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Dear Customer,

Thank you for relying on this product.

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

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

NOTE:

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

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

Products marked with (*) are optional.

"Complies with WEEE Regulation"
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IMPORTANT WARNINGS

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

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

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

4. WARNING: Fire hazard; do not store materials on
cooking surface.

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

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

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

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

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

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

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

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




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

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

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

16. Touching the heating elements should be avoided.

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

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

19.This device has been designed for domestic use.

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

21. Children must not play with theappliance. Cleaning
and user maintenance shouldn't be made by children
unless they are older than 8 years old and under adult
supervision.

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

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




INTRODUCING THE APPLIANCE
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1.Control Panel
2.Standart Tray

3.Wire Grill
4.0ven Door
5.Handle
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6.Lamp

7.Deep Tray*
8. Roast Chicken Skewer *

9. In Tray Wire Grill *
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TECHNICAL SPECIFICATIONS

SPECIFICATIONS 45 cm Built-In Oven
Lamp Power 15w
Thermostat 40-240 /| Max °C
Lower Heater 1000W
Upper Heater 800W

Turbo Heater 1800W

Grill Heater 1500W
Supply Voltage 220V-240V 50/60 Hz

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

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

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

INSTALLATION OF APPLIANCE

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

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

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

WARNING: Check for any damage on the product before installing it.
Do not have product installed if it's damaged. Damaged products pose
danger for your safety.
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Important Warnings for Installation:

Cooling fan shall take extra steam out and
wf== prevent outer surfaces of appliance from
overheating during operation of oven. This
IS a necessary condition for better appliance
operation and better cooking.
Cooling fan shall continue operation after
cooking is finished. Fan shall automatically
0TIt g | stop after cooling is completed.

e

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

Right Place For Installation

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

= Used surfaces, synthetic laminates and adhesives must be heat
resistant. (minimum 100°C).

= Kitchen cupboards must be level with product and secured.

= Ifthere is a drawer below the oven, a rack must be placed between
oven and drawer.

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

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




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

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

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

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

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

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

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

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

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

Installation Requirements
Product dimensions are provided in the Figure 3.

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

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

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

Placing and Securing the Oven
Place the oven into the cabin with two or more people.

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




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

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

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

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

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

Product connection must be made in accordance with local and
national electrical requirements.

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

Mounting

Figure 2







Figure 4
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Figure 5

IMPORTANT WARNINGS
Electrical Connection and Safety

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

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

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

Plug of your oven must be earthed; ensure that socket for the plug
is earthed. Plug must be located in a place that can be accessed after
installation.
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Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network
is different that these indicated values, refer to an electrician or your
authorized service.

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

= Phase (to live terminal) brown cable

= Blue cable to neutral terminal

= Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.

Power supply cable (plug in cable) mustn't touch hot parts of the appliance.

If supply cord (plug in cable) is damaged, this cord must be replaced
by the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.

CONTROL PANEL
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Mechanical Panel Visual

Adjustment can be made only when button is popped for models with
pop-up button.

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

Figure 6 *
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Figure 10

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

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

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

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




PROGRAM TYPES

Heating program types in your appliance and important explanations
of them are provided below for you can cook different foods appealing to
your taste.

[ Lower and Upper Heating h) Fan
Elements v
l’ Lower Heating Element and Fan @ Turbo Heater and Fan
p— . . =5 Lower-Upper Heating Element
«—| | Grilland Roast Chicken o~ and Fan
,T_, Upper Heating Element and Fan '5: Grill and Fan
_ Lower Heating Element Y| Grill

Upper Heating Element

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

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

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

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

Lower and upper heating element and fan: The program suitable for
cooking foods like cakes, dried cakes, lasagne. Suitable for cooking
meat dishes, as well.

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

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

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

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

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

COOKING TABLE

Food Cooking Cooking Cooking Cooking

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

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

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

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

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

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

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

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

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

Normal Use of Oven

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

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

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

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




REPLACING OVEN LAMP

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)

First disconnect the power of appliance and ensure that appliance is

cold.

Remove the glass protection by turning as indicated in the figure on
the left side. If you have difficulty in turning, then using plastic gloves

will help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications. Lamp specifications must be as follows;

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

Reinstall glass protection, plug the power cable of appliance into
electrical socket and complete replacement. Now you can use your

oven.

ey
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Figure 11

Figure 12




CLEANING AND MOUNTING OVEN DOOR

Figure 13.1

Open the door fully
by pulling the oven
door toward
yourself. Then
perform unlock
operation by
pulling the hinge
lock upwards with
the aid of
screwdriver as
indicated in
Figure 13.1.

Figure 13.2

Set the hinge lock
to the widest angle
as in Figure 13.2.
Adjust both hinges
connecting oven
door to the ovento
the same position.

Figure 14.1

Later, close the
openedovendoor
so that it will be
in a position to
contact with
hinge lock as in
Figure 14.1.

Figure 14.2

Foreasierremoval
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in Figure 14.2
and pull upwards.

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




MAINTENANCE AND CLEANING
1. Remove the power plug from electrical socket.

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

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

4. Clean glass surfaces with special glass cleaning material.
5. Do not clean your product with steam cleaners.

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

7. Do not wash any part of the product in dishwasher.
8. "Use potassium stearate (soft soap) for dirt and stains.

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

CLEANING OVEN GLASS

Lift by pressing on plastic latches on left and right side as shown in
Figure 15 and pulling the profile toward yourself as in Figure 16. Glass
is released after profile is removed as shown in Figure 17. Remove the
released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily afterglasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that
profile is seated properly in place.

Figure 15 Figure 16 Figure 17
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ACCESSORIES (Optional)

Deep Tray *

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

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

Wire Grill

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

Telescopic Rail *

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

In Tray Wire Grill *

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

Wire Racks

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




TROUBLESHOOTING

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

If Oven Doesn't Work;

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

= Check the fuses.

= Check if electrical cable of the oven is damaged.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

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

PACKAGE INFORMATION

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




YBaxaeMbIn nokynartenb,

Mbl 6narogapvm Bac 3a goBepue, okazaHHoe JaHHOMY NPOAYKTY.
Hawa uenb - o6ecneunTb Ans Bac Hambonee nponsBoanTensHoe
NCcnonb3oBaHWe AaHHOrO NPOoAYKTa, KOTOPbI ObiN NpoM3BedeH B
COOTBETCTBMM C HALLIMM MOHUMAaHWEM KayeCcTBa, Ha COBPEMEHHbIX 3aBoax, B
ynctomn paboyen atmocepe n 6e3 Bpeaa oKpyxatoLLlen cpeae.

