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RU

YBAXAEMbI/ NOKYNATENb

Mnuta «Hansa» o6beanHseT B cebe Takme KayecTBa, Kak MWCKIOYMTENbHas npocTOoTa 3Kcnnyataunm un
cTonpoueHTHas addeKTUBHOCTL. lMocrne npoyTteHns NHCTPYKUUN Yy Bac He BO3HUWKHET 3aTpyaHeHun no

OGCJ'Iy)KMBaHMIO NAnTbL.

MnuTa, Npum BbINycKke ¢ 3aBoAa, Nepea ynakoBkol Obina TLaTenbHO NPoBepeHa Ha crneumarnbHbIX CTeHaAax

Ha npegmeT 6e3onacHOCTU 1 paboTOCNOCOOHOCTY.

I'Ipocmm Bac BHUMaTensHo npoYecCTb MHCTPYKLUMIO MO 3Kcnnyatauun nepeq BKIO4YeHnem yCTpOVICTBa.
CnepoBaHve U3NOXEHHbIM B HeW YKa3aHnam npeaorBpaTtuT HenpasuiibHOE NMoJib3oBaHUe nANTON.
MHCprKLlVII'O crieqyeT COXpaHUTb U AepXaTb B JIErKo AOCTYNHOM MeCTe. Bo nsbexaHne HecHacTHbIX cny-
YaeB HeobxoaMMo nocredoBaTenbHO COOMoAaTh NONOXEHUS! MHCTPYKLUMK MO 3KcnnyaTtaunn.

BHumaHwme!

[1nMTOM NONb30BaTLCS TOMbLKO MOCIE O3HAKOMIIEHUSI C LAHHOW MHCTPYKUMEN.
MnuTa npegHasHa4YeHa UCKNIYNTENBHO A JOMALLIHEro UCMOoNb30BaHNS. .
M3rotoButenb octaBnsieT 3a cob6ol NpaBo BHECEHUS U3MEHEHWI, He BNUSAOLLMX Ha paboTy ycTponcTea.

KAK 9KOHOMWUTb 3HEPIUIO

TOT, KTO MOmMb3yeTcs 3Hepru-

el OTBETCTBEHHO, 9KOHOMWT He

TOMbKO AOMAaLUHWUIA BloaKeT, Ho

NPUHUMAaET MOCUIMbHOE y4yacTue

B OXpaHe OKpyXarlollen cpefbl.

MbI MOXXEM MOMOYb MYTEM 3KOHO-

MUK anekTpoaHepruu! [enaetcs

3TO Takum 0bpasom:

e [lpaBuUnbLHoe wucnonb3oBa-

Hue nocyAbl ANA NpUroToBrie-
HUA NPOAYKTOB.
lMocyaa AnA NpUroToBneHWs MNpPOAOYKTOB He
AOIKHA ObITb MEHbLLIE KOPOHbI NAaMEHM
KOH(popkn. [MOMHUTE O HaKkpbITUM MOCYAbl
KpbILLKaMW.

° ucrTota KoHOPOK, PeLIeTKU, NNMUTbI NoA ro-

enkamMmu.

arpsisHeHs NpenaTcTBYIOT rnepefade Ternna
— NPOYHO MPUropeBLLNE 3arpsA3HEHNUs
HepeaKo MOXHO yAanuTb TOMbKO cpeacTBamu,
B CBOIO OYepe/ib MPUUMHAIOLLIMMU
Bpea okpyxatowien cpege. Ocobylo 4ncToTy
HYXXHO noJfepXusaTb BO3Ne paccekarteneu
nnameHn N UHXEKTOPOB KOHAOPOK.

e W3GeraTb HEHYXHOro «NOArNAAbLIBAHUAY.
He ctout 6€3 HeobxoaMMOCTN NMOCTOSIHHO OT-
KpblBaTb ABEPLY AYyXOBKM.

° cnonb3oBaHWe AYyXOBKU TOJNbKO NMpu npu-
rotToBrneHMn 6GonblLIOro Konu4yecTBa npo-
LYKTOB.

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

e Hcnonb3oBaHue ocTaTOYHOrO Tenna AyxoB-
KW.

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

e [lpuroTtoBneHue NpPoAyKTOB C UCMONb30OBa-
HMEM KOHBEKLMM U 3aKpbITON ABepuen ay-
XOBKM. TiaTenbHO 3aKpbITb ABEpPLY AYXOB-
KK.

Tenno yxoauT n3-3a 3arpsa3HeHnin Ha asepLe
AYXOBKW. 3arpsisHeHus nydlue ygansaTb cpasy.

—— ] | —

e He ycTraHaBnMBaTb NAUTY B HEMOCPECTBEH-
HOM GNU30CTU OT XONOAUSILHUKOB U MOpPO-
3UNbHbIX Kamep.

Be3 HeobxooumocTn Bo3pacTaeT notpebne-

HVe 3NeKTPOIHEePrun.

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

BpeaHbl, Ha 100% noanexat nepepaboTke n 060-

3HaYeHbl COOTBETCTBYIOLLMM 3HAKOM.

BHumaHnue! K ynakoBoyHbIM MaTepuanam (nonma-

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

npouecce pacnakoBku Henb3s noanyckaTtb AeTen

U3 BATUE N3 SKCMNINYATALUU

I o sxcrnyaTaunm 1 ynakoske.

B ycTporicTee ncnosib3oBaHbl matepu-
anbl, nogrexaiyue MoBTOPHOMY WCMOSIb30BaHWIO
B COOTBETCTBMM C UX 0bo3HayeHneM. bnarogaps
nepepaboTke, WCMONb30BaHUIO MaTepuanos WUnu
MHOW hOPMOI NCMOMb30BaHNA OTCAYXUBLLMX CPOK
YCTPOMCTB Bbl BHECETE CYLLECTBEHHBIN BKNaj B CO-
XpaHeHne oKpyxaroLlen cpeabl.

BEe[lEHNs1 O COOTBETCTBYIOLLEM MyHKTE yTUNusa-

Unn UCrnorb3oBaHHOro 0b6OpPyAoBaHMA Bbl MOXETE
NnoJsly4nTb B MECTHOU afMUHUCTPaUNN.

[1ns TpaHCMOPTMPOBKM YCTPOMNCTBO
6bI10 3aLYMLLEHO OT NOBPEXAEHUN
ynakoBkow. [locne yganexus yna-
KOBKM, npocuMm Bac usbaButbecs
OT ee yacTell cnocobom, He Ha-
HocawmM  yulepba okpyxatoLlen
cpege.

Mo OKOHYaHUM CpOKa WCMONb30BaHMS
[JaHHOe YCTPOMCTBO HEmnb3s BbIGPO-
CUTb, Kak OOblYHble KOMMYyHasbHbIE
OTXOfbl, €ro crefdyet caaTb B MYyHKT
npuema u nepepaboTKu anekTpiye-
CKUX W 3NEKTPOHHbIX ycTponcTe. O6
9TOM WHMOPMUPYET 3HaK, pacrnorno-
XKEHHbII Ha YCTPOMCTBE, WHCTPYKLMM
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YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTU

BHumanune! O6opynosaHue n ero 4OCTyrnHble YacTu Ha-
rpeBaloTCAa BO BpeMs aKcnnyaTaumn. Bcerga cnenyet nowm-
HUTb, YTO CyLLECTBYET ONACHOCTb TPaBMbl, NPU NPUKOCHO-
BEHWUW K HarpeBaTenbHbIM 3riemeHTam. [1o3Tomy, BO Bpems
paboTbl 060pyaoBaHus - ObITb 0cob60 6anTensHbiMK! [leTn
Mnagwe 8 neT He JOMMKHbI HaxoanTbCsa BOM3n obopyno-
BaHWUS1, @ €CIN HaXoaAaTCH, TO NO4 NOCTOSIHHBIM KOHTPOJSIEM
B3pPOCI10ro OTBETCTBEHHOIO Nuua.

[laHHOoe obopygoBaHne MOXeT 06CnyXnuBaTbCs AETbMU

B BO3pacTe OT 8 neT 1 cTtapue, nuuamm ¢ ounsnyeckumu,
MaHyanbHbIMU UM YMCTBEHHbBIMU OrpaHnyYeHnamMmu, nNmbo
nMuamMm ¢ Heg4OCTaTOYHbLIM OMbITOM U 3HAHUSMW MO AKC-
nnyatauyum obopyaoBaHus, Npu yCroBumn, YTo NponcxoanT
9TO NoA Hag30pPOM OTBETCTBEHHOIO fMLA UIN COrfacHoO

C N3y4EHHOWN C OTBETCTBEHHbLIM JIULLIOM UHCTPYKLINEN IKC-
nnyaragum.

BHumaHue! lNpurotosneHne Ha KyxoHHoW nnuTte 6ntog Ha
XUPY UK Ha pacTuTenbHbIX Macnax 6e3 Hagsopa, MOXeT
ObITb ONACHO 1 NPUBECTU K NOXapy.

HWKOTIOA He npobynTe racutb oroHb Bogon! CHavana oT-
KntounTe obopyaoBaHue, a 3aTeM HaKpOMUTE OfoHb, Harnpu-
Mep, KPbILIKOW N1 HEBOCMaMEHSAOLWLMMCSA O4EANOM.
BHumaHune! OnacHocTb noxapa! He cknagupyute npegme-
Tbl M BELLW HA MOBEPXHOCTU NANTLI!

Ocoboe BHMMaHMe obpatntb Ha aeten! [leTn He moryT
urpatb obopynosaHueM! Ybpka n obcnyxmsaHne obopy-
A0BaHMs He MOTyT NpPon3BOaANTLCS AeTbMU 6e3 Haa3opa
B3pPOCHbIX.

Bo Bpemsi paboTbl 060pynoBaHne HarpeBaeTcs.

Cnepnyet cobntogatb OCTOPOXHOCTb, HE NpuKacaTbes K
ropsi4MM 4acTtam BHYTpU AyxoBku. Korga ncnonb3dyetcs ay-
XOBKa, OOCTYMNHbIE YaCcTu MOryT HarpeTbcd. PekomeHayeTcs
He noanyckaTb K OyXOBKe AeTeN.

BHumaHue! He npymeHATb oNs YNCTKM arpecCuBHbIX
MOIOLLMX N YNCTALLUMX CPEACTB, OCTPbIX METann4Yeckmx
NpPeaMeToB ANS YACTKM CTEKNa ABepeN, Tak Kak JaHHble
cpencrtea MOryT rnouapanaTtb NOBEPXHOCTb U MPUBECTU K
BO3HUKHOBEHMIO TPELLMH Ha CTEKIe.

BHumaHue! [1na uckrnoyeHnsa BO3MOXHOCTN NOpaXXeHUs
SNEKTPUYECKMM TOKOM Nepes 3aMeHon namnoykm yéeau-
TeCb, YTO YCTPOMUCTBO BbIKITHOYEHO.
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YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTH

[Mepen OTKPbITMEM KPbLIWKW MANTbLI, PEKOMEHOYETCA O4u-
CTUTb €e OT 3arpsasHeHuin. [pexae Yem OonyCTUTb KPbILLKY,
peKkoMeHAyeTCcs oxnaguTb Bapo4vHYH NOBEPXHOCTb.

[Ns YNCTKM KYXOHHOW NAUTbl HENb3A NPUMEHATb 06opyao-
BaHME ONSA YUCTKM NapOM.

BHumaHume! icnonb3oBaHue ycTpomncTea 4S5 MpUroToBIieHNs
NMALWLN N BbINEYKN NpUBOAUT K obpasoBaHUio Tenna,
Bnarm m NpoaykToB CropaHusi B NOMELLEeHUN, rae OHO
yCTaHOBMeHO. Y6eanTech, 4TO KyXOHHOE NMOMeLLEeHNe XOPOLLIO
npoBeTpuBaeTcs, 0COBeHHO Koraa YyCTPOMCTBO HAaXo4UTCS B
pabo4eM COCTOSAHUN.

[nuTenbHoe MHTEHCUBHOE UCMONb30BaHNe YCTPONCTBA MOXET
notTpeboBaTb AOMOMHUTENbHOW BEHTUNALMU, HaANpuUmep,
YBENWYEHMSI MOLLHOCTM MEXaHUYEeCKON BEHTUMALUN, ecriun
OHa Mcnonb3yeTcs, AONOMHUTENbHON BEHTUNSALUM ANS
©e3onacHoOro yganeHus npoaykTOB CropaHuUst Hapyxy,
obecneynBasi Npy 3TOM BO34yXO0OMEH B MOMELLEHUMN.

[lepen ycTaHOBKOW AOMONMHUTENbHOW BEHTUNALUK
NPOKOHCYNbTUPYNTECH CO CneumnanmcToMm.

BHumaHue! YCTpONCTBO MOXHO MUCMONb30BaTh TOSLKO ANA
NPWUrOTOBNEHWS NULLM 1 BbINEYKN. Ero Henb3s ncnonb3osarb
ANa apyrux uenen, Hanpumep, ans oborpesa NnoMeLleHun.

3TO YyCTPOWCTBO NpeAHa3HauY€HO st BbINOMHEHUS TUMUYHbIX
hyHKUMIA B BbITOBLIX YCNOBUAX (Hanpumep, NPUroToBreHne
M1LLM) NoNb3oBaTensAMu, He SBNAIOLLMMAUCA crieupanucTami,

Mpumepbl gOMaLLHEN 0OCTaHOBKN:

- IOMa U KBapTuUpHbl,

- MarasuHbl, oouckbl 1 gpyrne nogobHele paboyne mecTa,

- bepMmbil,

- TOCTUHUUbBI, MOTENN N ApPYrne Xurnbleé nNnoMeLweHns,

rae 060py,EI,OBaHVIe NCMNoJib3yeTCcA NnoJjib3oBaTesiAMUnN, He
ABNALLWLMMNCA cneunarnmctamin.

12



YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTH

310 obopyaoBaHue credyeT YCTaHOBUTbL B
COOTBETCTBUM C 00s3aTeNbHbIMM NpaBunaMm
M 1CNOMb30BaTb TOMbKO B XOPOLLO BEHTUMU-
pyemMom nometeHuu. lNMepen ycTaHOBKOM U nC-
NONb30BaHNEM HeobXoAMMO "03HaKOMUTLCA C
WHCTPYKUMEN NO 3KCMyaTaumu.

Mpu paboTe ycTponcTBo HarpeBaetcs. Peko-
MeHayeTcsa cobnogaTh OCTOPOXKHOCTbL YTOGbI 1
He KacaTbC ropsiymx BHYTPEHHUX YacTew Ay-
XOBKM.

Cnegute 3a geTbMW BO BpeMsi MOMb30BaHKSA
NAUTON, NOCKOMbKY UM HEe 3HaKOMbl OCHOBbI ee
paboTbl. B yacTHOCTH, NpuYMHON OXora pebeH-
Ka MoryT ctaTb KOH(OPKW, KaMepa AyXOBKU, pe-
LieTka, pama ABepLibl, HAXOAALMECH Ha NnnTe
€MKOCTW C FropsunMU XUAKOCTAMM.

Hy>HO cnegnTb 3a Tem, 4TODbI AneKTpuyeckme
NpoBOAA MeXaHU4YecKoro KyxoHHoro obopyno-
BaHMSA (MUKCepa, Hanpumep), He Kacanuce ro-

AYMX YaCTEN MINTHI.

e cregyet nomMellatb B LWKad nerkosocrnna-
MeHsoLLMecs matepuarnbl, KOTopble MoryT 3a-
ropeTbCsi BO Bpemsi paboTbl [yXOBKY.

He cnepyet octaBnaTb nnuty 6e3 npucMoTtpa
BO BpeMs xapku. Macno v xupbl MOryT 3aro-
eTbCs OT Neperpesa.

PV 3aKMNaHWM KOHMOPKY MOXeT 3anunTb —
crnepuTe 3a aTUM.

Mocne noBpexaeHns NnWTbl ee UCnonb3oBa-
HVWe BO3MOXHO TOMbKO MOCNEe YCTPaHEeHUs1 He-
nonagkn crneumanmcTom.

He oTkpbIBaTh KpaH rasonpoBofa Unv knanaxa
Ha GannoHe, He ybeauBLUMCL, YTO BCE KpaHbl
MAUTBI 3aKPbIThI.

He ponyckaTb 3anuBa KOH(OPOK Mnu ux_3a-
rpsi3HeHns. 3arpsisHeHHble ropenkun Heobxo-
AMMO O4MCTUTb U MPOCYLUUTL Cpasy e nocne
TOro, KaK MnunTa OCTbIHET.

ge CTaBUTb NOCYAY HENOCPEACTBEHHO Ha KOH-

OPKU.

Ha pelletky Haf OTAENbHOM KOH(OPKON MOX-
HO CTaBUTb MOCYAY, COAEPXMMOE KOTOPON Be-
cuT He Bonee 10 Kr, 0OWMIA BEC, KOTOPbLIN Bbl-
AepxuT pelletka — 40 kr.

He cTy4aTb no pyykam n KoHopkam.

He ctaButb npeametbl BecoM bonee 15 kr Ha
OTKPbITYIO ABEPLLY AYXOBKU.

3anpellaeTca nepenensiBate M PEMOHTUPO-
BaTb MnuUTy nuuam 6e3 npodeccroHanbHoOM
noAroTOBKU.

3anpellaeTca OTKpblBaTb KpaHbl MAWThI, He
nMes B pyke ropsiLiein Cnnyku Unn ycTpomncTaa
ANs 3aXuraHus rasa.

3anpellaertcsa 3agyBaTb nnamMms KOHPOPKU.
Mepen OTKPLITUEM KPbILIKWA MINThI, PEKOMEH-
AYyeTCs O4YUCTUTL ee OT 3arpssHeHun. MNpexae
4YeM OMyCTUTb KPbILLKY, peKOMeHayeTcs oxna-

UTb BAPOYHYIO NOBEPXHOCTD.

TEKNAHHas KpblLLKa MOXET TPECHYTb Npu Ha-
rpeBaHuun. MNoracute Bce KOHOPKM Nepes Tem,
Kak ee onycTuTb. .
3anpelyaeTca  camMoBOMbHas nepeHacTpon-
Ka NnuTbl Ha OpYron BUf rasa, nepemMeLleHne
NAWTbI Ha Opyroe MecTo U BHECEHWEe W3Me-
HEeHW B cuCTeMy NuTaHus. Takue onepauuu
MOXeT NPON3BOANTb TOMNBKO YMNONHOMOYEHHbI
cneuunanucr.
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CUMBON Ha CTEKMSIHHOW KpbILLKe
nnuTbl  o3HavaeT: CTeknsiHHasi
KpbILUKa MOXET TPECHYTb Mpu Ha-
rpeBaHuu. MNMoracute Bce KOHGOP-
K1 nepep TeMm, kak ee onycTuTb.

B CIYYAE TIOOO3PEHMA HA YTEYKY
FA3A:

Baxuratb CNnYKW, KypuTb, BKMKOYATb U BbIKMHO-
YaTb 3MEKTPONPUOOPbI (3BOHOK, BbIKMOYaTeN)
1 NONb30BaThHCA UHLIMU 3neKTponpubopamm 1
MeXaHU4YECKUMMN YCTPOWCTBAMU, KOTOPble MO-
ryT BbI3BaTb BO3HWKHOBEHME 3MEeKTPUYECcKon
Unu ynapHow uckpbl. B aTom cnyvae cnepny-
€T HEMEAJIEHHO 3aKPbITb KManaH Ha ra3oBOM
6annoHe unu KpaH, NepeKpbiBaoLLMI ra3oByto
cucTeMy, NPOBETPUTHL MOMeLLeHne, a 3aTem
Bbl3BaTb  CreuuanqcTa, YnorHOMOYEHHOro

CTPaHUTb MPUYUHY YTEYKM.

py niobon npobrieMe, BbI3BAHHOW TEXHW-
YeCckUM W3bSIHOM, criefyeT HeMeAneHHO OT-
KIMOYUTb 3MEeKTponuUTaHne NnuTbl (Monb3ysichb
yKasaHUsIMU, U3NOXEHHbIMU BbiLLEe) 1 NOTpebo-
BaTb YCTPaHeHWs HegocTaTka,

Henb3s noakntoyaTh K ra3oBO CUCTEME aHTEH-
Hble NPoBOAA, HaNpUMep, PaanonpPUEMHVIKOB.
B cnyyae yTeuku rasa, Heobxoa4MMO NepPeKpbITh

OCTYM ra3a npy NOMOLLM KpaHa.

CNUW 3aropuTcs ras, BbIXOASLUMIA U3 Herepme-

TUYHOrO KrnanaHa raszosoro 6annoHa, cnegyer:
HabpocuTb Ha GanmnoH BRaxHYK TPAMNKY Ans
ero oxnaxzaeHusi, 3aKkpbiTb kranaH GannoHa.
Mocne oxnaxaeHws BblHECTW 6GanmnoH Ha oT-
KpbITOE MPOCTPaHCTBO. 3anpeLyaercs NoBTop-
Hoe ucnonb3oBaHWe MNOBPEXAEHHbIX Ganno-
HOB.
B cnyyae anutensHoro nepepbiBa B UCNOMNb30-
BaHUW MNUTbI HEOBXOAMMO 3aKpbITb FMaBHbIV
KpaH rasoBoi cuctembl. Ecnv nnuta noacoenu-
HeHa Kk ra3oBoMy 6annoHy, aTo fAeicTBue Bbl-
MOJTHAETCS MOCHe KaXaoro Cnonb3oBaHus.



OMUCAHUE YCTPOMUCTBA

1a

1 Pyuka perynsitopa Temneparypbl [yX0BK/
2 Py4yka Bblbopa QyHKUUM OYXOBKU

3, 4,5, 6 Py4ykn ynpaBneHusi ra3oBbiMu
KOHbopKamm

7 KoHTponbHas namna Tepmoperynatopa L
8 KoHTpornbHas namna pabotbl niiMTel R

9 KpenneHve aBepLbl AYXOBKN .

10 Awwmk (ana onpegeneHHbIX Mmoaenemn)

11 Duo corona

12 CpepnHsist KOHdOpPKa

13 Pewertka

14 BcnomoraTtenbHas KoHdopka

15 CpenHss koHopKa

16 Tanmep

17 Kpbiwka

2f- koHdopKa
a- JaTunk nnameHu*
b- CBeuva anekTponompkura*

OcHallieHve NnnTbI - nepeyeHb:

3a [MogaoH Ans BbiNeYkn™

3b PeueTka gns rpuns (pelieTka AN CyLLKM)
3c [MopanoH Ans xapku®

3d Bepten —u Bunku*

3e BOoKoBblE NECTHUYKN

3f PeweTtka (pewwertka Airfry)

*ans onpeferneHHbIX Mogenen

14



OMNMUCAHUE YCTPOUCTBA

o0 CoKuKeHHbIN ras (G30) MpupoaHbIN ras
oo MadANSA (©20)
Haushaltsgerate
lopenka Dvametp TennootsoaHas DdopcyHka Pacxop* riv ®dopcyHka MoTok*
(Mm) cnoco6HocTb KBT 1/100 (Mm) 1/100 (Mm) M
(p.c.s.)
HomwuHan CokpalleH. il >
BbicTpast
(Bonbuas) 98,00 2,80 0,70 83,00 204,00 200,00 117,00 267,00
Mony6bl-
cTpas 73,00 1,80 0,50 67,00 131,00 129,00 98,00 171,00
(CpenHsist)
Bcnomora-
TenbHas 53,00 1,00 0,40 52,00 72,00 70,00 72,00 95,00
(Manas)
[NaeneHue HomuHan (mbap) 28-30 37 20
nogayu MwuHumansHo (Mbap) 20 25 17
MakcumaneHo (Mbap) 35 45 25
* Tpwu ycnosusx 15°C n gasnenun 1013 mbap TennoBas MOLLHOCTb KaXJO0W ropenku B
** MponaH (P.C.S.) = 50,37 MOx/Kr pexuve & «manoe nnamsi» coctasnsiet 30 %
*** bytaH (P.C.S.) = 49,47 MOx/Kr OT HOMUHaNbHOW MOLLHOCTW COOTBETCTBYOLLEN
Mpupogxbin (P.C.S.) = 37,78 MOx/mM3 ropernku.
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MOHTAX

Crnenytoume ykaszaHus npegHasHadeHb! Ans ksanu-
cnumMpoBaHHOro cneuyanncTa no MOoHTaxy, ycTa-
HaBMVBaloLLIEro NnuTy. YKasaHusi npegHasHadeHbl
ans obecneveHnst Hanbonee NpPoeccMoHanbHoro
BbINOITHEHNS| AEACTBUN, CBSI3AHHBIX C YCTaHOBKOM
yCTpONCTBA.

