMEHW CO-
ctaBnseT ot 0 4o 60 MUHYT.

Puc.6a
YBara.

B nianasoHi BinmiptosaHoro Yacy sif 0 fo 10 xsunuH
pYyYKy Tanlmepa cnif crnovatky 6yTu MoBepHyTUi
npubnusHo Ha 90 °, a NoTiM BCTAHOBUTM MOTPIOHMI
yac pobotu.

MexaHiyHun Tanimep Ms

Tanmep BUKOPUCTOBYETLCA A5 KepyBaHHSA POBOTO0

OYXOBKU. Vloro MOoXHa perynioBati B AianasoHi Bif

0°'no 120 xBunuH. lMicns 3akiHYeHHA BCTAHOBEHOTO

Yyacy 3By4MTb 3ymep, i JyXOBKa aBTOMaTU4YHO BU-

MKHETbLCS.

YBara. lNanbHWK aBTOMaTU4YHO HE BUMMUKAETLCS.

ManbHK HeOBXiAHO BUMKHYTV BPYUHY, NOBEPTAOHY
eryrnatop B MOMOXEHHS ,ManbHUK BUMKHEHWIA.
porpaMyBaHHsi - MOBEPHYTU PY4Ky 3a FOAMHHMKO-

BOIO CTPIfIKOI i BCTAHOBUTYK BaxkaHui Yac.

Puc.6b

Konu pydka BcTaHOBReHa B nonoxeHHs ,0“ , gyxo-
BKa He NoYHe npauoBaTtu.

Axwo BM He 3bmpaeTecs BUMKOPUCTOBYyBATW Tau-
Mep, BCTAHOBITb PYYKY B MOMOXKEHHS (M,

Puc.6¢
YBara.

B nianasoHi BiomiptoBaHoro Yacy Bia 0 Ao 10 xsunud
pyyKy Tanimepa cnig cnovatky 6yTu noBepHyTui
npubnusHo Ha 90 °, a NoTiM BCTAaHOBUTM MOTPIOHUIA
yac poboTu.

Ekcnnyarauis noBepxHeBUX NanbHUKIB
MNip6ip nocyay

Cnig 3BepHyTU yBary, Wob Aiametp gHa nocyay 3a-
BXan ByB GINbLUWA 32 KOPOHY MoONyM’s NarbHUKa, a
cam nocya, 6yB HAaKpUTUIA KPULLIKOK. PekomeHa0BaHo,
wo6 fiameTp kactpyni 6ys npubnusHo B 2,5 - 3 pasu
GinbLUMIA, HXX AlaMeTp nafibHUKa, TO6TO AN NanbHWKa:
e JonoMixHoro nocysd 3 giametpom Big 90 go 150
MM,
e cepenHboOro nocyn AiameTtpom Big 160 go 220
MM

e Benwukoro nocyn 3 giametpom Big 200 go 240 mm,
a BMCOTa KacTpyni He NMOBMHHA NepeBuLLyBaTm
noro giametp.

Puc.6d:

a - HenpaBWIbHO

b - npaBunbHO

*ANs NeBHUX Moaenen

YBara! . .
He BuKOpUCTOBYBaTH KyXOHHWIA NOCYA, SKNiA
BUXOANTL 3a MEXi KOH(DOPOK NNNTK.

Pyuka ynpasniHHs poGoToto nansHuka

Puc.6e: ~
a - NanbHWUK BUMKHYTWI
b - ekoHOMHe nonym’s
C - BENVIKE Nonym’s

3anantoBaHHA NanbHUKIB 6e3 3ananbHUKa*

®  3ananuTu CIpHUK,

® HaTUCHYTU pyyKy BibpaHOro nanbHWKa 4o
MOMEHTY, KONK Big4yBaTUMETLCA onip, i No-
KPYTUTW BIBO 40 NO3WLi «Bernuke nonym’s» &,
3ananuTy ras CipHWUKOM,

BCTAHOBUTW HeobXigHe nonym’s (Hanp. «eko-
HOMHUI» &),

nicnsi 3aKiHYeHHSA roTyBaHHS MOKPYTUTU PYUKy
BNpaeo, o6 BMKNIOUNTY NanbHUK (Mo3.
«BUKIOYEHUN» ®).

3anantoBaHHA NanbHUKIB 3 3ananbHUKOM*

®  HaTVCHYTW KHOMKY 3anarbHuka 03HaqeHoro 77,
® HaTMCHYTM pyyKy BibpaHOro nanbHWKa 4o
MOMEHTY, KONK Big4yBaTUMeETbCA onip, i No-
KPYTWUTW BMiBO A0 NO3MLii «BENMKe Nomym’s»
TPUMaTW 4O MOMEHTY 3anarieHHs] rasy,
BCTAHOBUTW HeObXigHe nonym’st (Hanp. «eko-
HOMHUIY ),

nicnsi 3akiHYeHHS roTyBaHHS MOKPYTUTU PYYKY
BMpaBo, W06 BUKMIOHYNTY NanbHUK (MO3. «BU-
KIYeHU» @).

3anantoBaHHA NanbLHUKIB 3 3ananbHUKOM Cno-
JIyYEHUM 3 pyuKOH™*

® HATUCHYTV pyyKy BiGpaHoro nasbHWKa Ao
MOMEHTY, Konu Bif4yBaTMMETbCS ONip, i MOKPYTUTH
BNiBO A0 NO3WLi «BENWKE Nonym'si» &,

® TpYMaTW 4O MOMEHTY 3anarieHHsi raay,

® riicrsl 3ananeHHsi NofyM’st SMEHLLWTU HAaTUCK Ha
PYYKyY i BCTAaHOBUTU HeObXiaHe nonym’s:.

YBara!

B mogenax nnuT, oCHaleHUX NpUCTPOEM
3anobiraHHsA BUTOKY rasy MOBEPXHEBWX Nasb-
HUKIB, Crif Nig Yac 3anantoBaHHa BUTPUMAaTH
py4Ky npoTarom npmbnusHo 10 XxBUNuH B
nosuuii «Benvke nonym’s», Wob npucTpin
noyas npavoBaTu.

Bubip nonymM’st nanbHuKa

MpaBunbHO BifperynboBaHi NanbHUKU MawTb
MNOnyMm’st CBIiTNO-CUHBOTO KOMbOPY 3 BUPA3HO OKpec-
NEeHUM BHYTPILLHIM KOHycoM. BMbip po3mipy nonym’s
3anexuvThb BIA NO3MLIT pyYky nanbHuKa:

‘ BEnuKe nonym’s

& Mane nonywm’si (EKOHOMHe)

®  nasibHUK He ropuTb (MOCTa4aHHs rady BUMKHEHO)
B 3anexHocTi Big noTped MoxHa nnaBHO BCTAHOBUTH
po3mip nonym’s.
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CpabartbiBaHve ra3-KoHTpors:

Puc.6f

a- HEMPABWUJIBHO

b - MPABUITIBHO
YBaral!

3abopoHeHo perynosaTit NONyM'st B AiNsHLi
MiXK NO3MLIEI0 NanbHUK 3ralieHnin e i NosuLi-
eto Benvike nonym’'si [ @ 1.

Po6ota npuctpoto 3anobiraHHA BUTOKy rasy”*
Yci mopeni ocHalleHi aBTOMaTU4HOK CUCTEMOIO,
Lo nepekpuBae NocTayaHHs rasy A0 NanbHWKa y
asi, SIKLLO NonyMm’s 3racro..
sl CUCTEMa OXOPOHsiE Bif BUTOKY rasy, SKLLO
nonym’st NanbHUKa 3racfo, Hanpvknag, sKkLWwo noro
3anumno.
MoBTOpHE 3ananeHHs nanbHWKa BYMarae BTpyYaH-
HS KOpuCTyBava.

DYHKLIi AYXOBKM Ta ii BUKOPUCTaHHSA.

IHcbopmaLLito NPO OCHALLEHHS yXOBKW HarpiBarb-
HUMW enleMeHTaMu, B 3anexHOCTi Big moaeni
KYXHi.

[lyxoBka MoXxe HarpiBaTucs 3a [OMOMOro0 raso-
BOTO naanwKanyxoskv! ab0 eneKkTPUYHOro rpusio.
YnpasniHHsA po6OTOH) L€l AYXOBKM 30iNCHIOETHCA
3a JONOMOrOI0 OAHIET PYYKM, Ha 5Kl € LMdpPOoBi
NOAINKK, LLO BiANOBIAAIOTL HANaLTyBaHHAM Tep-
moperynsitopa.

Puc.6g

YBara! .
B Mogenax nnut, y sknx Hemae rpunio, nosuuis
Ha py4Li kepyBaHHS BiOCYTHS.

Pyuka perynsitopa Temnepartypu fyXoBku*

Puc.6k

YBara! )
Yci [yx0BKM OCHaLLeHi ra3oB1MM KpaHUKaMm
3 perynatopom Temnepatypu Ta 3axucTom
BiA BMTOKY rasy. ig vyac 3anantoBaHHs
OYXOBKW, 9K OMMUCAHO HUXYe, HEOOXigHO
NPUTPUMATY PYYKY HaTVCHYTO NPUBMIN3HO
npotarom 3 c. Lle vac, HeobxigHui aAns
HarpiBaHHs AaTyvKa Ta cnpaLboBYBaHHS
3axucTy. AKLIO nonym’s 3racHe, Ail Heob-
XiAHO MOBTOPUTM Yepes 3 C. AKLLIO nonym’s
He 3ananutbes npoTsrom 10 ¢, NoBTOPUTK
cnpoby 3ananoBaHHA NpUbnMaHo vepes 1
XB., TOOGTO, Nicns NPOBITPIOBAHHS JyXOBKM.
[OnsA BBiMKHEHHS yXOBKU Heo6XigHo:

®  3ananuTu CipHIK, )

®  HaTUCHYTW PYYKY A0 YNOpY Ta NOKPYTUTW BRiBO
[0 noauuii HeobxiaHOT TeMneparypu,

e HabnuanTK CipHWK 4O OTBOPY 3anantoBaHHSA
(Man. HKYe) Ta NPUTPUMATI HATUCHYTOD PYUKY
npubnunsHo NpoTaroM 3 ¢ Bi MOMEHTY 3anarsnio-
BaHHSA rasy. AKLLO Nonym’s 3racHe, Aii TOBTOPUTY
Yyepes 3 C,

Pwnc.6h

e criocTepiraty 3a norym’sim (BUpasHe 3MEeHLLEHHS
nonym’st 03Ha4a€e AOCSATHEHHS NOTPiOHOT Temne-
paTypu AyXOBKK).

YBara!l .
PerynioBaHHA TemnepaTypu MOXNVBE Tifbku npu
3aKPUTUX ABEPLIAX JYXOBKM.

e  BUKITIIOYHO LUMISIXOM NOBOPOTY Py4KM BNpaBo A0
ynopy. .
*Ons NeBHWUX Mofenen

Monb3oBaTenb JOMKEH 3HATb, YTO:

e cucTema 3axuCTy Bif BUTOKY rasy npu3BoauTb
[0 NepekpuTTs nogadi rasyg BUMNAAKY 3racaHHs
nonym’s npnbnunsHo Yepe3 60 c,

e TemnepaTtypa B [JyXOBLii PerynoeTbcs Ta yTpu-
MY€ETLCSA CaMOCTINHO,

e nicnA 3anasiloBaHHA NanbHUK Mpauoe Ha no-
BHY MOTYXHICTb A0 AOCATHEHHS BCTaHOBMEHOI
TeMnepaTtypu nicns ii AOCArHeHHst TepmMocTaT
3MEHLUY€E ToNyM’sl, YTPUMY4/ BCTAHOBMEHY
Temneparypy.

OCBITNEHHS AYXOBKM

® yBiIMKHEHHs BigbyBaeTbCA MiCNA HATUCHEHHS
KHOMKM «OCBITNEHHSA» Ha naHeni ynpasniHHA

Puc.6i
Ekcnnyarauis rpunio*

punioBaHHs BinByBaeTLCA BHACNIAOK Aii Ha Brnioo
iHbpa4epBOHOrO BUMNPOMIHIOBAHHS, LLIO BUMPOMIHIO-
€TbCS PO3NEYEHUM rPUTIEM.

LLlo6 BBIMKHYTM rpusb, HEODOXiAHO:

e BCTaHOBWTU PYYKY OYXOBKW B MOJIOXKEHHS!, MO-
3Ha4YeHe CMMBOIIOM
®  MPOrpiTV AyXOBKY NPOTSroM NpUGIn3HO 5 XBUNuH
(Npu 3aKpUTKX ABEPAX AYXOBKM). )
e BCTaBWUTM Y [JYXOBKY [€KO 3i CTpaBoio Yy Biamno-
BiAHWIA Na3, a'y BUNaZKy rpUnioBaHHs Ha POXHI,
€Ko Ans 36MpaHHs XUpY Crif BCTaBUTK y nas
e3rnocepeHbLO Nif POXHOM,
®  3aKpWTW ABepi AyXOBKM.

BukopucTaHHs BepTena*

Bepren go3sonsie cMaxuti CTpasy, WO rOTYETLCA
B AyXOBUI , nepesepTatoyy ii. [0NOBHYM YMHOM BiH
CNYXnTb ANA NiACMaxXyBaHHA NTWLI, LWALLMUKIB,
KOBBACOK TOLLO. YBIMKHEHHSI Ta BUMKHEHHS pyXy
BepTens 3AIMCHIOETLCSA OAHOYACHO 3 YBIMKHEHHAM
Ta BUMKHEHHSIM onepalii CMaXeHHS - «[punb»
Mpn BMKOpPUCTaHHI OAHIET 3 LMX PYHKLIN y NpoLEeci
nigcMaxKyBaHHs MOXe BiAOyTVCS TMYacoBa 3ynuH-
Ka ABUryHa abo 3miHa Hanpsamky obeptanHs. Le He
BMN/IMBAE Ha Yac Ta AKICTb CMaXKEeHHS.

YBara! B
BepeteHo He mae okpeMoi pyyku
ynpaBniHHS.

[puroTyBaHHsA CTpaBu Ha BepTeni:
(OvB. MantoHKK)

e [10CTaBUTY XY Ha BepTenb Ta 3akpinuTu 3a Jo-
MOMOrOI0 BUMOK, )

e pamy BepTensi PO3MiCTUTM B AyXOBLji Ha 3 3HN3Y
po6o4OMYy piBHI ,

e KiHelb BepTens BCTaBWTW y 3axBaT ABUIYHA,
3BepHiTb yBary Ha Te, Wob BuiMKa MeTanivHoi
YacTuHa 3axOreHHs cnupanack Ha pamy,

®  BUKPYTUTU PYKiB'S, . o

e BCTaBUTM MiAHOC Ha CaMUI HWXHIN piBEHb ka-
Mepw AyXOBKU,

e CMaxeHHs cnif NpoBOAUTM NPU 3aKpUTUX OBEP-
LATax AyXOBKU.

Puc.6y
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Bbineuka

BUMNiYKY MOXXHa pobuUTK y hopmax Ta Ha bnsixax,
AKi NOTPIGHO NOCTaBMNTW Ha PeLUiTLi ANs CYLLKN,
AN BUNIYKN peKOMEHOYETLCA BUKOPUCTOBYBATH
antoMiHiesi 6risixun abo 3i cpibnACTUM NOKPUTTAM,
AKi MOBUHHI yMILLLATUCA B KOHTYPI PELLITKM (POX-
Ha) AyxoBKu. bnaxu ans Tictesok abo hopMoUKM
NOTPIBHO CTaBUTY BrONepeK kKamepu OyXOBKM,

Puc.6j

TABJINLIA 1: Conoaka Buniyka

DYHKUIT AYXOBKU:

nepen TUM, SIK BUTATHYTU BUMNIYKY 3 JYXOBKM,
HeobXIAHO NepeBipUTK il rOTOBHICTE 3a [ONOMO-
rot0 epes’sAHOT NanunyKkuy (AKLLO BUMiYKa rotosa,
nanuyka Gyage cyxoro i YncTor), | .
PEKOMEHAYETLCA 3anvLINTK BUMNIYKY Y AyXOBLi
nNpUBMAN3HO LWe Ha 5 XBUMWH Micns iT BAMKHEHHS,
HaBefeHi y Tabnuui 1 napameTpu Ans BUNIYKY €
OPIEHTOBHUMM | MOXYTb KOPUryBaTUCS 3anexXHO
BIA BNACHOrO AOCBIAY Ta KyniHapHMX ynogobaHb,
AKLLO iHpopMaLlist B KyNiHAPHUX KHUFax CyTTEBO
BiPI3HAETLCA Bif, 3Ha4eHb, NOAAHNX B IHCTPYKLi
3 eKkcnnyatauii, cnig npuTpUMyBaTUCh AaHWX,
noaaHuXx y iHCTPyKLi.

YBIMKHYTUI rasoBui NanbHUK

Temnepatypa T .
puBanicTtb .
Bua cTpaem n%gf_g[ggiu“z%ro J:m:ggg;yﬁg] Bv|r||:5|((§-|-i|-|;| PiBeHb 3HU3Y
PpykTOBO-AriAHUN
Y opT 170 160 60-70 2
MicouHa 6aba 170 150-160 20-40 2-3
BicksiT 170 150-160 20-30 2-3
MeunBo 180 170 30-50 3
[Opixaxose TicTo 180 180 40-50
Hanis-nicouHe
TicTo 200 180 40-60 3
MicoyHe TicTO 220 200 25-40 3
Jlnctkose TicTo 230-250 200-220 15-20 3

Fa3oBui NanbLHUK

lMonoxeHHs Ha

umdepobnari MonoxeHHs Ha
[Benuke uncpeponari .
Bug cTpaBm nonym’s] [mane nonym’si] PiBeHb 3HU3Y Hac ?::':33"""
MovaTkoBe Buniuka
pogsirpiBaHHA"
q)pyKTOT%(;)-?riﬂHVIVI ‘ 'y 2 60-70
Micouna 6aba é é 2-3 20 - 40
BicksiT ‘ é 2-3 20-30
Meunso ‘ ¢ 3 30-50
[OpixaxoBe TicTo ‘ ¢ 3 40-50
Hani%-g;gowe ‘ é 3 40-60
MicouHe TicTo é é 3 25-40
JlncTkoBe TicTO ‘ ¢ 3 15-20

) NpMBnmaHo 5 XBUIWH
YBara: HaBepgeHi y Tabnuui napameTpy € OPIEHTOBHUMM i MOXYTb KOPUTyBaTUCS 3anexXHO Bif BlIacHOro
[ocCBigy Ta KyniHapHWX ynogobaHs.
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3anikaHHsa M’sica

® y yXOBLi peKOMeHAYETbCS roTyBaTh NopLjii M’sica Baroto GinbLue 1 Kr, MEHLLUI LUIMaTKu M’ica PEKOMEH-
OYETbCS roTyBaTV Ha ra3oBUX ManbHUKaxX NAUTHU. B i

® pu 3anikaHHi 3 BUKOPUCTaHHAM PeLUiTK1 ANS CYLIKU abo POXHA Y HaHWXYI Nasn pekoMeHayeTbes
BCTaBUTW JEKO 3 HEBEMUKOIO KIiMbKIiCTIO BOAM, )

®  LlOHaNMEHLLE OfWMH Pa3 — NiCNs 3aKiHYEHHS! MOMOBUHY 3ararnbHOro Yacy 3arikaHHs, PEKOMEHAYETLCS
nepeBepHYTN M ACO Ha ApYyry CTOPOHY, Y NPOLEC 3anikaHHA HeObXiAHO TaKoX NepioanYHO NONMBaTH
M’SICO CTiKalouMm Mnpu 3anikaHHi CokoM abo rapsiyoto coneHoto BoAot. M’sico He MOXHa nonveaTu
XOOAHOI BOAOH.

TABJIUUA 2: 3anikaHHA M’sica

DYHKLIT AYXOBKK: YBIMKHYTWI rasoBui NanbHUK
Bupg m’sica PiBeHb | Temnepartypa Yac*
3HU3Y [°c] Y xB
ANOBUYMNHA
POCTBI® ABEO ®INE 3 KPOB’HO («ENGLISH») Ha 1 cm
YXOBKA PO3IFPITA COKOBUTE («MEDIUM») 3 250 12-15
YXOBKA POSITPITA MPOMNEYEHE («WELL 3 250 15-25
ONE>X N 3 210-230 25-30
MOOXKAPEHHbLIV OYXOBKA POSITPITA MEYEHA 2 200-220 120-140
CBUHUHA
MeyeHs 2 200-210 90-140
OkicT 2 200-210 60-90
dine 3 210-230 25-30
TENATUHA 2 200-210 90-120
ArHATUHA 2 200-220 100-120
OUNYUHA 2 200-220 100-120
nTuua 2 220-250 50-80
Kypka 2 190-200 150-180
l'ycka (Baroto 2 kr)
PUBA 2 210-220 40-55
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Fa3oBui NanbHUK

Bup m’aca MonoxeHHa Ha | MonoxeHHsa Ha | PiseHb Yac
undepobnati umcbepbnari 3HU3Y i)
[Be""'fe [ekoHOMHMIA
nonym’si] nonym’si]
MouyaTkoBe Buniuka
posirpiBaHHs

Poct6id abo dine )

3 KPOB'IO («en- & 5.0 é 3 :: 1;:

glish»)

Arowagoania | . ;| s

XBUMUH

(«Mediumy) Ha lem

ANOBUYMHA 1 —
YXOBKa poairpita i

nponeyeHe («well é 5 XBUNMH é 3 251;2

done») Ha

MopxapeHHbIn

nyxoBka posirpita | @ 15-25 xeunun é 2 120 - 140

Meyens

MeqeHs ‘ 15-25 xBunuH e 2 90 - 140
CBUHUHA OkicT & 1525 eunm é 2 60 - 90

dine ® 5 é 3 25-30
TENSATMHA & 1525 xeurm é 2 90 - 120
AFHATUHA & 1525 xerrm é 2 100 - 120
LOUYMHA & 1505 eum é 2 100 - 120

Kypka ‘ 15-25 xBunuH e 2 50-80
nTMus

Mycka (Barolo 2 k) | & 15-25 e é 2 150 - 180
PUBA é 5 xBunvH ) 2 40-55

YBara: HaBefeHi y Tabnuui napameTpu € OpieHTOBHUMU | MOXYTb KOPUryBaTUCS 3amexHo Bif BNacHOro
[ocsigy Ta KyniHapHux ynogo6aHs.

[aHi, HaBegeHi B Tabnuui, ctocyoTbest 1 Kr YacTuHKW, Ans GinbLUMX NOPLin ANs KOXHOT HACTYNHOT

kr cnig gogaty we 30 - 40 XBUINKH.
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TABNUUA 3: Npunb

DYHKUIi AYXOBKU: HarpiBanbHUWA eNemMeHT rpunio

YAC 3AMNIKAHHA [XB.]

PIBEHb o
BUO CTPABU 3HU3Y Temnepatypa [°C] e EraEaTINE

BinbusHa (cBMHMHA) 4 210 (200%) 8-10 6-8
LHiuenb (CBUHMHA) 3 210 (200%) 10-12 6-8
Wawwnuk 210 (200%) 7-8 6-7
Kosbacku 210 (200%) 8-10 8-10
Poct6id, (cTeik *

A 3 210 (200%) 1215 10-12
BinbusHa (TensATuHa) 210 (200%) 8-10 6-8
Crelik (TenatuHa) 210 (200%) 6-8 5-6
Bin6ueHa *

(6apanmhia) 4 210 (200%) 8-10 6-8
Bin6usHa (arHaTuHa) 4 210 (200%) 10-12 8-10
Kypsidi NoOnoBuHkKM *

Fo500D 3 210 (200) 25-30 20-25
PubHe dine 4 210 (200%) 6-7 5-6
dopensb (6n1. 200 — *

389 ( 3 210 (200%) 5-8 57
Xni6 (TocTn) 4 210 (200%) 2-3 2-3

* OBepudaTa AyXOBKWU 3 ABOMa CKIMAHUMU NaHenamm
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YUACTKA | OBCJTYTOBYBAHHA AYXOBKU

Typ6oTta kopucTyBaya npo MocTiiHe YyTPUMaHHS
NAMTU B YUCTOTI Ta BiANOBigHE OOCIYroBYBaHHs
3HaYHO 36inbLUYOTL TEPMIH Ti De3aBapiitHoi CyKou.

lMepea NnovyaTKOM YMLLEHHS Ta iHWKUX POGIT cnig
3aBXAM 3a OOMOMOrol royioBHOro BUMMKAaua,
a60 BUTAryIOUM WITENcenb Kabenb XUBMEHHA 3
03€TKW, Bid’€QHaTU NPUCTPIN Bif XUBMEHHS.
WUCTKY NIIUTU MOXHa NPOBOAMUTM nulie mnicns
TOrO, ik BOHA OXOIOHe.

ManbHUKK, pewiTka NanbHUKOBOI NIIUTU, KOPNYC
nnuTn

Y pasi 3abpyaHeHHs NanbHUKIB | PELLITKN Lii YacTUHM
obnagHaHHA cnif 3HATW 3 NAUTK | BUMWUTU TEMSOH0
BOJOI0 3 JoAaBaHHAM 3acoby, L0 3M1BaE Xvp | Bpya.
Micna voro BUTEpPTU Hacyxo. Micns 3HATTS peLuiTku
peTenbHO BUMWUTU ManbHUKOBY MAUTY i BUTEPTH
Cyxolo i M'iKoto randipkoto. Ocobnusy ysary cnig
NPVAINSTM YUCTOCTI OTBOPIB MiAKOBMNAKOBKX KineLb
nanbHWKa AuB. puc. Hx4e. OTBOPKM Conen nanbHKIB
YUCTUTU, NPOTUKAKOHY IX TOHKIM !VIIJ:lHI/IMé[pOTOM. He
BMKOPWCTOBYBaTK CTarnbHWUI OpIT, He 30INbLllyBaTh

oTBopu.- Puc 7).
YBara! )
YacTHW nanbHWKa 3aBXau MOBUHHI ByTn
cyxvimu. Kpanni Boan MOXyTb 3aramyBaTy Mo-
CTavaHHSA rasy i CPUYNHUTY NOraHe ropiHHA
nanbHuKa.

Cnig nepesIpnuTn, 41 NpaBuUIIbHO BCTAHOBIE-
HO YaCTUHM NarnbHUKa NiCNA YULLEHHA.
HeocboBe MONOXEHHS KPULLKW NarbHUKa
MOXe npu3secTn A0 NOCTIMHOIo

NOLUKOAXEHHS nanbHuka.Puc 8).

[ns MUTTS emanboBaHMX MOBEPXOHb BUKOPUCTO-
ByBaTW AenikaTHi Muiodi 3acobu. 3abopoHeHo Bu-
KOPWUCTOBYBaTW 3aCOBU AN YMLLEHHS I3 CUIbHO
abpasuBHO Aieto, Hamp., NOPOLLUKW AN YULLEHHS
3 abpasnBoM, abpasvBHi nactu, kameHi, nemay,

OTSHI LLiTKM TOLLO. )

epen BUKOPUCTAHHSAM MAUTK 3 HepxaBsiloyoto
KOHGPOPKOIO_CMif, peTenbHO BUMUTK YClo poboyy
noBepxHto. Cnif 3BEpHYTH yBary Ha BuaneHHs 3a-
NWLLIKIB KM€, L0 MOXYTb JIMLINTUCA NiCNs NMiBKY,
KOTPY 3HIMatoTb Mif Yac MOHTaxy, abo KNemkol cTpiy-
K, IO BUKOPMCTOBYBAnacs Ans nakyBaHHs NAUTU.
[MoBepXHIO HEOOXIAHO PErynsipHO YMCTUTU Micns
KOXHOro BMKOPUCTaHHSA. He gonyckaTtu cunbHOro
3abpyaHeHHA pobo4yoi NoBepxHi NNMTK, 0cobnmBo
y BUMAaAKy NpUropaHHsi BUKMMIB.

° ﬂyxoaKH cnig YMCTUTY NiCNst KOXKHOMO BUKOPUC-
TaHHs. [1pyn OUNLLEHHI BMUKAETLCS OCBITIIEHHS,
LL|0 1O3BONSIE NMOKPALLMUTY BUAUMICTb BCEPEaUHI
00040ro NPOCTOPY.. )
amepy OyXOBKMW Chif, MUTU TiNbKW TEMMO0 BO-
[010 3 JofaBaHHsIM HEBENMUKOI KiNbKOCTI PignHM
AN MATTS NocyAy.

YBara! ) .
Ana YACTKU Ta NIATPUMKU B poﬁoqomy CTaHI
CKIMSIHVX NOBEPXOHb HE BUKOPUCTOBYBATH
YUCTUMBHI 3acobu, sKi MiCTATb abpasunBu.

3amiHa NnamMnoYvku ocBiTNEHHS
AYXOBKU*

Ona Toro, Wo6 BUKNIOYUTA MOXNUBICTL ypa-

XEHHS1 eNeKTPUYHUM CTPYMOM nepen 3amMiHOO

NaMMNoYku BNEBHITLCSA, WO NpUnaz BUMKHEHO.

® YCi pyyku ynpaeniHHs BCTAHOBUTY Y MOJOXEHHSI
,0”13,0”, Ta BUMKHYTV XVBMEHHS,

® BuBepHyTV Ta NPOMWTK KOBMAK NaMMOYKM, BU-
TepTN MOro HacyXxo. )
® ByiBepHyTW OCBITNIOBarNbHY NaMroYky 3 rHisaa,

3a HeobXiaHOCTI 3aMiHWUTK IT Ha HOBY

- namnoyka BucokoTemnepartypHa (300°C) 3
napameTpamu:

- Hanpyra 230 )

- noTyxHictb 25 W - pisbba E14.

Puc 9 - Jlamnouka gyxoBku

®  BKpyTUTU Namnoyky. 3BEpHITb yBary Ha
npaBuWIbHY YCTAHOBKY NaMMoyku y kepamiyHe
rHi30o.

® BKpyTWUTM KOBMaK flammnoqKu.

3amiHa ranoreHHOi NamMno4ku OCBITNEeHHA Ay-
XOBKU*

LLIo6 YHUKHYTM ypaKeHHS eneKTPUYHUM CTpy-
MOM, nepefi 3aMiHOI rasfioreHHoi NnamnoYKku
cnif nepekoHaTucsl, Wo obnagHaHHA BUMKHe-
He.

® YCi pyyky ynpasniHHS BCTAHOBUTK y NOMOXeEH-
HA 0"/ ,07, Ta BAMKHYTW XUBMNEHHS,

® BuKpyTUTU | TOMUTU NNACOH Namnu, peTeribHO
BUTEPTN NOTO HacyXxo.

® BuNHATY ranoreHHy namnouky, BUKOPUCTOBYO-
YM Ans UbOoro raHyipky abo nanip, y pasi Heob-
Xi[HOCTi ranoreHHy nammnouyky cnig 3amiHuT Ha
HoBy Tnn G9
- Hanpyra 230B
- MOTYXHICTb 25BT

® TOYHO BCTaBUTU ranoreHHy nammnouyky y na-
TPOH.

® 3akpyTuTu NNadoH NamnoYKu.

Pwuc 9a - Jlamnouka gyxoBku

MepioguyHnn ornsapg

Okpim Aii, siki HeoBXiaHI ANA NiATPUMAHHSA OyXOBKU
Y YUCTOTI, HEOOXiAHO:

® NpoBOAMTU NEPIOANYHI NepeBipkn poboTn ene-
MEHTIB ynpaBniHHA Ta po6ounx rpyn nauTu.
Micna 3aKiHYEHHSA rapaHTIiHOMO CTPOKY, MiHIMyM
pa3 Ha [Ba poKW, HeobXigHO MPOBOANTU OMMAA
TEXHIYHOrO CTaHy MNNTU Yy CEPBICHOMY LIEHTPI,
ycyBaTu BUSIBNEHi ekcnyatauinHi nedextu,

3a HeobXigHOCTi NpoBECTM 3amiHy AeTanen Ta
BY3MiB, SKI BUALLNW 3 Nnaay.

YBara!

Yci peMOHTHI Ta perynsuinHi pobotu nosm-
HHi NPOBOAWNTMCA BIANOBIAHNM CEPBICHNM
LIEHTPOM Y1 MaiCTPOM, KU Mae HeobXiaHy
kBasidikaLito Ta gonyck.
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UUCTKA | OBCITYITOBYBAHHA AYXOBKU

[lyxoBku, no3HaveHi nitepoto D*, obnagHaHo nerko
BVCYBHUMU JPOTSHUMUW HaNPsSIMHUMK (PeLLiTKamMu)
BKNaAoK AyxoBku. o6 iX BUAHATY Ans MUTTA cnig
MOTArHYTW 3a KPinmieHHsl, po3TalloBaHe criepeay,
MOTiM MOTSArHYTW 3@ HANPSIMHY | 3HATW T i3 3aAHBOTO
KpinmneHHsi.

Puc 10

[yxoBKu, nosHadeHi nirepamu Dp* MaloTb BUCYBHI
TEJeCKOMiYHi HanNpAMHI i3 HepXaBito4oi cTani, npu-
KpinneHi 10 APOTAHMX HanpsMHUX. Hanpasnstodi
HEOO6XiAHO 3HIMaTV | MUTK PasoM 3 APOTAHUMM Ha-
npasnalouMMn. Nepea BCTAHOBNEHHAM Ha HUX [ex,
iX HEOBOXiAHO BUCYHYTY (SIKLLO JyXOBKa rapsiya, Ha-
NpaBnsoYi NOTPIOHO BUCYHYTU, 3a4enuBLLN 3a1HIM
KpaeM aeka 3a ynopu y nepefHin 4actuHi Hanpas-
NAYMX) | NOTIM BUCYHYTU PA30M 3 1IEKOM.NOTPIGHO
BUCYHYTM, 3a4enBLIM 3aAHIM Kpaem Aeka 3a yrno-
pu Y NepeqHii YacTuHi Hanpasnsaymnx) i NoTiM BY-
CYHYTW pa3oMm 3 1EKOM.

Puc 10a

3HATTA ABepuAT

Ans _GinbLlw 3py4yHOro AOCTyny A0 Kamepu OyXOBKW
Ta il QUMLLEHHA MOXHa 3HATK ABep~Ui. Ans uboro
noTpibHo i BiOKPUTK, NIQHATU 3ANOBDKHUK, SKMIA
3HaxXo0AMTLCA Ha NeTni, ABepusTa 3nerka npukpuTy,
NiAHATA Ta BUCYHYTU Bnepe}J,Lk12_A). [ina yctaHoBKM
ABEpUAT Ha NANUTY, NOBTOPUTY Aii y 3BOPOTHOMY No-
paaky. Y xopi BCTaHOBMEHHS CRif 3BepHYTU yBary
Ha npaBuSibHE CMNONyYeHHs YacTuH neTni. llicna
YCTaHOBKM ABEPLAT ﬂ{}(.OBKI/I noTpibHO 060B’A3KOBO
CNyCTUTM 3aM0BPKHUK. Y IHLLOMY BUMaAKy, mpw crpobi
3aKpUTV ABEPLSAT MOXYTb OyTH.

puc 12A - BigTarHyTv 3anobixkHUKK neTenb

3HATTA BHYTPilUHBLOrO cKkna*

1. 3a ponomoro Mrockoi BUKPYTKU HeobxigHo
BULUTOBXHYTU BEPXHIO NNaHKy ABEpUAT, aKy-
BaT”HO nigBaxytoyu ii 3 6okis (puc.12B
élésmm BEPXHIO MMaHKy AsepusT. (puc.12B n
BHYTPILLHE CKNO BUAHATM 3 KPINMEHHS
9/ HWXHI YacTWHi ABepUsT).

nc. 12d, 12d1.

4. TloMUTK CKMO Tennol BOAOK 3 HEBENUKO

KINbKICTIO YNCTUMBHOrO 3acoby. )
LLlo6 BcTaHOBUTU CKIO, CNiA AIATW Y 3BOPOTHIl
nocnifoBHOCTI. [MageHbka YacTyHa ckna noBw-
HHa 3HaxXOAUTUCH 3BEPXY.
Yeara! He cnip nputuckatn BepxHIo NiaHKy
opHo4acHo 3 o6ox cTopiH ABepen. LLlo6 npa-
BMIMbHO BCTAHOBUTW BEPXHIO MiaHKy ABepen,
noTpiBHO CrmoYaTKy MPUKNacTu niBin KiHelb
nnaHkM [0 ABepen, a npaBuii KiHelb NpUTMC-
HYTW, MOKW He ModvyeTe «krauaHHs». lMisHiwe
NPUTUCHYTW NNaHKy 3 NiBOI CTOPOHW, MOKN He
noYyeTe «KnauaHHA».

Puc.12d - BumaHHsa BHYTPIWHIX LWnBoK. 3 Wmbku.
Puc.12d1 - BuimaHHs BHYTPILLHIX WXBOK. 2 LWNOKK.

MNepioanynnini ornag

Okpim ain, siki HeobXiaHi ANs NIATPUMAHHS OyXOBKW
Y YMCTOTI, HEOBXIAHO:

® pOBOAWTM MepioanyHI Nepesipku poboTtu ene-
MEHTIB yNpasniHHA Ta poboumnx rpyn nautu.
[Micnsa 3akiHYeHHs rapaHTINHOTO CTPOKY, MiHIMYM
pas Ha ABa poku, HeobXigHO MPOBOAWTM OrMsA
TEXHIYHOTO CTaHy NANTU Y CEPBICHOMY LIEHTPI,
yCyBaTu BUSIBIEHi ekcnyatauinHi nedexTu,

3a HeobXigHOCTI NPOBECTM 3aMiHy feTaneun Ta
BY3niB, AKI BUALLNW 3 Nagy.

YBara! ) .

Yci peMOHTHI Ta perynsuinHi pobotu
MOBWHHI NPOBOAWNTUCA BIANOBIAHUM
CEepBICHM LIEHTPOM Y1 MaCTpoM, SKuiA
mMae HeobxigHy kBanidpikaLito Ta gonyck.
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NOPAQOK AIN Y HAA3BUYANHUX CUTYALIIAX

Y Byab-aKin aBapiviHin cutyauii HeobXxiaHo:

*  "BUMMKHYTW poboui arperatn namMTn

*  BiOKIIOYUTY ENEKTPOXNBIIEHHS

*  3BEpHYTUCA 4O CEepBICHOI Cryx6u » )

+  [leBHi He3Ha4Hi MOLLUKOMKEHHS KOPUCTYBa4 MOXe YCYHYTV CaMOCTIiHO, KepYHO4MChb BKasiBKaMu, Ha-
BEAEHVM Y Tabnuui HWk4Ye, NepLl HK 3BepHYTUCA Yy BiAAln 06CnyroByBaHHA KMIEHTIB abo iHLLY cepBiCHY
cnyx06y, HeobxifAHO NepeBipMTW HaCTYMHI MYHKTY 3 Tabnuu;.

NMPOBJIEMA NPUYUHA BUPIWLEHHA

3aKpYTUTM FBUHT, LWLO Bigpi3ae ras,
3aKPYTUTU KpaH nanbHWKIB, Npo-

1.ManbHWK He 3anantoeTbes 3abpyaHeHi conna BITPUTN NPUMILLLEHHS, BUNHATK
nanbHWK, OYUCTUTK | NPOAYTH

conna
BiJCYTHSA NoJaya XXUBMEHHS MepeBipnTn 3anobiKHWK Mepexi

OyANHKY, Neperopinuii 3aMiH1TK

naysa y noctavaHHi rasy BiIKPYTUTU KpaH NOCTa4YaHHs rasy

2.MNpucTpii 3ananeHHs rasy He

npaLgoe 336py[J,HeHI/IVI (BECQJ'IGHMI/I) npu- | NOYUCTUTU NPUCTPIN 3ananeHHA

CTpIN 3ananeHHs rasdy rasy

PYYKy TpUMaTu BTUCHYTOK A0
HeAoCTaTHLO [OBrO BTUCHYTA | Yacy, NOKW He 3’siBUTbCS MO-
pyyKa rBUHTY BHE MONyM’si HABKONO KOPOHU
nanbHuKa

3.MNonym’a aracae nia Yac 3ana- | pyuka reuHTa 3BiNbHAETLCS Ayxe | [JoBLUE TpUMATK BTUCHYTY py4Ky
NeHHsT nanbHuka LiBMAKO B no3uLil ,Benuke nonym’s

4 EnekTpuyHe obnafgHaHHs He MepeBipnTn 3anoBiKHUK Mepexi

BiICYTHS Nofaya XuBMNeHHs

npautoe OyaAMHKY, Neperopinuii 3aMiH1TU
5.He npautoe ocBiTneHHs y Ay- | nowkomkeHa abo HegoKpyyeHa | namnodky (AuB. po3ain Muctka i
XOBLi namnouyka obcnyroByBaHHs")
TEXHIYHI OAHI
HominaneHa Hanpyra: 230V ~50 Iy
HoMiHanbHa NoTyXHiCTb: makc. 2,0 kBt
Poamipu navtu (LWAPUHA / TITMBUHA / BUCOTA) 50/60/85cm
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RO

STIMATI CUMPARATORI,

Acest Hansa ?rodus este usor de utilizat si este foarte eficient. Dupa citirea acestui manual, utilizarea
i

aparatului va € 3. | [ i ar
unct de vedere al sigurantei si al functionalitatii.

foarte usoara. Inainte de a fi ambalat si de a parasi fabrica, aparatul a fost verificat din

nainte de a utiliza aparatul, cititi cu atentie acest manual de utilizare. Daca urmati aceste instructiuni veti

Eutea evita eventualele probleme ce pot apare in urma utilizarii aparatului. ) o
ste important sa pastrati acest manual de utilizare intr-un loc sigur, astfel incat sa poata fi consultat in ori-

ce moment. Este necesar sa urmati aceste instructiuni cu atentie pentru a evita eventualele accidente.

Atentie!

Nu utilizati produsul inainte de a citi manual de utilizare.

Acest aragaz este destinat doar pentru uz casnic.

Producatorul isi rezerva dreptul de a realiza modificari fara a afecta functionarea produsului.

CUM SA ECONOMISITI ENERGIE

Prin utilizarea energiei intr-un
mod responsabil nu numai ca
economisiti bani, ci veti proteja si
mediul inconjurator. Cum puteti
face acest lucru:
o Utilizati recipiente potrivite.
Recipientele cu baza plata,
?roas.a, pot economisi pana la
=== 1/3 din energia electrica. Acope-
) riti recipientele daca este posibil,
altfel veti economisi energie de 4 ori mai mult.
e Potriviti marimea recipientului cu suprafata
zonei de preparare. i o
Recipientul nu trebuie sa fie mai mic decat
zona depreparare.
e Asigurati-va de faptul ca zona de preparare
si baza recipientului sunt curate. .
Murdaria impiedica transferul de caldura iar re-
sturile arse pot fi indepartate cu ajutorul unor
nroduse ce afecteaza mediul inconjurator.
u descoperiti recipientele prea des.
Nu deschideti usa cuptorului decat atunci cand
este nevoie. . o
e Opiriti cuptorul la timp si utilizati caldura re-
manenta. o . .
e Atunci cand preparati alimente un timp inde-
lungat, opriti zonele de preparare cu 5 pana la
10 minute inainte de incheierea procesului de
reparare al alimentelor. Se va economisi pana
a 20% energie. . .
e Utilizati cuptorul atunci cand preparati can-
titati mai mari de alimente. )
Carnea de pana la un kilogram poate fi prepara-
ta mai economic intr-un recipient pe plita

e Utilizati caldura remanenta a cuptorului.
Daca timpul de preparare este mai mare de 40
de minute, opriti cuptorul cu 10 minute inainte
de a incheia.

e Important!
Atunci cand utilizati un cronometru, setati timf)i
de preparare mai scurti in functie de alimentele
preparate.

P
—

e Doar gratarul cu ventilator ultra dupa ce ati
inchis usa cuptorului. .
Asigurati-va de faptul ca usa cuptorului este
inchisa.Nu instalati aragazul in apropierea fri-
giderului / congelatorului.Consumul de energie
va creste fara a fi necesar acest lucru.

j balaje pot fi reciclate; sunt 100%
reciclabile si sunt marcate cu sim-

bolul corespunzator.

In timpul transportului, a fost utili-
zat material protector pentru a pro-
teja aparatul de eventualele avarii.
Dupa ce ati despachetat aparatul,
aruncati ambalajele intr-un mod ce
nu va afecta mediul inconjurator.

Toate materialele utilizate ca am-

Atentie! In timp ce despachetati, tineti la distanta de
copii materialele ambalajului.

Aparatele vechi nu trebuie sa fie tra-
tate ca si gunoi menajer, ci trebuie sa
fie predate unui centru de colectare si
reciclare al echipamentelor electrice

si electronice. Simbolul inscriptionat

RECICLAREA APARATULUI
pe produs, pe manualul de utilizare
sau pe ambalaj indica faptul ca acest

rodus poate fireciclat.

I Materialels utilizate in interiorul apara-

tului sunt reciclabile si sunt etichetate
cu informatii privind acest lucru. Prin reciclarea ma-
terialelor sau a altor componente ale dispozitivului
uzat, contribuiti la protejlarea mediului inconjurator.
Informatii privind centrele de reciclare pot fi obtinu-
te de la autoritatile locale.
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INSTRUCTIUNI DE SIGURANTA

Observatie. Dispozitivul si toate piesele componente ale

acestuia care sunt la indemana utilizatorului devin fierbinti Tn

momentul in care acesta este folosit. Posibilitatea de atingere

a elementelor de incalzire trebuie sa fie realizata cu o deo-

sebita grija. Copii care nu au atins varsta de 8 ani nu trebuie

sa se apropie de dispozitiv cu exceptia cazului in care se afla

sub supraveghere permanenta. .

Acest dispozitiv poate fi utilizat de copii care au varsta de

peste 8 ani gsi mai mari, de catre persoane cu capacitatj fizice,

senzoriale si mentale limitate si de catre persoane fara ex-
perienta si care nu cunosc dispozitivul, atunci cand acestea
sunt supravegheate sau au fost instruite cu privire la utiliza-
rea dispozitivului in siguranta care le sunt transmise de catre
persoanele care sunt raspunzatoare de siguranta lor. Aveti

grl{_a la copii, nu-i lasati sa se joace cu aparatul. Curatarea i

activitatile de deservire nu trebuiesc realizate de catre copii

care nu sunt supravegheatj. B

_Observa%ie. Incalzirea fara supraveghere a unturii sau a ule-

iului pde__p ita cu inductie poate fi periculoasa si poate cauza

incendii.

NICIODATA nu incercati sa stingeti focul cu ajutorul apei, ci

OPI’I i dispozitivul gi aCOpeI’_I|[I flacara cu un capac sau cu un

pled care nu este inflamabil.

Observatie. Pericol de incendiu: nu amplasati nici un fel de

lucruri pe suprafata de fierbere.

Aparatul devine fierbinte in timpul utilizarii. Aveti grija sa nu

atingeti partile fierbinti din interiorul cuptorului. .

Cand se utilizeaza functia de prajire elementele cuptorului

pot fi fierbinti. Recomandam sa nu permiteti accesul copiilor

In apropierea cuptorului.

Observatie. Nu folosigi f)roduse de curatare abrazive sau

obiecte ascutite de metal pentru curatarea usii de sticla, de-

oarece acestea pot zgéria suprafata, ceea ce poate conduce
la craparea sticlei.

Observatie. Pentru a evita pericolul de electrocutare, asi-
uratli-va de faptul ca aparatul este oprit inainte de a inlocui
ecul.

Curatati capacul aragazului in cazul in care acesta este mur-

dar. Plita aragazului trebuie sa fie bine racita inainte de a

inchide capacul aragazului. . .

Pentru curatarea aparatului nu se recomanda folosirea dis-

pozitivelor de curatare cu ajutorul aburilor.

49



INSTRUCTIUNI DE SIGURANTA

Observatie. Utilizarea aparatului pentru gatit si coacere
produce caldura, umiditate si produse de ardere i In'incaperea
in care este instalat. Asi urati-va ca zona bucatariei este bine
ventilatd, mai ales cand aparatul este in functiune.

Utilizarea intensiva pe termen lung a aparatului poate
necesita o ventilatie suplimentara, de exemplu cresterea
eficientei ventilatiel mecanice, daca este utilizata, ventilatie
supllmentara pentru a mdeparta in siguranta produsele de
ardere in exterior, asigurand in acelasi timp schimbul de aer
in incapere.

Consultati un specialist inainte de a instala ventilatie
suplimentara.

Observatie. Aparatul poate fi folosit numai pentru gatit si
coacere. Nu trebuie utilizat n alte scopuri, de exemplu pentru
incalzirea spatiilor.

Acest aparat este destinat functiilor obisnuite intr-un mediu
casnic (de exemplu, gétit) de catre utilizatori neexperti.
Exemple de medii de acasa:

- case si apartamente,

- magazine, birouri si alte locuri de munca similare,

- ferme,

- hoteluri, moteluri si alte facilitati rezidentiale in care
dlspozmvul este utilizat de utilizatori neexperti.
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INSTRUCTIUNI DE SIGURANTA

Aparatul devine fierbinte in timpul utilizarii. Ave-
ti grija sa nu atingeti partile fierbinti din interiorul
cupforului. . .
Nu lasati copiii in apropierea aragazului.
Daca aragazul functioneaza, contactul direct
Ccu acesta poate #)roduce arsuri!
Asigurati-va de faptul ca aparatele de uz cas-
nic, inclusiv cablurile de alimentare, nu ating
suprafata fierbinte a cuptorului sau a plitei, de-
oarece materialul izolator al acestora nu este
de obicei rezistent la temperaturi ridicate.
Nu depozitati mteriale usor inflamabile in ser-
tarul de sub aragay, deoarece acestea se pot
aprinde in timpul functionarii aragazului si exis-
ta pericol de incendiu!
Nu lasati aragazul nesupravegheat atunci cand
prajiti alimente. Uleiul sau grasimile pot lua foc
datorita supraincalzirii sau in cazul in care vor
curgeinfoc. = o
Aveti grija ca lichidele sa nu se reverse in tim-
ul fierberii peste arzator. ) )
n cazul in care aragazul prezinta probleme in
functionare, acestea trebuie remediate numai
de catre un tehnician calificat de la un centru
de service autorizat.
Nu_ deschideti robinetul de gaz sau butelia
inainte de a verifica daca butoanele corespun-
zatoare arzatoarelor sunt inchise.
Nu lasati ca pe arzatoare sa se acumuleze de-
pozite de murdarie sau sa se reverse lichide
peste acestea. In astfel de situatii, curatati su-
prafata arzatoarelor imediat dupa ce acestea
s-au racit. )
Nu asezati recipientele direct pe arzator.
Nu asezati recipiente mai grele de 10 kg pe su-
portul de desupra arzatorului. Greutatea totala
a recipientelor asezate pe suportul de deasu-
pra arzatoarelor nu trebuie sa depaseasca 40

de kg.

Nu Igviti butoanele si arzatoarele.

Nu asezati pe usa cuptorului recipiente a caror
reutate sa fie mai mare de 15 kg .
rice verificare sau_reparatie a aparatului tre-

buie realizata numai de catre un tehnician cali-

ficat de la un centru de service autorizat. )

Nu deschideti butoanele aragazului daca aveti

deja in mana un bat de chibrit aprins sau o bri-

cheta aprinsa. . .

{\lu stingeti flacara arzatorului sufland in aceas-

a.

Curatati capacul aragazului in cazul in care
acesta este murdar. Plita aragazului trebuie sa
fie bine racita inainte de a inchide capacul ara-
?azulw. ) . . .

n cazul in care capacul este din sticla, exista
pericolul ca acesta sa se fisureze daca este
supraincalzit. Inchideti toate arzatoarele inainte
de a inchide capacul de sticla.

Nu modificati aragazul pentru a il adapta la alte
tupuri de gaz, pentru a il amplasa intr-o alta lo-
catie sau pentru a il alimenta de la un alt tip
de sursa de alimentare. Astfel de operatiuni
trebuie efectuate numai de catre instalatori sau
electricieni autorizati.

Nu utilizati agenti duri de curatare sau obiecte
metalice ascutite pentru a curata usa, deoarece
se poate zgaria suprafata acesteia, iar geamul
se va fisura.

Nu permiteti copiilor sau persoanelor neinstrui-
te sa utilizeze acest aparat.

o1

IN CAZUL IN CARE VI SE PARE CA SUNT
SCURGERI DE GAZE, VA RECOMANDAM SA

NU:

Aprindeti chibrituri, fumati, aprindeti lumina,
apasati soneria, utilizati alte dispozitive electri-
ce sau mecanice care pot provoca scanteie. In
astfel de situatii, inchideti imediat butelia sau
robinetul de la conducta de aliemntare cu gaze,
aerisiti incaperea si contactati o persoana au-
torizata care poate identifica de unde provine
scurgerea de gaze.

In cazul producerii unui incident provocat de o
defectiune tehnica, scoateti stecherul cablului
de alimentare din priza si apelati la un centru
de service autorizat pentru a fi reparat.

Nu legati antene (ex. antena de la aparatul ra-
dio) la teava de gaze. .