PekomeHayem Bam BHMMaTENbHO M3Y4nUTb U COXPaHUTL AN AanbHENLWero
Nonb30BaHMsA AaHHOE PYKOBOACTBO MO 3KCnnyaTauumn B Lensx obecneyeHms
Hanbonee AONroro coxpaHeHns npuobpeTeHHon Bamun anekTpmnyeckon
NANTOM CBOUX NepBOHa4varbHbIX 0COB6EHHOCTEN.

NMPUMEYAHUE:

HacTtosiee pykoBOACTBO MO 3KCMyaTaumm noaroTOBNEHO ANst HECKOMbKUX
mMozenein. HekoTopble U3 xapakTepucTuk, ykasaHHbIX B PyKOBOACTBE, MOTYT
OTCyTCTBOBaTb B Balwem npubope.

PucyHkm npubopa npeacTaBneHbl B CXeMaTU4eCckoMm 0TobpaXkeHnu.

HacTosawwmin npnbop 6bin narotosneH 6e3 Bpeda ans okpyxatroLen cpeabl
Ha COBPEMEHHbIX 3aBOfax.

OcobeHHOCTH, OTMEYEHHLIE 3HAKOM * ABNSAOTCS BbIOOPOYHbLIMMU.

"CootBeTcTBYeT TpeboBaHusamM NMNonoxeHna AEEE."
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BAXHbIE NPEQYNPEXOEHUS

1. MIPEAYNPEXOEHUE: Bo nsdexaHune
NnopaxeHUs INeKTPUYECKUM TOKOM, nepes
3aMeHoOM namnbl yoeautechb, YTO Npubop
OTKJIHOUYEH OT Lenu nNuTaHus.

2. MIPEAYNPEXOEHUE: MNepen paboton ¢
coeAUHUTENbHbIMU KOHTaKTaMU Heobxoanmo
OTKIMIOYNTb BCE COeAUHEHUA Lenu NuTaHus.
3.MPEOYNPEXOEHUE:BoBpemaucnonb3oBaHus
rpunsi, AOCTYNHble MecTa MOryT HarpeBaTbCH.
CnepyeT aepxaTb AeTen BHe AOCAraeMoCTU.

4. IPEAYNPEXOEHUE: OnacHoCcTb BO3ropaHus;
He XpaHUTe BelUu Ha NOBEePXHOCTU AJIA FOTOBKW.

5. MIPEOAYNPEXOEHUE: B cny4yae obHapyxeHus
TpeLwwmnHHaNoOBEePXHOCTU, OTKNIOYUTE LieNb MUTaHUA
BO n3bexaHue nopaxeHns INeKTPUYECKUM TOKOM.

6. MPEOQYNPEXAOEHUE: Mpubop un ero
AOCTYNHbIe YaCTU MOryT HarpeBaTbCsl BO BpeMsi
MUCMOJSib30BaHUA.

7. Ycnosus anst HACTPOMKK HacTosLero npmbopa
yKasaHbl Ha aTukeTke. (Unu Ha Tabnndke ¢
TEXHUYECKUMUN JaHHbLIMW)

8. [ocTynHble 4YacTu npubopa MOryT HarpeBaTbCsl
BO BPeEMSA UCMOSMb30oBaHMA rpund. ManeHbknx gerten
cnenyet gepxaTb BOanu ot npnbopa.

9. NIPEAYNPEXOEHUE: NMpubop npeaHasHa4veH
UCKITIOUUTESNIbHO ANA NpUrotoBrieHnsa nuwm. He
NoAJSIeXXUT UCNOJNb30BaHUIO ANA APYruX uenen,
TaKuUX Kak oborpeB NOMeLLeHUsI.




10. imetoTcsa AONONHUTENBbHbIE OrpaHNYNTENN,
NPEenATCTBYIOLLME KOHTAKTY C ABepLUaMn neyu.
[laHHble geTanu crnenyeT ycTaHaBnmeaTb B criyvyae
BO3MOXXHOCTU NPUCYTCTBUS AETEN pAA0M C Npnbopom.

11. He cnegyeT ncnons3oBaTtb NapoBble
reHepartopsbl Ans1 YUCTKM npubopa.

12. HUKOI' A He nbiTantecb NOTYLWMWTb Niam4
Bogon. CHavyana oTKnounTe nutaHme npmbopa, a
3aTeM NOTYLWMUTE OrOHb MPU MOMOLLM KPbILLIKU U
noXapHoro ogesina.

13. He ncnonb3ymnTte XecTkne n egkme Yncrawme
cpeacTBa Nam XecTkue MeTannmyeckme LLETKU
ONA YUCTKN CTEKNSAHHOM NOBEPXHOCTU MeYun BO
n3dexaHme NosiBNeHns LapanuH n TpeLLH.

14. Y6egutecb B TOM, YTO ABepLA NSIOTHO 3aKpbITa
nocrie Toro, Kak NnoMecTunun eay B neyb.

15. Ecnu 3a neybto He BeaeTCs NOCTOAHHOE
HabnogeHve, crneayet aepXxaTtb AeTen Mnaglle un
neT Bganu oT neyn.

16. Cnegyet BecTn cebs OCTOPOXHO BO U3bexaHune
KOHTaKTa C HarpeBaTeSlbHbIMU 3fIEMEHTaMM.

17. Hactoawmmn npnbop MOXeT UCMOoNb30BaTbCS
OeTbMM cTaplie 8-1 neT, nuuamMmm ¢ orpaHUYeHHbIMU
dom3anyecknmmn, CnyxosbiMn UM YMCTBEHHbBIMUA
CMOCOBHOCTAMU UK NTULLAMU C HEAOCTATOUYHbIM
OMbITOM U 3HAHUSIMM TOSIbKO B Crlyvae obecrneyvyeHus
HenpepbIBHOro HabnaeHsa nnn NpeaocTaBneHns
Heobxoammon nHpopmaumn ana 6esonacHoro
MCNoNb30BaHMA Npndopa N 0CO3HaHUS BO3MOXHbIX
PUCKOB.
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18. NMpunbop paspaboTaH Takum o6pasom, 4TO OH
MOXET ObITb BKITHOYEH BHELLUHMM TaMEPOM UMK
CUCTEMOW ANCTAHLUMOHHOIO yrpaBieHUsI.
19.HacTtosawmn npnbop npegHasHavyeH ang ObITOBOro
NPUMEHEHMS.