® [lepen yctaHOBKOW crnefdyeT y6eamutbesl, COoT-
BETCTBYIOT NV MECTHbIE YCIOBUS CHabXeHus
(Bua rasa v ero gaBneHue) xapakTepucTvkam
obopyaoBaHus.
Pexxrm yctaHoBKM 3TOro 06opyaosaHus npef-
CTaBMNeH Ha 3aBOACKOM Tabrnyke.

® OT10 obopyaoBaHve He MOoAKMoYaeTcsl K OTBO-
OHbIM KaHanam razoobpasHbix oTxofoB. OHO
AOMKHO ObITb YCTAHOBMEHO W MOAKIIOYEHO B
COOTBETCTBUM C AEWCTBYHOLLMMU YCTAHOBOY-
HbIMK npaBunamu. OcobeHHO criegyeT y4yecTb
COOTBETCTBYIOLLME TpeboBaHus, Kacarolymecs
BEHTUNALMN.

YcTtaHoOBKa NNuUThbI

® KyxOHHOE MoMeLLeHMe OOMKHO ObiTb CyXum U
XOpOLLO MPOBETPMBAEMbIM, UMETb UCMPABHYHO
BEHTUNALMIO COrMacHO OEeWCTBYIOLUMMN TeX-
HuYyeckumn Hopmamu. MNpasosasi 6a3a, B COOT-
BETCTBUW C KOTOPOW OLieHNBaETCs NPUrOAHOCTb
NMoMeLLeHNs Ans YCTaHOBKU ra3oBOW MINTHI.

® [lomelleHne [OMKHO UMETb CUCTEMY BEHTU-
NAUUN, yOAnsaoLWwyo 13 NOMeLLEHUsT MPOAYKTbI
rOpeHnsi, BO3HMKaloLWMe Mnpu KUCNonb30BaHUN
nnuTbl. CucTeMa JOMKHa COCTOATb U3 BEHTU-
NALUVOHHON PELLETKU UM BbITSXKM.

® BhiTskky cnegyeT MOHTMPOBaTb B COOTBET-
CTBUM C YyKa3aHUsSIMM  COMPOBOAUTENbHOM
9KCMyaTauMoOHHON MHCTPYKUMM K HUM. Pac-
NONOXeHne NNUTbI JOMKHO obecneynsaTth CBO-
6GOAHbIN JOCTYN KO BCEM 3fIeMeHTaM ynpasne-
HUS1.

® T[lomelleHne pomkHO obecnevvBaTb AOCTYN
BO3adyxa B obbeme, HeobxoauMoM A1 MONHO-
ro cropaHus raza. O6bem nocTynatoLLero Bos-
Ayxa JorkeH bbiTe He MeHee 2m®/yac Ha 1 kBT
MOLLHOCTM ropenok. Bosgyx moxeT noctynatb
HemnocpeacTBEHHO CHapYXW, Yepes kaHarn aua-
MEeTpoM MUHUMYM100cM? , NMBO 13 cocenHux
NOMeLLEHNA, ODOPYAOBaHHbLIX BEHTUNSALMOH-
HbIMW KaHanamu, BbIXOOALWMUMU HaPYXKY.

® Ecnu ycTpoicTBO 3KCnnyaTnpyeTcs MHTEHCUB-
HO B TeYeHWe ONUTENbHOTrO BPEMEHU, MOXET
BO3HWKHYTb HEOOXOAMMOCTb OTKPbITh OKHA Ars

TyYLWEHNs BEHTUNSALUN.

® [a3oBas nnuTa, OTHOCUTENbHO Harpesa OKpy-
XKaloLMX MOBEPXHOCTEW, SIBMSIETCA  yCTpOM-
cTBOM KaTeropuv X M B KayecTBe TaKOBOIO
MOXET BCTpaunBaTbCA TOMbKO A0 BLICOTHI pa-
604el NOBEPXHOCTHU, TO ECTb 0KOo 850 MM oT
OCHOBaHusi. BcTpavBaHue Bbille yka3aHHOrO

0BHSA He pekoMeHayeTcs (Puc. 4a).

° puneratwLlime niockocTU mebenn AOoMmKHbI
UMeTb 0BnNULIOBKY, a Krnen Ansg ux npucoeau-
HeHus BblaepxuBaTb TemnepaTypy 100°C.
HecobntoaeHne fAaHHOro yCroBusi MOXET npu-
BECTM K 4eOpMUPOBAHUIO NMOBEPXHOCTU UMK
OTKNenBaHuio obnuuoBkM. Ecnn HeT yBepeH-
HOCTUW B TEPMOCTOMKOCTM Mebenu, NnnTy Hy>KHO
BCTPOWTb, COXpaHss 3a30p NPUMEPHO B 2 CM.
CteHa, HaxoasLascs 3a NUTow, JOMmKHa ObIiTb
YCTOMYMBOW K BbICOKMM Temnepatypam. [pu
Nonb30BaHUM NIUTON, ee 3aHss YaCcTb MOXET
HarpeBaTbcs Ha 50°C BbliLLe OKpyXatoLemn Tem-
neparypsbl.

® [InuTy cnepyeT ycTaHaBnuBaTb Ha TBEPAOM U
POBHOM nony (He ncnonb3oBaTb NOACTaBKM

*ans onpeferneHHbIX Mogenen

® [lepen akcnnyaTtaumen NnTy HYy>KHO BbIPOBHSTh
(3TO MMeeT 3HaYeHVe Npexze BCero Ans paBHoO-
MEPHOTo pacnpeaeneHust XKnpa Ha CKoBopoake).
[insi aTOro CNyXat perynMpyemble HOXK/, OCTYnN
K KOTOPbIM OTKPbIBAETCS MOCIIE CHATUS SLLMKa.
[nanasoH perynmpoBku +/- 5 Mm

Mo anekTponoTpe6neHuto:

- Knacc A.

[1o MecTononoXxeHuto:

- Ecnu nnuta ycrtaHoBrneHa no knaccy
2.1., TO corfacHO AeWCTBYIOLMM CTaH-
napTam Ans noakioYeHns rasa f4omkHbI
MCronb30BaTbCsl TOMNbKO rMbKMe mMeTan-
NN3NPOBaHHbIE TPYObI.

- Knacc 3, ons Bapo4Hble MOBEPXHOCTH,
yCTaHaBNMBaeMble B KyXOHHbIX Briokax.

MoHTax u yctaHoBKa*

MoHTax 6riokaabl, obecnednsaroLle CTabunbHOCTb
KYXHM.

riokaga MOHTMPYETCS B Liensix obecneynTb cra-
GUNLHOCTL, NPEAOTBPATUTL ONPOKUAbIBaHME NGO
CMelLeHne KyxoHHon nnuTel. bnarogaps 6nokape,
obecneunBaioLLien cTabunbHOCTb KyXOHHOW MANThI
1 He fonyckatollen eé onpokuabiBaHne, pebEHoK,
HanpuMep, He CMOXET, OMPOKUHYTb KYXOHHYLO
NuTy, CTaB Ha OTKPbITbIE ABEPM AyXOBOrO WwKadga.

Puc.3z

KyxoHHast nnuta BbIC. 850 MM
A= 60 mm

B =103 mm

KyxoHHas nnuta Bbic. 900 Mm
A'=104 mm
B =147 mm

MopcoeanHeHne NNUTLI K rasonpoBojy.

BHumaHue!

MnnTa gomkHa ObiTb NoacoeanHeHa K
cuCTeMe C TeM TUMOM ra3a, As1si KOTOPOoro
npegHasHadeHa. [nuta gomkHa noaxnto-
YaTbCs TONMbKO CNeLManmucTomM, UMeLLIM
COOTBETCTBYHOLLME KBanUduKaLmio 1
MOMTHOMOYMS, U TONbKO OH MMEET Npaso
nepekodeHns NMTbl Ha Apyrov Tun rasa.

YkasaHus ans cneunanmucTa no MoHTaxy
CneumanucT No MOHTaxy obs3aH:

® |lveTb pa3pelueHne Ha paboTy ¢ ra3oBbiM 060-
pyaoBaHUEM,

(] 3HAaKOMUTbLCS CO CBEAEHUSMU, HAXOAALLMMUCS
Ha COMpOBOAUTENbHOW AOKYMEeHTauuu, cpas-
HWUTb 3TW CBEAEHUS C YCIIOBUSIMU YCTAHOBKM.

® poBepuTh:

- 3%)q)eKTMBHOCTb BEHTUNALMM, TO ECTb BO3YXO-
obmeHa B nomeLleHuu,

- epMEeTUYHOCTb COEIMHEHWI ra30BO apmaTypbl,
paboTy Bcex yHKLUMOHANbHbIX YacTel NunThbl,

- CUCTeMy 3neKTPOCHabXeHus NnnTbl.
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MOHTAX

BHumaHue!

MopkntoyeHne NAUTLE K 6anoHy co Cxu-
)KEHHbIM ra3oM UMK K CYLLEeCTBYHOLLEN Cu-
CTemMe MOXeT NPou3BOAMTbL TOMLKO MacTep,
MMEKLWMNA KBanudmrkauuo 1 gonyck, npu
cobntofgeHnn 1 BbINOMHEHMU BCEX NpaBun
6e3onacHocTu.

MopkntoyeHne K anacTU4HOMY cTanbHOMY Mpo-
BoAay. B

B criyyae ycTaHOBKWM KyXOHHOW MAUTbl COrMacHo
npeanucaHusaM Ans knacca 2, nogknacca |, gns
NOAKIMIOYEHNS KYXOHHOW NINNUTLI K rady peKkoMeHay-
€TCS UCMOMb30BaTb UCKMYUTENBHO 3MacTUYHbIN
MeTannMyecknuin_NpoBOA, COOTBETCTBYIOLWNA AeW-
cTBylowmm TpeboaHuam. CoeanHeHne, NpoBo-
Asulee rag K KyXOHHOW NiuTe — 3T0 COeANHEHe ¢

e3bbon G1/27.

NS NOOKMYEHNsT CriefyeT UCNomnb30BaThb UCKITO-
YUTENbHO TPYObl U NPOKNaAKK, COOTBETCTBYIOLLNE
OeNCTByIoLWMM cTaHgapTaM. MakcumanbHas anvHa
AnacTMYHOro NpoBoAa He MoXeT npesbiwaTb 2000
MM.

MpoBepbTe, He compuKacaeTcs Nyt BBOL, C KaKowi-
nnbo NoABMXHOWM 4acTblo, CNOCOBHOM ero noepe-
OnTb.

MoakntoyeHne K He3aNaCTUYHBLIM Tpy6am. 5
(K3y1>§c2)ﬁHaﬂ nnuTa ocHalleHa naTpyokoM ¢ pe3bGoii

[MopkntoveHne K ra3onpoBOAY LOIMKHO ObiTb Bbi-
NOMHEHO Takum 06pa3oM, YTODbI He Bbi3blBaTb Ha-
NPSHKEHU HY1 B OHOW TOYKE CUCTEMbI U HU B OZIHOM
YyacTu ycTpoiicTaa.

B cnydae 4peamepHoro MmomeHTa 3atsxkku (bonee
20 Nm) BO3MOXHO MOBpeXaeHne coeauHeHns unm
€ro HerepMeTU4HOCTb.

MpoBoa noasoaa rasa He AOJDKEH KacaTbCA MeTarn-
JIMYECKMX BJIEMEHTOB 3aHeu nNaHenu NnnTbl.

B ra3oBbIx kpaHax (BEHTUMAX) BMECTO CMa3Ku
Tuna conuaon, NPUMEHSTCH TEPMOYCTONY-
Bbl€ NPOKNaAKM.

BHumaHue!

Mocne kaxmon 3ameHbl peaykTopa crieayet Bbi-
MOSTHNTb TEXHUYECKUI OCMOTP NAWTLI, B TOM YnCHe
rasoBbIX KpaHOB W MPOBEPUTL PaboTy 3aLmMTbI Npo-
TUB yTEUKU.

BHuMaHwme!

o OKOHYaHUM MOHTaXa HYXXHO NPOBEPUTL repme-
TUYHOCTb BCEX COEAMHEHWNIA, UCNOMb3ys Anst 9TOro,
Hanpumep, MbiNbHY Boady. 3anpeluaeTcsi npose-
pPSiTb FEPMETUYHOCTL MPU MOMOLLMN OTHS.

*ANsa onpefeneHHbIX moaenen

MopgkntoyeHne NAUTbI K ANeKTPUIYECKON ceTn
(HomunHanbHasi MowHocTb Makc. 3,5 KBT)*

e [lpu npousBoACTBE MnUTa paccyMTaHa Ha
NUTaHNe NepeMeHHbIM OfHOga3HbIM TOKOM
(230B~50 Fug 1 OCHallleHa kabernem noakmto-
Yyenua 3 x 1,5 Mm2 anmHon okono 1,5 m ¢ 3a-
KPbITO BUIKOM.

e [He3do MNOAKMOYEHUs] BNEKTPOCEeTU LOMMKHO
ObITb 3aKpbITbIM U HE JOIMKHO pacnonararbes
Hag nnuTon. [Mocne ycTaHOBKU MAWUTbI HEOO-
X0OMMO, YTOObI po3eTka 6bina AOCTYNHON Ans
nornb3oBaTensi.

e [lepen NOAKIOYEHNEM MNNUTBI K PO3ETKE HYXHO
NpOBEPUT:

-BblAepaT N NpefoxpaHuTenn U arnek-
TPOMNPOBOAKA HArpy3Ky NimTbl, 5
-obopygoBaHa N~ anekTpocuctema aen-
CTBEHHOW CWCTEMOW 3a3eMIeHus, CooT-
BETCTBYIOLLEN TPe6OBAHNSAM AENCTBYIOLLINX
HOPM 1 pacnopsiKeHUiA,

- AOCTyrMHa N po3eTka.

BHumaHue!

B crnyyae noBpexaeHusi HEOTKIIO4YAEMOro nuTa-
TenbHOro NpPoBoAa, BO n3bexaHne onacHOCTU OH
[OMKeH ObITb 3aMEHEH Yy MPOM3BOANTENS UMK B
cneumanm3npoBaHHON PEMOHTHOM MacTepCKom
KBanMULUMpoBaHHbIM CreLManmcToMm.

MoakntoyeHne NNUTLI K ANEKTPUYECKON ceTh
(HomuHanbHas mowHocTb 6onblue 3,5 KBT)*

BHumaHue !

MogknioyeHne K NPOBOAKE MOXET BbIMOMHATbL
KBanMMULMPOBaHHbIA CneumuanucT no MOHTaxy C
COOTBETCTBYIOLMM [OMYyCKOM. 3anpeliaeTcs ca-
MOBOITbHO MPOV3BOANTL NEPEHACTPONIKY UMK n3me-
HEeHWsi B 3NeKTPONpPOBOAKE.

YkasaHusa ansa cneumanucta no MOHTaxy.

MnuTa paccunTaHa Ha NMTaHne NepeMeHHbIM Tpex-
¢asHbiM TokoM (400B 3N ~50Fu?. HomMuHanbHoe
HanpshkeHne HarpeBaTerlbHbIX 3NIEMEHTOB COCTaB-
nset 230 B. lNepekntoyeHne nnutbl Ans NUTaHUSA
ofgHoasHbiM TokoM (230 B) ocyulectsnserca
YCTQHOBKOW MOCTKa Ha MaHenu MOAKMoYeHns B
COOTBETCTBUW C MpunararoLLencs CXeMon coeau-
HEeHWIA.

Cxema coeguHeHun HaxoauTcsl psi4oM C pacrnpe-
OenVTenbHbIM WUTKOM MNAnTbl. [JOCTynm K LWUTKY
BO3MOXEH MOCMe_ CHATUS KOXyXa, OTBUMHTUB Kpe-
nneHns oTBepTKoN. Hy>KHO MOMHWUTL O NPaBUbHOM
BblbOpe CoeAMHUTENBHOTO Kabensi, yunTbiBaTb TN
noacoeaVHEeHNst 1 HOMUHAIbHYI0 MOLLHOCTb Miu-
Tbl. CoeauHuTenbHBLIN Kabenb cnedyeT 3akpenuTb
B OTTSDKKE.

BHumaHue! .
CnepyeT NOMHWUTL O MOAKMIOYEHUM HYNEeBOW Lenu
K 3aXuWMy Ha pacnpepenuTenbHom LWwuTke, 060-
3Ha4YEHHOro CUMBOMOM @) («3a3emneHuey). dnek-
TponpoBodka, nuTallas MnunTy, AOIMKHA UMETb
BbIKMOYaTENb 3alnThbl, MO3BOMSOLIMIA MpepBaTh
nogayy Toka npy BO3HUKHOBEHWW aBapUHOM CU-
Tyauun. PacctosiHne wmexay paboyMmy KOHTak-
TaMu BbIKIIOYATENS 3alMThl AOMKHO COCTaBNATb
MUHUMYM 3 MM.

Cnocob nopknoyeHns,  OTMYalLWMINCs OT Mo-
Ka3aHHOro Ha cxeme, MOXET MPUBECTU K MOJIOMKe
NuThI.

Puc.4b
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MOHTAX

I'Iepel(moqerme NJINTbl Ha Apyroﬁ TVN rasa.

Ota pabota MoXeT ObITb BbINOSIHEHA TOMbKO MacTe-

OM C HEOGXOAVMMbBIM [OMYCKOM.

Cnu ras, KOTOpbIM JOMXKHa cHabxaTbcs nnuTa,
OTNUYaeTCs OT rasa, NpedyCMOTPEHHOro npu 3a-
BOZICKON ycTaHoBke - G20 20 mbar, Hy>kHO 3aMeHNUTb
MHXXEKTOPbI KOHPOPOK 1 OTPErynnpoBaTh nnamsi.

[ns nepekntoyeHnss NMTbl Ha Apyron Tvuna rasa,
HY>XHO NPOV3BECTU:

e 3aMeHy MHXEKTOPOB (CM. Tabnuuy),

®  pEeryrimpoBKYy «3KOHOMHOIO» rOpeHust.
BHumaHume!

MnuThl, NocTaBnsiemMble NPOU3BOAUTENEM, OTPEry-

NMPOBaHbl ANA UCNOJIb30BaHUA MarncrtpanbHoro
rasa.

KoHdpopka Tvna Somipress (corn. Bup rasa
MapKknpoBke ((SOMIPI'GSS» Ha Kopnyce G20/ 18-20 mGap G30/ 28-30 mMGap
KOH(pOPKM)
Onametp conna MM 0,72 0,52
BcnomorartensHoe
Tennosas Harpyska | kBT 1,00 1,00
Pacxop rasa /v - 73
OunameTp conna MM 0,98 0,67
CpegHuii
Tennoas Harpyska | kBT 1,80 1,80
Pacxop rasa /v - 131
OunameTp conna MM 1,17 0,83
Duo corona
TennoBas Harpyska | kBT 2,80 2,80
Pacxop rasa iy - 204

MepekntoyeHune c

Mnams ropenku

MepekntoyeHue c Xnakoro Ha
HaTypanbHbIU ras3

HaTypanbHOro rasa Ha
KUAKUA

MonHoe

1. VixxekTop KOHOPKM 3ame-
HUTb CornacHo Tabnuue.

1. VIlxxeKTop KOHOpPKM
3aMeHWTb cornacHo Tabnuue

OKOHOMUYHOE

2.PerynvpoBOYHbIN BUHT crierka
ocnabuTb 1 OTperynnpoeaTb
cuny nnamexm.

2.PerynnpoBoYHbIN BUHT
BKPYTUTb 1 MPOBEPUTL CUNY
nnameHu.

[ns BbINOMHEHMSA PErynmpoBKnN HYXXHO CHATb PYy4YKM KpaHOB.

YCTaHOBMEHHbIE BHELLIHME KOHOPKM HE Hy>aatoTcs
B pErynpoBKe Noaayun Bo3ayxa.

HopMarbHoe nnams uMeeT BHYTpY crieumdmryeckme
KOHYCbI 3erieHo-rony6oro Lpeta. KopoTkoe LwymHoe
nnams, Unu AfIMHHOE, XerToe U KonTsllee rnams,
6e3 SBHO 3aMeTHbIX MOMOC CBMAETENLCTBYET O
HeKa4yeCTBEHHOM rase B [JOMalLUHeM rasonpoBoge,
NOBPEXAEHUN WUMU 3arpsA3HEeHU ropenku. Ons
MPOBEPKY NiaMeHN HY>XHO NPOrpeTb KOHGOPKY B
TeyeHve 10 MUHYT MomnHbIM OTHEM, 3aTeM NepeBecTy
PYYKy KpaHa Ha 3KOHOMHOe ropeHue. nams He
[OMMKHO MOracHyTb WU NEPECKOYUTb Ha UHKEKTOP

Puc 5a - 3ameHa HXeKTopa — MHXXEKTOP BbIBUHTUTL
Mpu NMOMOLLIM TOPLIEBOTO KItoYa ¢ HacaaKoi 7 v 3a-
MEHUTb_Ha HOBbIW, COOTBETCTBYIOLLYIO TUMY rasa
(cm. Tabnuuy).

BHumaHue! _
MepeknioyeHne NNUTLI Ha Apyron Tun rasa,
UM MHOTO, YeM MMEETCA B IOMe, TUna rasa,
HaxoAMTCA B KOMMETEHLINN OTHOLIEHNN
macTtep — nonb3osarerb.

[Mogaya ra3a Ha BHelHMEe KOHOPKM OTKpbIBaeTCs
1 yCTaHaBnMBaeTCs 0OblYHbIMU kpaHamu Puc. 6b.
6C nnuMTax ¢ npegoxpaHuMTeneM UCMonb3yeTcs
KpaH ¢ ras-koHTponem puc. B. Perynuposky kpaHos
HY>XHO MPOM3BOAWTL MPU 3aXOKEHHON KOHMOopke B
NOMOXEHUN SKOHOMHOE Nnams C UCNonb3oBaHNeM
pPerynmpoBOYHOrO BUHTa BENNYNHON 2,5 MM.

Pwuc.5b - O6biuHbI KpaH Copreci .
Puc.5c¢ - KpaH ¢ 3awwmTon ot yTeuku raza Copreci

BHumaHue!

[Mocne perynvpoBKM HYXHO pa3mMecTuTb
3TUKETKY C yKazaHWeM Tuna rasa, Ha KOTopblit
HaCTpOEHa nnuTa.

18



SKCIIYATALUA

I'Iepe,q nepBbIM BKIIHO4YEeHUEM NINTbI

®  y[anuTb YacTu ynakoBKK,

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

e 0CBOOOAUTL SALLMK, OYUCTUTL KamMepy AYXOBKM
OT 3aBOACKUX CPEACTB KOHCepBaLuK,

® BblHYTb COOEPXMMOE AyXOBK/A W NPOMbITL B
Tenso Bofe ¢ AobaBrieHMeM XWOKOCTU ANs
MbITbS NOCYAbI,

®  BKIIOUYUTb BEHTUNSLMIO B NOMELLEHUM N OT-
KPbITb OKHO,

e rporpetb AyxoBky (250°C, B TeueHue 30 mu-
HYT), yaanuTb 3arpsisHeHust 1 TwaTenbHo no-
MbITb,

®  BbINOMNHATL paboThbl C COBNOAEHNEM NpaBui
6e3onacHocTy.

Kamepy AYXOBKU HYXKHO MbITb UCKITKOYUTEJTbHO
Tennou Boaoun ¢ fo6aBreHMEM HebGonbLoro
Konn4yecTBa XMOKOCTU ANA MbITbA NoOCyAbl.

BHumaHwme!

B nnurtax, 060pya0BaHHbIX 3rek- TPOHHbIM
TanMepoMm, nocre NoAKMoYEHUs! K CeTu
aucnnen 6ygert nokaseiBath ,0.00”.

HyxHO ycTaHOBWTB Tekyllee Bpems Tal-
mepa (CM. MHCTPYKLMIO aKchny-ataumu
Tanmepa).

