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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the Manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner.

3. The oven should be used according to operating
instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

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

7. WARNING: The appliance and its accessible parts are
hot during operation.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.




12. Ensure that the oven door is completely closed
after putting food inside the oven.

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

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

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This device 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. This device has been designed for household use
only.

19. Children must not play with the appliance.
Cleaning or user maintenance of the appliance shall
not be performed by children unless they are older than
8 years and supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.

21. Put curtains, tulles, paper or any flammable (ignitable)
material away from the appliance before starting to use
the appliance. Do not put ignitable or flammable materials
on or in the appliance.
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22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not use the appliance with its front door glass
removed or broken.

33. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory (tray, wire grill etc.).




34. Do not put objects that children may reach on the
appliance.

35. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

36. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

37. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of the
oven.

38. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

39. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

40. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

41. Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It may
cause an electric shock.

7 I B I
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42. User should not handle the oven by himself.

43. Food can spill when foot of oven is dismantled or
gets broken, be careful. It may cause personal injuries.

44, During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

45. Upper cover of the oven can be closed for a reason,
than cookware can trip over. Step back to avoid the hot
food coming on you. There is risk of burning.

46. Do not place heavy objects when oven door is
open, risk of toppling.

47. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

48. Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they will
get hot.

49. Do not remove ignition switches from the appliance.
Otherwise, live electric cables can be accessed. It may
cause an electric shock.

50. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

51. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.




52To prevent overheating, the appliance should not
be installed behind of a decorative cover.

53. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

54. Cable fixing point shall be protected.

55. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.

56. CAUTION: If the glass of the stove is broken, turn
off any heating element immediately and disconnect the
appliance from power source, do not touch the surface of
the appliance and do not use the appliance.
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Electrical Safety

1. Have an authorized electrician set grounding
equipment. Our company shall not be responsible for the
damages that shall be incurred due to using the product
without grounding according to local regulations.

2. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

3. The power supply cord shall not contact the hot
parts of the appliance.

4. If the power supply cord is damaged, this cord shall
be replaced by the manufacturer or its service agent or
an equally qualified personnel to prevent a hazardous
situation.

5. Never wash the product by spraying or pouring
water on it! There is a risk of electrocution.

6. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

7. WARNING: Cut off all supply circuit connections hefore
accessing the terminals.

8. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

9. Do not use cut or damaged cords or extension cords
other than the original cord.




10. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

11. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

12. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

13. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

14. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

15. Appliance is equipped with a type “Y” cord cable.

16. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below |1, disconnection device
shall be connected to fixed power supply according to
wiring code.
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Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates under
the grill, drying clothes or towels by hanging them on
the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is
provided by the manufacturer.




Methods for Protecting Ceramic Glass Cooking Surface

Ceramic glass surface is unbreakable and scratch
resistant to a certain degree. However, to avoid any
damage, please do the following:

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

3. Sudden pressure, for example, the effect of a falling
salt shaker may be critical. So, do not place such objects
on a place above the hobs.

4. After each use, make sure that the base of the cooking
pot and surfaces of cooking zones are clean and dry.

5. Do not peel vegetables on the hob surfaces. Sand
grains falling from the vegetables may scratch the
ceramic glass plate.

6. Do not lay flammable materials such as cardboard
or plastic on the oven. Objects such as tin, zinc, or
aluminium (as well as aluminium foils or empty coffee
pots) may melt on hot cooking surfaces and thus cause
damage.

7. Take care not to let sugary foods or fruit juices contact
the hot cooking zones. The ceramic glass surface may
be stained by these.
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Electrical Connection

1. Your oven requires 40 Amp fuse for mono phase or 3x16 Amp fuse
for 3 phase supply according to electrical power for cooker section has
4 ceramic heater and oven section has electric models. Installation by a
qualified electrician is mandatory.

2. Your oven is adjusted in compliance with 220-240V / 380-415V
AC,50/60Hz. electric supply. If the mains are different from this specified
value, contact your authorized service.

3. Electrical connection of the oven should only be made to connections /
sockets with an earth system installed in compliance with local regulations.
If there are no connections/sockets with an earth system in place where
the oven will be installed, immediately contact a qualified electrician to
install. The manufacturer is not responsible for damages that will arise
because of the appliance not be connected to an earth system.

4. If your supply cable gets damaged, it should be replaced by an
authorized service agent or qualified electrician in order to avoid danger
or electric shock.

5. Electrical cable should not touch the hot parts of the appliance.

6. Operate your oven in dry atmosphere.

7. When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

Electrical Connection Scheme

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm?2 HO5 VV-F 4G 1.5 mm?2 HO5 VV-F 3G 4 mm?




INTRODUCTION OF THE APPLIANCE
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1. Glass top plate 9. Grill
2. Thermostat knob 10. Ceramic heater (140 mm / 250 mm)
3. Command knob for oven 11. Ceramic heater (120 mm / 180 mm)
4. Regulators for vitroceramic hobs 12. Ceramic heater (140 mm or 180 mm)
5. Oven door 13. Hot plate (145 mm or 185 mm)
6. Handle
7. Plastic leg
8. Lamp
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Accesories

Deep tray *

Used for pastries, deep fried foods and stew
recipes. In case of frying directly on the grill for
cakes, frozen foods and meat dishes, it can be used
of oil pick-up tray.

Tray

Used for pastries (cookies, biscuits etc.) and frozen
foods.

Wire grill
Used for frying and/or placing the foods to be baked,
fried and frozen foods on the desired rack.




Technical Features Of Your Oven

Specifications 50x50
Quter width 500 mm
Quter depth 560 mm
Quter height 850 mm
Lamp power 15-25' W
Bottom heating element 1000 W

Top heating element 800 W

Grill heating element 1500 W
Supply voltage 220-240V/380-415V AC, 50/60Hz.
Hot plate 145 mm 1000 W

Hot plate 145 mm rapid * 1500 W

Hot plate 180 mm 1500 W

Hot plate 180 mm rapid * 2000 W
Ceramic heater 140 mm * 1200 W
Ceramic heater 180 mm * 1700 W/ 1800 W
Ceramic heater 140 mm /250 mm * 1800 W
Ceramic heater 120 mm / 180 mm * 1700 W

WARNING: For the modification to be done by authorized service, this
table should be considered. Manufacturer may not be held responsible for
any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical
specifications may be changed without prior notice.

WARNING: 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.

BT B B
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INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call an
electrician and plumber to arrange the utilities as necessary. Manufacturer
shall not be held responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer’s responsibility to prepare the location the
product shall be placed on and also to have the electrical installation
prepared.

WARNING: The rules in local standards about electrical installations
shall be followed during product installation.

WARNING: Check for any damage on the appliance before installing it.
Do not have the product installed if it is damaged. Damaged products
cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The
kitchen floor shall be durable to carry the unit weight and any other
kitchenware that may be used on the oven.

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 65 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any support,
or without being installed in a cabinet. If a hood or aspirator will be
installed above the cooker, follow the instructions of the manufacturer for
height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat

resistant.

WARNING: Do not install the appliance beside refrigerators or coolers.
Heat radiated by the appliance increases the energy consumption of
cooling devices.

WARNING: Do not use the door and/or handle to carry or move the appliance.
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Chain lashing illustration

\Q\q

75cm
Before using the appliance, in order to ensure

safe use, be sure to fix the appliance to the wall
using thechain and hooked screw supplied.
Ensure that the hook is screwed into the wall

securely.
CONTROL PANEL

1. Thermostat
2. Function selection button
3. Rear left electrical heater

3 4 5 6

4. Front left electrical heater
5. Front right electrical heater
6. Rear right electrical heater

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.

-

MAx

240 80
- ~
22 o

! 180 N

table.

Thermostat: Used for determining the cooking temperature
of the dish to be cooked in the oven. After placing
the food inside the oven, turn the switch to adjust
desired temperature setting between 40-240 °C.
For cooking temperatures of different food, see cooking




Mechanical timer*: Used for determining the period
.../J\m, for cooking in the oven. When adjusted time is
Q > expired, power to heaters is turned off and an audible

warnig signal is emitted. Mechanical timer can be
w adjusted to desired period between 0-90 minutes.
‘ For cooking periods, see cooking tables.

USING OVEN SECTION
Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in
cooking table. The values given in the cooking table are characteristic
values and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your
cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.
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Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.

Chicken Roasting *

Place the spit on the frame. Slide turn spit
frame into the oven at the desired level.
Locate a dripping pan through the bottom
in order to collect the fast. Add some water
in dripping pan for easy cleaning.Do not
forget to remove plastic part from spit.
After grilling, screw the plastik handle to the
skewer and take out the food from oven.

Figure 1




Using Cooker Section
Using And Description Of Hob Section For Vitroceramic

Level Level Level Level Level Level Level Level Level

1 2 3 4 5 6 7 8 g | Max

140 mm 130 206 350 500 850 1200 B
Commutator W W W W w W

180 mm 180 470 790 850 1230 | 1700 B
Commutator w W W W w W

180 mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800

Regulator W W W W W W W w W
140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

w w w w w w w w w w

120/180 mm 700 700 700 700 700 700 700 700 700 | 1700
Dual Hilight W w W w W w W w W W

1. You operate the hob with the ring switches on the control panel of oven.
This switch regulates the energy in order to reach desired temperature set
by you.

2. In order to have a good cooking result from the hob, the pans bottom
should be as thick and flat as possible.

3. Bottom of pans and cooking zones should be the same size. If possible,
always place lids on the pans. Always place cookware on the cooking zone
before it is switched on. Switch cooking zones off before the end of the
cooking time, to take advantage of residual heat.

4. Turn the knob to clockwise for starting to operate. Temperature set up
by the knob position on the line gradually increasing up to max.
(Single zone)

5. For dual cooking zone the first ring operating like single zone; second
ring starts to operate after extra turning by some more force to clock wise
on the “max” region end of the ring sign. When you turn to counter clock
wise, the first ring will operate as maximum range and the second ring’s
power will reduce up to you desire temperature.




Using Hot Plates

Level 1 Level 2 | Level 3 Level 4 Level 5 Level 6
80 mm 200 W 250W | 450 W
145 mm 250 W 750 W [ 1000 W
180 mm 500 W 750 W | 1500 W
145 mm rapid 500 W | 1000 W | 1500 W - --- ---
180 mm rapid 850W | 1150 W | 2000 W
145 mm 95 W 155W | 250W | 400 W 750 W 1000 W
180 mm 115 W 175W | 250W | 600 W 850 W 1500 W
145 mm rapid 135 W 165W | 250W | 500 W 750 W 1500 W
180 mm rapid 175 W 220W | 300W | 850W | 1150W | 2000 W
220 mm 220 W 350W | 560W | 910W | 1460W | 2000 W

1. Electric hotplates have standard of 6 temperature levels. (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

Incorrect Incorrect Incorrect

Correct




PROGRAM TYPES

] Function Button: Used for determining the heaters
Py to be used for cooking the dish to be cooked in the

oven. Heater program types in this button and their
= Q = functions are described below. All heater types and
program types consisting of these heaters may not

O =5 be available at all models.
> Turnspit ?., Fan
—_ Top + Bottom heating .
—_ element @ Turbo heating + Fan
i =5 Bottom + Top heating
83 Lamp & elements + Fan
l’ Eog;?]m heating element 3: Grill heating element+Fan
—~ , , wwv| | Grill burner / Grill heating
| | Grill heating element clement
= Grill heating element+Lamp - Top heating element
zes
il . . Oven burner / Bottom
WJI | Electrical timer —/| | heating element

WARNING: All heater types and program types consisting of these heaters
may not be available at all models.
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COOKING TIME TABLE
WARNING: Oven must be preheated for 10 minutes before placing the

food in it.