20. YuncTka 1 nonb3oBaTeNbLCKUN yXoa 3a Npnbopom
He OOMKHbI BbINOMHATLCSA AeTbMU 6e3 npucmoTpa
OTBETCTBEHHbIX KL,

21. Cnegute 3a 1eMm, 4YTObLI AETU HE Urpanu c
nsgenmem. Ynctka n nonb3oBaTesibCKU yXo[ 3a
NpUOOPOM He OO0SMKHbI BbINOSTHATLCA AeTbMK Be3
npucMoTpa nuu, ctapLue 8-u neT unm B3pocrblX.

22. Ybeautecb, 4To Nnpmbop n kabenb NnTaHus
pacnosioXeHbl B MecTe, He JOCTYMHOM ANs AeTeN
Mmnagwe 8-u ner.

23. lepepn ncnonb3oBaHnem npudopa,ybeanTecs,
YTO 3aHaBECKM, THoMb, Bymara n npoudune
roptoyne (BocnmameHsitowmecs) npeameThbl
oTharneHsl oT npudopa. He pacnonaranTte
NEerkoBoCnnaMeHSsILWMECH U roprovne
mMaTtepuanbl BHYTpW unn Ha npubope.




OMNMUCAHUE MNMPUBOPA

1 - %

1. MaHenb ynpaBneHuns

2. CtaHOoapTHbIN NPOTUBEHb
3.PeweTtka-nonka

4. Kpbllka neum

5.Pyyka Kk ABepLEe OyX0BKM

(T v §) 6
I 6 Jlamn
i _ 7. ny6okuin nogHoc*
A 8 8. Wamnyp onsa 3axapku Kypuubl *
{
3 9 9. Peluerka Ha nogHoC *




TEXHUYECKUE XAPAKTEPUCTUKU

XAPAKTEPUCTUKU BCTPAUBAEMAA NEYb 45 cm
MoLHocTb namnbl 15B1

TepmocTtar 40-240 / Max °C
HwxHW HarpeBaTenb 1000BT

BepxHui HarpesaTenb 800BT

Typ6o HarpeBaTenb 1800BT
HarpeBaTenb rpung 1500BT
HanpskeHne 220-240B 50/60 Ny

B npnbop moryT BHOCUTBLCS U3MeHeHWs1 6e3 npeaBapuTenbHOro
npegynpexaeHvs B Lensx ynyylweHnsa ero TeXHNYEeCKUX XxapakTepucTuk.

3HayeHus, umerLmecs Ha 0603HaYeHNSIX N3aenus, Unu aeknapupyemole
Ha nocTaBAsEMON BMECTE C U3aernMeM AOMONHUTENbHOW neYyaTHon
AOKYMEeHTauun, ABNATCA 3Ha4YEHUSIMU, NOMyYeHHbIMU B nNabopaTopHbIX
YCINOBUAX B COOTBETCTBUN C YCTAHOBIMEHHLIMU CTaHAapTaMu. 3TU 3HaYEHNs
MOTYT U3MEHSITLCH B 3aBMCMMOCTM OT criocoba 1cnonb3oBaHNSA U3aenus n
YCINOBUI €ro aKcnnyartaumu.

PucyHku, npeacraBneHHble B PyKOBOACTBE, ABMNSIOTCA CXeMaTUYECKUMN U
MOTyT He OoTpaXaTb HaCTOSALWMIA BUA NpoayKTa.

YCTAHOBKA NMPUBOPA

B uensax obecneyeHuns pabotocnocobHocTn npnbopa ybeantech, 4To
anekTpuyeckoe obopyaoBaHue cooTBeTCTBYET TpeboBaHuaM. B criyyae
HeCOOTBETCTBUS, BbI30OBUTE NPOECCUOHANbHOro ANEKTPMKa NN PEMOHTHUKA
A5 BbINOMHEHNS COOTBETCTBYIOLLUMX KOPPEKTMPOBOK. [ponsBoantens He
HeceT OTBETCTBEHHOCTU 3a Bpe[, NPUYNHEHHbIN B pe3ynbTaTte BbliNOSIHEHUS
onepauui He YNofIHOMOYEHHbIMW NULAMW, YTO BEAET K NpeKpaLLeHuto
OENCTBUA rapaHTun.

NPEAYNPEXAOEHUE: NMokynaTenb HeceT OTBETCTBEHHOCTb 3a NOAroTOBKY
MecTa Ans pacnonoxeHus npubopa n anekTpuyeckoro obopyaoBaHus.

NMPEOYNPEXOEHUE: Bo Bpemsa MOHTaxa mn3genusa crnegyet cobnogatb
npaBuna, yCTaHOBMEHHbIE MECTHbIMW CTaHAapPTaMM B HYACTK SMEKTPUYECKNX
pabor.

NMPEOYNPEXOEHWUE: MNepepn yctaHoBkon npubopa, NpoBepbTe ero Ha
Hanuume Kakmx nMbo noBpexaeHuin. He BbINoOnHAWTE yCTaHOBKY ecnu npubop
noepexaeH. MNMospexaeHHble Npubopbl HECYT puck Anga Bawewn 6e3onacHoCTL.




BaxHble npumMeyvyaHus No yCtaHOBKe:

Bo Bpemst paboThl Neyuun, oxnaxxaaroLwmm
L BEHTUNATOP OyAeT BbIBOAUTbL NULLIHWUIA Nap
Hapy>Xy 1 NpegoTBpaLlaTh YpeaMmepHoe
HarpeBaHWne BHELUHMX NoBepxHoCcTeln npubopa.
3T0 HeobXxoaNMO ANs NpaBubHOW PaboThI
npubopa 1 paBHOMEPHOTrO NPUroTOBIEHMA BIIOA.
Mocne okoHYaHWs NpoLecca roTOBKY,
BeHTUNATOP OyaeT npogorkaTe paboTaTb.
E‘"“,”“,”“,”“,”“,““,““”,“““”U il BeHTUNSATOpP OTKMOUNTCH aBTOMATUYECKU, Koraa
" Pue 1 oxnaxaeHue byaeT 3aBepLUEHO.
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B 3agHei yactu oTceka ons yctaHoBKM npubopa Heobxoammo
npegycMOTPEeTb NPOCTPAHCTBO A1 KaYECTBEHHOW U NpaBuiibHOM paboThl
npubopa. He cnegyet ynyckaTb 3TO NPOCTPAHCTBO, TaK Kak OHO Heobxoanumo
Ansa ncnpasHom paboTbl cUCTEMbI BEHTUNAUMK Npubopa.

MpaBunbHOE MeCTO Ans MOHTaXa

AnzanH nagenuns paspabotaH B COOTBETCTBUN C AOCTYMHBbIMU HA PbIHKE
cTonewHnuamm. Mexay npnbopom n cteHamun KyxHn unu mebensto cnegyet
ocTaBuTb Ge3onacHoe paccTosHue. [na noaxoasawmx NpOMeXXyTKOB CM.
avarpammy, NnpeacTaBneHHYo Ha CneayLen CTpaHuLe.