Ecnu Tekylee BpeMsi He YyCTaHOBIEHO,
AyXxoBKa pabotaTb He byaet*.

BHumaHume!

OneKTPOHHbIN nporpammarop Ts oc- Ha-
LLIEH cCeHcopamu, 06CnyxMBa-emMbIMu1 Npu-
KOCHOBEHWEM NarnbLeM Kk 0603Ha4eHHON
NMOBEPXHOCTU.

Kaxzgoe nameHeHue ycTaHOBKM CeHcopa
NOATBEPXKAAETCS 3BYKOBLIM CUTHAMOM.
MoBepxHOCTL CEHCOPOB criedyet coaep-
*aTb B YUCTOTE.

MexaHuyeckuit MUHYTHbIA Taimep M*

MUWHYTHBIV TaiMep He ynpaensieT paboTon nnuThbl.
3TO MPOCTO yCTPOMCTBO_3BYKOBOW CUrHanmusaumu,
HanomMuHarwllee O HeobXoQMMOCTW BbINOHEHUS
KpaTKOBPEMEHHbIX KyNUHapHbIX AencTeuin. nana-
30H BpeMeHu coctasnseT ot 0 4o 60 MUHYT.

Puc.6a

BHumaHume!

HyxXHo nonb3oBaTbecsa TaMepoM B AvanasoHe ¢ 0
06 10 MWHYT, Hago BO MepBblX NOBEpHYTb Ha 90°
perynsitop Tanmepa, a NOTOM HacTpouTb BblbpaH-
HbIN PEXUM paboTbl.

MexaHuyeckun MuHyTHBIN Taimep Ms*

Tavimep nk)/lenHaaHaqu Ons ynpaeneHus paboton
OyXxoBKW. MOXHO ero mporpaMmMupoBaTh B npefe-
nax ot 0 go 120 mMuHyT. [0 UCTEYEHNM 3a4aHHOro
BPEMEHM BKIMHOYMTCSI 3BYKOBOW CUrHam v [AyxoBka
aBTOMAaTUYECKN OTKIOYUTCS.

MporpamMmmmpoBaHne — NoBEepHUTE Py4Ky MO Yaco-
BOW CTpernke u yctaHoBuTe Tpebyemoe Bpemsi.
Puc.6b

Korga pyyka yctaHoBreHa B nonoxenue ,07, aoy-
XOBKa Hé Ha4yHeT paboTartb.

Ecnn Bbl He HaMepeHbl Nonb3oBaThCA (DYHKLME
Tanmepa, yCTaHOBUTE Py4Ky B MnonoxeHue [m,

Puc.6¢ .
01151 onpefeneHHbIX Moaenei

BHumaHue!

HyxHO nonb3oBaTbcs TaiMepom B AnanasoHe ¢ 0
40 10 MuHYT, Hago BO MepBbIX MOBEPHYTb Ha 90°
perynatop TanMepa, a NoToOM HacTpouTb BblbpaH-

a%m Remmm aboThbI. .
CIy>XMBaHUEe KOH(OpPOK BapoO4HOW NoBepx-
HOCTU

MonGop nocyabl

HyxHo obpaliaTe BHMMaHWe Ha TO, 4ToObl Ana-
MEeTp OHa nocyabl Bcerga Obin Gonblue KOPOHbI
nnameHn KoHA@OpKW, a cama nocyga Obina Ha-
KpbITa KpbILLKOW. PekomeHayeTcs, YyTobbl anameTp
kacTptonu 6bin B 2,5 — 3 pasa 6onblue guamerpa
KOHCOOPKM, TO €CTb [1151 KOH(POPKU:

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

e cpefHew — nocyaa guametpom ot 160 go 220
MM,

e OGonblon — nocyga ¢ guameTrpom ot 200 go
240 mMm, a BbICOTa NOCyAbl HE AOMKHA NPeBbI-
LwaTtb gnameTpa.

Pwuc.6d:

a - HenpaBurnbHo

b - MNpaBunbHO

BHumMaHume!

He pekomeHayeTca ucnonb3oBaTb Ha
HarpeBaTenbHOW NaHenu KyxXOHHYy mnocyay,
KoTOpas BbICTynaeT 3a ee kpasi. Cnegyet
ncnonb3oBaTb MNOCYyAy C MNIOCKUM OHOM.
He pekomeHayeTcsi ncnonb3oBaTb Nocyay C
BbIMYKMbIM U BOTHYTbIM HOM.

Pyuyka ynpaeneHus paboToi koHopok
Pwnc.6e:
a - BblknoyeHo

b - OkoHOMHOE nnamsi
¢ - bonbloe nnams

3axuraHue KOH(hOPOK 6e3 anekTponomkura

®  3aXe4b CrNUKY,

® HaxaTb Py4Ky [0 OLLYTMMOrO COMpOTUBIIEHUSA
1 NOBEPHYTb BIIEBO A0 NONOXeHns «6onbLuoe
nnams» § , .

noaXeub ra3 Crm4kon

YCTaHOBUTb HYXHYIO BEMUYMHY MrameHn (Ha-
npumep, «3KOHOMHOE nnamMs»

BbIKMOYNTb KOH(POPKY MOCrne NpuUroToBreHus
NpoAyKTOB, noae;)HyB PYYKy BMpaBo (MonoxeHvie

«BbIKNIOYEHO» ®

3axuranme koHopok ¢ anekTponomkurom* * ()

L] I\-|/a)KaTb KHOTKY aneKTponogxura, 0603Ha4eHHyo
7o,
® HaxaTb PyyKy [0 yrnopa 1 NOBEPHYTb BIEBO B
nonoxeHue «bonbluoe

nnams» é ,

npvaepxaTb 4O MOMEHTa 3aropaHus rasa,
YCTaHOBUTb HYXXHYIO BEMUYMHY MrameHn (Ha-
npumep, «3KOHOMHOE nnams» @)

BbIKMOYNTb KOH(POPKY MOCre MpUroTOBMEHMUS
NpOAYKTOB, NMOBEPHYB PyYKy BMpaBo A0 MOro-
KEHUSA «BbIKIMIOYEHO)» @

3axwuraHme KOH(OPOK MOAXKUIOM, COEANHEHHBIM
C pyykon*

® HaxaTb pyyKy [0 yrnopa, MOBEpPHYTb BNEBO A0
nonoxeHus «6onbLuoe Nnams»

® rofepxKaTb O 3aropaHus rasa,

® nocre 3aropaHusi ocnabuTb faBneHne Ha pyyKy
N YCTaHOBWTb HY>KHYHO BENWUYMHY MnameHu
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BHumaHue!

B mopgensix nnuTbl, OCHALLEHHbIX 3aLnTomn
BHELUHUX KOHMOPOK OT yTeYku rasa, npu
3aXuraHumn HyXHo B TedeHne ot 2 go 10 cek.
yOEPXKMBATb PYYKY B MOMOXEHUUN «BornbLloe
nnamsi» ansi cpabarbiBaHMA 3aLUNThI.

Bbi60op nnameHu koHopku

[MpaBunbHO OTperynMpoBaHHble KOH(POPKN UMeT
nnams CBeTNO-ronyooro _uBeTa v OTYETIUBbLIM
BHYTPEHHMUM KOHycoM. Bbibop BenuumHbl nnamexn
3aBWCUT OT YCTAHOBKW MOMOXEHUS PYUKU KOHPOPKU:

& 6Gonbiwoe nnams
& MareHbKoe nnams («9KOHOMHOE)
e KOHJOpKa noraileHa (nepekpbIT ras)

B 3aBucumocTu ot NOTPEBHOCTM MOXHO MNaBHO
MEHSITb BEMUYMHY MITaMeHM.

CpabarbiBaHWe ra3-KoHTpors:

Puc.6f
a - HenpaBWIbHO
b - npaBunbHO

BHumaHue!

3anpelaeTtcs perynupoBaTtb BENUYUHY
nraMeHn Mexay no3nuusamMym «KoHgopKa
noraiueHa» ® 1 «BbornblLoe nrams» ‘

Pa6ota 3awuTbl ra3-KoHTponb*

OTpAenbHble Mofeny obopyaoBaHbl aBToMaTuye-
CKOW CMCTEMOI OTKITHOYEHVS MoAaqy rasa B KOH-

OpKy B Cryyae, Korga oHa noracna.

Ta cCTema 3alyMLaeT OT BblaeneHus rasa, korga
nnamsi KOHOPKU racHET, HanpuUMep, B peaynsTate
3anvBaHusi. [TOBTOpHOE 3axkuraHue KOHGOPKU Mpo-
M3BOAMTCA MoMb30BaTeNeM.

JkcnnyaTauus aneKkTpu4eckon KoHopKu*

HekoTopble Mogenu obopyaoBaHbl AONOMHUTENb-
HbIM 3NEKTPUYECKUM HarpeBaTernbHbIM 3EMEHTOM
(anekTpuyeckas KoHdopka).

MoLLHOCTb KOHCPOPKM MOXHO MOCTEMEHHO pe-

rynMpoBaTb, Bpallasi pyyKy BrpaBO WM BrEBO.
KMtoveHne naHenm conpoBOX4aeTcs 3aropaHneM

XKENTOW CUrHanbHOW NaMmnoyvky Ha naHenu ynpas-

neHus.

MWH. Moporpes _

TylueHWe OBOLUEN, MeANeHHas Bapka

Bapka cynoB, 60nbLLOro KonuyecTsa egpl

MepnneHHas xapka

[MpuroToBneHune Ha rpune msica, pbidbl

MAKC. BbicTpoe pa3orpeBaHue, boicTpasi

Bapka, >xapka

BblknioyeHne

o weNe-e

Puc.6g

BHumaHue! .

CnepwnTe 3a YNCTOTON KOHPOPKU - TpsA3Has
naHenb He MCNONb3yeT MOLWHOCTb
MOMHOCTbI0. 3alunwanTe KOHPOPKY OT
Koppo3uun. BbikntovanTte KOHAOPKY nepeq
CHATVMEM C Hee KacTptonu. He octasnsnte
Ha BKMIOYEHHON KOHMOpPKe KacTpionb C
npoAdyKTamm, NPUroToBAEHHLIMU Ha Xupax,
macne 6e3 NpucMoTpa — ropsYnin XUp MOXeT
CaMOBOCMNNaMEHUTLCS.

Pasmepbl nocyabl OOMmMKHbI coBnagaTtb C Avame-
TPOM KOHCOPOK (puc. 6h) Ang cokpalleHns notepb
Tenna. MNonb3yiTecb NOCYAOW C POBHBIM HOM - 3TO
3HAYMTENBHO CIKOHOMUT SMEKTPOIHEPIUIO.
[Monb3ynTecb NOCyAON C KpbILWKaMWU - 3TO 3HA4u-
TENbHO COKPaTUT BPEMS NMPUTOTOBIEHUS.

[oBeas XMAOKOCTb A0 KUMEHUS!, YCTAHOBUTE TaKOWM
MWHUMarbHbIA PEXUM, NMPU KOTOPOM He MpuaeTcs
CHUMaTb UMK cABUraThb KPbILWKY. PekomeHayem umc-
nonb3oBaTh nocyay ¢ 6ornee TONCTbIM OHOM.
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Pa6oTta nporpammartopa*

Geleels

MENU | >

MEHIO - paTtunk Beibopa pexuma paboTbl
- patyuk lMNMnioc

- gat4mk MuHyc

- CUMBOS FOTOBHOCTM K paboTe

- CMMBON Tanmepa

- CUMBOI ANUTENbHOCTM paboThl

FBRA V

HacTtpoliika Tekyliero BpeMeHu

[Mocne NoaKmoYeHns K CETU NNy NOBTOPHOTO BKITHO-
YeHus1 nocne cbosi HaNpPsPKeHUs AUCnen nokasbl-
BaeT muratoime 0.00:

® HaxaTb U yaepxuBaTb HaxaTtbiM a4k MEHIO
(MM oQHOBPEMEHHO AaTunkmn </ >) 40 MOMEHTa
nosienexus cumsona @ Ha gTucnnee, Touka nog
cvMBoOrom byner murathb,

B TeYeHUne 7 CeK. HaCTPOUTb aKTyarnbHOe Bpems,
MCMonb3ys AaTunkn </ >.

[MpumepHO Yepes 7 cek. C MOMEHTa 3aBepLueHuns
HaCTPOWMKN aKTyarnbHOro BPEMEHW HOBble JaHHble
COXpaHsAITCH, a Todka nog cumeonom @ nepe-
cTaet muratb.

OTKOppEKTMPOBaTb BPEMSI MOXHO NO3Xe, Haxumas
O[JHOBPEMEHHO AATYMKN </ >, B MOMEHT, KOrfja Touka
nog cumsonom @ GyneT muratb, MOXHO OTKOPPEK-
TMpOBaTb TekyLlee Bpems.

BHumaHwme!
[lyXOBKY MOXHO BKIOYUTb NOCIE MOSIBNEHUS CUM-
sona W Ha aucnneeto.

Tanmep

Tanmep MOXHO BKMIOYMTL B NGO MOMEHT, He-
3aBMCMMO OT TOrO, BKIIOYEH AyXOBOW LKad unm
BbIKIoYeH. [porpaMmMupyemoe Bpemsi cocTaBnsieT
OT 1 MUHYTbI A0 23 YacoB 59 MUHYT.

YTtobbl HacTpouTh Tanmep, cnegyeT

® Haxarb Aaryyk MEHIO, Ha nucnnee Bynet mu-
raTb cumBon 43

® yCTaHOBUTb Bpems TarMepa gatyvkamu </ >,
AUCnen NokasbiBaeT YCTaHOBIIEHHOE BpeMs
TanmMepa 1 akTUBHYH OYHKLMIO paboTbl £3 no 1c-
TEYEHUW YCTaHOBIMEHHOTO BPEMEH! BKITKOYaETCS
3BYKOBOW CUrHan, u muraet 3,

® Y706bl BbIKITHO4NTbL 3BYKOBOW CUrHAs, KOCHUTECH
n ynepxusaite ceHcop MEHKO unu kocHutech
V yOepXxyBante OHOBPEMEHHO CEHCOpPbI </ >,
CMMBOS &3 MOracHeT, a Ha Avcnnee otobpasnTcs
Tekyllee Bpemsi.

OnuTenbHOCTb PaboThbl

Ecnn AyXOBKa OOJSKHA BbIKMKOYUTLCA Yepes3 ycTa-
HOBJIEHHOE BpeMsd, Toraa crneayert:

® YT0o6bl BKMIOYNTE DYHKLMUIO AMUTENBHOCTH
paboTbl, yCTaHOBUTE (DYHKLUMOHAMNBHYIO PYyKy
[yXOBKM Ha BbIOpaHHy0 BaMun OyHKLUIO, @ PydKy
TéMnepaTypbl Ha COOTBETCTBYIOLLYIO TEMNEpa-
TYpY-

® Haxatb gatunk MEHKO go momeHTa, korga Ha
avcnnee NosiBUTCA Ha KopoTkoe Bpemsi dur u
cumBon [+ byget muratb,

® ycTaHoBUTb Tpebyemoe Bpems paboTbl AaTuym-
Kamm
< />, B gnanasoHe ot 1 MmHyTbl 8o 10 yacos.
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YcTaHOBNEHHOe Bpems [JOIKHO GbITh COXpaHeHo B
namsTn Yepes 7 cekyHa, AUCNNen NOBTOPHO n%ﬁameT
TeKyllee BpeMsi Npi ceeTswemcs cumeone [,

Mo ‘McTeueHun ycTaHOBNEHHOTO BPEMEHU [yXOBKa
BbIKMOYMTCS aBTomaTqufﬂzg}A, BKITHOYMTCS 3BYKOBas!
curHanusauusi, a cumeon ¥l 6yaet murathb.

® yYCTaHOBUTb PYYKM DYHKLIMIA AYXOBKM U perynm-
POBKM TeMnepaTypbl B MOMNOXeHue "BbIKoye-
HO",

®  Y706bl BbIKMIOUNTBL 3BYKOBOW CUrHar, KOCHUTECH
n yoepxusaiiTte ceHcop MEHIO unu kocHuTech
n y,qep»ﬂg! anTe OAHOBPEMEHHO CEHCOpbI </ >,
cumBon I¥l moracHer, a Ha Avcnnee otobpasnTcs
Tekyllee Bpemsi.

OGHyneHue HacTpoek

HacTpovikv Tarimepa unu anutensHoOCT! paboTbl

MOXHO COPOCUTb B M0G0 MOMEHT.

® YT0oObl OYMCTUTL HACTPOVKU OSNIUTENBHOCTU
pa/GOTbI, KOCHWTECb OJHOBPEMEHHO CEHCOPOB
</>.

OGHyrneHne HacTpoek Taimepa: .
® fatunkom MEHIO BbIGpaTh dhyHKLMIO Tanmepa,
® elle pa3 HaXaTb AaTunkm </ >,

M3meHeHune ToHa 3BYKOBOIro curHana

ToH 3BYKOBOTO CMrHana MOXHO U3MEHUTL Crieayto-
LM obpasom:

® HaaTb OAHOBPEMEHHO AaTumKkn </ >,

® patynkoMm MEHIO BbiGpath dyHkumMto ton, no-
kasaHusa gucnnes 6yqyT Muratb:

® [faTtynkamu < / > BblOpaTb COOTBETCTBYHOLLMN
TOH:
B AnanasoHe oT 1 Ao 3 gaTymkom >
B AManasoHe oT 3 4o 1 gaTymkom < .

U3meHeHne sipkocTn gucnnesn

BO3MOXHO M3MEHEHWe SipKOCTU Aucnnest B Ava-
nasoxe ot 1 %o 9, rae 1 03Ha4YaeT camyo TEMHYHO
HacTpoiiky, a 9 - camyto sipkyto. BeegeHHoe 3Hade-
HWe NMPUMEHSIETCS!, KOraa Yacbl He aKTMBMPOBaHbI
(T.e. nonb3oBaTernb He NpuKacarncst HA K O4HOMY U3
[aT4YMKOB B TeYeHuNe 7 CekyHn).

ApKOCTb Aucnnes MOXHO M3MEHWUTb CreayloLmumM

crnocobom:

® HaxaTb OAHOBPEMEHHO AaTUUKUN </ >,

® patynkoMm MEHIO BeiGpaTth dyHKUmio bri (nep-
BOE HaxaTue BbI30BET Nepexo K éJyHKLI,I/IVI ton,
BTOpPOE - K pyHKLWMN bri).

® pfatynkamu < / > BbibpaTb COOTBETCTBYIOLLYIO
APKOCTb:!
B AvanasoHe ot 1 oo 9 gatymnkom >
B AManasoHe oT 9 4o 1 gaTymkom < .

BHumaHue!

Ecnu yacbl akTMBMpPOBaHbI (T.€. MOMb30BaTh HaXarn
AaTyvK B TeYeHue nocrnenHux 7 CeKyHA), SpKOCTb
aucnnes MakcuMmarnbHas.

HouHon pexum

B nepuop ¢ 22:00 go 06:00 yacbl aBTOMaTUYECKM
YMEHBLLAIT APKOCTb BbICBEYMBAHWS.
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®DYHKUUM AYXOBKU U ee obcryxuBaHue

D,yxg)BKa C eCTeCTBEHHOW KOHBEKUWe (cTaHaapT-
Has

[lyxoBka MOXeT HarpeBaTbCsi BEPXHUM W HIDK-
HVM HarpeBaTensiMu, a Takxke rpunem (ecnm oH
ecTb). PaboTa Takon AyXOBKV yNpaBnsaeTcs OgHow
py4Kon, obcnyxuBaroLlei nepeknoyatens Buaa
paboTbl, COEANHEHHBIV C pErynaTopom Temnepa-
Typbl

Puc.6i

BHumaHue!
B mMopensx nnuTtel, He 06opynoOBaHHbIX
rpyUnem, CUMBOI Ha pydke yrnpaBneHus
OTCYTCTBYET.

Bo3moxHbIe nonoxeHus PY4KH

S, ABTOHOMHOE OCBelleHNe AYXOBKU
- - YCTaHOBMB py4ky B 9TO MNOMOXEHUe,
<" Mbl BKIloYaeM OCBelleHWe Kamepbl

nyxoBku. Mcnonb3ayeTtcs, Hanpumep,
NP1 MbITbe Kamepsbl.

BkrtoueHbl BepXHUIM U HWXKHUWA Harpe-
BaTenu

100-250 TepmocTaT No3BOJISET ycTaHaBnuBaTb
°c Temneparypy B ot 100°C go 250°C. lNMpwu-
MEHSTb ANS BbINEYKN.
~Mwwa]  BkntoyeH rpunb

YcTaHoBKa pyyku B 3TO MOMOXEHWE MO-
3BONSAET XApWUTb NULLY Ha rpune unm
Beprere.

BkritoueH BepXHUI HarpeBaTenb

[Mpn 3TOM MOMOXEHUU py4vKM OyXoBKa
rpeeTcs UCKINIOYUTENBHO BEPXHUM Harpe-
BateneM. [pyMeHsATbL Npu NoMXapuBaHum
BbIMNEYKN CBEPXY.

BkritoueH HWKHUIA HarpeBaTesb

B aTOM monoxeHun pyyku AyxoBKka Ha-

rpeBaeTcsi TONbKO HKHUM HarpesaTenem.
PVYMEHSITb NPW NOMXKapUBaHUN BbINEYKM

CHI3Y.

BkrntoueHue u BbIKNOYeHUe AYXOBKU

[ns Toro, 4ToGbl BKIHOYUTL JYXOBKY, HYXHO
® OonpeaenuTb HyXHble YCroBus paboTbl
Temnepatypy 1 cnocob HarpeeaHus,

® YCTaHOBUTb PYYKY B HY>XHOM MOJIOXEHUN, NOBO-
pa4vnBasn ee Bnpaso.

Puc.6z

*ANsa onpefeneHHbIX moaenen

BkntoyeHne OyxOBKM COMPOBOXAAETCS CBEYEHU-
eM [BYX CUrHanbHbIx namno4vek, R n L. lopexune
KOHTPOMbHOM namnoykn R uBeta curHanuaupyet o
pabote ayxoku. [Moracwas L namnoyka nHopmu-
pyeT 0 TOM, YTO B [yXOBKE YCTaHOBWMNAChb HyXHas
TémnepaTypa. Ecnu KynvHapHble pekomeHAaumm
COBETYIOT NomeLlaTh 600 B pa3orpeTyto ,ElyXOBK{
3TO HYXHO AieNnaTth He paHee NepBoro OTKMIOYEHNS

KOHTE)OJ‘IbHOVI namnoykn. B npouecce npurotosne-
HWs L namnoyka ByaeT BKNovaTbCs U BbIKIOYATLCS
(nopoepxxaHne TemnepaTypbl BHYyTpY AyxoBku). R
KOHTpOMbHas namnoyka MOXeT Takke ropeTb B Mo-
noxeHun pyykn «OcBeLLeHne Kamepbl OYXOBKU».

BbIKMoYeHNEe JyXOBKM — OIS BBIKIIOYEHVSI AYXOBKU
HY>XHO pYy4Ky ycTaHoBUTb B nonoxeHwue ,0”, no-
BEPHYB €e BNEBO. CurHanbHas namnoyka JomkHa
noracHyTb.

OyxoBKa C eCTeCTBEHHOW KOHBeKUMuen
(cTaHpapTHas)

[lyxoBKka MOXET HarpeBaTbCs BEPXHUM U HUXHUM
HarpesaTtensmu, rpunemM. YnpasneHue paboTow
OCYLLECTBMSETCS NPV NMOMOLLM PyYKM Bblibopa pe-
XuMa paboTbl AyXOBKW — YCTAHOBKa 3aKIo4aeTcs B
MOBOPOTE PYYKW Ha BbIGPaHHYI0 OYHKLMIO.

Puc.6j

a TaKKe pyyKku perynupoBaHus Temneparypbl —
YCTaHOBKa 3aKI04aeTCs B NOBOPOTE PYYKM HA
BblOpaHHyt0 BENUUMHy Temneparypsbl - Puc. 6k

BblkntoyeHve OCYLLIeCTBIIs1eTCS YCTaHOBKOWN 0benx
pyyek B nonoxexve , ®”/,0".