Foods Cooki.ng Temperature Ra.c_k quking'
Function (°c) Position | Duration (min.)

Cake (Tray / Mold) Static / Static+fan 170-180 2 35-45
Small cakes Static / Turbo+fan 170-180 2 25-30
Patty Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60

Chicken Static+fan / Turbo+fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+fan 200-220 4 25-30
Sirloin steak ** Grill+fan Max. 4 15-20
Grilled meat balls ** | Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200 °C and then
second half should be 150 °C.

** During the half of cooking, meal should be turned around.




MAINTENANCE AND CLEANING

1. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

2. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

3. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

4. Clean the glass surfaces with special glass cleaning agents.
5. Do not clean your oven with steam cleaners.

6. Before opening the upper lid of the oven, clean spilled liquid off the
lid. Also, before closing the lid, ensure that the cooker table is cooled
enough.

7. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

8. Do not wash any part of your oven in dishwasher.

9. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.
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Installation Of The Oven Door

Figure 2.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
figure 2.1.

Figure 2.2

Bring the hinge
lock to the widest
angle as shown in
figure 2.2. Bring
both hinges con-
necting the oven

door to the oven to
the same position.

Figure 3.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 3.1.

Figure 3.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in
figure 3.2.

In order to re-place the oven door, perform the abovementioned steps in reverse.




Changing The 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.

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

Type G9 Lamp

Y
—

220-240 V, AC
15-25 W

Figure 4

Type E14 Lamp

P

220-240 V, AC
15w

Figure b
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Using The Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 6)

2. Please use this safety panel in order to avoid the heat to damage
control panel and the buttons when the oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children
should be kept away.

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 7)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 8)

5. It is important for cooking to keep the cover open in specified
distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while
protecting control panel and buttons.

WARNING: If the cooker has the “closed grill functioned” option with
thermostat, you can keep the oven door closed during operation; in this
case the grill deflector sheet will be unnecessary.

—

Figure 6 Figure 7 Figure 8




TROUBLESHOOTING

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

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is not
a fault of the appliance.

Let the oven cool down and than
wipe dry with a dishcloth.

Smoke coming out during
operation.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Food on heater.

Let the oven to cool down and clean
food residues from the heater.
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Problem

Possible Cause

What to Do

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently,
if the food you are cooking does
not require turning. If you open
the door frequently internal
temperature drops and therefore
cooking result will be influenced.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.




HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.
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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
] 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.




YBAXAEMbI/ MOKYNATESb!

EJ'IaFO}J,apI/IM Bac 3a 10, 4TO OTAANM npeanovteHne Hawen 6bIToBON
TEXHUKE.

Hapeemcs, 4tTo Bam noHpaBuTcAa NpoayKums Halen KoMmnaHim, u B
Oyaywem Bbl oTgaguTe en npegnodteHme.

[aHHOe n3genve NponsBedeHo Ha COBPeMEHHOM 0GopyaoBaHun 6e3
HaHeCceHUs Bpeaa oKpyxatoLlen cpeae.

CootBeTcTBYET TPEbOBaHMAM nonoxeHun OQupektuebl EC 06 oTxogax
3NEKTPUYECKOro 1 anekTpoHHoro obopyaosaHna (WEEE).

NMPUMEYAHUE

[laHHOe pyKkOBOACTBO MO 3KCnnyaTauum npegHasHavyeHo ans HeCKONbKUX
Moaenen, Hannume pexmmMmoB N YHKLUI MOXET oTnndaTbecs. Bece
PUCYHKMN CXeMaTUYHbI. PYHKLUMN 1N KOMMNEKTYyoWMe, 0603HaYEHHbIE
3HaKOM «*», ABNAKTCA AOMNOMHUTENBHOM OMNUWEN U MOryT OTCYTCTBOBaTb
B Bawem usgenun.

BHuMaTenbHO NpoyTUTE PyKOBOACTBO, B HEM JAlOTCA BaXHble YKa3aHuA
no 6e3onacHom yCcTaHOBKe, SKChyaTaunm U TeXobCnyXmBaHuIo.
[Mo3aboTbTeCch O COXPaAHHOCTU PYKOBOACTBA NO dKCMyaTtaumm ans
ncnonb3oBaHUs ero B aanbHenweM. Npu nepegaye gaHHOro ycTtponcraea
HOBOMY Brnajenbuy He 3abyasTe nepefatb BCe JOKYMEHThI.
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BAXHbIE MNMPYAYNPEXOEHUA

1. YcTaHOBKa N peMOHT A0SMKHbl ObITb BbIMNOSTHEHDI
«ABTOPU3OBAHHbLIM CEPBUACHbIM LEHTPOM».
[MponsBoguTeEnb HE HECET OTBETCTBEHHOCTHU 3a PaboThl,
OCYLLECTBMNAEeMble HECAHKLIMOHNPOBAHHBbIMW NNLIAMM.

2. BHuUmatenbHO n3yuuTte OgaHHble UHCTPYKUUK MO
akcnnyataumn. Tonbko TakMm o6pas3oM Bbl MOXETE
©Ge3onacHo 1 NpaBuNbHO NCMNOSMbL30BaTb NPUBOP.

3. CrniegyeTt ncnonb3oBaTh OYX0BbIN LWKag B COOTBET-
CTBUWM C MHCTPYKLMAMU MO SKCnyaTaumun.

4. He no3BonanTte getam mnagiwe 8 netT, u AoMaLlLHUM
XXMBOTHbLIM NMPUoNmKaTbcs K Npnbopy, Korga oH paboTaer.

5. NIPEOQYNPEXOEHUE: JocTtynHble Yactn MoryTt
ObiTb FOPAYMMM TMNPU UCNOSNIb3OBAHUM TFPUNA.
XpaHUTb B HeAOCTYNHOM ANA AeTen MmecTe.

6. MPEAYNPEXOEHUE: MNMoxapoonacHOCTb: He
XpaHUTe MaTtepuarnbl Ha BApO4YHOU NOBEPXHOCTMU.

7. MPEAYNPEXOEHUE: Bo Bpema akcnnyaTauum
AaHHOe YCTPOMCTBO U ero gertasnim CTaHOBATCA
ropsayummMmmn.

8. Ycrnosua perynmpoBk/ 4aHHOro npubopa ykasaHbl Ha
3aBoackomn Tabnuuke. (Mnu Ha Tabnnyke nponssoanTensi)

9. [locTynHble NOBEPXHOCTU MOryT ObiTb rOPSYMMMU
Npu MCnosnb3oBaHUKM rpunsa. He nognyckamTte K neyu
MareHbKnx AeTen.
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10. NIPEAYNPEXOEHWUE: OaHHbIM npnbop npea-
Ha3Ha4YeH AnA npurotoBrieHUsa nuwn. Ero Henb3A
MCNonb30BaThb AN APYrMX Lerien, Takmx Kak ooorpes
KOMHaTbI.

11. He wncnonb3ynte napooynctutenn Ona YUCTKU
npubopa.

12. Tlocrne Toro, Kak Bbl NOMOXUTE NULLY B OYXOBKY,
ybeanTecsh, YTo ABepua AyXOBKN NOTHOCTbIO 3aKpbITa.

13. HUKOI[JA He nbiTanTecb MOTYLWMTb OrOHb BO-
ooun. TonbKo BbIKMOYUTE NUTaHWE Npubopa, a 3atemM
3aKkpouTe nnamMsa KpbILLKOW U NOXapHbIM O4esAIOM.

14. [letenn oo 8 net He cneayert nognyckarb K npuoopy;,
€CJTM OHM HE HaxoasAaTCA oA NOCTOSAHHBIM NPUCMOTPOM.

15. Cnegyet mn3beratb NPUKOCHOBEHMA K Harpesa-
TENbHbLIM 3fIEMEHTaM.

16. BHUMAHMUE: MNMpouecc npurotoBneHns Hernb3s
ocTtaBnATb 6e3 npucmoTpa. He cneayet octaBnATb
npouecc npuroTtoBrieHnsa 6e3 npMcmoTpa.

17. JaHHbIn Npubop MOXET UCNONb30BaTbCA OETbMU
cTapLue 8 net, NoabMu C OrpaHNYEHHLIMU PU3NHECKUMMU,
CEHCOPHbIMM NN YMCTBEHHbLIMN BO3MOXHOCTAMU UMK
C HedoCTaTKOM OfbiTa UM 3HAHWUW; €CININ OHN HaxXOOATCS
nog, NPUCMOTPOM U OHX OCBEAOMIIEHBI 06 NMMEKLLINXCS
OMacHOCTSIX.

18. [aHHbin npubop paspaboTaH WUCKAYUTENLHO
01151 NCNOSb30BaHUS B ObITOBLIX YCIOBUSIX.




19. [leTn He JoMmKHbI Urpatb ¢ YCTPOMCTBOM. HuncTka
nnn obcnyxmeaHue npubopa He OOMKHbI OCyLlecCT-
BNATLCA OETbMW, €C/in OHU He cTaplie 8 net n He
Haxo4saTCcAa nod NPUCMOTPOM B3POCHIbIX.

20. XpaHnte nNpmbop n LWHYpP NUTaHUS B MECTe,
He4OCTYNMHOM OnA AeTen B Bo3pacTte Mnaglie 8 ner.

21. lNepen TeEM, Kak Ha4yaTb UCNOMb30BaTb NPUoOP,
NOMeCTUTE WTOopSI, THoMNb, Bymary unm nobon Bocnna-
MeHSILWMNCA (BOCMaMeHsaeMbln) matepuarn noganblue
OT Hero. He nomewante BocnnamMmeHALWMECA WU
nerkoBocnnameHswowmecs matepuanbl Ha npubop
NN B Hero.

22. [lep>XnUte BEHTUNSLUNOHHbIE KaHamnbl OTKPbITbIMN.

23. INpnbop He NnoaxoauT Afis SKenyaTauymy ¢ BHELLHUM
TanMepoM UnNu OTaeNbHOM CUCTEMOW OUCTAHLIMOHHOIO
ynpasneHus.

24. He HarpeBanTe KOHCEpPBbI N CTEKNSAHHbIE BAHKM.
[1aBrieHne MOXEeT NPUBECTU K B3PbIBY BAHOK.

25. Pyyka gyxoBoro wkada He aBnseTcd MnonoTeH-
LecywmnTenem. He Bewwante nonoteHua U T. 4. Ha py4ke
OYyX0BOro Lwkadga.

26. He pasmewante npoTUBHW, MNUTbI UA antoOMU-
HMeBYKO Ponbry Ons OyXOBKW HEnoCpenCTBEHHO Ha
HUXXHIOK 4YacTb OAyXOBKW. HakonneHHoe Tenno MoXeT
NoBpeanNTb OCHOBaHME Meyn.