(3HauyeHus ykasaHbl B MM).
* Kcnonb3yemMble NOBEPXHOCTU, CUHTETUYECKMIA NTAMUHAT NKNesaLmne
MaTtepuanbl AOIMKHbI ObITh XXapoycTonunebiMn. (MUHUMYM 100°C).

* KyxOHHble Wkadbl AOMKHbI HAXOAUTLCA HA O4HOM YPOBHE C NpUMBopom
N [OIMKHbI ObITb 3aKpenneHbI.

e Ecnn noa neybto MMeeTCs BbIABWKHOM SLUMK, MeXOY MeYbto U SLLNKOM

crnegyeT YCTaHOBUTb MaHerb.

NPEAYNPEXOEHUE: He yctaHaBnveanTe npnbop B6mnm3m
XOITOAMNBHMKOB UMK oxnaaarwmx npudopos. XKap, ncxogawmn ot npnbopa
MOXET MOBLICUTb SHEPronoTpebneHne oxnaxgawLwmx Npubopos.

NPEAYNPEXAEHUE: He ncnonb3ynTe ABepLy Unn pyyky ABepLbl A5
nepenBmxeHns npnodopa.

COopka n yctaHOBKa BcTpauBaemMon neum 45 cm

Mepen Ha4YanoM yCTaHOBKM cnefyeT onpeaenvTb MeCcTo NUCMONb30BaHUS
npubopa.

He cnepyet ycTtaHaBnmBaTb Npnbop B MeCTax C CUMNbHbIMU NOTOKaMMU
BO34yxa.

BT B A .




I'Ip|/|60p crnepnyet nepeasuratb MUHUMYM BOBOEM. He TawuTe np|/|6op no
nony BoO n3dexaHue noBpexXxaeHmA nonoBOro NoOKpbITUA.

YnanuTe Bce NepeBo304YHbIe MaTepurarbl CHapy»u U BHyTpu npubopa.
BbiHbTE BCe MaTepuarnbl U AOKyMeHTaUuo 13 npudopa.

YctaHOBKa noa ctonewHuuy
OTcek gomkeH COOTBETCTBOBATb MEPKAM, YKa3aHHbIM Ha PUCYHKe 2.

B 3agHen yacTu oTceka crnegyeT obecneunTb NPOCTPAHCTBO KakK ykasdaHo Ha
PUCYHKe, B Liensax obecneyeHns HeobxoaMmon NpoBETPMBAEMOCTH.

[MpocTpaHCTBO MeXAy CTOMNELLHULEN N BEPXHEN YacTbio Nnpubopa, KoTopoe
OOJTKHO OCTaBaTbCsl MOCne yCTaHOBKN, 0OTMeYeHo bykson "A" Ha pucyHke 5.
OTO NPOCTPaAHCTBO HEODXOAUMO ANSA BEHTUASALNA U HE OOIDKHO 3aKpbIBaTbCS.

YcTtaHoBKa B WKad
OTcek gomKkeH COOTBETCTBOBATbL MEPKaM, yKa3aHHbIM Ha pUCyHKe 4.
B 3agHer yactu oTceka, B HUXKHEN BEPXHEN YacTax cnegyeTt obecneuntb

NPOCTPaHCTBO Kak yKasaHO Ha PUCYHKe, B Lenisix obecnevyeHns Heobxoanmonm
NpoBeTPNUBAEMOCTMW.

YcnoBus yctaHOBKMU

Paamepbl npubopa npuBeneHbl Ha pucyHke 3.

MoBepxHOCTb Mebenn 1 MOHTaXHble MaTepuarnbl, UICNoNb3yemble Ans
YCTaHOBKM, O0IMKHbI 061agaTte MUMHUMAbHON apoycTtonymaocThio B 100°C.

Bo nsbexaHue nepeBopaymBaHmsa npmbopa, oTcek Anst yCTaHOBKM AOMHKEH
ObITb 3aKpenneH a OCHOBaHME AOMKHO OblTb MIOCKNM.

OcHoBaHme oTceka JOIMKHO BblAEPXMBATL MUHUMAnNbHYIO Harpy3ky B 60 Kr.

YcTtaHOBKa 1 3aKpensieHue nevu

YcTaHoBUTE Neyb B OTCEK NPW NOMOLLM ABYX Ui Bonee YenoBek.
Y6eantecnh, YTO pamka nprubopa v nepenHsas YacTb Mebenmv BbIpOBHEHDI.

Kabenb nuTaHus He JOIMKEH OCTaBaTbCA NOA NeYblo, 3aXXUMaTbCA Mexay
neybto n mebenbto n crmbaTbes.

3akpenuTte neyb K okpyxatoLuen mebenu npm nomoLum 60nTos,
npegocTaBreHHbIX BMecTe ¢ npubopom. bonTel cneayeT BKkpy4mBaThb
npoAeB MX B NaCTUKOBbIE KPENexu, YCTaHOBMNEHHbIE Ha pame npubopa, Kak
nokasaHo Ha pucyHKe 5. bonTbl He creayeT 3akpydnBaTh Ype3mepHo Tyro. B
NPOTMBHOM criyyae pesbba MOXeT NoBpeanTbCS.

Mocne yctaHoBkn yb6eantech, YTO neyb He apuraeTcs. Ecnu yctaHoBka
neyu BbIMOSTHEHA HE B COOTBETCTBUM C MHCTPYKUMUSIMU, CyLLECTBYET PUCK
ONPOKMAbIBAHMS BO BPEMS UCMOMb30BaHUS.




MoaknioyeHue K ceTn

MecTo noaKniyYeHMs neYun OomKHO obnagaTte NOAXOOSALLMM 3NEKTPUYECKAM
obopynoBaHuneM.

HanpshxeHvne ceTu 40MKHO COOTBETCTBOBATL 3HAYEHNSIM, YKa3aHHbIM Ha
TUMNOBOW 3TMKETKE Npubopa.

CeTeBoe coeanHeHne an6opa OOJPKHO BbIMOJTHATBCA B COOTBETCTBUA C
MECTHbIMU N HAUMWOHalTbHbIMW CTaHOapTaMu SNeKTpn4yecTBa.

Mepen Hayanom ycTaHoBKM Npubopa oTKNYUTE NTaHne B ceTu. He
noaknoYanTe Nnpubop K ceTv A0 3aBepLUeHUs NpoLieaypbl YyCTaHOBKN.