Bo3moXHble NONOXEeHUNA PYy4KU

. ABTOHOMHOE oCBelleHNe AyXOBK1

- - YCTaHOBWB PY4Ky B 3TO MOSIOXKEHNE,

‘1T Mbl BKIIOYaeM OCBeLLeHne Kamepbl
ayxosku. MicnonbayeTcs, HanpumMep,
Npu MbITbe Kamepbl.

) BknroueH rpunb

YcTaHoBKa pyyky B 3TO MONOXEHWe
NO3BOMSIET XapUTb MULLYY Ha rpure unu
Beprere.

BkrnoueH BepXHUI HarpeBaTtenb

[Mpn 3TOM NOMNOXEHNM PYYKMN AyXOBKa
rpeeTcst UCKMYMTENbHO BEPXHUM Ha-
rpesatenem. MpyMeHaTb Npu Nomxapu-
BaHWW BbINEYKN CBEPXY.

BKritoYeH HKHUIA HarpeBaTerb

B aToM nonoxeHun pyykn gyxoska
HarpeBaeTCsl TONbKO HKHUM Harpesa-
Tenem. MpyMeHaTb Npu NogKapvBaHUM
BbIMEYKN CHU3Y.

BkntoyeHbl BEPXHUI U HUXKHUW Ha-
rpeBatenu

CTaHOBKa py4Kun B 3TO NOMNOXeHWe npw-
BelET K HarpeBaHuWio AyXOBKM CTaHAapT-
HbIM CMOCOOOM.

KoHTponbHasa namna
Puc.6z

BkntovyeHne OyxOBKM COMPOBOXOAETCHA CBEYEHU-
eM [ABYX curHanbHbix namnoyek, R un L. lopeHne
KOHTpOmbHOM namnoyku R ueTta curHanuaupyert o
pabote ayxoBku. [Moracwas L namnoyka nHdopmu-
pyeT 0 TOM, YTO B JyXOBKE YCTaHOBWMACh Hy>XHas
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SKCIIYATALUA

Temnepatypa. Ecnu kynuHapHble pekoMmeHaauum
COBETYIOT NoMeLLaThb 6100 B pa3orpeTyto ,D,yXOBKY_,
3TO HY>KHO AieNnaTb He paHee NepBoro OTKIIOYEeHNs!

KOHTPOMbHOW namnoyku. B npouecce npurotoene-
HUs L namnouka byaeT BKMoYaTbCs U BbIKMIOYATLCS
(nopaepxxaHve TeMnepatypbl BHYTPY AyxoBku). R
KOHTpOMbHas Namnoyka MOXeT Takke ropeTb B No-
NoxeHun pydkn «OcBeLLeHVEe KaMepbl AYXOBKUY.

YXOBKa C eCTeCTBEHHOMN KOHBEKLuen

YXOBKa MOXET HarpeBaTbCs BEPXHUM U HVDKHUM
HarpesaTenaMmu, rpunem. YnpasneHue
paboToi OCyLeCTBAAETCS MPU MNOMOLLM PYYKU
BblGopa pexuma paboTbl OyXOBKM — yCTaHOBKa
3aKnyaeTcs B NMOBOPOTE Pyyky Ha BblGpaHHyto
yHKUMIO,

Puc.6l

a Takke Pyyku perynupoBaHusi TemnepaTypbl —
CTaHOBKa 3aKI104YaETCsi B MOBOPOTE PyyKu Ha Bbl-
paHHyt0 BENMUYUHY TemnepaTypbl

Puc.6k

BbiksitoueH1e oCcyLLecTBrseTcA YCTaHOBKON 0beunx

py4ek B nonoxexuve , ®”/,0".

BHumaHue!

BkntoyeHne HarpeBaHus (HarpesaTens u
T.N.) NOCNe BKIKYEHNS KaKon-nmbo qyHKLMK
OYXOBKV NPOM30MAET TOMbKO nocre Bbibopa
Temneparypbl.

HyneBas ycTaHOBKa

A, He3aBMCMMOe ocBelleHne AyXOBKU
- - C MOMOLLIbIO YCTaHOBKW MOBOPOTHOW PY4KUN
~* B JAaHHOM No3numn 3aropaeTcsd CBET B

OyXOBOM LUKady.

BcTpbin pasorpes

BkrntoueH BepxHWI HarpeBaTenb, pyHKUMSA
3anekaHust U BeHTUNsTop. [lpumeHsecs
ONst NpefBapuUTENbHOIO HarpeBaHusl ay-
XOBKM.

Pa3mopaxuBaHue
BkrtoueH TonbKko BeHTUnATop, 6e3 nenorb-
30BaHUs Kakux-Nnbo HarpesaTenen.

Typ60 rpunb n KOHBEKLUA

B 3TOM nonoxeHun py4vka AyXOBKWU Bbl-
NONHAET YHKLMIO YCUIEHHOTO Harpesa ¢
KOHBeKUMel. Ha npakTuke aTo no3sonsiet
yCKOpUTb npoLecc obxxapuBaHus n ynyy-
LUMTb BKYCOBbIE Ka4yecTBa roTOBSLLErocs
6nioaa. ToaxapusaHme Heobxoammo
Nnpon3BOAUTL MPU 3aKpbITON ABepLe
OYXOBKU.

(b%HKLIMﬂ «YcuneHHubin «F'PUTb»
g< ynnep-Fpunb») .
KItoYeHne PyHKUNN «YCUMNEHHbI
«PWJTb» no3BonsieT Ha 3anekaHne npu
OOHOBPEMEHHO BKIIIOYEHHOM BEPXHEM
Harpesartene. [laHHas pyHKLUMA no3sonet
npUMeHATh 6oree BbICOKYIO Temneparypy
B BepxHel pa- Goyen 4actu OyxOBKW, B
pesynberare Yyero 6noga 6onbLUe 3apyMmsi-
HWBaOT- CsA, AaHHas yHKUMSA no3onsiet
Takke Ha 3anekaHne 6oMbLINX MOPLMA.

*ans onpeferneHHbIX Mogenen

BKntoyeHa cpyHkumsa «TPUNb»
3anekaHvne «PWUJIb» pgo pymsHoctn
6nioga, npuMeHseTca ANna 3anekaHus
MasneHbK1X NMOpLMiA Msica: CTENKOB, LUHW-
uenen, pbibbl, TOCTOB, KONbacok, 3aneka-
HOK (3anekaemoe 6nogo He MOXET ObITb
Tonuwe 2-3 cM, B npolecce 3anekaHus
6niogo Hajo nepeBepHYTb Ha ApYryto
CTOPOHY).

NV

BKIMHOYEH HMXHUW HarpeBaTernb

B fgaHHOM nonoXeHnn NoBOPOTHOMN PyyKM
[OyXOBKa HarpeBaeTCs WCKIIOYUTENBHO C
MOMOLLbIO HUXHEro Harpesatens. 3ane-
KaHue TecTa CHU3y (Hanpumep, «Brax-
Has» Bbifledka W Bbievka ¢ OPYKTOBOW
HaYMHKOM)

BKNOYEH BEPXHUM U HMXKHUMW Harpe-
BaTenb . .
YcTaHoBKa MOBOPOTHOM PYYKU B OaHHOM
no3vLMmn NO3BOISIET HarpeBaTb [YXOBKY
KOHBEHLIMOHarnbHbIM crnocobom. MNpekpac-
HO MOAXOAUT ANs neYeHust g ns Tecta,
pbIGbI, MsAca, xneba, nuuubl (06si3aTensb-
HbIM SIBNSIETCS NpeaBapuTenbHOe paso-
rpeBaHvie AyX0BKW, a Tak e NprMeHeHve
TEMHbIX NMPOTUBEHEN), MPOLECC NEYEHUs
Ha O[IHOM YpOBHE.

BbIKIIOYEH BEHTUIIATOP, a TaKkKe BepX-
HWUI N HWKHUWA HarpeBaTerb.

B naHHoit paboyen nosuumm
NMOBOPOTHOW PYYKM AyxoBka paboTtaet B
pexvume « TECTO». KoHBeHUMoHanbHas
[yXOBKa C BEHTUNSTOPOM ((hyHKLUS
pekomeHayeTcs BO Bpems npouecca
neveHust).

A

KoHTponbHasa namna

Puc.6z

BkrntoyeHne OyxOBKM COMPOBOXAAETCS CBEYEHU-
eM AByX curHanbHbix namnoyek, R un L. lopeHne
KOHTPOMNbHOW NaMnoyk1 R ugeta curHanuavpyet o
pabote ayxosku. [Moracwas L namnoyka nHdopmu-
pyeT 0 TOM, YTO B yXOBKE YCTaHOBWIACh Hy>XHas
TemnepaTypa. Ecnu KynvHapHble pekomeHOaumu
COBETYIOT NomeLlaTh 60 B pa3orpeTyto ,ElyXOBKY_,
3TO HY>XHO [enaTb He paHee NepPBOro OTKIIOUEHUS

KOHTPOMNbHOW namnoykn. B npouecce npurotosne-
HUsi L namnoyka 6yaeT BKIoYaThCSA U BbIKIHOYATLCS
(nopaepxxaHne TemnepaTypbl BHYTPU AyXoBkM). R
KOHTpOMbHas namnoyka MOXeT Takke ropeTb B Mo-
noxeHun pyykn «OcBeLLeHVe Kamepbl AYXOBKMY.

LyxoBka ¢ NpMHyaAUTENbLHON KOHBEKUMel (C
KOHBEKLMeN 1 KomnbLieBbIM HarpeBaTenem)

[lyxoBka MOXeT HarpeBaTbCsl NPU MOMOLLU BepX-
HEro 1 HMXXHero HarpesaTenei NeYKn 1 KonbLEBOrO
HarpeBaTensi. Pabota OyxoBku ynpasnsieTcsi npu
MOMOLLM PYYkU Bblibopa pexuma paboTbl OyXOBKU
— YCTaHOBK a 3akniovaeTcsi B MOBOPOTE Py4ku B
HY>HOE MonoXeHue,

Puc.6m

a Takke pyyku perynvpoBaHusi Temnepartypbl —
CTaHOBKa 3aKIMOYaETCs B MOBOPOTE PYyYkM Ha Bbl-
paHHyt0 BEMYMHY TemnepaTypsl

Puc.6k
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SKCIIYATALUA

BbikntoyeHune OCyLLeCTBNAETCA yCTaHOBKOIZ obenx

pyyek B nornoxexve , " /,0".

BHumaHue!

BkntoyeHne HarpeBaHus (HarpesaTens u
T.N.) NOCNe BKITKYEHNS KaKON-NMB0 qyHKLNK
OYXOBKV NPOMU30NAET TOMbKO nocre Bbibopa
Témneparypeil.

HyrneBasi yCTaHOBKa

He3aBMCUMOE OCBeLLEHME [yXOBKU
C NoMOLLb0 YCTaHOBKY NMOBOPOTHOW PYYKM/
B JaHHON NO3MuUMK 3aropaeTcsl CBET B
[yXOBOM LUKady.

BcTpbin pasorpeB

BkrntoveH BepxHWI HarpesaTenb, pyHKUmS
3anekaHus n BeHtTUnaTop. [lpuméHsecs
ANA NpefBapuTENbHOrO HarpeBaHus ay-
XOBKW.

Pa3mopaxuBaHue
BKIt04EH TONMBKO BEHTUNATOP, 6€3 1crorb-
30BaHUA Kakux-nmbo HarpesaTtene.

Typ60 rpunb U KOHBEKUUsA

B 3TOM NonoxeHun pyyka AyXOBKU Bbl-
MONHSET OYHKLIMIO YCUITIEHHOTO Harpesa ¢
KOHBeKUMeW. Ha npakTuke 3To no3sonsiet
YCKOPUTb MPOLIECC 0BXapuBaHUs 1 yrnyuy-
LUNTb BKYCOBble KayecTBa roTOBSILLErOCs
6ntopa. ToaxapusaHme HeobxoaMmo
NpoOV3BOAUTL MPU 3aKpbITOW ABepLe
[YXOBKMU.

¢¥:HKHMH «YcuneHHbin «FTPUNb»
MM g< ynnep-Fpunb») .
KItoYeHNe PYHKLUN «YCUMEHHbIN
«PUITb» no3BonseT Ha 3anekaHue npu
OOHOBPEMEHHO BKIIIOYEHHOM BEPXHEM
Harpesarene. [laHHas dyHKUMS No3BoneT
NPUMeHATL 6oree BbICOKYIO Temneparypy
B BepxHeln pa- bouel 4acTn OyxOBKW, B
pesynbrate Yero 6noga bonbLue 3apymsi-
HMBaIOT- CHA, JaHHaa YHKUMA nosonget
TakkKe Ha 3anekaHune 6onbLINX NOPLKUA.

BkntovyeHa cpyHkumsa «TPUINb»
3anekanne «PUNb» go pymsaHocTm
6noga, npumeHseTca Ana 3anekaHus
MasieHbK1X MOPLIMIA MsACa: CTENKOB, LLUHW-
uenen, pbibbl, TOCTOB, konbacok, 3aneka-
HOK (3anekaemoe 6mao He MOXET ObITb
Tonuwe 2-3 cMm, B npouecce 3anekaHusi
6ntofo Hago nepeBepHYTb Ha ApYryto
CTOPOHY).

BKITHOYEH HWXXHWUW HarpeBaTenb

B AaHHOM nonoxeHun NoBOPOTHON PyYKM
[yXOBKa HarpeBaeTcs UCKIIOYUTENbHO C
MOMOLLbIO HWXHero Harpesatens. 3ane-
KaHue TecTa CHU3Yy (Hanpumep, «Brax-
Has» Bbifledka 1 BbiNeyka ¢ PYKTOBOW
HaYMHKON)

BKITIOYEH BEPXHUN U HUXKHUM Harpe-
BaTesnb . B
YcTaHoBKa MOBOPOTHOW PyYKWU B OaHHOW
no3vLuy Mo3BOJISIET HarpeBaTb [YXOBKY
KOHBEHLIMOHarnbHbIM criocobom. MNpekpac-
HO NoAXOANT ANs neYeHns ontoa n3 Tecta,
pbibbl, Msica, xneba, nuuLbl (0bs3aTens-
HbIM SIBNSIETCA Npeasapun

*ANsa onpefeneHHbIX moaenen

TenbHoe pa3orpeBaHne AyXOBKY, @ Tak e
NPVYMEeHEHWE TEMHBIX NMPOTUBEHEN), NPO-
LiecC NeYEHNsi Ha OQHOM YPOBHE.

BKIlOYE€Ha TEPMOBEHTUNALUNA
YcTaHoBKa MNOBOPOTHOW Eﬁw
KN B tgé/Hku,mm «BKJTIOYE E
TEPMOBEHTUIIALUMWN»no3BonsieT Ha-
rpeBatb AYXOBKY «NPUHYOUTENbHbIMY
CNocoboM C NOMOLLbIO TEPMOBEHTUNATO-
pa, KOTOPbIN PaCMONOXeH B LIEHTpasibHOM
YacTu 3aiHeW CTEHKU yX0BOro Lkada. B
KOHBEHLIMOHAaIbHbIX AYXOBKaXx B npoLiecce
neyeHuss NpMMeHsTCs Gonee HU3kne
Temneparypbl.

[Monb3oBaHMe faHHbIM CNOCOOOM Ha-
rpeBaHNsl NO3BOMSIET PaBHOMEPHO pac-
npeaenuTb TeNno BoKpyr 6nofa, kotopoe
HaxoamMTCs B AyXOBKeE.

S

BbIKIIOYEH BEHTUIIATOP, a TaKkKe BepX-
HUI N HWXKHUIA HarpeBaTenb.

B pnaHHown paboyen nosvuum
NOBOPOTHOWN PYYKM OyxXOBKa paboTaeT B
pexume «TECTO». RoHBeHUMOHanbHas
OyXOBKa C BEHTUNATOPOM (YHKLMSA
pekomeHayeTcs BO BpeMms fpouecca
nevyeHus).

>

BKJ1HOYEH TEPMOBEHTUNATOP U HUXKHUN
HarpeBaTenb .

B AaHHOM NonoXeHUr NOBOPOTHOW PyYKM
AyxoBka paboTaeT B pexume Tepmo-
BEHTUNALMMN W BKITHOYEHHOTO HUXHEro
HarpesaTens, 4To NPMBOAUT K MOBbILLE-
HWIO TeMnepaTypbl OT cnocoba neyeHus.
Bonbliee konnyecTso Tenna Gyner Ha-
XOAUTBCS B HUXHEN YaCTu Bbinekaemoro,
HanpvmMep, MNPUroTOBMNEHNe «MOKPOW»
BbINeYku, NuuLbl.

Q

KoHTponbHas namna

Puc.6z

BkrtoyeHne OyxoBKM CONPOBOXAAETCH CBEYEHU-
eM [BYX CUrHanbHbIx namno4vek, R n L. lopexune
KOHTPOMbHOM nNamnoykn R uBeta curHanuaupyet o
pabote ayxoku. [Moraciias L namnoyka uHgopmu-
pyeT 0 TOM, YTO B AyXOBKE YCTaHOBWIACh HY>XHas
TémnepaTypa. Ecnu KynvHapHble pekomeHAaumm
COBETYIOT NOMeLLaThb 611100 B pasorpeTyto nyxosKY_,
3TO HYXHO AienaTh He paHee NepBOro OTKMIOHEHNS

KOHTEOJ‘IbHOM namnoykn. B npouecce npurotosne-
HWs L namnoyka 6yaeT BKNovaTbCs U BbIKIOYATLCS
(nopaepxxaHne TemnepaTypbl BHYTPM AyxoBku). R
KOHTpOIbHas namnoyka MOXeT Takke ropeTb B Mo-
noxeHun pyykn «OcBeLLeHVe kKamepbl OYXOBKMY.

25



SKCIIYATALUA

Ucnonb3oBaHue ne4vyku*

ObxapuBaHve nNponcxoauT B pesynsTate Bo3ael-
CTBMSA Ha MULLY MHAPaKpacHbIX Nyyen, cospaBae-
MbIX Pa3orpeBLUMMCS rpUnem.

[ns BKMIOYEHUS MEYKUN HYXKHO:
® YCTaHOBUTbL PYYKy AYXOBKM B NonoxeHue, o6o-
3HayeHHOe CMMBOSIOM «TPUIbY |

PazorpeTb OyxoBKy B Te4eHue 5 MUHYT (npu
3aKpbITON ABEPLIE AYXOBKM).

MocTaBuTb B IYXOBKY NOAHOC C NpoAyKTamu nu-
TaHUS Ha COOTBETCTBYIOLLMI paboynii ypOBEHD,
a B cryyae obxapuBaHusi Ha BepTene - pac-
NONOXWUTb HENOCPEACTBEHHO MOA HUM (HWKe
BepTena) NoAfoH Ans CTeKatoLLero xupa,
ObxapvBaHue crnefyeT OCyLLeCTBNSTb Npu 3a-
KpbITON ABepLe AyXOBKH.

Ons yHKUMN «TPUTIb» U KYCUIEHHbIA TPUITb»
TemMneparypy HYXHO yCTaHOBUTL Ha 10°C,
(200°C*) a gnsa 0¥HKL|VIVI KKOHBEKLUA U FPUnb»
Makcumym Ha 190°C.

* Asepuy oyxoBkM OBYMA CTEKNAHHbIMU NaHENAMn

BHumaHue!

Korga ucnonb3yetca gyxoBka, AOCTYMHbIE
4aCTM MOTYT HarpeTbesl. PekomeHayeTcs He
noanyckaTb K yXOBKe AeTen.

*ANsa onpefeneHHbIX moaenen

WUcnonb3oBaHue BepTena*

BepTen no3sonser xapuTb rotoBsLLeecs B yX0OBKe
6ntono, nepesBopaynBas ero. [MaBHbIM 06pa3om oH
CNYXMUT ANS NomXapuBaHWa NTULbI, LUALMBLIKOB,
konbacok v T.n. BknoveHne un BbikMOYEHVE OBU-
XEHUs BepTena OCyLLEeCTBMAETCS OAHOBPEMEHHO C
BKIIOYEHNEM W BbIKITIOYEHWEM onepaLuun nogxapu-
BaHUA - «TPUNbY . . _

Mpwn ncnonb3oBaHNM OQHON U3 ITUX PYHKLIMIA B NPO-
Liecce nofxapuBaHusi MOXeET NPOn3ouTV BpeMeHHas
OCTaHOBKa AiBUraTensi Unv n3aMeHeHue HanpaeneHust
Bgal_u,equ. OTO He BNUSET Ha BPEMS U Ka4yeCcTBO
obxapviBaHus.

BHumaHue! .
Bepren He UMeeT OTAerNbHON pyyKK
ynpasneHus.

Mpurotoenexne 6noga Ha BepTene:

(cM. pucyHkn)

® [OMEeCTUTb MULLY Ha BepTen W 3akpenuTb npu

MOMOLLY BUIIOK,

® pamKy BepTena pasmecTuTb B AyXOBKe Ha 3
CHK3y paboyem ypoBHe ,

® KOHel BepTena BCTaBUTb B 3axBaT JABWUraTensi.
O6patute BHUMaHME Ha TO, YTOObI BbleMKa
MeTanmnyeckon YyacTu 3axearta onvpanacb Ha
pamky,

® BbLIKPYTUTb PYKOSATKY,

® BCTaBUTb MOAHOC HAa CaMblii HMKHUIA YPOBEHb
Kamepbl [yXOBKM,

® ObGxapuBaHue crnedyeT OCyLIeCTBATL NpU 3a-
KpbITOM ABepLE OyXOBKMU.

Puc.6y
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NMPUrOTOBJIEHUE MNMULLIKA B AYXOBKE - MPAKTUMECKUE COBETDI

Bbineuka

PekomeHgyeTcs BbinekaTb MMPOrn Ha noaao-
Hax, SIBNSIOLLMXCSH 3aBOACKON KOMMekTauuei
nAnThbl,

Bbineyky MoXHO npon3BoauTb B hopmax 1 Ha
noaaoHax NMPOMbILLMEHHOTO NPOU3BOACTBA, KO-
TOopble CTaBATCS Ha GOKOBbIE HanpasnsoLWMe.
[ns npyroToBneHUst NPoAyKTOB NMUTaHUS PEKO-
MeHZyeTCs MCMoNnb30BaTb NOAAOHbI YEPHOIO
LBeTa, NOCKOIbKY OHU Jyylle NPOoBOAAT TEMMO
1 COKpaLLaloT BPEMSsI MPUTOTOBMNEHNS,

He pekoMeHayeTcst NpUMeHsTb PopMbl 1 Nog-
[OHbI CO CBETIIOM 1 BriecTaLLe NOBEPXHOCTLIO
npn 06bIYHOM HarpeBaHUn (BEPXHUI N HIDKHWA
HarpeBarenu), NPYMEHEHNE Takon Nocyabl Mo-
)KET NMPUBECTM K TOMY, YTO TECTO HE NpomneyeTcs
CHU3Y,

Mpu “cnonb3oBaHWMK KOMbLEBOro Harpesarens
npefBapuTenbHbIA MPOrpeB AyX0BKW He obsiza-
TeneH. [ns npoymx pexmmoB, nepes npurotos-
NeHVeM NpoAdyKTOB AYXOBKY HY>HO pa3orpetb,
Mepen Tem, Kak BbIHYTb MUPOrM U3 LYXOBKU,
HY>KHO MPOBEPUTb MX TOTOBHOCTb NMPY MOMOLLM
nanoykn (Kotopas [orkHa OCTaTbCs CyXow U
yucTon),

PekomeHayeTcs ocTaBUTb BbINEYKY B [yXOBKE
Ha 5 MUHYT Nocre ee BbIKIOYEHUS, B
TemnepaTtypa BbINeYkU, NPUrOTOBMEHHON C
Mcnonb3oBaHveM (OYHKUMU LMPKYyNAUMM Tem-
nepatypbl 06b14HO Ha 20 -30 rpagycoBs Hike,
4YeM npu 0BbIYHOWM BbINEYke (C MPUMEHeHeMm
HIDKHEro 1 BEPXHEro HarpesaTensi),
MapameTpbl BbINEYKY, NpUBEAEHHbIE B Tabnuuax
CNpaBoYHbIE, U MOTYT MEHSITbCSI B COOTBETCTBUM
C BallMM OMbITOM W BKyCamu,

Ecnu cBefeHMst B KynnHapHbIX KHUTax 3Hauun-
TeNbHO OTIMYAIOTCS OT HALUMX PEKOMEHAALIUNA,
NpPOCUMM PYKOBOACTBOBATLCS HACTOSALLEN WH-
CTPYKUMEN.