In cazul in care scurgerea de gaze provine de
la teava de gaze si se produce scanteie, inchi-
deti imediat robinetul tevii de gaze. )

In cazul in care scurgerea de gaze provine de
la butelie si se produce scanteie: aruncati ime-
diat o patura uda peste butelie si inchideti bu-
telia de la robinet. Dupa ce se raceste, scoateti
butelia afara. Nu utilizati butelii deteriorate. .
Daca nu veti utiliza aragazul Fentru o perioa-
da mai lunga de timp, inchideti robinetul de la
teava de alimentare cu ?aze; daca utilizati o
butelie, inchideti robinetul buteliei dupa fiecare
utilizare. . . .
Nu curatati aragazul cu ajutorul unui echipa-
ment pe baza de abur. R o )
Instalatia trebuie utilizata doar in conditii casni-
ce.Utilizarea necorespunzatoare (de exemplu
pentru incélzirea incaperilor) poate fi periculoa-
sa.



DESCRIEREA APARATULUI

a

1

1 Buton reglare temperatura

2 Semnal utilizare luminat* N

3, 4,5, 6 Butoane pentru controlul gazului in
arzatoare

7 Buton iluminare cuptor*

8 Maner usa cuptor

9 Arzator mare

10 Arzator mediu

11 Suport

12 Arzator auxiliar

13 Arzator mediu

OcHalyeHne nNnnTbl - nepeyeHb:

3a Tava de coacere*

3b Gratar sarma nichelata
3c Tava de prajire*

3d Rotisorul*

3z Blocada

3f Tava de coacere”

2f- incalzire

a- Supapa siguranta arzator*
b- Aprindere piezoelectrica*

*optional
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INSTALARE

Aceste instructiuni se adreseaza unui instalator
specializat care va realiza instalarea aragazului.
Aceste instructiuni sunt oferite pentru ca instalarea
si operatiunile de intretinere sa se realizeze in cele
mai bune conditii.

® [lepen ycraHoBkoW cneayeT ybeanTbCs, COOT-
BETCTBYIOT N MECTHbIE YCIOBUS CHabxeHus
(BMA rasa u ero AaBrieHWe) xapakTepucTkam
obopynoBaHusi.

® Pexu1M yCTaHOBKM 3TOro obopyaoBaHusi npes-

CTaBIIeH Ha 3aBOACKON Tabnnyke.
310 obopyaoBaHME He MOAKIYaeTCs K OTBO-
AHbIM KaHanam rasoobpasHbix oTxofoB. OHO
HOMKHO ObITb YCTAHOBMIEHO W MOAKIIOYEHO B
COOTBETCTBUN C AEWCTBYIOLLMMU YCTaHOBOY-
HbiMK npaBunamu. OcobeHHO criegyeT yYyecTb
COOTBETCTBYIOLUME TpeboBaHus, Kacawolmecs
BEHTUNALMN.
Instalarea aragazului
® |n bucatarie nu trebuie sa existe umezeala si
trebuie sa fie bine aerisita. )
Incaperea trebuie sa fie echipata cu un sistem
de ventilatie pentru a evacua fumul produs.
Acest sistem poate fi compus dintr-un ventila-
tor sau o hota. Hota trebuie sa fie instalata in
functie de instructiunile producatorului. Apara-
tul trebuie sa fie instalat in asa fel incat sa fie
accesibile toate elementele de control.
Incapere trebuie sa asigure necesarul de aer
care sa permita combustia gazului. Necesarul
de aer este de minimum Zm3/h pentru 1Kw
pentru un arzator. Necesarul de aer poate fi
asigurat din exterior, prin intermediul unui tub
cu diametrul de 100cm2 sau in mod indirect,
din incaperile alaturate care sunt prevazute cu
conducte de ventilatie conectate la exterior.
In cazul in care aparatul va fi utilizat o perioada
mai mare de timp, va fi nevoie sa dechideti fe-
reastra, pentru a imbunatati ventilatia, .
In ceea ce proveste protectia suprafetelor in-
conjuratoare la supraincalzire, aragazul pe gaz
este un aparat din clasa X si poate fi incorporat
in mobilier numai pana la nivelul plitei cu ar-
zatoare, circa 850 mm de la nivelul pardoselii.
Nu este permisa incorporarea peste acset ni-
vel. Invelisul sau furnirul utilizat trebuie sa fie
aplicat cu un adeziv termorezistent (100°C).
Acest lucru va preveni deformarea suprafetei
sau detasarea invelisului. Daca nu sunteti si-
guri de rezistenta mobilei, lasati un_spatiu de
aproximativ 2 cm in jurul aparatului. Peretele
din spatele aparatului trebuie sa fie rezistent la
temperaturi ridicate. In timpul utilizarii, partea
din spate a aparatului se incalzeste la aproxi-
mativ 50°C peste temperatura ambientala.
Aragazul trebuie sa fie instalat pe o podea dura,
uniforma (nu il asezati pe un suport). )
Inainte de a utiliza aragazul, acesta trebuie sa
fie asezat la nivel, lucru important pentru distri-
buirea uniforma a grasimii in tigaie. Ajustati pi-
cioarele aragazului dupa ce ati indepartat ser-
tarul. Distanta de ajustare este de -/+ 5 mm.

*optional

Montarea blocadei care protejeaza impotriva
rasturnarii pe o parte a aragazului.*

Blocada este montata pentru a preveni rasturnarea
aragazului intr-o parte Datorita blocadei care prote-
eaza impotriva aplecarii aragazului. copilul nu ar tre-

ui sa fie Tn stare, de ex. sa se urce pe usa cuptorului
si astfel sa cauzeze rasturnarea aragazului.

Puc.3z

Aragaz fnalf. 850 mm
A= 60 mm
B=103 mm

Ara?az fnalt. 900 mm
A= 104 mm
B= 147 mm

Conectarea la gaze

Atentie! . ) .
Aragazul trebuie conectat numai la tipul de
gaz pentru care a fost realizat. Informatii
referitoare la tipul de gaz la care poate fi
conectat acest aragaz se afla pe f)lacuta cu
date tehnice. Conectarea aragazului la teava
de gaz trebuie realizata numai de catre un
instalator autorizat.

Recomandari cu privire la conectarea la
gaze

Instalatorul care va realiza conectarea:

e Trebuie sa fie autorizat .

e Trebuie sa cunoasca informatiile de pe placuta
cu date tehnice pentru a stii la ce tip de gaz
poate fi racordat acest aragaz; informatiile de
pe placuta cu date tehnice trebuie comparate cu
conditiile de furnizare a gazelor si cu amplasarea
instalatiei.

e Trebuije sa verifice: o )

- modul de realizare a ventilatiei in incaperea in
care va fi amplasat aparatul;

- etanseitatea conexiunilor si racordurilor pentru

gaze;

- modul de functionare a aragazului; .

- daca sursa de alimentare cu energie electrica
este prevazuta cu impamantare.

Avertizare!

Racordarea aragazului la teava de gaze sau
conectarea la butelie trebuie realizate numai
de catre un instalator autorizat, in conformi-
tate cu regulile referitoare la siguranta.
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INSTALARE

Racordarea la conducta elastica de otel .

In cazul instalarii aragazului conform principiilor
pentru clasa 2, subclasa |, pentru racordarea ara-
gazuluj la instalatia de gaz se recomanda folosirea
exclusiva a unei conducte elastice de otel care co-
respunde normelor in vigoare din tara respectiva.
Racordarea care aduce gazul la aragaz este racord
cu filet G1/2”.

Pentru racordare se vor folosi exclusiv tevi si gar-
nituri de etangeizare corespunzatoare normelor
actual in vigoare. Lungimea maxima a conductei
elastice nu poate depasi 2000 mm.

Asigurati-va ca racordul nu va face contact cu nicio
parte mobila pe care le-ar putea deteriora.

Racordarea la instalatie cu conducta rigida.
Aragazul are stut cu filet G1/2”. .
Racordarea la instalatia de gaz trebuie facute astfel
pentru a nu crea tensiuni mechanice in niciun punct
al instalatiei si nici pe vreo parte a masinii. )
Folosirea momentului excesiv la insurubare ( mai
mare decat 18 Nm) poate duce la defectarea racor-
darii sau la lipsa ei de etanseitate.

Furtunul de gaze nu trebuie sa atinga ele-
mentele metalice ale scutului din partea din
spate a aragazului.

Atentie!

Dupa fiecare schimbare a reductorului trebuie sa

realizati revizia tehnica a bucétariei inclusiv a supa-
elor pentru gaz si modul de functionare a siguran-

Fel fmpotriva scurgerilor de gaz.

Avertizare!
La finalul racordarii, instalatorul trebuie sa verifice
etanseitatea racordului, de exemplu cu solutie de
apa cu sapun. n )

u utilizati surse de foc pentru a verifica etanseita-
tea racordului la gaze.

*optional

Conexiuni electrice*

e Aragazul este realizat pentru a fi conectat la
o sursa de curent alternativ mono fazic (230V
1N~50 H%) si este prevazut cu un cablu de ali-
mentare 3 x 1,5 mm2 cu fir de conectare de
1,5 mm si stecher prevazut cu un contact de
protectie.

e Priza trebuie sa fie prevazuta cu un pin de pro-
tectie si nu trebuie sa fie amplasata deasupra
aragazului. Dupa amplasarea aragazului, priza
trebuie sa fie accesibila utilizatorului.

e [nainte de a conecta aragazul la priza, verificati

urmatoarele: o .

- daca_siguranta si circuitul electric suporta
functionarea aragazului.

- daca sursa de alimentare este prevazuta
cu un sistem de impamantare eficient care
sa corespunda reglementarilor si standar-
delor in vigoare. o

- daca priza este usor accesibila.

Adaptarea aragazului la un alt tip de gaze

Aceasta operatiune trebuie efectuata numai de ca-
tre un instalator autorizat.

In cazul in care aragazul trebuie alimentat cu tip de
9az decat cel pentru care a fost setat din fabrica-
ie, adica G20 20 mbar, duzele arzatoarlor trebuie

schimbate si trebuie realizat reglajul flacarii.
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In vederea adaptarii ara
trebuie sa {)rocedatl astf
duzele (vezi tabelul de mai jos)

e schimba

e reglati flacara ,economica”.

INSTALARE

?azulw la un tip de gaz diferit, Atentie!

Aragazurile furnizate sunt prevazute cu arzatoare
adaptate din fabricatie pentru a fi racordate la tipul
de gaz care este mentionat pe placuta cu date teh-
nice si certificatul de garantie.

Arzator de tip Somipress (conform Tip gaz
marcajului ,.SOMilpress” pe corpul G20 2H 20 mbar G30 3B/P 30 mbar
arzatorului)
Diametrul duzei mm 0,72 0,52
Suplimentar
Sarcina termica kW 1,00 1,00
Consumul de gaz g/h - 73
Diametrul duzei mm 0,98 0,67
Mijlociu
Sarcina termica kW 1,80 1,80
Consumul de gaz g/h - 131
Diametrul duzei mm 1,17 0,83
Mare
Sarcina termica kW 2,80 2,80
Consumul de gaz g/h - 204
Diametrul duzei mm 1,30 0,84
Cuptor
Sarcina termica kW 2,80 2,80
Consumul de gaz g/h - 204
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Modul de procedare in cazul in care vom schimba tipul gazului folosit

Conversie din gaz
lichid
in gaz natural

Conversie din gaz
natural
in gaz lichid

1.Duza arzatorului tre-
buie schimbata cu cea
corespunzatoare in
conformitate cu tabelul
duzelor.

1.Duza arzatorului
trebuie schimbata cu
cea corespunzatoare in
conformitate cu tabelul
duzelor.

2.Tn§,uruba§i delicat guru-
bul de reglare si verificati
maérimea flacarii.

2.Tn§,urubati delicat guru-
bul de reglare si verificati
mérimea flacarii.

1.Duza arzatorului tre-
buie schimbat& cu cea
corespunzatoare in
conformitate cu tabelul
duzelor..

1.Duza arzatorului
trebuie schimbata cu
cea corespunzétoare in
conformitate cu tabelul
duzelor.

Arzator Flacara
plin
de suprafata
economic
plin
cuptorului
economic

2.In§uruba}i delicat suru-
bul de reglare si reglati
marimea flacarii. Tempe-
ratura in cuptor trebuie
sa atinga 150 °C.

2.In§uruba}i delicat suru-
bul de reglare si reglati
marimea flacarii. Tempe-
ratura in cuptor trebuie
sa atinga 150 °C.

Pentru a realiza reglajele, trebuie sa scoateti butoanele.

Pentru suprafata arzatoarelor nu este necesara re-
glarea aerului primar. O flacara corecta se distinge
prin conuri de culoare verde si albastra. In cazul in
care flacara este mica si slaba sau lunga, de culoa-
re galbena si fumega, inseamna ca gazul nu este
de calitate corespunzatoare si arzatorul este dete-
riorat sau murdar.

Pentru a verifica flacara, incalziti circa 10 minute ar-
zatorul la intensitate puternica si apoi rotiti supapa
arzatorului in pozitia economic. Flacara nu trebuie
sa se stinga sau sa palpaie prin duza.

des.5a - Schimbarea duzei — desurubati duza cu o
cheie speciala nr. 7 si inlocuiti-o cu o duza noua, in
functie de tipul de gaz (vezi tabelul)

Alimentarea arzatoarelor cu gaz se realizeaza prin
deschiderea si setarea butoanelor normale, fig.A.
La cuptoarele cu dispozitiv de siguranta, este utilizat
un buton cu supapa de siguranta, fig. B. Butoanele
trebuie reglate in timp ce arzatorul este deschis si
flacara este setata in pozitia economica, utilizand o
surubelnia de 2,5 mm.

des.5b - Buton Copreci
des.5c - Buton Copreci

Atentie!

Dupa finalizarea reglajelor, lipiti o eticheta
e care sa fie indicat fipul de gaz la care a
ost adaptat aragazul.
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UTILIZARE

Inainte de prima utilizare -
e Indepartati ambalajul, goliti sertarul, curatati in-
teriorul cuptorului si plita )

e Dezlipiti usor atichetele de pe usa cuptorului. In
cazul in care raman urme vizibile pe geam, in-
calziti usor cuptorul si aplicati pe zona respec-
tiva spray pentru curatarea geamurilor, apoi
stergeti cu un material textil moale.

e Scoateti si spalati accesoriile cuptorului
cu apa calda si detergent lichid.

e Porniti ventilatorul sau deschideti o fereastra.

e Incalziti cuptorul (la o temperatura de 250°C
timp de aproximativ 30 min), indepartati petele
si spalati cu atentie ) . o

e \a ru_g[;am sa respectati cu strictete instructiunile
de utilizare ale acestui aparat.

Timer mecanic M*

Timer-ul nu comanda functionarea aragazului.
Acesta este un semnalizator Sonor care_ne reamin-
te?te ca trebuie realizate scurte activitati culinare.
Intervalul timpului care poate fi setat este de la 0
pana la 60 minute.

des.6a

Atentie. ) . ) )
In ceea ce priveste intervalul setat intre 0 si 10 mi-
nute, butonul timer-ului trebuie mai intai rotit 90° si
apoi poate fi setat la timpul de functionare dorit.

Timer mecanic Ms*

Timer-ul este destinat pentru comandarea func%i-
onarii cuptorului. Poate fi setat in intervalul de Ia
0 pana la 120 de minute. Dupa scurgerea timpului
setat veti auzi un semnal sonor gi cuptorul se va
opri automat. ) L

Programare - butonul trebuie rotit in directia migca-
rii acelor de ceasornic si trebuie setat timpul dorit.

des.6b

In cazul in care butonul se afla in pozitia ,0” cupto-
rul nu va functiona. o )

Daca nu doritl sa folositi functia timer, atunci buto-
nul trebuie setat in pozifia @,

des.6¢c

Atentie. . . R .

In_ceea ce prlve?_te intervalul setat intre 0 si 10

minute, butonul timer-ului trebuie mai intai rotit

gO° _?i apoi poate fi setat la timpul de functionare
ori

Utilizarea arzatoarelor
Alegerea recipientelor

Va atragem atentia ca diametrul bazei recipientului
trebuie ?a fie intotdeauna mai mare decat coroana
arzatorului, Dimensiunile recomandate pentru diametry
trebuie sa fie de 2,5 sau 3 ori mai mari decat diametrul
arzatorului, astfel:

e Pentru arzatorul auxiliar — diametrul recipientului
trebuie sa fie cuprins intre 90 si 150 mm, )

e Pentru arzatorul mediu — diametrul recipientului
trebuie sa fie cuprins intre 160 si 220 mm,

e Pentru arzatorul mare — diametrul recipientului
trebuie sa fie cuprins intre 200 si 240 mm, iar
inaltimea recipientului nu trebuie sa fie mai mare
decat diametrul sau.

des.6d:
a - Gresit
b - Corect

Butoanele pentru controlul arzatoarelor

des.6e:

a - Pozitie ,inchis”

b - Pozitie ,flacara economica”
¢ - Pozitie ,flacara puternica”

Aprindere normala »: (O

e Aprindeti un bat de chibrit .

e Apasati butonul si rotiti-| catre stanga, la pozitia
Jflacara puternica” é

e Apropiati chibritul aprins de arzator »

e Setati intensitatea flacarii (de exemplu, la pozitia
-economic” 8). o

e Inchideti arzatorul la finalul prepararii, prin rotirea
butonului catre dreapta (in pozitia inchis @).

Butonul pentru aprindere .
e Apasati butonul pentru aprindere, marcat cu
simbolul , o
e Apasati butonul corespunzator arzatorului si
rotiti-l la po?tla Lflacara
uternica”, .
° entineti butonul apasat pana cand se aprinde
arzatorul. . .
° %etatl intensitatea flacarii (se exemplu, economic

e Inchideti arzatorul la finalul prepararii, prin rotirea
butonului catre dreapta (in pozitia inchis ®).

Aprindere automata*

° Af)asati butonul si ro‘iti-l catre stanga, im pozitia
Jflacara puternica” )

e Mentineti butonul apasat pana cand se aprinde
arzatorul., o . .

e Dupa aprinderea arzatorului, eliberati butonul si
setati intensitatea flacarii.

Atentie! )
La aragazurile prevazute cu supapa de si-
guranta la arzator, mentineti apasat butonul
pentru aprindere timp de 10 secunde, in
pozitia ,flacara puternica” pentru a activa
dispozitivul de siguranta.

*optional
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Selectarea intensitatii flacarii

Un arzator reglat corect are flacara de culoare albas-
tru deschis, cu conuri interioare vizibile. Selectarea
intensitatii flacarii depinde de pozitia la care a fist
setat butonul corespunzator butonului respectiv:

MONOXEHUS PYYKN KOHOPKK:
°

In functie de necesitati, intensitatea flacarii poate fi
reglata in permanenta.

flacara puternica o

flacara redusa (,flacara economica”) )
{(a)rzator inchis (alimentarea cu gaze este opri-
a).

CpabaTtbiBaHUe ra3-KOHTpPoOns:

des.6f
a - HenpaBWIbHO
b - npaBuneHO

Atentie! . N .
Nu reglati flacara intre pozitia ® si flacara
puternica @ .

Utilizarea supapei de protectie a arzatorului*

Unele modele sunt prevazute cu un sistem automat

care intrerupe alimentarea cu gaz a arzatorului in

momentul in care flacara dispare.

Acesta este un sistem de protectie impotriva scur-

E;Je.rglor de gaze, in cazul in care flacara se stinge.
tilizatorul trebuie sa intervina pentru a reaprinde

arzatorul.

Functiile cuptorului si utilizarea acestuia
Cuptor cu convectie naturala (conventional)

Cuptorul poate fi incalzit de catre arzatorul cuptoru-
lui sau gratarul electric*. Cuptorul este controlat cu
ajutorul unui buton, pe care sunt marcate gradatii
care indica setarile pentru temperatura.

Des. 6g

Atentie!
In cazul modelelor ce nu au
se afla pe buton.

gratar, pozitia nu

Buton reglare temperatura®
Des.6k

Cuptorul este prevazut cu o supapa de gaz
cu dispozitiv de reglare a temperaturii si pro-
tectie impotriva curgerii lichidelor. Pentru a
aprinde cuptorul, mentineti apasat butonul
circa 3 secunde. Aceasta perioada de timp
este necesara pentru a incalzi senzorul si
pentru a activa functia de protectie. In cazul
In care flacara se stinge, repetati operatiu-
nea de aprindere dupa circa 3 secunde. In
cazul in care flacara nu se aprinde in timp de
10 secunde, repetati procedura de aprinde-
re dupa 1 minut, de exemplu, dupa aerisirea
cuptorului.

Des. 6y

*optional

Pentru aprinderea cuptorului:

® Aprindeti un chibrit, ) .

® Apasati butonul si rotiti-l catre stanga, in pozitia
corespunzatoare temperaturii alese,

® |Introduceti batul de chibrit prin orificiul pentru
aprindere (vezi figura de mai jos) si mentineti
butonul apasat circa 3 secunde. In cazul in care
flacara nu se agrmde, repetati procedura de
aprindere dupa 3 secunde:

Des. 6h

Observatie!

Controlul temperaturii se poate realiza numai daca
usa cuptorului este inchisa.

® Rotiti butonul catre dreapta pentru a opri functi-
onarea cuptorului.

Utilizarea gratarului*

Procesul de preparare la gratar se realizeaza cu

ajutorul razelor infrarosii care sunt emise de gratarul
incandescent al elementului de incalzire.

Pentru a pune in functiune gratarul, procedati
astfel:

® setati butonul cuptorului in pozitia marcata cu
simbolul ,

® incalziti cuptorul circa 5 minute (cu usa cuptorului
inchisa)

® introduceti o tava pe care asezati vasul, la nivelul
de preparare si daca preparati gratar, introduceti
o tava de picurare pe nivelul imediat inferior (sub
gratar).

® inchideti usa cuptorului.

Atentie! ) ) .
Cand preparati la gratar, trebuie sa metine-
ti usa cuptorului inchisa. In timpul utilizarii
acestei functii, partile_cuptorului devin fier-
binti. Nu permiteti copiilor sa stea in preajma
cuptorului.

Utilizarea rotisorului*

Rotisorul este folosit pentru rotirea mancarii in timpul
gatirii. Este indicat pentru pentru pui, kebab, carnati,
etc. La utilizarea rezistentei superioare impreund cu
rezistenta grill.Rotisorul se poate opri intamplator
sau schimba rotatia. Aceasta nu influenteaza func-
tionarea cuptorului si calitatea frigerii

Pentru a prepara mancarea :

® puneti tepusa si asigurati-o cu furca

® inserati cadrul 4 la nivelul , lll ,, al cuptorului
® amplasati tepusa pe cadrul

® inchideti usa cuptorului.
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PREPARAREA IN CUPTOR - SFATURI PRACTICE

Coacere

Va recomandam sa utilizati tavile furnizate impre-
unacu arac}]_azuI.Putetl utiliza si alte recipiente ce
trebuie sa fie asezate pe raftul de uscare; este
recomandabil sa utilizati tavi de culoare neagra,
deoarece sunt mai bune conductoare de caldura
si scurteaza timpul de preparare.

Des. 6j

TABELUL 1:

Inainte de a scoate prajitura din cuptor, verificati
daca este coapta cu ajutorul unui betisor din
lemn (daca prajitura este gata, batul trebuie sa
fie uscat si curat dupa ce a fost scos din prajitu-

ra).
Dupa ce ati oprit cuptorul este recomandabil sa
lasati prajitura in interior timp de 5 min.
Parametri de coacere oferiti in Tabele sunt apro-
ximativi si pot fi corectati bazandu-va pe propriile
experiente si preferinte.

Daca informatiile oferite in retete difera consi-
derabil de valorile incluse in acest manual de

Pornit arzatorul cu termoregulator

utilizare, respectati instructiunile din manual.

Tipul de prajitura | 1M n?:rgltzl;:g ¢l | Temperatura [°c] Tlmprge[n[-::ir: ara- | pe jyéviﬂ sus
Prajitura cu fructe 170 160 60-70 2
Negresa 170 150-160 20-40 2-3
Pandispan 170 150-160 20-30 2-3
Chifle 180 170 30-50 3
Fursecuri 180 180 40-50 3
Prajitura (blat
e d 200 180 40-60 3
Prajitura baza
o phioteds 220 200 25-40 3
Bezele 230-250 200-220 15-20 3
Arzatorul pe gaz
egisnat Pozitionati
butonul ; ;
Tipul de prajitura ik [flact;:;or'::ilusa] NIVEL LRl el e s
P praj puternica] de jos in sus re (min.)
T Coacere
Incalziti-va
initial"
Prajitura cu fructe é é 2 60 -70
Negresa é é 2-3 20 - 40
Pandispan é é 2-3 20 - 30
Chifle é ¢ 3 30-50
Fursecuri é ¢ 3 40 - 50
Prajitura (blat
chocan&) ‘ ¢ 3 40-60
Prajitura baza
chocanta ‘ ¢ 3 25-40
Bezele é é 3 15 - 20

" jur de 5 minute

Atentie: Parametri trecuti in tabel sunt orientative si pot fi modificate in functie de experiente si preferinte

proprii.
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PREPARAREA IN CUPTOR - SFATURI PRACTICE

Rumenirea carnii

® Puteti prepara bucati de carne mai mari de 1 kg in cuptor, insa cele mici pot fi preparate pe arzatorul
cu gaz.

[ Util?zati recipiente termorezistente atunci cand preparati carne in cuptor, cu manere ce sunt de ase-
menea rezistente la temperaturi ridicate. . )

® Atunci cand preparati carne pe raftul de uscare sau pe gratar, va recomandam sa asezati pe cel mai
coborat nivel o tava cu apa.

® Este recomandabil sa intoarceti carnea cel putin o data in timpul prepararii si sa o ungeti cu sucul

acesteia sau cu apa fierbinte cu sare — nu turnati apa rece pe carne.

TABELUL 2:
Pornit arzatorul cu termoregulator

TIMP
TIPUL DE CARNE NIVEL DE | TEMPERATURA | N MINUTE*
JOS [°C] .

[min]
CARNE DE VITA
FRIPTURA DE VITA IN SANGE Ha 1cm
CUPTOR INCALZIT SUCULENTA (ME- 3 250 12-15
DIU 3 250 15-25
CUPTOR INCALZIT BINE_ PREPARATA 3 210-230 25-30
CUPTOR INCALZIT FRIPTURA 2 200-220 120-140
CARNE DE PORC
Friptura 2 200-210 90-140
Sunca 2 200-210 -9
File 3 210-230 25-30
CARNE DE VITEL 2 200-210 90-120
CARNE DE MIEL 2 200-220 100-120
CARNE DE CAPRIOARA 2 200-220 100-120
CARNE DE PASARE 2 220-250 50-80
Pui Gasca (aproximativ 2 kg) 2 190-200 150-180
PESTE 2 210-220 40-55
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PREPARAREA IN CUPTOR - SFATURI PRACTICE

Arzatorul pe gaz

Tipul de produs Pozitionati Pozitionati NIVEL Timpul
butonul butonul deslgg n [min.]
[flacara [flacara redusa]
puternica]
Incalziti-va Coacere
initial
Friptura de vita | 12-15
sgr?glga eviain ‘ 5 minute ‘ 3 pe 1cm
upt Izit - 15-25
e medg U & 5 minute ‘ 3 oe Tom
Carne de vita 25 -30
Cupt 1zit bi -
Cuplor ncalzitbine | o e . I
Cuptor incalzit _
Friptura L 15-25 minute ‘ 2 120- 140
Friptura ‘ 15-25 minute é 2 90 - 140
Carne de porc | Sunca ‘ 15-25 minute é 2 60 - 90
File ® 5 minute é 3 25-30
Carne de vitel ‘ 15-25 minute é 2 90-120
Carne de miel ‘ 15-25 minute é 2 100 - 120
Carne de caprioara ‘ 15-25 minute é 2 100 - 120
Pui ; 2 50 - 80
Carne de ul ‘ 15-25 minute ]
pasare o
gisz):a (aproximativ ‘ 15-25 minute s 2 150 - 180
PESTE ‘ 5 xBUnNuH ) 2 40 - 55

Atentie: Parametri trecuti in tabel sunt orientative si pot fi modificate in functie de experiente si preferinte
proprii.

Datele prezentate in tabel se refera la o portiune de 1 kg, pentru portiuni mai mari pentru fiecare dintre
cele ulterioare kg trebuie adaugat inca 30 - 40 de minute.
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PREPARAREA IN CUPTOR - SFATURI PRACTICE

TABELUL 3: Gratar

TIMP DE PREPARARE PE GRATAR
[MINUTE]

TIP ALIMENT N“.IJ%LSDE TEMPF%I]\TURA
PRIMA PARTE A DOUA PARTE

Cotlete de porc 4 210 (200%) 8-10 6-8
Shitel de porc 3 210 (200%) 10-12 6-8
Shish kebab 4 210 (200%) 7-8 6-7
Carnati 4 210 (200%) 8-10 8-10
fbtura (aprox. 3 210 (200%) 1215 10-12
Cotlet de vitel 4 210 (200%) 8-10 6-8
Friptura de vitel 4 210 (200%) 6-8 5-6
Cotlete de oaie 4 210 (200%) 8-10 6-8
Cotlete de miel 4 210 (200%) 10-12 8-10
Bucati de pui *

(500g) p 3 210 (200%) 25-30 20-25
File de peste 4 210 (200%) 6-7 5-6
Crep,(gprox. 200 3 210 (200%) 5-8 5.7
Paine (prajita) 4 210 (200%) 2-3 2-3

* usa de cuptor cu 2 geamuri
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CURATARE SI INTRETINERE

Prin curatarea si intretinerea corespunzatoare a
aragazului veti avea o influenta semnificativa asupra
evitarii erorilor de functionare a acestuia.

Inainte de a curata aragazul, acesta trebuie sa
fie oprit iar butoanele in pozitia

»®” 1,0”. Nu curatati aragazul daca acesta nu
s-a racit complet.

Arzatoarele, suportul pentru recipiente
si interiorul aragazului

In cazul in care arzatoarele si suporturile pentru
recipiente sunt murdare, acestea pot fi indepartate
si spalate cu apa calduta si produse de curatare
entru ulei si grasimi. Stegeti apoi cu un material
extil uscat. Dupa indepartarea suporturilor pentru
recipiente, puteti sa spalati suprafata plitei si apoi
sa o stergeti cu un material textil moale. Verificati, in
special, ca orificiile pentru flacara sa fie curate (vezi
imaginea de mai jos).Nu utilizati bureti metalici sua
substante de curatare abrazive. des.7,

Atentie!

Elementele arzatorului trebuie sa fie in per-
manenta curate. Este posibil ca particulele
de apa sa impiedice emisia de gaze si flaca-
ra arzatorului sa fie incorecta.

Trebuije sa verificati, daca elementele arza-
torului au fost puse corect la locul sau dupa
ce acesta a fost curatat.

Pozitia ne-axiala a capacului arzatorului
poate conduce la defectarea permanenta
a arzatorului. des.8.

Spalati elementele din email ale aragazului cu pro-
duse lichide de curatare. Nu utilizati pentru curatare
grodu_se puternic abrazive, cum ar fi pudra abraziva,

ureti metalici, perii etc. o
Inainte de a incepe sa utilizati aragazul cu plita din
inox, este foarte important sa curatati bine suprafata
de inox. Trebuie sa indepartati resturile de lipici si
foliile de Protectle_care au fost utilizate pentru am-
balare. Plita trebuie curatata dupa fiecare utilizare.
Nu lasati sa se_acumuleze foarte multa murdarie
ge plita, in special de la alimente sau de la lichide.

e recomanda utilizarea unui produs ca Stahl-Fix
pentru curatarea initiala si pentru curatarea periodica
a plitei de inox.

Cuptor ) ) )

e Cuptorul trebuie sa fie curatat dupa fiecare
utilizare. Atunci cand il curatati, aprindeti lumina
din interiorul acestuia pentru a avea o mai buna
vizibilitate ) ) )

e Interiorul cuptorului trebuie sa fie curatat doar
I(;uhaga calda si o cantitate redusa de detergent
ichid.

Atentie!

Nu utilizati produse de curatare ce contin
materiale abrazive pentru curatarea si intre-
tinerea panoului frontal din sticla.

*optional

Inlocuirea becului cuptorului

Pentru a evita pericolul de electrocutare, asigu-
rati-va de faptul ca aparatul este oprit inainte de
a inlocui becul.

e Setati toate butoanele de control pe pozitia ,,®”
1,,0” ,si scoateti stecherul cablului de alimentare
din priza. ) ) )

° Det_SLIJrubatl si spalati capacul becului, apoi ster-

eti-l.

° esurubati becul, introduceti altul nou — un bec
cu temperatura mai ridicata (300°C) cu urmatorii
parametri:

- voltaj 230 V
- Putere 256 W
- Filet E14.

Becul pentru cuptor - des. 9

e Infiletati becul si asigurati-va ca este bine fixat.
e Infiletati la loc capacul.

inlocuirea_ becului de tip halogen a iluminarii
cuptorului*

Pentru a evita posibilitatea de curentare cu cu-
rent electric, inainte de inlocuirea becului de tip
halogen trebuie sa va asigurati ca, echipamen-

tul este oprit.

e Setati toate butoanele de control pe pozitia ,,®”
/,,0” ,si scoateti stecherul cablului de alimentare
din priza. =~ ) o .

e Desurubatj si spalati closul lampii tindnd minte
ca acesta trebuie sters foarte bine.”

e Scoateti becul de tip halogen folosind o carpa
sau o bucata de hartie, in caz de nevoie becul
?e g% halogen trebuie nlocuit cu unul nou de
i

-tensiunea 230V
-putere 26W o )

e Becul de tip halogen trebuie fixat cu atentie la
locul special pregatit.

e Tnsurubati closul Iampii.
Becul pentru cuptor - des. 9a

Cuptoarele care sunt marcate cu litera D* sunt echi-

pate in elemente de ﬂh_ldare din sarma care pot fi

scoase foarte usor (gr aj). Pentru a le scoate pentru

a fi spalate trebuie sa trageti de elementul de blocare

din partea frontala apoi elementul de ghidare trebuie

ancl|n1a(t) si scos din elementul de blocare din spate
es.

Cuptoarele marcate cu literele Dp* poseda elemen-
te de ghidare de tip telescop din otel inoxidabil care
la réandul lor sunt fixate de elementele de ghidare
din sarma. Aceste elemente de ghidare trebuiesc
scoase si spélate impreuna cu elementele de ghi-
dare din sarmé. Inainte de a pune tavile, aceste
elemente de ghidare trebuiesc scoase in afara
(daca, cuptorul este incalzit, elementele de ghida-
re trebuiesc scoase in afard agatand cu partea din
spate a tavilor de tampoanele care se gasesc in
partea frontala a elementelor de ghidare) si apoi
aceste elemente de ghidare trebuiesc impinse im-
preuna cu tava.

des. 10a

Atentie!

Elementele de ghidare de tip telescop nu trebuiesc
spalate in masinile de spalat vase.
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CURATARE SI INTRETINERE

Verificari periodice

In afara de curatarea aragazului, trebuie sa:
® Realizati verificari periodice ale elementelor de
control si a unitatilor de preparare. Dupa expi-
rarea garantiei, apelati la un tehnician autorizat
Fentru ca verificarea aragazului sa fie realizata
a un centru de service autorizat, cel putin o
data la 2 ani. ]

Reparati orice erori,

Realizati intretinerea_periodica a unitatii de
preparare a aragazului.

Atentie!

Toate reparatiile si activitatile normale trebuie
sa fie realizate de catre un centru de service
autorizat sau de catre o persoana autorizata.

Scoaterea usii

Pentru a avea un acces mai bun la interiorul cuptoru-
lui pentru a il curata, puteti sa scoateti usa acestuia.
Pentru acest lucru, inclinati dispozitivul de prindere
al usii, ridicati si trageti spre dumneavoastra fpmc.
12A). Pentru a pune usa la loc, faceti acelasi lucru
in sens invers. Asigurati-va de faptul ca balamalele
sunt fixate corespunzator. Dupa ce ati fixat usa, dis-
pozitivul de siguranta trebuie sa fie coborat din nou
cu atentie. Daca acesta nu este setat, pot fi avariate
balamalele atunci cand se inchide usa.

des. 12A - Inclinarea dispzitivelor de siguranta ale
balamalelor

*optional

Scoaterea geamului interior®

1. Cu ajutorul unei surubel_ni%e clasice plate tre-
buie sa dati la o parte plinta superioara a usii,
incepand cu desprinderea delicatd a acesteia
Be margini (des. 12B). = .

81%8 0 parte plinta superioara a usii (des. 12B
u

Geamul interior se scoate din stg)orti (Tn partea

inferioara a ugii ). des. 12d, 12d1. o

Se spala geamul cu apa calduta si cu o mica

cantitate de detergent. L

Pentru a monta geamul din nou trebuie sa acti-

onam invers. Partea neteda a geamului trebuie

sé& se afle In partea superioara.

Atentie! Nu fortati plinta superioarad simultan,
pe ambele laturi ale usii. Pentru a monta corect
plinta superioara a usii trebuie sa a ropla}l de usa
capatul stang al plintei iar capatul drept al aceste-
ia trebuie apasat pana ce vetl auzi sunetul specific
LClic”. Apoi apasati plinta la capatul stang al aceste-
ia pana ce veti auzi sunetul specific ,clic’.

Des. 12d - Scoaterea geamului interior. 3 geamu-

ui.
ID_es. 12d1 - Scoaterea geamului interior. 2 geamu-
ui.

Verificari periodice
In afara de curatarea aragazului, trebuie sa:

e Realizati verificari periodice ale elementelor de
control si a unitatilor de preparare. Dupa expi-
rarea garantiei, apelati la un tehnician autorizat

entru ca verificarea aragazului sa fie realizata
a un centru de service autorizat, cel putin o data
la2ani. .

e Reparati orice erori,

e Realizati intretinerea periodica a unitatii de
preparare a aragazului.

Atentie!

Toate reparatiile si activitatile normale
trebuie sa fie realizate de catre un centru de
service autorizat sau de catre o persoana
autorizata.
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CUM SE PROCEDEAZA IN CAZ DE URGENTA

In caz de urgenta, trebuie sa:

e Opriti toate unitatile de functionare ale aragazului

e Scoateti stecherul cablului de alimentare din priza

e Apelati la un centru de service autorizat

e Unele erori minore pot fi rezolvate prin verificarea instructiunilor oferite in tabelul de mai jos. Inainte
de a apela la un centru de service autorizat, verificati urmatoarele puncte din tabel

PROBLEMA

CAUZA

ACTIUNE

1.Arzatorul nu se aprinde.

Orificiile pentru flacara sunt
murdare.

Inchideti robinetul tevii de gaze,
inchideti butonul corespunzator
arzatorului, aerisiti inCaperea,
suflati orificiile pentru flacara.

2.Aprinderea automata nu func-
tioneaza.

Este intrerupta alimentarea cu
energie electrica.

Verificati siguranta de la panoul
electric al locuintei; in cazul in
care siguranta este arsa, inlocui-
ti-o cu o siguranta noua.

Este intrerupta alimentarea cu
gaze.

Deschideti robinetul tevii de
gaze.

Aprinzatorul este murdar.

Curatati aprinzatorul.

Butonul nu este mentinut apasat
suficient.

Mentineti butonul apasat pana
cand apare flacara pe coroana
arzatorului.

3.Flacara se stinge imediat dupa
aprinderea arzatorului.

Butonul este eliberat prea re-
pede.

Mentineti butonul apasat mai
mult timp in pozitia ,flacara pu-
ternica”.

4. Aprinderea electrica nu func-
tioneaza.

Este intrerupta alimentarea cu
energie electrica.

Verificati siguranta de la panoul
electric al locuintei; in cazul in
care siguranta este arsa, inlocu-
iti-o ¢ siguranta noua

5.Lumina cuptorului nu
functioneaza.

Becul este slabit sau ars.

Mentineti butonul apasat mai
mult timp in pozitia ,flacara pu-
ternica”.

Voltaj
Putere

Dimensiuni aragaz (IxLxA)

Respecta regulile UE

DATE TEHNICE

230V ~ 50Hz
Maxim 2,0 kW
50/60/85cm
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BG

YBAXAEMU KYNMYBAYX

To3un NPOAYKT € NecHOo 3a 1u3non3BaHe U MHOro ectleaceH. HeroeoTo n3nonseaHe e 6bae MHOro N1ecCHO

crieq KaTto npovyetete HaCToALUMAT HapbYHUK.

Mpeon na 6bae nakeTupaH n ga nasnese ot npon3BoACTBEHUA 3aBO, anapartbT 6e TecTBaH

OT rnefHa Toyka Ha 6esonacHocTTa u

yHKLMOHaNHOCTTA.

I'Ipe;u/l Oa nsnonaeare anapara, npodyetete BHUMATENIHO HACTOALUUAT HAapbYHUK 3a U3NoJi3BaHe.

Ako cnaseaTte Te3u WHCTPYKUUN, LLe MOXeTe Oa nsberHere €eBeHTyanHute I'IpOGJ'IeMI/I, KOUTO mMoraT Aa
Bb3HUKHAT BCneacTBMe Ha U3N0S13BaHETO Ha anaparta.

BaxHo e fa cbxpaHsiBaTe HaCTOAWMAT HAPBYHUK Ha CUTYPHO MACTO, Taka 4e Aa Moxe fa 6bae nanons-

BaH Mo BCAKO BpeMe.

HeOﬁXO,D,I/IMO € [1a cnasBarte HacToAwmnTe UHTCPYKUNN BHUMATENHO 3a n3bsireaHe Ha €BeHTyalHuTe 35o-

MOnyKu.

BHumaHwme!

He n3nonseaiite npoaykTsbT Npeau Aa NnpoveTeTe HaPbYHUKLT 3a U3Mon3BaHe.
Ta3un neyka e npegHasHa4yeHa camo 3a AOMaKUHCKO noTpebrneHue.
Mpon3BoANTENST CU 3ana3Ba NPaBoTo [Aa U3BbPLUBA U3MEHEHWS, KOUTO HsIMa [a 3acerHaTt (yHKLMOHU-

paHeTo Ha npoaykTa.

KAK OA NMECTUTE EHEPIUA

l-Ipes OTroBOPHO NoJizaBaHe Ha
eHepruarTa, He camo Lie cne-
CTuTe Napu, Ho we 3auTnte n
okornHata cpega. Kak moxeTe ga
HanpasuTe TOBa HeLOo:

® |l3non3BaHe Ha NogxopsLim
cbaoBe 3a rorteeHe. CbabT 3a
roTBeHe He 61Ba B HUKaKbB Crly-
Yait fga 6bde no-manmbk OT_Kpbra
Ha nnambka Ha ropenkarta. He 3abpassiite aa
cnarate Ha Cb[OBETe Kanak.
lpwxa 3a unctoTarta Ha ropenkvTe, pelueTkara,
nroTa oKomo ropeskuTe. 3aMmbpcsaBaHusTa npe-
4aT Ha TonnoobMeHa - CUIHO NperopennTe 3amMb-
pcsiBaHWs MoraT da 6baar OTCTpaHeHu camo
C nomMoLLTa Ha npenapati, KOUTO UMaT CUIHO
HebnaronpysiTHO Bb3AenCTBINE BbPXY eCcTecTBe-
HaTta cpega. OcobeHO BHUMATENHO noaabpxai-
Te yncToTata Ha OTBOPWUTE Ha NraMbLUWTe Ha
NPBLCTEHWTE MOA, Kanavetarta 1 Ha OTBOpUTE Ha
ﬂlrosm'e Ha ropenkure.
30srBaHe Ha U3NULLIHOTO “HaA3bpTaHe B TEH-
oxepute”. He oTBapsiiTe M BpaTudkata Ha
ypHaTa, Korato He & HYXHO.
® |l3non3BaiiTe dypHaTa camo npu Mno-roremu
konuyecTsa xpaHa. Meco ¢ Terno Ao 1 kr moxe
[a ce NpuroTaex No-MKOHOMUYHO B TeHAXKepa Ha
ras3oBusl KOTIIOH Ha nevkaTa.

——

e~
— [ —

PA3OMNAKOBAHE

Mo Bpeme Ha TpaHCMopT, Lie ce 13-
nonaea 3aluTeH matepvan 3a ga
ce npeanasu ypeaa oT eBeHTyarnHa
nospefa. Crieq pasonakoBaHe Ha
ypena, nsxebpriete ambanaxa, no
Ha4MH, KOUTO HsIMa Aa HaBpeau Ha
oKorHata cpefa.

Bcuukn  matepuanv  mM3nonssaHu
kaTo ambanax moraT Aa ce peuuknupar; Te ce pe-
uuknupat 100% u ca otbensizaHy cbC CbOTBETHUS
CUMBOFT.

QY

BHumaHue! Mo Bpeme Ha pasonakoBaHe, ApbXTe
Ha pa3TosiHWe OT Aeuarta Matepuanute ot abana-
xa.

PEUMKNUPAHE HA YPEOA
Korato u3xsbpnAte anapara, He
ro obpaboTBanTe KaTto OcCTaHa-
nua Goknyk. 3aHeceTe ro B cne-
uManeH LUEHTbP 3a peuuknupaHe Ha
€eNeKTPOHHN W EeneKkTpUYeckn npo-
Oyktn. Bbpxy ypeda e nocTaseH
eTu- KeT C WHJOopMauus 3a peumk
I voae.

Ypena e cbCTaBeH OT MaTepuanu, Ko-
UTO ce peuunknupar. Ypes peunknupaHe Ha 1anons-
BaHUTE ypeau, Bue MnokasBaTe 3auHTepecoBaHOCT
KbM Ona3BaHe Ha oKonHaTa cpefa.

OﬁpreTe Ce KbM CbOTBETHUTE UHCTUTYL NN 3a Aa

nony4yute MHOpMaLms BbB Bpb3Kka C NyHKTOBETE
3a peuuknmpaHe
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MHCTPYKLUWUU 3A CUTYPHOCT

BHuMaHue. YCTPONCTBOTO M HErOBMUTE OOCTBMHM YacTu ce
HarpsiBaT no Bpeme Ha ynotpeba. Mima Bb3MOXHOCT fa ce
AOKOCHAT HarpeBaTenHuTe enemMeHTn, 3aToBa TpsibBa Aa
ce obbpHe cneumanHo BHMMaHue. [eua nog 8-roguwiHa
Bb3pacT TpsibBa ga CTOAT HacTpaHa OT ypeaa, OCBEH ako Te
ca nop NocTosAHHO HabntgeHme.

Toea obopyaBaHe MOXe [a ce U3nosssa oT Aela Ha Bb3pacT
Hag 8 rogMHK 1 nuua ¢ HamarneHa PuU3n4eckn,CETUBHU UNn
YMCTBEHM CMOCOBHOCTM UMMM NiMua C fnunca Ha OnuT, ako
Ce M3BbpLUBaA TOBA NoA Hag3opa Unn B CbOTBETCTBUE C UH-
CTPYKUMUTE 3a n3nonasaHe Ha obopyaBaHETO NpeaaneHn ot
nuue, OTroBOpHO 3a TaxHata 6e3onacHocT. O6bpHETE BHU-
MaHuWe deuaTa ga He Cu urpasar ¢ To3um ypea. lNoyncrteaHeTo
N noggpbXKaTa Ha ypeda He TpsabBa ga ce npaBsAT OT geua
6e3 Haasop.

BHumaHue. nbp)I(eHeTO Ha XapHu1 B Ma3H1Ha Ui ornmo bes
Haa30p MOXe a Obae onacHo 1 aa goseae OOopwn 00 noxap.

HWKOI'A He racete noxapa c Boga, usknodeTe ypeda u
NPUKPUNTE NaMmbuUUTe, HANPUMepP C Kanak unm oaesasno

BHumaHue. OnacHOCT OT noXap: He cnarante MHOro npea-
METM Ha NOBbPXHOCTHA 3a rOTBEHE.

BHumMmaHue. AKO NOBLPXHOCTTA € CriyKaHa, U3KItoveTe enekx-
TPUYECKOTO 3axpaHBaHe, 3a Aa nsberHete TOKOB yaap.

Ypena ctaBa MHOTO ropell no Bpeme Ha nonssaHe. BHuma-
BaWTe Aa He QOKOCHETEe HarpaTuUTe 4acTu OT BbTpeLlHoCcTa
Ha (pypHarTa.

KoraTto ce nsnonasa OOCTbMNHUTE YacTu ca HarpsaTtu. Mpe-
nopbyBa ce Aa ObpPXUTE Ha pasTosiHue AelaTta oT dypHara.
BHumaHue. He nsnonssaiite abpasvBHU NOYMCTBALLM Mpe-
napaTu UNM OCTPU METanHW NpeamMeTy 3a No4YucTBaHe Ha
CTBbKIIEHUTE NMOBBLPXHOCTU, TbI KaTo Te MoraT Aa Hagpac-
KaT NOBbPXHOCTTA, KOETO MOXEe [Aa [oBede [0 HarnyKkBaHe
Ha CTBLKIOTO.

BHumaHume. 3a ga ce npeanasnte OT TOKOB yaap, ocurypeTe
ce, Ye ypeaa e CnpsiH npeau Aa CMeHuTe namnara.

3a yncteHe Ha ypeaa He n3nonspaunTte CbOpbXEHNE 3a 4Yn-
CTeHe C Nnapa nog HandraHe.
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MHCTPYKLUWUU 3A CUTYPHOCT

BHuMaHue. 13non3BaHeTo Ha ypeda 3a roTBEHE M neyeHe
reHepupa TONMnuHa, Bnara U NpoaykTu OT TOPEHETOo B
NOMELLEHMETO, B KOETO € MOHTMpPaH. YBepeTe ce, 4e
KyXHEHcKaTa 4act € gobpe npoBeTpeHa, ocobeHO KoraTo
ypeabT ce M3nonaea.

[bnrocpoyHata MHTEH3MBHa ynoTtpeba Ha ypega Moxe
Aa MU3MCcKBa AONbIIHUTENHA BEHTUNAUKA, Hanpumep
noBuLLIaBaHe Ha eheKTUBHOCTTa Ha MEXaHUYHaTa BEHTMNaums
- ako ce u3nonsea, AONbJIHATENHA BeHTUNauMsa 3a
GesonacHO OTCTpaHsiBaHe Ha MPOAYKTUTE OT FOpPEeHeTo
HaBbH, CbLUEBPEMEHHO OCUTypsiBaikM OOMEH Ha Bb3ayX B
NOMELLEHWNETO.

Mpeaun MOHTaXka Ha AoNMbIHUTENHA BeHTunauus, Tpabsa aa
ce KOHcynTuparte cbC CrneLmanmcT.

BHuMaHue.YpeabT MOXe [1a Ce U3Mos3Ba caMo 3a roTBEHE U
neyeHe. He 6mBa aa ro usnonsasate 3a Apyru LiENU, Hanpumep
3a OTOMreHNe Ha NOMELLEHMS.

To3n ypen e npegHasHaveH 3a TUNUYHU PYyHKLUMK B AOMALLHA
cpega (Hanpumep roTBeHe) oT noTpebuTenn, KOUTo He ca
ekcnepTu.

[Mpumepn 3a gomallHa cpeaa:

- KbLLX 1 anapTaMeHTH,

- MarasuHu, oucn n gpyrm nogodHm paboTHU mMecTa,

- hepmu,

- XOTEeNU, MOTENU U APYIrN XUNUWHN 0BEKTU, KbAeTo

YCTPOMCTBOTO Ce M3MNona3Ba OT NoTpedutenu, KOUTO He ca
eKcnepTu.
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MHCTPYKLWU 3A CUTYPHOCT

Mo Bpeme Ha paboTa ypeabT ce Harpsisa. lNpe-
NopbYMTENHO € Aa BHMaBaTe [a He JOKOCHe-
Te ropeLyyTe enemeHTV BbTpe BbB dypHarTa.
Mons He octassante aeuara 6e3 HabnoaeHve
no Bpeme Ha paboTa Ha neykaTta, Tbi KaTo
feuata He ca 3arnosHarv ¢ npasunara 3a ymno-
Tpeba Ha nedykata. Hait-Beye ropeLuTe ra3osm
KOTMOHM, (pypHaTa, ckapaTta, CTbKII0TO Ha Bpa-
TaTa, NOCTaBEeHWTE BbPXY NeykaTa CbaoBe C ro-
peLLyn TEYHOCTM MoraT Aa NPUYUHAT U3rapsiHus
Ha gerteTo.

BHumaBanTe enektpuyeckusaT kaben Ha Kyx-
HEHCKM ypeam KaTo Hanp. MUKCep Aa He JoKocC-
BaT ropeLumTe eneMeHT Ha nevkara.

He cnarante B YekMeKeTO Ha neykara fiecHo-
3ananumm Matepuanu, Tbi Kato no Bpeme Ha
E'aGOTa Ha dypHaTta morat Ja ce 3anansr.

e ocTaBsanTe neykata 6e3 HabnogeHwe no
Bpeme Ha nbpxeHe. OnMoTo U Ap. MasHWHU
Morart fa ce 3anarsiT, ako nperpesr.
BHumaBanTe npu KMNBaHeETO Ha TEYHOCTU Te Aa
He 3aneaT ropenkara.