MoHTax
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BAXHbBIE NMPEAYNPEXOEHUA
AnekTpuyeckoe coegmHeHne un BesonacHocTb

YcTaHoBKa 1 CoeAMHEHNS aHHOW NeYn SOSMKHbI BbINOSTHATECA
YNOJIHOMOYEHHbIM CEepPBNCOM N B COOTBETCTBUN C YKA3aHNAMMU
npon3ssoaunTend.

Mpnbop crnepyeT ycTaHaBnMBaTh B OTCEK Ans neyn, obecrneynsatoLmii
XOPOLUY BEHTUNMPYEMOCTb.

CoegnHeHne npubopa C aNeKTPUYEeCKON CeTbio CreayeT BbIMOMHATb TONbKO
Yyepes PO3ETKN C HaaNexallen cMcteMon 3asemrneHns. Ecnn B MecTe yCTaHOBKK
npnbopa HeT pO3eTOK C CUCTEMON 3a3eMIEHNS, CBSXKUTECH C YNOSTHOMOYEHHbBIM
nepcoHanom. NponssoanTens HU B KOEM Clydae He HeceT OTBETCTBEHHOCTb
3a Bpefq, NPUYMHEHHbIN B
pesynbTate coeanHeHnsa npmbopa C He 3a3eMMEHHON CUCTEMON NUTaHUS.

Bunka Bawewn neun ocHaweHa 3aszemneHveM, ybeamtech, YTo po3eTka
ANA NoaknNtoYeHns Takke 3a3emrneHa. lllocne yctaHoBku npubopa, po3eTka
AOJKHA pacnonaraTbCs B NIerko 4OCTYMHOM MecCTe.




Balla neyb n3rotoBneHa B COOTBETCTBUM C anekTponutaHuem 220-240
B 50/60 I'y. AC n TpebyeT ycTaHOBKM NpeaoXpaHUTeNs MOLLHOCTLIO 16
Amp. Ecnu Bawa ceTb oTnn4aeTcs OT yKasaHHbIX 3HaYEHUIN, CBSXKUTECH C
YNOSTHOMOYEHHbIM CEPBUCOM UIN NPOdECCUOHANBHBLIM 3NEKTPUKOM.

B cnyyae Heo6XxoaMMOCTN 3aMeHbI 3NIEKTPUYECKOro NpeaoXpaHnTens,
ybeanTechb, YTO ANEKTPUYECKOE COeAMHEHNE BbINOMHEHO Creayowmm
obpasom:

* KopuyHeBbI kabenb B a3y (pabounii KOHTaKT)

e CuHuin kabenb B HENTParbHbIA KOHTaKT

* XXento-3eneHbln kaberb B KOHTAKT 3a3eMIeHus

PasbeguHutenu uenu nutaHusa SOKHbl ObiTb pacnofnioXeHbl B 4OCTYMNHOM
ANA nonb3oBaTensa MecTe.

Kabenb nutaHua (kabenb ¢ BUMKOW) HE OOSMKEH KOHTAKTUPOBATb C
HarpeBaLLMMNCS NOBEPXHOCTSAMM Npubopa.

B cnyyae nospexaeHunsa kabensa nutaHusa (kabenb ¢ BUNKOW), OH AOMKeH
OblTb 3aMEHEH U3roTOBUTENEM UM €r0 CEPBUCHBIM areHTCTBOM Uin
npodeccnoHanom B Lensx NnpeaoTBpaLlleHmst BOSHUKHOBEHUS OMaCHbIX
cUTyaumn.

NMAHEJb YMNPABJIEHUA
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M306paxkeHne mexaHn4ecKkom naHenm

B mMogensix ¢ BblABUraloLLMMUCS Perne HacTPoKa MOXET OCYLLECTBNATLCA
TONbKO KOraa pene BblABUHYTO.

——

Haxmunte 1 oTnycTuTe pene, 4YTOObI OHO BblABWHYIOCb,
KaK Nnoka3aHO Ha PUCYHKe crneBa.
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Korpa pene BblABUHYTO Brepen, MOXHO
OCYyLWLEeCTBNATb HeO6XO,EI,VIMbIe HaCTpOVIKM noBopoTamMmu
BIieBO 1IN BMNpaeo.

Pene TepmocTaTa: Vicnonb3dyeTcsa Ans yctaHOBKN
TemnepaTypbl NPUroToBNEHMs NuwK B neyu. Mocny
pasmMelleHus 6noga B nevun, NOBEpHUTE perne 1
yCTaHOBUTE xenaemyto Temnepatypy. Cm. Tabnuuy
NPUroTOBMEHMS MWLM, YTOObI y3HaTbL TeMnepaTtypy
NPUroTOBMNEHMS Pa3NNUYHbIX MPOAYKTOB.

*MexaHunyeckoe pene tTanmepa: Vicnonoayetcs ons
YCTaHOBKWN BpeMeHu npurotosneHus nuwu. Korga
YCTaHOBIIEHHOE AN MPUrOTOBMEHUSA BPEMS UCTEKaeT,
TanMep OTKMYaeT HarpeBaTesibHble AeMEHTbI U
n3gaeT XxapaKTepHbIn 3BOH. [1151 BpeMeHu
NPUrOTOBNEHNS Pa3NNYHbIX NPOAYKTOB CM.

Tabnvuy NpuMroToBneHus.

Pene nporpammbl roToBKU: Vicnonb3yeTcad

Ansa onpegeneHnsa nporpamMmmbl MPUroTOBAEHUSA
NpoAdyKTOB, pa3MeLLEeHHbIX B nevn. Buabl nporpamm,
pacnonoXeHHbIX Ha pene, N X PYHKLUUN OnMcaHbl
aanee. He Bce mogenu MoryT ObITb OCHaLLEHbI BCEMM
BMAAMW HarpeBaTenen u COOTBETCTBYOLLMMM BUAAMU
nporpamMm.




BuAbl NPOrPAMM
Buabl nporpaMm NpuroToBreHNSA NULLX U BaXKHbIE MOSACHEHUS K HUM

npenocTaBlieHbl HMXKE C LUerblo npeaoctaBneHnd Bam BO3MOXXHOCTH
NPUroToBJ1IEHNA PA3JTNYHBIX 6J'II'O,EI, Ha cBOM BKYyC.