MopxxapusaHue msica

B nyxoBke rotoBuTCS Msico nopuusimu 6onee 1
Kkr. [lopumu, Bec KOTOpbIX MEHbLLE, PEKOMEHAY-
€TCs1 TOTOBUTb Ha ra3oBbIX ropenkax ninThbl,
[Insi npUroToBNeHms pPEKOMEHIYETCS NPUMEHSITh
XKaponpoYHy'o nocyay, C pydkamu, He nogaato-
LIMMUCS BO3AENCTBUIO BICOKOM TeMnepaTypbl,
Mpu NpPUroToBNEHUN MWLM Ha peLleTKe unu
BepTerie Ha CamMOM HU3KOM YPOBHE HYXHO pas-
MECTUTb NOoAAOH C HeBONbLUMM KONMYECTBOM
BOAbI,

MvHMMYM 0ZIMH pas, Ha aTarne NofyroToBHOCTH,
HY>KHO NepeBepHYTb MSICO Ha APYryo CTOPOHY, B
npoLiecce BbIMEYKM Bpems OT BDEMEHM NONMBaThb
MSICO BbIAENSIOLWMNMCS COKOM WM FOpsivelt co-
TIEHOW BOIOM, NMONMBaTh MSICO XONOAHOW BOAON
He pekoMeHayeTcs.

PelneTka (peluetka Airfry)

[Ins 3anekaHus U pa3orpeBa HeXUPHbIX 6o,
Takux Kak kapTollka dpu, OBOLM, PbibHbIe
nanoykn n 1.4. Airfry Takxke nogxoauT Ans
MCMOMNb30BaHNA B pyKasax AN 3aneKkaHus.
Mpu BbinekaHun Ha pelleTke Airfry noctaBbTe
peLueTky Ha ypoBeHb 3 1 BbibepuTe yHKLMIO
koHBekUus. INoa peetky Airfry pekomeHayeTt-
Cs1 NoANOXUTb NPOTUBEHb. [INs OOCTUXEHMSA
Hauny4ylmx pesynsTatoB pekoOMeHAyeTcs Mno-
BOpayMBaThb NPOOYKTbl BO BPEMS 3arneKaHusl.

O6bI4Has ayxoBka (HWXKHWUI HarpeBaTesb + BEPXHUI HarpesaTerb)

Tvn BbINeKaHus ®DyHKUMA ay- Temnepartypa YpoBeHb Bpems [MuH]
o6nopa XOBKU (°C)
Bucksut [j 160 - 200 2-3 30-50
oo O 160 - 170 1 3 25-402
Muuua O 220-240 " 2 15-25
Pbi6a O 210 - 220 2 45- 60
FoBsiAMHa O 225 - 250 2 120 - 150
CauHuHa O 160 - 230 2 90- 120
Kypuua O 160 - 180 2 45 - 60
Ogotum O 190 - 210 2 40 - 50

3HauyeHve BpemMeHn npueegeHo, ecnn He ykasaHo MHoe, And He pasorpeton kamepbl. [Jns pasorpetomn
AYXOBKU BpeMsA OOSDKHO ObITb YMeHbLLUEHO NPpUMEepPHO Ha 5-10 MUHYT.

" PazorpeTb NycTyto OyXOBKY

2 Yka3aHHOe BPEMSsI OTHOCUTCS K BbiNekaHuio B HebomnbLUMX hopmax

BHumaHwe: MapameTpbl, NpUBEAEHHbIE B TAbNMLe, ABMSIOTCS NPUMBNM3UTENbHLIMM U MOTYT BbITb CKOPPEK-
TUPOBaHbI B COOTBETCTBUM C BaLLMM COBGCTBEHHbBIM OMbITOM U KYNIMHAPHBIMU BKYCaMU.
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YKA3AHUA NO TEXHUKE BE3OIMNMACHOCTU

[lyxoBKa C NpUHYAWUTENbHON LIMPKYNAuneln Bo3gyxa (HWXKHWUIA HarpeBaTenb + BEPXHUI HarpesaTtenb +
BEHTUNATOP)

Bua Bbineyku DyHKLUM Temnepartypa YpoBeHb Bpems [MuH.]
npoayKT AYXOBKMN (°C)
BUCKBUT O 160 - 200 2-3 30 - 50
BuckeuT X 150 3 25-35
prrd B : 2540
yeon kene. 195170 3 26407
Muyua O 220-240 2 15-25
PuiGa OJ 210 - 220 2 45- 60
Pui6a T 190 2-3 60-70
Kon6acku 210 (200%) 4 14-18
ToBsioMHa O 225 - 250 2 120 - 150
CauHuHa O 160 - 230 2 90 - 120
Kypuua T 180 - 190 2 70 - 90
Kypuua OJ 160 - 180 2 45 - 60
Osouwy O 190 - 210 2 40-50
OBoum 170 - 190 3 40 - 50

* ABepuy OyXOBKU OBYMA CTEKNAHHbIMU NaHeNnAMn

3HayeHve BpeMeHU NprBEeaeHo, eCrv He YKasaHo MHOe, AN1A He pa3orpeToit kamepsl. [4ns pasorpeToii
LYXOBKM BPeMsl AOIHKHO BbITb YMEHbLUEHO NPUMEPHO Ha 5-10 MUHYT.

) PasorpeTb NyCTYH AyXOBKY

2 YkasaHHOe BpeMsi OTHOCUTCS K BbiNekaHuio B HeGomnbLumMx hopmax

BHuMaHwe: MapameTpsl, NpYBEAeHHbIE B Tabnuue, ABnsaTCS I'IpVI6]'IVI3V|TeJ'IbeIMVI n moryTt 6bITb CKOp-
PEeKTUpoBaHbl B COOTBETCTBUN C BalLUM COBCTBEHHBIM OMbITOM U KyIMMHapHbIMU BKyCaMu.
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YKA3AHUA MO TEXHUKE BE3OIMNMACHOCTH

[lyxoBKa C NpUHYAUTENBHOW LMPKYNsUMel Bo3ayxa (HarpeBaTtenb TEPMOLMPKYNSLMN + BEHTUNATOP)

Bua Bbineyku DyHKUNMU TemnepaTtypa YpoBeHb Bpems [MuH.]
npoayKT LY XOBKMN (°C)

BuckeuT O 160 - 200 2-3 30- 50
oy | O 180 170° : z5-40°
e 155- 1707 : 25407

Muuua 200-230 " 2-3 15-25

PuiGa OJ 210 - 220 2 45- 60

PuiGa 160 - 180 2-3 45 - 60

PuiGa N 190 2-3 60 - 70

Kon6acku 210 (200%) 4 14-18

[oBaguHa [:] 225 - 250 2 120 - 150

loBsiguHa 160 - 180 2 120 - 160

CamhmHa O 160 - 230 2 90- 120

CauHnra 160 - 190 2 90 - 120

Kypuua T 180 - 190 2 70 - 90

Kypuua OJ 160 - 180 2 45 - 60

Kypuua 175 - 190 2 60 - 70

Ogotum O 190 - 210 2 40 - 50

Osowy T 170 - 190 3 40 - 50

* Asepuy AYyXOBKM OBYMA CTEKIMAHHbIMU NaHenamMm

3HaueHve BpemMeHn npuBeaeHo, eclim He yKa3aHO UHOoe, OnA He pasorpeT0|7| Kamepbl. ﬂﬂﬂ pasorpeTon

[YXOBKW BPEMSI JOIKHO ObITb YMEHbLUEHO NPUMEPHO Ha 5-10 MUHYT.

" PazorpeTb NycTyt OyXOBKY

2Yka3zaHHOe BpeMsi OTHOCUTCS K BbINekaHUo B HeGoMbLIMX hopmax

BHymaHwe: I'Iapameprl, npueedeHHbIe B Tabnuue, ABNATCS I'IpI/IGJ'IVISVITeJ'IbeIMI/I nmMoryTt ObITb CKOppekK-

TUPOBaHblI B COOTBETCTBUWX C BalLUM COOCTBEHHBIM OMbITOM U KynMHapHbIMU BKYyCaMu.
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OBCINYXWUBAHUE U YXOQO

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

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

MCTKY MOXHO HauyuHaTb TONbKO Mocne Toro,
KaK NynTa oCTbIHeT.

KoHdopku, peweTka, kopnyc niuThbl

B cnyyae 3arpsisHeHUs KOH(OPOK U peLleTkun, ux
HY’>KHO CHSITb C NSIUTbI Y MPOMbITb B TENOW BOZe C
pobaBneHneM CpeacTs, YAANSIOWUX XUP U TPsi3b.
3aTeM HacyXxo BbITEpEeTb. [10Cne CHATUS peLleTku
TLIATebHO NPOMbITh NaHErb U BbITEPETh €€ MArKOi
1 cyxon Tpsinkon. Ocobyto YMCTOTY HaZOo NoAAEPXKu-
BaTb BO3Jie OTBEPCTUIA FTOPEHNS paccekaTtens niame-
HW, CM. pUCYHOK Hxe. OTBEpCTUs paccekaTens nna-
MEHU HY>XHO YMCTUTb MPUW NMOMOLLM TOHKOW MeaHO
npoBosiokn. He crieqyet ucnonb3oBaTh CTanbHYHO
NPOBOJIOKY M PacLLUpATL OTBEPCTUS - Puc 7).

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

Cnepyet o6s3aTensLHO NPOBEPUTD:

NpaBUNbHO NN BIIOXEHbI 31IEMEHTbI

rasoBow ropenku (kamdgopkun) nocne

4YNCTKN. [1epeKoc KpbILLKK FOPErnkn MOXeT

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

[N MbITbS 3MaNMpPoBaHHbIX NOBEPXHOCTEN creay-
€T MCMomnb30BaTh XUAKOCTU C MATKAM [AENCTBUEM.
Henb3a ynotpebnarth uncTawme cpeactea ¢ abpa-
3MBHBLIMW CBOWCTBaMM, Takve, Kak YucTslme no-
poluku ¢ abpasuBamu, abpasvBHble nacTbl, abpa-
3MBHbIE KaMHW, Nem3y, meTannuyeckue Mouvarnku
n T.N. MNnUTbl C HEpXaBelLWMMK NaHensMn Heob-
XOAMMO TLIaTENbHO OTMbITh NMepes Havyanom JKc-
nnyataumn. Ocoboe BHVMMaHME HyXHO obpaTuTb
Ha yaaneHue OCTaTKOB Krest C MeTannnyeckux
MOBEPXHOCTEN OT 06epTKM, yAaneHHOoM Npu MOHTa-
Xe, a Takke KNewKkow NEeHTbl, NCNoNb30BaHHOW Npu
ynakoBke NnuTbl. Pabo4yto MOBEPXHOCTb HYXXHO Yu-
CTWUTb PErynsipHo, MOCne KaXaoro UCnosb30BaHusl.
Henb3sa pfonyckaTb 3HaYUTENLHOMO 3arpssHEHUs!
BapPOYHOW NOBEPXHOCTU, OCOBEHHO NPUrOPaHWIA.

[OyxoBka

e [lyxOBKy crieQyeT YMCTUTb MOCMe KaXaoro uc-
nonb3oBaHust. [lpyn YMCTKE BKIOYAETCsl OCBe-
LleHWe, YTO NO3BOMSET YNyylNTb BUOAMMOCTb
BHYTpU paboyero NnpocTpaHcTBa. .

o  Kamepy oyxOBKM1 HAAMEXMT MbITb TOMBKO TEMMOW
BO0V C JoOaBneHnemM HebonbLLOro KonmyecTBa
XKVUAKOCTU AN MbITbSl NOCYAbI.

e [apoBas uncrtka*:

- B MUCKY, NMOCTaBMNEHHYI0 Ha NepBbI CHU3Y ypo-
BEHb AyX0BKM HanuTb 0,25 n BoAbl

(1 cTakaH),

-3aKpbITb ABEPLY AYXOBKM,

-pyyKy perynmoga Temnepatypbl YCTaHOBUTb
B nonoxexune 50°C, pyyky Bbibopa pexuma
paboThl B NONMOXEHNE «HWXKHWUI HarpeBaTenby,
-HarpeBaTb kKamepy AyXoBKu 0Komo 30 MUHYT,
-OTKPbITb ABEPLlY AYXOBKM, BHYTPEHHNI 06beM
KaMepbl MPOTEPETb TPSINKON UK ryGKoi, 3aTem

NPOMbITb TEMMOW BOLoW ¢ fobaBneHnem xua-
KOCTW ANS MbITbsi NOCYAbI.

BHumaHune. OctaTtoyHas Bnara nocrne naposon
OYMCTKM MOXET MMETb BU/ Kanerb Unu 0CTaTkos
BOAbI MOA, MIINTOW.

e [locne MbITbs kKamepbl LlyXOBKM ee CreayeT Bbl-
TepeTb Hacyxo.

BHumaHume!

[na 4ynctkn v noggepxaHus B paboyem
COCTOSIHUM CTEKNSIHHbIX NOBEpXHOCTewn
He NMPUMEHsITb YucTsAWmMe cpeacTBa,
cogepxalume abpasmBbl

3ameHa naMnoYkun ocBeLLeHNUs AYXOBKU*

Onsa UCKIIOYEeHUA BO3MOXHOCTU nopaxeHwus
AMNEKTPU4HEeCKUM TOKOM nepen 3aMmeHoun namMmnoykm
yGeAMTer, YTO YCTPOUCTBO BbIKITHO4YEHO.

e Bce py4Ku ynpaBneHus yCTaHOBUTb B MONOXKe-
Hue ,,@” [, 0”7 1 BbIKIKYNTb NUTaHKUE,

e BbIBEpHYTb 1 NPOMBITb KOMNAK Namnoyku, Bbl-
TepeTb ero Hacyxo.

e BbIBepHYTb OCBETUTESBHYIO NAaMMNOYKy U3 rHes-
Aa, Npy HeobXoAMMOCTUN 3aMEHNTL €€ He HOBYIO
— Nlamnoyka BblCOKoTemnepaTypHas
(300°C) ¢ napameTpamu:
- HanpsbxeHne 230
- MoLHocTb 25 W -pe3bba E14.

JTamnoyka gyxosku - Puc 9

e BBepHyTb namnouyky. Obpatute BHUMaHWE Ha
NpaBUTbHYIO YCTAHOBKY NMaMMOYKM B Kepamu-
Yyeckoe rHesgo.

e BBepHyTb KOMnak Nnamroyku.

3amMeHa ranoreHHoOW namrno4ku NogcBeTKu Oy-
XOBKU*

YTo6LI M3bexaTb NOpaXeHWUs 3INEeKTPUYECKUM
TOKOM, nepen 3aMeHOW ranioreHHoOW Nammnoyku

criegyeT y6eauTbCsl, YTO NPUGOP BbIKMIOYEH.

e Bce pyuku YNpaBreHns YCTaHOBUTb B MONOXe-
Hue ,,@” /07 1 BbIKMKYUTb NUTaHKE,

e CHATb ¥ NPOMBITb NNAgOH Namnbl, Nocne 3To-
rO Hacyxo ero BbITepeTb.

e BblHbTE ranoreHHylo namnoyky C MOMOLLbH
Kycoudka TkaHu unv bymaru, B cryyae Heobxo-
OVMOCTM TanoreHHyK namnoyky criegyet 3a-
MEHUTb HOBOW TUN
- HanpsixeHve 230B
- MOLHOCTb 25BT

e [lpaBuWNbHO BCTaBbTE ranoreHHy namnoyky B
NaTpoH.

e 3akpytute nnadoH NaMnoyKu.

Jlamnouka gyxoBku - Puc 9a

*ANns onpeaeneHHblX moaenem
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OBCITYXXUBAHUE N yXoa

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

Puc 10.

OyxoBku, o6o3HavyeHHble BykBamu Dp*, 060-
pyLAOBaHbl B HepxXaBelolme Teneckonmyeckue
(pa3gBwkHbIe) HanpaBnsaoLwme, NPUKPenEHHbIe
K MPOBOMOYHLIM NMpoBOAHMKaM. HanpasnstoLwme
cnegyer BbIHMATbL M MbITb BMECTE C NMPOBOSIOYHBIMM
npoBoaHvkamu. Mepen pasmeLleHnem Ha HUX Npo-
TUBEHeN, criefyeT UX BbIABUHYTb (€Crn gyxoBKa
HarpeTa, NPOBOAHMKN HaOO BbIABWHYTb, 3aLENVB
3aH1UM Kpaem npoTyBeHs 3a Bydepa, KoTopble Ha-
XOOATCS B NepefHen 4acTi NPOBOAHUKOB) U 3aTEM
BBECTU BMECTE B MPOTUBEHEM.

Puc 10a

® [InuTbl, 0603Ha4eHHble BykBo K* B Tune, oc-
HaLLeHbl BCTaBKaMu, NOKPbITLIMM creLmnansHON
KaTanuTuyeckon amarnbto. bnarogaps Takon
3Manu 3arpsi3HeHUs XXMPOM M ocTaTkamu efbl
CaMOCTOATENbHO yAansitoTCsa Npy yCrioBmK, YTo
OHW He BbICOXNW WK He nogropenu (octaTkn
efbl 1 Xnpa Heobxoamnmo, Kak MOXHO bbicTpee
OTAENUTb, NoKa He BbICOXSIN U HEe NPUMEKINUCH,
YTO MO3BONUT M3bEXaTb ANUTENLHON Py4YHON
YMCTKU OyXOBKK). [ns kaTanutuyeckom YNCTKu
OyXOBKM HeobxoamnMo BKMUMTbL ee Ha 1 vac,
ycTaHaBnuBas Temnepartypy 250°C. Ecnu
OCTaTKM efbl MarneHbkue, TO NPOLLEeCC MOXHO
COKpaTUTb.

BaxHo! B
[MockonbKky npouecc katanuTuyeckomn
OYUCTKM CBA3AH C NOTPEGNeHneM sHepruu,
HeobXxoaAnMOo nepen Kaxgon O4YUCTKOM
npoBepsiTb CTeneHb 3arpsisHeHust. MNocne
BbISIBMEHNS CHKEHNA 3PDEKTUBHOCTU Ka-
TanuTUYECKO OYUCTKM SMarneBble BCTaB-
KM MOXHO 3aMEeHUTb HOBbIMU. BcTaBku
MOXHO NpYoBpPecTn B CEPBICHOM LIEHTPE
unn B npogaxe. B cnyvae ctaHgapTHOM
YUCTKN HEOBXOAMMO MOMHUTL O TOM, YTO
KaTanuTuyeckas amanb_HyBCTBUTENbHA K
MEXaHN4YeCKOMY BO3AEWCTBUIO, NOITOMY
Herb3sl UICNonb30BaTh abpasuBHbIE YNCTS-
LuMe CpencTBa U XXecTKme ryoku.

*ANsa onpefeneHHbIX moaenen

MNepuopnyecknit ocMoTp

[MomMumo gencteuii, HeoBXoaUMbIX ANst NoAAepXa-
HWUS MNUTBI B YUCTOTE, CrEAYeT:

® pOoBOAUTL MepuoguyecKkme NpPoBepkn paboThbl
3N1EMEHTOB ynpaBfieHnst 1 paboumnx rpynn nnu-
Tbl. [Mocne ncTeyeHnss rapaHTUIRHOIO CpoKa,
MWHUMYM pa3 B [Ba rofa, crieqyet npousBo-
OWUTb OCMOTP TEXHWYECKOTO COCTOSIHUS MINTbI
B CEPBWCHOM LIEHTpE,

YCTPaHATb BbISIBMIEHHbIE JKCMIyaTalNOHHbIE
nedekTbl,

npy HeO6X0AMMOCTY NPOBECTM 3aMEHY BblLLie-
LUXX U3 CTPOS AeTarneu u y3nos

BHumaHume!

Bce peMoHTHbIe 1 perynsunoHHble paboTbl
[OOIMKHbI MPOU3BOANTLCA COOTBETCTBYHOLLMM
CEPBUCHbIM LIEHTPOM MM MacTepoM,
MUMELMM HEOBXOANMYIO KBanuuKaLmio

1 JOnycK.

CHaATre aBepubl

[ns 6onee yoo6HoOro Aoctyna k kamepe AyXOBKU U
€€ YMCTKMN MOXHO CHATb ABepuy. [1ns 3TOro HyXHO
€€e OTKPbITb, NOAHSTb NPeJoXpaHnUTerb, HaxoasLLNIA-
cs B netne (pwc. 12A5). ﬂBepu,y cnerka npuKpbITh,
NPUMNOAHSATL M BbIABUHYTb BNepen. [ns ycTaHoBku
ABepLbl B MANTY NOBTOPUTL AENCTBUSA B 0BpaTHON
nocneposaTenbHocTu. [pn yctaHoBke crnepyet
06paTyTb BH/MaHWe Ha NpaBUnbHOe CoBMeLLeHne
yactei netnu. Mocne yctaHOBKM ABePLbl AyXOBKU
HY>XHO 06s13aTenbHO OMyCTUTL NpefoxXpaHuTens. B
NPOTUBHOM Cry4ae, Npu NoMbITKE 3aKpbITUS ABEPLIbI
MOryT ObITb NOBPEXAEHbI NETNN

puc 12A - OToABUHYTbL NPesoXpaHUTEN NeTenb
CHsATWe BHYTpeHHero cTekna*

1. C nomoLblo MIOCKOW OTBEPTKM 3auenuTb U
BbIBMHYTb BEPXHIO MMaHKy ABepen, oCTo-
EO)KHO ripunoaHsaTL eé no 6okam (puc. 12B)

bIHYTb (BbITAHYTb) NNaHKy BEPXHWUX qaeé)em,
Kak rnokasaHo Ha pucyHke (puc. 12B n 12C).
BHyTpeHHee CTeKkno BbIHYTb U3 KpenneHus (B
HWXKHEW YacTu ABepLbl).
Pwuc. 12D, 12D1.

4. TloMbITb CTEKNO TEnnon BoAon ¢ HeGomnbLUMM
KONMYeCTBOM YMCTALLEro CpeacTaa.

YTo6bl YCTaHOBUTL CTEKSO, creayeT MnocTy-
natb B 0bpaTHON o4epedHoCTM. [Nagkas YacTb
cTekna AOIPKHA HaXoOUTbCS CBEPXY.
BHumaHue! He cnenyet BgaBnuBaTb BEPXHIOK
NnaHKy OHOBPEMEHHO C 06erx CTOPOH ABepeN.
[1na T0ro, 4To6bl NPaBUIIbHO YCTAHOBUTL BEPX-
HIOIO MNaHKy ABepen, creayeT cHavana npuno-
XUTb NEBbIN KOHEL, NNaHKu kK ABepAM, a NpaBsblii
€€ KoHeL, pasMacTUTb BAABMBAIOLLVM ABUXE-
HVeM 0O MOMEHTa 3ByKa «3alLénkuBaHns». 3a-
TeM, C JIeBO CTOPOHbI TaK Xe BAABUTb MIaHKy
[0 MOMEHTa 3ByKa «3aLlEnKMBaHUS».

Puc. 12D - CHATMe BHYTpPeHHero ctekna. 3 cre-
KINSHHbBIE.
Puc. 12D1 - CHsTUe BHyTpeHHero cTekna. 2 cre-
KNSAHHbBIE.

31



NMOBEOEHMUE B ABAPUMHbIX CATYALIUAX

Kaxaou aBapuinHONM cuTyaumm cnepyer:
BbikntounTs paboymne yanbl NANTbI

Bbi3BaTb Mactepa

B
[ J
® OTcoeauHUTL 3nekTponuTaHme
[ J
[ ]

HekoTopble Merkue fedekTbl Nornb30BaTeNb MOXET UCMPaBUTL CaM, Crieflyst ykasaHusMm B Tabnuue.
Mpexae, Yem obpaLlaTbCs B CEPBUCHBIV LIEHTP, NPOCMOTpUTE Tabnuuy.