Ako neykarta ce noBpeau, MoXxe Aa ce U3nons-
Ba OTHOBO efBa crie[j OTCTpaHsiBaHe Ha noBpe-
arta oT crneumanucr.

e oTBapsiiTe BEHTWIA Ha rasonposoga unu
BEHTWma Ha rasoata bytunka, 6e3 npeau Tosa
[a CTe NpOBEpUIM Jarni BCUYKK perynaTopu ca
CrpeHu. .

He ponyckante ropenkute ga ce 3anesdt unu

3aMbpcAT. AKO ca 3aMbPCeHU, NoYncTeTe M 1

I nofcyLleTe BeHara crep kato U3CTUHaT.

He nocTaesiTe cbaoBeTe HanpaBo BbPXY ro-
ernkuTe.

e cnaravite cbaoBe c Terno Hag 10 kr Bbpxy
pelleTkaTa Hag eauH rasoB KOTMOH U CboBeE C
06wo Terno Hag 40 kr Bbpxy Lsinata peLeTka.
He yapsinTe perynatopute 1 ropenkuTe.

He “cnaranite npeagmetn ¢ Terno Hag 15 «kr
BbPXY OTBOpPEHaTa BpaTuyka Ha dypHaTa.

3abpaHeHO e npenpaBsiHETO U MoMpaBsiHETO
Ha neykarta oT nuua 6e3 HeobxogumuTe nNpo-

E€CMOHarHN KBanudukauum.

abpaHeHo e BKMKYBAHETO Ha perynaropute
Ha neykata 6e3 3ananeHa knevka KubpuT B
gbka unu 6e3 ypen 3a 3ananeaHe Ha rasTa.

abpaHeHo e 3aracBaHeTo Ha Mrambka Ha ro-
pernkara c gyxaHe.

CTBKINEHUAT Kanak MoXe [a ce Hanyka, ako ce
Harpee. V3raceTe BCUYKM ra3oBu KOTIIOHU Mpe-
On ga ceanute kanaka. (OTHacs ce 3a neykute
CbC CTbKIEH Kanak — BUX “XapakTepucTvka Ha

ena’.)

XPe “3nonssalite abpasmBHU NOYMCTBALLM MNpe-
napaTtu UM OCTPU MeTarlHu npegmeTy 3a Uu-
CTEHE Ha CTBbKMOTO Ha BpaTuykaTta, Tbi KaTo
MoraT da HagpackaT MOBbPXHOCTTa, KOETOo
MOXe [Aa [oBefie 0 HanyKBaHe Ha CTbKIOTO.
3abpaHeHO e npuraxgaHeTo Ha nevkata 3a
APYr BUA ra3, NPeHacsiHeToO 1 Ha ApYro MsCTo
1 N3BBPLLIBAHETO Ha NPOMEHM B 3axXpaHBallaTa
WHcTanaums. Tean OENCTBMSI MOXE Oa W3Bb-
pLUM KBanuduLMpaH nHcTanaTop.
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He ponyckante go neykata mankv deua wu
nuua, He3ano3HaTy C UHCTPYKLMSITa 3a ynoTpe-
6a Ha neykaTa.
B CITIYYAUM YE MOOO3UPATE, YE N3TUYA
A3, HE BMBA:
Aa nanuTte Kneyku Kkubpwut, ga nywuTe, ga
BKItOYBATE 1 U3KIKOYBATE eeKTPUYECKn
YCTPONCTBA (3BBbHEL, UMK KITHOY Ha OCBETNEHMNE-
TO) U Aa U3non3eate ApYru eNeKTPUYEcKkn u me-
XaHU4Yeckn ypeau, Npean3BuKBaLLy enektTpuye-
CKa UCKpa Unu UCKpa B Pe3ynTaT Ha MexaHuyeH
yAap. B TakbB cnyyan e Heobxogumo BegHara
[a Ce 3aTBOPY BEHTUITBT Ha rasoBaTa OyTunka
WUNN BEHTUMBT Ha rasoBaTta MHCTanauua v ga
ce NpoBETPY MOMELLEHMETO, a crnef ToBa Aa ce
M3BUKa KBanuduumpaH cneuuanuct ¢ Len oT-
CTpaHsiBaHe Ha npuynHara.
Mpw Bcsika cuTyaums, NpUYMHEHa OT TeXHWYe-
CKa HeusnpaBHOCT, € HEOBXOAMMO HenpeMeH-
HO i@ N3KMIoYNTE ENEKTPUYECKOTO 3axpaHBaHe
Ha neukata (cnasBavikv ropernocoYeHust NpuH-
Luun) n aa u3BmKarte crneumanunct 3a OTCTpaHsi-
BaHe Ha Heu3npaBHOCTTA.
He 6uBa fa ce BKOYBAT KbM ra3oBaTa MHCTa-
naumsi HUKakBu kabenu Ha aHTeHu, Hanp. Ha
aaMoNpUeMHNLN.

crnyyan Ye ce 3ananu rasTta, ustmdaiia ot
HeusnpaBHaTa WHCTanauus, Heobxogumo e
BeJHara fia cnpete rasra, kato 3aTBOPUTE BEH-
Tmna.
B cnyuyait ye rasta, n3tmyaiya ot HeusnpaBHUs
BEHTWUN Ha rasoearta OyTunka, ce 3ananu: no-
KpuiAiTe ByTunkara ¢ MOKpO ofearo, 3a Aa us-
CTuHe OyTunkarta, 3aTBopeTe BeHTUNa . Cneg
KaTo U3CTUHE, N3HeceTe OyTurkata HaBbH. 3a-
6paHeHO e NOBTOPHOTO M3MNoNn3BaHe Ha NoBpe-
geHaTa OyTunka.

cnyyain Ye He u3ronsBarte rneykata B NPoOAb-
JKEHME Ha HSIKOMKO [HW, 3aTBOPETE [MaBHUS
BEHTWUN Ha rasosarta VHCTanauus, a BeHTuna
Ha rasoBaTa OyTunka 3aTBapsnTe crep BCSKO
M3Mnon3BaHe.



OMNMUCAHUE HA YPEOA

[

ByTOH 3a kOHTpON Ha TeMnepaTypara
KOHTéaonHa namMna Ha paboraTta Ha HarpeBaTensa*
4,5, 6 Perynatopu Ha rasoBuTe KOTMOHU
ByToH 32 BkntoYBaHe Ha OCBETIEHWETO
Ha ypHaTa*®
pbXKa 3a BpaTarta Ha pypHaTa
OMOLLIEH ra30B KOTJIOH
CpepneH rasoB KOTMOH
Ckapa
[onam ra3oB KOTMOH
CpepneH rasoB KOTMOH

A0 NWN =

wNh—=O

2f- KoH(hopka
a- 3aluTta oT u3TuyaHe Ha ras*
b- VickpoBo 3anansaHe™

[MpuHagnexHOCTN KbM neykaTa — KOMMNMEKT:

3a TaBa 3a xnebHu nsgenus*

3b Taga 3a neveHe*

3c Ckapa 3a rpun (peLueTka 3a cyLueHe)
3d LWuw n Bunuua Ha rpyna*

3z bnokaparta

3f Taa 3a xnebHu nspgenus*

* no nsbop
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MHCTAJIUPAHE

WHcTanvpaHe Ha neukata
e B KgXHﬂTa He Tpsbea Aa uma Bnara u Tpsibea

a bbae nobpe npoBeTpeHa.

YXHEHCKOTO noMelleHne TpsibBa ga Obae
CyXO ¥ NPOBETPMBO W [a VMa U3npaBHa BEH-
TUNaums CbrMacHo AeWcTBalnTe TEXHUYECKM
pasnopenbu. NMpaBHOTO OCHOBaHWE, Bb3 OCHO-
Ba Ha KOETO npeLeHsaBame Aanv nomeLLeHneTo
€ NOAXOASALLO 3a MHCTanMpaHe Ha rasoBa ney-
Ka B Hero.

B nomeluenveTo TpsbBa ga uma cuctema 3a
BEHTUNauus, KOATO ia OTBEXAa HaBbH U3rope-
nuTe rasose. Tasn MHcTanauusa Tpsbea ga ce
CbCTOM OT BEHTWNALMOHEH OTBOP C_ peLueTka
unu acnuparop. Acnupatopute Tpsibea aa ce
MOHTUpAT CbIMACHO YMbTBaHWSATA, AafeHu B
TEXHUTE MHCTPYKLIMM 3a yroTpeba. Pasnonoxe-
HMETO Ha nedkara Tpsbsa Aa rapaHTMpa CBO-
6oAeH JOCTLM [0 BCUYKM HEVHW eneMeHTH 3a
EnpasneHme.

nomeLLeHneTo TpsibBa CbLUO Aa ce ocurypu
NPUTOK Ha Bb3AYX, KOETO € HeobxoAMMO 3a rpa-
BUITHOTO ropeHe Ha raata. [MpuToKbT Ha Bb3ayX
Twﬁsa Aa 6bae He no-manbk ot 2 m3/h Ha 1
kW MOLLHOCT Ha rasoBuTe KOTNOHWU. Bb3ayxbT
TpsbBa Aa HaBnu3a B pesynTaT Ha Npsik npu-
TOK OTBBH Mpe3 kaHan ¢ AVamMeTbp MUHUMYM
100 cM2 nnn HeNpsIKO OT CbCeaHM MOMELLEHWS,
KOWTO MMaT BEHTWUMaLMOHHW KaHanu, uanuaa-
LM HaBbH.
AKO ypeabT Ce U3Non3Ba UHTEH3MBHO U AbITO,
MOXe Aa ce okaxe HeobxoAMmo Aa ce oTBOpY
npo3opeubT C Len nogobpsiBaHe Ha BeHTUNa-

nsata (cpur. 4a).

€YHUAT ra3 e No-TeXbK OT Bb3AyXa U 3aToBa
ce cbbupa HMCKo6qony. [MomelueHnsATa, B KOUTO
€ WHcTanupaHa OyTunka ¢ TeyeH ras, Tpsbsa
Aa MMaT BEHTUMALMOHHM KaHanw, v3BedeHu
M3BbH MOMELLEHNETO, Npe3 KOUTO Aa Moxe Ada
usnese rasbT B Criyyan Ha ustuyade. MNopagu
cbluaTta npuymHa GyTunkuTe ¢ ras, KakTo npas-
HWTe, Taka M oT4yacTu nbiHUTE, He BuBa Aa
6baaT MHCTanVpaHW MM CbXpaHsiBaHW B MO-
MeLLEHNS, pa3nonoXeHN Nog, 3eMHaTa NoBbPX-
HocT (Hanp. maseTa). ByTunkuTe He 6uBa aa ce
HamupaT npekaneHo 6nvM3o A0 WM3TOYHWLUM Ha
TOMNMHA (NeYkn, KaMuHu, PypHU 1 Ap.), KOUTO
6uxa mornmu ga BgurHat TemnepaT(}/OpaTa BbB
BbTPELUHOCTTa Ha byTunkara Hag 50°C.
lllo ce oTHaca go 3awwmTaTa cpelly nperps-
BaHE Ha CbCEAHUTE MOBBPXHOCTM, rasoBaTta
neyka e ypeq krnac X n kaTo TakaBa Moxe Aa
6bae BrpageHa B KyxHeHckuTe mebenu camo
[0 BMCOYMHaTa Ha paboTHus nnoT, T.e. 850 mm
oT nopa. BrpaxpgaHeTo Haj ToBa HMBO He ce
npenopbyBa. .

OBBbPXHOCTHUAT Crol Ha mebenuTte 3a Brpax-
gaHe 1 NennIoTo 3a 3anensaHeTo My Tpsibea Aa

bAaT ycTon4memu Ha Temneparypa 100°C. Ako
TOBa YyCMNOBWE HE € U3MbIHEHO, MOBbPXHOCTTa
MoXe Ja ce gedopmupa, a NOBbPXHOCTHUSAT
croii Aa ce oTnenun. AKO He CMe CUTYPHU Kaksa
€ TepMOyCTOMYMBOCTTa Ha MebenuTe, nevkara
TpsibBa fa ce Brpagu B mebenute, kato ce
ocurypu pasctosiime okono 2 cM. CteHara,
KOATO Ce Hamupa 3aj neykata, Tpsabsa fa 6bae
ycToN4MBa Ha BUCOKV Temnepatypu. 1o Bpeme
Ha 13nonaeaHe Ha neykaTa HeviHaTa 3afgHa cTe-
Ha MOXe [la ce Harpee [j0 TemnepaTypa C OKoso
50°C no-B1coka OT OKonHaTa Temnepartypa.
lMocTaBeTe neykarta BbpXy TBLPA, PaBeH Nof (He
A cnaranTte BbpXy nocTaBka).

Mpeau pa 3anoyHeTe ga A u3nonssare, Xopu-
30HTMpaNnTe A — ToBa MMa 0COBEHO ronsgMo
3HavyeHne 3a paBHOMEPHOTO pa3npeneneHune
Ha MasHWHaTa B TWraHa. 3a Tasu uen cryxat

* no n3bop

perynauynoHHUTE Kpayeta, 40 KOUTO UMa 4OCTbI
crneq usBaxgaHe Ha YekMepkeTo.

MoHTupaHe Ha sawuTHaTa 6nokaga npeanassa-
Wa oT npeobpbLyaHe Ha neYKara.

Briokagata ce MOHTUpa 3a Aa NpedoTBpaTti npe-
obpbllaHe Ha nedvkata. bnarogapeHue Ha Groka-
JaTta npegnasealla oT npeobpbliaHe Ha nedkara,
neteTo By HAMa fa 6bae B CbCTOSIHWE, KOraTo Ha-
npumMep ce Kauu Ha BpaTtaTa Ha dpypHaTta, fAa foBeae
[0 NpeobpblyaHe Ha neykaTa

dur. 3z

MNeyka Buc. 850 mm
A= 60 mm
B=103 mm

Meyka Buc. 900 mm
A= 104 mm
B= 147 mm

CB'bpsBaHe Ha neykaTta KbM rasoBsarta
UHCTanauusa

BHumaHue!

MeykaTta TpsbBa oa 6GbAe cBbp3aHa KbM
rasosa MHCTanauus 3a TakbB Buf ras, 3a
KakbBTO € pabpunyHo npurofeHa. MHdop-
Mauus 3a BiAa ras, 3a KOWTo neykarta e a-
BpUYHO NpuUrofeHa, ce HamMmmpa Ha UHGop-
MaumoHHaTa Tabenka Ha ypega. MNeykaTa
TpsibBa Ja 6bae cBbp3aHa OT MHCTanaTop
CbC CbOTBETHaTa kBanudukauus n camo
TakbB MHCTanaTop uMa npaeo Aa npuroam
neykarta 3a Apyr BUA ras.

YnbTBaHUA 3a MHCTanaTopa

WHcTanatopbT Tpsbea:

® [a Mma y[ocToBepeHue 3a kBanudmkaums 3a
rasoBv MHCTanauum,

® [a ce 3anosHae C UHpopmaumsiTa, Hammpaiia

Ce Ha MHdopMaLmMoHHaTa Tabernka Ha neykara

3a BMAA ra3, 3a KOWTO Meykarta e npurogexa,

[a CpaBHW Tasn MHMOPMaLUs C YCnoBusiTa Ha

rasocHabasiBaHe Ha MSICTOTO Ha MHCTanvpaHe,

Aa nposepu:

- edeKTMBHOCTTa Ha BEHTUNaUUATA, T.€. CMsiHaTa
Ha Bb3Jyxa B MOMeLLeHnATa,

- XepMeTUYHOCTTa Ha CBbp3BaHe Ha rasosara
MHCTanauus,

- M3NpaBHOCTTa Ha BCUYKY PabOTHM enemeHT Ha
neykara,

- npurofdeHa nv e enekTpuyeckaTa MHcTanaums 3a
paboTa CbC 3aWnTHUS (HyNeBns) NPOBOAHMUK.

71



MHCTAINMNMPAHE

BHumaHue!

CBbp3BaHeTO Ha nevkaTta KbM ByTurka c Te-
YeH ra3 unu KbM CbLLECTBYBALLA UHCTanaums
MOXe [ja ce U3BbPLUKN cCaMo OT MHCTanaTop ¢
Heobxoanmara kBanudukaums npu cnassaHe
Ha BCUYKM npasuna 3a 6e3onacHocCT.

CBbp3BaHe KbM eflacTuyHa cToMaHeHa Tpbba.
[Mpun nHCcTannpaHe Ha neykaTta CbrnacHoO NPUHLIMMNK-
Te, NpeaBuAaeHu 3a knac 2, nogknac |, 3a cBbp3BaHe
Ha rneykaTta kbM rasoBaTta MHcTanauus ce npe-
nopbYBa a Ce U3nomnaea camo MeTasiHa enactyHa
Tpbba, oTroBapsila Ha AencTBalmTe pasnopendm
B AlageHaTa cTpaHa. Tpbbata, cBbp3Balla nevkara
C rasoBaTa MHcTanauus, e c pesba G1/2”.
3a cBbp3BaHe TpsibBa Aa ce 13nonssar camo Tpbou
W YNITbTHATENM, OTFOBapSILLM Ha AEVCTBALLMTE CTaH-
naptu. MakcumanHaTta gbfmkvHa Ha enactuyHata
{PbGa He 6ua ga Hagsuwasa 2000 Mm.

BepeTe ce, Ye TpbbaTa HsMa Ja ce gonvpa go
HUKaKBM MOABMXKHM YacTu, Kouto Guxa mornu ga
s1 NOBPeasT.

CBbp3BaHe KbM HenoABMXHa TPpbOHa MHCTa-
nauus.

[Neukata nma cbeguHuTen c pesba G1/2”.
CBbp3BaHeTo KbM rasoBata MHCTanauus Tpsibea
na 6bae M3BBbPLUEHO MO HAYMH, KOMTO HAMa Aa
npeav3BuKa HanpeXeHUst B HUKOSI OT TOYKUTE Ha
MHCTanaumsaTa u Ha HUKOS OT YacTuTe Ha ypeda.
M3non3BaHeTo Ha npekaneHo cCuneH MOMEHT Ha
3atsaraHe (no-ronam ot 20 Nm) moxe fa fosefe A0
noBpefa Ha Bpb3KaTa Unu U3rnyckaHe Ha ras.

TpbbaTa 3a rasocHabgsBaHe He GuBa ga ce go-
nupa A0 MeTanHWTe eneMeHTU Ha 3aJHus Kanak
Ha neykaTa.

BHumaHue!

Cnep Bcsika CMsiHA Ha pegyump-BeHTwna, Tpsibea
[a Ce M3BbPLUM TEeXHWYECKN Mperneq Ha nedykara
obxBallall, ra3oBMTe BEHTUNU U OEUCTBUETO Ha
3aWwmMTuTe CcpeLly nsTu4aHe Ha ras.

BHuMaHwme!

Cnep NpuknioYBaHe Ha UHCTanauusaTa Ha neykara
€ HeobXo4MMO Aa ce NPOBEPU XEPMETUYHOCTTA Ha
BCUYKM CBbP3aHn TpbOM, Hanpumep ¢ nomoLLTa Ha
BOJA U carnyH.

3a npoBepka Ha XepMeTu4yHoCTTa He GuBa ga ce
M3M0oM3Ba OrbH.

* no nsbop

CBbp3BaHe Ha Nne4ykaTa KbM efleKTpoMHCcTana-
ymata*

® [leukata e habpmyHO NpurogeHa 3a 3axpaHea-
He C MPOMEHNMUB, eaHodaseH Tok (230V_1N -50
Hz5) 1 e cHabgeHa cbc 3ax*)aHBau.l kaben 3 x
1,5 MM2 ¢ abmkuHa okono 1,5 M ¢ wencen cbe
3awmTa.

® KOHTaKTbT Ha enekTpouHcTanauusita Tpsibea
[a uMa 3aluTeH WUMT 1 He BrBa Aa ce Hamu-
pa Hag nedykarta. Crieg noctaBsiHe Ha neykaTta
€ HeobXOAMMO KOHTAKTbT Ha enekTpouHcTana-

1siTa Aa obAe OOCThIEH 3a NoTpebuTens.

® [lpeadu BkMYBaHe Ha MneykaTa KbM KOHTaKTa
TpsibBa ga ce nNpoBepu ganu:

- npeanasvTensaT v enekTpouHcTanauusTa e
U3QbpXaT HaTOBapBaHETO C neykara,

- eneKkTpoMHCTanauusita uMa Aeincrealla cucTe-
Ma 3a 3a3eMsiBaHe, U3MbIHABALLA U3NCKBaHW-
ATa Ha akTyanHuTe HOpMU 1 pa3nopendu,

- LlencenbT e fleCHO AOCTbMEH.

- [JOCTynHa nv po3seTka.
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MpuraxaaHe Ha neykaTa 3a Apyr BMA ras C uen npuraxkgaHe Ha neykarta 3a ropeHe Ha apyr
BMA ra3 e HeobxoaMMmo:
ToBa npuraxpaHe MOXe [a ce M3BbpLIM caMo OT e  cMsHaTa Ha Ato3uTe (BWX TabnuuaTta, AageHa
MHCTanaTop CbC CbOTBETHUTE KBaNuUMUKaLuu. no-gony),
5 e perynauusaTa Ha “MKOHOMUYHUS” MIambK,

AKO rasbT, C KOWTO Le ObJe 3axpaHBaHa nevkara, e

pasnuyeH ot habpnyHO NpeaBMaeHUs 3a nevkara,

T.e. G20 20 mbar, Heo6xoAUMO e Aa Ce CMEeHSAT

[O103UTe Ha ropenkuTe 1 aa ce perynupa nnambKbT.

Fopenka ot TMn Somipress (Cb- Bupg ras
rnacHo osHaveHueto ,SOMIpress” Ha G20 2H 20 mbar G30 3B/P 30 mbar
Koprnyca Ha ropernkara)
Onametbp Ha mm 0,72 0,52
MNomoLHa arosara
TonnuHHO kW 1,00 1,00
HaToBapBaHe
Pa3xop Ha ras g/h - 73
OunameTtbp Ha mm 0,98 0,67
CpepgHa atosata
TonnuHHO kW 1,80 1,80
HaToBapBaHe
Pa3xop Ha ras g/h - 131
OuameTtbp Ha mm 1,17 0,83
[onam arosarta
TonnuHHO kW 2,80 2,80
HaToBapBaHe
Pasxon Ha ras g/h - 204
[Onametbp Ha mm 1,30 0,84
DdypHa arosara
TonnnHHO kW 2,80 2,80
HaToBapBaHe
Pasxon Ha ras g/h - 204

73



MHCTAINMNPAHE

Mnambk

CMsHa Ha Te4YHUs ra3 cbeC
3eMeH ras

CMsiHa Ha 3eMHUs ras c Te4eH
ras

ronam

1. [tosaTa Ha ropenkara ce
CMEHs C noaxodsila CbrnacHo
Tabnuuara Ha ar3sute

1. [ro3aTa Ha ropenkara ce
CMEHS C NoaxoAsiiiia CbrnacHo
Tabnuuara Ha aosnTe

WKOHOMUYEH

2. PerynaunoHHUSIT BUHT ce
pa3BbpTa Neko u ce perynupa
rorieMuHaTta Ha nnambka

2. PerynaumoHHUSIT BUHT ce

3aBbpTa BHYMATENHO U ce

npoBepsiBa ronemuHaTa Ha
nnambKa.

MpunoxeHnuTe ropenky B ra3oBUTE KOTIIOHU He
U3nCKBaT perynupaHe Ha npuToka Ha Bb3gyX.
MpaBuUnNHUAT NNamMbK MMa U3pas3eHn KOHYCOBUAHM
nnambyeTa Ha UBST CUHbO-3eneHn BbTpe. Kbcusar,
n3gasaly WyM NnaMmbK UNWM OBATUAT, XbAT U
oumMsaw nnambk, 6e3 opopMeHn KOHYCOBUIHU
nnaMmbyeTa nokasear, Ye rasbT B MHCTanauyusTa
He e C Moaxosillo KayecTBO UNM Ye ropernkarta
e nospefeHa uUnu 3ambpceHa. 3a ga nposepute
nnambka, TpsibBa ga ocTaBuTe ropenkarta ga
3arpee 3a okono 10 MUHYTW NpU MbIIHA MOLLHOCT
Ha nnambka, a cref ToBa 3aBbpTeTe perynaropa Ha
BEHTUNA HA “MKOHOMMYEH” nnambK. MnaMbkbT He
MOXe [ja u3racHe HUTO [ja NPecKoYn Ha ato3uTe.

dwur. 5a - CmsaHa Ha gro3arta Ha ropernkarta Ha raso-
BWSI KOTJIOH — pas3BbpTeTe A3aTa ¢ nomMolyta Ha
creunaneH TpbOeH kMY 7 U S CMEHeTe C HOBa,
noaxopsiia 3a Buga ras (Bwx Tabnuuara no-rope).

[MpUTOKBT Ha ra3 KbMm ra3oBWTE KOTIIOHM Ce Mycka
n perynupa ¢ obukHoBeHM perynartopu puc. A. B
neykMTe CbC 3aliMTa ce M3Momn3Ba perynatop CbC
3aLmTa OT M3TUYaHe Ha ras puc. B. PeryrinpaHerto Ha
perynaTtopuTe ce U3BbpLUBa NpU 3anaileHa ropenka
npu NOMoXeHne “MKOHOMUYEH” NNaMbk ¢ NoMoLLTa
Ha perynauuoHHa oTBepTKa pasmep 2,5 MMm.

ur. 5b - ObukHoBeH perynatop Copreci
ur._5¢c - Perynatop CbC 3awuTa OT U3TUYaHe Ha
ra3 Copreci

PerynupaHeto Ha nnambka Taka, Ye da e edek-
TUBEH Ce M3BbpLUBA OT MOHTbOPA Ha MECTO Npu
notpebuTens. 3aBucKu OT BuUAA Ha rasta, KOUTO ce
M3Mon3sa 1 HansraHeTo My.

BHumaHue!

Cnepn npuknio4vBaHe Ha perynauusta
e HeobxoauMmo nOa ce 3anenyv nerneHka
C onucaHue Ha Buaa ras, KbM KOWTO e
npurogeHa neyvkara.

MsicToTo kbaeTo We 6baaT nHCTanMpaHu ypeouTe,
KakToO M TEXHUAT MOHTax TpsbBa ga 6vaat
CcbobpaseHn C MHCTPYKUUsiTa 3a ekcrroaTtauums.
MpenopbyBa ce ypeabT Aa 6bae MOHTUMPAHU OT
oTopu3npaHuTe cepsu3n.3a %a 6bae BanuaHa
Ta3un rapaHuus, e SAOBIDKUTENHO moHTaxbT
Ha BCUYKM ra3oBu ypeau ga 6bae M3BbpLIEH OT
OTOpU3MpaH cepBus.
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Mpwu nbpBOHa4YanHo nonssaHe

e OrtcTpaHeTe ambanaxa, n3Bagere BCUYKO OT
lKkada, noyucteTe BbTpellHaTa cTpaHa Ha
dypHaTa n Ha neykara.

e /I3BageTe 1 noyucTeTe akcecoapute Ha dyp-
HaTa c Tonna Boda 1 Te4eH npenapar.

e BkritoueTe BeHTUNATOPa UNM OTBOPETE eanH
npo3opeLl.

e Harpeinte dypHata (%o Temneparypa ot 250°C
3a npubnuantenHo 30 MUHYTW), OTCTpaHeTe
neTHaTa U MUMTE 1 MHOTO BHUMATENHO; 30HU-
Te 3a HarpsiBaHe Ha nedvkara Tpsibsa fga ce Ha-
rpesT 3a npubnuantenHo 4 MuHyT 6€3 fa nma
CINOXEH CbA,.

MexaHuyeH Tanmep M*

TavimepbT He ynpaBnsBa paboTata Ha neukaTta.
ToBa e 3ByKOB CUrHan13aTop, NPUMNOMHSILL, 3a He06-
XOAMMOCTTa OT U3BbpLUBAHE Ha AEWCTBUS MO Npu-
rOTBAHETO Ha ACTUATA. |/|HTepBaJTbT Ha nsmepeaHe
Ha BpemeTo e oT 0 o 60 MUHYTK.

dur.6a

MexaHuyeH Tanmep Ms*

TarimepbT Cnyxu 3a ynpaBrneHue Ha pabotata Ha
dypHaTa. Moxe ga ce HacTpou B uHTepsana ot 0
00 120 muHyTn. Cnea nstnyaHe Ha HaCTPOEHOTO
BpeMe Ce BKIYBa 3BYKOBUAT CUrHan v ypHata
aBTOMATUYHO Ce U3KIOYBA.

MporpamunpaHe — 3aBbpTeTE perynaropa no noco-
Ka Ha YacoBHMKOBaTa CTperika 1 HacTpoKTe xena-
HOTO Bpeme.

cour. 6b

KoraTto perynatopbT € HacTpoeH Ha MonoXxeHue
“0”, dypHaTa HaMa Aa 3anoyHe ga pabotu.

AKO HAMaTe HaMmepeHue Oa usnonassare beHKLWIﬂ-
Ta Taiimep, perynatopbT TpsibBa fja ce HacTpou Ha
CneaHoTo noroxexue [m,

dwr. 6¢

A feliileti ég6k kezelése
U360p Ha cbaoBe

O6bpHeTe BHUMaHWe AuaMeTbpbT Ha ABHOTO
Ha cbaa ga O6bae BMHArK Mo-ronsiM OT Kpbra

Ha nraMbKa Ha ropernkara, a CbAbT [a bbae
3aTBOpeH C Kanak. [lpenopbyutenHo e ava-
METbPbT Ha TeHmKepaTa Aa 6bae okomno 2,5 —

3 MbTU NO-roNsiM OT AMamMeTbpa Ha ropernkara,
T.e. 3a:

NMOMOLLHMS ra3oB KOTNOH — CbA, C ANaMeTbp OT
90 go 150 mm,

CcpeaHusl rasoB KOTMOH — CbA C AMaMeTbp OT
160 oo 220 mm,

rofieMusi ras3oB KOTMOH — CbJ C AMaMETbp OT
200 o 240 mm, a BUCOYMHATa Ha TeHmKepara
He 6vBa Aa 6bAde no-ronsmMa oT AuameTbpa .

ur. 6d:
a - HENPABWUITHO
b - MPABUITHO

Perynartop 3a ynpasneHue Ha pabotarta Ha razoBuTe
KOTIOH

cour. 6e:

a - [lonoxeHne M3KYeH ra3oB KOTOH
b - [NonoxeHne NKOHOMUYEH NITaMbk

¢ - MNonoxeHue ronsam nnambk

3ananeaHe Ha ra3oBu1Te KOTIIOHU 63 eNleKTPUYeCcKo
3ananeaHe

3ananere Krneyka knopur, B

HaTucHeTe perynatopa [oKpai v ro 3asyotere
HansiBo Ha MorioXeHve “ronsm nnambk” @ |
3anarnere rasra c krneykara kubpwr,
perynvpante nnambkg Ha XenaHata MOLLHOCT
(nanp. ,MKoHOMUYeH”

U3KMIoYETE ra3oBuUs KOTIIOH cref NpuKnioyBaHe
Ha roTBEHeTO, KaTo 3aBbpPTUTE perynaropa
HaAsICHO (Ha NornoXeHue “nsknioyeH” @)

3ananeaHe Ha razoBuTe KOTnoHu* » (O
® HaTucHeTe ByTOHa 3a UCKPOBO 3anansaHe 060-
3HaYeH C //, B

HaTMCHeTe perynaropa JoKpau v ro 3apbpreTe
HansiBO Ha MOroXXeHre “Tonsim NnambK
3a[pbXKTe Taka, AoKaTo rasta He ce 3ananv,
perynupanTte nnambka Ha XenaHaTta MOLLHOCT
(Hanp. ,MKOHOMUYEH” § )

U3KMoYeTe ra3oBUs KOTIIOH cref NpuKniovBaHe
Ha roTBEHeTO, KaTo 3aBbPTUTE perynartopa Haf-
SICHO (Ha NONOXeHne “N3KNYeH” @,

BHumaHue!

|-|pVI mMoaenunTe ne4vkn Cbe 3alnTa ot u3ThvaHe
Ha ras e HeobxogMMO npu 3anansaHe Ja
3aabpxute okono 10 cekyHaM HaTucHat
[0Kpawn perynatopa Ha norioXeHue “ronam
nnambK’, 38 1a ce BKIMOYM 3aluTara.
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N360p Ha NnaMbK Ha ra3oBUA KOTSIOH
MpaBUNHO perynupaHnTe rasoBu KOTIOHU UMaT
nnambk CbC CBETIIOCKMH LUBSIT C ICHO 0DOPMEHU
BbTPELUHM KOHYCOBMAHWU NiambyeTa. M30opbT Ha
roneMuHaTa Ha nnambka 3aBucy OT M3GpaHoOTo no-
NIOXEHWe Ha perynaropa Ha rasoBust KOTIOH:

‘ ronsiM nnambk

ManbK NnaMmbK (HapeyeH “MKoHoOMUYeH”)
®  N3KIIOYEH ra3oB KOTMOH (MPUTOKBT Ha ras e 3a-
TBOpPEH).

B 3aBMCMMOCT OT HYXXAUTE € Bb3MOXXHO NI1aBHOTO
HacTpouBaHe Ha ronemMunHaTta Ha nnamMbKa.

wr. 6f
a - HENPABWITHO
b - MPABUITHO

BHumaHue!

3abpaHeHo e perynupaHeTo Ha nnambka
MeXZy MONOXEHNETO U3KITYEH ra3oB KOTIIOH
1 NOSIOXEHMETO ToNsAM NnambK ‘

OencTBUe Ha 3awmTaTa OT M3TUYaHe Ha ras*

Hsikom mogenu umat asTomaTWyHa cuctema 3a
CnvpaHe Ha NpuToKa Ha ra3 4o rasoBusi KOTIIOH B
crnyyan, ye NNambKbT U3racHe.

Ta3u cucTema npeanasea oT U3TUYaHe Ha ras, Ko-
raTo NnambKbT Ha ra3oBMst KOTIIOH U3racHe, Hamp.
B pesynTaT OT 3an1BaHeTo My.

3ananBaHeTo Ha rasoBUs KOTIIOH OTHOBO CE W3Bb-
pLUBa OT noTpebuTens.

®DyHKUMKM 1 ynotpeba Ha cpypHaTa

MHopmaLmsa OTHOCHO HarpeBaTenHNTe enemMeHTH
Ha dpypHaTa B 3aBUCMMOCT OT MOAENa Ha nevkarta
e HamepwuTe B Tabnuuara B pasgen Xapakrepuc-
TUKa Ha ypefa. PypHaTa ce Harpsiea c nomolyTa Ha
rasoBa ropernka Wnm enekTpuyeckn HarpeBaTeneH
enemeHT. YnpasneHneTo Ha paboTata Ha dypHaTa
cTaBa C NOMOLITa Ha eauH perynarop, O3HayeH C
Lundpu, OTroBapsiLLM Ha HAaCTPOMKNTE Ha TepMope-

rynaropa.

dour. 6g

BHuMaHwme!
[Mpn mogenute 6e3 ckapa, 3Haka
Mupa Bbpxy byToHa

He Ce Ha-

ByTOH 3a KOHTpOI Ha Temnepatyparta *

dour. 6k

BHumaHwme!

Bcuykn dypHu Mmat perynatopu ¢ perynauusi Ha
Temneparyparta 1 3aluTta oT u3tnyaHe Ha ras. o
BpeMe Ha 3anarnBaHe Ha ypHaTa, KakTo e onuca-
HO no-gony, € HeobxoouMO Oa 3agbpXXuTe HaTu-
cHaT peryrnaTtopa okono 3 cekyHau. ToBa Bpeme
€ HeobxoaMMOo [a ce Harpee CEH3opbT U da ce
3adeiicTea 3awmTarta. AKO NNambKbT M3racHe, ns-
BbpLUETE Te3n [EeNCTBUS OTHOBO crieq 3 cekyHau.
AKO NnaMbKbLT He Ce 3ananu B npoabrkeHne Ha 10
CeKyHaW, NOBTOPETE OENCTBMATA 3a 3ananBaHeTo
My crneg okorno 1 MUHyTa, T.€. crej npoBeTpsiBaHe

Ha cpypHaTa.

* no nsbop

3a pga BknwuuTe hypHaTa, HanpaeeTe crea-
HOTO:

e 3anarnerte krneyka knbpwur, .

® HaTWCHETE perynatopa [oKpai U ro 3aBbpTeTe
HarnsiBO Ha CbOTBETHO U3bpaHaTa Temneparypa,

® NpubnmkeTe Knevkata kKMGpUT KbM OTBOpA 3a 3a-
nansaHe (puc. No-gony) u 3aapbXTe perynaropa
HaTWcHaT OKomo 3 CekyHAM OT MOMEeHTa Ha 3anarn-
BaHe Ha rasrta. AKO NnambKbT U3racHe, M3BbpLUETe
Te3un JelcTBUS OTHOBO crieq 3 CEKyHaM,

e HabniogaBanTe nrnambka (3HAYUMTENHOTO Hama-
nsiBaHe Ha nnambka o3HayaBa, Ye ypHaTa ce e
Harpsina go xenaHarta Temnepartypa).

dur. 6h
BHumaHume!

PerynvpaHeTo Ha Temnepartypara € Bb3MOXHO Camo
npvi 3aTBOpeHa BpaTuyka Ha ypHaTa.

e V3knioyBaHe — CbC 3aBbpTaHe Ha perynatopa
HaZsACHO AOKpaii.

MoTpebutensT Tpsibea Aa 3Hae, Ye:

e 3alyMTaTa OT M3TMYaHe Ha ras3 npeansBuKea Cru-
paHe Ha NpUTOKa Ha ra3 npu n3racBaHe Ha nramMbka
3a BpemeTo A0 okono 60 cekyHaw,

e TemnepaTypaTa BbB (oypHaTa ce perynupa v
noadbpxa aBToMaTuyHo,

e crieq 3anansaHe ropenkara pabotv Ha MbfiHa
MOLLIHOCT 10 AOCTUraHe Ha HacTpoeHaTa Temnepa-
Typa — cref AOCTUraHeTo 1 TEPMOCTaTLT HaMarnsiBa
nnambka 1 NoaabpKa HaCTpoeHaTa Temneparypa.
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M3non3BaHe Ha ckapaTa*®

[Mpoueca Ha neveHe ce ocblUeCTBsIBa C MNOMOLLA

Ha MHMpPaYepBEHN TbYM OTMPABEHM KbM CbAa OT

HaropelLlleHnsl HarpeBaTen Ha ckapaTa.

3a pﬁ BKITIOUMTE CKapaTa TpsibBa ga:

° acTpouTe ByTOHa 3a PYHKLMUM B MOMOXEHWe
o60o3HayeHo

e 3arpente dpypHata npubnM3NTENHoO 5 MUHYTH
(BpaTaTa Ha pypHaTa fa e 3aTBopeHa).

e CrioxeTe TaBaTa Ha NOAXOASLLO HMBO 3a MNpw-
roTBsiHe, @ ako neveTe BbPXY CKapaTa CroxeTe
Ha Mo HUCKO HWMBO Apyra TaBa 3a cbbupaHe Ha
ocTatbum (nog rpwna{

e dukcupariTe 3aLUTHOTO YCTPOMCTBO Ha OyTo-
HWUTE 1 3aTBOpPETE BpaTaTa Ha (ypHarTa.

BHumaHue!
Ckaparta TpsibBa Aa ce 13nonssa camo CbC
3aTBOpeHa BpaTta Ha (pypHaTa 1 ¢ HcTanm-
aHO YCTPOWCTBOTO 3a 3aLumTta Ha Gy ToHuTE.
3M0M3BanTe ckapaTta CbC 3aTBOPEHa BpaTa
camo Torasa KoraTo u3rnornaearte yHKuusTa.
ToraBa koraTo ce M3nonsBa ckapaTta, Aoc-
TbNHWUTE YacTu ca HarpaTu. NMpenopbysa
ce [a ObpXWUTe Ha pasTosiHue Aeuarta oT

dypHaTa.

* no n3bop

W3nonsBaHe Ha rpuna*

MpunbT gaBa Bb3MOXHOCT 3a BbPTEHE Mpu npu-
rOTBAHETO Ha NeYeHn ACTMS BbB oypHaTa. Cnyxu
Haln-Beye 3a neyYeHe Ha NTULW, LINLIYETa, HaAeHUYKN
1 Ap. nogobHn. BkntouBaHETO M U3KIKOYBAHETO Ha
BbPTEHETO Ha rpusia cTaBa 3ae[HO C BKITOYBAHETO U
U3KIMIOYBAHETO Ha PYHKLUMSATA 3a neveHe 'q\
Ezeknek a mikodéseknek alkalmazasa a grillezés
mellett a nyars kis motor pillanatnyi megallasat
vagy az fordulat irany valtozasat jelentheti. Ezeknek
nincs semmi hatasa a mikddésre és a grillezés
min&ségére.

BHumaHue!

[punbT HAMa oTAeneH perynaTop 3a ynpa-
BrieHue. NeyeHeTo TpsibBa ga ce M3BbpLLBA
Npu NeKo 0TBOpeHa BpaTuyka Ha dpypHaTa ¢
nocTaBeH npeanasuTen Ha perynaropure.

[MpuroTBsiHe Ha ACTUA Ha rpun:

® CroXeTe XpaHUTENHUTE NPOAYKTU Ha LuKLIa Ha
rpuna u s 3akpenete ¢ NOMOLLTa Ha BUNULUTE,

® CcrioxeTe pamkaTta Ha rpuna BbB (ypHaTta Ha
paboTHO HMBO 3 BpoeHO OT Jony,

® Kpas Ha LUMLIA Ha rpuna NbxXHeTe B 3a[BWKBa-
Lms Ban, ob6bpHeTe BHUMaHWe ynes Ha metarn-
HaTa YacT Ha ApbXKaTa Ha rpuna aa ce onvpa
BbpPXYy pamkaTa

® pas3BbpTETE ApbXKKaTa

® [bXHETe TaBaTa Ha HaW-HUCKOTO HUBO Ha dyp-
HaTa 1 3aTBopeTe BpaTuykaTta

dur. By
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MeyeHe

® MoxeTte Aa m3nonseare u Apyrn cbaoBse, KOUTO TpﬂﬁBa Oa ce NoCTaBAT BbpXy padTa 3a CylieHe;
3a npegno4vyntaHe € a mn3nonssarte YepHU TaBu, TbU KaTo ca Mno - ,El06'bp NPOBOAHUK Ha TONMKMHa U
CKbCABAT BPEMETO 3a NPUroTBAHe.

dwvr. 6j

® [lpeav ga usBaguTe cnafkviia oT dypHaTta, npoBepeTe Aanu e orneyeH C NnomoLua Ha Krneyka (ako
cnafkulla e roToB, Kneykara TpsibBa 4a € YMcTa 1 cyxa crnef Kato s u3BaauTe OT CrafkuLia).
Cnep kato cnpeTe dypHaTa, TpsibBa Ja ocTaBuTe Criagkulia BbTpe 3a 5 MUHYTU.

KaTo Ce OcrnaHaTe Ha COBCTBEHMS ONUT 1 XKemnaHusl.

[
® [lapameTpuTe Ha neveHe ca rnokasaHu B Tabnuua 1 Te ca NnpubnuanTenHy 1 Morat ga ce nonpaBsiT
°

Ako VIHq:)OpMaLI,VIHTa OT peuienTara e pasnnyHa ot CTONHOCTUTE NOCOYEHM B WHCTPYKUMUTE 3a yn0Tpe6a,
cnassanTe Te3n OT MHCTPYKUUUTE 3a yn0Tpe6a.

TABJIULA 1: Cnagku

[azoBa roperika ¢ Te|

pMoperynartop

Bpewme 3a npuror-

[ronam nnambK]

Bup npurorBsiHe | Temnepartypa [°c] | TemnepaTypa [°c] BAHE [onHo HuBoO
[MunyTH]
Cnagku ¢ kopu 170 160 60-70 2
MaHpmwnax 170 150-160 20-40 23
Bnar 3a TopTa 170 150-160 20-30 2-3
Xns6 180 170 30-50 3
Bracano tecto 180 180 40-50 3
Cnapgku (c xpynka-
A OéHogg’) 220 200 25-40 3
Cnapgkapcku npo-
e P 230-250 200-220 15-20 3
a3 ropenka Ha
Mo3nums Ha Moznums Ha
Kon4yeto R

Bpeme 3a npurot-

Bup npurotesiHe [Manbk nnambK] [onHo HuBO BsiHE
[MunyTun]
MbpBOHa4YanHo
3arpsiBaHe Nevene
Mnopgosa TopTa é é 2 60 - 70
MsickyHa TopTa é é 2-3 20-40
Maxauwnan ‘ é 2-3 20 - 30
Kypabuiiku 'y é 3 30 - 50
[poxnaeHa TopTa é ¢ 3 40 - 50
IMonycyxoTo TecTo é é 3 40 - 60
KpaTtka
cnajKapcku é é 3 25 - 40
nsgenusi
PpeHckn
Cﬂg,qu/lLLIM ‘ s 3 15-20

)oKono 5 MyUHyTH

3abenexka: MNocoyeHute B Tabnuuara napameTpu ca OpUEeHTUPOBBLYHU 1 MoraT Aa 6baat KopurnpaHu B 3aBMCMMOCT OT
cobCTBEHMSI ONUT U KynuHapHUTe npeanoymtaHna Ha I'IOTpe6l4TeJ'|ﬂ.
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3anu4yaHe Ha MecoTo

MosxeTe Aa NpUroTBUTE Napyeta Meco no-ronemu ot 1 kr. BbB pypHaTa, HO Te3n KOUTO ca No-Markv
MoraT [ia Ce MpuroTesiT BbPXy nevkara.

M3nonasaiiTe TepMOYCTOIYMBM CbAOBE TOraBa Korato NpPUroTBATe MECO BbB (PypHa, C APBKKM
KOWTO Ca CbLLO YCTOMYMBM HA BUCOKM TeMnepaTtypu

when roasting on the drying rack or the grate we recommend that you place a baking tray with a
small amount of water on the lowest level of the oven;

Mo Bpeme Ha NpUroTesiHe Ha MecoTo, To Tpsabsa Aa ce obpblia U fa ce cune Co6CTBEHMA My COC
BbPXY HEro UMK fla ce cune ropeLla Boaa CbC COM — He cunBaiiTe cTyaeHa Boda BbpXy MeCOTO.

la3oBa roperka ¢ Tepmoperynarop

BMO MECO AONHO HUBO TEMNEPATYPA [°C] BPEME B
MWUHYTH *
[MuHyTH]
TENELWLKO MECO per 1 cm
Tenewko ne4eHo 3 250 12-15
B KpPbB
3arpsita chypHa 3 250 15-25
(cpeaHo)
3arpsita hypHa 3 210-230 25-30
[obpe npuroteeHa
3arpsTa dypHa 2 200-220 120-140

[MeyeHo meco

CBMHCKO MECO

MeuveHo meco 2 200-210 90-140
LyHka 2 200-210 60-90
dune 3 210-230 25-30
TENELLKO MECO 2 200-210 90-120
AMHELLKO MECO 2 200-220 100-120
MECO OT CbPHA 2 200-220 100-120
NUNELLKO MECO

Mune 2 220-250 50-80
51?(%@ (npubnuamtenHo 2 190-200 150-180
PUBA 2 210-220 40-55
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NMPUrOTBAHE BbB ®YPHATA — NPAKTUYHU CBHLBETU

a3 ropenka Ha

Bup npuroresiHe Mo3uumsa Ha Mo3uumsa Ha 0 onHo | Bpeme 3a
Konyero KonyeTto EMEC il pBV;'LgT -
[ronam [manbk [MuHyTH]
nnamMmbK] nnambk]
MbpBoHayanHo
Bsnuqaue Nzl
TeneLko ne4eHo 12-15
B KPpbB ‘ 5 MUHYTK ) 3 per 1cm
3arpsATta dypHa 15-25
Tenewko (cpearo) &5 MUHYTH ¢ 3 per 1cm
eco
M 3arpsia chypHa N R 5 25- 30
[obpe npurorseHa 5 MUHYTK per 1cm
3arpsTta Ha
I'qu%Ho n%yc% & 525 MUHYTU ¢ 2 120 - 140
MeyeHo meco ® 55 MUHYTI é 2 90 - 140
CBMHCKO
Meco WyHka & 1525 MUHYTU ¢ 2 60 -90
dune & 5 iy ¢ 3 25-30
Tenewko meco & 1505 MUHYTH é 2 90 - 120
ArHeLuko Meco é 55 MUHYTH é 2 100 - 120
Meco oT cbpHa é 525 MUHYTH é 2 100 - 120
Mune . é 2 50 - 80
Munewko ‘ 15-25 mMuHyTH
meco "beka (Npubnuau-
TenHo g |F<Jr) é 15-25 MUHYTH ) 2 150 - 180
Pu6a & 5 vyt ¢ 2 40-55

Babenexka: MocoueHnTe B Tabnuuara napameTpy ca OpUeHTUPOBBYHU 1 MoraT Aa GbaaT KopurmpaHu B 3aBMCMMOCT OT
cOGCTBEHUS ONUT U KyNUHAPHUTE NPeAnoYUTaHnst Ha noTpebuTtens.

[aHHuTe, NpefcraBeHy B Tabnuuara, ce oTHACAT A0 1 Kr YacT, 3a no-ronemu nopLmu 3a BCeku cneasaly

kg TpsbBa aa ce pobasw oe 30 - 40 MUHYTU.
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NMPUrOTBAHE BbB ®YPHATA — NPAKTUYHU CBHLBETU

TABJIULIA 3: Ckapa

BPEME 3A NPUTOTBAHE HA CKA-
BUO MECO 4 OBJ15IO '[I;I(E:IillnEPATYPA PA [MUHYTH]

NMbPBA YACT BTOPA YACT
CBWHCKM KOTNeT 4 210 (200%) 8-10 6-8
CBWHCKM WHULEeN 3 210 (200%) 10-12 6-8
W keGan 4 210 (200%) 7-8 6-7
KbpHayeta 4 210 (200%) 8-10 8-10
[NeueHo meco (npu- *
6]'II/I3VITeJ'IHO1(KFS) 3 210 (200%) 12-15 10-12
Tenewku kotnet 4 210 (200%) 8-10 6-8
Tenewko ne4eHo 4 210 (200%) 6-8 5-6
OBHeLLK® KoTneT 4 210 (200%) 8-10 6-8
Arkewikn kotner 4 210 (200%) 10-12 8-10
Munewukn napyeta *
(500 T.) P 3 210 (200%) 25-30 20-25
dune ot puba 4 210 (200%) 6-7 5-6
LLapaH (npnbnu-
3uTenHo 200 3 210 (200%) 5-8 5-7
- 250 g)
Xns6 (npeneyeH) 4 210 (200%) 2-3 2-3

* BpaTa Ha ypHaTa ¢ 2 cTbkna
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NOYNCTBAHE U NOAAPBXKA

Upes3 BCEeKMAHEBHO MOYUCTBAHE M NogApbXKKa Ha
neykara e npegnasvuTe ypeaa oT noBpeda npuv
dyHKUMOHNPaHe.

lMpean pa nouncrTuTe neykara, TA TpAGBa Aa
G'bge cfnpsiHa a 6yToHUTEe ga ca B NONoXeHue
“®@”/“0” . He noyncTBanTe nNeykara ako He e
HanbJIHO U3TUHanNa.

Fa3oBM KOTNOHMU, peweTKa Ha nnota OKoJo
KOTJIOHUTE, KOpnyC Ha neYykaTta

B cnydyait ye razoBuTE KOTIOHU U pelueTkaTa ce
3aMbpCAT, Te3n enemMeHTy Tpsibea Aa ce cBansaT oT
neykata u Ja ce U3MuAT € Tonna Bogda ¢ npenapat
3a MMEHE Ha MasHMHaTa 1 3ambpcsiBaHuaTa. Crneg
ToBa Te TpsibBa Aa ce noacyLiar. Cnea kaTto cBanute
pelueTkara, BHUMATENTHO U3MUINTE MIoTa OKOMo
KOTIIOHUTE U F0 U3TPUNTE CbC Cyxa, MeKa Kbpna.
OcobeHo BHMMaTeNHO nopaabpXkanTe yucroTata
Ha OTBOpPWUTE Ha NNaMblLUTE Ha NMPbCTEHUTE
nog kanayetaTa — BWX pUCYHKaTa no-Aony.
[MouncTeTe oTBOPUTE Ha AKO3UTE Ha rOPErNKUTE, Kato
13ronssare 3a OTMylBaHeTO UM ThHKa MedHa Ter.
He n3nonaeaiiTe cTomaHeHa Ten, He pa3BbpTanTe
oTBOpUTE.- CpUr. 7).

BHumaHue!

EnemeHTuTEe Ha ra3oBus KOTNOH TpsibBa
BMHaru ga 6vaar cyxu. Kankute Boga morat
Aa cnpaT npuToKa Ha rasa u Aa NpUYuHAT
HenpaBuWITHO roOpeHe Ha ropernkara.