27. [pun pasmeLleHn NPOAYKTOB NUTaHUSA B LyXOBKY
NN U3BMEYEHNN NULWLN N3 OYXOBKU W T. 4. Bcerga
NCMOoNb3ynTe TEPMOCTOMKNE NEepYaTKN.




H U 0

28. He ucnonb3ynte npmbop B TakMX COCTOSHUSAX,
Kak nog BO34EWCTBMEM NeKapCTB WU/uUnu arnkorong,
KOTOpOE MOXET MOBNUATbL Ha Bally CNOCOBHOCTb K
CYXXOEHNIO.

29. byabte OCTOPOXHbI MPU CMELUNBaAHUK ankoross
C efon. Ankoronb ucnapsieTcsa npu BbICOKUX TeEMMe-
paTypax 1 Bbl3BaTb Nnoxap, ecriv OH conpukacaeTtcs ¢
rOpsAYMMUM NOBEPXHOCTAMM.

30. lMocne kaxgoro ucnonb3oBaHWUSA NPOBEpbTE,
BbIKITHOYEH NN Npnobop.

31. Ecnu npnbop HeucnpaBeH Unm UMeET BUANMbIE
NOBPEXOEHUS, HE NCMNOMb3YyNTE Ero.

32. He ncnonbaynte npubop, ecrnn CTEKIIO nepeaHen
ABepLbl yaaneHo unu cnomMaHo.

33. lNonoxute Bymary Ans BbiNe4Ykn BMECTE C MULLIEN
B NpeaBapuUTErNbHO HarpeTyo OyX0BKY, MOMECTUB €€ B
OYXOBKY UIN Ha akceccyap Anga AyxoBku (NMPOTUBEHD,
MNPOBOSIOYHas peLlleTka n T. 4.).

34. He pasmewiante npeaMeThbl Ha Npudope, KoTopble
MOTyT BbITb AOCTYNHbLIMKU AN OETEN.

35. BaxHO npaBunbHO MOMECTUTb MPOBOSIOYHYIO
pPeLLEeTKY N NPOTUBEHDb Ha NPOBOSIOYHbLIE MOMKN U / nnn
NpaBuibHO NOMECTUTb NPOTMBEHL Ha NOJIKY. [lomecTuTe
peweTky unm NpoTMBEHb MeXay OBYMS Hanpasnsio-
LMK 1 ybeaguTtechb, YTO OH cbanaHCcuUpoBaH, npexae
4YeM MONOXNTb Ha HEro NuLLYy.




36. YUTOoObI nNpenoTBpaTUTb PUCK MPUKOCHOBEHUS K
HarpesaTernbHbIM 3N1eMeHTaM AyXOBKW, yaanuTe nuiiHne
YacTu nekapckom Oymaru, KoTopble 3aBUCalT OT
akceccyapa wunv cocypga.

37. Hukorga He ncnonb3ynTe nekapckyto bymary npum
Bbonee BbICOKMX TeMnepartypax OyXOBKW, YeM MaKCu-
MarnbHasi Temnepatypa MWCrosib30BaHUA, yKasaHHas
Ha Ballen nekapckom dbymare. He pasmewante byma-
ry Ans BbINEYKN Ha HUXKHIOK YacTb QYyXOBKM.

38. Korga aBepua oTkpbITa, HE NOMELLLanTe TSXerblin
npegMeT Ha ABepLy UIN He NO3BOSANTe 4ETAM CUAOETb
Ha HEW. OTO MOXET NPUBECTU K ONPOKNAbIBAHNIO NeYn
NN K NOBPEXOEHUNIO OBEPHbIX NEeTeSb.

39. YnakoBo4Hble Matepuarbl NpeacTaBnstoT ONacHOCTb
ona geten. XpaHuTe ynakoBOYHble mMaTtepuarbl B
HeaOCTYNHOM AS19 AeTeN MecCTe.

40. He ucnonb3ynte abpasuBHble YNCTALIME cpea-
CTBa UIn OCTPpble MeTasrmyeckme cKkpedbkn ana O4YUCTKU
CTeKNna, TaK Kak uaparnuHbl, KOTOpble MOryT BO3HMKATb
Ha MOBEPXHOCTU CTeKna ABepLbl, MOTyT MPUBECTU K
pas3duTuio cTtekna.

41. He ynapsanTte cTeknsiHHbIE MOBEPXHOCTU KepaMu-
4eCKOW BapO4YHOM KOHJOOPKM TBEPLbIM METasoM; 3TO
MOXET MNPUBECTU K MOBPEXOEHUIO PE3UCTOPOB. IATO
MOXET NPUBECTU K NOPaXXEHNIO ANEKTPUYECKNM TOKOM.
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42. lNonb3oBaTenb He JOMKEeH PEMOHTMPOBATL MNeYb
CaMOCTOSTESBbHO.

43. Cobrnitogante OCTOPOXKHOCTb NPU OYNUCTKE ra3oBbIX
roperiok. OTO MOXET MPUBECTU K TpaBMaM.

44. Tnwa MOoXeT NPOoSINTbLCHA, €CrN HOXKAa OYXOBKU
pasobpaHa unu criomaHa; byabTe OCTOPOXHbl. JTO
MOXET NMPUBECTU K TPaBMaM.

45. lNpn ncnonb3oBaHUN BHYTPEHHUE U BHELLUHWE
MOBEPXHOCTM OYXOBKW cTaHOBATCA ropsynmmun. Koraga
Bbl OTKpbIBaeTe OBepLy OYyXOBKW, OTXOAWTe Hasag,
4YTObbI N3bexaTb ropsiHero napa, BbIXo4sILLEro U3HyTPMW.
imeeTcsa puck oxora.

46. BepxHAsa KpbllKa OyXOBKM MOXET 3aKpblBaTbCS
No Kakom-nmbo npuymHe, BbI3biBasd OMNPOKMObIBAHUE
kacTptonn. OTxoauTte Hasag, YTobbl N3bexaTb ropsven
nuwn. Imeetca puck oxora.

47. He pasmellanTte Tshkenble npegMeTbl Ha OBepuy
AOYXOBKW, KOorga ABepua OTKpbiTa, BO3HUKAET PUCK
OnNpoKMabIBaHUA.

48. He nepemectute pesucTop npu 4YnUCTKe. ITO
MOXET NPUBECTU K NOPAKEHNIO NEKTPUYECKNUM TOKOM.

49. He ypanante nepekniovatenu 3axuraHus c
npubopa. B npotuBHOM criyyae anekTpudeckue kabenu,
HaxoadaLmeca nog HanpspKeHnem, MoryT ObITb 4OCTYI-
HbIMW. OTO MOXET NPUBECTU K NMOPAKEHNIO INEKTPUYECKNM
TOKOM.
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50. [MnTaHne OyxXOBKM MOXHO OTKIOYaTb BO BpeMs
nobbIX CTpouTEeNbHbIX paboT Aoma. ocne 3aBepLueHns
paboT NOBTOPHOE MOAKITHOYEHME QYXOBKM K QrEKTPOCETH
OOJSMKHO BbIMOMHATLCA aBTOPU30BAHHBLIM CEPBUCOM.

51. He nonoxunte metannuyeckne npeamMmeThbl, Takme
KakK HOX, BUIKa, JIOXKKa Ha NOBEPXHOCTb npubopa, Tak
Kak OHW CTAHOBSATCS rOPsi4YNMMN.

52. [Mpnbop Henb3sa ycTaHaBnMBaTh 3a 4EKOPATUBHbBIM
NOKPbITUEM BO M3beXaHne neperpesa.

53. lpexaoe 4em cHMMaTb 3alUUTHbIE YCTPOMCTBA,
BblKItounTEe npubop. lNocrne o4ncTkn ycrtaHoBuTe
3aLUMTHbIE YCTPOMCTBA B COOTBETCTBUN C UHCTPYKLIMSIMU.

54. Toukn KpenneHust kabens OOMKHbl ObITb 3aLLK-
LLIEHbI.

55. [Noxanyncrta, He roToBbTE MULLY HernocpeacTBeH-
HO Ha NpoTuBHe / peweTke. NonoxnTe nNuLy B COOT-
BETCTBYHOLLUME NHCTPYMEHTbI, NpeXxae 4emMm MNOoSIOXNUTb
ee B [1yXOBKY.

56. BHUMAHUE: Ecnu cTtekno nnutbl C/IOMaHo,
HemMeAJieHHO BbIKIIOYNTE BCe HarpeBaTeSibHble
3neMeHTbl U OTcoeauHUTEe NPUOOP OT UCTOYHUKA
NUTaHUA, He NpPUKacauTecb K NOBEPXHOCTU Npnbo-
pa 1 He ncnonb3yute npmoop.
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AneKkTpobe3onacHOCTb

1. PerynnpoBka obopynoBaHus 3a3eMieHust OOrkK-
Ha ObITb BbINOSIHEHA KBANNMAOUUMPOBAHHBIM 3MEKTPU-
KoM. Hawa komnaHusi He HeCET OTBETCTBEHHOCTU 3a
ywepb, KOTOpbI MOXET BO3HUKHYTb B pe3yrnbrarte
akcnnyaraunu npmnbopa 6es3 3azeMreHns B COOTBETCTBUM
C MECTHbIMM NpaBunamu.

2. ABTOMaTU4ecKne BbIKoYaTeNN AYXOBKU AOSTKHbI
ObITb pa3MeLLiEHbI TaK, YTOObI KOHEYHbIN NONb30BaTENb
MOl UX OOCTUYb, KOrga AyXOBKa yCTaHOBIEHaA.

3. WWHyp nuTaHmnsa He OOMKEH conpukacaTbCsl C rops-
YMMK YacTsamun npubopa.

4. Ecnv LWHYpP NUTaHUS NOBPEXAEH, TaKoW LLUHYP O0N-
XeH BObITb 3aMeHeH Npou3BoanTENEM UNKN ero aune-
POM MO TEXHUYECKOMY OBCIYXXMBAHMIO UM HE MEHEE
KBannuumMpoBaHHbIM MNEepcoHanomM BO u3bexaHus
OMacHOCTW.

5. Hukoroa He monTe npubop nytem pacnbliieHUs
NN HanMBaHMs Ha Hero BoApl. VIMeeTcst pyck nopaxxeHust
3NEKTPNYECKMM TOKOM.

6. MPEAYNPEXOEHUE: Bo nstexaHue nopaxeHus
ANeKTPUYeCKNM TOKOM nepen 3aMeHOM Jamnbl
yb6eautechb, UTO NUTaHNE Npudopa OTKIHOYEHO.

7. NPEOQYNPEXOEHUE: MNepen obGpaweHuem c
KfemMmamMu OTcoeAUHUTE BCe CoeAMHeHUs uenu
NUTaHUA.
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8. MPEAYNPEXOEHWUE: Ecnn Ha noBepxHOCTU

UMETCA TPELUUHbI, crieayeT OTKITHYaTb YCTPOMNCTBO
BO nsbexaHme nopaxeHus 3reKTPUYECKUM TOKOM.