NPOBJIEMA

NPUYUHA

OEACTBUA

1.He 3aropaetcsa koHdopka

3arpsasHunucb O0TBEPCTUSI pac-
cekatens nnaMeHm

[MepekpbITb ra3oBbIA knanaH,
3aKpbITb ra3oBble KpaHbl, Npo-
BETPUTb NMOMeLlleHne, CHATb
KOHCOPKY, MPOYUCTUTL U NPOAYTb
OTBEPCTUS

2.He paboTaeT anekTponomxur

OTcyTCcTBME TOKA

MpoBepnTb NMpeaoxpaHuTenb,
neperopeBLUNin 3aMeHUTb

OTcyTCTBVIe rasa

OTKprTb KnanaH

3arpsAsHeHHbIV (NMOKPbITBINA XK1~
POM) 3MEKTPONOKUT

Mounctntb

Pyuka kpaHa Gbina Haxata Hefo-
CTaTouYHO Jonro

MpuaepxaTb HaxaTyl py4yKy
noka KOHgopKa He 3aropurtcs
MOMHOCTLIO

3.Mnawms racHeT nocne
3aropaHus KOHPOPKM

Pyuka kpaHa Gbina crnvwkom
ObICTPO OTNyLLeHa

Mpuaepxatb pyyKy B MOMOXEHWN
«bonbLUoe nnams»

4.2OnekTpuka He paboTaet

OTcyTCTBVIe nuTaHnaA

MpoBepuTb npenoxpaHuTens,
neperopeBLUN 3aMEHNUTL

5. v(l)(‘:’nneﬁ Tanmepa nokasblBaeT

YCTPOMWCTBO OTKMKOYanocb oT
CeTu Unun umenu MecTo nepebou
nutTaHus

YcTaHoBUTbL TekylLee Bpems (CM.
MHCcTpyKums o akcnnyatauuu
Tanvepa)

6..He paboTaeTt ocBelueHune
[YXOBKM

Jlamna BbiBepHyTa wnu nepe-
ropena

MoaKpyTUTL MM 3aMEeHNTL nam-
ny (cm. Pasgen Yuctka n cogep-
XaHue nNnuTbl)
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TEXHUYECKUE OAHHBIE

HomuHanbHoe HanpsbkeHne 230 B~50 Ty
Knacc anektpobesonacHoctu |

Knacc npu6opa 2.1

Paamepbl nnntel (LWPUHA / TIYBUHA / BbICOTA) 50/60/85cm

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

Mopenb HomunHanbHas TennootsogHas
MOLLIHOCTb KBT** CNocobHoCTb KBT**
FCMX583292 2,9 7.6
FCMW58329 2,9 7,6
FCMM58329 2,9 7.6

** Ha 3aBOACKOW Tabrnuuke

NMpoussoauTenn cBUAETENbLCTBYET

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

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

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

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

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

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

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

pax coaepxalyux B3pbiBYaTbie BelectBa. 2009/142/EC

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

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

BUA OANA npeabsaBieHnsa B OpraHbl KOHTPOJ1A 3@ PbIHKOM.
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UA

LUAHOBHUW NMOKYMELb,

Mnuta «Hansa» noeaHye B cobi Taki BNACTMBOCTI, AK BUKIIOYHA NPOCTOTa BUKOPUCTAHHS | CTOBIACOTKOBA
edeKkTUBHICTb. icns 03HaNoMMNeHHs 3 IHCTPYKLIiEt, y Bac He BUHMKHE TPYAHOLLIB 1100 06CMyroByBaHHs

nnMTu.
MnuTa, nepeg 0
Ha npegMeT 6esneku i npauesnaTHoCTi.

BUMYCKOM 3 3aBOAY Ta ynakyBaHHsiM Gyna peTenbHo nepesipeHa Ha crelianbHux cTeHaax

Mpocumo Bac yBaxHO NpounTaTyt iHCTPYKLK0 3 BUKOPUCTaHHS nepea TUM, SK YBIMKHYTU npunag. Jotpu-
MaHHS BUKNaAEeHWX y Hii BUMOr nonepeanTb HEBIPHE BUKOPUCTAHHA NUTU.
IHCTpyKUito cnig 36epertv Ta TpUMaTK y Nerko A0CTYNHOMY MicLi. [1ns nonepeax)eHHs HeLacHux Bunag-
KiB crig NocnifoBHO AOTPUMYBATUCS MOMOXEHb IHCTPYKLIT 3 BUKOPUCTAHHS.

YBara!

[TnuTo KOPUCTYBATUCS TiMNbKK NICNSA 0O3HANOMITEHHS 3 JAHOK IHCTPYKLIIEH.
MnvTa npM3HavéHa BUKMIOYHO ANS AOMALLHLOrO BUKOPUCTAHHS.
BrpobHuk 3anuiuae 3a coboto NpaBo BHECEHHS 3MiH, SIKi HE BNNMBaloTb Ha poboTy npunagy.

AK 3AOLLALXKYBATU ENNEKTPOEHEPTIIO

Ocobu, koTpi  BignosiganbHO
BIOHOCATLCA O BUKOPWUCTaHHS
€reKTpoeHe r||,_v06e’g| alTb He
nuwe goMalUHin QroaKeT, ane
TaKoX NigxoAsTb CBIAOMO A0 Mu-
TaHHsi OXOPOHW AOBKIMMsA. TOMy
[aBante eKOHOMWUTW  enekTpo-
eHeprito! A 4nsa uboro noTpioHO:
® [inAa npurotyBaHHA 1Xi BU-
KOPUCTOBYBaTU  BiANoOBIAHUMU

nocyn. e
I'Igc%/,q Aana I'IpVIFQT)yB_aHHﬂ DKI HIKOINMN He NOBUHEH
YTV MEHLUVM BIO ,qlameng nanbHunka. Heobxia-
HO nNam ATaTtn Npo HakKpuBaHHA NOCyay NOKPULL-
KOI0.

—

E——

—

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

abpyaHeHHs MoripLUyoTh Tennonepeaavy
— AIK IPaBWIO, CUMNbHE 3aBPYyAHEHHA MOXHA YCy-
HYTW N1LLe 3a AOMNOMOroto 3acobis, Lo 3abpya-
HIOIOTb NPUPOAHE cepedoBuLLE.
Ocobnueo Tpeba cnigkyeat 3a 4UCTOTOKO
BOrHEBMX OTBOPIB MarnbHWKa Ta OTBOPIB conna
nanbHUKIB.
YHuKaTU HaaMIpHOro ,,3arnsaaHHa” 4o nocy-
Ay nia Yac NpUroTyBaHHSA iXi. )
Takox He NoTpibHO YacTo BiaKpuBaTY ABEpi Ay-
XOBKW.
[yxoBKy cnif BMKOPMCTOBYBaTW nuiwe Ans
NPUroTyBaHHA 3HAYHOI KiNbKOCTI iXi.

'Aco Baroto A0 1 Kr olwajHille rotysaTu B Ka-
CTPYni Ha nanbHUKY NAUTW.
B MKOPUCTaHHA 3aNMLIKOBOro Tenna Ay-
XOBKMU.
Y BMNaAKy, KO Yac NpUroTyBaHHS CTaHOBUTb
6inbLue 40 xB, peKOMEHAYETLCSH BUMUKATN yXO-
BKy 3a 10 XB 10 3aKiHYEHHS NPUrOTYBaHHS.
LLlinbHO 3akpuBaTH ABepi AyX0OBKKU. Tenno
BMXOAWTb BHACMIAOK HannnaHHs 6pyay Ha
YWiNbHEHHA aBepei. PekomeHayeThcs ycyBa-
T NOro ogpasy.
He BcTaHoBnioBaTU NNMTY 6e3nocepeaHbLO
6ina xonoAUNbLHUKIB/MOPO3UILHUKIB.
Lle cnpuymHse HenoTpibHe 3pocTaHHs cno-
XUBaHHS eneKkTpoeHeprii.

[ns TpaHcnopTyBaHHA npunag
6yno 3axvileHO Bif MOLIKODKEeHb
ynakoBkoto.  [licns _ BuaaneHHs
ynakoBku, npocumo Bac nosbyTu-
csa il 4acTuMH cnocobom, SKuiA He
NPUHOCUTb-HAHOCWUTb  LUKOAW Ha-
BKOMULLHBLOMY = CepefoBuLLy. YCi
marepianu, siki 6ynu BUKOpUCTaHi
ANS BUTrOTOBMEHHA YMaKoBKW, €
6e3nevHnmun, Ha 100% nignsraoTb nepepobui Ta
no3HayeHi BiOnoBiAHNM 3HaKOM. )

Yeara! [lo nakyBasnbHux matepianis (nonietuneHo-
Bi MakeTw, Kycku niHonnacTy Ta T. i.) y xodi po3naky-
BaHHA HE MOXHa JonyckaTt fiTen.

QY

BUNYYEHHSA 3 EKCMNYATALT

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

o Y npvnaai BMKOpUCTaHi martepianm,
AKi NianAralTs NOBTOPHOMY BUKOPUCTAHHIO BiA-
MoBiAHO A0 iX MO3HayveHb. 3aBasku nepepobul,
BUKOPUCTaHHS maTe pianie abo IHWoi opmmn BU-
KOpPUCTaHHS BiAnNpaLboBaHMX npunagis Bu BHece-
Te 3HaYHUIN BHECOK Y 36epeXeHHs1 HaBKOSMLLHBbOTO
cepeaoBuLLa. ) . . L
IHcbopmauis npo BiANOBIAHUI NYHKT yTunisauii Bu-
KOPUCTaHWX Npunagis Bu 3amoxeTe oTpumati y mic-
LeBi agmiHicTpaui.
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NOJNIOXXEHHA 3 TEXHIKU BE3MNEKU

YBara. [1pucTtpin i Noro AOCTYMNHI YaCTUHM HarpiBatoTbCs nig
yac pobotn. HeobxigHO MiHiManisyBatn pusmk AOTUKY OO
HarpiBanbHUX enemeHTiB. He 3anuwanTte giten, KOTpi He Oo-
CArMM BOCbMUPIYHOrO BiKY, 6insa nnvtn 6e3 Harnagy.

HaHnin npucTpiv He Npu3HaYeHNn OnNs BUKOPUCTaAHHSA OiTbMU,
KOTpPi He JOCArNM BOCbMUPIYHOIO BiKy Ta ocobamun 3 obmexe-
HUMW PIBUYHUMU, CEHCOPHUMM abo NCUXIYHUMU MOXKITUBOC-
TAMW, 3 BiACYTHIM JOCBIAOM Y1 3HAHHAMM, HEOOXiaHNUMM Ana
eKkcnnyaradil 4aHoro NPUCTpPoro, 3a BUKITKOYEHHAM BUNaAKiB,
KOSMM BUKOPUCTaHHSA 3OIMCHIOETBLCS Nig Harnsgom abo 3rigHo
3 IHCTpYKLUI€to 3 ekcrinyartauil obnagHaHHs, HadaHin ocobamu,
BignoBiganbHUMKM 3a IXH0 6e3neky. He gonyckanTte, Wwob Aitu
rpanucs 3 obnagHaHHaM. YunweHHs | TexHiyHe obcnyroByBaH-
HS MPUCTPOLO HE MOBUHHO 34iCHIOBaTUCA AiTbMY 63 Harnagy
OOPOCHUX.

YBara. ['lig yac rotyBaHHS rapa4mn XXnp 4m osia Ha BapunbHin
NOBEPXHI MOXYTb CrnfiaxHyTW, LLO, 3a BiACYTHOCTI Harnsay,
MOXXe NPUBECTU 40 BUHUKHEHHS NOXEXI.

HIKOJIN He HamaranTecsa 3aracuti NOXeXxy BOLAOK, BUMKHITb
NPUCTPIN | HAKPUNTE NONYM’A KPULLKOIO abo MaToOM i3 Hero-
prOYMX MaTepianis.

YBara. |06 3MEeHLWNTN pU3NK NOXEXi, HE KNaaiTb CTOPOHHI
npeaMeTn Ha BapuibHY NOBEPXHIO.

[Mig wac pobotn npunapg HarpiBaeTbcda. HeobxigHo OyTn obe-
PEXHUM, HE TOPKATUCA FrapsunXx YaCTUH BCepeauHi YXOBKN.
[Mpn BUKOPUCTaHHI OYXOBKW, AOCTYMNHI YaCTUHU MOXYTb Ha-
rpitTnuca. PekoMeHayeTbCa He Nignyckatn 40 OyXOBKU AiTEN.
YBara. He BukopucToBynTEe AN YMLLEHHS CKIIAHOI naHeni
ABepusT abpasmBHi 3aCo0M UM MeTaneBi LWKPEOKM, OCKINbKN
BOHM MOXYTb NMOLUKOAUTU NOBEPXHIO U NMPUBECTU OO0 MOSABU
TPILLNH

YBara. [1nga Toro, wo6 BUKIIOYNTU MOXIUBICTb YpaXKeHHS
eNeKTPUYHUM CTPYMOM nepes, 3aMiHOK NaMmnoYvky BNEBHITb-
C4, WO npunag BUMKHEHO.

PekomeHOyeTbCA nepen BIOKPUTTAM KPULLIKM OYUCTUTU 1T Big
Byab-aknx 3abpyaHeHb. BapunbHy naHenb pekoMeHayeTbCs
oxonoauTn nepeq 1l HAKPUTTSM KPULLIKOHO.

[Ns YMLLEHHA OYXOBKN HE 3aCTOCOBYMTE NApOBi OYNCHUKN

35



NOJNIOXXEHHA 3 TEXHIKU BE3MNEKU

YBara. BukopuctaHHA nNpucTpoto ANA NpuroTyBaHHS
IXi | BUNIKAHHA MOXe CMPpUYUHATM BUAINEHHA Tenna
W BONOrW i MPOAYKTIB 3rOPsAHHA B MPUMILLEHHI, A€ BiH
3HaxoauTbCA. [MepekoHanTecs, Lo KYyXOHHE MPUMILLEHHS
nobpe NpoBITPETLCS, 0COBNNBo nig Yac poboTn NPUCTPOLO.

TpvBare iHTEeHCUBHE BUKOPUCTaHHS MPUCTPOIO MOXE BUMaraTm
[00aTKOBOI BEHTUMALT, Hanpuknag, 36inbLUEeHHS NOTYXHOCTI
MeXaHi4HOi BeHTUNALIT, AKLO BOHa BUKOPUCTOBYETHLCS,
[100aTKOBOT BEHTUNALLT Ans 6e3ne4HOoro BUaaneHHs nNpoayKTis
3ropsiHHS Ha30BHi, 3a6e3nevytoyn Npu LiboMy NOBITPOOBMIH
Y MPUMILLEHHI.

[lepen BCTaHOBNEHHAM A0OATKOBOT BeHTUNAUIT
NPOKOHCYNbTYNTECA 3 (haxiBLEM.

YBara. [Npuctpin moxHa BMKOPWUCTOBYBaTK nulle AOnS
NPUroTyBaHHSA i Ta BUNikaHHA. Mloro He cnifg BUKOpUCTOBYBaTH
ANs iHWKWX uinen, Hanpuknaa, ansa odirpisy NpUMiLLEHb.

Lle npucTpin npusHaveHnn Ons BUKOHAHHA TUMOBUX
(PYHKLIN y AOMALLHIX yMOBaxX (Hanpuknag, NpuUroTyBaHHS ixi)
KOpUCTyBa4aMu, siki He € dpaxiBLsMM.

Mpuknagn goMalHbOro cepeaosuLLa:

- ByouHKM | KBapTUpW,

- MarasuHu, odpicu Ta iHWiI noAibHi poboui micus,

- doepMepCbKi rocrnogapcTaa,

- roTeni, MoTeni Ta iHWi XWTNoBi 00'ekTN, Ae obnagHaHHSA
BUKOPUCTOBYETLCH KOPUCTYBaYaMu, SiKi He € dpaxiBLSMMU.
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BKA3IBKMW LLIOAO BE3MNEKWN EKCNNYATALIT

Mpunag HeobXigHO BCTAHOBUTU 3rifHO 3 iH-
CTpYKUisMK (IHCTPYKLi€I0) Ta BUKOPUCTOBYBATM
TiNbKN Yy f0Ope BEHTUNBOBAHOMY MPUMILLEHHI.
Mepen ycTaHOBKOK Ta KOPUCTYBaHHSM Heob-
XiHO 03HANOMUTUCS 3 IHCTPYKLiEto ekcnnyaTa-
I
66na,qn.1aHH;| nig Yac poboTn HarpiBaeTbCca A0
BUCOKOi Temnepatypu. PekomeHayeTbca 6yTn
0BepexHUM i YHUKaTV KOHTaKTy 3 rapsaunmu
eneMeHTammn BCepeamnHi AyXOBKU.
Mpocumo cniakysBaTh 3a AiTbMM Mg Yac poboTu
MAWTK, OCKINbKN BOHW HE O3HANOMMEHi 3 npa-
BUMaMM KOPUCTYBaHHS nnuToto. Mapsui nanb-
HUKW, Kamepa AyXoBoi Ladu, peLliTka, BiKHO
ABEpUSAT, NOCyA i3 rapsyolo piAMHOK MOXYTb
CNPUYNHNTY OMiKN B AUTUHW.
HeobxigHo yHMKaTK DeanocepedHbOro KOHTakK-
Ty 3 rapss4MMu NOBEPXHAMM MIANTU eneKTpuy-
HOro LUHypa [Ans  NiOKMIOYEHHSt MeXaHiYHMX
MPUCTPOIB, HaMp. Mikcepa. )
3abopoHeHo 3anuwatu Nty 6e3 Harnsay niag
Yac cMaxeHHs. Onis Ta )KMpu MOXyTb 3aropitu-
csl (cnanaxHyTu) Bif neperpiBaHHs.
CnigkyBaT 32 MOMEHTOM 3aKuNaHHs, LWob He
3anmTii KOHOPKU. .
Axwio nnuty Byae NOLKOMKEHO, MICNS YCYyHeH-
HA Baz, draxiBLem ii MoxXHa 3HOBY BUKOPUCTOBY-
BaTw.
He Bi%KpMBaTM KpaH Ha rasonposofi 4Yu raso-
BOMY banoHi 6e3 nonepeaHbOi NepeBipku, Yn
BCi KpaHW 3aKpuTi. . B
He ponyckaTu 3anuBaHHsA nanbHUKIB Ta iX 3a-
6pyaHeHHsA. 3abpyAHeHi NanbHWKW O4UCTUTU
Ta BMCYLUMTK BiApa3y Nicns iX OXONOOAXEHHS.
3abopoHeHo cTaBuUTU nocyn GeanocepenHbO
Ha NanbHUKK.
He ctaBuTV Ha nigcTaBky Hag OOHWMM nanbHU-
koM nocyn sarow 6inbuie 10 kr Ta nocypn 3a-
ranbHoto Baroto binbLue 40 Kr Ha BCo peLuiTKy.
He cTykaTtyt no pyykax Ta nanbHuKax.
He ctaBnTu npeameTis Baroto Ginblue 15 kr Ha
BiAYVHEHI ABepLsATa AyX0Boi Wwadu.
3ab0pOHEHO 3MIHIOBATW KOHCTPYKLiIO 41 pe-
MOHTYBaTV nnuTy ocobam 6e3” BIANOBiAHMX
npodecinHMX 3HaHb Ta HaBUYOK.
3abopoHeHo noBepTaTh pyyKku NANUTK, He 3ana-
NMBLUYM CipHUKa YK 6e3 crieLianbHoro NpucTporo
AnNs 3ananeHHs rasy.
3abopoHeHo 3aaMyXxyBaTu NonyM's nanbHUKa.
3abopoHeHo CamOoCTINHO nepepobnaTy NuTy
ANS iHWoro BMAy rasy, NepeHocuTy ii Ha iHwe
Miclle YM 3MIHIOBATV MIAKMIOYEHHS OO enek-
TPU4HOT Mepexi. Lle moxe pobuTn ynosHoBa-
XKEHWUIN YCTaHOBHMUK. .
3abopOHEHO BMKOPMCTOBYBATU XOPCTKI abpa-
31BHI 3acobu abo rocTpi  metanesi nNpegmeTu
AN YWLLEHHA CKMa Ha ABepsiX, OCKiMbKW npu
LibOMY MOXHa NoapsnaTyi NOBEPXHHO i Npu3Bec-
TW A0 YTBOPEHHS TPILLVH.
[JaHe ‘obnagHaHHA He npusHadeHe ON1A_BU-
KOpUCTaHHA ocobamu (BKMoYawoun Aiten) 3
ObMEeXeHUMU  DIBNYHUMKN, CEHCOPHUMKU abo
NCUXIYHUMU MOXINBOCTAMM, abo ocobamm 6e3
BiANOBIAHOIO foCBiAy abo He3HaoMMmK 3 npu-
CTPOEM, OKpiM BUNaAKiB, KON Lie BiabyBaeTbea
nig Harnsaom abo BiAMNOBIAHO A0 IHCTPYKUIT 3
ekcnnyatauii obnagHaHHg, nepegaHol Oco-
6010, BiAnoBiganbHO 3a ixHio besneky.
HeobxigHo_cnigkyBatn 3a TuMm, Wob Aitn He
rpanucs 3 obnagHaHHAM.
3abopOoHSETLCSA 3aCTOCOBYBATM Mapy 4u napo-
OYMCHI NPUCTPOT ANS YULLEHHS MANTU.
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Y PA3| BUHUKHEHHA MIJO3PU LWOOO BU-
TOKY FA3Y 3ABOPOHAETLCA:

3anantoBaTy CipHWKW, NanuTh, BMAKaTH Ta BUMU-
KaTu NpUCTPOI, NiAKIMIOYEHI A0 enekTpoMepexi
(A3BIHOK 4K BMMKaY OCBITMEHHS), BUKOPWUCTO-
BYBaTU ENeKTPUYHi Ta MexaHiyHi npunagu, ki
CTIPUYMHAIOTE BUHUKHEHHS eNeKTPUYHOT  un
yAapHoi ickpu. Y LboMy BUNaaKy HeobXigHO He-
raHO NepekpuTN KpaH rasoBoro 6anoHy uu ra-
30MpoBOAY i NPOBITPUTW NPUMILLEHHS, @ NOTIM
BUKIIMKATN MancTpa Anst yCYHEeHHS MPUHMHN.
B 6yab-akii cuTyaLii, CnpUHMHEHIR TeXHIYHUMM
HerionagkaMmu, "HeoOXiOHO Bigpa3y 3HecTpy-
MUTU KYXHIO_(OOTPUMYIOYMCE  BULLIEBKA3AHUX
pekomeHAaaLin) Ta noBifOMUTA Npo nNpobnemy
cneuianbHi cnyxou.
3abopoHeHo nig’egHyBaTM OO rasonpoBoay
Oyab-siKi aHTEHHI MpoBoAM, Hanp., paglonpum-
MauiB.
Y BUNaAKy 3aropsiHHA rasy, AKui BUTIKae 3 raso-
npoBozy, HEOOXiAHO HEeranHo Moro NEPeKPUTH.

BUMaKy 3aropsiHHs raay, k1 BUTIKae 3 raso-

Boro 6anoHy, HeobxigHo: HakuHyT Ha 6GanoH
MOKPY KOBAPY 3 METOI MOro OXONOMKEHHS Ta
3aKpyTUTU KpaH 6anony. Micns oxonomxeHHs
BMHECTU BarnoH Ha BigkpuTuii npocTip. 3abopo-
HeHa MOBTOpHa eKcniyaTauis MOLUKOAXKEHOro
GaroHy. } S
Y pasi TpmBanoi nepepsun y BUKOPUCTaHHI KyXHi
HeobXiAHO NepeKkpUTU rofOBHWUI KpaH ra3ornpo-
BOAY, HaTOMICTb MpW BUKOPWUCTaHHI rasoBoOro
6arnoHy — Micnsi KOXKHOTO BUKOPUCTaHHSI.