MpoBepTe, Aanu enemeHTMTE Ha ropernkara
ca [obpe NOCTaBEHU Cres YUCTEHE.
HenpaBunHaTa nosuuust Ha kanaykara Ha
roperikara Moxe Aa foBefe %o cepuosHa
noepena Ha ropenkara. qur. 8).

® 3a MueHe Ha emainupaHuTe MOBbPXHOCTH
usnonseanTe cnabu muewm npenapatu. He
“3non3BanTe CpeacTBa_3a MoynucTBaHe CbC
cunHo abpasvBHO AeNcTBMe, KaTo Hanp.
ngaxose 3a TpueHe ¢ abpasvBHM YacTUuy,
abpasvBHM NacTW, KamMbK, Nemsa, Tenyera u

ﬁpquaTa CHepPBXOAeM NIoT U3NCKBA BHUMATENTHO
npegBapuTENHO U3MMBaAHE Ha paboTHUSA NIoT,
npeau fa 3anodyHete Aa W3nornsearte nedkara.

e 3abpaBanTe ga oTCTpaHWTe ocTaTbUUTE
OT NEenuroTo OT YOSIMOTO, CBasieHO OT TaBuUTe
npn NOCTaBAHETO MM, U TUKCOTO, W3MOM3BaHO
npu onakoBaHe Ha ne4ykaTta. [NouyncTBanTe
nnoTta pefoBHO cref BCAKO m3nonssaHe. He
ponyckante paboTHUAT MNOT CUMHO Ja ce
3amMbpcu, a 0CobBeHO U3KMMENUTe TEeYHOCTU
na 3aropst. lNpenopbyBa ce M3NON3BaHETo
3a npeaBapuTeNIHO U TeKyLo NnovucTeaHe Ha
cpegctBa Tun Stahl-Fix.

®dypHa

e OdypHaTa TpsibBa Oa ce YNCTU crieq BCAKO U3-
nonseaHe. ToraBa KoraTto s mo4YncTearte, CBET-
HeTe BbTPELUHOTO OCBETIIEHME, 3a ia BUXAaTe
no-go6pe.

e BubTpelHocTa Ha dypHaTta Tpsbsa Aa ce no-
4McTBa camo C Tonmna Bofa U MHOTO Mariko TeYeH
npenapar.

* no nsbop

BHumaHume!

He TpsibBa fa m3nonaesate abpasuBHU
NpoayKTW 3a NOYNCTBaHE W NOAAPBXKa

Ha NPefHOTO CTbKMeHO Tabrno.

CwmsiHa Ha namnara Ha dypHaTa

3a ga ce npegnasuTe OT TOKOB yaap, ocury-
peTe ce, Ye ypeaa e CrpsiH Npeau Aa CMeHuTe
namnara.

e HacTpoiTe Bcuyku ByTOHM 3a KOHTPO B NOo-
xeHune“e”/“0” 1 un3BageTe wencena oT KOHTakTa
3a 3axpaHBaHe.

e OTBbpTETE M M3MUIATE rOPHATa YacT Ha fnamnara,
crep ToBa A U3TpUNTE.

e OTBBpPTETE Namnara u noctaeeTe Apyra — nam-
na, KOITO M3ibp>Ka Ha No-B1COKa TemrepaTypa
(300°C) cbeC criegHMTe NapameTpu:

- Bontax 230 V
- MowHoct 25 W
- Pe3ba E14.

ITamna 3a dypHa - dur. 9

e 3aBbpTeTe namnarta u ce ocurypete, 4ye e
vKcupaHa gobpe.

e 3aBbpTeTe Ha MSCTO Kanaka.

CMsiHa Ha xanoreHHaTa flamna Ha ocBeTreHue-
TOo Ha cpypHaTa*

C uen pa ce npepgoTrBpaTtu onacHocTTa OT TO-
KOB yaap, npean cMsaHa Ha XafioreHHaTta namna
TpﬂGBa Aa ce yBepuTte, ganu ypeabT € U3KIHO-
YeH.

® HacTtponTe BcuYkn BYTOHM 3@ KOHTPOS B MOJo-
XeHne“e”/“0” 1 n3BageTe Liencena oT KOHTa-
KTa 3a 3axpaHBaHe,

OTBbpTETE N N3MUINTE FOPHATa YacT Ha namna-
Ta, crieq ToBa sl U3TpUITE.

N3BageTe xanoreHHaTa namna, kaTo s u3Ter-
NTe OTAOSY C MOMOLLTA Ha Kbpra UIv XapTus,
npv HeobXoAMMOCT XarnoreHHaTa namna ga ce
cMeHu ¢ HoBa G9

-HanpexeHune 230V

-MOLLIHOCT 25W

MpeuusHo nocTaBeTe xaroreHHata namna B
rHe3foTo.

MoHTupanTe nnadoHneparta Ha namnata

ITamna 3a dypHa - dur. 9a

3abenexka: TpAbBa Aa BHMMaBaTe, Aa He A0-
KOCBaTe XarloreHHara famna OUpPEeKTHO C Mpb-
ctu!
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NMOYNCTBAHE U NOAAPBXKA

OTcTpaHsiBaHe Ha CTPaHUYHUTE OMOPHM erleMeH-
TV 3a TaBuTE*
®ypHUTE, MapkupaHu ¢ 6yksa D ca npeasuaeHn
C NeKo OTCTPaHUMU OMOPHW ENEMEHTU (CTPAHNYHM
padToBe*). 3a TAXHOTO OTCpaHsABaHe, APbNHETE
YerHoTo
YCTPOWCTBO, Cref TOBa HaKNoHeTe OrnopHus erne-
g/l)eHT1v(|) ro oTCTpaHeTe OT 3aAHOTO YCTPOUCTBO.

wIr.

[yxoBku, o6o3HayeHHble BykBamn Dp*, o6o-
pyfAoOBaHbl B HepxaBellme Teneckonmyeckue
(pa3aBuXKHbIE) Hanpasnsiowmne, NPUKPEnIEHHbIE
K NPOBOMOYHbLIM NpoBoAHUKaM. Hanpasnsiowme
crenyeT BbIHUMATb U MbITb BMECTE C MPOBONOYHBIMU
npoBofHvKamu. Mepen pa3meLLeHnem Ha HUX Npo-
TUBEHEW, crieayeT UX BbIABUHYTH (ecnu AyxoBka
Harperta, NPOBOAHWKM HAAO BbIABUHYTH, 3auenus
3aHUM kpaeM npoTvBeHsi 3a Bydepa, koTopble Ha-
XOASTCS B NepefHei YacTu NPOBOAHUKOB) U 3aTeM
BBECTW BMECTE B MPOTUBEHEM.

dur. 10a

MepuoanyHa nposepka
OcBeH MoYnCTBaHETO Ha rnedkarta, Tpsbea aa:

® HanpaBuTe nepuoanyHa NpoBepka Ha enemMeH-
TUTE 3@ KOHTPOSM M Ha 30HUTE 3a NPUrOTBSIHE.
Cnep u3tnyaHe Ha rpaHuUMoHus neprog, TpsibBa
fAa ce ob6bpHeTe KbM YMbHOMOLLEH CepBU3eH
TEXHVK 3a ja NpoBepM NeykaTa, Ha-Marnko eauH
NMbT Ha 2 rOANHN.

OTcTpaHeTe BCcsikakBa nospeaa,

HanpaBeTte neprognyHa noaapbkka Ha 30HUTE
3a NpUroTBsiHe Ha rnevkara.

BHumaHue! .

Bcuuku nonpaekn 1 AenHocTu Tpsbea
[a Cce M3BBLPLLIAT OT YMbIIHOMOLLIEH
CEpBU3EH TEXHWUK UMK CEePBU3EH LIEHTBP.

* no nsbop

W3BapgeTte BpaTaTa

3a fa umare Mo neceH AOCTHLM MPW NoOYMCTBaHE

Ha BbTpellHaTa 4YacT Ha dypHaTa, MoxeTe Aa
cBanuTe Bparara. Taka, Ye TpsAbBa a HaKMoHuTe
YCTPOWCTBOTO 3a MOAbPXXaHe Ha BpaTaTa, NoBAUrHe-
Te v gpbnHete kbM Bac (Pur. 12A). 3a aa cnoxute
BpaTaTta Ha MsCTO,

HanpaBeTe CbLLOTO Helwlo, Ho obpaTHo. Ocurypete
ce, Ye naHTUTe ca duKcmpaHu npasunHo. Cneq
dvKkcupaHe Ha Bparara, 3alMUTHOTO YCTPOMCTBO
Tpasbsa Aa ce cBanu OTHOBO MHOTO BHMMATENHO.
AKO He e HarmaceHo, MoXe [ia ce NOBPeasT NaHTuTe
npv oTBapsiHe Ha BpaTarta.

dur 12A - HaknoHsiBaHe Ha 3aLLMTHOTO YCTPOWCTBO
Ha naHTuTe

M3BaxxgaHe Ha BbTPELIHOTO CTbKNO*

1. C nomollTa Ha nfiocka oTBepKa cBasieTe ropHa-

Ta naiicHa Ha BpaTara, AeNnuKaTHO U30yTBalku

51 0T ABete cTpanu (dur. 12B).

N3Bagete ropHata nancHa
f/(lpmr.128, 12C

3BajeTe BbTPELUHOTO CTHKMO OT MpUKpenBsa-

?2501 B [lofHaTa YacT Ha Bpartara)- ¢ur 12D,

Ha Bparata

4. W3muiiTe CTBLKIIOTO C Tonra Boda W Marko ro-

yncTBaLy, npenapar. 3a Aa MOHTMpaTe OTHOBO
CTbKMOTO nocTbheTe No obpatHust pead. Mmaga-
KaTa 4acT Ha CTbKMOTO TpsibBa fa ce Hamupa
oTrope.
BHuumanune! He HaTuckaiite egHOBpeMEHHO
ropHaTta naiicHa OT [BeTe CTpaHW Ha BpaTtaTa.
3a ga MoHTMpaTe MpaBuITHO ropHaTa nawcHa
Ha BpaTaTa, MbpBO TpsibBa Aa MocTaBu feBus
Kpall Ha naicHata Ha BpaTtata, M B [ecHus
Kpaii HaTucHeTe, AOKaTO He YyeTe «LipakBa-
He». Criepg ToBa HaTUCHeTe falicHaTa oT nsiBa-
Ta CTpaHa [oKaTo He YyeTe «LipaKkBaHe».

ur. 12D - N3BaxxgaHe Ha BbTPELLHOTO CTBKITO.
CTBKIIO.

ur. 12D1 - Vi3BaxkaaHe Ha BbTPELLUHOTO CTHKIO.
CTbKIO.
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KAKBO TPAAIEBA A HAMPABWUTE NPU CMNELWEH CNYYAHX

[Mpu cneweH cnyyawn, Tpsbea aa:

® CrnpeTe BCUYUKM (DYHKLIMOHAMHMW 30HM Ha neykaTta

® |I3BageTe 3axpaHBalLus kaben oT KoHTaKTa

® OO6bpHETe ce KbM YMbJIHOMOLLEH CEPBU3EH TEXHUK

® MarkuTe rpeLlky MmorarT fja ce OCTpaHsT, KaTo nperneaare MHCTPYKLMUTE NOCOYeHM B onHaTa Tabnuua.
Mpenu ga ce o6bpHETE KbM CEPBU3EH LIEHTBP, NPOBEPETE CNEAHUTE TOYKM OT Tabnuuara.

NPOBNEM

NPUYHUHA

OENCTBUE

1.lopenkarta He ce 3ananBea

3aMbpCeHN OTBOPU Ha NiiaMbKa

3aTBOpETE BEHTUMNA 3a CrvpaHe
Ha rasta, cripete perynaropuTe
Ha ropenkuTe, NMPOBETPETE MO-
MeLlleHMeTo, cBaneTe rasosus
KOTJIOH, MOYKUCTETE 1 NpoayxaiTe
OTBOPUTE Ha NrambLuTe

2.3ananBaHeTo Ha rasta He
paboTu

npekbCBaHe B 3aXpaHBaHETO C
erekTpn4ecTeo

nposepeTe npeanasuTens Ha
MHCTanaumsTa BKbLM, CMEHETe
npeanasuTens, ako e U3ropsin

npeKkbCBaHe B 3aXpaHBaHETO
cras

OTBOpeTe BEHTUNa 3a 3axpaH-
BaHe Cc ras

3aMBbpPCEHO gsanymeHo OT Mas-
HMHa) YCTPOUCTBO 3a 3anarneaHe
Ha rasta

MoYUCTETE YCTPOWCTBOTO 3a 3a-
nansaHe Ha rasTa

perynatopbT HE € HaTUCHAaT O0C-
TaTb4HO ObBIIO

3a[pbXKTE HATMCHAT perynaropa,
[10KaTo He Cce MosiBM NNaMbK OKO-
110 Lienus Kpbr Ha KOT/IoHa

3. MnambKbT Npu 3anansaHe Ha
ropenkara maracsa

perynatopbT e nycHaTt npekarie-
HO OBbp30

faagpwxKTe HaTuCHaT perynaropa
Nno-A4bSIr0 Ha NoNoXeHue “ronsam
nnambk’

npoBepeTe npegnasutensi

4 .eneKTpuyecKuTe enemMeHT He
paboTar

npeKkbCBaHe B 3axXpaHBaHETO C
eneKkTpn4ecTBo

Ha MHCTanauusita BKbLIM, CMe-
HeTe npefnasuTens, ako e us-
ropsin

5.ucnnesT Ha yCTPOMCTBOTO 3a
nporpamupa mura “0:00”.

AnapatbT 6e N3KITHYeH OT N3TOY-
HUK 3a enekTpo3axpaHBaHe

UMK cTaHa BPeMEHHO NpeKbCBa-
HE Ha eneKkTpo3axpaHBaHETo.

BmxTe TekywwoTo Bpeme (BUXTE
M3non3BaHeTo Ha yCTPOMUCTBOTO
3a nporpamupaHe)

6.He paboTu OCBETNEHNETO Ha
dypHaTa

pasxnabeHa unu noBpeneHa
KpyLuka

3aTerHeTe Kpylukara unm s cMe-
HeTe, ako e naropsina (BuXx pas-
Zen [MouncTeaHe 1 NoaapbKKa)

Bontax
MouwHocTt
Pa3mepuHa nedkarta (IXLxA)

Cnasga 3akoHuTe UE

TEXHUYECKW OAHHU

230V ~ 50Hz
MakcumanHo 2,0 kW
50/85/60 cm

CraHgapt EN 60335-1, EN 60335-2-6, EN 30-1-1
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SRB

POSTOVANI KORISNICE

Sporet je posebno jednostavan za upotrebu i izuzetno efikasan. Nakon §to progitate uputstvo za upotrebu,

rukovanje Sporetom ¢e biti lako.

Pre nego Sto je upakovan napustio proizvodnju, Sporet je temeljno testiran na bezbednost i

funkcionalnost.

Pre nego Sto po¢nete da ga upotrebljavate, s paznjom groéita'te uputstvo za upotrebu.

Pazljivo sledeci ove instrukcije, mocicete da izbegnete

ilo kakve probleme pri kori§¢enju uredaja.

Vazno je da uputstvo za upotrebu Cuvate na sigurnom mestu, tako da ga mozete konsultovati bilo u koje

vreme.

Neophodno je da pazljivo sledite instrukcije iz uputstva u cilju spre¢avanja moguéih nezgoda.

KAKO DA USTEDITE ENERGIJU

Svako ko pravilno upotrebljava
energiju ne Stedi samo novac,
ve¢ i savesno ucCestvuje u
ocuvanju Zivotne sredine. Stoga
Cuvajte el.energjju! Na ovaj nacin
to mozete uciniti:

® Koristite pravo posude za
kuvanje., " .
. Serpa nikada ne sme biti manja
od veliCine krune gorionika.
Imajte na umu da poklapate Serpe.
Odrzavajte gorionike, reSetku koja poklapa
Rlorlgmk,l plocu Cistom. )
eCistoca spreCava raspodelu toplote — jako
skoreli ostaci hrane Cesto se moraju uklanjati
jedino proizvodima koji su Stetni za Zivotnu
sredinu. ) o
Uopste, utvrdite da su otvori za izlaz plamena u
prstenovima ispod poklopaca i otvori mlaznica
orionika Cisti. L
® Ne otklapajte Serpu previSe Ccesto
nadgledate jelo nikada nec¢e pokipeti!).
Ne otvarajte bespotrebno i ¢esto vrata rerne.
® Rernu upotrebljavajte samo za pripremanje
vecih koli¢ina hrane. .
Meso do 1 kg se moZe mnogo ekonomicnije
ripremati u tiganju na gorioniku Sporeta.
® |skoristite preostalu toplotu iz rerne. .
Ako trajanje Enpvr_emanja hrane traje duze od
40 minuta, iskljucite rernu 10 minuta pre kraja
vremena.
® Uverite se da su vrata rerne dobro zatvorena.
To;{lota moze izlaziti preko naslaga na zaptivci
vrata.
Sve naslage odmah odistite. o
® Ne postavljajte Sporet u neposrednoj blizini
frizidera/ zamrzivaca.
UtroSak energije bespotrebno raste.

—

—— ] | —

(ako

OTPAKIVANJE

Uredaj je tokom transporta za-
Sticen” od oste¢enja ambalazom.
Nakon otpakivanja, molimo da za-
Stitnu ambalazu odloZite na nacin
da ne predstavlja Stetu za Zivotnu
sredinu.

Svi materijali koji su upotrebljeni
za ambalazu su bezopasni za zi-

votnu sredinu i mogu se reciklirati 100%, a obeleZe-
ni su odgovaraju¢im simbolom.

Napomena! Materijali za pakovanje ﬁpolietilenske
vrece, delovi od polistirena itd.) se prilikom otpaki-
vanja moraju drzati van domasaja dece.

ODLAGANJE UREDAJA

Kada odlaZete uredaj, ne bacajte ga
u kontejnere sa obi¢nim gradskim
smecem. Umesto toga, odloZite ga
u centar za recikalazu elektricnog
i elektronskog otpada. Na uredaj,
uputstvo za upotrebu ili ambalazu je
aavl en odgg_varajucc;il S|rr’1[bo_!. la ko
redaj je sacinjen od materijala koji se
B roou JnjecikliljatlJi inj\alju obelejije kon.e; se
- ) na fo odnosi. Recikliranjem materijala
ili drugih delova dotrajalog uredaja, dajete znacajan
dopinos zastiti Zivotne sredine. L .
InformiSite se u lokalnoj nadleznoj sluzbi o
odgovarajuéim centrima za odlaganje dotrajalih
uredaja.
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BEZBEDNOSNE INSTRUKCIJE

Paznja. Uredaj i njegovi dostupni delovi se greju tokom
upotrebe. Posebnu paznju obratiti na mogucnost dodira
grejacih elemenata. Deca Ispod 8 godine Zivota trebala bi da
se drze Sto dalje od uredaja, ako nisu pod stalnim nadzorom.

Ovaj uredag' mogu da koriste deca od 8 godine Zivota i starija;
osobe sa fiziCkim, senzorskim i mentalnim ogranicenjima,;
osobe bez iskustva i znanja, ako su pod nadzorom ili
postupaju prema instrukciji za upotrebu uredaja koju im
objasnjava osoba odgovorna za njihovu bezbednost. Paziti
da se deca ne igraju sa opremom. Deca bez nadzora ne bi
trebala da Ciste | opsluzuju uredaj.

Paznja. Kuvanje bez kontrole prisutnosti masnoce i ulja
na kuhinjskoj ploCi moZe da bude opasno i da dovede do
pozara.

NIKAD ne pokuSavaj da gasiS pozar vodom. IskljuCi uredaj
ikprekrij plamen, na primer poklopcem ili nezapaljivom
tkaninom.

Paznja. Ako je povrSina napuknuta, iskljuciti struju ciljem
izbegavanja mogucnosti elektricnog udara.

Uredaj postaje veoma topao prilikom rada. Povedite racuna
da ne pipate zagrejane delove unutar rerne.

Kada upotrebljavate uredaja , dostupni delovi rerne mogu
postati veoma topli.PreporuCujemo da decu drzite van
domasaja rerne.

Paznja. Ne koristiti hrapava sredstva za Ciscenje ili ostre
metalne predmete za CiSCenje stakla vrata, jer mogu da
izgrebu povrsine, $to moze da prouzrokuje pucanje stakla.

Paznja. Da_ biste izbegli mogucnost strujnog udara, pre
nego Sto pocnete da menjate sijalicu proverite da li je uredaj
iskljucen.

Za Ciscenje uredaj zabranjena je upotreba opreme za
CiS¢enje parom.
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Paznja. KoriS¢enjem uredaja za kuvanje i peCenje stvaraju
se toplota, vlaga i produkti izgaranja u prostoriji u ko'oLJe
uredaj postavljen. Pobrinite se da kuhinjski prostor bude dobro
provetren, posebno kada je uredaj u upotrebi.

Dugotrajna intenzivna upotreba uredaja moze da zahteva
dodatnu ventilaciju, na primer povecanje efikasnosti
mehaniCke ventilacije (ako se Kkoristi), dodatnu ventilaciju
radi bezbednog uklanjanja produkata izgaranja uz osiguranje
razmene vazduha u prostoriji.

Posavetujte se sa strucnjakom pre postavljanja dodatne
ventilacije.

Paznja. Uredaj sme da se koristi samo za kuvanje i peCenje.
Ne sme da se koristi u druge svrhe, npr. za grejanje prostora.

Ovaj uredaj je namenjen uobicajenim funkcijama u ku¢nom
okruzZenju (npr. kuvanje) od strane nestrucnih korisnika.

Primeri kuénih okruzenja:

- kuce i stanovi,

- prodavnice, kancelarijski prostori i druga slicna radna mesta,
- seoska domacinstva, farme,

- hoteli, moteli i drugi stambeni objekti u kojima uredaj koriste
nestrucni korisnici.
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Uredaj postaje veoma topao prilikom rada.
Povedite racuna da ne pipate zagrejane delove
unutar rerne. o . L.
Molimo vas da, dok uredaj radi, obratite paznju
na decu, jer ona ne znaju kako se rukuje
Sporetom. "UopSte, vru¢a povrSina gorionika,
unutrasnjost rerne,_ reSetke, panel vrata, |
posude sa vrucim tecnostima kolte se nalaze na
()/qu mogu prouzrokovati opekotine kod dece.

odite racuna da napojni kablovi drugih ku¢nih
aparata_(npr. m|kseraf ne dodiruju zagrejane
delove sFo_reta. . . )
Ne stavljajte zapaljivi materijal u_ fioku dok
koristite uredaj jer moze doci do pozara.
Ne ostavljajte” uredaj bez nadzora kada
przite. Ulja i masti se mogu zapaliti zbog

"??(@J@VE‘UJ& . S

ri klju€anju, ne dozvolite da se jelo izliva po

orioniku,

ko je $poret oStecen, mozete ga ponovo
upotrebiti’  taknakon ~ §to ga popravi
specijalizovano lice. o .

e otvarajte ventil za dovod plina ili ventil
na boci pre nego Sto proverite da li su sva
komandna dugmad zatvorena.
Ne dozvolite da se gorionici zaprljaju ili da se
teCnosti izlivaju po njima. Ukoliko se zapraljaju,

orionike ocistite odmah f()osto se ohlade.

e stavljajte posude direktno na gorionike,
Ne stavljajte Serpe teZze od 10 kg na reSetku
koja poklapa jedan gorionik ili posude Ccija
ukupna tezina prelezi 40 kg na reSetku koja
RIOK apa sve gorionike. ) )

e udarajte direktno po dugmadima i

orionicima. .

e stavljajte predmete teze od 15 kg na
otvorena vrata rerne.
Izmene i popravke izvrSene od nekvalifikovanog
lica nisu dozvoljene. .
Ne otvarajte komandnu dugmad Sporeta ako u
ruci nemate upaljenu Sibicu ili upaljac za plin.
Ne pokuSavajte da napravite plamen tako $to
cete duvati u gorionik. . .
Usled zagrevanja, moze doci do_ pucanja
staklenog poklopca. Iskljucite sve gorionike pre
spustanja poklopca. (Odnosi se na Sporete sa
staklenim poklopcem . )
Ne vrSite nikakve izmene na Sporetu da biste

a prilagodili na drugadiji tip plina, ne pomerajte
Sporet na drugo mesto 1 ne pravite izmene kod
napajanja strujom. Takve radnje jedino moze
izvrsiti ovlascéeni elektricar ili monter.
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Ne koristite gruba sredstva za CiS¢enje ili oStre
metalne predmete da biste ocistili vrata, jer se
nzoEIe izgrebati povrsina i tako doci do lomljenja
stakla.
Malu decu i osobe koje nisu u toku sa_ovim
uputstvom drZite van domas$aja ovo'g uredaja.

KOLIKO SUMNJATE DA PLIN NEGDE
ISPUSTA, NEMOJTE:
B_aliti Sibice, paliti cigarete, ukljuCivatiiiskljucivati
bilo koje elektricne aparate {zvono na vratima
ili pekidace za svetlo), niti _uvﬁotrebljavatl neku
drugu elektricnu i mehanicku napravu koja
moze izazvati elektri¢ne ili perkusivne varnice.
U takvom slucaju, morate odmah zatvoriti ventil
na boci ili sistemu za dovod prirodnog
plina, provetriti prostoriju i pozvati servisera da
otkloni uzrok kvara. )
Ako dode do bilo kakvog kvara izazvanog
tehnickom fgreskom, iskljucite uredaj sa
napajanja (sledeci gore navedena uputstva) i
Rlozowte servis radi popravke.

e povezujte nikakve antenske kablove (kao
npr. radio) za dovod plina. )

koliko plin koji ispusta (kod sistema za
naPaJa_nJe prirodnim  plinom)  proizvede
vatru, istog momenta prekinite njegov dovod
zatvaranjem ventila. )
Ukoliko plin koji ispusta (kod upotrebe plinske
boce) proizvede vatru, ﬁreb_a_c_lte preko boce
mokro ¢ebe da biste je ohladili i zatvorite ventil
na boci. Posto se ohladi, bocu iznesite van.
Nije dozvoljeno koris¢enje neispravne boce.
Ukoliko Sporet necete upotrebljavati nekoliko
dana, zatvorite glavni ventil za dovod plina; ako
koristite plinsku bocu, zatvorite ventil nakon
svake upotrebe.



OPIS UREDAJA

1a

1 komandno dugme za podeSavanje temperature
2 signalna lampica ) o
3,4,5,6 komandna dugmad za plinske gorionike
7 dugme za svetlo u rerni*

8 rucka na vratima rerne

9 veliki gorionik

10 srednji gorionik

11 reSetka

12 pomoc¢ni gorionik

13 sredniji gorionik

2f- ropnoHuK
a- Sigurnosni ventil gorionika*
b- Upalja¢ varnice*

OcHalleHve NnuTbl - nepeyeHb:

3a [NogmoH Ans Bbineykn™®

3b MoagoH ans »xapku*

3c PeuleTka ans rpuns (pewleTka Ans CyLuKu)
3d Bepten —# BUnkun*

3e BoKoBble NECTHUYKM

3z Blokada

3f TNogpoH Ansa Bbineykn™®

*opcionalan
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INSTALACIJA

Navedene instrukcije su upucene_kvalifikovanom
stru¢njaku koji instalira Sporet. Ove instrukcije su sa
ciliem’da vas uvere da su instaliranje i odrzavanje
izvedeni na najprofesionalniji moguéi nacin.

Instalacija Sporeta

e Kuhinja bi trebalo da bude suva i provetrena i
da ima efikasan_ventilaconi sistem u skladu sa
BOStOje_(;Im tehni¢kim merama. o
rostorija bi trebalo da ima ventilaconi sistem
koly odvodi van kuhinjska isparenja nastala
tokom procesa gorenja. Taj sistem bj trebalo
da se sastoji od ventilacione reSetke ili
aspiratora. Aspiratore treba ingtalirati u skladu
sa uputstvima proizvodaca. Sporet postavite
na nacin da omogucite slobodan pristup svim
kontrolnim elementima.
e U prostoriji takode treba da bude obezbeden
neophodan dovod kiseonika zbog sagorevanja
plina. Dovod vazduha ne sme biti manji od_2
m®h po 1 KW snage gorionika. Vazduh moze
dolaziti spolja putem otvora za vazduh Cciji
je minimalni presek 100 cm?, ili indirektno iz
susednih prostorl{_a koje imaju ventilacione cevi
Bove_zane sa spoljasnjoscéu. ‘_Crt. 4a). o
koliko ste uredaj upotrebljavali intenzivni i
duzi vremenski period, moZe biti neophodno da
otvorite prozor da biste pobolj$ali ventilaciju.
e Ucilju zastite od pregrej_avanja okolnih povrsina,
plinski Sporet je uredajiz o
X —klase i mozZe se ugraditi u element jedino
iznad nivoa kuhlnhs_ke ploce, §to je oko 850
mm iznad poda. Nisu preporucljivi kuhinjski
elementi iznad ovog nivoa. Gornji sloj jli
furnir namestaja mora biti postavljen pomocu
lepljive trake otporne na temperaturu 100°C.
Time_se spre€ava deformacija povrsine ili
odvajanje povrSinskog dela. UKoliko niste
sigurni o otpornosti vaSeg namestaja na visoke
temperature, treba da ostavite priblizno 2
cm slobodnog prostora oko Sporeta. Zid iza
Sporeta bi trebalo da bude otporan na visoke
temperature. Tokom rada uredaja, njegova
zadnja strana se moze zagrejati i do 50°C vise
Qd sobne temperature.
e Sporet treba da bude postavljen na ¢vrstoj,
ravnoj podlozi (ne stavljajte ga na postolje).
e Pre nego $to pocnete da upotrebljavate Sporet,
prvo ga poravnajte jer je to posebno vazno kada
se raspodeljuge masnoca u tiganju za przenje. U
tu svrhu, dostupne se vam podesive nozice, ali
n?kgn $to uklonite fioku. Domet podesavanja je
+/- 5 mm.

*opcionalan

Montiranje blokade koja stiti od prevrtanja
kuhinje.*

Blokada je montirana da ne bi do$lo do prevrtanja
kuhinje. Zahvaljujuci blokadi koja $titi od prevrtanja
kuhinje, dete ne moZe da se np. popne na vrata peci
i da istim uzrokuje prevrtanje kuhinje.

Crt.3z

Kuhinja vis. 850 mm
A= 60 mm
B=103 mm

Kuhinja vis. 900 mm
A= 1014 mm
B= 147 mm

Prikljucivanje na plin

Paznjal -
Sporet mora biti povezan na odgovarajuci
dovod plina za kaji je predviden. .
Podaci o tipu plina za koji je Sporet fabricki

odeSen se nalaze na natpisnoj plocici.

poret na dovod plina sme prikljuciti samo
ovlas¢eni monter, i samo on/ ona ima pravo
da prilagodi Sporet na drugi tip plina.

Smernice za montazu

Monter bi trebalo da: S )

e Ima ovlasS¢enje za montiranje plinskih uredaja,

e Bude upucen u podatke sa natpisne plocice
Sporeta za koji Je tip plina Sporet podeSen;
podatke bi trebalo da uporedi sa uslovima za
dovod plina na mestu gde se uredaj instalira,

e Provert: o o

- efikasnost ventilacije, to je efikasnost razmene
vazduha u prostorijama, ~ .

- delotvornost svih funkcionalnih elemenata
Sporeta, .

- da li postoji uzemljenje.
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Elektri¢ni prikljuéak™

Raznjal I .
Sporet jedino mozZe biti povezan na plinsku
bocu ili'dovod pr|rodnog”)hna, i to od strane
ovla$¢enog montera, u skladu sa sigurnosnim
pravilima.

1§B<’:!ret ima prikljucke creva sa maticom promera

Zapusac morate zavrnuti pomoc¢u dinamometri¢no:
kljuca, sa maksimalnim obrtajem 20 Nm.
Preporucujemo da_spojeve zapecatite pomocu
teflon trake. Ako do$lo do prejakog zavrtanja ili ste

upotrebili silu, spoj ¢e biti oSte¢en i popustljiv.

Kada Sporet povezujete na qradski plin, na terminal
ventila spoljasnjeg navoja R1/2"za3rafite metalni vrh
creva Cija je minimalna duzina 0.5 m, a zavrSetak
8x1mm. Da biste metalni vrh zaSrafili unutra, treba
da odvrnete oprugu F(_Jklo ca Sarke. Crevo ne sme
biti u dodiru sa metalnim delovima na zadnjoj strani
Sporeta.

PaZnja! . o .
Po zavrSetku instaliranja Sporeta, proverite
zaptivanje spojeva pomocu sapunice.
Ne pokuSavajte da proverite zaptivanje
upotrebom vatre

Paznja!

PosleJ svake promene reduktora obaviti tehnicki
pregled kuhinje I_(ogl obuhvata ventile za gas i delo-
vanje zastite od isticanja gasa.

*opcionalan
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jednofaznom naizmeniénom strujom

1 N © 50 Hz) i opremljen je napojnim kablom

3x1.5mm? duzine 1.5 m sa utikaCem koji ima

zastitni kontakt. . o

Priklju¢na uti¢nica za strujno napajanje mora

biti zasticena i ne sme biti postavijena iznad

Sporeta. Nakon postavljanja Sporeta, neophod-

no je da priklju¢na uti¢nica bude dostupna.

Pre_tnego Sto uredaj prikljucite na uticnicu, pro-

verite:

- mogu li osigurac i elektricne instalacije u
domacinstvu izdrzati rad uredaja, =~

- da li elektricni sistem ima uzemljenje u
skladu sa zahtevima trenutnih standarda i

Sporet je proizveden za rad na napajanju
forsL o Ry

mera,
- dalije utikac lako dostupan.
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Prilagodavanje Sporeta na razliite tipove plina

Ovu tradnju sme izvrsiti samo odgovarajuci ovlasceni
monter.

Ako se plinski priklju¢ak Sporeta razliku{)e od onog
koji je predvideo proizvodag, a to je G20 20 mbar,
mlaznice gorionika moraju biti zamenjene i morate
podesiti plamen.

Da biste prilagodili Sporet na drugu vrstu plina,
trebalo bi da: ) ) )

e zamenite mlaznice (pogledajte tabelu ispod),

e podesite ,ekonomi¢ni plamen”.

Paznja!

Sporeti su od strane_proizvodaca namenjeni da im
gorionici budu fabri¢ki podeSeni da koriste vrstu
plina koja je navedena na njihovoj natpisnoj plocici
I u garantnom listu.

Gorionik tipa Somipress (oznaka Vrsta gasa
.SOMIpress” na korpusu gorionika) G20 2H 20 mbar G30 3B/P mbar
Precnik dizne mm 0,72 0,52
Pomoc¢ni
Toplotno opterecenje kW 1,00 1,00
Potro$nja plina g/h - 73
Prec¢nik dizne mm 0,98 0,67
Srednji
Toplotno opterecenje kW 1,80 1,80
Potrosnja plina g/h - 131
Prec¢nik dizne mm 1,17 0,83
Veliki
Toplotno opterecenje kW 2,80 2,80
Potrosnja plina g/h - 204
Pre¢nik dizne mm 1,30 0,84
Rerna
Toplotno opterec¢enje kW 2,80 2,80
Potrosnja plina g/h - 204
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Plamen gorionika

Promena sa te€nog plina na
prirodni plin

Promena sa prirodnog plina
na tecni plin

1. Zamenite mlaznicu
gorionika odgovarajuéim

1. Zamenite mlaznicu
gorionika odgovarajué¢im

Pun tipom u skladu sa tablicom tipom u skladu sa
o0 mlaznicama tablicom o mlaznicama
N 2. Lagano odvijte podesivi 2. Lagano zasrafite podesivi
Ekonomican zavrtanj i podesite veli€inu zavrtanj i proverite veli€inu

plamena.

plamena.

Da biste izvrSili podeSavanja, izvadite dugmad. Elementi za pode8avanje gorionika rerne su dostupni

nakon izvlaCenja poda unutar rerne.

Gornji plamenici ne zahtevaju podeSavanje prvog
strujanja vazduha. -

Pravilan plamen ima jasnu unutradnju kupu plave
ili zelene boje. - . o
Kratak, jak plamen, ili dug, Zut plamen koji se dimi,
bez jasnih oivi¢enih kupa, pokazuju neodgovarajuci
kvalitet plina u cevovodu vaseg domacinstva ili
zaprljan gorionik. Da biste proverill plamen, podesite
na gorioniku 10 minuta pun plamen, pa posle
okrenite dugme ventila na poziciju ekonomi¢nog
plamena. Plamen ne bi trebalo da nestane ni da
iIskoCi preko mlaznica.

Crt. 5a - Zamena mlaznica gorionika — odvijte
mlaznicu pomocu specijalnog kljuca br.7 i zamenite
je_novom potrebnom za vrstu plina koju koristite
(vidi tabele).

Dovod plina do gornjih plamenika je otvoren i
ode$ava se pomocu komandi za regi.uhsanje1
od Sporeta koji imaju sigurnosni ventil, koristi

se komanda za gornji plamenik sa sigurnosnim

ventilom, Komande treba da podeSavate kada je
gorionik uklju¢en na poziciju ekonomicnog plamena,

I to koristeCi Srafciger za podeSavanje veliCine 2,5

mm.

Crt.5b - komanda ,Somipress”
Crt.5¢ - komanda ,,Somipress”

Regulaciju Stedljivog plamena obavlja instalater i
regulacija mora da se obavi kod korisnika. Zavisi od
vrste koriStenog gasa i njegovog pritiska.

Paznjal - N .
Nakon S$to ste zavrSili podeSavanje, zalepite
nalepnicu na kOJOjJe naznaceno na koju vrstu
plina je Sporet sada podesen.
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Pre prve upotrebe

e Uklonite ambalazu, . .

e |spraznite fioku, oCistite fabricke zastitne delove
iz unutradnjosti rerne, . .

e Pribor iz rerne izvadite i operite toplom vodom i
sa malo teC”QP sapuna, . .

e Ukljucite ventilaciju u sobi ili otvorite prozor,

e Zagrejte rernu (do temperature od 250°C, oko
30 min.), uklonite mrlje ako ih ima i paZljivo
operite. . . " .

° ada rukujete Sporetom, paZljivo sledite
bezbednosne instrukcije.

Unutrasnjost rerne iskljuivo treba prati toplom
vodom sa malo te€nog sapuna.

Unutrasnjost rerne iskljucivo treba prati toplom
vodom sa malo te€nog sapuna.

Hronometar M*

Hronometar ne moze ko_ntrol_irat_i_korié_égn{(e peca.
Cuti ¢ete zvucni signal koji ¢e javiti zakljuc¢ak kratkih
aktivnosti za pripremu. Vreme moze biti odredeno
od 0 do 60 minute.

Crt.6a

Mehanicki uredjaj za odmeravanje minuta* Ms*

Uredjaj za odmeravanje minuta je namenjen za
upravljanje radom pecnice. Moze se ga programirati
u okviru"od 0 do 120 minuta. Nakon proteka
programiranog vremena uklju¢i¢e se zvucni signal i
ecnica Ce se automatski iskljuciti. o
rogramiranje — okretaljku okrenuti u smeru kazaljki
na satu i programirati trazeno vreme.

Crt. 6b

Kada se okretaljka nalazi u poziciji ,0” pe¢nica nece
poceti sa radom. . ) . o
Ako ne nameravate upotrebljavati funkciju uredjaja
za odmeravanje minuta, okretaljku treba staviti u
poziciju [,

Crt. 6¢

*opcionalan

Kako da koristike gornje plamenike
Izbor posuda

Imajte na umu da pre¢nik dna posude uvek
bude veci od krune gorionika, i da sud bude
poklodpljen. Prepori¢livo je da precnik dna
posude bude 2.5 do' 3 puta veci od precnika

orionika, Sto je: )

® Za pomi¢ni gorionik — posuda pre¢nika od 90-

150 mm, .

® Za sredniji gorionik - posuda precnika od 160-
220 mm,
Za veliki gorionik - posuda pre¢nika od 200-

0 mm, a visina posude ne bi trebalo da bude

veca od njenog prec¢nika.

Crt. 6d:

a- WRONG

b - RIGHT

Komandna dugmad za plinske gorionike

Crt. 6e: = .

a - Pozicija ,isklju¢eno”

b - Pozicija , ekonomican plamen”
¢ - Pozicija ,veliki plamen’

Paljenje bez upaljaca

® Upalite Sibicu, o )

® Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen” § ,

® Upalite plin pomocu Sibice,

® Podesite Zeljenu veliCinu plamena (npr. ,
ekonomican” § ) ) L o

® Posto zavrsite sa kuvanjem, iskljucite gorionik
okretanjem dugmeta na desnu stranu (do
pozicije ,isklju¢eno” ®).

Dugme za paljenje varnice* » ()
® Pritisnite dugme za paljenje varnice oznaceno

sa Y,
® Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen” § ,
® Zadrzite dok se plin ne upali,
® Podesite Zeljenu veliCinu plamena (npr. , eko-
nomican’ s) S
® Posto zavrSite sa kuvanjem, iskljucite gorionik
okretanjem dugmeta na desnu stranu (do
pozicije ,iskljuceno” @ ).

Komandno dugme za paljenje*

® Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen”§ .

® Zadrzite dok se plin ne upali, .

® Nakon $to se plamen pojavio, otpustite komandno
dugme i podesite Zeljenu veliCinu plamena.

PaZnja!

Kod Sporeta koji imaju sigurnosni_ventil za
gornje palmenike, da biste ga aktivirali, kada
palite plin drZite dugme pritisnuto 10 sekundi
na poziciji ,veliki plamen”.

94



RAD

Izbor odgovarajuceg plamena

Pravilnqdp_odeéen gorionik ima plavi¢ast plamen sa

jasno vidljivom kupom unutar njega. Izbor veli¢ine

Elamena zavisi od toga na koju je poziciju postavljeno
omandno dugme:

‘ veliki plamen
& mali plamen (, ekonomic¢an plamen”)
e gorionik je isklju¢en (dovod plina je prekinut).

Zavisno od potreba, plamen mozete podesSavati
postepeno.

Crt.6f

a - Pogresno

b - Ispravno
Paznja!

Nemojte podesavati veli¢inu plamena izmedu
pozicije isklju¢eno |i pozicije veliki

plamen §.
Rad sigurnosnog ventila gorionika*

Neki modeli imaju_automatski sistem koji prekida
dovod plina do gorionika kada se plamen ugasi.
Taj sistem §titi Sporet od izlaZenja plina kada plamen
na gorioniku iSCezne npr. u slucaju kipljenja.
Neophodno je da korisnik ponovo upali gorionik.

Funkcije rerne i rad

Rerna_se moZe =zagrevati pomocu plinsko
orionika rerne ili pomoc¢u elektricnog rostilja™.
unkcije rerne regulisete pomocu jednog dugmeta,

koje ima digitalnu skalu koja odgovara podeSavaniju

termoregulatora.

Crt.6g

Paznja!
Kod modela Sporeta koji nemaju rostilj, na dugmetu
ne postoji p02|cua

Komandno dugme za podesavanje temperature*
Crt.6k

Rerna ima plinski ventil sa_ regulatorom za
temperaturu i za$titom od izlivanja. )

Da biste upalili plin u rerni, kao $to je |s;|)_od opisano,
drzite pritisnuto dugme 3 sekunde. To vreme je
neophodno da bi se zagrejao senzor, i da bi se
aktivirala zastitna funkcija.

Ako plamen iS€ezne, ponovite postupak paljenja
nakon 3 sekunde. Ako se ni u roku od 10 sekundi
plamen ne pojavi, ponovite postupak paljenja nakon
Jednog minuta, npr. posle ventilacije u rerni.

Da biste upalili plin u rerni:

o Upalite Sibicu, o )

e Pritisnite dugme do kraja i okrenite ga na levo do
pozicije koja odgovara izabranoj temperaturi,

o Stavite Sibicu u otvor za paljenje (pogledajte sliku
ispod) i drzite dugme pritisnuto oko 3 sekunde dok se
plin ne upali. Ako plamen iS€ezne, ponovite postupak

paljenja nakon 3 sekunde.

Napomena!

PodeSavanje temperature je moguée samo nakon
zatvaranja vrata rerne .

Da biste iskljucili rernu, okrenite dugme na desno
do kraja.

Upotreba rostilja*

Proces rostiljanja se odvija pomocu infracrvenih
zraka koji se emituju na’jelo preko svetlosnog
grejaca rostilja.

Da biste ukljucili rostilj potrebno je da: .
® Postavite dugme za rernu na poziciju oznacenu

sa
® Postavite _Rleh sa jelom na od Qvara{uéi_ nivo u
rerni, a ukoliko rostiljate na reSetki postavite pleh
za prikupljanje masnoce na nivo koji je prvi ispod
(resetkes).

® Zatvorite vrata rerne.

Napomena!
Ne postoji zasebno komandno dugme za
razanj.

Da biste pripremili jelo treba da:

® Nataknite jelo na razanj
viljuskama raznja

® Postavite kuku za kacenje u prorez (nalazi se
napred na gornjem zidu u rerni)

® Postavite kraj raznja u sklopku motora raznja
vodeci raCuna da kuka za kacenje bude u
prorezu raznja

® Uklonite rucku raznja
® Postavite pleh na najnizi nivo u rerni i ostavite
vrata odskrinuta

i pricvrstite ga

Crt. 6y

95



PECENJE U RERNI-PRAKTICNI SAVETI
Pecenje

L] Pre?or_uc“;ujemo uFotrebu plehova za pecenje koje ste dobili uz Sporet a koje bi trebalo da
postavite na reSetku.

Crt.6j

Pre nego $to kolac izvadite iz rerne, uz pomo¢ drvenog Stapica proverite da li je gotov (ako
{De gotov, Stapi¢ nakon Sto ga izvadite iz kolaca treba da bude suv j Cist);,

osto iskljucCite rernu, savetujemo da kolac ostavite unutra da stoji oko 5 minuta;
Parametri koji se odnose na pecenje, navedeni u Tabelama su’ dati okvirno i mogu se
korigovati prema vasem licnom iskustvu i karakteristikama kuvanja; .
Ako se podaci navedeni u knjigama recepata bitno razlikuju od vrednosti navedenih u ovom
uputstvu, molimo vas da primenite instrukcije iz uputstva.

TIIMHCKY FOPVOHVWK Ca TEPMOPEryriaTopoM

Temperatura [°C]

) Vreme pecenja
zagrejana rerna

Vrsta kolaca u minutima

o Nivo
Temperatura [°C] gledajuéi odozdo

Vocni kolac 170 160 60-70 2
Viktorijin kola¢ 170 150-160 20-40 2-3
Meki filovani kola¢ 170 150-160 20-30 2.3
Slatke zemicke 180 170 30-50
Caijni kolagi¢i 180 180 40-50
EOIE(: (sa
rskavom
osnovom) 200 180 40-60 3
Lisnato testo 230-250 200-220 15-20 3
["acHM ropuoHuk
Monoxaj Ha Monoxaj Ha
Ay [yrverty N .
= veliki plamen ; ivo reme pecenja
Vrsta kolaca [ P 1 [mali plamen] gledajuci odozdo u minI:l’Jtimaj
MouyeTHO
3arpeBamse " Neverse
Voéni kolag é é 2 60 - 70
Meckosuta TopTa ‘ é 2-3 20-40
BUCKBUT TOpTa é é 2-3 20-30
Konaum é é 3 30-50
Keacaly 3a TopTy é é 3 40-50
MonyTpawme
yTpan é ¢ 3 40 - 60
KpaTko neumso é é 3 25-40
®dpaHuycku
Btineo é ¢ 3 15-20
" oko 5 minuta.

Paznja: Parametri iz tablice su priblizni i moguca je korekcija zavisno od li€nog iskustva i gastronomskih

sklonosti.
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PECENJE U RERNI-PRAKTICNI SAVETI
Pecenje mesa

° Meso_?reko 1 kg pripremajte u rerni, a manje komade bi trebalo pripremati na plinskim %orionicima.

e Koristite posude za pecenje u rerni koje je otporno na visoke temperature, Cije su ruke takode otporne
na visoke temperature. L. . . . .

° Kaéia pecete na resetki, preporu¢ujemo da na najnizi nivo u rerni postavite pleh napunjen sa malo
vode.

e Preporudljivo je da najmanje jedanput u toku pecenja meso okrenete na drugu stranu, i da meso
prelivate njegovim sokovima ili vruéom slanom vodom — ne sipajte po mesu hladnu vodu.

Tabela 2: Pecenje mesa
TIIMHCKY rOPYOHMK Ca TepMOperynaTopomM

VRSTA MESA NIVO (odozdo) TEMPERATURA VREME PECENJA
(°C) (min.)
GOVEDINA
Pecena govedina ili razni fileti 1
Srednje peceno, sotno u 3 250 e, gn
zagrejanoj rerni . . . 3 250 15-25
Dobro peceno u zagrejanoj rerni 3 210-230 25-30
Peceni but u zagrejanoj rerni 2 200-220 120-140
SV‘I'NJ'ETINA 2 200-210 90-140
geceni but 2 200-210 60-90
Eileti 3 210-230 25-30
TELETINA 2 200-210 90-120
JAGNJETINA 2 200-220 100-120
DIVLJAC 2 200-220 100-120
ZIVINA 2 220-250 50-80
Piletina 2 190-200 150-180
Guscetina (oko 2 kg)
RIBA 2 210-220 40-55
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PECENJE U RERNI-PRAKTICNI SAVETI

["acHU ropnoHmK

Vrsta kolaca Monoxaj Ha Monoxaj Ha | l‘i‘iv_o .. | Vreme
edajuci | pecenja
Ayrmery Ayrmery godozldo P u )
[veliki plamen] [mali plamen] minutima
npenMMmMHapaH
P e aP Meuewse
Pegena govedina 12-15
ili razni fileti &5 min. ¢ 3 ua 1o
Srednje peceno, 15-25
SoENo u zagrejanoj ésnmin. é 3 Halom
GOVEDINA | ™M
Dobro pe¢eno u . 25-30
zagrejapnoj rerni ‘ 5 min. ¢ 3 Ha 1cm
Peceni but u .
zagrejanoj rerni ‘ 15-25 min. ) 2 120 - 140
Kapkoe & 1525 min. ¢ 2 90 - 140
SVINJETINA | Wuhka & 1505 min. ¢ 2 60 - 90
dune &5nin. ¢ 3 25-30
TELETINA & 1525 min. ¢ 2 90 - 120
JAGNJETINA & 1525 min. ¢ 2 100 - 120
DIVLJAC & 1525 min. ¢ 2 100 - 120
Piletina & 1525 min. ¢ 2 50 - 80
ZIVINA Guscetina (oK
uscetina (oko
7ka) & 1525 min. ¢ 2 150 - 180
RIBA & 5 min. ¢ 2 40-55

Paznja: Parametri iz tablice su priblizni i moguca je korekcija zavisno od li¢nog iskustva i gastronomskih
sklonosti.

Mopaun npeacTaerbeHn y Tabenn ogHoce ce Ha 1kr nopuujy, 3a Behe fenoBe 3a CBaKy HapeaHy

kr Tpeba gopatu jow 30 - 40 MuHyTa.
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PECENJE U RERNI-PRAKTICNI SAVETI

Tabela 3: grejac rostilja

VREME ROSTILJANJA (min.)

NIVO TEMPERATURA
VRSTA JELA 5

(odozdo) (°C) CropoHa 1 CTopoHa 2
pvinjska, 4 210 (200%) 8-10 6-8
Svinjska $nicla 3 210 (200%) 10-12 6-8
$i& evap 4 210 (200%) 7-8 6-7
Kobasice 4 210 (200%) 8-10 8-10
Rzt {drezak 3 210 (200%) 1215 10-12
Telegi kotlet 4 210 (200%) 8-10 6-8
Tele¢i odrezak 4 210 (200%) 6-8 5-6
Ov¢ija krmenadla 4 210 (200%) 8-10 6-8
Jagnjeca 4 210 (200%) 10-12 8-10
(F;?('g‘ggg gi)'eta 3 210 (200%) 25-30 20-25
Riblji fileti 4 210 (200%) 6-7 5-6
Do ok 3 210 (200%) 58 57
Hieb (tost) 4 210 (200%) 2-3 23

* vrata rerne sa dva staklena panela
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OBCINYXWUBAHUE U YXOQO

Pravilnim iS¢enjem i odrZzavanjem vaseg Sporeta,
imate znaCajan uticaj na besprekoran rad vaSeg
uredaja.

Pre ne%plétq pocnete sa ciS¢enjem, Sporet
mora biti iskljucen i trebalo bi da proverite da
li su sva dugmad postavljena na poziciju ,,®”
/ ,,0”. Ne pocinjite sa ¢iS¢enjem dok se Sporet
potpuno ne ohladi.