9. He ncnonb3ynte nopBaHHbIE UNU MOBPEXOEHHbIE
LLUHYPbI UNW YONUHUTENW; UCNOSIb3YUTE TONBbKO OPUru-
HanbHbIN LLHYP.

10. 3agHAa naHenb OYXOBKU TaKXKe HarpeBaeTcs npu
aKCnnyaraumn. IreKTpuyeckne coeamHeHNa He OOMMKHbI
conpuKacaTtbCsl C 3aHeun NaHenbto, B MPOTMBHOM Cly4yae
coeIMHEHNS MOTYT ObITb NOBPEXAEHDI.

11. He 3akpennaute coeguHuTenbHble Kabenun Ha
ABepUy OYXOBKM U HEe Nponoxute kabenun 4depes
ropsyme noBepxHoCcTuU. Ecnu WHyp pacnnaBuTtcs, 3T0
MOXET NPUBECTU K KOPOTKOMY 3aMbIKaHWUIO OYXOBKU U
aaxe K noxapy.

12. B cnyyae noBpexaeHusa WHypa NnntTaHnsa Heobxo-
ANMO 0BpaTUTLCA K MPOU3BOAUTENIO, B aBTOPU30BaHHbLIN
CEPBUCHbLIN LEHTP UK K ntobbiM Apyrum KBanuduum-
POBaHHbLIM cneuuanmcTam nsa ero 3aMmeHbl Ha aHarno-
MMYHbIA BO N3bexaHne onacHbIX CUTyauun.

13. He ncnonb3ymnte napoovnCTUTENN MPU OYUCTKE
npubopa, B NMPOTUBHOM Cllydae MOXET BO3HUKaTb
nopaXeHue 3N1IeKTPUYECKUM TOKOM.
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14. [Ina yctaHoBKkM TpebyeTcs MHOrornostoYHbIN
nepeksiroyartesib, CnoCOOHbIN OTKMIOYaTh WUCTOYHMK
nnTaHna. OTKNIYEHNE OT UCTOYHUKA MUTAHUSA SOIMKHO
ObITb CHabXeHO nepekniyaTenem UM BCTPOEHHbLIM
npenoXpaHUTEreM, YCTaHOBIIEHHbIM Ha CTauMOHapHOM
MCTOYHUKE MUTAHUA B COOTBETCTBMU C YCITOBUAMMU

30aHnA.
15. Mpun6op AR SRS R e N A ERE
U S S A S

16. HenogBwmxHble coeguHeHNs OOMKHbI BbITb Noa
KNKOYEeHbl K UCTOYMHUKY NUTaHus, obecneymBatoLlemy
MHOrOMOOCHOE OTKNoYeHWe. s npubopoB. ¢ 3aLmTomn
OT nepeHanpsaxeHna Hxe |l kateropuu, yctponcTeso
OTKITHOYEHNA OOIMKHO OblTb NOLKMIOYEHO K MCTOYHUKY
MUTaHUA C PUKCUPOBAHHLIM HaNPsYKEHWEM B COOTBETCTBUN
C KO OM MPOBOAKN.




LleneBoe ucnonb3oBaHue

1. [laHHbIM Npnbop npeaHasHayYeH ans UCnonb30BaHUS
B ObITOBbIX YycrnoBusax. Kommepyeckoe ncrnonb3oBaHme
npubopa He gonyckaeTcs.

2. [1aHHbIV NPNBOP MOXHO NCMNOSb30BaTb TOMNbLKO ANS
NpPUroToBrieHnda nuwm. Ero He cnegyeTt ncnosnb3oBaThb
ONS Apyrux uenen, Takmx Kak oborpeBs KOMHaTbl.

3. daHHbIn npnbop He criegyeT Mcnonb3oBaTb AN
Harpesa NiacTuH Mo PeLUeTKOn, CYLLUKN oaexabl nnm
nosioTeHeL NyTeM MNOABELUMBAHUA UX Ha pydvke unin
anga oborpesa.

4. lponsBogunTtenb He HeCEeT OTBETCTBEHHOCTM 3a
Kakmne-nnbo noBpexaeHus, BO3HUKLLIME B pesyrbraTe
HenpaBUNbLHOrO MUCMNOSIb30BaHUA YCTPOWCTBA WU
obpalleHnsa ¢ HUM,

5. [lyxoBky npnbopa MOXHO MCMONb30oBaTh AN pas-
MOpaXXMBaHUs, 0bXKapuBaHMS, >XapKn 1 NPUroTOBNEHUS
rpuns.

6. Cpok cnyx06bl npunobpeteHHoro Bamn npubopa
coctaBnsietr 10 netr. B TeyeHne paHHOro nepuoaa
BpEMEHWN 3anacHble YacTun, Heobxoanmble Ansa padoTbl
aToro npubopa, Kak onpeneneHo, NpeaocTaBnsieTcs
N3roTOBUTENEM.

B B B
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Cnoco6bl 3aWmTbl KepaMU4YeCcKoOro CTeKkrna BapoyHou
NOBEPXHOCTU

[MoBEPXHOCTbL M3 KEpaMUYECKOro CTeKna sIBNsSieTc
HeObloLWencs N yCTOM4YMBOW K LapanuHam B onpeae-
neHHon cteneHn. OpgHako, caenanTe criegyloLlee,
4YTOObI N36eXxaTb NHOro NOBPEXOAEHUS:

1. Hukorga He BbinnBanTe XornogHyo Bo4y Ha ropayve
KOHJOOPKM.

2. He HacTynanTe Ha KepaMnYeCKyo CTEKITSHHYHO NIUTY.

3. BHesanHbI yoap, Hanpumep, nageHue COMOHKK
MOXET ObITb KpUTUYECKUM. MoaToMy He pasmellante
Takne obbEKTbI Haa KOH(opKamu.

4. [Nocne kaxgoro ucrnonb3oBaHMAa ybeautech, 4TO
OHO KacTpHONu 1 NOBEPXHOCTU BApPOYHbIX 30H YNCTbIE
N cyxue.

5. He ounwanTte oBoLLKM HA NOBEPXHOCTSX BapO4HOM
naHenn. YacTtuubl Necka, BbinasLwne U3 OBOLLEN, MOTYT
nouapanaTtb KepaMn4eCKyto CTEKITAHHYIO NIINTY.

6. He knagunTe Ha AyxoBKe OrHeornacHble matepuansl,
TakKune Kak KapToH unu nnacTtuk. NpegmeTsl, Kak 0510Bo,
LVHK UK antioMUHUKA (a Takke antoMnHueBas donbra
NIN NMyCTble KOPENHUKN) MOTYT NNaBUTbCS Ha MOPSYmX
BapPOYHbIX MOBEPXHOCTAX U, TAKMM 06pa3oM, Bbi3BaTb
noBpexaeHune.

7. Cnegnte 3a TeMm, YTobbI Criagkme NpoayKTbl MUTaHUS
NN PpyKTOBbIE COKM HE Monagasnu B ropsayne 30HbI
npurotoBrnieHnda. OHM MOryT OCTaBMATb NSATHA Ha
NOBEPXHOCTUN KEPAMMNYECKOrO CTEKNa.




Onektpuyeckoe CoegnHeHue

1. Bawa pyxoBka Tpebyer 40 AMNEpHbI NpenoxpaHvTeEnb B 3aBUCUMOCTU
OT MoLHoCcTM npubopa. [Npy HeobxoouMOCTM peKoMeHOyeTCs YCTaHOBKa
KBanuuUMpOBaHHbLIM 3M1EKTPUKOM.

2. Bawa pgyxoBka wu3rotoBneHa B COOTBETCTBMM C MapameTpamu
anekTpocHabxeHus: 220-240B / 380-415VB nepemeHHoro Toka 50 / 600L.
Ecnun anekTpoceTb oTnnMyaeTcsa OT npuBegeHHbIX napameTpos, obpatutech B
aBTOPU30BaHHBIN CEPBUC.

3. OnekTpnyeckoe NOAKIYEHNE AYXOBKN OOMKHO NPOU3BOAUTLCS TONbKO
B 3a3eMsieHHble MO npaBuiam po3eTkn. Ecnn oTcyTCcTByeT Haanexallee 3asemneHve
pO3€eTKM B TOM MecTe, rae byaet pa3melleHa AyxoBKa, HemeaneHHo obpatmuTtecb
K KBanmMuumpoBaHHOMY 3NeKTpuKy. [ponsBoamTernb He HECET OTBETCTBEHHOCTU 3a
NoBpeXAeHWs!, BbI3BaHHbIE MO NPUYNHE HEMPAaBUIIBHO 3a3EMIIEHHbBIX PO3ETOK.
Ecnu KoHUbl 3NeKTpM4eCcKoro COeauHUTENBHOIO Kabens OTKPbITbI, B 3aBUCUMOCTM
OT Tuna yCTPOWCTBA, cAenamte npaBuIibHbIA BbIKIHOYaTENb, YCTAaHOBMEHHbIV
B CETb, C MOMOLLbLIO KOTOPOro BCE KOHLbI MOryT ObITb OTKMOYEHbI B Cryvae
MOAKITIOYEHNSA / OTKNIOYEHNS OT / K ceTu.

4. B cnyyae HencnpaBHOCTY 3MNeKTPUYECKOro kabens, ero HemeaneHHo cnegyet
3aMeHUTb aBTOPU30BAHHbLIM CEPBUCHBLIM LIEHTPOM UK KBanMpULnMpoBaHHbLIM
3MNEeKTPMKOM BO n3bexaHne BO3ZHUKHOBEHWSI OMaCHOCTW.

5. Kabenb ycTponcTBa He AOMKeH cConprkacaTbCs C €ro ropaynmmn getansmu.

6. Micnonb3ynte AyxoBKYy B CYXOM MecCTe.

7. lNMpun pasmelleHnun OyxOBKM Ha MecTo, ybeamtecb, YTO OHa Haxo4ouTcH
Ha ypoBHe cTonewHuubl. [loBeguTe ee [0 YPOBHA CTOMELHULUbI NyTem
perynmpoBK/ HOXEK, eCnn 3TO HEOBX0AMMO.

Cxema ANeKTpn4eckoro coeamHeHunsA

©]@) 0000

220-240B~50/60I"y 380-415B 3N~50/60ly ~ 380-415B 2N~50/60r'y  220-240B~50/60I"y

& [1Neutral
Neutre
D

N [Neutral
Neutre
® _[]earth

Neutre

] Neutral

Terre
Erdung

HO5 VV-F 3G 4 mum? HO5 VV-F 5G 1,5 mm>  HO5 VV-F 4G 1,5 um? HO5 VV-F 3G 4 mm?
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1. Bapo4yHasi noBepxHOCTb 8. llamna
2. Pyyka TepmocTata 9. MNpunb
3. Pyuka ynpaBneHus 4yxoBKoOW 10. Kepamuyeckuir Harpesatenb (140 mm / 250 mm)
4. Perynsatopbl kepaMnu4ecknx KoHOpoK 11. Kepamuueckuin HarpesaTtenb (120 mm / 180 Mm)
5. [IBepua neun 12. Kepamuueckuii Harpesatens (140 mm unu 180 mMm)
6. Pyuka 13. MeTtannu4yeckasi koHdopka (145 MM nnm 185 mm)

7. NnactmaccoBas HOXKa




MpuHagnexHocTu

rny6okwit nii S MR 15E £ (5 *

Mcnonb3yetcsa ans Bbinevkn xnebo-0ynoyHbIX 13nenuvn,
NMPUroToBrneHnss GomnbLUMX 3arnekaHoK, XUAKUX OrntoA.
Mcnonb3yeTcs ans BbinekaHUs KEKCOB, a Takke B Ka4ecTse
cbopHMKa Ans KuMpa B Cryyae 3anekaHusi MSICHbIX
NPOAYKTOB WM pPasMopakKMBaHUS 3aMOPOXKEHHbIX
NpoAayKTOB Ha rpure.