1a

1 Pyuka perynsatopa Temnepatypu
2 Pyyka BMQ(/)py PYHKLIT yXOBKM

3,4, 5,6 Py4ku KepyBaHHSI ra3oBUMU KOH-

opkamu
KoHTponbHa namnoyka perynaropa
Temneparypu L
8 KoHTporbHa namnoyka pobotn R
9 Pyuka ABepei AyXOBKU
10 Myxnsapa
11 Duo corona
12 CepeqHin nanbHWK
13 Peuuitka
14 [1onoMiKHWIA nanbHUK
15 CepeaHivi nanbHKK
16
17

*ANs NeBHUX Moaenemn

ornuc BuPObY

Ornnc BMPOBY:

3a gekq Ans 3anikaHHs* ) )

3b Pewitka ans rpynto (peLlitka Ansa CyLiHHSA)
3c MinooH Ana cMaxeHHs™

3d Beprenb — i Bugen«ku®

3e gpoTﬂHl HanpaMHi

3f Pewitka (peLuitka Airfry)

2f - EnexktpokoHdopka

a - 3axucT Bif BUTIKAHHS rasy™
b- lckpoBwuii 3ananbHuK®

38



YCTAHOBKA

HaBepaeHi Hk4e iHCTPYKLIiT Npu3HadeHi ana keani-
¢hikoBaHoro cneduianicta, SKuii BUKOHY€E YCTaHOBKY
npuctpoto. MeTta_uux iHCTPYKLin — 3abe3neuuntin
Aikomora nNpodecinHilLe BUKOHAHHS Aiii, NOB’A3aHMX
i3 yCTaHOBKOIO Ta AOrMSAL0M 32 MPUCTPOEM.
YctaHoBKa nnutu
® Y npuMmillieHHi NoBuHHa ByTW cuctema BEeHTU-
nauii, aka B1UAanNaTUMe Ha3oBHI NPOAYKTU 3ro-
psaHHA. Lle mae 6yTn BeHTMnsAUiMHA peLliTka
abo BUTSHKKA. BUTAXKM HEOOXIAHO BCTAHOBIIO-
BaTW 3rigHO 3 pekoMeHAaLisiMM B AoAaHuX [0
HUX IHCTPYKLiSX 3 ekcrnyaradii. Po3TallysaHHs
NAUTK NOBUHHO 3abesnevyBaT BiNbHUIA [O-
CTyN A0 BCiX fIeMEHTIB KepyBaHHS.
® [pUMILLEHHS MOBMHHO YMOXIMBIIIOBATH AOCTYM
noBiTpsl, sike HeobxigHe ANA HaneXxHoro cra-
ntoBaHHSA rasdy. [locTyn noBsiTpst Mae CTaHOBUTY
He meHwe 2m3/rog Ha 1 kBT noTyxHocTi nanbe-
HukiB. [loBITPS MOBWMHHO HagxoawuTu Geano-
cepefHbO 330BHi Yepes kaHamn 3 MiHiManbHo
nroweto 100cm2 abo yepes cycigHi NpUMILLEH-
HS 3 BEHTUNALIRHAMMN KaHanamu, ski BUXOAATb
Ha30BHI. ] )
FAKLO NPUCTPIN BUKOPUCTOBYETLCS IHTEHCUBHO
i AOBroO, MOXe BUHWKHYTU HEODXIAHICTb BiAKPU-
TW BIKHO AN MOMINWeHHs BeHTURALI.
Puc. 4A )
[a3oBa nnuTa 3 TOYKM 30py 3axWUCTy Bif ne-
perpiBy OTOYylOUMX MOBEPXOHb € MPUCTPOEM
knacy X i, Sk Take? (sk Taka* HO 9 6 BoOOLLe
ybpan), moxe BCTaHOBMOBaTUCA Yy Mebnsix
Ve A0 BMCOTKU poboyoi manTu, TO6TO mpu-
6nmsHo 850 mm BIg piBHA nignoru. He peko-
MeHAYETbCA BCTAHOBMIOBATK i BULLE LbOro
piBHA. OBNMLOBaHHSA MebniB Ta BUKOPUCTaHWUIA
y Mebnax knem noBWHHI BUTPUMYBATU Temne-
paTtypy 100°C. Akwo paHa BMMora He byae
[oTpuMaHa, Moxe AedOopMyBaTUCA MOBEPXHS
CTinbHMUi, abo BigKnelTucs obnuuoBaHHA. Y
pasi BiacyTHocTi iHbopmaLlii WoJo TepmocTili-
kocTi Mebnis, NNNUTY NOTPIOHO BCTaHOBMOBATU
3i 36epexeHHaAM BiACTyny npubnnusHo 2 cm.
CriHa nosagy nnuTW NOBWUHHA ByTW CTIlKOI A0
Aii Bucoknx Temneparyp. ig 4ac BukopucTaH-
HA NUTW, ii 3aaHA CTiIHKa MOXe HarpiBaTucs Ao
Temneparypw, o npubnmaHo Ha 50°C nepeBu-
LLlye TemMnepaTypy OTOYEHHS. .
MAnTy HeobXigHO BCTaHOBMIOBATW Ha TBEpAiN,
iBHil1 MigNo3i (He BCTaHOBMIOBATY Ha NiAcTaBL).
leped noyaTkoM ekcnnyatauii nAuTy Heob-
XiIHO BMPIBHATK, LIO OCOBNMBO BaXNMBO AMNs
IBHOMIDHOTO PO3TIKaHHSA XMPY Y CKOBOPOAi.
NS LUbOTo CNyXaTb perynsuiiiki Hixkkn, 4OCTyn
[0 KUV BigKPMBAETLCA NICMA TOro, SIK BUNHATH
wyxnagy. [lianasoH perynioBaHHs +/- 5 M.

*Ans NeBHUX Moaenemn

YctaHoBKka 6noKyBaHHA AnA 3axucTy Bif
nepeBepTaHHA KyXHi.*

BrnokyBaHHst BCTaHOBMIOETLCSA, WO6 3anobirtu
nepeBepTaHHI0 KyxHi. 3aBasku GrnokyBaHHIO, sike
3axulae Bif nepeBepTaHHS KyxHi, AUTUHA He
noBuHHa OyTW B 3MO3i, HanpuKnaa, BUNI3TW Ha
ABepusTa AyXOBKM, i TaKMM YMHOM NPUBECTM [0
nepeBepTaHHs KyXHI.

Puc. 3z

KyxHs wupuHa 500 mm, Bucota 850 mm
A=60 mMm
B=103 mm

KyxHs1 winpuHa 500 mm, Bucota 900 mm
A=104 mm
B=147 mm

MiaKNOYeHHS NAUTU A0 ra3opo3noAinbHol
mepexi

YBara! ) )

[MnuTy HeobxjgHO nigknioyaTh Ao raso-
PO3NOAiINbHOI Mepexi Takoro TUny rasy,
Ons SKOoro usi niuta byna npucrocosa-

Ha. IHpopmaLlist Npo Thn rady, 4O AKOro
agantoBaHa nnvTa Ha 3aBofl, 3HaXOAUTLCS
Ha 3aBOACHbKOMY LUMTKY. [1nUTY NOBUHEH
NigKnyaTy BUKIMKOYHO cnewjanicT 3 BiAno-
BIJHUMY NMOBHOBXEHHSAMMW, | NIULLIE BIH Mae
BVHSITKOBE NpaBo Ha agantauito niuMTu 4o
IHLLUUX BWAIB NODOYTOBOIO rasy.

PekoMeHpauii o0 ycTaHOBKU
YcTaHOBHUK NMOBUHEH:

® OyTu yNOBHOB&XEHUM [10 pOBOTM 3 rasom,

® O3HaoMUTUCS 3 iHhopMmaLlielo Ha 3aBOACHKO-
My LLMTKY NpO BWA NOGYTOBOrO rasy, A0 SKOro
aflanToBaHa NnuTa, AaHl NOpPiBHATY 3 yMoBaMu
nocTayaHHs rasy B MiCLii yCTaHOBKM,

® nepeBipuUTH: . .

- edeKTUBHICTb MPOBITPIOBAHHA, TOBTO 0BMiHY
MOBITPS Y NPUMILLIEHHI, .

- WiNbHICTb 3'€QHaHb ra3oBOi apmaTtypwu,

- edekTnBHiCTb poboTu ycix yHKLiOHaNbHMX
YaCTWH MAnTK,
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YBara! L
NigkntoveHHs NnuTK 1o 6anoHiB 3i 3pimxeHNM
rasom, abo A0 iCHylouOi rasopo3nodinpHoi
Mepexi MoXe BMKOHAaTU Nnulie cneujanict 3
BiANOBIZHVUMM MOBHOBAKEHHAMM 3 AOTPUMAH-
HAM ycIx npaBun 6e3neku.

MnuTa mae Tpyby 3i WTyLepom pissboto 1/2”.
PekomeHOyeTbCa YULiNBbHEHHA 3’eédHaHb TedoHO-
BOIO CTpIYKot0. [MigKno4eHHs A0 ra3oBoi Mepexi
Mae BiabyBaTUCH TaKMM YMHOM, LLOG HE BUHMKaNN
nepeLuKoav B CamMOMy NPOLECi Ta B XOAHIV YaCTWHI
MPUCTPOIO. ) )

afMIPHWIA MOMEHT 3aKkpy4yBaHHA (Ginblue, Hix
20HM) ab0 BUKOPUCTAHHS YLL|ifIbHIOBASIbHOIO KIoYYs
MOXe NPU3BECT A0 NOLIKOMKEHHA 3'€AHaHHS abo
0ro HeLLinbHOCTI.

[a3oBa nnuTa nig'eaHYETHCA 3a JOMOMOTO FHYYKOrO
LNaHry Tinbkv y BUNaAKy BUKOPUCTAHHS GanoHy 3
iAKUM ra3om.

N5 3'€AHaHHA WTyLepa NMTW 3 THYYKUM LWIaHrom
HeobXxigHo woHanmeHwe 0,5 m BiApi3oK CTanesoi
Tpy6u 3 HakoHeuHVKom Ang wnanry 8x1. o6 npu-
KPYTWUTN HAKOHEYHNK HEODXIAHO BIAKPYTUTU NPYXUHY
LapHipy KpuLKK. 1N NigKnioYeHHs ¢nig BUKOpUc-
TOBYBATW rasoBuWiA LUNaHT, WO BiANOBifae BUMOram
[epXaBHOro ctaHaapTy. AKLLO [KepernoM XUBNEHHS
nnUTW € ra3oBun 6anoH, HeobXigHO BUKOPUCTOBY-
BaTW perynsatop TUCKY, WO BiAnoBigae TeXHiYHWM
BMMOTaM [epXaBHOro CTaHaapTy.

YBara! . . .

Micns KoxHOi 3amiHM peaykTopa Crif BUKOHATH
TEXHIYHWI OrNaz NIUTK, y TOMY YMCTi ra30BKX KpaHIB
Ta nepeBipnTn poboTy 3abe3reveHHsi NPOTU BUTOKY.

YBara! .
Micna 3akiHYeHHa yCTaHOBKM MAMTK HEObXiaHO ne-
PEBIPUTY LWIMLHICTb YCiX 3'€QHaHb 3a JOMOMOrOM0,
Hanpuknag, MurbHOI Boan. 3a6OPOHEHO BUKOPUC-
TOBYBATM BOTOHb [715 NEPEBIPKM LLiNLHOCTI.

*Ans NeBHUX Moaenemn

MiaKnNoYeHHs NNUTU [0 eNeKTPUYHOI Mepexi
(HomuHanbHas mowHocTb Make. 3,5 KBT)*

e [InuTa npusHadyeHa AN XKUBMIEHHS 3MiHHUM
ogHogasHum ctpymom (230 B 1IN ~ 50 u) i
OCHallleHi 3'eaHyBanbHUM kabenem 3 x 1,5 Mm
2, [OBXMHOKW 6nm3bko 1,5 M 3 BUIMKOK I3 3a-
3eMITI0I04MM KOHTaKTOM. )

e PoszeTka enekTpu4yHOi Mepexi MoBMHHA MaTu
CTEPXKEHb 3a3€MIIEHHS | HE MOXe 3HaxX0oAUTUCS
Hag nnuTtoto. HeobxiaHo, Wob nicnsa ycTaHOBKM
NNUTU po3eTka 3B’si30Kk Oyna JOCTyMNHOKW Ans
KopucTyBaya. _

o [lepep MigKMIOYEHHAM NAMTM OO PO3eTKW cnif
nepesIpuUTU, YN:

- 3anoBPKHUK Ta erneKkTPonpoBoAKa BUTPU-
MatoTb HaBaHTaXEHHS NIUTH,

- eneKkTpuyHa Mepexxa OcCHalleHa edek-
TUBHUM 3a3eMIeHHsAM, Lo BiAnosigae Bu-
MoraMm [ito4Mx HOPM i_3aKOHOMOMOXEHb,
LUTEKep NEerkofoCTYMHUNA.

MigknoYeHHA NNUTU A0 eNeKTPonpoBOAKMU
(HomuHanbHasa mowHocTb 6onblue 3,5 KBT)*

YBara! )
MigknoYeHHs Ao NPOBOAKW MOXe  3AicHIoBaTH
KBanicikoBaHWI cneLjianicT 3 MOHTa Ky 3a HasiB-
HOCTi BiAgnoBigHoro A03Bony. 3abopoHsEThCA Ca-
MOBINbHO 34IMCHIOBATU MepeHanaluTyBaHHs abo
3MiHIOBaTN eNnekTponpoBoaKy. BkasiBkv ans cneui-
anicta 3 MOHTaxy. ]

MnuTta pospaxoBaHa Ha >XMBMEHHSI 3MiHHUM Tpu-
azoBum cTpymom (400B 3N ~50Iy). HomiHanbHa
Hanrgl)yra HarpiBanbHux enemeHTiB cknagae 230
B. lepemukaHHA NnuTu ANs_XUBMEHHA ofgHoda-
30BuM cTpymom (230 B) 3gincHioeTbcs 3a Aono-
MOrO0 YCTaHOBKM MIiCTKa Ha NaHeni MigkoyYeHHs
BiANOBIAHO [0 CXeMMU 3'€QHaHHSA, LO AO0AAETHCS.
Cxema 3'eHaHHS 3HAXOQWTbLCS MOPYyY i3 Po3rno-
AiNs4UM WUTKOM NAMTK. [JoCTyn OO LMTKY MOXIIN-
BUI NICMNSt 3HATTS KOXYXY, BiOKPYTUBLUY KDIMEHHs
BUKpyTKOt. Cnig nam’stat Npo nNpaBUnbHUN BU-
6ip 3'egHyBanbHOro kabenio, BpaxoByBaTW TuUM
3’eHaHHSA Ta HOMiHaMbHY MOTYXHICTb MNUTU. €4-
HanbHWUI kabenb cnif 3akpiNUTA Y BIATSHKLI.

YBaral .

Cnig nam’ataTi npo nigKIoYeHHs HyNbOBOro naH-
Llora 4o 3aTUCKaHHS Ha Po3noAiNibHOMY LLUTKY,
AKUA 3a3HAYEHNIA CUMBOMOM («3a-3eMJ‘|eHH;|»¥.
EnexktponpoBsofka, fika XWBUTb NMMUTY, NOBUHHA
MaTy BUMMUKaY 3axX1CTy, AKWIA 103BOMSE Nepepsatu
nofavy CTpymy npu BUHMKHEHHI aBapinHoi cuTyalyii.
Biactanb MK po6o4nMmM KOHTaKTamu BUMMKa4a
3axuUcTy Mae cknagatu midimym 3 mm. Cnocib nia-
KMIOYEHHS, SKUIA BIAPISHAETHCS Bif NOKa3aHOro Ha
CXeMi, MOXe CrPUYVHUTI MOMOMKY MAUTY.

Puc.4b

40



YCTAHOBKA

MpuctocyBaHHs NAUTU A0 iHWOro TMNy rasy

Lito gito Mmoxe BMKOHaTW TiNbKU YCTAaHOBHUK, KOTPUIA Mae
BiAMNOBIAHI MOBHOBaXEHHSI..

AKLWo ra3, Sk NOBMHHa BMKOPWCTOBYBaTM NnuTa, Bia-
pi3HsiETbCA Bif rasy, nepeabdayeHoro y dabpuyHin Bepcii,
T06TO G20 2E 20 M6Gap, cnig 3aMiHUTK conmno nanbHuKa i
BiAperynioBat Nonym’si.

ﬂ]‘lﬂ NPUCTOCYBaHHA NITUTU A0 cnantBaHHA iHLWOoro
TNy rady cnig BUKOHaTU:

3amiHy coner (auB. Tabruio Hk4e),
[ )

peryntoBaHHs ,,eKOHOMHOrO” MOMyM’sl.

YBara!

MnuTn BMpobHMKa OCHALLEHi nanbHWKamu, Lo
habpuryHO NpMUCTOCOBaHI O CnanioBaHHA rasy, 3a-
3Ha4YeHOro B iAeHTUMIKaLiNHIA Tabnuyui, a Takox
rapaHTiiHOMy TarloHi.

ManbHUK TUNY Somipress (Ha Kop- Twn rasy
I'chi nanbHUKa 3HaxoauTbCA NO3Ha- G20 2H 20 m6ap G30 3B/P 30 m6ap
yeHHa «SOMIpressy)
[iameTtp conna MM 0,72 0,52
LonomixxHui
Tennose kBT 1,00 1,00
HaBaHTaXeHHs
CnoxuBaHHs rasy /v - 73
LiameTp conna MM 0,98 0,67
CepeaHin
Tennose kBT 1,80 1,80
HaBaHTaXXeHHS
CnoxuBaHHs rasy /v - 131
[HiameTp conna MM 1,17 0,83
Duo corona
Tennose kBT 2,80 2,80
HaBaHTaXeHHs
CnoxuBaHHs rasy /v - 204
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Monywm’a nanbHuKa

MepemMukaHHs 3 pigkoro rasy
Ha NpUpPoAHIn ras

MNepemuKaHHA 3 NpMpoaHOro
rasy Ha piakun ras

Conno nanbHKKa 3amiHUT Ha

Conno nanbHKKa 3aMiHUTK Ha

i NnepeBipnTM po3Mip nonym's.

[NoBHUN BiANoBiagHe 3rigHO 3 Tabnuueto BignoBigHe 3rigHo 3 Tabnuueto
conen. conen.
N ; Perynsauivinui rsuHT nerxko
EKOHOMHMIA Perynauiiii rBuHT BIKDYTUT | 5o oy NepeBipUTI Po3Mip

nomnym si.

BurkopucTtaHi noBepxHesi nanbHUKK He NoTpebyoTb
perynioBaHHA NepBMHHOrO MoBiTpsA. [paBunbHe
noMyM’si Mae BMPa3Hi KOHYCW BCepeaVHi CUHBbOTO
konbopy. KopoTke nonym’s 3 wymom abo fosre,
XOBTE 3 KiNTSABOIO, 6€3 BPa3sHO OKPECIEHNX KOHYCIB
CBiAYNTb NPO MoraHy SKiCTb rady y rasonposoAi
ab0_MOLWKOOXEeHHA Y 3abpyAHEHHs nanbHuKa.
LLlo6 nepeBipnTn nonym’s, Chif, HarpiBaTy NanbHUK
npoTArom 6nm3eko 10 XBUMMH Ha MakcUManbHin
nosuuii, a noTiM NEepekpyTUTW pyyKy rBUHTa B
MO3MLIIK0 €KOHOMHOrO nonyM s1. [Monym’st He NOBUHHO
3racHyTV abo nepecko4MT Ha CoNnmo.

Puc 5a - 3amina conna nanbHWKa — COMMo Bu-
KPYTWTU 3a [JOMOMOrOK0 crnewialbHOro rankoBoro
Krnioya 7_ i 3aMiHUTM Ha HOBY 3riAHO 3 TUMOM rasy
(amB. Tabnuuto).

YBara! )

ngnosl,qanbmcm 3a nepeynawTyBaHHS
obnagHaHHA Ans po6oTW 3 HWKM TUNOM
rasy, Hixx BKasaHuiW_BUPOOBHMKOM Ha
ineHTudikayinHin Tabnuyyi nnutn abo
noKynka NAUTU_ANS iHWOro TNy rasy,
HiXX ‘MpoBeAeHUn y NoMellKaHHi, HecyTb
KOPWUCTYyBay Ta YCTAHOBHMUK.

HanxopxXeHHst rasy 10 NOBEPXHEBUX NaslbHUKIB
BiKPMBAETLCH | PerynioeTbcs rBUHTaMn 3
3anobiraHHamM BUTOKY rasy. lig 4ac perymnoBaHHA
nanbHUK _Mae OyTu 3amaneHuit, sHaxoauTucs
B No3uLii eKOHOMHe nonym’'a, Ana perynauii
BMKOPUCTOBYBATY BUKPYTKY PO3MIPOM 2,5MM.

Pwc.5b - 3BnuanHuin BeHtuns Copreci .
Puc.5¢ - PerynioBaHHs rBuHTa Copreci i3 3anobiran-
HSIM BUMMUBY rasy

YBara! )
Micns npoBeaeHHA perynauii HeobxigHo
PO3MICTUTK HaKMeNKy 3 ONUCOM TuUMy rasy,
[0 SIKOro NnuTa NpucTocoBaHa.
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I'Iepen nepwum yBiMKHeHHﬂM AYXOBKU

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

nporpiTvi AyxoBKy (3a Temnepatypu 250 rpagy-
ciB C 6nusbko 30 xB.), npubpatit 3abpyaHeHHs
Ta peTensLHO BUMUTY.

Kamepy OyXoBKM HEOGXiAHO MWUTU BUKIIHOYHO
TENso BOAOI0 i3 AoAaBaHHAM HeBESMKOI Kiflb-
KOCTi PiAMHW ANA MUTTA nocyay.

YBara!

Y pyxoBkax, siki obnagHaHi enekTpOHHUM
nporpamatopom Ts, micns NigKNoYeHHs 40
mepexi, y noni Tabno 3'aBUTbCS LMKNIYHO-
nynbCyrUNiA NokasHukK Yacy: ,0.00”

Cnig BCTaHOBUTK NOTOYHUM Yac Ha npo-
rpamaTtopi ( AuB. iIHCTpYyKLUilo ob6cnyro-
BYBaHHSs npo_rpama-ropa)‘. KIWO 4ac Ha
nporpamarTopi He BCTaHOBIIEHO, fiyXOBKa

npawutoBaTu He byne.

YBara!

EnekTpoHHii nporpamatop Ts ocHaLLeHui
ceHcopaMmu, siki 0bcnyroBytoTbCs 3a 40MO-
MOTOI0 HaTUCKaHHS NanbLsA Ha 3a3Ha4YeHNX
NOBEPXHSIX.

KoxHui Hanpsim ceHcopa NiATBEPAXYETb-
€Sl aKyCTUYHUM CUTHaNOM.

MoBepxHi ceHcopiB cnig TpUmaTn y un-
CTOTi.

MexaHiyHum Tanmep M*

Tanmep He kepye poboToto KyxHi. Lle 3Bykosa cur-
Hanisauis, Wo Haragye npo HeobXigHICTb BUKOHAH-
HS1 KOPOTKOTPUBANUX KyniHapHUX Ain. Bumiptoe yac
B AianasoHi Big 0 go 60 XBWUIWH.30H BpeMeHW co-
ctaBnsieT ot 0 oo MUHYT.

Puc.6a
YBara.

B pianasoHi BigmiptoBaHoro yacy Bia 0 4o 10 xsunuH
pyyKy Taiimepa crig cnodatky 6yTu nosepugwug
npunbnuaHo Ha 90 °, a NoTiM BCTAHOBMTW NOTPIOHMI
yac poboTu.

MexaHiyHui Tarimep Ms*

Tanmep BUKOPUCTOBYETLCA A5 KepyBaHHSA POBOTO0
OYXOBKM. Vloro MoxHa perynioBaTyi B AianasoHi Big
0'no 120 xBunuH. lMicns 3akiHYeHHA BCTAHOBNEHOro
Yyacy 3By4uTb 3ymep, i JyxOBKa aBTOMaTU4HO BU-
MKHETbCS.

MporpamyBaHHs - NOBEPHYTW Py4Ky 3@ rOAMHHUKO-
BOIO CTPIfIKOIO i BCTAHOBUTU BaxkaHui vac.

Puc.6b

Konw pyyka BcTaHOBNEHa B NOMOXEHHS ,0 , Ayxo-
BKa He TIOYHe npauoBaTu. .
SAKWo BM He 30MpaeTecs BWKOPWUCTOBYBaTW Taii-
Mep, BCTHOBITb PYUKy B NOMOXEHHS [,

Puc.6¢
*ANa NeBHUX mogenen

YBara.