Gorionici, reSetka na plo¢i gorionika, kuciSte
Sporeta

® U slucaju da su gorionici i reSetka na ploCi
zaprljani, te elemente morate ukloniti sa Sporeta
i oprati ih toplom vodom i sredstvom za pranje
koje je namenjeno za masnocu i necistoce.
Zatim ih prebriSite da se osuSe. Posto ste
uklonili reSetku, operite pazljivo pllnskud)logu i
prebrisite je suvom i mekanom krpom. Uopste,
proverite da |i su otvori za izlaz plamena
smesteni u prstenovima ispod kapa gorionika
Cisti — pogledaijte sliku ispod. Ne upotrebljavajte
Celiénu zicu ili burgiju.

Crt.7

Paznja! = . .
Delovi gorionika uvek moraju biti Cisti. Ostaci
vode mogu spreciti protok plina i izazvati
nepravilan plamen gorionika.

Proveriti da |i su elementi plamenika
pravilno montirani posle CiS¢enja.
Ako je poklopac plamenika u EO!OZQJU
izvan osi, to moze da prouzrokuje trajno
ostecenje plamenika. Crt. 8).

Operite emajlirane delove ﬂ)oreta.k_oristeéi
blaga sredstva za pranje. Kada Cistite, ne
upotrabljavajte sredstva” za CiS¢enje jakog
abrazivnog "dejstva, kao S$to su abrazivni
deterdZenti za ribanje, abrazivne smese,
abrazivno kamenje, kamen za ribanje, Zi¢ane
Cetke itd.

Pre nego $to poCnete sa upotrebom Sporeta sa
plocom od nerdajuceq Celika, njegov prostor
za kuvanje treba paZljivo oprati. Vazno je
ukloniti lepljive ostatke "folije koju ste skinuli
sa plehova prilikom p_ostavljanﬁa, kao i Ie'gljlyu
traku zalepljenu prilikom “pakovanja. Plocu
treba redovno Cistiti nakon svake upotrebe. Ne
dozvolite da se ploca ozbiljnije zaprlja, narocito
od zagorelih sadrZina od ‘iskipelin te¢nosti.
Sredstvo kao $to je Stahl-Fix je preporugljivo za
prvo CiS¢enje, a Kasnije i za redovna ¢iSc¢enja.

Rerna
e Rernu bi trebalo Cistiti nakon svake upotrebe.
Kada Cistite rernu, njeno svetlo bi trebalo da
bude uklju¢eno kako bi vam omogucilo da bolje
vidite povrsSine.

Unutrasnjost rerne iskljucivo treba prati toplom
vodom sa malo te€nog sapuna.

*opcionalan

Zamena sijalice u rerni*

Da biste izbegli moguénost strujnog udara, pre
nego Sto pocnete da menjate sijalicu proverite
dali je uredaj iskljucen.

e Postavite komandna dugmad na poziciju ,e” /
,0”, i iskljucite uredaj sa napajanja strujom,
Poklopac sijalice odvijte i operite, pa ga prebrisite
da se osusi.

Odvijte sijalicu iz leZista, zameniteé'e novom —
otpornom na visoke temperature (300°C) koja
ima sledece karakteristike:

voltaza 230 V

- snaga25W

- tip navoja E14.

Sijalica u rerni - Crt 9
e Usrafite sijalicu, prethodno proverivsi da li je
ravilno umetnuta u keramicko lezZiste.

° ratite poklopac sijalice.

Zamena halogene sijalice osvetljenja pec¢i*

Da ne bi doslo do strujnog udara pre zamene
halogene sijalice proveriti da li je uredaj

iskljucen iz mreze.
e Postavite komandna dugmad na poziciju ,e” /
,0”, i iskljucite uredaj sa napajanja strujom,
Poklopac  sijalice odvijte i “operite, "pa ga
rebriSite da'se osusi. Lo
zvaditi halogenu sijalicu, povlaceci je prema
dole i koristeci krpicu ili papir, u slucajgu potrebe
halogenu S|{71I|cu zameniti na novu G
-napon 230
-snaga 25W . o )
Pr|e0|zno umetnuti halogenu sijalicu u njeno
rlo.
ontirati senilo osvetljenja

Sijalica u rerni - Crt 9a

Paznja: Obratiti paznju da montiranu halogenu
sijalicu direktno ne dodirujemo golim prstima!

Peci oznaceni sa slovom D su predvideni sa lakim
deljivim usmeravanjima (lateralnim usmeravanja*).
Da ih odstranite, vucite frontalni uredaj potom
nagnite usmeravanje i odstranite i ga izvadite iz
%r‘r?c%a natrag.

Vrste peca oznacene sa slovima Dp u broju modela
su predvidene sa_deljivim teleskopskim Sinama
od Celika koji ne rda*. 'Sine morate izvaditi i oprati
zajedno sa lateralnim usmeravanja. Pre postaviti
tase na_teleskopskim Sinama, te morate izvesti (u
slucaju stoge pec topao, Sine morate izvaditi obeseci
rub natrag fase u frontalnoj strani teleskopskih Sina),
%?tto1m0 uvodite ih zajedno sa tasama etanen v y3nos.
a.
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CISCENJE i ODRZAVANJE

Redovne provere

kF)’_oged odrZzavanja Sporeta u Cistom stanju, trebalo
i da:
® Sprovedete povremene provere kontrolnih
elemenata i delova Sporeta koji sluze za kuvanje.
Nakon isteka garancije, trebalo bi da organizujete
tehnicku proveru Sporeta koju treba da izvrsi servis
minimum jedanput na svake 2 godine, )
®Otklonitée bilo kakve gresSke u radu uredaja,
®Povremeno sprovedite odrzavanje delova Sporeta
koji sluze za kuvanije.

Paznja!

Sve popravke i kontrole bi trebalo da
izvrSi odgovarajuci servis ili odgovarajucée

ovlasceno lice.

*opcionalan

Skidanje vrata

Kako biste prilikom ¢iS¢enja naparavili laksi pristup
unutradnjosti rerne, moguce je da skinete vrata.
Da biste to uradili, iskosite nagore delove za
zabravljivanje na Sarkama. (slika 12A). Delimi¢no
zatvorite vrata, podignite ih i izvucite napolje, Kada
budete vracali vrata na svoje mesto, postuFlte_ isto
samo obrnutim redosledom. Kada ih postavljate,
proverite da li je urez Sarke pravilno nalegao na
iIspupCenje drzaca Sarke.posto ste vrata priCvrstili
na rernu, deo za zabravljivanje bi ponovo trebalo
spustiti na dole. Ako_deo za zabravljivanje nije
pravilno postavljen, prilikom zatvaranja vrata moze
doci do ostecenja Sarki.

Crt 12A - IskoSavanje delova za zabravljivanje na
Sarkama

IzvlaCenje unutradnjeg stakla koje se nalazi na
vratima pec¢nice*

1. Pomocu ravnog odvijaca otkaditi gornju lajsnu
vrata, delikatno podmetnuti po bokovima
crt12B). -
zvaditi gornju lajsnu vrata. (crt.12B, 12C)
Unutrasnje staklo izvaditi iz pridrznih elemenata
u donjem delu vrata). Slika 12D,12D1).
taklo” oprati toplom vodom s dodatkom male
koli¢ine sredstva za CiS¢enje stakala.
Da bi ponovo montirali unutradnje staklo u
vratima pecnice treba da se ponovée sve radnje
u obrnutom redosledu. Staklo montirati na
otvorenim vratima pecnice glatkom stranom
okrenutom ka gore.
Paznja! Ne pritiskati istovremeno gornju
lajsnu sa obe strane vrata. U cilju pravilnog
ostavljanja gornje Iagsne vrata, prvo levi kraj
ajsne pritisnuti uz vrata, a desni utisnuti dok se
ne ¢uje ,klik”. Posle.togLa_ utisnuti lajsnu sa leve
strane dok se ne Cuje ,klik”.

2.
3.

Crt. 12D - lzvlacenje _unutraéne'(eg stakla koje se
nalazi na vratima pecnice. 3 stakla )

Crt. 12D1 - IzvlaCenje unutrasnjeg stakla koje se
nalazi na vratima pecnice. 2 stakla
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PECENJE U RERNI-PRAKTICNI SAVETI

U slu¢aju nuznosti bi trebalo da:

Pozovite servis

Iskljucite sve radne delove $poreta
Iskljucite uredaj sa napajanja strujom

Neke manje greSke se mogu otkloniti pomocu instrukcija navedenih u tabeli ispod. Pre pozivanja

korisnickog centra ili servisa, proverite sledece stavke koje su prikazane u tabeli.

Problem

Uzrok

Uradite ovako

1.Gorionik ne¢e da se upali

otvori za izlaz plamena su
zaprljani

prekinite dovod plina zatvaranjem
ventila, zatvorite komandnu
dugmad gorionika, provetrite
prostoriju, izvadite i ocistite
gorionik, produvajte otvore za
izlaz plamena

2.Upalja¢ plina ne svetli

prekid u napajanju strujom

proverite kutiju sa osigura¢ima u
vagem domacinstvu; ako je neki
osigura¢ pregoreo, zamenite ga
ispravnim.

prekid kod dovoda plina

otvorite ventil za dovod plina

zaprljan (zamas$c¢en) upaljac
plina

ocistite upalja¢ plina

dugme niste dovoljno dugo drzali
pritisnutim

drzite dugme pritisnuto sve dok
se pun plamen ne pojavi oko
krune plamenika

3.Kada palite gorionik, plamen
iS¢ezne

brzo ste otpustili dugme
OTcyTCTBUE NUTAHWA

duze zadrZite dugme pritisnuto do
kraja na poziciji ,veliki plamen”

4. Uredaj nece da radi.

Prekid strujnog napajanja

Proverite vasSu kutiju sa

osiguracima; ako_{e neki osigurac
pregoreo namenite ga novim.

5.Elektri¢ni prikljuéci ne rade
«0.00»

prekid u napajanju strujom

proverite kutiju sa osigura¢ima u
vasem domacinstvu; ako je neki
osigura€ pregoreo, zamenite ga
ispravnim

6.Svetlo u rerni ne radi

sijalica je labava ili je neispra-
vna

zavrnite je dobro ili zamenite
pre orel%_§|JaI|pu_ ogledajte
poglavlje Ciscenje i Odrzavanje)

Napon i frekvencija :
Snaga: makc.

Dimenzije Sporeta $/v/d

TEHNICKI PODACI

230V~50 'y
2,0 kBT
85/50/60cm

Saglasnost sa EU regulativama EN 60335-1, EN 60335-2-6, EN 30-1-1 standardi
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GERBIAMAS PIRKEJAU,

Hansa viryklés savybés — paprastas aptarnavimas ir puikius efektyvumas. Perskai€ius naudojimo ins-
trukcija, viryklés aptarnavimas neatrodys sudetingas. ) o o
Prie$ supakavus ir iSleidus i§ gamyklos, kontrolés postuose viryklé buvo patikrinta saugumo ir tinkamo

veikimo atzvilgiu. . .
Prasome, pries pradédami naudotis

Laikydamiesi jos nurodymy iSvengsite

tprietaisu atidziai perskaitykite Sig naudojimo instrukcijg.
netinkamo naudojimosi.

Iésau(?okite instrukcijg ir laikykit jg taip, kad visada baty po ranka.

Noré

Démesio!

ami iSvengti nelaimingy atsitikimy, tiksliai laikykités naudojimo instrukcijos nurodymuy.

Virtuve naudokités tiktai perskaite Sig naudojimo instrukcija.

Virtuve skirta tiktai namy kiui.

Gamintojas pasilieka teise atlikti pakeitimus, neturincius jtakos prietaiso veikimui.

KAIP TAUPYTI ELEKTROS ENERGIJA

Atsakingai vartodami elektrg, tau-
pote pinigus ir saugote naturalig
aplinkg. Todél taupykime elektros

energija!
Keli ele?(tros taupymo budai:
® Virimui naudokite tinkamus

indus. Indas, kuriame verdama,
neturéty bati mazesnis, kaip de-
. . . giklio liepsnos karinélé. Nepa-
mirSkite uzdengti indy. )
ISlaikykite degiklius, pavirSiaus groteles, viry-
klés plokste Svarius.. .
Nesdvarumai trikdo Silumos perdavimo procesg
— stipriai prisidege neSvarumai pasalinami tiktal
natdraliai aplinkai nepalankiomis priemonémis.
Ypatingg demes;j batina atkreipti j degiklio kart-
néliy angas bei degikliy purkStuvy angas.
Venkite nereikalingo ,puody turinio kontroliavi-

—

_— ==

mo”.
iJei nereikia, neatidarykite daznai orkaités dure-

iy.

Naudokités orkaite ruoSdami tiktai didesnius

valgiy kiekius. ) ..

Sveriant; iki 1 kg mésa taupiau ruoSiama puo-

de, ant degiklio.” o

ISnaudokite orkaités liekamagjg Siluma. )

Jei paruo$imo laikas yra ilgesnis, kaip 40 minu-

¢iy, rekomenduojama isjungti orkaitg 10 minu-

iy pries kepimo pabaiga. o

Skrudinkite pasirinke oro apytakos funkcijg ir

uzdare orkaités dureles.

Sandariai uzdarykite orkaités dureles.

Siluma prarandama esant neSvarumams ant

ijutr_ehq tarpikliy. Geriausia nedelsiant juos Sa-
inti.

Nestatykite viryklés prie pat Saldytuvy/Saldikliy.

El_ektros energijos suvartojimas be reikalo padi-
éja.

ISPAKAVIMAS
Transportavimo laikui prietaisas
supakuojamas. I1Spakave prietaisg,
pasirapinkite, kad pakuotés ele-
mental nekenkty aplinkai.
Pakuotés medziaga nekenkia
aplinkai, ji 100 % rinka perdirbi-
mui ir yra pazymeta atitinkamu
. . simbolu. = ..
Démesio! I1Spakuodami prietaisg pakuotés medzia-
P (polietileno maiselius, puty polistirolg ir pan.)
aikykite atokiau nuo vaiky.

ﬁ BAIGUS NAUDOTIS VIRYKLE
J

kuotés ar naudojimo instrukcijoje.
I
karta panaudoti, atsizvelgiant j zenklus, kuriais Zy-
date prie aplinkos apsaugos.

Baigus naudotis prietaisu negalima
jo pasalinti_kartu su komunalinémis
atliekomis, jj batina pristatyti j elektri-
niy ir elektroniniy prietaisy rinkimo ir
perdirbimo {mone. Apie tai informuoja
simbolis pateiktas ant gaminio, ant pa-
Plastmasine medziagg, panaudotg
Siam Produ tui pagaminti, galima dar
mima. Pakartotinai naudodami medziagg ar kitam
tikslui pritaikydami sunaudotus prietaisus, priside-
Informacijg apie tinkamg sunaudoty prietaisy $alini-
mo vietg Jums pateiks savivaldybés administracija.
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Démesio. |renginys ir jo pasiekiamos dalys naudojant jkais-
ta. Batina bati Kpaé atsargiems lieCiantis prie kaitinimo ele-
menty. Vaikai iki 8 mety amziaus turéty laikytis atokiau, ne-
bent nuolatos yra prizitrimi.

Sis jrenginys gali bt naudojamas vyresniy nei 8 mety am-

Ziaus vaiky ir asmeny, turin€iy fiziniy, jutimo ar protiniy apri-

bojimy arba neturinCiy patirties ir Ziniy, jeigu jie yra priziGrimi

Uz jy saugumga atsakingy asmeny ar laikantis jrenginio nau-

dojimo instrukcijos. Batina atkreipti démesj, kad prietaisu

nezaisty vaikai. Tvarkymo ir priezitros darby neturety atlikti

vaikai be prieziuros.

Démesio. Gaminimas ant kaitlentés be priezidros, kai nau-

dojami riebalai ar aliejus, gali bati pavojingas ir sukelti gais-

ra.

NIEKADA ugnies negalima gesinti vandeniu. Batina iSjungti

Lrlez?ginj ir liepsng pridengti, pvz., dangcCiu arba nedegiu ap-
otu.

Démesio. Gaisro grésmé: nelaikyti daikty ant virimo pavir-

Siaus.

Démesio. Jeigu pavirSius yra jskiles, iSjungti srove elektros

srovés smugiui isvengti.

Naudojantis prietaisu jis jkaista. Rekomenduojama elgtis at-

sargiai — neliesti jkaitusiy orkaités vidaus elementy.

Naudojantis orkaités, pasiekiamos dalys gali bati karstos.
Neleiskite vaikams prieiti prie orkaités.

Démesio. Nenaudoti SveiCiamyjy valikliy ar astriy metaliniy
daikty dureliy stiklui valyti, kadangi gali subraizyti pavirsiy,
dél ko stiklas gali sutrakinéti.

Démesio. Kad iSvengtuméte elektros smugio, pries pakeis-
dami lempute jsitikinkite, kad prietaisas yra iSjungtas.

Naudoti tik temperatlros zondg, kuris yra orkaités jrangos
dalis.Viryklei valyti negalima naudoti garinés valymo jrangos.

104



SAUGOS NURODYMAI

Démesio. Naudojant prietaisg maisto gaminimo ir kepimo
metu, patalpoje, kurioje jis sumontuotas, iSsiskiria Siluma,
drégme ir degimo produktai. |sitikinkite, kad virtuvés erdve
yra gerai védinama, ypac kai prietaisas naudojamas.
llgalaikiam intensyviam prietaiso naudojimui gali prireikti
papildomo védinimo, pavyzdziui, padidinti mechaninio
védinimo efektyvumag, jei naudojamas, papildomai védinti,
kad degimo produktai buty saugiai pasalinti j lauka, tuo paciu
uztikrinant oro apykaitg patalpoje.

PrieS montuodami papildomg ventiliacijg, pasikonsultuokite
su specialistu.

Démesio. Prietaisg galima naudoti tik virimui ir kepimui. Jis
neturéty bati naudojamas kitiems tikslams, pvz., patalpy
Sildymui.

Sis prietaisas skirtas jprastoms funkcijoms namy aplinkoje
(pvz., maisto ruoSimui), kurias atlieka daugelis vartotojy,
nebddami ekspertais.

Namuy aplinkos pavyzdZiai:

- namai ir butai,

- parduotuvés, biurai ir kitos panasios darbo vietos,

- Ukiai,

- vieSbuciai, moteliai ir kiti gyvenamieji objektai, kuriuose
jrenginiu naudojasi nekvalifikuoti vartotojai.
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Naudojlantis rietaisu jis jkaista. Rekomenduo-
jama elgtis atsargiai — neliesti jkaitusiy orkaités
vidaus elementy. o o
Naudodamiesi virykle atkreipkite démesj j vai-
kus, nes jie nezino viryklés naudojimo taisykliy.
Ypatingai karsti yra pavirSiaus degikliai, orkal-
tés kamera, grotelés, dureliy stiklas; karSty
skyscCiy pripildyti indai statomi ant viryklés gali
bdti vaiko nusidegimo prieZastis. =~ "
Atkreipkite démesj, kad mechaninés jrangos
(pvz. mikserio) elektrinis laidas neliesty viryklés
karstg_element_lﬂ. . .
| stalCiy nedekite degiy medziagy, nes naudo-
antis orkaltegle gali uzsidiegti.

epdami ant degikliy nepalikite viryklés be
p_r(ijeii?ros. Aliejus ir kiti riebalai perkaite gali uz-
sidegti.
Stebekite, kada prasidés virimas, kad skystis
neistekéty ant degiklio.
Viryklei sugedus, galite ja vél naudotis tiktai
specialistui Jg pataisius. ; .
lepatikring ar visi Ciaupai yra uzdaryti, neatsu-
kite Ciaupo ant dujy prijungimo vamzdzio arba
voztuvo ant dujy baliono. )
Saugokite degiklius nuo uZzliejimo ir neSvaru-
my. UZterStiems degikliams atauSus, i$ karto
Bos nuplaukite ir sausai nuvalykite.

raudZiama statyti indus tiesiai ant degikliy.
Ant pavirSiaus groteliy, vir§ vieno degiklio ne-
statykite indo, kurio svoris yra didesnis kaip 10
kg, o ant visy pavirSiaus gorteliy — indy, kuriy
bendras svoris yra didesnis kaip 40 kg.
Netrenkite j valdymo rankenéles ir degiklius.
Ant orkaités dureliy nestatykite daikty, kuriy
svoris P{r_a didesnis, kaip 15 kg. ..
Nekvalifikuotiems asmenims draudziama per-
dirbti ir taisyti virykle. o
Draudziama atsukti viryklés degikliy rankeneé-
les, rankoje nelaikant ‘uzdegto degtuko arba
dujy uzdiegimo prietaiso. =~ B
Draudziama gesinti degiklio liepsng puCiant.
Pries atidarant dangtj, rekomenduojama %erau
nuvalyti. PrieS nuleisdami dangtj, palaukite, ko
viryklés plokstés pavirSius ataus.
|kaites stiklo dangtis gali skilti. Prie$ nuleisdami
dangtj uZgesinkite visus degiklius. (Virykles su
stiklo dangciu — Zr. ,Gaminio savybes”). o
Draudziama savarankiskai pritaikyti virykle kitai
dujy rasiai, perkelti jg j kitg vjetg bei atlikti maiti-
nimo sistemos pakeitimus. Siuos veiksmus gali
atlikti jgaliotas specialistas.
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Nenaudokite SiurkS¢iy valikliy nei astriy metali-
niy daikty dureliy stiklui vaIYti. Jie gali nubraizy-
ti paviréiq], kas gali buti stiklo skilimo priezastis.
Prie viryklés neprileiskite mazy vaiky bei asme-

ny nezinanciy viryklés naudojimo instrukcijos
nuro%mq. . N
L‘/II'QR NT DUJUY NUTEKEJIMA, DRAUDZIA-

uzdegti degtukus, rakyti, jjungti ir iSjungti elektri-
nius imtuvus (skambutis arba Sviesos jungiklis)
bei naudotis kitais elektriniais ir mechaniniais
rietaisais, kurie skelia elektrines ar smugines
ibirkstis. Sitokiu atveju nedelsiant uzsukite
dqu baliono voztuva arba dujy sistemos dujy
tiekimo Ciaupg ir pravédinkite patalpg. ISkvies-
L(It? jtgallota specialistg gedimo priezasciai pa-
Salinti.
Bet kokio techninio gedimo atveju bdtina at-
jungti viryklés elektros maitinimg (pagal auks-
Cil'ali pateiktg principa) ir iSkviesti jgaliotg speci-
alista.
Prie dujy tiekimo sistemos draudziama prijungti
anteny laidus, pvz. radijo anteng.
Dujy nutekéjimo i§ nesandarios sistemos atve-
ju, nedelsiant nutraukite dujy tiekimg uzsukda-
mi dujy tiekimo voztuva. ) .
Dujy nutekéjimo i$ nesandaraus dujy baliono
voztuvo atveju: ant baliono uzmeskite Slapig
antklode, kad balionas atausty_ir uzsukite jo
voztuvg. Balionui atauSus, iSneskite jj | lauka.
IDraud2|ama pakartotinai naudotis pazeistu ba-
ionu.
Jei kelias dienas neketinate naudotis virykle,
uzsukite pagrindinj dujy sistemos voztuvg, o jel
naudojates dujy balionu — uZsukite jo voztuvg
kiekviengkart baige naudotis virykle.



GAMINIO APRASYMAS

1a

1 Temperatiros reguliatoriaus rankenéle

2 Indikatorius grotelés*

3, 4,5, 6 Dujiniy degikliy valdymo rankenélés
7 Orkaités apSvietimas*

8 Orkaités dureliy rankena
1

1

1

1

Didelis degiklis ~
0 VidutiniSkas degiklis
1 PavirSiaus grotelés
2 Pagalbinis degiklis
3 VidutiniSkas degiklis

Pies 2f:
a - Apsauga nuo dujy nutekéjimo*
b - Kibirkstinis uzdegiklis*

Viryklés jranga — suvestiné:

3a Padéklas kondit. gaminiams kepti*
3b Kepimo padéklas

3¢ Groteles griliui ;

3d lesma stienis un daksa*

3z Blokuoté

3f Ploksté duonos*

*Kai kuriuose modeliuose
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Sie nurodymai skirti jrengianciam prietaisg kvalifi-
kuotam specialistui. Jy tikslas — uztikrinti kuo ge-
resnj prietaiso instaliavimo ir priezidros darby atli-
kima.
Viryklés statymas
® \Virtuvé turéty bati sausa ir gerai védinama, su
tinkamai veikiancia, technines taisykles atitin-
kancia ventiliacija. Teisinis pagrindas, kuriuo
remiamasi vertinant patalpos _tinkamumg duiji-
nés viryklés naudojimui — 2002 m. balandzio 12
d. Infrastruktdros ministro jsakymas dél tech-
niniy_salygy, kurias turéty atitikti pastatai ir jy
lokalizacija. B o )
Patalpoje turéty bdati jrengta ventiliavimo sisge-
ma, pro kurig nuvedamos degimo liekanos. Sig
sistemg turéty sudaryti ventiliacinés grotelés
arba gartraukis. Gartraukiai montuojami_pagal
ju naudojimo instrukcijy nurodymus. Virykles
pastatymas turéty uZztikrinti laisvg priéjimg prie
visy valdymo elementy.
Patalpoje turéty bati irgi uZtikrintas dujy degi-
mui reikalingo oro tiekimas. Oro tiekimas netu-
réty bati mazesnis kaip 2m3/h vienam degikli
galios kW. Oras gali bati tiekiamas tiesiogiai iS
ISorés — per 100 cm2 skersmens kanalg, arba
netiesiogiai — per Salia esancias patalpas su |
iSore iSeinanciu ventiliaciniu kanalu.
Pies.4a
® Intensyviai ir ilgai naudodamiesi prietaisu atida-
rykite langa, kad ventiliavimas buty efektyves-
nis.
Arti esanciy, pavi_réi% apsaugos nuo perkaitimo
atzvilgiu dujiné viryklé yra X'klasés prietaisas ir
gali buti jmontuojama j baldus tiktai iki stalvirSio
aukscio, t.y. iki 860 mm nuo grindy. Nereko-
Ime_ndUOJama imontuoti prietaiso aukS¢iau Sio
io.
° {)r(rgontavimui skirti baldai turi bati padengti 100°C
emperatlrai atsparia_ apmu$imo medZiaga,
kuriai klijuoti panaudoti tai paciai temperatural
atsparUs Klijal. PrieSingu atveju, pavirSius gali
deformuotis, o apmusimas atsiklijuoti. Jei nesate
tikri dél baldy terminio atsparumo, virykle jmon-
tuokite j baldus palikdami mazdaug 2 cm atstu-
m:i.vUz viryklés esanti siena turéty bati atspari
aukStoms temperatiroms. Naudojantis virykle,
os uzpakaline siena gali jkaisti iki mazdaug
0 °C aukstesnés negu aplinkos temperatdra,
temperataros.
Viryklé statykite ant kiety, lygiy grindy (nestaty-
kite ant cokolio). o e
Prie$ pradedami naudotis virykle, iSlyginkite jg
— tai svarbu norint, kad riebalai iSsiliety po visg
keptuve. Tam skirtos reguliavimo kojelés, kurias
ra;siét_)e iSéme stal€iy. Reguliavimo diapazonas
+/- 5 mm.

*Kai kuriuose modeliuose

Blokuotés, saugancios, kad viryklé neapvirsty,
montavimas.*

Blokuoté montuojl?ma, kad viryklé neapvirsty. Blo-
kuoté, sauganti, kad viryklé neapvirsty, neleidzia,
pvz., vaikul uzsikarti ant orkaités dureliy ir apversti
visg virykle

Pies.3z
850 mm aukscio viryklé

A= 60 mm
B=103 mm

900 mm aukscio viryklé

A= 104 mm
B=147 mm
Viryklés prijungimas prie dujy tiekimo

sistemos

Démesio! R
Viryklé prijungiama prie Sitokios rusies
dujy tiekimo sistemos, kuriai ji pritaikyta.
In ormamﬁ aple_dqa(q rasj, kuriai viryklé

yra gamyklos pritaikyta, rasite vardiniy
duomeny lenteléje. Viryklé prijungiama tiktai
jgalioto specialisto, kuris turi iSskirtine teise
pritaikyti virtuve prie kitos dujy rasies.

Nurodymai montuotojui

Montuotojas turety: = .

® turéti Lgalloélma atlikti dujy jrangos montavimo-
prieziuros darbus,

® susipazinti su viryklés vardiniy duomeny len-
teléje pateikta informacija apie dujy rasj, kuriai
pritaikyta viryklé, palyginti informacijg su jrengi-
mo vietoje dujy tiekimo taisyklémis,
patikrinti

védinimo t.y. oro keitimo patalpose efektyvuma,
dujy jrangos *un ¢iy sandaruma, o

visy viryklés funkcionavimo elementy veikima,
ar elekiros sistema yra pritaikyta veikti su ap-

sauginiu (nuliniu) laidu,
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Démesio!
Prie skysty dujy baliono arba esamos du{q
sistemos virykle prllju_ngla_ma tiktai jgalioto
montuotojo atsizvelgiant | visas saugumo
taisykles.

Prijungimas prie lankstaus plieninio vamzdzio.
Jeigu viryklé yra prijungiama pagal 2 klasés, | po-
klasio normas, tai Fruunglmw rekomenduojama
naudoti metalinj elastingg vamzdj atitinkanti Salies
normas. Dujy ms_tallacuoseprl ungimas prie dujinés
viryklés — tuti bati atliktas G1/2” sriegiu. .
Prl&ungl_mmvna_udoklte vamzdzius bei tarpiklius ati-
tinkanCius_$alies normas. Maksimalus vamzdZio
ilgis negali bati didesnis negu 2000 mm.
sitykinkite, kad vamzdis nelies jokiy judamyjy da-
iy, kurios galéty jj pazeisti.

Prijungimas prie kieto vamzdzio.
Viryklé turi vamzdzio at%(all su G1/2” srlega(lu.
Prijungimas turi bati atliktas tokiy bady, kad nesu-
sidaryty jttampos jokiame dujy instaliacijos punkte
arba prietaiso dalyse. ) )

Per didelis uZzsukimo momentas (didesnis negu 20
Nm) gali pazeisti sujungimag ir sujungimas gali bati
nesandarus.

Dujy tiekimo vamzdis neturéty liesti metaliniy viry-
klés uzpakalinés dalies korpuso elementy.

Démesio! )

Baig _{rengtl visus viryklés elementus, pa-
tikrinkite visy sujungimy sandarumg, pvz.
su vandeniu su muilu. Sandarumui tikrinti
draudziama naudoti ugnj.

Démesio! . . .

Kiekvieng karta, kai pakei¢iamas reduktorius,
batina atlikti \_/lryklés techning apzitrg — patikrinti,
kaip veikia dujy voZtuvai ir apsauga nuo nuotékio.

rKai kuriuose moge|iuose
al Kuriuose modeliuose

Viryklés prijungimas prie elektros tinklo*

e Viryklé gamykloje pritaikyta prie maitinimo vien-
faze, kintamaja“ srove (230 V 1N~50Hz). Joje
jé'en?tas mazdaug_1,5 m ilgio prijungimo laidas
x 1,5 mm2 su kiStuku su jzeminimu.
Elektros tinklo prijungimo lizdas turi bati su ap-
sauginiu (jzeminimo) kontaktu. Jis negali buti
jrengtas virs viryklés. Svarbu, kad pastacius
virykle, elektros lizdas baty laisvai pasiekiamas
naudotojo. ) ) ) .
Pries prijungus virykle prie elektros tinklo pati-
krinkite, ar:
- saugiklis bei elektros tinklas iSlaikys viry-
klés apkrovg ) R )
- elektros_tlnkfe yra jrengta jzeminimo sis-
tema atitinkanti’ galiojancius standartus ir
taisykles ) o
- kistukas yra lengvai pasiekiamas.

Démesio! e . .

Jei neatjungiamas maitinimo laidas yra pazeis-
tas, norint iSvengti pavojaus jis turi bati pakeistas
gamintojo, specialistinés taisyklos arba kvalifikuoto
asmens.
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Viryklés pritaikymas kitos riiSies dujoms

Jei dujos, kuriomis bus maitinama vi
dl% kurios numatytos viryklés é;am
G20 20 mbar, reikia pakeisti de
sureguliuoti liepsna.

r?(/klé skiriasi nuo
linei versijai t.y.
gikliy purkstukus ir

Norédami pritaikyti virykle kity dujy degimui:

° akeiskite purkstukus (zr. Zemiau pateikiamos
enteles), ) .

e sureguliuoti ,taupiaja” liepsna.

Démesio! . ) .

Gamintojo tiekiamose viryklése jrengta degiklius

gamintojo pritaikytus vardiniy duomeny lenteléje bei

garantiniame lape pateikiamos dujy rasies degimui.

Somipress tipo degiklis (zymima Dujy rasis
»~SOMilpress" ant degiklio korpuso) G20 2H 20 mbar G30 3B/P 30 mbar
Purkstuko mm 0,72 0,52
Pagalbinis skersmuo
Siluminé apkrova kW 1,00 1,00
Dujy sunaudojimas | g/h - 73
Purkstuko mm 0,98 0,67
Vidutiné skersmuo
Siluminé apkrova kw 1,80 1,80
Dujy sunaudojimas | g/h - 131
Purkstuko mm 1,17 0,83
Didelis skersmuo
Siluminé apkrova kW 2,80 2,80
Dujy sunaudojimas | g/h - 204
Purkstuko mm 1,30 0,84
Orkaitée skersmuo
Siluminé apkrova kw 2,80 2,80
Dujy sunaudojimas | g/h - 204
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Degiklio liepsna

Pritaikymas i$ suskystinty
dujy gamtinéms dujoms

Pritaikxma_s i§ gamtiniy dujy
suskystintoms dujoms

1. Degiklio purkstuka pakeis-

1. Degiklio purkstuka pakeiskite

Didziausia kite tinkamu, pagal purkstuky tinkamu, pagal purkstuky
lentele. lentele.
& alnin & o 2.Svelniai, kiek galima jsuke
[ 2. Svelniai iSsuke reguliavimo o ; i
Didziausia sraigta sureguliuokits liepsna. regullavnl}'\eopggaolgg g/gfltlkrlnklte

Prie$ reguliuodami, nuimkite rankenéles nuo Ciaupy.

PavirSiaus degikliams nereikia i§ anksto reguliuoti
oro srauto. Tinkamoje liepsnoje pastebimi aiSkus
mélynai-Zalios spalvos kagiai. Trumpa, 0Zianti arba
|Iga,geltpr1a liepsna, i$ kurios iSsiskiria damai reiskia,
kad degiklis yra paZeistas arba uzterStas. Norédami
patikrinti degiklj, pilna liepsna kaitinkite degiklj
mazdaug 10 min., o po to voztuvo rankenéle pasukite
ties taupia Fadétlml. Liepsna neturéty uzgesti arba
persokti ant purkstuky.

Pies. 5a - Degiklio7p.grk§t.uko keitimas. Su specia-
liuoju galiniu raktu, |ssuk|tqpqustukq]|r pakeiskite
ji nauju, atitinkanciu dujy rasj (zr. lenteles).

Ciaupai reguliuojami uzdegus degiklius, esan&ius
ties ,taupios liepsnos” padétimi, naudojant 2,5 mm
didzio reguliavimo suktuva.

Pie$. 5b - Prastas kranas Copreci .
Pie$. 5¢ - Kranas su apsauga nuo dujy nutekéjimo
Copreci

Taupig liepsng privalo sureguliuoti montuotojas
vietoje pas vartotojg. Priklauso nuo naudojamy dujy
rasies ir slégio.

Démesio! L .
Baige reguliavima, uzklijuokite lipdukg su dujy
rasies, kuriai pritaikyta viryklé, aprasu.
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Pries pirmakart jjungus virykle

e nuimkite pakuotés elementus,

e Svelniai (létai) nuimkite etiketes nuo orkaités
Iqureliq, stengdamiesi nenutraukti klijy juoste-
és.

e iSimkite viskg i$ stalCiaus, nuvalykite gamyklos
grlezu]ros priemones nuo orkaites kameros vi-
aus,

e iSimkite orkaités jrangg ir nuplaukite Siltame
vandenyje su indy plovikliu.

° {J(ul_(l_te ventiliavimg Ir atidarykite langg,

e Kaitinkite orkaite (mazdaug 30 min. esant 250

‘j_C_temp.[), pasalinkite neSvarumus ir kruops-
Ciai nuvalykite

Orkaités kamerg plaukite tiktai Siltu vandeniu
su nedideliu indy ploviklio kiekiu.

Orkaités kamera plaukite tiktai Siltu vandeniu su
nedideliu indy ploviklio kiekiu.

Laikmatis M*

Laikmatis nevaldo viryklés. Tai yra garsinis signali-
zatorius, primenantis apie trumpg laikg trunkanciy
kulinariniy veiksmy atlikimg. Matuojamo laiko dia-
pazonas — nuo 0 iki 60 minuciy.

Pies.6a
Mechaninis laikmatis Ms*

Laikmatis skirtas orkaités darbui valdyti. Ji galima
nustatyti nuo 0 iki 120 minuciy diapazone. Nustaty-
tam laikui pasibaigus pasigirsta garsinis signalas’ir
orkaité automatiskai isjungiama. ) i .

Programavimas — rankenéle pasukite laikrodzio
rodyklés kryptimi ir nustatykite pageidaujamg laikg

Pies. 6b
Rankenélei esant ,,0” padétyje orkaité nedirbs.

Atveju, kai nenorite naudotis laikmacio funkci-
ja, pasukite rankenéle ties m padétimi.

Pies. 6¢
Pavirsiniy degikliy aptarnavimas
Informacija apie degikliy bei juos valdanciy ran-

kenéliy iSdéstymg pateikiama ,Gaminio savybiy”
skyriuje.

*Kai kuriuose modeliuose

Indo parinkimas
Atkrelpkite démesjl,(
da baty didesnis,

kad indo dugno skersmuo visa-

is, kaip degiklio liepsnos kartnélés;

puodus uZdenkite dangcials. Rekomenduojama, kad

Eupdo skersmuo bty mazdaug 2,5 - 3-kart didesnis,
aip degiklio skersmuo:

® pagalbinis degiklis — nuo 90 iki 150 mm skers-
mens indas, = .

® vidutinidkas degiklis —nuo 160 iki 220 mm skers-
mens indas,

® didelis degiklis —nuo 200 iki 240 mm skersmens
indas, puodo aukstis neturéty bdti didesnis, kaip
jo skersmuo.

Pie$. 6d:

a - BLOGAI
b - GERAI

Degikliy reguliavimo rankenélé
Pie$. 6e:

a - Padétis: degiklis iSjungtas
b - Padétis: taupi liepsna

¢ - Padétis: didelé liepsna

Degikliy uzdegimas nenaudojant uzdegiklio

uzdekite degtuka, . L
kiek galima, jspauskite rankenéle ir pasukite |
kaire ties ,didelé liepsna” ‘

padetimi,

dujas uzdekite degtuku,

nustatykite reikiamg liepsng (pvz. ,taupig” ‘[)(
baige virima, iSjunkite degiklj pasukdami ranke-
néle | deSine (padétis: iSjungta ®@).

Degikliy uzdegimas naudojant uzdegiklj* * (O

® paspauskite 7 pazyméto kibirkstinio uzdegiklio
”’.‘YEtUkQ’ . . . L

® kie _allma!d;sPal_Jsklte rankenéle ir pasukite |
kaire ties ,didelé liepsna” § padétimi,

® palaikykite, kol uzsidegs dujos,

® nustatykite reikiama liepsng
gov.Z- faupia”é) - .

® Dbaige virimg, iSjunkite degiklj pasukdami ranke-

néle | deSine (padétis: iSjungta ®@).

Degikli uide%imas naudojantis uzdegikliu
jmontuotu j rankenéle*

® kiek galima, jspauskite degiklio Ciaupo ranke-
nél(? Ir pasukite | kaire ties,didelé liepsna” ‘

padétimi,

palaikykite, kol uZsidegs dujos,

degiklio liepsnai uZsidegus atlaisvinkite ranke-

néle ir nustatykite reikiama liepsnos didj.

Démesio!

Jei turite viryklés modeljtsu pavirSiaus degikliq
apsauga nuo dujy nutekéjimo, uzdegdami
degiklius, kiek galima paspaude rankenéle
ties ,dideles liepsnos” pg_déhm?almkykne
ja.mazdaug 10 sekundziy, kad apsauga
Isijungty.
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APTARNAVIMAS

Degiklio liepsnos pasirinkimas

Tinkamai sureguliuoty degikliy liepsna yra Sviesiai
meélyna su aiskiai pastebimu vidaus kigiu. Liepsnos
dydis priklauso nuo degiklio reguliavimo rankenélés
padeéties:

didelé liepsna )
maza liepsna g,,taupl”z o
e degiklis iSjungtas (nutrauktas dujy tiekimas)

Liepsna sklandziai reguliuojama, pagal poreikius.

Pies. 6f

a - BLOGAI

b - GERAI
Démesio!
DraudZiama reguliucti liepsng diapazone tarp
iSjungto degiklio ® padéties ir didelés liepsnos
‘ padéties.

Apsaugos nuo dujy nutekéjimo veikimas*

Kai kuriuose virykliy modeliuose (zr. 10 psl. lentele)
jrengta automatiné dujy tiekimo j degiklius nutrauki-
10 Sistemg dingus liepsnai. .
i sistema apsaugo nuo dujy nutekéjimo uzgesus
degiklio liepsnai, pvz. iSsiliejus skysciui ant degiklio.
Degiklis pakartotinai jjungiamas naudotojo.

Orkaités funkcijos ir aptarnavimas o
Orkaité gali bati'kaitinama orkaités dujiniu degikliu
arba elektriniu griliu. Si orkaité valdoma viena ran-
kenéle su padala, atitinkancia termoreguliatoriaus
nustatymus.

Pies.6g

Démesio! o .
Modeliuose be grilio, viryklés valdymo rankenéléje
néra padéties.

Temperatdros reguliavimo rankenéle*

Pies.6k

Démesio! . L .

Visose orkaitése jmontuoti dujy Ciaupai su tempe-
ratlros reguliavimo jtaisu ir apsauga nuo dujy nu-
tekéjimo. [jungdami orkaite pagal zemiau pateiktus
nurodymus jspaustg rankenéle laikykite mazdaug
3 sek. Per tg laikg jkais indikatorius ir suveiks ap-
sauga. Liepsnai uzgesus, po 3 sek. veiksmus pa-
kartokite. Jei praéjus 10 sek. liepsna neuzsidega,

veiksmg pakartokite po mazdaug 1 min., t.y. pra-
védineg orkaite.

Norédami jjungti orkaite:

® uzdekite degtuka,

® kiek galima jspaude rankenéle, pasukite jg j kaire,
ties pasirinktos temperatiros padétimi,

® pridékite degtukg prie uzdegimo angos (Zr. pav.
Zemiau) ir jspaustg rankenéle laikykite mazdaug 3
sek. nuo dujy uzsidegimo momento. Liepsnai uzge-
sus, po 3 sek. veiksmus pakartokite.

Pies.6h

*Kai kuriuose modeliuose

®stebékite liepsng (liepsnai aiSkiai sumazéjus,
orkaité pasieké reikiama temperatirg).

Démesio! ) o .
Temperatlrg galima reguliuoti tiktai esant uzdary-
toms orkaités dureléms.

®|Sjungimas — rankenéle kiek galima pasukant j
desine.

Naudojimasis griliu*

Valgiai skrudinami i$ jkaitusio grilio kaitinimo ele-
mento sklindant infraraudoniesiems spinduliams.
Norédami jjungti grilj: o~

pasukite orlga?té_s rankenéle ties

simboliu pazyméta padétimi, ;
kaitinkite orkaitg mazdaug 5 min. (esant uzda-
rytoms orkaités dureléms).

skardg su valgiu pastatykite tinkamame dar-
biniame Iy'g(;.¥1e, skrudindami ant groteliy, po
Jomlsk;t).ade ite padéklg iSbégantiems riebalams
surinkti.

® Uzdarykite orkaités dureles.

Démesio!
Griliu skrudinama esant uzdarytoms orkaités
dureléms. " o )
Naudojantis griliu, pasiekiamos dalys gali
bati karstos. Neleiskite vaikams prieiti prie
orkaités.

le$mo funkcijos naudojimas*

Valgiai skrudinami orkaitéje ant besisukancio ieSmo.
Funkcija taikoma ypac paukstienai, $aslykams, des-
relems ir pan. valgiams ruosti. leSmas jjungiamas ir
iSjungiamas kartu su grilio funkcija Naudojantis
Siomis funkcijomis, ieSmo variklis Kartkarciais gali
sustoti ar pakeisti sukimosi kryptj. Tai neturi jtakos
skrudinimo kokybei.

Démesio! .

Néra atskiros, ieSmo valdymo rankenélés.
Skrudinama pravérus orkaités dureles ir
uzdéjus rankenéliy apsauginj dangtj.

Paryo8imas valgio naudojantis ieSmu:

@r. Zemiau pateikiamas nuotraukas) =~
valgj uzmaukite ant ieSmo ir jtvirtinkite jj su

Sakutémis,

® rémelj galima jkiti j orkaite ant treciojo lygio,
s_kalcmoiant nuo apacios, )

® virbo galg galima jkisti J] pavaros movg, atkrei-
piant démesj, kad ieSmo laikiklio metalines dalies
griovelis atsiremty ant rémelio,

® isukite rankena,

® Zdarykite orkaités dureles.

Pies.6y
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KEPIMAS ORKAITEJE — PRAKTISKI PATARIMAI

Konditeriniy gaminiy kepimas

® kepti galima taip pat naudojantis kitur jsigytomis kepimo skardomis, kurios statomos ant

dziovinimo groteliy.
Pies.6j
(pyragui tinkamai iSkepus, krapStukas turety likti Svarus ir sausas),
isjungus orkaite rekomenduojama palikti joje pyragg dar 5 min.,

somai nuo savo patarimo ir pomegiy,

. instrukcijoje pateikiamy verciy, laikykités instrukcijos nurodymy.
1. LENTELE : Pyragai

prie$ iSimdami val_gjki§ orkaites, jdurdami jj mediniu krapStuku patikrinkite kepimo kokybe
is

1" lentelése pateikiami kepimo parametrai yra orientaciniai, juos galima koreguoti, priklau-

atveju, kai virimo knygose pateikiama informacija zymiai skiriasi nuo viryklés naudojimo

Dujinis degiklis su termostatu

Teerﬁrattﬁra
nksto - .
L = Kepimo Lygis
Pyrago rasis Lozl Temper[aotg]r a La’i)_kas NL{g
[°C] [Min.] Apacios
Kekss ar roziném 170 160 60-70 2
Smélinis pyragas 170 150-160 20-40 2-3
Pyragaiciai 180 170 30-50
Mielinis pyragas 180 180 40-50
PlokSCias pyragas
su vaisiais (frapusis 220 200 25-40 3
pagrindas)
o 230-250 200-220 15-20 3
Dujinis degiklis
Pozicija -
s Pozicija
rankenéléje A
Kepamo [didelé liepsna] LLLCU L Pakopa Kepimo trukmé
. _ [maza liepsna] LIS LGS
patiekalo rasis (min.)
Pradinis Kepimo
Sildymas” P
Vaisiy pyragas é é 2 60-70
Smélio tortas é é 2-3 20 - 40
Sponge Cake é é 2-3 20-30
Sausainiai é é 3 30 - 50
Rauginto pyragas é ¢ 3 40 - 50
Pusiau sausa
e é é 3 40 - 60
Trumpas pyragas 'y ¢ 3 25-40
Prancizijos
yragas é Y 3 15-20

"apie 5 minuciy.

Démesio: Lenteléje pateikiami parametrai yra apytikriai ir galima juos koreguoti, atsizvelgiant j savo kuli-
narine patirtj ir pomégius.
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KEPIMAS ORKAITEJE — PRAKTISKI PATARIMAI

Mésos kepimas
)

komenduojama ruosti ant viryklés dujiniy degikliy.

®  kepimui naudokite kaitrai atsparius indus, kuriy rankenos taip pat atsparios aukstos tem-

peratiiros poveikiui.

® Kepant, rekomenduojama bent kartg apsukti m'ésaé
o0 padazo art

kartkarciais pilkite kepimo metu atsiradusi
nepilkite Salto vandens.

2 LENTELE: Mésos kepimas

Dujinis degiklis su termostatu

orkaitéje ruoskite mésos porcijas sveriancias daugiau, kaip 1 kg. MazZesnius gabalus re-

kitg puse. Kepimo metu ant mésos
a karsto, siraus vandens. Ant mésos

MESOS RUSIS LYGIS, TEMPERATURA LAIKAS*
NUO APACIOS [°C] [MIN]

JAUTIENA uz 1cm
Roastbeef arba filé su 3 250 12-15
krauju (,English”)
jkaista orkaité sultinga 3 250 15-25
%,,medium”)
jkaista orkaité paskru- 3 210-230 25-30
dinta (,well done”)
jkaista orkaité Kepsnys 2 200-220 120-140
KIAULIENA
Kepsnys 2 200-210 90-140
Kumpis 2 200-210 60-90
File 3 210-230 25-30
VERSIENA 2 200-210 90-120
ERIENA 2 200-220 100-120
LAUKINIY GYVUNY 2 200-220 100-120
MESA
PUTNU GAL
PAUKSTIENA 2 220-250 50-80
Visgiukas Zasis (apie 190-200 150-180
2 kg)
ZUVYS 2 210-220 40-55
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KEPIMAS ORKAITEJE — PRAKTISKI PATARIMAI

Dujinis degiklis
Kepamo Pozicija Pozicija Pakopa Kepimo
patiekalo rusis rankenéléje rankenéléje trukmé
[didelé liepsna] | [maza liepsna] (min.)
ISankstinis ;
kepimo e
Roastbeef arba filé 12-15
su krauju (,En- ; é 3
glish”) u &5 min. uz 1cm
{I_(aist:? orkgité S"lil- ‘ 5 min é 3 15-25
inga (,medium .

JAUTIENA 9 uzicm
jkaista orkaite 25-30
ggﬁlg‘l;dmta (,well és5min é 3 Uz 1em
jkaista orkaité

epsnys ‘ 15-25 min. é 2 120 - 140
Kepsnys ‘ 15-25 min. ¢ 2 90 - 140

KIAULIENA | Kumpis & 1525 min. ¢ 2 60 - 90
File &5nmin. ¢ 3 25-30

VERSIENA & 1525 min. ¢ 2 90 - 120

ERIENA & 1525 min. ¢ 2 100 - 120

LAUKINIY GYVUNY MESA

PUTNU CI;JAI,_ v & 1525 min. é 2 100 - 120
vistiena ‘ 15-25 min. é 2 50-80

PAUKSTIENA Vistiukas Zasis

ISCIU I
(apie 2 kg) a & 15-25 min. é 2 150 - 180
zuvys & 5min. ) 2 40-55

Démesio: Lenteléje pateikiami parametrai yra apytikriai ir galima juos koreguoti, atsizvelgiant j savo kuli-
narine patirtj ir pomegius. L . Lo )

Lenteléje pateikti duomenys nurodo 1 kg porcijg didesnéms porcijoms uz kiekvieng paskesnj

kg turéty bati pridéta dar 30 - 40 minuciy.
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3. LENTELE: Grilis

. 7 SKRUDINIMO LAIKAS [MIN]
LYGIS NUO TEMPERATURA

Kiaulienos karbo- *

e 4 210 (200%) 8-10 6-8

Kiaulienos pjaus- 3 210 (200%) 10-12 6-8

Saslykas 4 210 (200%) 7-8 6-7

Desros 4 210 (200%) 8-10 8-10

Roastbeef, (Zlég- *

R 3 210 (200%) 12-15 10-12

Versienos karbo- *

bt 4 210 (200%) 8-10 6-8

Versienos zlég- *

M 9 4 210 (200%) 6-8 5-6

Avienos karbo- *

s 4 210 (200%) 8-10 6-8

Erienos karbo- "

S 4 210 (200%) 10-12 8-10

Pusé vis¢iuko .

(500 g) 3 210 (200%) 25-30 20-25

Zuvies filé 4 210 (200%) 6-7 5-6

Upétakis *

(2%0_2509) 3 210 (200%) 5-8 5-7

Duona (tostai) 4 210 (200%) 2-3 2-3

* orkaités durelés su 2 stiklais
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VIRYKLES VALYMAS IR PRIEZIURA

ISlaikant virykle Svarig ir tinkamai atliekant priezid-
ros darbus, prailginamas prietaiso tinkamo veikimo
laikotarpis.

Prie$ pradédami valxti, iSjunkite virykle, atkreip-
dami démesj j tai, kad visos rankenelés buty
pastatytos ties ,,*” / ,,0”_ padétimis. Valymo darbai
atliekami V|rykfe| atausus.

Degikliai, kaitinimo plokstés grotelés, viryklés
korpusas

UZterStus degiklius ir groteles nuimkite nuo viryklés
ir plaukite Siltu vandeniu su riebalus ir neSvarumus
aSalinanc¢iomis priemonémis. Sausai nusluostykite.
uéme groteles, kruop$ciai nuvalykite kaitinimo
¢|0k§t$ ir sausai nusluostykite Svariu skuduréliu.
pac svarbu, kad $varios buty po degikliy kepuréliy
esancios karanélés — zr. pies. zemiau. Degikliy
urkStuky angas pravalykite su tankia varine viela.
enaudokite plieno vielos, negrezkite angy. Pies. 7).