— HwxHWiA 1 BepxHUiA 9
&) BenTtunstop

HarpeBaTerbHble 3fIEMEeHTbI ¢

-D HwXHMI HarpeBaTenbHbIN 3NIeMEHT
[ 8 Typ6o HarpeBaTenb 1 BEHTUNATOP

—_— 1 BEHTUNATOP
v [punb 1 Wwamnyp Ans 3axapku 5 HWKHWI 1 BEpXHUI HarpeBaTernbHble
A KypuLibl ™~ 3ANIEeMEHTbI Y BEHTUMATOP
=S BepxHuit HarpeBaTenbHbIA 3NEMeHT hoad
P Y, [punb 1 BeHTUNATOP

1N BEHTUNSATOP €

- < haad
HwxHMI HarpeBaTenbHbIN 3NeMeHT Mpunb
BepxHuit HarpeBaTenbHbIA 9NemMeHT

HwxxHuI HarpeBaTenbHbIN 3fieMeHT: BoibnpanTte aTy nporpammy 6nmke K
KOHLly BpeMeHU roToBku Ans obecrneveHns nponekaHnsa HXHen Yyactun bnoga.

BepxHui HarpeBaTenbHbIM aNeMeHT: cnonb3yeTcsa Ans NpUrotToBneHus
nnun pasorpesa Mesnkux NpoayKTOB.

HwxxHMI n BepxHUI HarpeBaTenbHbIN 3neMeHT: [porpamma,
ncnonb3yemas Ang NpUroToBNeHNs Taknx NPOAYKTOB, Kak KeKcbl, nuuua,
OUCKBUTBI, NEeYeHbe.

HwxHuin HarpeBaTenbHbIN 3N1IeMEHT U BeHTUNATOp: cnonb3yeTcsa ons
NPUroTOBNEHUST PPYKTOBbBIX KEKCOB M MOXOXUX NPOAYKTOB.

HwxHuin 1 BepXHUI HarpeBaTesibHbIe 3NIEMEeHTbl U BEHTUNATOP:
Mporpamma, nogxogsilas Ans NPUroTOBEHUS KEKCOB, BUCKBMTOB, NasaHbu U
nogo6Hbix 6ntoa. Takke NogxoauT AN NPUrOTOBIEHUST MACHbBIX 6o,

PeweTka (rpunb): PeweTka ncnonb3yetcsa Ansi NPUroTOBNEHUS TaknX
NpoAyKTOB, Kak BugLuTekcbl, COCUCKM 1 pbibbl Ha rpune. Bo Bpems
NPUrOTOBMEHMS NULLM Ha rpure, Nog peLueTky cregyeTt yCTaHOBUTb NOHOC C
He6oNbLINM KONMMYECTBOM BOAbI.

Typ6o HarpeBaTenb U BeHTUNATOP: [1oaxoauT Ans NPUrOTOBIEHNS U
Xapku NuLWmM B NeYn. YcTaHaBnnBanTe TeMnepaTypy HEMHOMO HUXe, Yem Ans
nporpammbl "BepXxHEro n HWKHEro HarpeBaTenbHOro aneMeHTa", Tak Kak »ap
ObICTPO pacnpocTpaHAeTCAa Npn NOMOLLM NOTOKa BO3ayXxa.

PeweTtka u BeHTUNATOP: [loaXxoaMT ANS NPUrOTOBMNEHUS MACHBIX Britog,.
Bo Bpems NpuMroToBneHns NULLM Ha rpune, Nog peLueTky crneayet yCTaHOBUTb
nogHoC ¢ HeGONbLUMM KONMYECTBOM BOAbI.




PEKOMEHAOALIUA MO NPUTOTOBJIEHUIO

MHdopmauus o pasnuyHblx NpoaykTax, KoTopble Mbl NPOTECTUPOBANU
B HaLLMX fTabopaTopumsax U yCTaHOBUIN 3HAYEHMSA ANSA UX NPUrOTOBMEHMS,
npuBedeHa B Tabnuvuax HUxe. Bpemsi NpuroToBneHUs MOXeT MEHATLCSH
B 3aBMCUMOCTW OT HanpsiKeHUst CETU, 0CODEHHOCTEN, KONMMYEeCcTBa K
TemnepaTtypbl NpoaykToB. bntoga, NpUroToBieHHbIE C NPUMEHEHNEM
npegocTaBneHHbIX 3Ha4YeHU, MOryT He nodonTn Bam no Bkycy. Bol
MOXEeTe onpenennTb HOBbIE 3HAYEeHUS AKCNEPUMEHTUPYSA 1 Haxoast bonee
noaxogsawme ansa Bac.

NPEAYNPEXAOEHUE: MNMepen pasmvelleHnem npooyKToOB B NeYb, ee
cnepyet npeaBapuTenbHO HarpeTb B TedeHne 7-10 MUHyT.

TABJIMLUA NMPUTOTOBJIEHUA

o e Rl I
TopT Crartuyeckuin / Ctatuueckuii+KoHBekums 170-180 2-3 35-45
Heb6onblwme TopTel | Ctatuueckuit / Typbo+ KoHBekuusi 170-180 2 25-30
Mattn Cratnueckuin / Ctatudeckunin+ KoHsekumst 180-200 2 35-45
TopT Cratnyeckuit 180-190 2 20-25
MeyeHbe Cratnueckui 170-180 2 20-25
ABnoyHbIN Mupor Crartuyeckuin / Typbo+ KoHBekuus 180-190 1 50-70
Bucksunt Crartuyeckun 200/150* 2 20-25
Muuua Crartuyeckun+ KoHsekums 180-200 3 20-30
JlazaHbs Crartuyeckun 180-200 2-3 25-40
MepeHra Crartnyeckuin 100 2 50
Kypvua Ha Mpune** | Mpunb+ KoHBekuns 200-220 3 25-35
YKapeHas Pbiba** punb+ KoHBeKuus 200-220 3 25-35
Creik bes Kocten** | Npunb+I KoHBekyms Max 4 15-20
Ddpukagenskn** punb+ KoHBeKuus Max 4 20-25

* 6e3 NpeaBapuTeNbHOro Harpeea lNepBasi NONOBUHA BPEMEHMN
npurotosnexus npu temnepatype 200°C, octanbHoe Bpems - 150°C.

** B cepeavHe NpOAOIPKUTENTbHOCTU NPUTOTOBNEHNA HEOOXOAMMO
nepeBepHyTb NPOAYKTHI.




SKCITYATAUUA
MNepBoe ncnonb3osaHune

Mocne BbINOMHEHUSI HEOOXOAMMbIX COEAMHEHUI COTNMACHO MHCTPYKLMAM,
Heo6X0aMMO COBEPLUMTL CreaytoLime AencTBUS:

1. BblHbTE BCE 3TUKETKU U aKceccCyapbl, HaxoadAwmnecda BHyTpUneyu.
Yaanute 3aLUUNTHYKO NIEHKY Ha BHELLUHeN CTOpOHe np|/|6opa.