FREEREHEEEEMRREMEAEERES

Vcnonb3yeTcs ana BbinekaHus xnebo-0ynoyHbIx n3genvn
(neyeHbe, BUCKBUTBI, U T.A.), Pa3MOPaX1BaHNS MPOAYKTOB.

PeweTka (rpunb)

Wcnonb3yeTcst Ans 3axkapku, a Takke Ans pasMeLleHust
NPOAYKTOB MOZ, 3anekaHue, 3axapKy U pasMopakuBaHve
Ha HeobXoaYMOM YpPOBHE.
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TexHunyeckne Xapakrepuctuku flyxosoro Llkaca

TexHUYecKne xapaKTepUCTUKU 50x50
BHelwHAs wuprHa 500 mm
BHelwHaa TonwmHa 560 mm
BHeluHsAs BbicOTa 850 Mm
MowHocTb namnbl 15-25 Bt
HwKHWI HarpeBaTenbHbIN ANIEMEHT 1000 Bt
BepxHuii HarpeBaTenbHbIA 3aeMeHT 800 Bt
HarpeBaTtenbHbIn anemMeHT rpuns 1500 Bt
HanpsihxeHne nutaHus 220-240B AC / 380-415B AC 50/60 Iy,
[opsiyast nnactuHa 145 mm * 1000 Bt
[opsiuast nnactuHa 180 mm * 1500 Bt
[opsiyast nnacTuHa 6bictpas 145 mm * 1500 Bt
[opsiyast nnacTuHa 6bictpas 180 mm * 2000 Bt
Kepamuueckun Harpesatens140 mm * 1200 Bt
Kepamunueckun HarpesaTens180 mm * 1700 Bt/ 1800 Bt
Kepamunuecknin Harpeeatenb 140 mm / 250 mm * 1800 Bt
Kepamuueckun Harpesatens 120 mm / 180 mm * 1700 Bt

NPEAYNPEXOEHWUE: [ns BHeceHMs W3MEHEHWA B aBTOPU3OBAHHbLIN
cepBuc AaHHaa Tabnuua gomkHa 6biTb yyTeHa. lNMpousBoauTens He Hecet
OTBETCTBEHHOCTM 3a ntobble nNpobnembl, BO3HMKAKOLME M3-3a KakMX-nnbo
HenpaBUIbHbLIX U3MEHEHUIA.

NMPEAYNPEXOEHUE: TexHn4eckne xapakTepuUcTMKnN MOryT OblTb U3MEHEHDI
6e3 npeaBapuTENbHOrO YBEAOMIIEHNSA ANSA MOBbILIEHWS Ka4ecTBa NpoayKLUum.

NPEAYNPEXAEHUE: 3HayeHunsa, npegocTtaBngembie npubopom wmmm
ConpoBOANTENBbHBIMU AOKYMEHTaMM, ABMATCS NabopaTopHbIMM NOKasaHUAMM
B COOTBETCTBUM CO CTaHAApTaMn. OTW 3HAYEHMSA MOTYT pasnnyaTbCs B 3aBUCMMOCTU
OT YCNOBUN UCNOSb30BaHUS U OKpY>KatoLen cpeabl.




YCTAHOBKA 1IYXOBKH

MpoBepbTe MPaBUNBHOCTb ANEKTPOMOHTa)Xa, 4ToGbl NpuBecTn npubop B
paboyee cocTosiHMe. Ecnm nogknioveHnst npubopa HemnpuroaHbl Ans aKcnyartauum
oGpaTUTeCcb K 3NEKTPUKY U CaHTEXHMKY AN noAaBeneHusi HeobXoanMmbIX
KOMMYHMKauuin. MNponssoauTens He HECET OTBETCTBEHHOCTU 3a MOBPEXOEHMS,
BbI3BaHHblE AECTBUSIMU, OCYLLECTBNSIEMbIE HECAHKLUMOHNPOBAHHLIMU NTULL@AMM.

NMPEAYNPEXOEHMUE: OTBETCTBEHHOCTb KINMEHTA 3aKN4YaeTcsi B TOM, YTOObI
NOArOTOBUTBL MECTO pasMeLLEeHNs MPOAYKTA, a TakKe NOAroTOBUTL ANEKTPUYecKoe
noakroyeHme.

NPEOYNPEXOEHUE:MNpn ycTaHOoBKE NpoaykTa criedyeT cobntogaTs npasuna
MECTHbIX CTAaHOAPTOB B OTHOLLEHWW 3M1EKTPOYCTAHOBOK.

NPEAYNPEXOEHWUE: lMepen yctaHoBKOW npoBepbTe Npnbop Ha Hanuyue
noBpexaeHni. He akcnnyatupynte npubop, ecrnv oH noBpexaeH. NoBpexaeHHble
n3genus nogseprarT pucky Balwy 6e3onacHoCTb.

I'IpaBManoe MeCTO AnA YCTaHOBKU U BaXHble npeaynpexaeHus

Hoxkn npmbopa He OOMmMKHbI CTOATb Ha MSITKUX NOBEPXHOCTSIX, TAKUX Kak KOBPbI.
KyXOHHbI non JormkeH 6bITb 4OCTAaTOMHO NPOYHbBIM 4518 Beca npmubopa n nobbix
APYTNX KYXOHHbIX NPUHALMNEXHOCTEN, KOTOpble MOryT MCNONb30BaThCA B
AYXOBKe.

Mpnbop crnegyeT ncnonb3oBaTth € 3a30pOM MUHUMYM 400 MM NOBEPX BEPXHMX
NMOBEPXHOCTEN BapO4HOM NaHenu n 65 MM OT OOKOBbIX MOBEPXHOCTEN BHYTPU
KyXOHHOW mebenu.

Mprbop nogxoouT AN UCNONb30BaHUSA Ha 00enx BOKOBLIX CTEHKaxX 6e3 onopsbl
unm 6e3 yctaHoBKM B Wkad. Ecnv Hag nnuton OygeT ycTaHOBMEHa BbITSXKKA
UnNn acnupaTop, CneaynTe MHCTPYKUUAM NPOM3BOAMTENS NO BbICOTE MOHTaXa.
(MuH. 650 mm)
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NMPEAYNPEXAOEHUE: KyxoHHasa mebernb psaom ¢ npubopom JosmkHa ObITb
TEPMOCTONKOMN.

NPEAYNPEXOEHUE: He yctaHaenueanTe npubop psaoM ¢ XonoambHUKamm
1M MOpO3uIbHMKaMK. Tenno, nsnyyaemoe npubopom, yBenuumeaeT notpednenHve
3HEepPrnmn oxnaxgarwLmnmMmm yCTPoOnCcTBamum.

NPEAYNPEXOEHUE: He ncnonb3ynte asepuy v/ nnu pyyky npu nepeHoce
UnNn nepemMeLleHnn npubdopa.




Unnroctpaunsa KpenneHus Lenbto

— <
<
75cm
B uensix obecneveHusi 6esonacHocTW, nepen
Mcnosrnb3oBaHNEM npm6opa obsa3aTensLHo NnpuUKpe-
nnTe ero K cteHe C NoMoLLbIO Lienn N Kpro4koBaToro v
BMHTA, KOTOPblE€ BXOOAT B KOMIIEKTE MOCTABKWU.
Y6en|/|Ter B TOM, YTO KPHOYOK HageXHO BBUHYEH B
CTEHY.
NMAHEJb YNPABJIEHUA
| O ] 88 83 g8
* o =]
-0 0O -0 000
= 80 = = [} 2 2 2 2
1 2 3 4 5 6
1. TepmocTtar 4. MNepegHasa neas anekTpuyeckas KoHdopka
2. KHonka Bbibopa dyHKUMK 5. lNepenHsas npaBas anekTpuyeckas KoHdopka

3. 3a,CI,HF|F| neBagd anekTpnyeckas KOHd)OpKa 6. 3a}J,HF|F| npaBagd anekTpn4yeckas KOH¢)OpKa

NMPEAYNPEXAOEHWE: MNaHenb ynpasneHuns, ykasaHHas, npuBegeHa ToNbko
B Ka4yecTtBe npumepa. lNpuHMmManTe BO BHUMaHWE MaHernb ynpasreHus, ycra-
HOBMeHHasi Ha Ballem npubope.

(] TepmocTat: Vicnonb3yeTca ans onpegeneHns Temne-
— paTypbl NpUroToBneHusa onioga. Nomectus nuwly B Oy-
, XOBKY, MOBEPHUTE MepeknoyaTenb, YTobbl HACTPOUTb
@ w Xenaemyto Temnepatypy ot 40 go 240 °C. [Ona Temne-

N paTypbl NPUrOTOBNEHNSA Pas3NUYHbIX NPOAYKTOB NUTaHMUS
CM. Tabnuuy NpuUroToBreHUs NULLN.
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MexaHunyeckun Tanmep*: Vcnonbsyetcs aons onpege-

5 NeHna NPOAOCIKUTENbHOCTM MPUIrOTOBMNEHMS B [YyXOB-

\nJu/J\ ke. Mo ucte4yeHnn ycTaHOBNEHHOrO BPEMEHM NUTaHue

” Ha HarpeBaTenu OTKMOYaeTCs M BblOAETCH 3BYKOBOE

s Q a0 npegynpexaeHve. MexaHn4ecknin Tanmep MOoXHO oTpe-

o o rynnupoBaTh Ha Xenaemyo npogormkutensHocTe ot 0 oo

T, s 90 MUHYT. YTOGbI YBNOETHL NPOAOIHKUTENBHOCTL MPUIo-

TOBMEHMUS, CM. TabnuLy NPUroToBEHNS.

MCNOJNIb3OBAHUE OYXOBKU

Ucnonb3oBaHne HarpeBaTenbHbix AnemeHToB [lyX0oBKU

1. Mpw akcnnyaTaumm OyxoBKY B NepBbIv pas, ByaeT pacnpocTpaHATbLCS 3anax,
BbI3BaHHbI paboTon HarpeBaTerbHbIX areMeHToB. [Ing Toro, 4To6bl n3baBnTbLCS
OT HEero, BKINoYMTE MyCTyro AyXOBKY Ha 45-60 muHyT npu Temneparype 240 °C.

2. lNepekniovatens ynpasreHUs OyXOBKOW AOMKeH ObiTb YCTAHOBMEH Ha
Tpebyemoe 3HayeHune; B NPOTMBHOM CIlyYae AyxoBKa He bygeTt paboTtatb.