Démesio ! o ) ) .
Degiklio elementai visada turi bati sausi.
Vandens dalelés gali sustabdyti dujy
nutekéjimg ir bati degiklio netinkamo
uzsidegimo priezastis.

Batina patikrinti, ar po valymo degiklio
elementai tinkamai sudéti.

Nelygiai uzdétas degiklio dangtelis gali
negrjztamai pazeisti patj degiklj.- Pies. 8).

Emaliuoty pavirSiy valymui naudokite Svelnius
skysCius. Nenaudokite stipriai_braiZzanciy priemo-
niy, kaip antai: abrazyviniy Sveitimo priemoniy,
abrazyviniy pasty, pemzy, Sveistuvy ir. pan.
Prie$ naudojantis neradijancio plieno virykle, reikia
kruop&ciai nuvalyti jos darbinj pavirSiy (pirminis va-
lymas). Ypatingg demes;j skirkite j tai, kad jreng-
ami viryklés padéklus nuimtumeéte nuo jy pléveles
kliju likucCius ir lipniosios juostos, kuria klijuocjama
viryklés pakuoté. Virykle batina reguliariai valyti,
0 kiekvieno naudojimo, Pasirtpinkite, kad pavir-
Sius nebaty stipriai uzterstas ir kad iStekéje Sk){Sélal
nepridegty prie jo. Pirminiam ir reguliariam valymui
rekomenduojama naudoti Stahl-Fix tipo priemone.

Svarbu! S

Kadangl savaiminio valymo proceso metu
sunaudojama ener%ijos, batina pries§ kie-
kvieng valymg patikrinti neSvarumy dydj.
Nustacius, kad {dg’equ savaiminio valymo
savybés suprastéjo, galima g_uos pakeisti
naujais. Jdékly galima I$S|g'y'| servisuose
arba prekybos vietose. Pasirinkus tradicinj
valymo bidg, batina atsiminti, kad savaime
iSsivalanti emalé yra paveiki Sveitimui, todel
valant nereikéty naudoti ésdinanciy valikliy
ar kiety Sluosciy.

*Kai kuriuose modeliuose

Orkaite

Orkaite reikia valyti

Valdydami orkaite jjun

matytumete jos vi o .

Orkaités kamera valoma tiktai Siltu vandeniu su

nedideliu indy ploviklio kiekiu.

Valymas garais Steam Clean:*

- | pirmame orkaités lygyje (skaiCiuojant nuo apa-
Cios) pastatytg dubenj jpilkite 0,25'| vandens (1
stikling), )

- uZdarykite orkaités dureles, )

- temperatdros reguliavimo rankenéle pastatykite
ties 50° C padétimi, o funkcijos rankenéle, ties
apatinio kaitinimo padétimi, ~ )

- kaitinkite orkaités kamerg apie 30 min.,

- atidarykite orkaités dureles, paSluoste ar

kempine nuvale kameros vidy iSplaukite jj Siltu

vandeniu su indy plovikliu . . .

Démesio. Valant su garais po virykle gali susi-

rinkti drégme arba vandens likuciai )

ISplove orkaités kamerg, sausai jg nuvalykite.

° l;()_o kiekvieno naudojimo.
i

te apSvietima, kad geriau

Démesio ! . . .
Stiklinéms korpuso priekinéms dalims valyti
nenaudokite abrazyviniy priemoniy.

Orkaités apsvietimo lemputés keitimas

Kad iSvengtuméte elektros smiigio, pries pa-
keisdami lempute jsitikinkite, kad prietaisas yra
iSjungtas.

e Visas valdymo rankenéles pasukite ties ,,®” /
»,0” padétimis ir iSjunkite elektros maitinimg,
ISsukite ir nuplaukite lemputés dangtj. Sausai jj
nuvalykite. o o

ISsukite lempute i$ lizdo, jei reikia, lempute
pakeiskite nauja — aukStoms temperatiroms
(300°C) atsparia, Siy parametry lempute:

- Jtampa 230V

- galia 25W

- sriegis E14

Orkaités lempute - Pies 9
® Geraijtvirting lempute keraminiame lizde, jsukite

L] réhkite lemputés dangtel;.

Orkaités apsSvietimo halogeno lemputés keiti-
mas*

Norint iSvengti elektros srovés smﬁq(io, pries
kei€iant halogeno lempute batina jsitikinti, kad
jranga yra iSjungta.

® \/isas valdymo rankenéles pasukite ties ,,®” /
,0” padétimis ir iSjunkite elektros maitinima,
Nl_J§LJ_ktI ir nuplauti lemputés gaubtg — nepa-
mirsti gerai ji nusausinti. )
IStraukti halogeno lempute, suémus skuduréliu
ar pqplerlyml,gprlrelkus —halogeno lempute pa-
keisti nauja G

- jtampa 230 V

- galia 25 W

® Halogeno lempute gerai jkisti j lizda.

® UZsukti lemputés gaubta.

Orkaités lemputé - Pie$ 9a
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VIRYKLES VALYMAS IR PRIEZIURA

Orkaités, kuriy tipo Zyméjime yra raidé D* turi lengvai
isimamus, vielinius orkaités lentynéliy laikiklius.
“Dp™* raidemis paZzymétose viryklése yra prie vieli-
niy orkaités kreipikliy pritvirtinti nertidijancio plieno
iStraukiami kreipikliai, skirti orkaités lentynéléms.
Siuos kreipiklius iSimti ir plauti reikia kartu su vieli-
niais kreipikliais. Prie$ dedant ant jy kepimo skardas,
juos reikia iStraukti (jeigu orkaite jkaitusi, kr_elﬁ|kl_|u_s
1Straukti galite skarda uzkabindami prekinéje kreipi-
kliy dalyje esanCius amortizatorius), o po to jstumti
kartu su'skarda. (PiesS. 10, 10a)

Periodinés apziiiros

Be einamujy viryklés valymo darby, batina:
® atlikti periodines viryklés valdymo elementy ir
darbiniy sistemy apzitras. Pasibaigus garanti-
niam laikotarpiui, bent kartg j du metus, prieziu-
ros centrui reikia pavesti atlikti viryklés techning
ap%'u!'ﬂf. . . I
pasalinti aptiktus eksploatavimo trikdzius,
atlikti perioding virykles darbiniy sistemy prie-
Zidrg,

Démesio! o . .
Visi taisymai ir reguliavimo veiksmai
atliekami tinkamo priezitros centro arba
igalioto montuotojo.

Dureliy nuémimas

Norint geriau_pasiekti ir nuvaly{(t_i orkaités kamerg,
galima nuimti dureles. Atidarykite dureles, | virSy
atlenkite vyryje jtvirtinig apsauginj

elementg (pies. 12A). Svelniai uzdare dureles, pakel-
kite jas ir nuimkite I_Prlel_q. Norédami jrengti viryklés
dureles, pakartokite visus veiksmus atvirkstine
tva_rka._[rengdaml dureles atkrelelte démesj, kad
vyrio jpjova bity tinkamai montuota ant vyrio laikiklio
iSkisos. |renge orkaités dureles, batinai nuleiskite ap-
sauginj elementg. Nejrengus apsaugjnio elemento,
uzdarant dureles, jy vyris gali sugesti.

Pie$ 12A - Vyriy apsauginiy elementy atlenkimas
Vidaus stiklo iSémimas™

1. Ploksciuoju atsuktuvu iSsprausti virSutine dury
lentjuoste, pakeliant jg i$ sony (12B |es%.

2. IStraukti virSutine dury lentjuoste (12B, 12C
ies.).

3. Vidaus stiklg iSimkite i$ laikikliy (dureliy apacio-
je?_. Pies. 1273 12D1. q.( ! p )

4. Stikla nuplaukite &iltu vandeniu su nedideliu

valymo priemonés kiekiu. Norédami atgalv'{dé-
ti stiklg pakartokite visus veiksmus atvirkstine
tvarka. ,L¥g|01| stiklo dalis turéty bati virSuje.
Démesio! = Nespausti virSutinés  lentjuostés
vienu metu i$ abiejy dureliy pusiy. VirSutinei
lentjuostei tinkamai pritvirtinti batina pirmiau-
sia kairj lentjuostés galg jkisti j dureles, o de-
8inj galg spausti, kol pasigirs ,spragteléjimas®.
Paskiau lentjuostes kairj galg irgi paspausti, kol
pasigirs ,spragteléjimas®.

Pie$. 12D - Vidaus stiklo i$émimas. Stiklo 3.
Pie$. 12D1 - Vidaus stiklo i§émimas. Stiklo 2.

VEIKSMAI AVARIJOS METU

kokios avarijos atveju: .
iSjunkite virykles darbines sistemas
iSjunkite elektros maitinimag

taisymag paveskite specialistui
kai kuriuos smulkius gedimus gali

Bet
°

lentelés taskus.

*Kai kuriuose modeliuose

K y Faéalinti pats naudotojas, laikydamasis zemiau pateikiamos lentelés
nurodymy. Prie$ kreipdamiesi j klienty aptarnavimo skyriy arba priezitros centrg, patikrinkite visus
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VEIKSMAI AVARIJOS METU

NMPOBJIEMA

NPUYUHA

LOENCTBUSA

1.Degiklis neuzsidega

Uzterstos liepsnos angos

Uzdarykite _duja tiekimo_voztu-
va, uzdarykite degikliy Ciaupus,
pravedinkite patalpg, nuimkite
degiklj, nuvalykite ir perplskite
liepsnos angas

2.Dujy uzdegiklis neuzsidega

Nutrauktas elektros tiekimas

Patikrinkite namy elektros siste-
mos saugiklj, pakeiskite perde-
gusj saugikj

Nutrauktas dujy tiekimas

Atidarykite dujy tiekimo voztuvg

(Riebalais) uzterstas dujy uz-
degiklis

Nuvalykite dujy uzdegiklj

Per trumpai jspaudziama Ciaupo
rankenélé

Laik_Kk_ite rankenéle jspausta, kol
degiklio karinéléje matysis pilna
liepsna

3.Uzdegant degiklio liepsna uz-
gesta

Per greitai atlaisvinama Ciaupo
rankenélé

Rankenéle Iaik?{kite ilgiau jspaus-
tg ties ,didelés liepsnos” padétimi

4 Elektriné jranga neveikia

Nutrauktas elektros tiekimas

Patikrinkite namy elektros siste-
mos saugiklj, pakeiskite perde-
gusj saugikj

5.Programavimo j(t)aiso displéjuje
vaizduojama ,0.00” valandg

Prietaisas buvo atgun?tas nuo
elektros tinklo, arba trumpam
buvo dingusi jtampa

Nustatykite aktualy laikg (zr.
Programavimo jtaiso naudojimo
instrukcijg)

6.0rkaités apSvietimas neveikia

atsilaisvinusi arba sugedusi lem-
puté

Prisukite arba pakeiskite per-
degusig lempute (Zr. Valumo ir
priezidros skyru,g

TECHNINIAI DUOMENYS

Vardiné jtampa
Vardiné galia

Prietaiso kategorija

Atitinka EB taisykles:

230V~50 Hz
maks. 2,0 kW
50/60/85cm

EN 60335-1, EN 60335-2-6, EN 30-1-1
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LUGUPEETUD KLIENT

Hansa pliit kujutab endast darmise lihtsuse ja ideaalse efektiivsuse kombinatsiooni. Kui olete kdesoleva
juhendi 1&bi lugenud, ei kujuta pliidi kasutamine Teile mingit probleemi. Enne tehasest véljumist ja pakki-
mist teeb iga pliit 1&bi katsétused ohutustehnika ja toimimise alal.

Enne pliidi sisselllitamist palume Teid kdesolev juhend hoolikalt 18bi lugeda.

Siintoodud juhiste jargimine véimaldab valtida v!gi(u
Hoidke k&esolevat juhendit nii, et see oleks alati

1 pliidi kasutamisel.
aeparast,

Onnetusjuhtumite valtimiseks palume siintoodud juhiseid tépselt jargida.

Tahelepanu!

Pliiti voib kasutada alles parast kdesoleva kasutusjuhendiga tutvumist.
Pliit on ette nahtud kasutamiseks liksnes koduses majapidamises, o
Valmistaja jatab endale diguse teha toote juures muudatusi, mis ei mojuta selle toimimist.

ELEKTRIENERGIA KOKKUHOID

Elektrienergiat  kokku hoides
ei sajsteta Uksnes raha, vaid
Ghtlasi keskkonda. Seega_ on
elektrienergia kokkuhoid _ téhtis
loodushoiualane ettevétmine.
Elektrienergia kokkuhoiuks anna-
megargmm soovitusi:
e Sobivate toiduvalmistusnéude
=== kasutamine. Paksu tasase poh-
. . da/ga potte kasutades voib kokku
hoida kuni 30% elektrienergiat. Katke keedu-
ndu kaanega — vastasel Juhul suureneb ener-
jatarbimine kuni 4 korda! .
alige toiduvalmistusndu pohja 1&bimdot vas-
tavuses kuumutusala |18bimédduga. Keedundu
I&bima0t ei tohi olla vaiksem kuumutusala 1&bi-
moddust. ) ) ) )
Hoidke kuumutusalade pinnad ja toiduvalmis-
tusnéude pdhjad puhtana. Mustus takistab
soojustilekannet; vaga mustade néude puhas-
tamiseks tuleb kasutada tugevatoimelisi va-
hendeid, mis kahjustavad keskkonda.
Arge tostke ilma vajaduseta potikaant ega
avage ahjuust. Lulitage pliit 6igel ajal vélja ja
kasutage” ara jadksoojus. Pikemaajalise’ toi-
duvalmistamise puhul véib kuumutusala vélja
lGlitada_5-10 minutit enne toiduvalmistamise
18ppu. Sel viisil véime kokku hoida kuni 20%
elektrienergiat. )
Kasutage praeahju ainult suurte toidukoguste
valmistamiseks. Kui liha kaal on alla 1 kg, on
seda digem valmistada potis plidiplaadil. =
Kasutage &ra praeahju jadksoojus. Kui toi-
duvalmistamise aeg uletab 40 minutit, voib
praeahju valja lulitada 10 minutit enne toiduval-
mistamise |16ppu. Tahelepanu! Taimeri kasuta-
misel seadke toiduvalmistamise aeg lihemaks.
Sulgege ahjuuks korralikult. M&ardunud ukse-
tihend aitab kaasa soojuskadude tekkele. Pu-
hastage uksetihend kohe parast maardumist.
Arge paigutage pliiti kilmikute |ahedusse. See
suurendab elektrienergia Ulemaarast tarbimist.

—————
—

LAHTIPAKKIMINE

Pakend on ette ndhtud seadme
kaitseks vigastuste eest transpordi
ajal. Lahtipakkimisel palume havi-
tada pakendi nii, et see ei jadks
keskkonda risustama. Me kasuta-
me pakkimiseks Uksnes keskkon-

nale kahjutuid materjale, need koik
sobivad "korduvkasutamiseks ning

ongi vastavalt tahistatud. ) " .
Téhelepanu! Hoidke pakkemate_rgale (eriti polue-
tileenkilet ja vahtplasti) lastele kattesaamatult.

KAIBELT KORVALDATUD SEADME
KAITLEMINE

Kui seade korvaldatakse kaibelt, ei

tohi seda heita tavalise olmeprugi hul-

ka, vaid tuleb anda elektri- ja elektroo-

nikaseadmete vastuvdtupunkti. Sellele

viitab ka vastav tahis, mis asub sead
mel, kasutusjuhendil v6i pakendil.

Kilmiku ja selle pakendi juures ka-

sutatud plastmaterjalid sobivad kor-

duvkasutuseks vastavalt téhisele. Ra-

.. kendades korduvkasutust, materjalide
eraldamist jms aitate kaasa keskkonnahoiule.

Teavet vastuvdtupunktide asukoha kohta
voite saada kohalikust omavalitsusest.
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OHUTUSJUHISED

Tahelepanu. Seade ja selle osad lahevad kasutamise kaigus
kuumaks. Kutteelementide puudutamisel olge eriti ettevaat-
likud. Lapsed alla 8 eluaastat tuleb hoida seadmest eemal,
kui nad ei viibi pideva jarelvalve all.

Kaesolevat seadet tohivad kasutada Ule 8 aastased lapsed
{a fuusiliste, tunde- ja teadmishairetega voi kogemusteta ja

eadmisteta isikud, Kui see toimub jarelvalve all ja on koosko-
las seadme kasutamisjuhendiga, mille on edastanud ohutuse
eest vastutavad isikud. POorake tahelepanu sellele, et lapsed

ei mangiks seadmega. Koristamist ja hooldustoid ei tohiks
teha ilma jarelvalveta lapsed.

TéheIePanu. Keetmine ilma rasva voi Olita keeduplaadil voib
olla ohtlik ja tekitada tulekahju.

KUNAGI ara kustuta tuld veega, vaid |ulita seade valja ja
kustuta seejarel tuli, kattes selle kaane voi mittesuttiva tekiga.

Tahelepanu. Tuleoht: ara paiguta asju keedupinnale.

Tahelepanu. Kui plaadi pind on méranenud, tuleb toide valja
lUlitada, et valtida elektriloogi ohtu.

Kasutamisel seade kuumeneb. Pdletuste valtimiseks ahju
kasutamisel tuleb olla vaga ettevaatlik.

Ahju kasutamisel kuumenevad selle osad tugevasti. Soovi-
tame lapsed ahjust eemale hoida.

Tahelepanu. Arge kasutage karedaid puhastusvahendeid
voi teravaid metallesemeid ukseklaasi puhastamiseks, kuna
nad voivad kriipida klaasi ja tekitada hiljem selle pragunemist.

Tahelepanu. Enne lambi vahetamist veenduge, et seade on
valja lulitatud.

K6ogi koristamiseks ei tohiks kasutada auruga puhastavaid
seadmeid.

122



OHUTUSJUHISED

Tahelepanu. Toiduvalmistamis- ja kupsetusseadme
kasutamine tekitab ruumis, kuhu see on paigaldatud, soojust,
niiskust ja pdélemissaadusi. Veenduge, et kdok oleks hasti
ventileeritud, eriti kui seade on kasutusel.

Seadme pikaajaline intensiivne kasutamine v6ib nduda
taiendavat ventilatsiooni, naiteks mehaanilise ventilatsiooni
efektiivsuse tdstmist ja lisaventilatsiooni, et pdlemissaadused
ohutult valja viia, tagades samal ajal dhuvahetuse ruumis.

Enne lisaventilatsiooni paigaldamist konsulteerige
spetsialistiga.

Tahelepanu. Seadet tohib kasutada ainult toiduvalmistamiseks
ja kupsetamiseks. Seda ei tohi kasutada muul otstarbel, nt
ruumide kutmiseks.

See seade on ette nahtud tavaparaste funktsioonide taitmiseks
koduses keskkonnas (nt toiduvalmistamine) mitteekspertidest
kasutajatele.

Naiteid kodusest keskkonnast:

- majad ja korterid

- poed, kontorid ja muud sarnased tookohad,
- talud,

- hotellid, motellid ja muud eluruumid, kus seadmetega
toimetavad mitteekspertidest kasutajad.
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OHUTUSJUHISED

T66 kéigus seade kuumeneb. Olge ettevaatlik,
et Te ei puudutaks ahju kuumi osi.
Vaadake eriti laste jarele kuuma pliidi Gmbru-
ses, sest nad ei tunne veel sellega seotud o
tusid. Laps vodib end pﬁletadaJ)Indlplaadst, ah-
just, vorest, ahjuuksest ja pliidil seisvates kuu-
ma vedelikuga ‘anumatest. .

Jalgige, et koogis kasutatavate elektriseadme-
te ?n ~mikseri) juhtmed ei puutuks vastu pliidi
kuumi osi. ) L )
Arge hoidke sahtlis kergestisuttivaid materjale,
mis vdivad ahju tédtamisel kuumeneda ja sutti-

da.
Arge jatke toiduvalmistamise ajal pliiti jarelval-
veta. Kuum 0li ja rasv vdivad kergesti sittida.
Ulekeemise a{al vOib vesi sattuda pliidiplaadile
- olge ettevaatlik! . .
Kui pliit saab kannatada, tohib seda uuesti ka-
3utada|1talles parast rikete kdrvaldamist eksper-
i poolt.
Enne gaasivorgu voi gaasiballooni kraani ava-
mist veenduge, et koik pliidi kraanid on kinni.
Valthe pliidiplaatide maardumist. Maardumise
qurta puhastage pliidiplaat kohe parast jahtu-
mist.
Arge asetage keedundud otse pliidiplaadile.
Pliidiplaadi kohal asuvale restile voib asetada
kuni 10 kg raskuseid nousid.
Hoidke nuppe ja pliidiplaate I166kide eest.
arge _asetagf avatud ahjuuksele esemeid kaa-
luga dle 15kg. = .
Pliidi kohaldamine {a remont on lubatud vaid
spetsiaalsete oskustega ekspertidele. .
eelatud on gaasikraani avamine, kui pole k&e-
parast gaasi sllitamise vahendit (pdlevat tikku
VoI sultlit). . .
Keelatud on puhuda gaasileegile.
Enne pliidikatte avamist on soovitav see pu-
hastada. Enne kaane langetamist on soovitav
lasta pliidipinnal jahtuda. )
Klaasist kaas voib kuumenemisel
Enne kaane langetamist kustutage
laadid. o . . L
eelatud on pliidi Gmberehitus teisele gaasitiu-
bile, pliidi teisaldamine v6i muutuste .
tegemine toiteslisteemis. Seda tohib teha vaid
yastavate volitustega hooldustehnik. .
Arge kasutage ahguukse. klaasi puhastamiseks
abrasiivseid ega feravaid vahendeid, mis voi-
vad klaasi kriimustada ja esile kutsuda klaasi
pragunemist. . o
Arge lubage E!'“dl juurde véikelapsi ega isikuid,
kes ei tunne kdesolevat kasutusjuhendit.
GAASILEKKE KAHTLUSE KORRAL Keelatud
on suldata tikke, sisse voi valja lilitada elekt-
riseadmeid (kella, luliteid), voi kasutada muid
vahendeid, mis voivad tekitada s&det. Sellisel
{uhu! tuleb otsekohe sulgeda gaasikraan (bal-
oonil v8i gaasivérgus), tuulutada tuba ja koha-
Ie_Ir(]ptsuda ekspert, kes maarab kindlaks lekke
Ohjuse.
ui lllmneb tehniline rike, lulitage otsekohe vélja
pliidi_ elektritoide (jargides siintoodud juhiseid)
Ja Igoorduge eksperdi poole térke kdrvaldami-
seks.
Gaasitorustikku ei tohi kasutada raadioantenni-

uruneda.
oik pliidi-
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Gaasilekke korral sulgege Kiiresti ballooni voi
aasivorgu kraan, - .
ui lekib balloon ia sealt valjuv gaas sttib, te-
Puts_e e jargmiselt: heitke balloonile méarg ratik
eegi kustutamiseks ja ballooni jahutamiseks
ning sulgege kraan. Parast mahajahtumist vii-
?e balloon Gue. V(ljgaste gaasiballoonide kasu-
amine on keelatud. ) )
Pikema vaheaja puhul gaasikasutamises sul-
gege gaasislsteemi magistraalkraan. Kui pliit
on uhendatud gaasiballooniga, sulgege gaasi-
ballooni kraan iga kasutuskorra I6pul.



SEADME KIRJELDUS

)

Ahju temperatuuriregulaatori nupp
Pliidi kollane toitemargutuli*

4,5, 6 Gaasipdletite reguleerimisnupud
KHonka ocBellgHne yXoBKu®
Praeahju ukse kinnitus

Suur pliidiplaat
Keskmine pliidiplaat
Vore
Vaike pliidiplaat
Keskmine pliidiplaat

A A AOONWN =

wNh—=O

2f

a- Leegiandur®
b- Elektristttel*

Pliiditarvikute loetelu:

3a Ahjuplaat* )

3b Gratar sarma nichelata
3¢ Grillvere (kuivatusvore)
3d Praevarras ja hargid*
3z Pliidi

3f Ahjuplaat

*Moéned mudelid
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PAIGALDAMINE

Jargmised_ juhised on mdeldud eksperdile pliidi
paigaldamiseks Juhised on méeldud teavitamiseks
oigetest paigaldus- ja Uhendusmeetoditest.
Pliidi paigaldamine
® Kook peab olema kuiv ja hasti ventileeritav, st
ventilatsioon peab vastama kehtivatele tehnilis-
tele normidele. Kehtivad méaarused ja eeskirjad
mé&aravad, kas Teie kooki saab k&esolevat pliiti
aigaldada. =
entilatsioonististeem peab eemaldama ruu-
mist kdik pdlemisjaagid, mis tekivad pliidi ka-
sutamisel. Selleks tuleb kasutada sundventilat-
siooni voi 6hutusldori.
Ventilaator tuleb paigaldada vastavalt kaasas-
olevale kasutusjuhendile. Pliidi asukoht peab
vbimaldama vaba juurdepaasu kaigile juhtimis-
seadistele. ) )
Ruum peab tagama hapniku koguse, mis on
vajalik gaasi taielikuks  polemiseks. Vajalik
6hukogus peab olema yahemalt 2 m3%h 1"kW
poletivoimsuse kohta. Ohk voib tulla otse val-
Jast, 1abi ventilatsioonikanali, mille ristldige on
vahemalt 100 cm? v6i naaberruumidest, mis on
varustatud ventilatsiooniga.
joonis. 4a
® Kui pliiti kasutatakse suure vbimsuse juures ja
pikema aja kestel, voib tekkida vajadus avada
arema ventilatsiooni huvides aken. )
Orvalasuvate pindade kuumutamise seisu-
kohast kuulub k&esolev fPlut kategooriasse
X, mida on lubatud paigaldada vaid t66pinna
korguseni, st kuni 850 mm kdérguseni soklist.
Sellest tasemest kdrgemale ei soovitata pliiti
aigaldada. . .
ahedalasuvate méoblipindade kattematerjal
ning selle materjali kinnitamiseks kasutatav liim
Feayqd taluma kuumutamist vahemalt tempera-
uurini 100 °C; vastasel juhul voib kattematerjal
deformeeruda voi moobli kiljest eralduda. Kui Te
pole mdobli temperatuuritaluvuses kindel, jatke
liidi paigaldamisel vahemalt 2 cm vahemaa.
liidi taga asetsev sein peab taluma kérgenda-
tud temperatuuri. Pliidi kasutamisel voib pliidi
tagaosa kuumeneda 50 kraadi lle Umbritseva
keskkonna temperatuuri.
Pliit tuleb asetada tugevale ja tasasele
porandale; arge kasutage vahealust. )
Enne kasutamist tuleb pliit korralikult loodida
— see on oluline eelkdige rasva Uhtlaseks jaotu-
miseks praepannil. Kasutage loodimiseks kee-
ratavaid seadejalgu, millele avaneb juurdepaas,
k>1| \éotate vélja'sahtli. Jalgase seadevahemik on
+/-5mm.

*Mdned mudelid

Pliidi iimberminekut takistava lukustuse paigal-
damine.*

Lukk paigal_datakse, et valtida pliidi Gmberminekut.
Tanu pliidi umberkukkumist takistavale lukustusele
ei ole lapsel véimalik naiteks ronida pliidi uksele ja
pdhjustada nii pliidi tmberminekut.

joonis. 3z

Pliit kdrgus 850 mm
= 60 mm

B =103 mm
Pliit kdrgus 900 mm
A =104 mm
B =147 mm

Uhendamine gaasivérku

Tihelepanu! . o
Pliit tuleb Ghendada sellise gaasi slsteemi,
mille jaoks see on ette nahtud. Pliidi hen-
damist voib teostada ainult ekspert, kel on
vastavad oskused, volitused ja todvahendid.
Ekspert voib vajaduse

kspe : Ha_ vOimaluse_korral
pliidi Umber seadistada teisele gaasittubile.

Teave gaasiiihenduseksperdile
Eksperdil peavad olema:

® Luba t66ks gaasiseadmetega. .

® Ekspert peab tutvuma pliidi saatedokume tides
esitatud ndudmistega ja vordlema neid ndudmisi
reaalsete t|ng|musteﬁ_a.

® Ekspert peab kontrollima:

- ruumi ventilatsiooni (6huvahetust)
- Gaasilhenduste hermeetilisust
- Pliidi kbikide osade Giget toimimist
- pliidi elektrisiisteemi.
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PAIGALDAMINE

Tahelepanu! , , .
Pliidi Ghendamist surugaasiballooniga voib
teostada ainult ekspert, kellel on “selleks
olemas vastavad teadmised, volitused, va-
hendid {'akes on teadlik kehtivatest ohutus-
maarustest.

Uhendamine elastse terasjuhtmega .

Kui pliit Falgaldgt_ak__se 2. klassi | alamklassi nduete
kohaselt, on pliidi Ghendamiseks %aasnorust_lkuga
soovitatav kasutada eranditult elastset metalljuhet,
mis vastab kehtivatele riiklikele eeskirjadele. Liide,
mis juhib gaasi pliidini, on liide keermega G1/2”.
Uhendamiseks kasutage ainult selliseid torusid ja
tihendeid, mis vastavad kehtivatele standarditele.
Elastse juhtme maksimumpikkus ei tohi Uletada
2000 mm. . . o
Veenduge, et Uhenduskoht ei puutu kokku Uhegi
likuva osaga, mis voib seda kahjustada.

Uhendamine jdiga torustikuga

Pliidil on Ghendusotsak keermega G1/2”.

Uhendus gaasitorustikuga peab olema tehtud sel-
liselt, et see ei tekitaks pingeid torustiku mis tahes
E_L_InktlS ega seadme mis tahes osas, .
Liiga suure momendiga keeramine (lile 20Nm) vaib
tqlhenlfiust vigastada v6i muuta selle mittehermee-
iliseks.

Gaasitoru ej tohi puutuda vastu pliidi tagapa-
neeli metallist osi.

Tahelepanu! ) o

Kui montaaz on teostatud, kontrollige kdikide tihen-
duste hermeetilisust, kasutades selleks nt seebi-
vett. Keelatud on kontrollida hermeetilisust tulega.

Téahelepanu! - o .
Parast igakordset réhuregulaatpri valjavahetamist
tuleb teostada kdogi tehniline Ulevaatus, mis ka-
as_atb ka gaasiventiilid ja gaasi lekkekaitse toimi-
mist.

*Moéned mudelid
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Uhendamine elektrivorku*

Pliit on ette nahtud toitmiseks Uhefaasilise va-
helduvvooluga (230 V~50 Hz) ning varustatud
toitekaabliga 3 x 1,5 mm? pikkusega umbes 1,5
m suletud pistikuga. o
Pistikupesa peab olema suletud ja ei tohi paik-
neda pliidipinna kohal. Juurdep&as
pistikupesale peab sailima ka parast
paigalduse 16ppu.
Enne pliidi Gihendamist pistikupesaga kontrolli-
ge: . L
- kas kaitsed ja juhtmed peavad vastu
liidi koormusele, o
- kas elektrististeemil on olemas toimiv
maandusjuhe, mis vastab kehtivatele
normldeleja_gesquadele. o
- kas juurdepaas pistikupesale on vdimalik.



PAIGALDAMINE

Pliidi imberseadistamine teisele gaasitiiiibile.

Seda t06d voib teha vaid ekspert, kellel on olemas
vastavad oskused, volitused ja. . )
seadmed. Kul tarbitay gaas gnebz%aa&st, millele
on pliit tehases seadistatud (G20 20 mb leb
%seekri\dada gaasipoletite Injektorid ja reguleerida

ar), tulel

P?\Berseadistamiseks teisele gaasittitibile
uleb:

e vahetada injektorid (vt tabelit)

e reguleerida pdlemisreziimi
Tahelepanu!

Tehases on pliit seadistatud vérgugaasi kasuta-
misele.

Somipress tiilipi poleti (vastavalt Gaasi liik
pdleti korpuse margistusele ,SOMI- G20 2H 20 mbar G30 3B/P 30 mbar
press")
Disi 1abimoot mm 0,72 0,52
Sekundaarne
Termiline koormus kW 1,00 1,00
Gaasi tarbimine g/h - 73
Diilsi 1abimoot mm 0,98 0,67
Keskmine
Termiline koormus kW 1,80 1,80
Gaasi tarbimine g/h - 131
Dilsi 1abimdot mm 1,17 0,83
Suur
Termiline koormus kW 2,80 2,80
Gaasi tarbimine g/h - 204
Duusi 1abimodt mm 1,30 0,84
Ahi
Termiline koormus kW 2,80 2,80
Gaasi tarbimine g/h - 204
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PAIGALDAMINE

_ Umberseadistamine Umberseadistamine
Poleti leek vedelgaasilt looduslikule looduslikult gaasilt
gaasile vedelgaasile
1. Vahetage injektor 1. Vahetage injektor
Taisleek vastavalt abeljlle vastavalt abedle
i veidi | 2-Keerake
e 2.Keerake reguleerimiskruvi veidi o AN
Séaastuleek o : ) reguleerimiskruvi I6puni
lahti ja seadistage leeki Kinni 12 kontroliige ISeki

Reguleerimise ajaks eemaldage kraanidelt nupud.

Pliidil olevad pdletid ei vaja 6hu juurdepaasu sea-
distamist. Normaalse leegi tunnuseks on iseloomu-
likud rohekassinised koonused. Lihike sisisev leek
vOi_korge kollane ja tahmav leek, millel puuduvad
v66did, vdib esineda ebakvaliteetse gaasi puhul voi
o§l|Jtta])b pdleti puudustele (vigane voi maardunud
Sleti).
eegi kontrollimiseks laske seda pdleda taie voim-
susega 10 minutit ja seejarel keerake
kraaninupp saastuasendisse. Leek ei tohi
kustuda voi tle minna injektorile.

des.5a - Injektori vahetamiseks . )
keerake olemasolev injektor valja padrunvétme abil,
millel on otsak 7, ning keerake asemele uus injektor,
mis sobib kasutatavale gaasile (vt tabelit

Kraanide reguleerimine toimub silidatud
pdletitega saadstuleegi asendis

Leegi seadistamist sdastvaks peab tegema
Ealgaldajaja seda tuleb teha kasutaja juures. So6ltub
asutatud gaasist ja selle rohust.

joonis. 5b - Kraan Copreci
Jjoonis. 5¢ - Kraan Copreci

Téhelepanu! B
Péarast seadistamist paigutage nahtavasse
kohta etikett gaasi nimetusega.
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KASUTAMINE

Enne esimest sisseliilitamist
® yeemaldage kdik pakendi osad,

L] ee_malda?e ettevaatlikult ahjuukselt kleebised
ahjuukselt, Kui jarele jaab nahtav jalg, lulitage
ahi sisse (vt allpool) ja puh stage kuum klaas
klaasipuhastusvahendi abil. Kuivatage pehme
lapiga. S

® vabastage sahtel, puhastage ahju sisemus
tootmisjaakidest, ) ] )

® votke valja ja peske ahjutarvikud sooja veega,
millele on lisatud néudepesuvahendit.

(] Iukhtage sisse ventilatsioon vdi avage
aken,

® soojendage ahi 30 minuti jooksul 250 kraadini,
eemaldage mustus ja peske hoolikalt.

® kdikide toimingute puhul jargige ohutusjuhiseid.

Ahjukambrit voib pesta ainult sNO(g
veega, kuhu on lisatud veidi néu

Munakel M*

Munakell ei juhi ahju t66d. Tegemist on

helisignaaliga kellamehhanismiga, mis meenutab
lGhiajaliste kulinaarsete toimingute .
vajadusi. Munakella abil saab m&dta ajavahemikke
0 kuni 60 minutini.

joonis.6a

a
epesuvahendit.

Mehaaniline minutilugeja Ms*

Minutilugeja on ette nahtud praeahju t66 juhtimi-
seks. Seda voib seadistada 0 kuni 120 minutini.
Seadistatud té6aja_moddumisel lulitub sisse heli-
signaal ja praeahi lilitub automaatselt valfa. -
Programmeerimine — pdérata nuppu kellaosuti lii-
kumise suunas ja seadistada néutav t6daeg.

joonis. 6b

Kui nupp on asendis ,0% siis praeahi ei alusta t66d.
Kui te ei soovi kasutada minutilugeja funktsiooni,
tuleb nupp seada asendisse @,

joonis. 6¢

Pliidiplaatide kasutamine

Teavet pliidiplaatide ja juhtnuppude asukoha kohta
voite lugeda osast ,Seadme kirjeldus®.
Keedundude valik

Poorake tahelepanu sellele, et keedundu pdhja
|&bimoot oleks alati suurem leegi krooni labiméddust

*Méned mudelid

ning et ndu oleks kaetud kaanega. Soovitav on, et
otipdhja 18bimdot oleks pliidiplaadi [abimdddust 2,5-
korda suurem, seega sobivad:

® vaikesele pliidiplaadile - ndud 1abimédduga 90-150

mm

® keskmisele pliidiplaadile - ndud Iabimédduga 160-
220 mm .

® suurele pliidiplaadile - ndud |abimd6duga 200 kuni
240 mm. Nou kdrgus ei tohi Uletada selle pohja
|&bim&Gtu.

joonis. 6d:

a - Ebadige

b - Corect

Pliidiplaadi juhtnupp

joonis. 6e:

a - Véljas

b - Saastuleek
c - Suur leek

Poletite siiiitamine kasitsi

suldake tuletikk =~~~
va{utage nupp pdhjani ja
kule asendisse ,suur lee
sliidake gaas tikuga . .
seadke leegi suurus soovitud asendisse
(naiteks ,saastuleek” &) _ o o
pérast toiduvalmistamise 16ppu lilitage pliidiplaat
valja, keerates nuppu paremale (asendisse
LValjas‘e).

prrake seejarel vasa-

Péletite siiiitamine elektrisiiiiteliga* ** O
Vghqtage elektristiuteli nupule
(tahisega V %), =
va{utage nupp pdhjani ja
kule asendisse ,suur lee!
oodake gaasi suttimiseni )
seadke leegi suurus soovitud asendisse
(naiteks ,saastuleek” §) _ . o
parast toiduvalmistamise |6ppu lllitage pliidiplaat
vélja, keerates nuppu paremale (asendisse
,Valjas* @)..

Egjbrake seejarel vasa-

Poletite suilitamine kasisiiliteliga*

vaiutage nupp pohjani ja
kule asendisse ,suur leel
oodake gaasi suttimiseni

pérast leegi suttimist vdhendage survet
nupule ja seadke nupp vajalikku
asendisse

° prrake seejarel vasa-
°
°

Tahelepanu! _
Mudelites, mis on varustatud gaasilekke-
kaitseseadisega, tuleb pdleti stiitamisel hoida
nuppu 2-10 sekundi jooksul asendis ,suur
leek”, et kaitse hakkaks toimima.
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KASUTAMINE

Pliidiplaadi leegi suuruse seadmine

C)i?esti reguleeritud leegil on helesinine varvus ja
selgelt vg{endunud sisemine kooniline osa. Leegi
suurus soltub nupu asendist.

Suur leek .
vaike leek (,saastuleek”

® |eek on kustunud (gaasi?(raan on suletud!)

Vastavalt vajadusele voib leegi suurust sujuvalt
muuta.

Lekkekaitse toimimine

joonis. 6f
a - Ebadige
b - Oige

Tahelepanu! .
Keelatud on leegi suuruse sujuv reg
ne asendite ,valjas @ ja ,suur leek”

erimi-
vahel

Méned mudelid on varustatud gaasivoolu katkes-
tamisega leegi kustumise korral (,gaas-kontroll*)
See slsteem Igaltseb"?aasnelske eest, kui

leek kustub (naiteks llekeemise tulemusel).
Vajadusel suutab kasutaja gaasileegi uuesti.

Ahju funktsioonid ja kasutamine

Teavet ahju kuumutuselementide kohta mudelist
olenevalt leiate tabelist toote iseloomustuse alt.

Ahju voib squdata_gaa_si- voi elektristdteliga. Ahju t66
{uhhmlne toimub Uheainsa nupuga, millele on kantud

ermoregulaatori seadistustele vastav numbriskaala.

joonis. 6g

Tahelepanu!
Grillita Pliidimudelite puhul puudub juhtnupul vastav

margistus [ .

Nupp ahju temperatuur *
joonis. 6K

Tahelepanu!
Kdik ahjud on varustatud temperatuuriregulaatori ja

véljlavoolukaitsega gaasikraaniga. Ahju stitamise
ajal tuleb vastavalt allolevale joonisele vajutatud
nuppu umbes 3 sekundit kinni hoida. See aeg on
va{(allk anduri so_oienemlseks ja kaitse toimima
hakkamiseks. Kui leek kustub, tuleb toimingut 3
sekundi parast korrata. Kui leek siiski pdlema ei
hakka, proovida umbes 1 minuti méddudes, parast
ahju 8hutamist, uuesti siitidata.

*Méned mudelid

Ahju sisselilitamiseks tuleb:

@ siildata tikk;

® vajutada nuppu ja keerata seda vasakule soovi-
tava temperatuuri asendisse;

® panna tikk stuteava juurde (alumine joonis) ja
hoida vajutatud nuppu umbes 3 sekundit kinni, kuni
gaas suttib. Kui leek kustub, korrata toimingut 3
sekundi parast;

joonis. 6h

® jalgida leeki (leegi méargatav kahanemine tahen-
dab ahju soovitud temperatuuri saavutamist).

Téhelepanu! o o Lo
Temperatuuri on véimalik reguleerida ainult siis, kui
ahju uks on suletud.

® Ahju valjalllitamine — keerata nuppu paremale
poole.

Kasutaja peab teadma, et:

véljavoolukaitse katkestab gaasi pealevoolu leegi
kustumise korral kuni 60 sekundiks; gahju tempera-
tuuri reguleerimine ja hoidmine toimub automaatselt;
péarast slutamist todtab pdleti tdisvéimsusel, kuni
ahi saavutab seadistatud temperatuuri, parast selle
temperatuuri saavutamist vdhendab termostaat leegi
suurust, hoides seadistatud temperatuuri.

Ahju valgustus

® Valgustus lulitub sisse parast nupu "Valgustus”
vajutamist juhtpaneelil.
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KASUTAMINE

Ahju kasutamine*

Toidu praadimine toimub infrapunakiirguse
md&jul, mida kiirgab grillkuttekeha.

Ahju sisselllitamiseks on vaja: ) .
Seada agj | funktsiooninupp asendisse, mis on
tahistatud 7] o )

® Kuumutada ahju 5 minuti valtel suletud ahjuuk-

sega.

® Asetada ahju vastavale tasandile plaat ette-
valmistatud ‘tootega. Grillimise puhul asetage
grillitava toote allaahjupann tilkuva rasva pud-
miseks. . . .

® Kinnitage L_Jhtﬁaneell nuppude kaitseekraan ja
sulgege ahjuuks.

Tahelepanu! .
Pruunistamist viige labi avatud ahjuukse-
Ea_, pal?(aldar)ud juhtnupﬁudele eelnevalt

aitseekraani. Suletud uksega grillimine on
lubatud vaid asendis ,konvektsioon ja grill.
Ahju kasutamisel kuumenevad selle
osad tugevasti. Soovitame lapsed ahjust
eemale hoida.

*Méned mudelid

Grillvarda kasutamine*

Grillvarras on ette nahtud toidu poéramiseks grillimi-
sel. Pohiliselt grillitakse nii linde, $asIokki, vorstikesi
jne. Grillvarda p6érdmehhanism lulitub sisse ja valja
samaaegselt operatsiooniga ,grill” [ . .
Mdne funktsiooni juures on vdimalik p&drlemise
ajutine peatumine voi pédrlemissuuna

Irjrguuéglmme. See ei moju grillimise ajale ega kva-
iteedile.

Tahelepanu! )
Grillvardal ei ole oma juhtnuppu.

nisf
e toit grillvari assejéokcl)nnsl_tgge harkidega.
Palltlgutﬁ e grillvarda raam ahju 3. tasandile
altpoolt).
® Torgake grillvarda ots mootori haaratsisse. P66-
rake téhelepanu sellele, et haaratsi metallosas
olev vagu toetuks raamile.
® Keerake kdepidet
o KmnltaEe juhtpaneeli nupﬁ_ude
kaitseekraan ja sulgege ahjuuks.

EOId_\Jo%lgkmme varda abil. (vt

joonis. By
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TOIDUVALMISTAMINE PLIIDIL - PRAKTILISED NOUANDED

Kiipsetamine

® Kipsetamiseks voib kasutada ka teisi tdostuslikke ahjuplaate ja —vorme, mis
sobivad ahjt(?uhlkutega. Soovitame kasutada tumedaid ahjuplaate, sest
need juhivad paremini soojust ja lihendavad toiduvalmistusaega.

joonis. 6j

Enne kiipsetise valjavotmist ahjust kontrollige seda tikuga (tikk peab jaama
puhtaks ja kuivaks). S e
Soovitame jatta kUpsetise ahju veel 5 minutiks parast ahju valjalulitamist.
Tab{ellt?s 1toodud andmeid vdib muuta, vastavalt Teie kogemusele ja
maitsele.

Kui kokaraamatus toodud andmed erinevad oluliselt siintoodud soovitustest,
palume eelistada siintoodud teavet.

TABJTULA 1: Muporu
Termostaadi gaasipdletiga

Temperatuur Kiipsemi-
Kiipsetise liik tuleb ahi efte Temg[)séftuur . Ta:latnd
kuumutada[°C] (min
Puuvilja kook (liiva-
o) 170 160 60-70 2
Liivakook 170 150-160 20-40 2-3
Biskviit 170 150-160 20-30 2-3
Kipsised 180 170 30-50 3
Piruk?gnggrmita- 180 180 40-50 3
Purukook 200 180 40-60 3
P”“k%%agti"ata' 220 200 25-40 3
Kondiitrikoogid 230-250 200-220 15-20 3
Gaasipdleti sisse
Seizykloht Seisukoht
ia ;
. . dial . .
Toidu kasetus- [Suur leek] [viike leek] Tasand Kupseta'mls-
viis alt aeg (min).
Esialgne . -
kiipsetamine " Kiipsetamine
Puuvilja kook (liiva-
téignast)( ‘ ¢ 2 60-70
Liivakook é é 2-3 20 - 40
Biskviit é é 2-3 20-30
Kupsised 'y 'y 3 30-50
Pirukas
parmitaignast ‘ ‘ 3 40-50
Purukook é é 3 40 - 60
Pirukas
livataignast ‘ ¢ 3 25-40
Kondiitrikoogid ‘ é 3 15-20

Yumbes 5 minuti vorr
Tahelepanu: Tabelis toodud temperatuurid on hinnangulised ja neid vdib muuta lahtudes isiklikust koge-
musest ja eelistustest. 133



TOIDUVALMISTAMINE PLIIDIL - PRAKTILISED NOUANDED

Liha grillimine

® Kasutage ahju ainult lihakoguste valmistamiseks, mis on suuremad kui 1 kg. Vaiksemaid
koguseid soovitame valmistada gaasipliidi abil.
® Liha grillimisel restil voi vardas asetage esimesele tasandile ahjupann rasva kogumisest,
kuhu valage veidi vett.
® Liha kipsetamise kaigus tuleb vahemalt kord pddrata sellel teine kiilg; kastke kiipsemis-

protsessi ajal jarjekindlalt liha sealt eraldunud mahlaga vai tulise

soolveega; kilma veega kastmist ei soovitata.

Termostaadi gaasipdletiga

liha: tasand alt temperatuur [°C] kiipsemisaeg
(min)
LOOMALIHA Ha 1.cm
Rostbiif voi filee verine 250 12-15
eelsoojendatud ahi 250 15-25
mahlane
g(ﬁbsuon?js?ggjzgud ahi 3 210-230 25-30
gc?;sa%ojendatud ahi 2 200-220 120-140
Sealiha
Praad 2 200-210 90-140
Sink 2 200-210 60-90
Filee 3 210-230 25-30
Vasikaliha 2 200-210 90-120
Lambaliha 2 200-220 100-120
ULUK 2 200-220 100-120
KODULINNUD
Broiler 2 220-250 50-80
Hani (umbes 2 kg) 190-200 150-180
Kala 210-220 40-55
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TOIDUVALMISTAMINE PLIIDIL - PRAKTILISED NOUANDED

Gaasipdleti sisse

Toidu kiipsetusviis Seisukoht Seisukoht Tasand Kiipseta-
dial dial alt mis-
[Suur leek] [vaike leek] aeg
i (min).
[Esialgne
upsetamine Kiipsetamine
Rostbiif voi filee . 12-15
verine & 5min. ¢ 8 Ha 1cm
eelsoojendatud ahi ‘ ) Py 3 15-25
mahlane 5 min.
LOOMALIHA Hatcm
eelsoojendatud ahi ‘ . é 3 25-30
Pruunistatud 5 min. Ha 1cm
eelsoojendatud ahi
Praad” & 1525 min. ¢ 2 120 - 140
Praad & 1525 min. ¢ 2 90 - 140
Sealiha Sink & 1525 min. ¢ 2 60 - 90
Filee ®5min ¢ 3 25-30
Vasikaliha & 1525 min. ¢ 2 90- 120
Lambaliha & 1525 min. ¢ 2 100 - 120
ULUK ‘ 15-25 min. é 2 100 - 120
KODULIN- Broiler & 1525 min. ¢ 2 50 - 80
Hani (umbes 2kg) | & 15.25 min. ¢ 2 150 - 180
Kala & 5 min. ) 2 40-55

Tahelepanu: Tabelis toodud temperatuurid on hinnangulised ja neid vdib muuta Iahtudes isiklikust koge-
musest ja eelistustest.

Tabelis esitatud andmed viitavad 1 kg portsjonile suurema portsjoni jaoks iga jargmise kohta

kg tuleks lisada veel 30-40 minutit.
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TOIDUVALMISTAMINE PLIIDIL - PRAKTILISED NOUANDED

TABEL 3 Grill

toiduaine tasaalltnd temperatuur [°C] g°9, mn

1. pool 2. pool
Searibi 4 210 (200%) 8-10 6-8
Seasnitsel 3 210 (200%) 10-12 6-8
Saslokk 4 210 (200%) 7-8 6-7
Grillvorstid 4 210 (200%) 8-10 8-10

Rostbiif, steak (1 3 210 (200%) 1215 10-12
Vasikabiifsteek 4 210 (200%) 8-10 6-8
Vasika steak 4 210 (200%) 6-8 5-6
Lambaribi 4 210 (200%) 8-10 6-8
Talleribi 4 210 (200%) 10-12 8-10

A 3 210 (200%) 25-30 20-25
Kalafilee 4 210 (200%) 6-7 5-6
Forell 3 210 (200%) 5-8 5-7
Rdostitud leib 4 210 (200%) 2-3 2-3

* 2 klaasipoolega ahjuuks
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HOOLDUS JA PESEMINE

Puhtuse hoidmine ning 6ige kasutamine
aitavad kaasa seadme haireteta t66le ja
téGea pikenemisele.

Enne puhastamise algust tuleb pliit elektrisiistee-
mist vélja liilitada, keerates kdik nupud asendis-
se ,*”/,,0”. Samuti tuleb oodata, kuni pliit jahtub.

Pliidiplaadid, rest, korpus

Kuumutusalade ja resti puhastamiseks votke need
maha ja peske soojas vees, millele on lisatud pu-
hastusvahendit. Seéjarel kuivatage nimetatud osad.
Pérast resti eemaldamist peske puhtaks ﬁane_el ja
kuivatage pehme lapiga. Eriliselt tuleb hoolitsed
leegihajutaja Umbruse puhtuse eest, vt joonist all.
Leegihajutaja avade puhastamiseks kasutage peent
vasktraati. Arge kasutage terastraati, sest see
suurendab avasid. joonis. 7,

Tahelepanu!

Pﬁjd?pla%di o_fad peavad olema alati
kuivad, Veeti ?ad voivad s?,gdada )
aasi likumist ja segada pliidiplaadi
oimimist.

Veenduge, et pdleti on digesti uuesti
kokkupandud pérast puhastamist. _
Ebathtlane poleti katte paigutus voib |
pohjustada pusivaid kahjustusi poletajale..
Jjoonis. 8.

Peske emaileeritud pindu ainult pehmetoimeliste
puhastusvahenditega. arge kasutage abrasiivseid
puhastusvahendeid, nt kidrimispulbrid, lihvimis-
Fastad, pimss, metallkdsnad jne. Roostevabast
erasest paneelidega pliidid tuleb puhastada eriti
hoolikalt. Eemaldage hoolikalt kdik limijaagid, mis
on parit kleebistelt voi pakendi kinnitamiseks ka-
sutatud teipidelt. Puhas a?e pliidi t06pinda parast
|g1a kasutamiskorda. Arge lubage pliidi pealisosade
olulist maardumist, eriti kinnikdrbemist.