2. NpoTpuTe BHYTPEHHIO YaCTb MNeYn OT MbIfv 1 YacTuL, yNakoBKM Npu
NOMOLLM BIIAXXHOM TPSANKA. BHYTPEHHOCTb Neyn AormkHa ObiTb MyCTON.
BcTaBbTe BUNKY YCTPONCTBA B PO3ETKY.

3. YcraHoBUTe pene TepmMocTata Ha MakcumarnbHy TemnepaTypy
(240 Max. °C) n pante neun npopaboTtaTthb C 3aKpbITON ABepuen B TedeHne 30
MUHYT. [pn 3TOM MOXET NOABUTLCA NETKUIN ObIM 1 3anax, 3T0 HOPMaribHO.

4. MNocne aton npouenypbl, AOXKAUTECH OXMAXOAEHUA Neyun, NpoTpuTe
BHYTPEHHIOI YacCTb TEMM0M MblfTlbHOM BOAOW M NPOCYLUUTE NPU NOMOLLM
YNCTOWM Cyxou Tpsanku. Tenepb Bbl MOXeTe MCNONb30BaTb CBOO Neyb.

CraHpapTHas aKcnnyaTauus neum

1. Ins Hayana NpUroToBIEHMs, yCTaHOBUTE perle TepMocTaTa B MOJIOXKeHme
Xernaemown TemnepaTypbl B COOTBETCTBUM C NPOAYKTaMU.

2. Ha mogensix ¢ MexaHn4eckum TanmMepom, Bbl MOXeTe yCTaHOBUTb
Xernaemoe BpeMs roTOBKM MNPy NOMOLLM pene Tanmepa. o ncreveHmm
YCT@HOBIIEHHOIO BPEMEHN TaNMep OTKITYaeT HarpeeaTeny u n3gaet
XapaKTepHbI 3BOHOK.

3. Ha mogensx ¢ umdposbiM TakMepoMm, No UCTEYEHNN BPEMEHN FOTOBKM B
COOTBETCTBMU C YCTAHOBMEHHbIMU JAaHHBIMW, TaMep OTKMOYaeT HarpeBaTenm
N n3gaeT XxapakTepHbIN 3BOHOK.

4. MNMocne 3aBepLUEHMA NpoLEeaypbl FOTOBKM CUCTEMA OXNaxaeHus npubopa
OyneTt npogonkatb paboTtaTe. He oTknovanTe nutaHne npubopa A0 NOAHOro
oxnaxgeHus npubopa B TakoM pexume. locne 3aBepLUeHNst OXINaxaeHus
cMcTemMa OTKITIOUYNTCS aBTOMATUYECKMU.
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B B B e
3AMEHA JTAMNbI
NPEOYNPEXOEHUE: Bo n3texaHne nopaxxeHns aneKTpUYeCKUM TOKOM,
nepea 3aMeHomn namnbl yoeamTech, YTo Npubop OTKIHOYEH OT Lieny NUTaHus.
(OTKNtOYEHME OT Lienn NMTaHMe 03HaYaeT OTKIOYEHME OT MarmcTpanbHOM CeTH)
CHavana oTknounTe nuTaHue npnbopa n ydegutechb B TOM, YTO OH OCThbIS.
[MoBepHUTE U CHAMUTE CTEKISAHHBIA NNAag)OH Kak NokasaHo Ha pucyHke. B

crny4dae 3aTpyaHeHuA npm nosopoTte I'IJ'Iad)OHa, I/ICI'IOJ'Ib3yIZTe nnacTnkoBble
nep4yaTKkun.

3aTem, BbIKDYTUTE CTAPYHO N YCTAHOBUTE HOBYHO NTamMny C TaKNMun Xe
XapaKkTepncTtnkamn. XapaKTepVICTVIKVI namnbl AOMKHbI ObITh cnegyrownmn:

-220-240 B 50/60 Ny MNepem.Tok
-15 Bt
-Type E14

YcTtaHoBute nrnadhoH Ha MECTO, NOAKMoUMTE Kabernb NUTaHMs K po3eTke n

3aBepLuMTe NpoLeaypy 3aMeHbl Nnamnbl. Tenepb Bbl MoxeTe ncnonb3oBaTh CBOO
neyb.

[
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Puc. 11 Puc. 12




YACTKA N YCTAHOBKA ABEPLIbI

Puc. 13.1

Puc. 14.1 Puc. 14.2

MoTaHuTe oBepuy Mpueegute 3arem, npukponte Onsa cHatua

neyn Ha cebs 3aMOK neTnu B OBepuy 4o Toro aBepupl,

N OTKponTE ee MaKcUMarnbHO MOMEHTa KaK OHa npveseguTe ee

0o npegena. OTKpbITOE OyneT ynupatbcs B B MPaKTU4eCKU
3atem, NoTsHUTE MOMoXeHune, Kak 3aMOK NneTnu, Kak 3aKpbIToe
3aMOK NeTnu npu nokasaHo Ha MokasaHo Ha NonoXxeHue u
MOMOLLIY OTBEPTKM pucyHke 13.2 pucyHke 14.1. noTsHUTE ee

N BbINOMHUTE . MepeBegute BBEpPX 06enmun

npouenypy o6e netnu, pykamu,

OTKPbITUS 3aMKa, coeguHaLWwmne Kak nokasaHo Ha
KaK rnokasaHo Ha OBepLy C neybto, pucyHke 14.2.

pucyHke 13.1. B OJMHaKOBOE

NnonoXxeHue.

[lns ycTaHOBKM ABepLbl HA MECTO BbINOSHSWTE ANCTBUS, ONCaHHbIE Ans
CHATMSA, B 0OpaTHOM MOpSAKe.




yxXon n4YnCTKA

1- OTcoeanHUTE BUIKY NUTAHUSA OT PO3ETKM.

2- He ncnonb3yinTte xecTKne LWeTKU, MeTannnyeckme LWeTKM UNn HOXU Ans
YNCTKM BHYTPEHHUX YacTeun, naHemnu, NogHOCOB WM MPOoYMX YacTen neun. He
ncnonb3ynte abpasvBHble, LapanatoLme matepuansl UM MolLLMe CpeacTBa.

3- MNpoTpuTe YacTn Nevm MbINIbHON TKAHLIO Y MPOMNOOCKanTe BOAOW, a 3aTem
TWaTenbHO 06CyLIMTE MSATKOM TKaHbIO.

4- QuMwanTe CTEKNSAHHbIE NOBEPXHOCTM creupnansHbIMK cpegcTBammn ans
YUCTKM CTEKOI.

5- He ucnonb3ynte naporeHepaTopHble O4UCTUTENN ANA YNCTKMN Npubopa.