3. Buapl 6ntog, Bpemsi NpMroToBneHUs U NONOXEHUA TepMocTaTta NpuBeaeHb!
B Tabnuue npurotoBrneHns ontog. 3HadeHns, npuBeaeHHble B Tabnuue, obim
nornyyeHbl B pesynbrate UCNblTaHWiA, NPOBeAEeHHbIX B Hallen nabopatopuu.
Bbl cmoxeTe rotoBuTh 6noga no Ballemy BKYCy B 3aBMCMMOCTU OT cnocoba
MPUroTOBMEHUS U NPUBbLIYEK.

4. Bbl MOXeTe roTOBUTb KypuUy Ha BepTene C NOMOLLbK chneunanbHbIX
akceccyapos.

5. Bpema npurotoBneHus: Pesynsratbl MOryT MEHATLCS B 3aBUCUMOCTU OT
HanpsXKeHWst MECTHON 3MEKTPOCETU U MHIPEAMEHTOB Pa3fIMYHOrO KayecTBa,
KornuyecTBa u TemnepaTypsbl.

6. Bo Bpemsa npurotoBneHuss B AyXOBKM He crnedyeT 4acTo OTKpblBaTb ee
Asepuy. B npotnBHOM criyyae umpkynsaumsa Tenna ctaHeT HecbanaHcMpoBaHHON,
N pesynbTaTtbl MOryT U3MEHUTLCS.




Ucnonb3oBaHue Npunsa

1. Korga Bbl nomellaete rpurnb Ha BEPXHIOK MOSIKY, MPOAYKTbl MUTAHUSA Ha
rpune He OOMKHbI CONPUKacaTbCsa C PELLETKON.

2. Bbl MOXeTe npeaBapuUTenbHO pasorpeBath Mpusib B TedeHne 5 MuHyT. Ecnn
HeobxoauMOo, Bbl MOXETE NEepPeEBEPHYTH MULLLY.

3. MNMunwa pomkHa HaxoauTbCs B LEHTpe rpund, 4tobbl obecneunTb
MaKCMMalbHbIA NOTOK BO3AyXa Yepes3 OyXOBKY.

YT106b!I BKNIOYUTL FPUNb;

1. MNpuBeguTe KHOMKY BbiGOpa (PyHKUUIN B CUMBOST FPUNS.
2. 3aTeM yCTaHOBUTE €ro Ha Xenaemy Temnepartypy rpunsi.

BbikntoveHue rpuns;
MpuBeauTe KHOMNKY Bblbopa PyHKLMIN B NONOXEHNE «BbIKM.».

NPEOYNPEXOEHUE: [epxunTe OBEPLY 3aKPbITOM BO BPEMS MPUIrOTOBMEHUS
Ha rpune.

Ucnonb3oBaHne O6GxapuBaHua Kypuubl *

Momectute BepTen Ha pamy. [lepenBuHbTE
pamy C BEpPTENIOM Ha HYXHbIl YpPOBEHb B
neun. MNomectnte nogdoH gnsi cbopa xupa B
HWKHIOK YacTb. [lobaBbTe BOAY B NOAO0H AN
obneryeHnsa NnocneayoLLLEN YNCTKN, He 3abyabTe
CHATb C BepTena nnacTMKoByl AeTarb.
[Mocne MpuroToBrneHUst Ha rpune,npUBUHTUTE
NMIacTUKOBYH PYYKy K BEpTeny W BbiTawmte
rotoBoe 6rnoao 13 neyu.
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Ucnonb3oBaHue BapoyHow NMoBepxHoOCTH
Ucnonb3oBaHne Bapo4YHOW NaHenu Ans CTeKrnokepamMmmku

Ypos. | Ypos. | YpoB. | Ypos. | YpoB. | YpoB. | YpoB. | YpoB. | Ypos.

1 2 3 4 5 6 7 8 g | Max
140 mm 130 206 350 500 850 1200 . .
KommyTtaTop BT BT Bt BT BT Bt
180 mm 180 470 790 850 1230 | 1700 .
KommyTtaTop BT Bt Bt BT Bt Bt
180 Mmm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800
PerynsaTtop BT Bt Bt BT Bt Bt BT Bt Bt

140/250 mm 1000 1000 1000 1000 1000 1000 1000 1000 1000 1800
OBarbHas BT BT Bt Bt BT Bt BT BT Bt BT

120/180 mm 700 700 700 700 700 700 700 700 700 1700
[BoriHas BT Bt Bt BT Bt Bt BT Bt Bt BT

1. YT0o6bl Mcrnonb3oBaTh BapOYHYH MaHenb, UCMNOoNb3yihTe KosblLEeBble
nepeknyaTenM Ha KOHTPONbHOW NaHenu MAuUTbl. ATOT nepeknvaTtenb
perynupyet Temnepartypy v nogaepXunBaeT BblOpaHHbIN BaAMU YPOBEHb.

2. Ins [OCTUXKEHMS! HamnyyLero pesyrbrata Npy roToBKe KacTpronn JOSKHbI
OblTb UMETb MaKCMMarnbHO MIOCKOe N TONCTOE AHO.

3. [IHO KkacTptonM [OOMKHO COOTBETCTBOBATb pas3Mepy TOW o6nacTu 30HbI
Bapku, Kyaa oHa nomellaetcs. Mo BO3MOXHOCTU 3akpbliBaWTe KacTpru
Kpblkamu. Bcerga nomeluarite nocyay B 30HY Bapku npexae, Yem BKIo4uTe
nnuTy. Beikntoyarte NNnTy 3apaHee, Tak Kak HEKOTOPOe BpeMsl NPUroTOBMNEHHas
nviwa ByaeTt nogorpeBaTbCA OCTATOYHbIM TEMIOM.

4. HaxkmunTe Ha pyyKy KpaHa 1 MOBEPHUTE €€ MO YacoBon cTperke. NocteneHHo
Temneparypa AOCTUrHeT BbIGpaHHOW BaMy OTMETKUN. (OAMHapHasi 30Ha)

5. B ABOVIHOW 30HE BapKu NepBbI KONbLEBOW NepekntoyaTens paboTaeT Tak
Xe, Kak B ofMHapHOW; BTOPOKW nepeknovatens pabotaeT npyu NOBTOPHOM
HaXxaTuu 1 NOBOPOTE A0 yrnopa Mo YacoBOW cTperike A0 oTMeTkM “max”. [pu
NMoBOPOTE KpaHa NPOTUB YaCOBOW CTPENKM NepBbIv NepekntovaTens OCTaHETCS
Ha MakcuMarnbHOW OTMETKe, a BTOPOW CHU3UT TemnepaTtypy A0 BblIGpaHHOro
ypoBHs. B nonoxeHun «0» BCe ropenku BbIKIHOYaTCS.




Ucnonb3oBaHue 30H HarpeBa

YpoBeHb | YpoBeHb | YpoBeHb | YpoBeHb | YpoBeHb | YpoBeHb

1 2 3 4 5 6
80 mm 200 Bt 250 Bt 450 Bt
145 Mm 250 Bt 750 Bt | 1000 Bt
180 mm 500 Bt 750 Bt | 1500 Bt

145 MM VHTEHCKBHas 500 Bt 1000 Bt | 1500 Bt - - -

180 MM MHTEHCUBHas 850 Bt 1150 Bt | 2000 Bt - -—-- -

145 mm 95 Br 155 Bt 250 Bt 400 Bt 750 Bt 1000 Bt

180 mm 115 Bt 175 Br 250 Bt 600 Bt 850 Bt 1500 Bt

145 MM MHTEHCUBHas 135 BT 165 BT 250 Bt 500 Bt 750 Bt 1500 Bt

180 MM MHTEHCUBHas 175BT1 220BT 300BT 850BT 1150BT 2000 Bt

220 mm 220 Br 350 Bt 560 Bt 910 Bt 1460 Bt | 2000 Bt

1. OnekTpuyeckne KOHOPKM MMEKT 6 CTaHOAPTHbIX TeMnepaTypHbIX
ypoBHeW. (Kak onucaHo BbiLle)

2. [pu NepBMYHOM MCMONb30BAHWUM BKITHOYUTE KOH(POPKY B MONOXEHUN 6 Ha
5 MuHyT. ODTO NpmBedeT K 3aTBepAeBaHU0 BeLLecTBa Ha ropsven nnactuHe
nyTeM CXXUraHus.

3. Ncnonb3yinTte KacTplonv € pOBHbLIM AHOM, MOMHOCTbI KOHTaKTUpYyloLme
C KOH(POPKOM, MOCKOMbKY 3TO MO3BOMMT MCMOMNb30BaTb 3dHepruo Gonee
NPOAYKTUBHO.

A B W |

KoppekTHbIN HekoppekT. Hekoppexr. Hekoppekr.




H U O

BUAbI NPOrPAMM

O] KHonka BblOGopa dyHKUMM: Vicnonbayetca ana onpege-
0 NeHnss HarpesaTenemn, KoTopble 6yp,yT Mcnonb3oBaTbCA
™~ npu NpmUroTtoBineHnmn ontog B OYyXOBKe. Tunbl nporpamm
i = HarpesaTtena n nx (byHKLI,I/II/I onucaHbl HUxe. Hekotopble
Q TUNbl HarpeBaTenen 1 TUMbl NPorpaMmm, COCTosILLnE U3
3TUX HarpeBarernen, MoryT ObITb HeOOCTYMNHbI Ha HEKOTOPbLIX
= = Moaensix.
> epTen v BeHtunatop
—_— HWXHWUI 1 BEpXHUIA
—_ HAMPEBATENLHLIE AEMEHTEI @ Typ6o HarpesaTerib U BEHTUNATOP
&_ 5 HWXHWUIA 1 BEpXHUI HarpeBaTernbHble
~ MoaceeTtka v
—_— 3rIeMEeHTbI 1 BEHTUNATOP
~d HWXHWIN HarpeBaTenbHbIN v;? TOWNb Y BEHTUASTO
=~ 3reMeHT U BEHTUNSTOP &l P P
v o v
— HarpeBatenbHblii anemeHT rpuns Mpunb
Mo od o — < <
_ﬁ_ Ipunb ¢ noaceeTkom BepxHuit HarpeBaTernbHbI 3nemMeHT
\"J| Tanmep — HWXHWI HarpeBaTenbHbIN 3NeMeHT

NMPEOYNPEXOEHWUE: HekoTopble TUMbl HarpeBaTenen u Tunbl Nporpamm,
COCTOSLUME U3 ITUX HarpesBaTtenen, MOryT ObiTb HEQOCTYMHbI HA HEKOTOPbIX
Moaensix.




N BN B
TABJIULUA NMPUTOTOBIEHUA

NPEAYNPEXOEHWUE: MNepepn pasmeLleHnem NpOAYKTOB B NeYb, ee cnegyet
npeaBapuTeNnbHO HarpeTb B TedeHne 10 MUHYT.