Praeahi

o E’yhastq?e praeahju iga kasutamiskorra
garel. Lilitage sel guhul sisse ahju sisevalgus-

us, mis lubab puhastatavaid pindu paremini
vaadelda. ) )

e Ahjukambrit vOib pesta ainult sooja veega, kuhu
on'lisatud veidi ndudepesuvahendit.

e Auruga puhastamine — Steam Clean:* .
- annusesse, mis on paigutatud ahju sisse esi-
mesele tasandile altpoolt vottes, sisse valada
0,25 | vett (1 klaasi tais),

- sulgeda ahju uks, o
-tem eratuur!_poordenupfp fikseerida positsioo-
nil 50°C, ja p66rdenupp funktsiooniga alumine
kuttekeha maarata asendisse o
-Ules soojendada ahju kambrit umbes 30 minuti
ulatuses, L ) )
- Eeale mainitud protsessi |dpetamist avada ahju
uks, kambri sisepinnad lle ttmmata Svammiga
vOi puhastus lapiga ning jargnevalt |abipesta
sooja veega koos kerge pesuvahendiga.

*Moéned mudelid

Tahelepanu! Parast aurupesu voib niiskus kon-
denseeruda ahju siseosades tilkade kujul.

e Kuivatage ahju sisemus parast auru-pesu ise-
aranis hoolikalt.

Téahelepanu! ) )
Arge kasutage klaaspindade puhastamiseks
abrasiivseid puhastusvahendeid.

Ahjulambi vahetamine*

Enne lambi vahetamist veenduge, et
seade on vilja lilitatud.

o Keerake kdik nupud asendisse ,o” /,0” ja
lllitage seade elektrivorgust valja.
° Kelerake vélja, puhastage ja kuivatage lambikup-
el

° eerake lambipirn pesast valja; vajaduse korra
vahetage see uue vastu. o
— kdrgtemperatuuriline (300°C) lambipirn  jarg-
miste andmetega:
- pinge 230
- vdimsus 25 W -sokkel E14.

Ahju valgustus joonis. 9

e Keerake uus lamp sisse. Veenduge, et lambipirn
on keraamilises pesas digesti.
e Keerake kuppel tagasi.

Ahju valgustava halogeenpirni vahetamine*

Et vilistada elektrilo6gi voimalust, tuleb enne
pirni vahetamist kontrollida, et seade oleks val-
ja liilitatud.

o Keerake kdik nupud asendisse ,o” /,0” ja
lllitage seade elektrivorgust vélja.

e Keera valja ja pese lambi kuppel, pidades mee-
les, et seé kuivaks hddruda. .

e V/6ta valja halogeenpirn seda allapoole likates
kasutades selleks lappi voi paberit, vajaduse
vaheta pirn uue vastu G9
-pinge
-véimsus 25W

e Paiguta halogeenpirn tépselt pirnipesasse.

e Keera kinni lambi kuppel.

Ahju valgustus joonis. 9a
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HOOLDUS JA PESEMINE

Tahtedega D margistatud pliitidel on kergelt ee-
maldatavad traadist siinid pliidi tarvikutele.” Siinide
véljavotmiseks tuleb tdmmata ees olevast riivist,
seejarel [Ukata siin korvale ja votta vélja tagumisest
riivist. - joonis. 10

Tahtedega Dp margistatud pliitidel on roostevabad
siinid, mis on kinnitatud traatsiinidele. Siinid tuleb
véja votta je Pe§ta koos traatsiinidega. Enne plaa-
tide panemist siinidele tuleb need valja likata (kui
ahi on kuum, tuleb siinid valja likata, tdmmates
véljalikatavate siinide eesmises osas paiknevaid
puhvreid plaadi tagumise darega) ja seejarel tagasi
sisse lukata koos plaadiga. joonis. 10a

Téahelepanu! . )
Arge peske teleskoopsiine ndudepesumasinas.

® Pliidid, mis on méargistatud tdhega K* tilbi tahis-
tuses, on varustatud spetsiaalse |se§uhastuva
emailiga kaetud seinaplaatidega. See email
pdhjustab, et rasvastfa soogijaakidest tekkinud
mustuse saab eemaldada isepuhastumisprot-
sessi raames, tingimusel, et jaagid ei ole kuiva-
nud ega korbenud (toidu- ja rasvajaagid tuleb
eemaldada véimalikult kiiresti, kui nad ei ole
veel kuivanud voi kdrbenud, et véltida pikka ahju
isepuhastusprotsessi). Ahju isepuhastumise
teostamiseks tuleb see lilitada sisse 1 tunniks,
seadistades temP. 250°C. Kui toidujaégid on
vaiksed, vOib protsessi luhendada. joonis. 10a

Tahtis!

Kuna, |se|puhastusprotse_ss on seotud
energiakuluga, tuleb enne iga ﬁuhastamlst
kontrollida maardumisastet. Juhul, kui plaa-
tide isepuhastuvad omadused halvenevad,
voib need vélja vahetada uute vastu. Plaate
on véimalik osta teenindus- voi miugipunk-
tidest. Traditsioonilise puhastusmeetodi
valiku puhul tuleb meeles pidada, et ispu-
hastuy email on tundlik kriimustuste suhtes,
seeparast ei tohi kasutada sod6bivaid pu-
hastusvahendeid ega kdva pinnaga lappe.

Ulevaatus

!_isa(lj(s pliidi ja ahju puhastamisele kuulub tlevaatuse
juurde: ) o o
e juhtseadiste, pliidiplaatide ja ahju toimimise kont-
roll. Parast garantiiaja 16ppu tuleb kontrollida pliidi
tehnilist seisukorda hoolduskeskuses vahemalt
kord kahe aasta jooksul. )
kdrvaldada seejuures iimnevad defektid,
vgiaduse korral vahetada valja vigased osad voi
sO

med.
Tahelepanu! .
Pliidi parandus- ja hooldustéid tohib teha

ainult hoolduskeskus, millel on volitus seda
taupi pliitide hooldamiseks.

*Méned mudelid

Ukse dravotmine

Paremaks ligipdasuks ahjukambrile selle puhastami-
sel voib ukse eest dra votta. Avage uks ning tostke
lles hln?e fiksaator. Sulgege veidi uks, tostes seda
Ulespoole ning liikake ettepoole(joon 12A). Ukse
tagasiasetamisel korrake neid tegevusi vastupidises
jarjekorras. Jalgige seejuures uksehinge osade diget
Palkneml_st. Parast ukse paigaldamist arge unustage
iksaatorit alla laskmast. Vastasel juhul véivad ukse
sulgemisel hinged viga saada.

Joons 12A - Tostke Ules fiksaator
Siseklaasi eemaldamine*

1. Lameda peaga kruvikeeraja abil tuleb lahti teha
ukse Ulemine liist, seda kergelt &artest kangu-
tades (joonis 12B). =~~~

2. Valja votta ukse tlemine liist. (joonis 12B, 12C)

3. Sisemine kruvi tommata kinnitusest valja (ukse

alumises osas). Joon 12D,12D1.

Pesta klaas sooja vee ja vdhese pesemisva-

hendiga puhtaks.

Klaasi tagasimonteerimiseks tegutseda vastu-

pidised jarjestuses. Klaasi sile osa peab aset-

sema uleval.

joogis. 12D - Siseklaasi eemaldamine. eemaldami-
ne 3.

joonis. 12D1 - Siseklaasi eemaldamine. eemalda-
mine 2.
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Rikke ilmnemisel:
e | Ulitage pliit valja

o \/6tke toitepistik pesast valja
o Kutsuge valja hooldustehnik

KAITUMINE RIKETE KORRAL

e Kasutaja voib ise korvaldada ainult vaikesi tdrkeid, mis on loetletud alljargnevas tabelis.

Vaadake seda tabelit enne hoolduskeskuse poole péérdumist.

PROBLEMA

CAUZA

ACTIUNE

1.Pliidiplaat ei sutti

Leegihajutaja avad on
ummistunu

Sulgege koik gaasikraanid,
tuulutage ruum, votke
pdleti maha ja puhastage
avad.

2.Elektristtel ei téota

3.Leek kustub kohe
parast suttimist

Puudub elekter

Kontrollige kaitset,
vahetage labipdlenud
kaitse

Puudub gaas

Avage klapp

Siltel on maardunud
(rasvane)

Puhastage

Nuppu ei olnud vajutatud
piisavalt kaua

Hoidke nuppu all, kuni
pliidiplaat suttib taielikult

4 Elektriline osa ei toota

Vabastasite nupu liiga
kiiresti

Vajutage nupule asendis
»suur leek

5.Taimer naitab ,0.00“

Puudub elekter

Kontrollige kaitset,
vahetage labipdlenud
kaitse

6.Ei toimi ahjuvalgustus

Ebakindel vorguiihendus
voi elektrikatkestus

Seadke aeg uuesti (vt
Taimeri kasutusjuhend

7.Ei toimi ahjuvalgustus

Lamp on I&bi pdlenud

Keerake lamp kinni voi
vajaduse korral vahetage
vt osa ,Pliidi puhastus ja
hooldus*

Nimipinge
Nimivdimsus

Pliidi méétmed

DATE TEHNICE

230V~50 Hz
suurim 2,0 kW
50/60/85

Vastab Euroopa Liidu normidele EN 60335-1, EN 60335-2-6, EN 30-1-1
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LV

GODAJAMAIS PIRCEJ,

Firmas ,Hansa” raZotas plits priekSrociba ir tas viegla lietoSana un lieliska efektivitate. Péc iepaziSanas ar
lietoSanas instrukciju, plits apkalpe Jums neradis nekadas problémas lemem.

Pirms plits iepako$anas fabrika, tiek ripigi parbaudita gan to funkcionalitate, gan drosiba.

Ladzu, pirms ierices ieslégSanas, rapigi izlasiet lietoSanas instrukciju. ~ ~ L _
DroS&ibas instrukcijas noradijumu ievéroSana pasargas Jus no nevélamam ierices lietoSanas sekam.
LietoSanas instrukcija ir jasaglaba un jauzglaba ta, lai ta vienmeér bitu pa rokai.

Rap1gi ieverojiet drosibas instrukcijas noradijumus,

Uzmanibu!

lai izvairttos no negadijumiem.

PIiti drikst izmantot tikai péc iepaziSanas ar lietoSanas instrukciju.
Plits paredzéta izmantoSanai majsaimniecibas vajadzibam.
RaZotajs patur tiesibas veikt izmainas, kas neietekmé iekartas darbibu.

KA TAUPIT ENERGIJU?

Kas patéré energiju atbildigi,

ripéjas ne tikai par gimenes

budzetu, bet art sarga apkar-

téjo vidi. Tadé| palidzésim un

ietauptsim elektroenergiju! Tas
o~ i iespéjams sekojosi:

= +Ga a\}oéanai isz1antojot piemé-

rotus traukus. GatavoSanas trauki
nedrikst bdt mazaki par degla liesmas vainagu.
Jaatceras par trauku parklasanu ar vaku.

*  NepiecieSams uzturét virtuves plits deglus, rinkus
un plits virsmu zem degliem pilnigi tiru.
Netirumi traucé siltuma cirkulacijai. Stipri piede-
guSus netirumus biezi var notirt tikai ar dabigo
vidi stipri apgratinoSiem tiriSanas lidzekliem.
Ipasu tiribu nepiecieSams ievérot ap liesmas
dalitaju un degla sprauslu atverem.

* lzvair$anas no nevajadzigas ,ielikos$anas katla”.
Neatveriet bez vajadzibas cepeskrasns durvis.

* Izmantojiet cepeskrasni tikai lielaka daudzuma
&diena pagatavo$anai.

Galu 'dz 1 kg ekonomiskak pagatavot katla uz
plits.

»  Cepeskrasns atlikusa siltuma izmanto$ana.
PagatavoSanas laikam, kas ilgaks par 40 minatém
izsledziet cepeskrasni 10 mindtes pirms gatavo-
Sanas beigam.

» Rapigi aizveriet cepedkrasns durvis. Siltums tiek
zaudéts netirumu dél, kas atrodas cepeskrasns
durvju blivgumijas. Netirumus ieteicams iztirit péc
katras lietoSanas reizes.

» Plits neieblvésana ledusskapja/saldétavas
tuvuma. So ieri€u dé| elektroenergijas patérins
stipri pieaug.

I

@ IZSAINOSANA
TransportéSanas laika ierice ir
nodrosinata pret bojajumiem. Péc
izsainoSanas, ludzam, atbrivoties
no iepakojuma materialiem, ne-
piesarnojot apkartejo vidi.

Visi iepakojuma laika izmantotie
materiali ir apkartéjai videi nekaitigi, 100% nodo-
dami parstradei un markéti ar nepiecieSamajiem
simboliem.

Uzmanibu! lepakojuma materialus (polietiléna
maisini, putuplasta gabalini, utt.) izsainosanas laika,
lGdzu, uzglabat atstatus no bérniem.
IZNEMSANA NO EKSPLUATA-
CIJAS
Lerice ir markéta ar Eiropas Savienibas
direktivu 2012/19/EK un Polijas liku-
mu par nolietotajam elektriskajam un
elektroniskajam iekartam - parsvitrots

atkritumu konteinera simbols.
[ Sads simbols uz produkta vai ta iepa-
kojuma norada, ka $o produktu nedrikst izmest saim-
niecibas atkritumos. Lietotajs ir atbildigs par iekartu
nodoSanu attiecigos elektrisko un elektronisko iekartu
savakSanas punktos parstradasanai vai personai,
kas ir atbildiga par $adu iekartu savaksanu. lekartu
savaceéji, tai skaita vietgjie savakSanas punkti, veikali
un pasvaldibu vienibas, veido atbilstosu sistému Sadu
iekartu nodosanai.
NodroSinot pareizu atbrivoSanos no $1 produkta,
jus palidzésiet izvairities no potencialam negativam
sekam apkartéjai videi un cilvéka veselibai, kuras
iespéjams izraisit, nepareizi izmetot atkritumos 3o
produktu.
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NORADIJUMI PAR LIETOSANAS DROSIBU

Uzmanibu. lekarta un tas komplekta pieejamas dalas lieto-
Sanas laika sakarst. Pieskaroties sildelementiem, ‘jaievéro
IpaSa piesardziba. Bérniem, kuri jaunaki par 8 gadu vecumu,
nevajadzetu uzturéties ierices tuvuma, ja vien tas nenotiek
pieauguso personu uzraudziba.

So iekartu atlauts izmantot bérniem vecuma no 8 gadiem un
personam ar ierobezotiem fiziskiem, garigiem vai taustes
traucéjumiem, vai art personam bez ilepriekS€jas iekartas
lietoSanas pieredzes, ja tas notiek par droSibu atbildigas
personas uzraudziba vai arf saskana ar iekartas lietoSanas
pamacibu. Nelaujiet bérniem uzturéties $Ts iekartas tuvuma
un bridiniet vinus par apdeguma draudiem. TiriSanas un
apkalpes darbus nevajadzétu uzticét bérniem bez pieauguso
uzraudzibas.

Uzmanibu. Ediena atstaSana uz plits virsmas bez uzrau-
dzibas, tauku vai ellas dél, var but bistami un novest pie
ugunsgreka

NEKAD nemeéginiet nodzést atklatas liesmas ar Gdens pali-
dzibu. lzslédziet ierici un tad noslapeLet liesmas, pieméram,
ar vaku vai nedegosas segas palidzibu

Uzmanibu. Ugunsgréka draudi: neuzglab3jiet lietas uz in-
dukcijas plits virsmas.

LietoSanas laika ierice sakarst. levérojiet piesardzibu un
izvairieties no pieskarSanas karstajiem elementiem ierices
iekSpuse.

LietoSanas laika ierices dalas sakarst. Nelaujiet bérniem
uzturéties §Ts ierices tuvuma.

Uzmanibu. Nelietojiet abrazivus tiriSanas lidzek|us vai asus,
metaliskus priekSmetus durvju stikla tirisanai. Tie var saskra-
pét virsmu un novest pie stikla sapliSanas.

Uzmanibu. Lai izvairitos no stravas trieciena draudiem, pirms
lampinas nomainas parliecinieties vai ierice ir izslégta.

Pirms vaka atvérsanas, attiriet to no visa veida netirumiem.
Atdzeségjiet virtuves plits virsmu pirms vaka aizvérSanas.

Indukcijas plits virsmas tiriSanai nedrikst izmantot tvaika
tiriSanas iekartas.
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NORADIJUMI PAR LIETOSANAS DROSIBU

Apdeguma draudi! Cepeskrasns durvju atvérSanas laika
var izdalities karsts tvaiks. Péc gatavosanas, vai tas laika,
uzmanigi atveriet cepeskrasns durvis. AtvérSanas laika
nenoliecieties virs cepeskrasns durvim. Atcerieties, ka tvaiks,
atkariba no temperatdras, var bt neredzams.

Uzmanibu. GatavoSanas un cepSanas laika ierice telpa
izdala siltumu, mitrumu un sadegSanas produktus telpa.
Parliecinieties, ka virtuves telpa ir aprikota ar labu ventilaciju,
it Tpasi ierices izmantoSanas laika.

ligstoSai un intensivai ierices lietoSanai var bt nepiecieSama
papildu ventilacija, pieméram, palielinot mehaniskas
ventilacijas efektivitati, ka arT papildu ventilacija sadeg$anas
produktu izvadiSanai arpuse, vienlaicigi nodroSinot gaisa
apmainu telpa.

Pirms papildu ventilacijas uzstadiSanas, sazinieties ar
specialistu.

Uzmanibu. lerici drikst izmantot gatavosanai un cepSanai.
lerici nedrikst izmantot citiem meérkiem, pieméram, telpas
apsildisanai.

lerice ir paredzéta majsaimniecibas tipveida funkcijam
(pieméram, édiena gatavoSanai) neprofesionalaiizmantosanai.
Majsaimniecibu piemeri:

- privatmajas un dzivokli,

- veikali, biroji un lidzigas darba vietas,

- lauksaimniecibas,

- viesnicas, moteli un citas dzivojamas telpas, kuras ierici
izmanto lietotaji, kas nav eksperti.
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NORADIJUMI PAR LIETOSANAS DROSIBU

lekartu nepiecieSams instalét atbilsto$i sais-
toSajiem noteikumiem un_lietot telpas ar labu
ventilaciju. Pirms instaléSanas un lietoSanas
iepazistieties ar lietoSanas instrukciju.
Virtuves plits lietoSanas laika pievérsiet uzma-
nibu bérniem, jo bérni neparzina plits lietoSanas
noteikumus Karsti virsmas degli, cepeskrasns
kamera, rinki, durvju stikls un trauki ar karstu
Skidrumu neuzmanibas gadijuma bérniem var
izraisit apdegumus. ) )
Pievérsiet uzmanibu, lai mehanizétas iekartas,
P|eméram, miksera, piesléguma vads nepieskar-
os plits kgrsta{é_m alam. .
Neievietojiet atvilkné viegli uzliesmojoSus ma-
terialus, jo cepeskrasns lietoSanas laika tie var
aizdegties. . ) . )
Edienu pagatavoSanas laika neatstajiet pliti
bez uzraudzibas. Ella un tauki var aizdegties
arkarsanas rezultata.

zmaniet édiena uzvarisanas bridi, lai nepielau-
tu deglu nolieSanu. L ~
Bojatu pliti atkal drikst izmantot tikai tadadqul-
{;Jmé_, ja kvalificéts meistars ir novérsis radusos

ojajumus. . '
Pirms gazes pievades vai gazes balona ventila
atvérSanas parbaudiet, vai visi iekartas vadibas
regulatori ir aizgriezti. . .
Nei)le!aunet deglu nolieSanu vai nosmérésanu.
Netiros deglus iztiriet un nozavejiet talit pec
atdziSanas. L )
Nenovietojiet traukus tieSi uz degliem.
Nenovietojiet traukus uz rinka virs viena degla,
ja to masa parsniedz 10 kg. Uz visa rinka drikst
novietot kop&jo smagumu ne lielaku par 40 kg.
Nedauziet vadibas regulatorus un deglus.
Uz atvértam cepeskrasns durvim nenovietojiet
priek8metus, kuru svars ir lielaks par 15 kg.
Aizliegts atvilkné ievietot karstus traukus,
ieliktnus (virs 75°C) un viegli uzliesmojoSus
materialus. o o
Neapmacitam personam aizliegts veikt iekartas
modifikacijas un remonta darbus.
Neatgrieziet vadibas regulatorus, ja jums roka
neatrodas aizdedzinats sérkocin$ vai ierice
degla aizdedzinaSanai.
Nedzésiet degla liesmu pasot.
Stikla vaks sakarstot var saplaisat.
visus deglus pirms vaka nolaiSanas.
Aizliegts veikt paSrocigu iekartas modifikaciju uz
citu gazes veidu, parvietot virtuves pliti uz citu
vietu un veikt izmainas baro$anas instalacija.
Sis darbibas drikst veikt tikai instalétajs.

Izsledziet

JA RADUSAS AIZDOMAS PAR GAZES IZDA-
LISANOS, NEDRIKST: .
aizdedzinat sérkocinus, sméeket, ieslégt un
|zslé?3 elektrouztveréjus (zvans vai apgaismoju-
ma slédzis), ka arT izmantot citas elektriskas un
mehaniskas ierices, kas varétu radit elektrisko
vai trieciena dzirksteli. Sada gadijuma nekavéjo-
ties nepiecieSams aizgriest gazes balona ventili
vai vadibas regulatorus, izvédinat telpu un neka-
véjoties izsaukt meistaru bojajuma novérsanai.
Jebkura tehniska bojajuma izraisita situacija
iekartai nepiecieSams ‘atslégt stravas padevi
(ievérojot augstak minéto noteikumu) un par
bojajumu zinot servisa centra.

Gazes instalacijai nedrikst pieslégt antenas
vadus, piem., radiouztvéréjus. ~
Ja, aizdedzinot degli, ir sajitama gazes noplude
no instalacijas, nekavéjoties aizgriezt gazes
padeves ventili.

Ja gaze izdalas_no nenoslégta gazes balona
ventila, nepiecieSams: gazes balonu apsegt ar
mitru segu, lai balons atdzistu un varétu aizgriezt
ventili. Péc atdzeséSanas iznest balonu atvérta
lauka. Aizliegts atkartoti izmantot bojatu gazes
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balonu.
Ja virtuves plits netiek izmantota vairakas die-
nas, aizgrieziet gazes instalacijas galveno ventili,
bet paSu gazes balonu péc katras lietoSanas
reizes.



IEKARTAS APRAKSTS

1a

1 Temperatiras regulacijas slédzis / Cepeskrasns
funkcijas izvéles regulators

2 Darbibas kontrolspuldzite cepeSkrasns*
3,4, 5, 6 Gazes deglu vadibas regulatori
7 CepeSkrasns apgaismojuma regulators™
8 Cepeskrasns durvju stiprinajums

9 Lielais deglis

10 Vidéjais deglis

11 Rinki zem traukiem

13 Paligdeglis

14 Vidéjais deglis

2d
a - Aizsardziba pret gazes aizpladi
b - Aizdedzes svece*®

*

Aksesuari:

3a Cep$anas paplate*

3b Grila rezgis (zavésanas reste)*
3c CepsSanas paplate

3d lesms un daksinas*

3e Sanu sliedes

3f Plats miklas izstradajumiem*
3z Blokétajs

*dazi modeli
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UZSTADISANA

STs instrukcijas paredzétas kvalificétam iekartas
uzstadiSanas specialistam. Instrukciju mérkis ir no-
drosinat profesionalu iekartas instalaciju un apkopi.

Virtuves plits uzstadisana

Virtuves telpai jabat sausai un gaisa caurlaidigai,
ar labu ventilacijas sistéemu atbilstosi tehniska-
am prasibam. . G

elpai ir jabat aprikotai ar ventilacijas sistému,
kas izvada sadeg$anas laika radusas izplides
gazes. Instalacijas aprikojums sastav no ventila-
Cijas rezga vai tvaika nosuceja. Tvaika nostcgju
nepiecieSams uzstadit saskana ar pievienotas
lietoSanas instrukcijas noradijumiem. Plits uz-
stadi] umam_g'lnodroéma_brTvu piekluvi visiem
iekartas vadibas elementiem. .

Telpa janodrosina ar gaisa piepladi, kas ne-
piecieSama pareizai gdzes sadegSanai. Gaisa
piepladei jabat ne mazakai ka 2 m*h uz 1 kW
deglu jaudas. Gaisu iespéjams piegadat, izman-
tojot tieSo piepladi no ara, caur kanalu ar min.
Skérsgriezumu 100 cm? vai no_blakus telpam,
kas aprikotas ar uz aru izejoSiem ventilacijas
kanaliem.

Zim. 4a

Saskidrinata gaze ir smagaka par gaisu un tadé|
var uzkraties apaksgéjos telpas limenos. Telpam,
kuras uzstaditi baloni ar saskidrinato gazi, jabut
aprikotam ar ventilacijas kanaliem, kas nodrosi-
natu gazes izvadi noplides laika.  STiemesla
dél gan tukSos, gan daléji pilnos gazes balonus
nedrikst instalét vai uzglabat telpas ze zemes
virskartas (piem., pagrabos). Gazes baloni
nedrikst atrasties parak tuvu siltuma avotiem
(krasnis, damvadi, cepeskrasnis u.tml.), kas
varétucpahelmét temperatlru balona iekSpusé
vir 50°C.

Gazes PITti iqsggjams iebdvét virtuves mébelés
[1dz aptuveni 850 mm augstai virtuves darba
virsmai. Nav ieteicams iebavét augstak par
noradito Iimeni.

lebavejamo mebelu apdares virsmai un apdage
izmantotajai lTmei jab0t noturigai pret 100°C. ST
nosacijuma neievéroSana var novest pie apda-
res virsmas deformésanas vai atiimésanas. Ja
nav parliecibas par méebelu termisko izturibu,
virtuves pliti nepiecieSams’ieblveét aptuveni 20
mm attaluma.

Virtuves plitij blakus eso8am sienam vai mé-
belém, kas izvirzitas arpus deglu plaksnes,
jaatrodas vismaz 110 mm attaluma no deglas
plaksnes malas.

Sienai, kas atrodas aiz virtuves plits, jabat
noturigai pret augstam temperataram. Virtuves
plits izmantoSanas laika tas aizmuguréja siena
var sakarst [1dz aptuveni 50°C virs apkartnes
temperatarai.

*dazi modeli

® \Virtuves pliti novietojiet uz cietas un Ilidzenas

virsmas (nenovietojiet uz pamatnes balstiem).
® Pirms lietoSanas virtuves pliti nepiecieSams
nolimenot, kam ir ipasa nozime vienmeérigai
taukvielu plasanai pa pannu. Sim nolukam pa-
redzétas regulacijas kajinas, kas pieejamas péc
atvilknes iznemsanas.  Regulacijas diapazons
+/- 5 mm.
® |ekartas klase saskana ar EN 30-1-1: klase 2 -
apaksklase 1.

Blokades montaza, kas nodrosina pret virtuves
plits apgasanos. *

Blokade tiek_montéta, lai novérstu virtuves plits
apgasanos. Pateicoties blokadei, kas virtuves plti
aizsarga pret apgasanos, bérns, pieméram, uzrap-
joties pa cepeskrasns durtinam, nevar apgazt visu
virtuves pltti.

Zim. 3z

Virtuves plits
augstums 850 mm
A=60 mm

B=103 mm

Virtuves plits
augstums 900 mm
A=104 mm

B=147 mm

Virtuves plits pievienoSana gazes instalacijai

Uzmanibu!

PIiti nepiecieSams pieslégt tada gazes veida
instalacijai, kadam iekarta ir rpnieciski pa-
redzéta. Informacija par gazes veidu, kadam
iekarta ir ripnieciski piemérota, atrodas uz
datu plaksnites. Virtuves pliti drikst pievienot
tikai kvalificéts instalators, kuram ir tiesibas
pielagot iekartu citam gazes veidam.

Noradijumi meistaram

Instalétajam nepiecieSams: o
® atlauja gazes instalaciju uzstadiSanai,

® iepazities ar informaciju, kas noradita uz virtuves
plits datu plaksnites’ par gazes veidu kadam
lekarta ir piemérota. Informaciju salidzinat ar
gazes piegades nosacijumiem instalacijas vieta,
parbaudit

védinasanas efektivitati, t.i. gaisa apmainu telpa,
gazes armatdras savienojuma hermeétiskumu,
visu virtuves plits funkcionalo elementu darbibas
efektivitati, o )

vai elektriska instalacija ir saderiga ar aizsargva-
du (nulles).
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Piesléegums elastigam térauda vadam.
Ja virtuves plits_tiek instaléta ievérojot klasi 2 un
apaksklasi |, |ekértas_E|e_s|égumu gazes instalacijai
ieteicams izmantot tikai metalisku elastigo vadu,
kas atbilst Valsts saistoSajiem noteikumiem. Gazes
pievades savienotaji ar caurulvitni 1/2”. Savienoju-
mus ieteicams hermetizét ar teflona lentu.
Pieslegumam nepiecieSams izmantot caurules un
blives, kas atbilst saisto$ajiem standartiem. Mak-
simalais elastiga vada garums nedrikst parsniegt
000 mm. . o .
Parliecinieties, lai savienojumi nesaskartos ar ie-
kartas kustigajam dalam, Kas tos varétu sabojat.

Pieslégums caurules instalacijai. =~
Plits ir aprikota ar piesléguma Tscauruli ar vitni 1/2”.
Savienojumus ieteicams hermetizét ar teflona len-
t

u.
Pieslegumu gazes instalacijai javeic ta, lai nerastos
spriedze neviena no instalacijas punktiem vai kada
no iekartas dalam. )

Parmériga pievilkSanas momenta (lielaks par 20
Nm) vai pakulu izmanto$ana var sabojat savieno-
jumu vai izraisit nopladi.

Uzmanibu!

Péc virtuves plits instalacijas nepiecieSams par-
baudrtt visu savienojumu hérmétiskumu, piem., ar
ziempjudeni. . . .

Hermétiskuma parbaudei nedrikst izmantot uguni.
Ja ekspluatacijas laika rodas nepiecieSamiba no-
mainTt reduktoru, nepiecieSams nodroSinat iekartas

tehnisko apskati, parbaudot gazes ventilus un aiz-
sardzibu pret aizpladi.

*dazi modeli

Virtuves plits pieslégSana elektribas padeves
tiklam*

® PIits rOpnieciski ir pielégota vienas fazes main-
stravas tikla baro$anai (230V 1N -50 Hz) un apri-
kota ar piesléguma vadu 3 x 1,5 mm? aptuveni 1,5
m garumaun kontaktdaksSu ar aizsargspraudni.

Elektriskas instaléci{as kontaktligzdai jabat
zemeétai un nedrikst atrasties virs virtuves plits.
Péc virtuves EIT_ts uzstadiSanas elektriskas insta-
lacijas kontaktligzdai jabat brivi pieejamai.
Pirms plits pievienoSanas kontaktligzdai, nepie-
cieSams parbaudit vai:

- droSinatajs un elektriska instalacija atbilst plits
slodzei,

- elektroinstalacija ir aprikota ar efektivu zemésa-
nas sistému, kas atbilst saistoSajiem standartiem
un noteikumiem,

- kontaktdak$a ir brivi pieejama.

Uzmanibu!

Ja kabelis ir boEts, razotajam, ta pécpardosanas
servisa darbiniekam vai Ip.erson_al ar [1dzigu kvalifi-
kaciju tas ir janomaina, lai nepielautu draudus cil-
véka veselibai.
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Plits pielagosana citam gazes veidam.

So darbibu drikst veikt tikai kvalificéts instalators.

Ja iekartas baro$anai paredzéta gaze atSkiras no
rfg)nlemskal versijai paredzétas gazes, t.i. G20 2E
20 mbar, nepiecieS§ams nomainit degla sprauslu un

noregulét liesmu.

Lai pielagotu virtuves pliti cita gazes veida
dedzinasanai, nepiecieSams:

® nomaintt sprauslas (skat. tabulu zemak),

® noregulét ,ekonomisko” liesmu,

® noregulét cepeskrasns degla gaisu
Uzmanibu! . o

RaZotaja piegadatas virtuves plitis ir aprikotas_ar
degliem, kas rupnieciski pielagoti uz datu plak-
snites un garantijas talona noradita gazes veida
dedzinasanai.

Somipress tipa degli (saskana ar Gazes veids
apziméjumu ,SOMipress” uz degla G20 2H 20 mbar G30 3B/P 37mbar
korpusa)
Sprauslas diametrs | mm 0,72 0,52
Paligdeglis
Siltumslodze kW 1,00 1,00
Gazes patérins g/h - 73
Sprauslas diametrs | mm 0,98 0,67
Videjs
Siltumslodze kW 1,80 1,80
Gazes patérins g/h - 131
Sprauslas diametrs | mm 1,17 0,83
Liels
Siltumslodze kW 2,80 2,80
Gazes paterins g/h - 204
Sprauslas diametrs | mm 1,30 0,84
Cepeskrasns
Siltumslodze kW 2,80 2,80
Gazes patérins g/h - 204
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Deglis Liesma

Virtuves plits pielago$ana
no saskidrinatas gazes uz
dabasgazi

Virtuves plits
pielagoSana no saskidrinatas
gazes uz dabasgazi

pilna

virséja

1. Degla sprauslu nomainit
pret piemérotu atbilstosi deglu
tabulai.

1. Degla sprauslu nomainit
pret piemeérotu atbilstosi deglu
tabulai.

ekonomiska

2. Regulacijas skravi viegli
izskravét un noregulét liesmas
apjomu.

2. ReguléSanas skravi viegli ie-
skraveét, lai parbaudttu liesmas
intensitati.

pilna

1. Degla sprauslu nomainit
pret piemérotu atbilstosi deglu
tabulai.

1. Degla sprauslu nomainit
pret piemérotu atbilstosi deglu
tabulai.

cepeskrasns :
P ekonomiska

2.Regulacijas skravi viegli
izskravét un noregulét liesmas
apjomu. Cepeskrasns tempera-
tarai jabat 150 OC.

2. ReguléSanas skravi viegli
ieskravet, lai noregulétu lies-
mas intensitati. Cepeskrasns
temperatdrai jabat 150 OC.

Izmantotajiem virsmas degliem nav nepiecieSama
sakotnéjas liesmas regulacija. Pareizai liesmai re-
dzami izteikti zili zalas krasas konusi. Isa, trokSnaina
liesma vai gara, dzeltena un dimojosa liesma bez
izteikti iezimétiem konusiem liecina par neatbilstoSu
gazes kvalitati majas instalacija vai ari degla aizseré-
Sanu vai bojajumiem. Lai parbauditu liesmu, sildiet
degli aptuveni 10 minQtes ar pilnu liesmu, péc tam
Eagnezyet ventila regulatoru uz ekonomisko liesmu.

iesmai nevaiadzetu nodzist vai parlekt uz sprauslu.
Zim. 5a - Degla sprauslas nomaina izskravét spraus-

lu ar arejas galatslégas 7 palidzibu un nomainit pret
gazes veidam piemerotu (skat. tabulu augstak).

Gazes pieplude deglu virsmai tiek atvérta un
uzstadita ar, vadibas fegulatoriem ar aizsardzibu
pret gazes aizpltdi Ventilu regulaciju nepiecieSams

veikt pie aizdegta degla, ekonomiskas liesmas
reZima, izmantojot reguléSanas skravgriezi 2,5 mm.

Zim. 5b, 5¢ - Ventila regulacija

Pareizi noregulétam deglim vajadzé&tu degt ar mazak
izteiktu liesmu ka virspuses degliem. Pécregulacijas
noslégu nepieciesams nofikset ar skravem:. )
Ekonomiskas liesmas reguléSana ir uzstaditaja
pienakums un to ir javeic uz vietas. Atkariba no
pielietotas gazes veida un spiediena.

Uzmanibu! . o

Péc regulacijas beigam nepiecieSams uzlimét
informativo uzlimi ar gazes veidu, kadam plits ir
piemérota.
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Pirms virtuves plits pirmas ieslégSanas

® nonemiet iepakojuma elementus, iznemiet visu
no atvilknes, aftiriet cepeskrasns kameru no
rpnieciskas apstrades lidzekliem,

iznemiet cepeskrasns aprikojumu un nomazga-
{l_et silta tdent, pievienojot trauku mazgasanas
1dzekli,

telpa ieslédziet ventilaciju vai atveriet logu,

izkarséjiet cepeskrasnj (250°C temperatira
aptuveni 30 min.), notiriet netirumus un rapigi
nomazgajiet.

Mehaniskais mintsu raditajs M*

MinGSu raditajs neparrauga iekartas darbibu. Tas ir
skanas signals, kas atgadina par nepiecieSamibu
izpildt Tslaicigas kulinaras darbibas. lestatita laika
diapazons no 0 Itdz 60 minatém.

Zim. 6a

Mehaniskais minasu raditajs Ms*

Minasu rathé{s paredzéts cepeskrasns darba uz-
raudzibai. lestatita laika diapazons no 0 Ilidz 120
minatém. Pec iestatita laika beigam ieslégsies ska-
nas signals un cepeskrasns automatiski izslégsies.

rogrammésana — vadibas regulatoru pagriezt
pulkstena raditaju virziena un iestatit vélamo laiku.

Zim. 6b
Ja vadibas regulators atrodas pozicija ,0”, cepes-
krasns neieslégsies. Ja vélaties izmantot minasu

raditaja funkciju, vadibas regulatoru nepiecieS8ams
iestatit pozicija [“1} .

Zim. 6¢

*dazi modeli

Trauku piemeklésana

Pievérsiet uzmanibu tam, lai trauka apaksas
diametrs vienmér batu lielaks par degla liesmas
vainagu, bet pasam traukam batu uzlikts vaks.
leteicamais trauka diametrs ir 2,5 - 3 reizes lielaks
par degla diametru, t.i.:

o gaInge lim - trauki ar diametru no
0 lidz 750 mm

vidéjam deglim - trauki ar diametru no
160 Iidz 220 mm,

® lielajam deglim — trauki ar diametru no
200°l1dz 240 mm, bet trauka augstums
nedrikst bat lielaks par ta diametru.

Zim. 6d:

a - nepareizi

b - pareizi

Deglu vadibas regulatori

Zim. Be:

a - izslegts )

b - ekonomiska liesma
¢ - liela liesma

Deglu aizdegSana bez aizdedzes sveces

® aizskiliet sérkocinu, . )

® jespiediet vadibas regulatoru I1dz sajatamai
pretestibai un pagrieziet pa kreisi I1dz pozicijai
Hliela liesma” § , )

® aizdedziniet gazi ar sérkocinu,

® estatiet vélamo liesmas apjomu (piem., ,ekono-
miska’) 8, . .

® izsledziet degli péc gatavo$anas beigam, pagrie-

Zot vadibas regulatoru pa kreisi (poz. izslégts ®).
Deglu aizdegSana ar aizdedzes sveci*

nospiest aidedzes sveces taustinuyx, .
|es;ﬁ|e$t_re ulatoru_I1dz pretestibai un pagriezt
pa kreisi Iidz pozicijai ,,liela liesma” § ,

ieturét I1dz aizSkilas gaze,
pieturét lidz aizskilas gaze .
lestatit vélamo liesmas apjomu (piem., ,ekono-
miska”) &,
izsleégt degli péc gatavoSanas beigam, pagriezot
regulatoru pa labi (poz. izslégts ®@).

Deglu aizdeg$ana ar aizdedzes regulatoru*

® jespiest izvéléta degla vadibas regulatoru lidz
pretestibai un pagriezt pa kreisi lidz pozicijai
Jliela liesma” o,

® Dpieturét [1dz aiz8kilas gaze, ) )

® pécdeglaliesmas aizdegSanas, samazinat spie-
dienu uz regulatoru un iestatit vélamo liesmas
apjomu.

Uzmanibu!

Modelos ar aizsardzibu pret gazes aizpladi, virsmas
de?!us aizdedzinaSanas laika nepiecieSams pieturét
aptuveni 10 s, vadibas regulatoru I1dz pretestibai
iespieZot poz_Tculé LJiela liesma”, tadéjadi panakot
aizsardzibas ieslégsanos.

149



APKALPE

Degla liesmas piemekléSana

Pareizi noregulétam degliem ir gaisi zilas krasas
liesma ar izteikti iezimétu’iekS&jo konusu. Liesmas
pjoms tiek piemekléts ar degla regulatora palidzibu:

liela liesma
maza liesma (saukta par ,,ekonomisko”)
® nodzésts deglis (gazes padeve aizgriezta)

Atkariba no vajadzibas, liesmas apjomu iespéjams
mainit.

Zim. 6f

a - nepareizi
b - pareizi

Uzmanibu!

Aizliegts regulét liesmas apjomu diapazona
starp izslégta degla poziciju ®un lielas
liesmas poziciju §.

Aizsardziba pret gazes aizpladi*

Virtuves plits ir aprikota ar automatisku aizsardzibas
glggému pret gazes aizplidi liesmas pazu$anas
r1Zos.
ST sistéma aizsarga pret gazes nopladi brizos, kas
degla liesma nodziest degla nolieSanas rezultata..
Lai de%hs atkal aizdegtos, nepiecieSama lietotaja
a.

palidzi
Cepeskrasns fukcijas un lietoSana.

Cepeskrasni iesf)éjams uzkarsét ar gazes de%!a
vai elektriska grila palidzibu. Cepeskrasns vadiba
iesp&jama ar vienu regulatoru, kamir ciparu daltjumi*,
kas atbilst termoregulatora iestatfjumiem.

Zim. 6g

\l;'zrtmaniblll'!t deliem bez gril cij
irtuves plits modeliem bez grila, nav pozicijas
uz vadibas regulatora. g !

Cepeskrasns fukcijas un lietoSana.
Zim. 6k

Uzmanibu! )

Visas cepeskrasns ir aprikotas ar gazes vadibas un
temperatQras regulatoriem un aizsardzibu pret gazes
aizplldi. Cepeskrasns nolieSanas laika, ka apraksta
zemak, 3 sekundes jatur iespiestu vadibas regulato-
ru. Tas Ir laiks, kads nepiecieSams sensora sasilSanai
un aizsardzibas_ieslég$anai. Ja liesma nodziest,
darbibu nepiecieSams atkartot péc 3 sekundém. Ja
liesma neaizskilas 10 sekunzu laika, aizdedzinasa-
nas darbibu nepiecieSams atkartot péc aptuveni 1
mindtes, t.i. péc cepeskrasns izvédinasanas.

Lai ieslegtu cepeskrasni nepiecieSams:

® aiz3kilt sérkocinu, ) )
|esp|e$t_reé;ulatc_>ru [Tdz pretestibai un pagriezt
pa kreisi [1dz attiecigas temperattras pozicijai,
pielikt sérkocinu pie aizdedzes atveres (zim,
zemak) i un turét iespiestu regulatoru aptuveni

*dazi modeli

3 sekundes |idz gazes aizdeg$anas bridim. Ja
Icqusma nodziest, darbibu atkartot pec 3 sekun-
ém.,

Zim. 6h

® noveérot liesmu (izteikta liesmas samazinasanas
nozimeé, ka ir sasniegta vélama cepeskrasns
temperatara).

Uzmanibu! L o
Temperataras regulacija iesp&jama tikai tad,
ja cepeskrasns durvis ir aizvertas.

® [zslegSana — pagriezot regulatoru pa labi lidz
pretestibai.

Grila lietosana*

Grilesanas process notiek sakarséta grila sildele-
menta infrasarkana izstarojuma iedarboSanas uz
édienu rezultata.
Grila iestég$anai javeic sekojoso: o
e novietojiet cepeskrasns kloki pozicija
° qualdlet apm, 5 minates, [1dz cepeskrasns
uzkarst (cepeskrasns durvim jabat aizvértam),
e novietojiet vajadziga augstuma limeni trauku
ar ggtavgjamq édienu, grilésanas uz restitém
gadijuma novietojiet zem tam griléSanas
pannu tauku savakSanai,
e aizveriet cepeskrasns durvis.

Uzmanibu! . o
GrileSanas laika cepeSkrasns durvim jabut
aizvertam. Grila lietoSanas laika plits korpu-
sa elementi var sakarst. Nelaujiet berniem
pieskarties cepeskrasnij.

lesma lietoSana*

CepSanas uz iesma laika cepamais ediens

tiek vienmerigi apgrozits. lesms tiek pielietots
galvenokart putnu galas, $asliku, desinu un tml.
apcep$anai. lesma piedzinas ieslég$ana un
izslégSana notiek I1dz ar grijéSanas funkciju
ieslegSanu un izslégSanu. So funkciju darbibas
laika iesma grieSanas var uz mirkli aizturéties vai
mainit virzienu. Tam nav ietekmes uz apcep$anas
funkcionalitati un kvalitati.

Uzmanibu!
lesmam nav atseviSka vadibas kloka.
CepSanu uz iesma javeic ar pievértam ce-
peskrasns durvim un ievietotu kloku aizsegu
Ediena pagatavoSana uz iesma:
(skat. lejupesoSos ziméjumus) o
e uzmauciet édienu uz iesma stiena un nostipri-
niet ar dak$am,
e lesma ramiti var ievietot cepeskrasni treSaja
no apaksas limeni, o
e iesma stiena galu ielieciet iesma piedzinas
saiugé.téda veida, lai iesma roktura metala
dalas rieva atbalstitos uz ramisa,
e izgrieziet rokturi,
e cepeskrasns tilpnes apaks$éja lTmen1 novieto-

jietpannu, .
e aizveriet cepeSkrasns durvis.
Zim. 6y

Cepeskrasns apgaismojums*
Modeliem — skat. tabulu nodala Izstradajuma rak-
sturojums.

® iesledzas uz vadibas panela nospiezot taustinu
»=apgaismojums”.

Zim. 6i
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Konditorejas izstradajumi
®miklas izstradajumus’iesp

jams cept uz tirdznieciba pieelj

novieto Skérseniski cepeskrasns kamerai,

Zim. 6j

®pirms miklas izstradajuma iznemsanas no cepeskrasns parbaudiet ta gatavibu ar koka irbuli$a palidzibu
(pareizas cep$anas rezultata iedurtais irbulitis paliek sauss un tirs), . .

®miklas izstradajumu, péc cepeskrasns izslégsSanas, ieteicams atstat kamera vél uz aptuveni 5 minatém,
®1. tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba no piere-

dzes un kulinarijas prasibam,

®ja pavargramatas noradita informacija ieveérojami atskiras no lietoSanas instrukcijas noradijumiem, IGdzu,
vadieties péc lietoSanas instrukcijas.

1. TABULA: Mikla
Cepeskrasns funkcijas:

Termostaadi gaasipdletiga

ieslégts gazes deglis

) izstra i n t uz i amam cepamajam platim vai formas, ko no-
vieto uz zaveésanas rezga. CepSanai jeteicams izmantot aluminija cepamas platis vai platis ar sudraba
parklajumu, ko ievieto cepeskrasns rezga nodalijumos. Tirdznieciba pieejamas cepamas platis vai formas

EDIENAVEDS | ERKORALIA | TEMPERATORAC LAKS | RS
SASILDISANAI APAKSAS
r°cl Il [MIN.]
Auglu torte 170 160 60-70 2
Kékss 170 150-160 20-40 2-3
Biskvits 170 150-160 20-30 2-3
Cepumi 180 170 30-50 3
Rauga mikla 180 180 40-50 3
Dalgji trausla smilsu mikla 200 180 40-60 3
Smilsu mikla 220 200 25-40 3
Fran€u mikla 230-250 200-220 15-20 3
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Gaasipdleti sisse

Pozicija uz Pozicija uz
EDIENA VEIDS [|ie|';°|?:ssma] [ma;): ?iZZma] :L";E: Cepg(?:i?f)'aiks
Pirms sildisana " Cepsanai
Auglu torte é é 2 60 -70
Kekss ' ¢ 2-3 20 - 40
Biskvits é é 2-3 20-30
Cepumi é é 3 30-50
Rauga mikla é é 3 40 - 50
éD:!:#él:usla smil- ‘ Iy 3 40 - 60
Smilsu mikla é é 3 25-40
Franéu mikla é é 3 15-20

Yaptuveni 5 minatém.
Uzmanibu: Tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba
no pieredzes un kulinarijas prasitbam.
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Galas cep$ana

[ cepeskrasnt pagatavojiet galas porciju I1dz 1 kg, mazakus gabalinus ieteicams pagatavot uz gazes plits
degliem.

L] cepSanas laika uz Zavésanas rezga vai restes, uz viszemaka [Tmena novietojiet cepamo plati ar nelielu
tdens daudzumu,

° vismaz reizi cep$anas puslaika ieteicams apgriezt galu uz otru pusi. CepSanas laika periodiski parlejiet
galu ar izdalljuSos mérci vai karstu salstdeni. Neparlejiet galu ar aukstu Gdeni.

2. TABULA: Galas cepSana
Cepeskrasns funkcija ieslégts gazes deglis

Termostaadi gaasipdletiga

o
- (2]
LIMENIS TEMPEoRATURA =
LAIKS* <
GALAS VEIDS NO APAKSAS el - 5
2
g
LIELLOPA GALA 8
Liellopa galas cepetis vai 2
asinaina fileja (,english®) 3 250 12-15uz 1 cm _g
cepeskrasns sakarsusi s
suligs (,medium®) 3 250 16-25 uz 1 cm g
cepeskrasns sakarsusi §
apcepts (,well done®) 3 210-230 25-30 uz 1 cm S
piekacepeskrasns sakarsysi %
Cepetis 2 200-220 120-140 £
)
£
CUKGALA 2
Cepetis 2 200-210 90-140 5
BKinkis 2 200-210 60-90 g
Y 3
X
Fileja 3 210-230 25-30 -
o
TELA GALA 2 200-210 90-120 %
[<]
JERA GALA 2 200-220 100-120 >
MEDIJUMA GALA 2 200-220 100-120 3
K
MAJPUTNU GALA =
Vista 2 220-250 50-80 °
2 190-200 150-180 E
Zoss (ca. 2 kg) e
23
w5
ZIVIS 2 210-220 40-55 z E
* <
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CEPSANA CEPESKRASNI — PRAKTISKI PADOMI

Gaasipdleti sisse

EDIENA VEIDS Pozicija uz Pozicija uz Limenis Cepsa-
pogas pogas © nas laiks
[liela liesma] [maza liesma] Apaksas (min.)
Pirms sildiSana Cepsanai
Liellopa galas cepe- R
tis vai asinaina fileja &5min é 3 12-15
sy . uz 1cm
(,english®)
cepeskrasns R
sakarsusi suligs &s5min é 3 :S 1c2r:
LIELLOPA (;medium’)
GALA 3kra -
’ cve apcopts (wel | &5 m . 3 | 2:30
» min.
done®) uz 1cm
piekacepeskrasns
sakarsusi ‘ 15-25 min. ¢ 2 120 - 140
Cepetis
Cepetis ‘ 15-25 min. é 2 90 - 140
CUKGALA | siinkis & 1525 min. ¢ 2 60 - 90
Fileja &5nin. ¢ 3 25-30
TELA GALA & 1525 min. é 2 90 - 120
JERA GALA & 1525 min. ¢ 2 100 - 120
MEDIJUMA GALA & 1525 min. ¢ 2 100 - 120
MAJPUTNU | /S & 15.25 min. ¢ 2 50 - 80
GALA Zoss (ca. 2 kg) é 15-25 min. é 2 150 - 180
zIvis & 5min. é 2 40-55

Uzmanibu: Tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba
no pieredzes un kulinarijas prasibam.

Tabula noradttie dati attiecas uz 1 kg porcijas, lielaku porciju gadijuma, katram nakamajam kg nepiecie-
Sams pierékinat 30 - 40 mindtes.
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CEPSANA CEPESKRASNI — PRAKTISKI PADOMI

3. TABULA: Griléesana
Cepeskrasns funkcija: Grila sildelements

EDIENAVEIDS [ LIMENS | TEMPERATORA | CEPSANAS LAIKS (MIN,)
1 PUSE 2. PUSE
Ciukgalas kotlete 4 210 (200%) 8-10 6-8
Cikgalas Snicelis 3 210 (200%) 10-12 6-8
Sasliks 4 210 (200%) 7-8 6-7
Desinas 4 210 (200%) 8-10 8-10
Rostbifs (ca. 1 kg) 3 210 (200%) 12-15 10-12
Tela galas kotlete 4 210 (200%) 8-10 6-8
Tela galas Skéles 4 210 (200%) 6-8 5-6
Aitas galas kotlete 4 210 (200%) 8-10 6-8
Jéra galas kotlete 4 210 (200%) 10-12 8-10
Cala puse (500 g) 3 210 (200%) 25-30 20-25
Zivju filejas 4 210 (200%) 6-7 5-6
Forele (apm. 200 — 250 g) 3 210 (200%) 5-8 5-7
Maize (tosti) 4 210 (200%) 2-3 2-3

* cepeskrasns durvis ar 2 stikliem
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VIRTUVES PLITS TIRISANA UN KOPSANA

Lietotaja rlpes par keramikas virtuves plits ikdienas
tiriSanu un kopSanu, ievérojami pagarina iekartas
kalpo8anas laiku, nodroSinot pareizu sildiSanas
elementu darbibu un ekonomiskas priekSrocibas.

Pirms tiriSanas vai citiem uzturéSanas darbiem
nepiecieSams atvienot ierici no stravas padeves
tikla (iznemt kontaktdakSu no kontakt |g1;dasz.
TiriSanas darbus drikst sakt tikai péc plits at-
dziSanas.