6- [InA YMCTKM Neyn HMKorga He Nonb3ymTech KUCNOTOW, pacTBOpUTENEM U
KEpOCMHOM 1 APYrMMUY ropoYMMUY BeLLeCTBaMMU.

7- He monTe kakne-nmbo 4YacTtu nevm B NoCyJOMOEYHON MaLLMHE.

8- [Ins yaaneHus rpsasun 1 NnaTeH Ucnonb3ynTe creapaT Kanuvs
(HenTpanbHOE MbISIO).

OcyLecTBNSANTE YUCTKY MSAMKOW TPAMKON B COOTBETCTBUM C PUCYHKAMU HUXKE
BO n3bexaHne BO3HUKHOBEHMS LapanuH.

UYNCTKA CTEKNA

HaxxmmnTe Ha nnacTuKoBbIE 3aLLlesikM Mo f1eBOW U NpaBon CTOpOHE ABepLbl,
KaK Moka3aHo Ha puUcyHke 15 1 noTaHUTEe NNaHKy Ha cebsl, kak MOKa3aHo Ha
pucyHke 16. Kak nokasaHo Ha pucyHke 17, nocrne CHATUSA Npoduns, CTEKMO
octaeTtcs cBobogHbIM. OCTOPOXHO NOTAHUTE Ha cebs ocBOOOXAEHHOE
CTeks1o. BHelHee CTekNo 3akpenseHo Ha npodure asepubl nedn. MNocne
CHSITMS CTekor, Bbl MoXeTe € NMEerkocTblo X O4MCTUTL. [locne 3aBepLueHns
npoueaypbl YUCTKM 1 yxo4a, BbINONIHUTE Npouenypy B 06paTHOM nopsiake u
YyCTaHOBUTE CTEKIa Ha MecTo. YbeauTtech, 4To Npodursib NIIOTHO YCTAHOBIEH
Ha CBOe MecCTO.




AKCECCYAPbDI (BbibopouHo)

ny6okui nogHoc *

Mcnonb3yeTtcsa ans Bbineykun xnebo-0ynoyHbIx
N3[enunii, NPUroToBrneHns 6oNbLUMX 3aneKkaHoK,
Xnakux ontod. Vicnonb3yeTcs Ans BbiNnekaHUst KEKCOB,
a TaKke B kKayecTBe COOpHWMKa ANs Xupa B criyyae
3anekaHusi MSICHbIX MPOAYKTOB UM pa3aMOopaXnBaHus
3aMOPOXKEHHBIX MPOAYKTOB Ha rpune.

MogHoc

McnonbayeTtcsa ans BoinekaHusi xneb6o-6ynoyHbIx
nsgenui (neveHbe, BUCKBUTDLI, U T.A4.), Pa3MOopaXxnBaHns
NPOAYKTOB.

PeweTka (rpunb)

WcronbayeTca ansa saxapku, a Takke ans
pa3smeLLeHns NPOAYKTOB Mof 3anekaHue, 3axapKy uUm
pasmopaxusaHue Ha Heo6XOAVMOM YPOBHE.

Teneckonu4yeckue Hanpapnsawwme *

Bnarogaps TeneckonMyeckum HanpasrsioLLMM
NMOAHOCHI NI PELLETKN C NIETKOCTbIO YCTaHaABMMBAOTCA
N CHUMAaIOTCH.

PelweTka Ha nogHoc *

MpoayKTbl, KOTOPbIE MOrYT NPUrOPETHL BO BPEMSI
3anekaHusi, Takme kak OTOMBHas!, yknagblBatoTcs
Ha peLLeTKy BHyTpu nogHoca. Takum obpa3om
npefoTBpaLLaeTcs npununadue u npuropaHve
NPOAYKTOB K NOAHOCY.

PeweTkn

Bbl moxeTe yCTaHaBnMBaTb FJ'Iy6OKVIl7I M CTaH4apTHbIN
NOAHOCbHI Ha BEPXHIKOKO N HWXKHIOKO PEeLUETKY
OAHOBPEMEHHO BO BpeEMA NPUroTOBIIEHNA NULLIA.




NMPOBJIEMbl U PEKOMEHOALIUU MO UX YCTPAHEHUIO

Mepepn TeMm, Kak Bbi3BaTb TEXHNYECKUA CEpPBUC, NonpobynTe
BOCMNOSb30BaTbCA CrieayLWwnuMm pekoMeHaaumamMmn gnsi yCTtpaHeHns
npobnem.

Ecnu nnuTa He paboTaerT;

< [poBepbTe, BCTaBMNeHa N LUTencenbHasi BUNKa aM1eKTpUYeCcKoro LWHypa B
pO3eTKYy.

« [poBepbTe 6e3onacHbIMU cnocobammn Hanuymne aneKkTpuYecTsa B CETU.

« [poBepbTe NpeaoxpaHUTENN.

« MpoBepbTe HanUune NoOBPEXAEHMI ANEKTPUYECKOTO LIHYpa.

YTUNMU3ALUA C YYETOM SKONMOMMYECKUX TPEEOBAHUA

YTUnnsnpymnte ynakoBky ¢ y4etoM TpeboBaHMIN No oxpaHe
OKpYXatoLLen cpeqbl.
[laHHOe yCTpOMCTBO MapKMpoBaHO B COOTBETCTBUM C
TpeboBanmsamn Oupexktnebl EC 2012/19/EU no ytunmnsaumm
NCNOSb30BaHHbIX SNEKTPUYECKMNX U SNEKTPOHHbIX
YCTPOWCTB (YyTUNn3aumns 3neKTpU4eCcKoro 1 a51eKTPOHHOro
I obopynoBaHusa -WEEE). 3gecb ykasaHbl TpeboBaHus no
BO3BpaTy 1 nepepaboTke NCNoNb30BaHHbLIX YCTPOUCTB,
npuUMeHMMbIe BO BCex cTpaHax EBponenckoro Cotosa.

MHPOPMALIUA OB YIAKOBKE

YnakoBOYHble MaTepuarnbl XONOAUINbHUKA U3rOTOBMEHbI U3 MaTepuanos,
noanexalumx BTOpMYHOWM nepepaboTke, B COOTBETCTBUM C MECTHLIMU
HopMaTMBaMK 1 NpaBuaMm KacaTernbHO 3aLlnThbl OKpyKatoLwen cpeabl.

He yTunuampyiite ynakoBoYHble Matepuarbsl BMeCTe C ObITOBbIMY UM
Apyrmmum otxogamu. CaainTe ux Ha NyHKT cbopa ynakoBOYHbIX MaTepuarnos,
onpeaeneHHbIi MECTHbIMU BRACTSIMMU.
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