T L
Topt Cratnyeckuii / Ctatudeckmn+BeHtunstop 170-180 2 35-45
Hebonbwune TopTtel | Ctatuueckuin / Typb6o+BeHTunaTop 170-180 2 25-30
Mattn Cratnyeckuii / Ctatudeckmin+BeHTunstop 180-200 2 35-45
TopTt CraTnyeckuin 180-190 2 25-30
MeyeHbe Cratunyeckun 170-180 3 20-25
ABnoyHbIN Nupor Crartuyeckuin / Typb6o+BeHTunsaTop 180-190 2 50-70
Bucksut CraTnueckun 200/150 * 2 20-25
Muuua Cratnyeckuii+BeHTunsaTop 180-200 3 20-30
JlazaHbs Crartunyeckun 180-200 2 25-40
MepeHra Cratnyeckuit 100 2 60
Kypuua Cratunyecknin+roknoHHuk / Typbo+BeHTuns. 180-190 2 45-50
Kypuua Ha rpune ** | lpunb 200-220 4 25-30
YKapeHas pbiba ** Mpynb+BeHTnnATOP 200-220 4 25-30
Crelk 6e3 kocten ** | Mpunb+BeHTunstop Max. 4 15-20
danbvBbiv 3asu ** | Mpunb Max. 4 20-25

* be3 npenpapuTenbHOro Harpeea. lepBasi NonoBMHa NPUFOTOBMEHNS NPU
200 °C, a sTopas npu 150 °C.

** [o ucteyeHnn NepBor NOSIOBUHLI MepeBepHUTE.
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OBCITYXUBAHUE U YXO[

1. Bo Bpems paboTtbl 1 cpasy nocne Heé otaenbHble YacTu MAnUTbl MoryT 6bIThb
OYeHb ropsaYnMn. Bl AOMKHbI 3beratb KacaHWsi HarpeTbiX 3NIEMEHTOB.

2. Hukorga He yncTute BHYTPpEeHHMe 4acCTu, NnaHernb, KPbIWKY, JINCTbl U Opyrune
4YacTun NInThbl a6pa3VIBHbIMI/I I'IpI/ICI'IOCO6J'IeHVIFIMVI, YUCTALLMMU NnactamMmn Unun
HoXamu. He I/ICI'IOJ'Ib3yI7ITe 86p33MBbI, LapanarLine Mmarepuarbl U paCTBOPUTESIN.

3. Nocne MbITbS BHYTPEHHUX YacTen MblflbHbIM PacTBOPOM, CMOSIOCHUTE UX
N NPOTPUTE HACYXO MSATKON XNon4aTtobymMarKHOWM TKaHbHO.

4. OuMwanTte CTeKNsHHblE MOBEPXHOCTU CrneunarnbHbIMU pacTBopamMu LN
MOWKM CTekna.

5. He monTe Bally NnNuTy arpeCcCcuBHbIMU BELLLECTBAMN.

6. lMepen oTKpbIBAHMEM BapOYHON NaHenu, ybepute ¢ NOBEPXHOCTU KULKOCTb.
Takke ybeantecb 4YTO NAUTa AOCTAaTOMHO OCThbINa.

7. Hukorga He vcnonb3ynte Ang MOWKU NAUTbI NOXapOoOonacHbIe XUOKOCTH,
Takue Kak aLeToH pacTBopuUTenb U 6EH3UH .

8. Hukorga He cTupanTe B HMXXHEM SILLMKE.

9. [Ins YnMCTKN NepeaHero cTekna ABepu AyXOBKU; YCTaHOBUTE OUKCUPYOLLME
WTNTBI B OTBEPCTUS OABEPHbIX LUAPHUPOB OKPbIB MpeaBapuTenbHO OBEpPb,
CHUMUTE [OBepb, OTKPYTUTE OTBEPTKOM BUHTbI M CHUMMUTE 3MaNMpPOBaHHbIN
KOXyX ABepu. 3aTeM BbIMOWTE M NPOTpUTE CTeKNo. MNocne Moviku, yCTaHOBUTE
KOXyX aBepu B o6paTtHOM pasbopke nopsigke.




MoHTax OBepubl MNnuTbl

>

Puc 2.1 Puc 2.2 Puc 3.1 Puc 3.2
PackpowTte MpuBeguTe netnio 3arem 3akpoiiTe Onsa cHatua gsepubl
OBepLy [yXOBKU 3amKa K caMoMy packpbITyt0 ABEpLY  Me4u, Mocne Toro Kak
[0 KOHLa NoTSHYB BonbLUOMY yriy Kak OYXOBKM O TeX Nop  [Bepua npveegeHa
ee [ABUWXKEeHNeM 3TO MOKa3aHo Ha roka OHa MoHOCTbIO B NMOMOXeHUe,
Ha cebs. 3atem puc.2.2. Mpuseante He caaeT Ha NeTnu 6nuskoe K
KaK nokasaHo K TaKOMY e 3aMKa Kak nokasaHo 3aKpbITOMY,
Ha puc.2.1c NONOXEHN0 BCE Ha puc.3.1. NnoTsiHUTE ee BBepX,
NMOMOLLIbI0 OTBEPTKM [Be NneTnu, KoTopble aepxa obevmu
NOTSIHYB BBEPX NpuKpennsioT pykamu Kak nokasaHo
neTnu 3amka OBepLy K JyXOBKe. Ha puc.3.2.
ocyllecTBuTe
npoueaypy

OTKPbITUA 3aMKa.

[lns oGpaTHOWN ycTaHOBKM ABEpLbl NeYyn npuMeHuTe B obpaTHOM nopsiake
o4YepenHOCTb, MPUMEHEHHYIO AN U3BNEYEHUs ABepLbl.




H U 0

3ameHa Jlamnbli

NPEOAYNPEXOEHUE: Bo n3bexaHne nopaxxeHusi aneKTpU4YeCcKUM TOKOM,
nepepn 3ameHon namnbl yoeantecb, YTo NpMOOP OTKIKOYEH OT Lenu nuTaHus.
(OTkntodeHne OT Uenu nuTaHue O3HaYaeT OTKMYeHMe OT MarucTpanbHou
ceTn).

CHauana oTknounTe nutaHme npudopa u ybeanTecb B TOM, YTO OH OCTbIS.

[MoBepHUTE U CHUMUTE CTEKMSAHHBLIM NNagoH Kak MOKasaHO Ha pUCYHke. B
cnyyae 3aTpygHeHus npu noBopoTe nnadoHa, UCMosb3ynTe NnacTUKOBbIE
nep4arku.

3ateM, BbIKpYTUTE CTapyld W YCTaHOBUTE HOBYK NaMny C TakMMWU Xe
XapakTepucTUKamu.

YctaHoBuTe nnadoH Ha MecTo, nogkn4vmMTe Kabenb NUTaHUs K pPO3eTKe n
3aBepLuMTe npoueaypy 3aMeHbl namnbl. Tenepb Bbl MOXeTe Mcnonb3oBaThb
CBOIO MNeYyb.

Tun G9 Jlamnbi Tun E14 Jlamnbl
— (@& — 0 —
?) 220-240 B, AC ?)) 220-240 B, AC
—— 15-25 BT = 15 BT

W

dc
=

Puc. 4 () Puc. 5

N




Ucnonb3oBaHune OTtpaxarwero Jlucra MNpunsa *

1. 3awmTHaa naHenb npeaHasHavyeHa Ans 3aWwuTbl NaHEeNU ynpaeneHus u
KHOMOK, KOra AyXOBKa HAaXoaMUTCs B pexume rpuns. (pUcyHok 6)

2. /icnonb3yinTe AaHHYO 3aLUTHYIO NaHesb, YToObl n3bexaTb NoBpeXxaeHUs
naHenu ynpasneHus U KHOMOK M3-3a neperpesa, korga ayxoBka paboTaeT B
pexumMe rpunsi.

NPEAYNPEXOEHWUE: [ocTynHble YacTu MOryT ObITb FOPSYMMU NMPU UCMNOSb-
30BaHuUn rpuns. He nognyckante ManeHbKUX AeTen K OyXOBKe.

3. lNomecTunTe 3aMTHYIO NaHerNb Mo NaHenNbIo YNpasieHus, OTKPbIB NepenHIo
CTEKMAHHYIO KPbILLKY AYXOBKW. (PUCYHOK 7)

4. 3atem 3aKpennTe 3aLLUUTHYIO MaHerNb MeXay AyXOBKOW U NepenHEN KPbILLIKOW,
OCTOPOXHO 3aKpbIB KPbILLKY. (PUCYHOK 8)

5. BaxHo, 4ToObl AepXaTb KPbILWKY OTKPLITON Ha 3a4aHHOM pacCTOSHUM Mpu
NPUroTOBMEHUU B PEXMME FPUns.

6. 3awmnTHaa naHenb obecneynT naeanbHOE MPUrOTOBIEHME, a Takxe
3alnLLaeT naHenb ynpaBneHns 1 KHOMKU.

NMPEAYNPEXAEHWUE: Ecnv kyxoHHas nnvTta uMeeT «@YHKLMIO 3aKpbITOro
rpunsa» ¢ TepMOCTaTOM, Bbl MOXETE OCTaBUTb ABEPLY OYXOBKU 3aKpbITON BO
Bpems paboThbl; B 3TOM Cryvae OTpaxatoLmm NIMCT He ByaeT HY>XHbIM.

Puc. 6




H U O

HAXOXOEHWE N YCTPAHEHUE HEUCNPABHOCTEW

Bbl moxeTe pewnTb I'IpO6J'IeMbI, C KOTOPbIMU Bbl MOXETE CTONTKHYTbCA B an60pe,
npoeepuB crnegywouime nyHKTbl nepen tem, Kak O6paTVITbC$I B TEXHUYECKYIO

CNyxoy.
KoHTponbHble To4Yku

Ecnn Yy BaC BO3HUKI1a npo6nema C ,D,yXOBKOVI, CHa4alna nposepbre Ta6nmuy
HXe U nonp06y|7|Te YCTPaHNUTb HeNoNnagkKy, BbINONMHUB peKkoMeHaaunn.

HeuncnpaBHocTb

BeposiTHasi npuynHa

PekomeHpauumm Mo YctpaHeHuto

LOyxoBka He paboTaerT.

McToYHMK NuTaHns HeOOoCTyneH.

ﬂpoaepre NCTOYHUK NUTAHUA.

OTknrovaeTcs BO BpemMs
npUroToBneHus.

HenpepbiBHas paboTa B TedeHne
CMLLKOM [OMIOro BpeMeHHu.

[ante oyxoBke OCTbITb Mocrne
ONUTENbHBIX LMKIOB NMPUroToB-
NeHust.

[BepLa AyXOBKM He
OTKpPbIBaeTCH AOMMKHbLIM
obpa3som.

MuLieBble ocTaTky 3aKNUHMBAIM
MexXay ABepuei U BHYTPEHHUM
NPOCTPaHCTBOM.

OumncTUTE AYXOBKY M NOMbITaNTECH
CHOBA OTKPbITb ABEPLLY.

MopaxeHue aneKTPUYECKUM
TOKOM NpU KacaHUW AyXOBKMU.

3a3emMreHne He BbINOMHEHO
[OIMKHBIM 06pasom.

MCHOJ‘IbSyeTCﬂ po3eTKa 6e3
3a3eMJieHus.

Y6eauTech, YTO UCTOYHUK MUTAHKS
3a3eMJIEH MpaBUIIbHO.

Bopaa kanaer.

Map BbIXOAUT U3 TPELUUHbI Ha
ABepLe OYyXOBKWU.

Bopa B gyxoBke.