Degli, rinki un plits virsmazem degliem, virtuves
plits f(orpuss

Ja netiriir degli un rinki, Sos elementus no plits nepie-
cieSams nonemt un homazgat silta GdenT, pievienojot
[Tdzeklus tauku un netirumu nonemsanai. Péc tam
Sos elementus nepiecieSams nosusinat. Peéc rinku
nonems$anas neplecieSams rapigi nomazgat plits
virsmu zem degliem un noslaucit ar sausu draninu.
Ipasu tiribu_nepiecieSams ievérot pie liesmu atve-
rém, skat. Ziméjumu zemak. |ztirit deglu sprauslas,
izmantojot vara dratinas. Neizmantot vara dratinas
un nevirpinat atveres.

Zim. 7

Uzmanibu! . . .
Degla elementiem vienmér jabat sausiem.
Udens dalinas var aizkavét gazes plasmu
un izraisit sliktu degla deg3anu.

Parbaudtt vai degla elementi péc tiriSanas
ir ievietoti pareizi. L
Degla segtuma neaksialais izvietojums
var_novest pie neatgriezeniskiem degla
bojajumiem.

Zim. 8

Emaljétas virsmas mazgi(ééanai Jizmantot maigas
iedarbibas tiriSanas lidzeklus. Neizmantot tiriSanas
[Tdzeklus ar abrazivu iedarbibu, piem., tiriSanas pul-
verus ar slipgraudiem, abrazivas pastas, pumeksus,
asus mazgasanas suklus utt.
Virtuves plitij ar nerlséjoSu virsmu nepiecieSama
sakotnéja tiriSana, rapigi nomazgajot darba virsmu
pirms ekspluatacijas uzsakSanas.” NepiecieSams
pievérst uzmanibu tam, lai tiktu notiritas ITmes
paliekas no folijas, kas no virsmas tiek nonemta
montazas laika un ir radusas no Iimlentes virtuves
B'Tt$ iepako$anas laika. . .

ITti neﬂec!esams tirtt regulari péc katras tirisanas
reizes, Nepielaut plits darba virsmas nosmérésanos,
jo 1padi neatstat piedegusas édiena paliekas.

Cepeskrasns

e Cepedkrasniir jatira pec katrreizéjas lietoSanas.

Cepeskrasns tirisanas laika ieteicams ieslégt ta

gpg@smmumu, tas laus labak novértét veicamo
arbu.

e Cepeskrasns tilpni drikst mazgat tikai ar siltu
adeni un trauku mazgasanas lidzekli.

e TiriSana ar tvaiku Steam Clean*: )
- cepeskrasns tilpnes viszemakaja liment novie-
tojiet blodu un ielejiet taja 0,25 | 31 glazi) tdens,
-aizveriet cepeskrasns durvis, .
-temperatiras reguléSanas kloki nostadiet 50°C
pozicija, bet funkcijas izvéles kloki — apak3éja
sildelementa L)ozTcué, )
-sildiet cepesksasni apm. 30 min., )
-atveriet cepeskrasns durvis, tas tilpni noslaukiet

*dazi modeli

ar draninu vai stkli, péc tam nomazgdjiet ar
ddeni un'trauku mazgasanas [1dzekli,
Uzmanibu. Péc cepeskrasns tirisanas ar tvaiku
zem plits var sakraties mitrums vai neliels Gdens
daudzums.

Péc cepeskrasns tilpnes izmazgasanas to jaiz-
slauka ar sausu draninu.

Uzmanibu! L L
Stikla priek$éjo dalu tirisanai un kop$anai
neizmantojiet abrazivus tirisanas lidzeklus.

Cepeskrasns apgaismojuma spuldzites maina*

Lai izvairitos no iespéjama stravas trieciena,
El_rms_ spuldzites mainas parliecinieties, ka ie-
arta ir izslegta.

Visus vadibas regulatorus iestatiet pozicija ,,®”
/,,0” un izslédziet stravas padevi,
Izskravejiet un nomazgajiet lampinas abazaru,
€c tam rupigi noslaukiet pilniba sausu.
zskravéjiet lampinu no ligzdas, nepiecieSamibas
gadijuma nomainiet pret jaunu — augstas tempe-
ratdras spuldzite (300°C), tehniskie parametri:
- spriegums 230 V
- jauda 25 W
- vitne E14.
Zim.9
o RUETgi ieskravéjiet spuldziti keramiskaja ligzda.
® |eskrUvéjiet spuldzites abazdru.

Apgaismojuma maina cepeskrasns
kamera*

Pirms spuldzites nomaini$anas obligati atvie-
nojiet ierici no elektroenergijas padeves avota.

» Visus vadibas regulatorus iestatiet pozicija ,,®”
/,,0” un izslédziet stravas padevi,
» lzskravéjiet un nomazgajiet lampinas abazaru,
Féc tam rlpigi noslaukiet pilntba sausu.
znemiet halogéna kveélspuldzi, bidot uz ar
é;daJumé
Zites pa-

dranu_vai papiru. NepiecieSamibas
nomainiet halogéna kvélspuldzi. Spul
rametri:
1. tips GO.
2. spriegums 230V.
3 jauda 25W. . .
» Parliecinieties, ka jauna kvélspuldze ir pareizi
ievietota ligzda. ) )
» Uzleciet atpakal apgaismojuma abazaru.

Uzmanibu: Jauzmanas, lai ar pirkstiem ne-

pieskartos halogéna kvélspuldzei.
Zim.9a

156



VIRTUVES PLITS TIRISANA UN KOPSANA

Ar burtu D* apzimétas cepeskrasnis tikuSas ap-
rikotas ar viegli iznemamam stieples vadotném
(kapnrttes), kas paredzétas cepeskrasns plauktiem.
Lai tas iznemtu tiriSanai, pavelciet aiz priekSpusé
eso$a fiksatora, atbidiet vadotni un iznemiet to lauka
no aizmugurégjiem fiksatoriem (Zim 10.)

Plitis, kas apzimétas ar burtiem Dp* ir aprikotas ar
nertséjosam izbtrdamam vadotném, kas piestip-
rinatas_stieplu vadotném. Vadotnes iznemiet un
mazgajiet kopa ar stieples vadotném. Pirms plats
novietoSanas, izbidiet vadotnes (ja cepeskrasns ir
uzkarsusi, vadotnes izbidiet, ar plats aizmuguréjo
malu aizkerot atturus, kas atrodas izbidamo vadotnu
pneks%a dala) un péc tam iebidiet atpakal kopa ar
plati. (Zim 10a.

Durvju nopemsana

Lai vieglak pieklatu cepeskrasns kamerai un tas
tiriSanai, iespéjams iznemt durvis. Atveriet durvis
un paceliet uz augsu erigé esoso droSibas elementu
(zZIm. 12a Viegli pieveriet durvis, ﬁacehet uz augsu
un iznemiet lauka virziena uz priekSu. Lai uzstaditu
durvis atpakal, rikojieties J)retéji iznem$anas_pro-
cesa darbibam. levietojot durvis atpakal, pievérsiet
uzmanibu enges griezums pareizi jegultos enges
stiprindjuma vieta. Péc durvju ievietoSanas, nolaidiet
drosibas elementu un rlipigi to nofikséjiet. Nepareiza
droSTbas elementa nofikséSana var sabojat engi
durvju aizvérSanas méginajuma laika.

Zim. 12a Engu drosibas elementu atlieksana
lekséja stikla iznemsana*

1. Arplakana skrivgrieza palidzibu izbidiet durvju
augseéjo [isti, sanos viegli pacelot (zim. 12b).

2. lzvelciet durvju augkééjo ITsti. (zim. 12b, 12¢

3. lzvelciet ieksejo stiklu no stiprinajumiem (durv-
ju apaksgja dala).
znemiet vid&jo stiklu ﬁsz. 12d, 12d1).

4. Nomazgajiet stiklus silta Gdent ar nelielu tirisa-

nas lidzekla daudzumu. o )
Lai uzstaditu stiklus atpakal, rikojieties pretéja
seciba ka demontazas darbibu gadijuma. Glu-
dajai stikla dalai jaatrodas augspusé, bet no-
Skeltajiem stdriem apakSpusé._ =
Uzmanibu! Nelesglest augséjo listi vien-
_Iai(_:i?i no abam durvju pusém. Lai pareizi
ievietotu durvju augs$gjo Iisti, vispirms durvim
japieliek Iistes kreisais gals, bet labais gals ja-
lespieZ durvis, Iidz atskan ,klikSkis”. Péc tam
durvis jaiespiez Iistes kreisais gals, [1dz atskan
Klikskis”. ) o )

Zim. 12d - Nonemot iek$éjo stiklu. 3 logi..

Zim. 12d1 - Nonemot iekSejo stiklu. 2 logi.

Periodiskas parbaudes

Neskaitot iekartas ikdienas tiriSanu, nepiecieSams:

® veikt periodiskas vadibas un darba elementu
parbaudes. P&éc garantijas perioda beigam,
vismaz reizi divos gados, veikt iekartas tehnisko
apskati servisa centra. )

novérst konstatétas lietoSanas nepilnibas,
veikt periodisku darba elementu tiriSanu un
kops$anu,

Uzmanibu! Visa veida remontus drikst veikt
tikai autorizéts servisa punkts vai kvalificéts
iekartas uzstaditajs.

PASAKUMI AVARIJAS SITUACIJAS

Katra avarijas situacija:
® izslegtiekartas darba elementus

pirms JUs vérSaties klientu apkalpes centra vai servisa, lidzu, iepazistieties ar visu

® atvienot ierici no elektribas padeves tikla
: zinot par bojajumu autorizéta servisa punkta
*dazi modeli

nelielus defektus lietotajs var novérst pats, vadoties péc tabula zemak pievienotajtiem noradijumiem;

abulas informaciju.
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PASAKUMI AVARIJAS SITUACIJAS

PROBLEMA

IEMESLS

NOVERSANA

1.Deglis nedarbojas

piesamnotas liesmas sprau-
gas

aizvert gazes pievades kra-
nu, izslégt degla kloki, izve-
dinat telpu, nonemt degli,
iztirit un parpust liesmas
spraugas

2.Gazes aizdedze nedar-
bojas

tiklam nav stravas padeves

parbaudit majas tikla drosi-
nataju, izdegusu nomaintt

gazes vada nav gazes

atvért gazes piepltdes kra-
nu

piesarnota (notraipita ar tau-
kiem) gazes aizdedze

iztirt gazes aizdedzi

nepietiekami ilgi iespiests
degla vadibas klokis

pieturét iespiestu kloki 1dz
pilniga liesmas gredzena
izveidosanai apkart deglim

3.Degla liesma péc aizdedzi-
nasanas nodziest

nepietiekami ilgi pieturéts
degla vadibas klokis

pieturét iespiestu kloki no-
staditu pozicija ,liela liesma”

4.Elektriskais aprikojums
nedarbojas

tiklam nav stravas padeves

parbaudit majas tikla drosi-
nataju, izdegusu nomaintt

5.Cepeskrasns apgaismo-
jums nedarbojas

izgriezusies vai izdegusi
spuldzite

iegriezt vai nomainit spuldzi-
ti (skat. nodala Plits tiriSana
un kopsana)

TEHNISKIE PARAMETRI

230V~50 Hz
2,0 kW

Virtuves plits izméri (augstums/platums/dzilums) 85 /50 / 60 cm

Nominalais spriegums

Nominala jauda

Atbilst ES standartiem un prasibam standarti EN 60335-1, EN 60335-2-6, EN 30-1-1
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EN

DEAR CUSTOMER

The cooker is exceptionally easy to use and extremely efficient. After reading the instruction manual,

operating the cooker will
Before bein ckage
safety and functionality.

be easy.

packaged and leaving the manufacturer, the cooker was thoroughly checked with regard to

Before using the appliance, please read the instruction manual carefully.

By following these instructions carefully

any time.

C i r you will be able to avoid anY problems in usin
It’is important to keep the instruction manual and store it in a safe pla

the appliance.

ce so that it can be consulted at

It is necessary to follow the instructions in the manual carefully in order to avoid possible accidents.

Caution!

Do not use the cooker until you have read this instruction manual.

The cooker is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the operation of the

appliance.

HOW TO SAVE ENERGY

Using energy in a responsible
way not on% saves money but
also helps the environment. So
let's save energy! And this is how
you can do it:

® Use proper pans for cooking.
Pans with thick, flat bases can
save up to 1/3 on electric ener-
gy. Remember to cover pans if
. possible otherwise you will use
four times as much energy!
® Match the size of the saucepan to the surface of
the heating zone.
A saucepan should never be smaller than a heating
zone.
® Ensure heating zones and pan bases are clean.
Soils can prevent heat transfer — and repeatedly
burnt-on spillages can often only be removed by
products which cause damage to the environment.
®Do not uncover the pan too often (a watched pot
never boils!). .
Do not open the oven door unnecessarily often.
Switch off the oven in good time and make use of
residual heat. ) )
For long cooking times, switch off heating zones 5
to 10 minutes before finishing cooking. This saves
%p to 20% on energy. ) )

nly use the oven when cooking larger dishes.
Meat of up to 1 kgncan be prepared more economi-
cally in a pan on the cooker hob.
®\Make use of residual heat from the oven. .
If the cooking time is greater than 40 minutes switch
off the oven 10 minutes before the end time.

—

Important! When using the timer, set appropriately
shorter cooking times according to the dish being
prepared.

3 Only grill with the ultrafan after closing the oven
oor.

® Make sure the oven door is properly closed.
Heat can leak through spillages on the door seals.
Clean up any spillages immediately. o

® Do not install the cooker in the direct vicinity of
refrigerators/freezers. o

Otherwise energy consumption increases unne-
cessarily.

UNPACKING

During transportation, protective
packaging was used to protect the
appliance against any damage.
After unpacking, please dispose
of all elements of packaging in a
way that will not cause damage to
the environment. .

All materials used for packaging
the appliance are environmentally

friendly; they are 100% recyclable

and are marked with the appropriate symbol:

Caution! During unpacking, the packaging materials
(polythene bags, ponstP/rene pieces, etc.) should be
kept out of reach of children.

DISPOSAL OF THE APPLIANCE

Materials used inside the appliance

are recyclable and are labelled with information
concerning this. By recycling materials or other
parts from used devices you are making a significant
contribution to the protection of our environment.

Old appliances should not simply be
disposed of with normal household
waste, but should be delivered to a col-
lection and recycling centre for electric
and electronic equipment. A symbol
shown on the product, the instruction
manual or the packaging shows that it
is suitable for recycling.

Information on appropriate disposal centres for used
devices can be provided by your local authority.
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts become hot
during use. Care should be taken to avoid touchin? 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 concerning 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.

Warning: Unattended cooking on a hob with fat or oil can be
dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch off the
appliance and then cover flame e.g. with a lid or a fire blanket.

Warning: Danger of fire: do not store items on the cooking
surfaces.

During use the appliance becomes hot. Care should be taken
to avoid touching heating elements inside the oven.

Accessible parts may become hot during use. Young children
should be kept away.

Warning: 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.

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

Before opening the cover, cleaning it of any dirt is recom-
mended. The cooker hob surface should be cooled down
before closing the cover.

You should not use steam cleaning devices to clean the ap-
pliance.
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SAFETY INSTRUCTIONS

Danger of burns! Hot steam may escape when you open the
oven door. Be careful when you open the oven door during
or after cooking. Do NOT lean over the door when you open
it. Please note that depending on the temperature the steam
can be invisible.

Warning: The cooking process has to be supervised. A short
term cooking process has to be supervised continuously.

Warning: Use onl?/ hob guards designed by manufacturer
of the cooking appliance or indicated by the manufacturer of
the appliance in the instructions for use as suitable or hob
guards incorporated in the appliance. The use of inappropriate
guards can cause accidents.

Warning: The use of a gas cooking appliance results in the
production of heat, moisture and products of combustion in
the room in which it is installed. Ensure that the kitchen is well
ventilated especially when the appliance is in use.

Prolon?ed intensive use of the appliance may require ad-
ditional ventilation, for example the increasing of mechani-
cal ventilation where present, additional ventilation to safely
remove the products of combustion to outside (external) air
V\ihilst also providing room air changes with additional ven-
tilation.

Consult a professional before installation of the additional
ventilation.

Warning: This appliance is for cooking purposes only. It shall
not be used for other purposes, for example room heating.

This appliance is for typical housekeeping functions (e.g.
cookingg)by non-expert users.

Examples of household environment are:

- house or apartments;

- shops, offices and other similar working environments;
- farm houses;

- hotels, motels, bed and breakfast and other residential type
environments where appliances are used by non-expert us-
ers.
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SAFETY INSTRUCTIONS

Please pay attention to children whilst the cooker
is in operation, as children do not know the rules
of cooker use. In particular, hot surface burners
the oven chamber, gﬂ_rat_es, the door pane, an
pans containing hot liquids standing on the hob
may cause burns to children.

Mind that electrical connection leads from other
home appliances (e.g. of a food mixer) do not
touch hot parts of the cooker.

Do not place flammable material into the drawer
whilst using the oven, as it may catch a fire.

Do not leave the cooker unattended when frying.
Oils and fats may catch fire due to overheating.

At the point of boiling, mind to avoid spills on the
burner.

If the cooker is damaged, it may be used again
only after the fault has been fixed by a specialist.

Do not open the tap on the gas connection or
cylinder valve before checking that all burner
knobs are closed.

Do not allow the burners to be soiled or liquids

to spill on the burners. If soiled, clean and dry

gurners immediately after they have cooled
own.

Do not put pans directly onto burners.

Do not place pans with a weight greater than 10
kg onto the grate over one burner, or pans with
a total weight of over 40 kg on the whole grate.

Do not hit the knobs and burners.

Do not put objects with a weight greater than 15
kg onto the open oven door.

Alterations and repairs carried out by an unqu-
alified person are not allowed.

Do not open the cooker knobs before already
Rawc?g a lighted match or a gas lighter in your
and.

Do not put out a burner flame by blowing.

Afglass cover may crack when heated. Switch
off all the burners before lowering the cover.
(Cookers with a glass cover).

Do not make your own alterations to the cooker in
order to adapt it to a different type of gas, move
the cooker to another place or make changes to
the power supply. These operations may only be
carried out by an authorised electrician or fitter.

Do not use harsh cleaning agents or sharp metal
objects to clean the door as they can scratch
the surface, which could then result in the glass
cracking.
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Keep young children and people not acquain-
ted I\(Ni h the instruction manual away from the
cooker.

IN CASE OF ANY SUSPICION OF GAS
LEAKAGE YOU MUST NOT: ) )
light matches, smoke cigarettes, switch electrical
receivers (door bell or light switch) on and off, or
use other electric and mechanical devices that
create electrical or percussive sparks. In such
a case, immediately close the cylinder valve or
tap cutting off gas supply, air the room, and then
call a person authorised to repair the source of
the leakage.

In the event of any incident caused by a technical
fault, disconnect the power (applying the above
rule) and report the fault to the service centre to
be repaired.

Do not attach any antenna cords (e.g. radio) to
the gas supply.

In a case of gas escaping from leaky piping and
catching fire, close gas supply immediately using
a cutting-off valve.

In a case of gas escaping from a leaky cylinder
and catching fire: throw a wet blanket over the
cylinder to cool it down and turn off the cylinder
valve. After it has cooled down, take the cylinder
oult_ tc(?i an open space. Do not use the damaged
cylinder.

When the cooker is not to be used for several
days, close the main valve on the gas plpln%
when using a gas cylinder, close it after eacl
use.



DESCRIPTION OF THE APPLIANCE

1a

1 Oven temperature control knob

2 Heater warnln? lamp*

3,4, 5, 6 Control knobs for gas burners
7 Oven light button™

8 Fastening the oven door

9 Large burner

10 Middle burner

11 Grille

12 Auxiliary hotplate

13 Middle burner

Stove equipment - list:

3a Baking tray*

3b Grill rack (drying rack)
3c Frying tray*

3d Spit — and forks*

3e Side stairs

3z Blockade

3f Baking tray*

2f-burner

a- Flame sensor*
b- Spark plug*®
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INSTALLATION

The following instructions are addressed to the
qualified specialist installing the cooker. These
instructions aim at ensuring that installation and
maintenance activities are performed as professio-
nally as possible.

® Prior to installation, ensure that the local distri-
bution conditions (nature of the %as and gas
pressure) and the adjustment of the appliance
are compatible. N
The adjustment conditions are stated on the label
or data plate).. )

® This appliance is not connected to a combustion
products evacuation device. It shall be installed
and connected in accordance with current in-
stallation regulation. Particular attention shall
be given to the relevant requirements regarding
ventilation.

Installing the cooker

® The kitchen should be dry and air% and have
effective ventilation according to the existing
technical provisions. ) o

® The room should be equipped with a ventilation
system that pipes away exhaust fumes created
during combustion. This system should consist
of a ventilation grid or hood. Hoods should be
installed according to the manufacturer’s in-
structions. The cooker should be placed so as
to ensure free access to all control elements.

® The room should also enable the necessary air
supply for proper gas combustion. Air sugply
should be not less than 2m?®h per 1 kW of bur-
ner heat. The air can be delivered from outside
by a duct with a section of at least 100cm?, or
indirectly from adjoining rooms which are fitted
with ventilation ducts leading outside.

® |fthe appliance is used intensively and for a long
time, it may be necessary to open a window in
order to improve ventilation.

® In terms of protection against the overheating
of surrounding surfaces, the gas cooker is an
X — class appliance and can be built into fur-
niture only up to the level of the cooking hob,
that is around 850 mm above the floor. Raising
furniture construction over this level is inadvisa-
ble. Coating or veneer used on fitted furniture
must be applied with a heat resistant adhesive
(100°C). This prevents surface deformation or
detachment of the coating. If you are unsure of
your furniture’s heat resistance, you should leave
approximately 2 cm of free space around the
cooker. The wall behind the cooker should be
resistant to high temperatures. Durlng operation,
its back side can warm up to around 50°C above
the ambient temperature.

® The cooker should stand on a hard, even floor
do not put it on a base). .
efore you start usmr%;_ the cooker it should be
leveled, which is particularly important for fat
distribution in a frying pan. To this purpose,
adjustable feet are accessible after removal of
thé drawer. The adjustment range is +/- 5 mm.

*optional

Mounting the overturning prevention bracket.*

The bracket is mounted to prevent overturning of the
cooker. When the overturning prevention bracket is
installed, a child who climbs on the oven door will
not overturn the appliance.

Fig.3z

Cooker, height 850 mm
A=60 mm
B=103 mm

Cooker, height 900 mm
A=104 mm
B=147 mm

Gas connection

Caution!

The cooker should be connected to a gas
supFIy of the particular type of gas that the
appliance is manufactured to function with.
Information about the type of gas that the
cooker has been adapted to b%_the factory
is shown on the data plate. The cooker
should be connected exclusively bP/ an
approprlatel?; authorised fitter and only he
or she has the right to adapt the cooker to
a different type of gas.

Fitting guidelines

Afitter should: o
® have a gas fitter’s authorisation,

® be acquainted with the information included on
the data plate of the cooker about the_t}%pe of gas
to which the cooker is adapted; the information
should be compared with gas supply conditions
at the place of installation,

® check: o .

- airing efficiency, that is efficiency of air exchange
in the rooms, = .

- t|%htness of gas fitting connections,
effectiveness of all functional elements of the

cooker, . -

- ifthe electricity suppcljy is adapted to function with

a safety ground lead (zero).

® provide the user with a connection certificate and
give him or her instructions in cooker use.

Caution!

The cooker may only be connected to
a liquid gas cylinder or the existing gas
supply by an authorised fitter, observing
all safety rules.
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Connection with a flexible steel hose

If the cooker is connected according to the class
2 specifications, sub-class |, only flexible metal
hose can be used which meet the valid national
regulations. Gas feeding connector must be G 72"
threaded coupling. .
Use onl ﬁlpes and fittings that meet the require-
ments of the valid standards. Maximum admissible
length of the flexible hose is 2000 mm. )
Make sure the connection is not touching any mobile
elements which could damage the hose.

Connection with a stable pGipework .
The cooker comes with a G 72" threaded coupling.
The connection to gas supply must be done in a
manner that excludes stresses in any point of the
K)/llpework or parts of the appliance.

ake sure you do not exceed the torque when
making the connection gmaxmum torque is 20 Nm).
Otherwise, the connection may be faulty or leaks
may occur.

The gas hose should not touch metal elements of
the cooker back shield.

Important!

Each time you replace a reducer carry out
technical inspection of the cooker that co-
vers gas valves and proper operation of the
flame failure cut-off device.

Caution! ) )
On completion of the cooker installation,
the tightness of all connections should be
checked, e.g. aPpIylng water with soap.
Do not use fire to check tightness.

*optional

Electrical connection*

The cooker is manufactured to work with a one-

-phase alternating current (230V

1 N~50 Hz) and is eqwé)ped with a 3 x 1,5 mm?

connection lead of 1,5 m length with a plug

including a protection contact®.

A connection socket for electricity supply should

be equipped with a protection pin and may not

be located above the cooker. Atter the cooker is
ositioned, it is necessary to make the connec-
ion socket accessible to the user.

Before connecting the cooker to the socket,

check if: o .

- the fuse and electricity supply are able to with-
stand the cooker load, ) ) .

- the electricity supply is equipped with an effica-
cious ground system which meets the require-
ments of current standards and provisions,

- the plug is within easy reach.

Important!

If the fixed power supply cable is damaged, it should

be replaced at the manufacturer or at an authorized

3erV|cmg outlet, or by a qualified person to avoid
anger.
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Adapting the cooker to another type of
as.

This operation may only be carried out by an appro-
priately authorised fitter.

If the rggas the cooker is to be supplied with differs
from the gas provided for the cooker by the manu-
facturer, that 1s G20 20 mbar, burner nozzles must
be exchanged and the flame needs to be adjusted.

In order to adapt the cooker to burn a different type
of gas, you should:

® ~exchange nozzles (see tables below),

® adjust the “economical” flame.

Caution!

The cookers provided by the manufacturer have
burners which are factory-adapted to use the gas
specified on their data plates and guarantee cards.

Somipress burner(marked ,SOMI- Gas type
press” on the burner body) G20 2H 20 mbar G30 3B/P 37mbar
Nozzle diameter mm 0,72 0,52
Auxiliary
Heat load kw 1,00 1,00
Gas consumption g/h - 73
Nozzle diameter mm 0,98 0,67
Medium
Heat load kw 1,80 1,80
Gas consumption g/h - 131
Nozzle diameter mm 1,17 0,83
Large
Heat load kw 2,80 2,80
Gas consumption g/h - 204
Nozzle diameter mm 1,30 0,84
Oven
Heat load kw 2,80 2,80
Gas consumption g/h - 204
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The procedure for changing the gas type

Conversion from LPG to
natural gas

Conversion from natural gas
to LPG

1.Replace burner nozzle with
the appropriate nozzle accor-
ding to the table.

1.Replace burner nozzle
with the appropriate nozzle
according to the table.

2.Gently tighten the adjusting
screw and check the flame
size.

2.Gently tighten the adjusting
screw and check the flame
size.

1.Replace burner nozzle with
the appropriate nozzle accor-
ding to the table.

1.Replace burner nozzle
with the appropriate nozzle
according to the table.

Burner Flame
full flame
hob
small flame
full flame
oven
small flame

2.Gently tighten the adjusting
screw and adjust the flame.
The temperature in the oven
should be 150 °C.

2.Gently tighten the adjusting
screw and adjust the flame.
The temperature in the oven
should be 150 °C.

Adjustment valve

Surface burners applied do not requi_re_adgustment
of prlmaryé air. A correct flame has distinc T

lue and green colour. A short, hummin
yellow and smoking one, withou

cones of
flame or long,

internal
the type o
Fig.5b

A professional installer must adjust the small flame
on-site in %/our home. The adjustment depends on
gas and its pressure.

clearly outlined cones, shows improper quality of
gas in the household piping or a damaged or soiled
urner. In order to check a flame, heat a burner for
around 10 minutes with a full flame, and next turn
the valve knob to the economical flame position. The
flame should not go out or jump onto the nozzles.

In cookers with a safety device, a knob with a sur-
face burner sa_fet¥ valve is used, fig. Knobs should
be adjusted with the burner switched on and set to
the economical flame position, using an adjustment
screwdriver of the 2.5 mm size.

Fig.5¢c

Caution! )

After adjustment is completed, place a label
indicating the t)(/jpe of gas to which the cooker
is now adapted.
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Surface burners applied do not require adjustment
of primary air. A correct flame has distinct internal
cones of blue and green colour. A short, humming
flame or long, yellow and smoking one, without
clearly outlined cones, shows improper quality

of gas in the household piping or a damaged or
soiled burner. In order to check a flame, heat a
burner for around 10 minutes with a full flame, and
next turn the valve knob to the economical flame
Fosmon. The flame should not go out or jump onto
he nozzles.

In cookers with a safety device, a knob with a
surface burner safety valve is used, fig. Knobs
should be adjusted with the burner switched on
and set to the economical flame position, using an
adjustment screwdriver of the 2.5 mm size.

A professional installer must adjust the small flame

on-site in ¥our home. The adjustment depends on
the type of gas and its pressure.
Caution! )
After adjustment is completed, Place a
label indicating the Blpe of gas to which
the cooker is now adapted.

Mechanical minute timer M*

The minute timer does not control the operation of
the stove. This is simply a sound alarm device that
reminds you to perform short-term culinary actions.
The time'range is from 0 to 60 minutes.

Fig.6a
Before first use

remove packaging elements,
gently (slowly) remove labels from the oven
oor,"trying not to break the glue tape. If any
visible frace is left on the glass, warm up the
oven chamber (see below), spray the warmed-
-up glass with a glass cleaner, and wipe off with
a soit cloth. .
empt¥ the drawer, clean off factory preservatives
from the oven chamber,
take out and wash the oven fittings with warm
water and a little washing-up li
switch on the ventilation'in
window,
heat the oven
approxmatelly
wash carefully.
when handling the cooker, follow the safety
instructions carefully.

F liquid,
he room or open a

:gto a_temperature of 250°C, for
0 min.), remove any stains and

Important!

To clean the oven, onI%/ use a cloth well
rang out with warm water to which a little
washing-up liquid has been added.

Timer*

The function of this timer is not only to provide a
warning signal about an expiring of time given before,
but also have a built-in automatic switgh off-function
of an oven. These timers have a sign on ascale.

To put such a timer in action one has turn the ignition
knob clockwise until it will be stuck and then set the
necessary time within the limits of 0- 120 minutes.
If this time is expired, the warning signal occurs and
the oven will be switched off.

Fig.6b

In order to have the oven functioning without any
using of an automatic switch off-timer one has to
turn the timer into a position . In that position
the function of an automatic switch-off of an oven
will be not activated.

Important! If this timer with an automatic switch
off-function* pointed at “0”, the use of an oven is
not possible.

Fig.6c

How to use surface burners

Choice of cookware

Mind that the diameter of a pan base is always larger
than the burner flame crown, and that the pan itself
is covered. The recommended pan diameter is aro-
und 2.5 to 3 times larger than the burner diameter,

that is, for: . .

e an auxiliary burner — a pan with a diameter of 90
to 150 mm, ) )

e amedium burner —a pan with a diameter of 160
to 220 mm,

e a large burner — a pan with a diameter of 200
to 240 mm, and the pan height should not be

greater than its diameter.

Fig.6d:

a - Incorrect

b - Correct
Attention!

It is not recommended to use cookware on
the heating panel that extends beyond its
edges. Flat-bottomed containers should be
used. It is not recommended to use dishes
with a convex or concave bottom.

Fig.6e:

a - Off

b - Economy flame

¢ - Big flame

Ignition without an ignitor*

light a match, )

press in the knob to thgiend and turn it left to the
‘large flame” position

ignite gas with a match, .

set required flame size (e.g. “economical”

switch off the burner after finishin_? cooking,
turning the knob right (to the off position®).
Push-button
ignition*>< (O
° pr(taﬁ%the spark ignition push-button marked
with >

ress in the knob to the end and turn it left to
he “large flame” position

hold down until %as has lit, )
et the required flame size (e.g. “economical”

switch off the burner after finishing cooking,
turning the knob right (to the off positione).

Knob ignition*

e press in the knob to thg end and turn it left to the
‘Iarge flame” position @,

hold until gas is lit,

after the flame is lighted release the pressure

on the knob and set a required flame size.
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Caution!

In cooker models equipped with a surface
burner safety valve, hold the knob pres-
sed down to the end when igniting for 10
seconds at the “large flame” position to
activate the safety device.

Selection of the appropriate flame

Acorrectly adi'usted burner has a light blue flame with
a clearcly visible internal cone. Selection of flame size
depends on the position of the burner knob which
s been set:
large flame )
small flame (“economical flame”)
® burner switched off (gas supply is cut off)

Depending on requirements, flame size can be set
in a continuous manner.

Fig.6f
a - wrong
b - correct

Caution!
Do not adjust the flame between the gff
position ® and the large flame position

Operation of the burner protection valve

Some models are equipped with an automatic sys-
tem that cuts off gas supply to a burner when the
flame has disappeared.

This system protects the cooker against gas leakage
when the flame on a burner goes out e.g. in case
of spillage. o o

The user’s intervention is needed to re-ignite the
burner.

Oven functions and operation.

The oven can be heated by oven gas burner or by
electric grill*. The oven function is controlled by one
knob, which contains a digital scale corresponding
tFo_ th6ermoregulator* settings.

19.59

The oven can be heated by oven gas burner.
'llz'he6c|1(ven function is controlled by one knob.
ig.

Oven is equipped with gas valve with temperature
regulator and anti-outflow protection.

To'ignite the oven, as in the description below, keep
down the pressed knob during about 3 s. This is the
time necegsar¥ to warm the sensor and to make
the protection function. If the flame goes out, repe-
at ignition operations after a lapse of 3 sec. If the
flame does not start burning within 10 sec., repeat
the ignition operation after lapse of about 1 min, i.e.
after the oven ventilation.

*optional

To ignite the oven:

®strike a match,

®press down the knob to the stop and turn left to the
position corresponding to the temperature chosen,
®put the match to the ignition openln?(
(see the figure below) and keep_ the knob pressed
down about 3 sec. from the gas ignition moment. If
the flame has gone out, repeat the'ignition operation
after lapse of 3 sec.,

Fig.6h

Note!
The temperature control is possible at closed oven
door only.

Turn the knob right to the stop in order to turn the
oven off.

The user should be aware that:

gas leakage protection leads to shutdown .

gas supply within 60 seconds after the flame disap-
pears, the temperature in the oven js regulated and
maintained independently, after ignition - the burner
operates at full strength until the desired temperature
is reached - after reaching it, the thermostat will
reduce the flame,

maintaining the set temperature.

Oven lighting

| switchingzhon occurs after pressing the “lighting”

button on the control panel.
Fig.6i
Knob ignition

press in the knob to the end and turn it left to the
osition 8, o
old until gas is lit,
after the flame is lighted release the pressure on
the knob and set a required position.
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Use of the grill*

The grilling process ogerates through infrared rays
ﬁmittted onto the dish by the incandescent grill
eater.

In order to switch on the grill you need to: .

® set the oven knob to the position marked with,

® heat the oven for approximately 5 minutes (with
the oven door shut). )

® insert a tray with a dish onto the appropriate
cooking level, and if you are grilling on the grate
insert a tray for dripping on the level immediately
below (under the g{rate).

® the oven door shut.

Caution!
Trr;etgrill should be used with the oven door
shu

When the grill is in use, accessible parts can
become hot. )

It is recommended to keep children away
from the oven. o .

The usage of the electric grill is forbidden,
when the oven gas burneris on.

Use of the rotisserie*

The rotisserie enables rotating grilling in the oven.
It is intended for grillin{g poultry, kebabs, sausages
and similar dishes. Switching the rotisserie motor on
and off is done at the same time as switching the
g\l}llllng function . ) ) . )

hen using these funtions during grilling the rotis-
serie motor can stop momentarily or the rotating
direction can be changed. This does not affect the
functionality and the grilling quality.

Preparing dishes using the rotisserie:

(see the diagram below) =~ ]

e put the food on the rotisserie spit and secure it
using the forks; )

e insert the rotisserie frame into the oven on the
third level from the bottom;

e insert the spit end into the motor drive coupling
making sure that the groove of the metal part o
the rotisserie handle rests on the frame;

e unscrew the handle;

e insert the tray onto the lowest level of the oven
chamber and close the door.

Fig.6y

*optional
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BAKING IN THE OVEN - PRACTICAL HINTS

Baking

® for baking you can use commercially available

moulds and trays, which should be placed on
the wire grid. It'is recommended that you use
aluminium or silver-coloured tins, which should
fit within the outline of the wire grid. Muffin and
cupcake tins and moulds should be placed
transversely in the oven cavity.

before the cake is taken out of the oven, check
if it is ready using a wooden stick (if the cake is
ready the stick should come out dry and clean
after’being inserted into the cake);

after switching off the oven itis advisable to leave
the cake inside for about 5 min.;

the baking parameters given in Tables are ap-
proximate and can be corrected based on your
own experience and cooking preferences;

if information given in recipe books is significantly
different from the values included in this instruc-
tion manual, please apply the instructions from
the manual.

Fig.6j
CAKE TYPE TEM:inI:mA:;JF:E [°c] . Sl.g&lz;:ﬂ .

Fruit cake 170 160 60-70 2

ictoria sponge 170 150-160 20-40 2-3
Sponge layer cake 170 150-160 20-30 2-3
Buns 180 170 30-50 3
Teacake 180 180 40-50 3
Cake (crispy base) 200 180 40-60 3
Shortcake 220 200 25-40 3
Puff pastry 230-250 200-220 15-20 3
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BAKING IN THE OVEN - PRACTICAL HINTS

Gas burner
Type of Position on the Position on the Level Baking time
dish knob knob From the In minutes
[large flame] [small flame] Bottom
Initial warm up " Baking
Fruit cake ' é 2 60 - 70
Victoria sponge é ¢ 2-3 20 - 40
Sponge layer cake é é 2-3 20 - 30
Buns ' é 3 30-50
Teacake ' é 3 40 - 50
Cake (crispy base) 'y é 3 40 - 60
Short pastry 'y é 3 25 - 40
Puff pastry é é 3 15-20

" about 5 minutes.

Note: The figures given in Tables are approximate and can be adapted based on your own experience

and cooking preferences.
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BAKING IN THE OVEN - PRACTICAL HINTS

Roasting meat

cook meat weighing over 1 kg in the oven, but smaller pieces should be cooked on the gas burners.
use heatproof ovenware for roasting, with handles that are also resistant to high temperatures;

when roastin%; on the dryinﬁ rack or the grate we recommend that you place a baking tray with a
small amount of water on the lowest level of the oven;

it is advisable to turn the meat over at least once during the roasting time and during roasting you
shoutld also baste the meat with its juices or with hot salty water — do not pour cold water overthe
meat.

LEVEL TIME*

TYPE OF MEAT FROM THE BOTTOM TEMPERATURE [°C] | \yminuTES
BEEF per 1 cm
Roast beef or fillet
rare 3 250 12-15
oven warmed up
juicy (“medium”) 3 250 15-25
oven warmed up
“well done” 3 210-230 25-30
oven warmed up
Roast joint 2 200-220 120-140
PORK
Roast joint 2 200-210 90-140
Ham 2 200-210 60-90
Fillet 3 210-230 25-30
VEAL 2 200-210 90-120
LAMB 2 200-220 100-120
VENISON 2 200-220 100-120
POULTRY
Chicken 2 220-250 50-80
Goose (approx. 2 kg) 2 190-200 150-180
FISH 2 210-220 40-55

* the figures presented in the table refer to a portion of 1 klgl,(_if the portion is larger than that an
i

additional 30 — 40 minutes should be added for each additiona

logram.
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BAKING IN THE OVEN - PRACTICAL HINTS

Gas burner
Type of Position on the | Position on the Level Time
dish knob knob From the [min]
[large flame] [small flame] Bottom
Preliminary Baking
baking

E?ZSt(,ziegflghﬁl)let & 5min. ¢ 8 p;lezr o
e | s |8 5| porem
(wel 322’2?" P & 5 min. J 8 pzj Tom
‘F’{‘;Zr‘st"ﬁ:t’ed up & 1595 min. Iy 2 120 - 140
Roast joint & 1525 min. é 2 90 - 140

Pork Ham & 1525 min. ¢ 2 60 - 90
Fillet é5nin é 3 25-30
Veal & 1525 min. é 2 90 - 120
Lamb & 1525 min. é 2 100 - 120
Venison & 1525 min. é 2 100 - 120

Chicken & 1525 min. é 2 50 - 80

Poult

e I s 2 2| 150-180

Fish & 5 min. ¢ 2 40-55

Note: The figures given in Tables are approximate and can be adapted based on your own experience
and cooking preferences.
The figures presented in the table refer to a portion of 1 kg, if the portion is larger than that an additional
30 — 40 minutes should be added for each additional kilogram.
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Oven functions: grill heater
TYPE OF DISH VL | TEMPERATURE |GRILLING TIME [MINUTES]
EIoInKeL rel SIDE 1 SIDE 2
Pork chop 4 210 (200)* 8-10 6-8
Pork schnitzel 3 210 (200)* 10-12 6-8
Shish kebab 4 210 (200)* 7-8 6-7
Sausages 4 210 (200)* 8-10 8-10
Roastbeef, (steak approx. 1kg) 3 210 (200)* 12-15 10-12
Veal cutlet 4 210 (200)* 8-10 6-8
Veal steak 4 210 (200)* 6-8 5-6
Mutton chop 4 210 (200)* 8-10 6-8
Lamb chop 4 210 (200)* 10-12 8-10
hicken half 3 25-30 20-25
Chicken half (per 500 g) 210 (200)*
Fish fillet 4 6-7 5-6
210 (200)*
Trout (per approx. 200 — 250 3 5-8 5-7
( 9 210 (200)*
Bread (toast) 4 2-3 2-3
210 (200)*

* oven door with two glass panels
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CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance of
your cooker you can have a significant influen-
ce on the continuing fault-free operation of your
appliance.

Before you start cleaning, the cooker must be
switched off and you should ensure that all
knobs are set to the “®”/“0” position. Do not
starlt (aleanlng until the cooker has completely
cooled.

Burners, the burner hob grate, the cooker
housing

® |n the case of soiled burners and grate, these
elements must be removed from the cooker
and washed with warm water and washing —
up products intended for fats and soils. Next,
wipe them dry. After the grate has been remo-
ved, wash thé burner hob carefully and wipe
with a dry and soft cloth. In particular, ensure
flame openings in rings under caps are clean,
see the figure below. Do not use steel wire or
drill holes: Pic 7).

Caution!

Burner elements must always be clean.
Water particles may hamper gas flow and
produce an incorrect burner flame.

Make sure that burner is correctly

reassembled after cleaning.

Misalignment of the burner cap can re-

'S,l_.l|t8I;'l permanent damage to the burner.
ic 8).

® Wash enamel elements of the cooker with light
washing products. When cleanlng do not use
cleaning agents with a strong abbrasive effect,
such as scouring powders containing an abra-
sive, abrasive compounds, abrasive stones,
umice stones, wire brushes and so on.
® Before you start using the cooker with stain-
less steel hob, its cooking zone first needs to
be carefully washed. It is important to remove
glue residues from the foils taken off trays
uring installation, as well as adhesive tape
applied during packaging. The hob should be
cleaned regularly after each use. Do not allow
the hob to get heavily stained, particularly from
burnt-on spillages from boiled over liquids.

Oven

e The oven should be cleaned after every use.
When cleaning the oven the lighting should be
gwtlttched on to enable you to see the surfaces

etter.

e The oven chamber should only be washed
with warm water and a small amount of wa-
shing-up liquid.

e After cleaning the oven chamber wipe it dry.

Caution! ) o
Do not use cleaning products containing

abrasive materials for the cleaning and
maintenance of the glass front panel.

Replacing the haloaen bulb in the oven*

Before replacing the halogen bulb, make sure
the appliance is disconnected from the electric
mains to avoid a possible electric shock.

1. Unplug the appliance

2. Remove shelves and trays from the oven.
%.dUnscrew and wash the lamp cover and then wipe
it dry.

4. Pull the halogen bulb out using a cloth or paper.
If necessary, replace the halogen bulb with a new
one.

- voltage 230V

- power 25W o

5. Replace the halogen bulb in its socket.

6. Screw in the lamp cover.

Oven lighting Fig.9
Replacing the halogen bulb in the oven*

Before replacing the halogen bulb, make sure
the appliance is disconnected from the electric
mains to avoid a possible electric shock.

e Set all control knobs to the position “e”/“0” and
disconnect the mains plug,

e Unscrew and wash the lamp cover and then
wipe it dry.

e Pull the halogen bulb out using a cloth or paper.
If necessary, replace the halogen bulb with a
new one.

- voltage 230V
- power 25W
-G9

e Replace the halogen bulb in its socket.
e Screw in the lamp cover.

Note! Make sure not to touch the halogen direc-
tly with your fingers.

Oven lighting Fig.9a

e Ovens in cookers marked with the letter D* are
equipped with easily removable wire shelf sup-
ports. To remove them for washing, pull the front
catch, then tilt the support and remove from the
rear catch.

Fig.10

e Ovens in cookers marked with the letters Dp*
have stainless steel sliding telescopic runners
attached to the wire shelf supports. The tel-
escopic runners should be removed and cleaned
together with the wire shelf supports. Before you
Fu the baking tra?/ on the telescopic runners
hey should be pulled out (if the oven is hot, pul
out'the telescoiz!c runners by hooking the back
edge of the baking tray on the bumpers in the
front part of the telescopic runners) and then
insert them together with the tray.

Fig.10a
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CLEANING AND MAINTENANCE

Oven types marked with the letter K* in the model
number are equipped with liners covered with special
self-cleaning enamel. The enamel removes fat sta-
ins or leftover food automatically, providing they are
not dried on and burnt (food and fat remnants should
be removed when they are not dried on and burnt
to avoid a long self-cleaning process). To activate
self-cleaning switch on the oven for 1 hour, setting
the temperature to 250°C. If remnants of food are
small the process can be shortened.

If the self-cleaning performance is noticeably re-
duced, replace the liners with new ones: take out the
wire rails from the inside and unscrew the catalytic
enamel screw from the center of the liner. New liners
can be obtained at service outlets.

Fig.10b

Regular inspections

Besides keeping the oven clean, you should:
carry out periodic inspections of the control
elements and cooking units of the cooker. After
the guarantee has expired you should have a
technical inspection of the cooker carried out at
a service centre at least once every two years,
fix any operational faults, )
carry out periodical maintenance of the cooking
units of the oven.

Caution! o

All repairs and regulatory activities
should be carried out by the appropriate
service centre or by an appropriately
authorised fitter.

Door removal

In order to obtain_easier access to the oven
chamber for cleaning, it is possible to remove the
door. To do this, tilt the safety catch part of the hinge
upwards (fig. A). Close the door Ii%htly, lift and pull
it out towards you. In order to fit the door back on
to the cooker, do the inverse. When fitting, ensure
that the notch of the hinge is correcth placed on the

rotrusion of the hinge holder. After the door is fitted
o the oven, the safety catch should be carefully lowe-
red down again. If the safety catch is not set'it may
cause damage to the hinge 'when closing the door.

Removing the inner panel

1. Pull the upper door slat loose. (fig. 12B, 1_20?1
2. Pull the inner glass panel from its seat (in the
lower section of the door). Remove the inner
panel (fig. 12D, 12D1). )

Clean the panel with warm water with some
cleaning agent added.

Carry out the same in reverse order to reas-
semble the inner glass panel. Its smooth sur-
face shall be pointed upwards.

Important! Do not force the upper strip in on
both sides of the door at the same time. In
order to correctlx fit the top door strip, first put
the left end of the strip on the door and then
ﬁ)_ress the right end in until you hear a “click”.
) rf‘eﬂ” press the left end in until you hear a
click”.

3.

Fig.12D Removal of the internal glass panel 3 glass
Fig.12D1 Removal of the internal glass panel 2 glass

Regular inspections

Besides keeping the cooker clean, you should:

e carry out periodic_inspections of the control
elements and cooking units of the cooker. After
the guarantee has expired you should have a
technical inspection of the cooker carried out at
a service centre at least once every two years,
fix any operational faults, .
carry out periodical maintenance of the cooking
units of the cooker.

Caution! o

All repairs and regulatory activities should
be carried out by the appropriate service
??tntre or by an appropriately authorised
itter.
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OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should:
switch off all working units ‘of the cooker

disconnect the mains plug
call the service centre

some minor faults can be fixed by referring to the instructions given in the table below. Before calling
the customer support centre or the service centre check

the table.

the fo?l

owing points that are presented in

PROBLEM

REASON

ACTION

1. A burner does not light

flame openings soiled

close the gas by cutting off
valve, close burner knobs,
air the room, take out and
clean the burner, blow on
flame openings

2. A gas ignitor does not
light

break in power supply

check the household fuse
box; if there is a blown fuse,
replace it with a new one

break in gas supply

open the gas supply valve

soiled (greasy) gas ignitor

clean the gas ignitor

knob not pressed in long
enough

hold the knob pressed in
until a full flame appears
around the burner crown

3. The flame goes out when
lighting a burner

knob released too quickly

hold the knob down longer at
the “large flame” position

4. electrical fittings do not
work

break in power supply

check the household fuse
box, if there is a blown fuse
replace it with a new one

5. the oven lighting does
not work

the bulb is loose or dama-
ged

tighten up or replace the
blown bulb (see Chapter
Cleaning and Maintenance)

Voltage rating

Power rating

TECHNICAL DAT

230V 1 N~50 Hz
max. 2,0 kW

Cooker dimensions H/W/D 85/50/60 cm

Complies with EU regulations EN-30-1-1, EN 60335-1, EN 60335-2-6 standards
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KoHcymMauus Ha MOLLHOCT B peXuM rotoBHocCT [W]
KoHcymaumsa Ha MOLLHOCT B pexnm uskntousaxe [W]

KoHcymaums Ha MOLLHOCT B peXMM roTOBHOCT, cBbp3aH kbM Wi-Fi mpexa [W]
Bpeme 3a aBTOMaTM4HO NPEBKIIOYBaHE B PEXMM FOTOBHOCT/M3KNOYBaHe [min]

Energiatarve ootereziimil [W]

Energiatarve véljalllitatud reziimis [W]

Tarbimine ootereziimil, kui seade on vooluvérku thendatud [W]
Automaatne ootereziim/valjalilitusaeg [min].

Power consumption in standby mode [W]

Power consumption in off-mode [W]

Power consumption in networked standby mode [W]
Automatic standby/off time [min]

Galios sunaudojimas budéjimo rézime [W]

Galios sunaudojimas budéjimo rézime [W]

Galios suvartojimas budéjimo rezimu prijungus prie Wifi tinklo [W].
Automatinio perjungimo j budéjimo / iSjungimo laikas [min] rezimag laikas
Energijas patérin$ gaidiSanas rezima [W]

Energijas patérin$ izslégSanas rezima [W]

Energijas patérin$ tikla gaidisanas rezima [W]

Automatiskas parslégsanas laiks gaidiSanas/izslegSanas reZima [min]

Consumul de energie in modul standby [W]

Consumul de energie in modul off [W]

Consumul de energie in modul standby cand este conectat la retea [W]
Timp de comutare automata ih modul standby/off [min]

MoTpebnsiemasi MOLLHOCTb B pexnme oxuaanus [BT]
MoTpebnsiemasi MOLLHOCTb B BbIKITHOUYEHHOM pexume [BT]

MoTpebnsemasi MOLLHOCTb B PEXNME OXUAAHNS NPU NOAKMIYEHUN K ceTn [BT]
Bpemsi aBToMaT4eCcKoro nepexoaa B peXuM OXuaaHusi/ B BbIKITFOHEHHbIA PEXUM [MUH].

PotroSnja energije u stanju pripravnosti (Psm) [W]

Potrosnja energije u isklju¢enom stanju [W]

Potrosnja energije u stanju pripravnosti kada je uredaj spojen na mrezu [W]
Vreme automatskog prebacivanja u stanje pripravnosti / isklju€ivanja [min]

EHeprocnoxuneaHHs B pexumi ouikyBaHHs [BT]

EHeprocnoxuneaHHs y BUMKHEHOMY pexumi [BT]

CroXvBaHHs eHeprii B peXunMi O4ikyBaHHS Npu NiKMYeHHI A0 Mmepexi [BT]
Yac aBToMaTU4HOro Nepexoay B PeXMM OYiKyBaHHS/ Y BUMKHEHUIA PEXUM [XB]
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KomMmnaHia BMpo6HukK
BupobneHo «<AMIKA C.A.», 64-510 BpoHki, Byn. Miukesuya 52, MNonbLua

fAAkwo y Bac € npono3uuii abo nutaHHsa no npoaykrtax Hansa
3B'AXITbCA ¢ NpeacTaBHULUTBOM B YKpaiHi
TOB «XaHca YkpaiHa»

Ten. + 38 044 456 5507
E-mail: info-ukraine@amica.com.pl E H [