Boga wnu nap moryT 06pasoBbi-
BaTbCA NPV ONpeaeneHHbIX yCro-
BUWSIX B 3aBUCMMOCTY OT NPUrOTOB-
MEHHON NuW. DTO He siBMsieTcs
HeucnpaBHOCTLIO Npubopa.

Hante AYyXOBKe OCTbITb U BbITPUTE
TKaHbH.

[bIM BbIXOAUT BO Bpemsi
paboThbl.

Mpu paboTe AyXOBKM B NEPBbI
pas3 13 HarpesaTenen

BbIXOAWT AbIM. OTO He sBnsieTcs
HeucnpaeHocTbto.[ocre 2-3 LnKnoB
paboTbl AblMa Gonblue He GyaeT.

OcTatkv nUwm Ha Harpesartene.

[aiiTe oyxoBke OCTbITb U 04K~
CTWTE OCTaTKM NULLM OT Harpe-
BaTens.




HeucnpaBHOCTb

Bepo;m-laﬂ npuyinHa

PekomeHaauum Mo YctpaHeHuto

Mpwu paboTte gyxoBKK
obpa3syeTtcs 3anax rapu
WUnNn NnacTuku.

BHyTpuW neun ucnonb3ytoTtes nna-
CTUKOBbIE UMW Apyrve HeTepmo-
CTOVIKME NPUHAANEXHOCTY.

[Mpn BbICOKMX TemnepaTtypax uc-
nonb3ynTe Noaxoasiume CTeKNsaH-
Hble nocyapbl.

MukpoBonHoBas neyb He rpeeT.

[Bepua oyxOBKv OTKpbITa.

3akpovite AsepLy 1 nepesanyctute
npubop.

PeI'yJ'IﬂTOpr OYXOBKWN HENpaBUIb-
HO OTperynupoBaHbl.

MpoutnTe pasgen, kacawowmmncs
paboTbl OyXOBKM, W BbINOMHUTE
cbpoc AyXOBKU.

MpepoxpaHuTens cropen unm
aBTOMaTUYeCKUI BbIKIOYaTeNb
cpaboran.

3ameHuTe nnaBkuii  npegoxpa-
HUTENb Unn cOpockTe aBTOMaTU-
Yeckuin BblknovaTens. Ecnm ato
NOBTOPSIETCA 4acTo, obpatuTecb
K 3MEKTPUKY.

[lyxoBKa He NpUroToBUT
AOIMKHbIM 0bpa3om.

[lBepua OyXOBKM YacTo OTKpbIBa-
€TCsl BO BPEMSI MPUTOTOBIIEHNS.

He oTkpbiBaviTe ABepLy AyXOB-
KW YacTo, ecnu efa, KOTOpPYH Bbl
rotoBute, He TpebyeT nepesopa-
ymBaHusa. Ecnu Bbl YacTto OTKpbI-
BaeTe OBepuy, BHYTPEHHAA TeM-
nepartypa nagaer, n 6ygeT BnusATb
Ha pe3ynbTaT NPUroToBneHus.

BHyTpeHHUM CBeT TyCKNbIN
WINU He BKIoYaeTcs.

[MocTopoHHWI NpeaMET NOKpbIBa-
eT naMny BO BPeEMs MpuroTosrie-
HUS.

OuncTUTE BHYTPEHHIOI MOBEPX-
HOCTb [JyXOBKW 1 CHOBa MNpoBepLTe.

Bo3moxHO, HeucnpasHa namna.

YcTaHoBWTe HOBYHO fammy ¢ TeMu
K€ XapaKTepuUCTUKamm.

BN B A
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NMPABUNA OBPALLEHUA

1. He ncnonb3yinte asepuy v / unun pyyky npu nepeHoce nnv nepemeLleHmm
npunbopa.

2. MepeHocCKTE M NEPEBO3NTE B OPUTMHANBHOW YNaKoBKe.

3. Mpw norpyske / pa3rpyske 1 obpaLLeHnn cobnogante KpamHio OCTOPOXHOCTb.

4. Mepen nepeHOCOM 1 TPaHCMOPTUPOBKOWN ybeauTech, YTo ynakoBKa HagexHo
3aKpbiTa.

5. 3awmTuTte OT BHELWHMX (PaKTOPOB (TAaKMX KaK BIaXXHOCTb, Boga U T. A.),
KOTOpble MOryT NOBPeAMTb YNaKOBKY.

6. bygbre ocTOpPOXHbI, 4TOBbI HE MoBpeauTbL Npubop n3-3a ygapos, cboes,
Kanenb U T. 4. BO BpEMS NepeHoca 1 TPaHCMOPTUPOBKX, a TakKe He criomarthb U
He AedopMupoBaTb €ro BO BpeMsi paboThbl.

COBETbI MO SHEPITOCBEPEXEHUIO

Cnepgyrowme getann nomMoryT Bam 3KCnnyaTupoBaTb AaHHbIN Npubop B
9KONOrMYecKkn n IKOHOMUYECKN BbIFOAHOM BUAE.

1. Vlcnonb3ynTe TeMHbIe U 3ManeBble Cocyabl, TeNONPOBOAHOCTb KOTOPbLIX
ABMNSAETCA Ny4LLUM.

2. Korga Bbl roTOBUTE MULLY, €CRX peLenT UM pyKOBOLCTBO Nosib3oBaTensd
yKasblBaloT, 4To TpebyeTca npeaBapuTenbHbIN Harpes, nNpeaBapuTenbHO
HarpemnTe OyXOBKY.

3. He oTkpbIBanTe ABEpLY OYXOBKM BO BPEMS MPUrOTOBIIEHNS.

4. CtapaunTecb He roTOBUTb HECKOMBKO Oritog 0AHOBPEMEHHO B OyXOBKe. Bbl
MOXeTe roTOBUTb HECKOMNbKO 6o 0gHOBPEMEHHO, NOCTaBMB ABE COCyAbl Ha
MPOBOSIOYHYHO PELLETKY.

5. MpurotoBbTE HECKONBKO OGN0 OAHO 3a ApYrMM. [lyxoBKa He TepSieT TeNso.

6. Bblkntounte AYXOBKY 3a HECKOMNbKO MWHYT 0O OKOHYaHUS BPEMEHMU
npuroToBreHus. B aTom cnyyae He OTKpbIBanTe ABepLy AYyXOBKMU.

7. MNepen NpuUroToBreHNEM pasmMopaKmBamTe 3aMOPOXKEHHbIE MPOAYKThI
nUTaHUS.




YTunusaumsa ObITOBON TEXHUKUK

1. JlaHHOe n3aenve He COAEPXMUT OMacHbIX 1 3anpelleHHbIX BeLeCTB.
CooTBeTcTBYET TpeboBaHUAM nosoxeHun AvpekTrebl EC 06 oTxoaax
B O/1€KTPVIMECKOTO 11 3N1EKTPOHHOrO 060PyAOBaHNS

2. [laHHOe n3aenne Npon3BeAEHO U3 BbICOKOKAYeCTBEHHbIX AeTaNier u
MaTepuasioB, KOTOpble MOryT 6bITb NepepaboTaHbl M NMOBTOPHO UCMOJIb30BaHbI.
3. He cneayet Bbi6pacbiBaTh Balle U3aenne BMecTe C 6bITOBbIMY OTX0A4aMU NO
NCTeYeHMM ero cpoka cnyxbbl. HeobxoanmMo caaTb ero B NyHKT c6opa Ans
nepepaboTKM OTXOAOB 3JIEKTPUYECKOrO M 371eKTPOHHOIr0 060pyA0BaHMS.

MoMoruTe 3alWnNTUTb OKPYXalolylo cpeay U NPpUPOAHbIE NCTOYHUKU NYyTEM
nepepaboTkm oTpaboTaHHbIX N3AESNNA.

YNAKOBKA

MaTepuanbl yNnakoBKM yCTPOMCTBA NpOM3BeAeHbl U3 NepepabaTbiBaeMoro
MaTepurana B COOTBETCTBMW C HAWMM HaLMOHaNbHbIM 3aKOHOAATEeNIbCTBOM. He
Bbl6pacbiBanTe yNakoBOYHble MaTepualibl BMecTe C 6bITOBbIMU U MHBIMMU
0TX0AaMW, CAaBaNTe UX B MYHKTbI C6Opa yNakoBOYHbIX MaTepuasos.

B uenax 6e3onacHoOCTU AeTel Nepej yTuamnsauumen AaHHOTo
nsaenuns Heo6xoAMMO OTpe3aThb dJIeKTPUUYECKUM Kabesib, UTO6bI
npeAoTBPaTUTDb €ro BKJlOUeHue.
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CTtpaHa npoucxoxgeHus - Typums

MN3rotoBuTens:

«CEPCUM OANAHbBIKINbI TIOKETUM MANNAPLI CAHAU BE TUIDKAPET
KONNEKTU® LUMPKETU UBPAXUM BE MYCTA®A YCTAOIMY»,

KOp.agpec: Kancepu Cepbect Bénrecu, AH6ap SB Maxannecu, 12 [xxagne,
Cepcum cutecn KSR-125/130, Anaptman Ne17, Menukrasu, Kancepu, Typuus

Appec npousBoacTBa: CepbecT Bénre, 12 Ixxapae Ne18, Menukrasu, Kancepw,
Typuus

«SERSIM DAYANIKLI TUKETIM MALLARI SANAY| VE TIGARET KOLLEKTIF
SIRKET! IBRAHIM VE MUSTAFA USTAOGLU»,

Legal address: Kayseri Serbest Bolgesi, Anbar SB Mahallesi, 12 Cadde, Sersim Sitesi,
KSR-125/130, Apartman Ne17, Melikgazi, Kayseri, Turkiye

Manufacturer's address: Serbest Bolge 12. Cadde No.18, Melikgazi, Kayseri, Turkiye
NmnopTtép/Oprannsauus, ynoniHOMOYEHHast Ha MPUHSTUE NPETEH3MI OT NoKynartenen:
000 «CUMPYC» WHH 7717705825, KINM 771901001, OIrPH 1117746641891

HOpuanyeckun /chaktuyeckun agpec: 105318, MockBa, Tkaukas yn. A4. 5, kopn.7,
ITax 2

Mpy BO3HWKHOBEHWM rapaHTUAHOIO cryyast Heobxognmo obpallaTbcs B
aBTOPW30BaHHbIE CEPBUCHbIE LeHTPbl. CNMCOK aBTOPU30BAHHbLIX CEPBUCHbLIX LIEHTPOB
obcnyxvBaHus B Bawwewm ropofe ykaszaH B JaHHOM PyKOBOACTBE MO 3KCnyaTaumu.
Ecnu B Bawem ropoge OTCyTCTBYET aBTOPU30BaHHbIN CEPBUCHbLIN LIEHTP, Bam
crnegyeT 06paTuTbCs B MarasviH, rae Bel npnobpenu Tosap.

MonyunTb MHDOPMALIMIO O CepBUCHOM 0bBCnyxuBaHuM B Baliem ropoge Bbl MoxeTe
no TenedgoHam: 8 (495) 969-02-86, 969-02-87

Cpok rapaHTum - 12 mecsueB
Cpok cnyx6bl - 10 net
[ata narotoBneHus — ykasaHa Ha nsgenum

70 I BN BN
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