B nianasoHi BiamiptoBaHoro 4acy Big 0 go 10 xsunud
py4Ky Tavimepa cnig cnovatky 6ytu noaepl—jgwu?l
npmbnmaHo Ha 90 °, a NoTiM BCTAHOBUTW NOTPIOHMI
yac pobotu.

Ekcnnyarauis noBepxHeBUX NanbHUKIB
Mip6ip nocyny

Cnig 3sepHyT” yBary, Wob aiameTp AHa nocyay 3a-
BXay 6yB GINbLIMIA 3@ KOPOHY MOMYyM’'At NanbHUka, a
cam nocyp 6yB HaKPUTUI KPULLIKOKD. PekoMeHaoBaHo,
o6 aiametp kactpyni 6y npubnusHo B 2,5 - 3 pasu

BinbLUMIA, H>X AlaMeTp nasibHUKa, TO6TO ANA NanbHYKa:

e  [OMOMIKXHOrO nocya 3 giametpom Big 90 o 150
MM,

e cepefaHbOro rnocya diametpom Big 160 go 220
MM,

e Benvkoro nocyp 3 giametpom Big 200 fo 240 mm,
a BMCOTa KacTpyni HE NOBMHHA NepeBuLLYBaTU
noro giameTp.

Pwuc.6d:
a - HenpaBWnbHO
b - npaBunbHo

YBara! ~ ~
He BMKOPUCTOBYBATY KyXOHHWI NOCY/, SKWUIA
BUXOAUTb 3a MEXi KOHPOPOK NAUTY.

Pyuka ynpaeniHHst po60To0 nanbHuka

Puc.6e:

a - nanbHWK BUMKHYTUWI
b - exoHomHe nonym’s
C - BENVIKE Nonym’s

3ananoBaHHA NanbHUKIB 6e3 3ananbHUKa

®  3ananuTu CipHuK,

®  HaTWCHYTW py4Ky BiGpaHoOro nanbHK1ka Ao
MOMEHTY, KOI1 Big4yBaTUMeTbCS onip, i no-
KpYTWUTW BRIBO [0 NO3ULT «Benuke nomym’s» #,

® 3ananuTu ras CipHUKOM,

® BCTaHOBUTW HeoOXiaHe MonyM’st (Hamp. «eko-

HOMHWIA» @),

nicns 3akiHYeHHSA roTyBaHHSA MOKPYTUTU PYYKY
BNpaBo, o6 BMKNOUNTY NanbHUK (Mos.
KBUKIIOYEHNN» @).

3anantoBaHHS NanbHUKIB 3 3ananbHUKOM*

®  HaTWCHYTW KHOMKY 3anarbHuKa o3HadeHoro *,

®  HaTWCHYTM py4Ky BiGpaHoOro nanbHu1ka 4o
MOMEHTY, KONK Big4yBaTMMeTbCS onip, i no-
KpYTWTW BNiBO 10 NO3WLiT «BEnuge nonym’'s»

® TpuUMaTV SO MOMEHTY 3anareHHs rasy,

® BCTaHOBMUTW HeobXigHe nonymM’st (Hamp. «eko-

HOMHWIA» _§),

nicns 3akiHYeHHs roTyBaHHS MOKPYTUTU PYYKY
BMpaBo, W06 BUKIIOYNTM NanbHUK (No3. «Bu-
KIoYeHni» @).

3anantoBaHHS NanbHKKIB 3 3ananbHUKOM Cro-
JIy4eHUM 3 PY4KOH

® HaTUCHYTW PYYKy BibpaHoro nanbHuka o
MOMEHTY, KONW Bif4yBaTUMETLCS ONIpP, | MOKPYTUTK
BNiBO 40 NO3ULLiT «BEMUKE MOMYM's»

® TpyMaTV 4O MOMEHTY 3anarneHHs rasy,

® nicng 3ananeHHs NoflyM’'st SMEHLIMTI HaTUCK Ha
PYYKy | BCTAHOBUTW HeobXigHe nonym’s..
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YBara!

B mogensix nauT, oCHalleHUX NpUCTPOEM
3anobiraHHsA BUTOKY rasy NOBEPXHEBWX Nanb-
HVIKIB, CNiA Nig Yac 3anantoBaHHS BUTpUMAaTH
pyuKy npotarom npubnusHo 10 _XxBUMuH B
nosuuii «Benuke nonym’si», Wo6 npuctpin
noyas npawtoBaTy.

Bub6ip nonym’a nanbHuka

MpaBunbHO BiAperynboBaHi NanbHWKK MaiTb
MOnym'’st CBITIO-CUHBOIO KOMbLOPY 3 BUPA3HO OKPec-
NEeHM BHYTPILLHIM kOHYcoM. Bubip po3mipy nonym’'s
3anexuvTb BIg No3uLii PyYku nanbHMKa:

‘ BEnuKe nonym’s

& Mare nonym’st (eKOHOMHe)

®  nasbHVK He ropuTb (MoCTa4aHHs rady BUMKHEHO)
B sanexHoCTi Bif NoTpeb MOXHa NnaBHO BCTAHOBUTY
po3mip nonym’si.

CpabaTbiBaHue ra3-KOHTPOns:

Puc.6f

a- HEMPABWJIBHO

b - MPABUJTIBHO
YBaral!

3ab0opoHEHO perynioBaTh Nonym'st B AinsHLi
MiK MO3ULIEI NamnbHVK 3ralleHuii @ i nosuui-
cto Benuke nonym’s [ § 1.

Po6oTta npucTtpoto 3anobiraHHsi BUTOKY rasy*

Yci mopgeni ocHalleHi aBTOMaTU4YHOK CUCTEMOMO,
L0 MepeKkpuBae NocTadyaHHs rasy 4o nanbHuKa y
a3i, SAKLLO Nonym’st 3racro..

S cucTemMa OXOPOHSiE Bif BUTOKY rasy, AKLO
nonym’st NanbHUKa 3racro, Hanpvknag, sikLo 1noro
3anuno.

[MoBTOpHE 3ananeHHs nanbHYKa BUMarae BTpy4aH-
HS1 KOpUCTyBava.

MNip6ip noTy>XHOCTi HarpiBaHHS*

MoTyXHiCTb KOHGOPKN MOXHa perynoBaTm, no-
CTYMOBO KpyTS4M pyyKy Bnpaso abo sniso. [icns
BBIMKHEHHSI MINTKW Ha NaHeni kepyBaHHs 3acBivy-
€TbCS OPaHXEBWI cUrHanisauinHui iHgukaTop.

® XB. HarpiBaHHs ) )

1 TywkKyBaHHS OBOYIB, NOBiNbHE BaPiHHS

® BapiHHa cynis, BENWUKOI KiNbKOCTi DX

2 [loBinbHe CMaXeHHs

[ I'Ipwron{ﬁaHHﬂ Ha rpuni m’sca, pubun

3 MAKC. Wewnakuii nigirpie, LWUBNAKe BapiHHSA,
CMaXXeHHS

0 BuMKHEHHs

Puc.6g

*Ons NeBHUX Moaenemn

YBara!

[6ante Npo YMCTOTY KOH(pOPKM -6pyaHa
KOH(OpKa He Npautoe Ha MOBHY MOTYX-
HICTb.

BepexiTe KOHMOPKY Bif KOPOaii.
BuMukariTe koHPOPKy nepen TUM, siK 3HATH
KacTpynio. i ) )
He 3anuwanTe Ha BBIMKHEHI KOHGOPLi
nocyay 3i ctpaBamu, NpUroToBaHMMK Ha
Xupi, onii, 6e3 Harnsay, rapsa4nii XXup Moxe
camosanmarucs.

MpaBunbHO nigibpaHuii nocyn mMae maty giametp
[AHa, HabnvpkeHWUn Jo AiameTpa HarpiBHOI KOHGOp-
K. He MOxHa BMKOPUCTOBYBATU NOCYA 3 YBIrHYTUM
abo Bunyknum AHOM. PeKomeHayeTbcs 3acTocy-
BaHHSA creLianbHOro nocyay 3 TOBCTUM NIUTUM AHM-
wem. Cnig nam’sitati, Wob nocyauHa mana signo-
BiAHO NigiGpaHy KPULLKY.

3abpyaHeHa noBepxHs KOH(OPOK Ta MOCYAUH ne-
peLlKogKae NOBHOMY BMKOPUCTaHHIO Tensa.

Puc. 6h
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®PyHKUiOHYBaHHA nporpamaTtopa Ts

6568

< | MENU | >
MENU - ceHcop Bnbopy pobo4oro pexvmy
- ceHcop [1noc

- ceHcop Minyc )

- iHAMKaTOp rOTOBHOCTI 40 PO6OTH
- iHOukaTop Tanmepa

- iHaukaTop TpuBanocTi poboTu

E;@A \"

HanawTyBaHHsi Ta KOpuUryBaHHsi MOTOYHOro
yacy - Pexxsum Power On

. [Micns nigxnioYeHHs 0yXOBKY A0 JXepena XuB-
neHHs (abo micna NOBTOPHOTO Nif'edHaHHA B
pe3ynbTati 30010 Hanpyru) Ha Avcnnei noyHe
MUroTiTv nosigomneHHs 0+00.

TopkHyTUCa Ta yTpumyBatu ceHcop MEHKO a6o

OfHOYaCHO ceHcopu </ > [0 MOMEHTY NosiBK 3BY-

KOBOrO CurHany, 4o4aTkoBO Ha Aucrsiel 3'aBnTbCs

niktorpama @. Kpanka nig nikrorpamoto noyHe mu-

roTiTu.

. BnpopoBex 7 cekyHa HanawTyBaTyi NOTOYHWN
yac 3a ,;lonomororo ceHcopiB < | >.

. Yepes 7 cekyH[ HanawToBaHuii 4ac 6y%§e 30e-
pexeHuit, a kpanka nig nikrorpamoto @ npu-
MUHUTL MUTOTITH.

. 3a notpebun 3MiHK HanawToOBaHOrO Yacy Top-
KHYTUCSA Ta yTpuMyBaTu obuaBa ceHcopu < i
> [10 MOMEHTY MOsiBU 3BYKOBOTO curHany. [lo-
AatkoBo kparka nig niktorpamoto @ noyHe
MWrOTITW, B Ll MOMEHT MOXHa 3MiHUTU Ha-
naLiToBaHun Yac. .

YBara: [lyxoBKy MOXHa BKMO4aTK Nicns TOro, fK Ha

avennei 3'aButbes niktorpama @ .

Tanmep

TanMep MoXHa akTMBYBaTW y [OBIMbHUIA MOMEHT,
He3anexHo Bif iHWNX YHKLIN, WO BUMKOHYKOTbCS
nporpamartopoM. Y TanMep MOXHa BBOAMTU 3Ha-
YeHHS Big 1 XBUNUHW A0 23 roguH i 59 XBUMWH.
[Ons Toro, wo6 HanawTyBaTh TaiMep HeobXigHo:
® HartucHyTn ceHcop MENU, Ha gucnnei 6yne
MUTOTIT CUMBOS £3;

HanawTyBaTy Yac TaumMmepa ceHcopammu </ >,
AVCIIeN NoKagye HanalToBaHWA Yac Tanvepa
Ta aKTuBHY po60o4y dpyHKLito £ nicnsa 3akiHYeHHs
HanawToBaHOro Yacy BMUKAETbCA 3BYKOBUIA
curHan, Ta 6numae &3, o
LL|o6 BMMKHYTM 3BYKOBWV CUrHarm, HaTUCHITb |
yTpumyite ceHcop MENU a6o TopkHiTbea j
YTPUMYIATE OAHOYACHO CEHCOpU </ >, CUMBON £
NOTyxHe, a Ha aucnnei BigobpasnTbCs MOTOYHWIA
yac.

YBara!

FAKLLO 3BYKOBWIA curHan He 6yae BUMKHEHO BPYYHY,
BiH aBTOMaTMYHO BUMKHETbCS MPUBNU3HO Yepes
XBUIUH.

TpuBanictb po6oTtu

[ns Toro, o6 AyxoBKa BUMKHyNacs o BU3HAYeHil

rOAVHI, HeobXiaHO: ) )

® 1106 YBIMKHYTU (DYHKLitO TpUBanocTi poboTtu,
BCTaHOBITb PerynsaTop (yHKLIi yXOBKu Ha no-
TPiGHY Bam DyHKLitO, @ perynatop temneparypu
— Ha BiAgnoBidHy Temneparypy.

® HaTuckatn_ceHcop MENU go mowmeHTy, konu
Ha ,D,I/ICI'IﬁlﬁI 3'ABUTLCA Ha KOPOTKWIA Yac dur Ta
cumBon ¥l Byge murotity,

® HanawTyBaTh NOTPiIGHMIA pobounii Yac ceHco-

pamu
< />, B gianasoHi Big 1 xBunuHmn 4o 10 roguH.
BcraHoBneHuit yac 6yge 3bepexenuit y nam’ati
npubnusHo Yepes 7 C, IHAUKATOP 3H0|3H10Ka3ye
MOTOYHWI Yac npu 3aceiveHoMy cumsoni 171,
Micns  3aKkiHYeHHs 3aJaHoro  4acy [AyXxoBKa
BYMKHETbCS aBTOI\ﬂI TUYHO, YBIMKHETBCS 3BYKOBUIA
curHan, a cumon ¥l 6yge 6nvmaru.

® BCTAHOBWUTM PYYKM (DYHKLIA OyXOBKM i perynio-
BaHHSA TeMnepaTypu y BUMKHEHE MOMOXeHHS,
® 11106 BUMKHYTW 3BYKOBWUW CWUrHarm, HaTUCHITb |

yTpumyiite ceHcop MENU a6o TopKHinCHHJ},n
YTPUMYITE OOHO4ACHO CeHcopu </ >, cumBon Il
NoTyxHe, a Ha aucnnei BinobpasnTbCA NOTOYHMIA
yac.

CkuaaHHA HanawTyBaHb

Bn MoxeTte CKMHYyTU HacTpoku Taiimepa abo

TpuBanocTi poboTu B Byab-AKNA MOMEHT.

® 11106 CKMHYTVW HaCTPOMKM TpuBanocTi poboTu,
TOPKHITBCA OAHOYACHO CEHCOopIB </ >.

CkupaHHs HanaLUTﬁ/BaHb TanmMepa:

® ceHcopom MENU Bubpatu (ngKuiro Tanmepa,

® Lie pa3 HaTUCHYTK ceHcopu </ >,

3MiHa TOHY 3BYKOBOro curHamny

ToH 3BYKOBOIO CUrHasny MoxHa 3MIHUTH HaCTynHUm
YNHOM:

®  HaATWUCHYTW OAHOYACHO CeHcopun </ >,

® CceHcopom NU Bunbpatn dyHkuito ton, no-
KasaHHst gucnnes 6yayTb MUTOTITU:

® ceHcopamu </ > B/DpaTu BiAMNOBIAHUIA TOH:

B [ianasoHi Bia 1 10 3 CEeHCopom >
B AianasoHi BiA 3 40 1 ceHcopom < .

3MiHa sickpaBocTi gucnnes

€ MOXIUBICTb 3MiHM ACKPaBOCTI AMCNIes B [ianasoHi
Big 1 0o 9, oe 1 o3Havae HaWTeMHile HanawTy-
BaHHSA, a 9 - HavsickpaBiwe. BeegeHe 3HayeHHs
3aCTOCOBYETLCS, KOMWU FOAVHHWUA [eakTUBOBaHUN
(To6TO KOPUCTYBAY HE TOPKABCS XXOAHOIO 3 CEHCOpIB
NPOTSAroM SiIKHavMeHLUue 7 CeKyHa).

AckpaBicTb Ancnnes MoxHa 3MiHUTU HacTynmHUM
YMHOM:

® HaTUCHYTU OﬂHO\IaCHO ceHcopn < />,

® cexcopom MEHHIO Bnubpatu dyHKkuito bri (nepLue
HaTVUCKaHHSA BUKIIMYe nepexid Ao dyHKLUii ton,
apyre Ao dyHkuii bri).

® ceHcopamu </>B1OpaTy BiANOBIAHY ACKPaBICTh:
B AianasoHi Big 1 4o 9 ceHcopom >
B AianasoHi Big 9 0o 1 ceHcopom < .

YBara!

AKLWIO rOAMHHMK akTMBOBAHO (TOBTO KOpMCTyBaY
HaTWCHYB CEHCOP MPOTATOM OCTaHHIX 7 CeKyHA),
SICKpaBiCTb MakcMmarbHa.

HiuHun pexum

B nepiog 3 22.00 go 6.00 roanHHMK aBTOMaTU4YHO
3MEeHLLYE ACKPaBICTb AWCNIes.
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DyHKLIii AYXOBKU Ta ii 06CITyroByBaHHS.

[lyxoBKa 3 HaTypasnbHOI KOHBEKLE0
(KoHBeHUioHarbHa)

[yxoBKa MoXe HarpiBaTucs 3@ LONOMOTOHO HIXKHBOTO
| BEPXHBOTO HarpiBasibHOMO eneMeHTa. [1isi kepyBaH-
Hs TAKOH [y XOBKOK BUKOPUCTOBYETHCS OAHA pyyKa,
3a [JOMOMOTOI0 AIKOT BUBUPAETHCA peXUM poBOTH |
perynioeTbcsi Temneparypa.

Puc.6i

YBara!
B mMogensix nnuT, y kX Hemae rpunio, no-
3U1LiS (=) Ha py4Lli KepyBaHHsI BiACYTHSI.

MoxnuBe NonoxeHHs py4Kku

He3anexHe OCBIiTNEeHHS yXOBKMN

AkWwo pyyka NoBepHyTa y Lie NONOXEeHHS,
y AyXO0BLli BBIMKHEHE OCBITNEHHSI.

BBiMKHEHMIA BepxHil i HUXHIN Harpi-

[z] BarbHi enemeHT
TpaguuinHe HarpiBaHHs. TepmocTaT go-
100-250 3BOJISiE HanawTyBaTW TemnepaTtypy y
°c nianasoHi Big 100°C po 250°C. |geansHo

HaJaeTbCs AN NPUrOTYBaHHS TicTa, M'Aica,
pubu, xniba, niuum (nonepeaHLo AyXOBKY
HeobXiAHO PosirpiTh Ta BUKOPUCTOBYBATH
[€KO YOPHOro Komnbopy). 3anikaHHa Ha
OflHOMY pPIBHI.

3anikaHHa «TPUIb» go pym’siHoro
cTaHy CTpaBM, 3aCTOCOBYETbCA AnsA
3anikaHHA MareHbKuX nopuin m’sca:
CTelkiB, LWHilenis, pubu, TocTiB, KoB6a-
COK, 3anikaHok (CTpaBa, Lo BUMIKAETLCA
He mMoxe OyTu ToBLle 2-3 cM, y npoueci
3anikaHHa CTpaBy NOTPIGHO NepeBepHyTH
Ha iHLYy CTOpOHy%.

BBiMKHEHU BepxHi HarpiBanbHuUM
eremMeHT

AKLWo pyyka BCTaHOBMEHA Y Lie NMOMOXeH-
HS1, TOAi yXOBKa MOXe HarpiBatucs nuiue
3a [JOMNOMOrOl0 BEPXHBLOTO HarpiBansHOro
enemMeHTy. Nigpym’ sHIOBaHHA BUMIYKK,
3anikaHHs 3BepXy, A0AATKOBE 3ariKaHHS.

BBiMKHEHUI HUXHIN HarpiBanbHUNK
ernemMeHT ) )

Y LibOMY MOSIOXEHHI PYHKI B AyXOBLIi (DYHK-
LIOHY€E TINLLIE HUXHIM HarpiBanbHWi ene-
MeHT. 3anikaHHs TicTa 3H13y (Hanp., MOkpe
TicTO i TiCTO, chapLumpoBaHe pykTamu).

BBIMKHEHHS lyXOBKW HEOOXiAHO:
BM3HAYUTV HEOOXiAHI yMOBU poboTW OyXOBKM,
Temneparypy i cnoci6 Harpisy,

Ons
O)

® BCTaHOBWUTMW PY4KY y NMOTPIOHE MOMOXEHHS, No-
BEpTalun Her ,BMNpaBo’.
Puc.6z

Mpo BBIMKHEHHS JYXOBKW CUrHari3ytoTb [Bi KOHTPOSb-
Hi NTaMMOYKy, LLIO MOYMHATL CBITUTUCS, KOHTPOSbHA
namnoyka pobotn (BBIMKHeHHﬂL yxHi Ri KOHTponbHa
namnoyka Tepmoperynsatopa L."KoHTponbHa nam-
noyka R Lo CBITUTLCS, CUrHaniaye poboTy AyXOBKM.
3racaHHs KOHTPOMbHOI Namnoykn L € curHanom go-
CSArHEHHS1 yXOBKOIO 3agaHoi Temnepatyput. Ockinbku
KyniHapHi peuenTn pekoMeHOyoTb CTaBUTU CTpaBu
Y _pO3irpiTy AyXOBKy, Cni pobuTn Lie He paHile, Hix
NiCNs NepLUOro 3racaHHs KOHTPOSIbHOI Nlamnoyku L.
Mia Yac npurotTyBaHHS y AyxoBLi namnouka L 6yae
nepioanyHoO BMVKaTUCS | BUMMKATUCS (I'II,CllEpMMKa Tem-
neparypwv BcepeauHi kamepw AyxoBku). KoHTponbHa
namnoyka R Moxe TaKkoX CBITUTUCH Y MOMOXKEHHI

pyykn « OCBITNEHHSI Y XOBKUY.

BvMKHEHHS OyXOBKM — ONS BUMKHEHHS [yXOBKU
PYYKy HEobXiHO BCTAHOBUTW Yy MOMOXeHHs ,07,
noeepTatoum 1i ,BniBo”. CurHanbHa namnoyvka no-
BMHHA 3racHyTu.

Puc.6j
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[yxoBka HarpiBaeTbCsi 3@ [OMNOMOIOK HUXHBOTO
| BEPXHBbOrO HarpiBarnbHUX_ErnemMeHTiB Ta rpuso.
KepyBaHHsA pob0TOK AaHOi QyXOBKM 3M4INCHIOETH-
CS 32 JOMOMOrOI0 PyYKV BUMOOPY pexmMmy pobotu
(BCTAHOBMNEHHS pyyKi1 Y NOMOXeHHS, Lo Bianosiaae
BMOpaHin pyHkLii),

Ta pyyKu perysitoBaHHs TemnepaTypy (BCTaHOBMEHHS
py4YKM Ha BUDpaHy Temnepatypy).

Puc. 6k

BUMKHEHHS 30iNCHIOETHCA BCTAaHOBMEHHAM 000X
PY4OK B NOMNOXEHHS , " / 0.

MoxxnuvBe NonoxeHHs1 pyyku

HynboBa ycTtaHOBKa

HesanexHe oCBIiTNEHHA AyXOBKU .
3a 40MnoMOroto BCTaHOBMEHHS NOBOPOTHOI
PYYKM Ha AaHy NO3ULIt0 3aropaeTbCsl CBITNO
Y AyXO0Bi Lwadi.

3anikaHHa «TPUNb» go pym’siHoro
CTaHy CTpaBM, 3aCTOCOBYETbCA ANA
3anjKaHHA ManeHbKuX nopuin m’sca:
cTevikiB, LiHiLenis, pubu, TocTie, koBba-
COK, 3anikaHok (CTpaBsa, Lo BUMIKAETbCA
He moxe OyTu ToBlle 2-3 cM, y npoueci
3arnikaHHs CTpaBy NOTPiIBHO NepeBepHyTU
Ha iHLLY CTOPOHY).

BBiMKHEHUI BepxHiN HarpiBanbHUW
ernemMeHT

AKWO pyyka BCTAHOBMEHA Y LI NMOMOXEH-
HS, TOAI AlyXOBKa MOXe HarpiBaTucs nuiie
3a JONOMOrOI0 BEPXHBOTO HarpiBanbHOro
enemMeHTy. Migpym’ sHIOBaHHSA BMNIYKK,
3anikaHHsi 3BepXY, A0AATKOBE 3anikaHHS.

BBiMKHEHMW HUXHiIW HarpiBanbHUN
ernemeHT ) )

Y LibOMY MOMOXEHHi Py4KN B AyXOBLIi (DyHK-
LiOHYE TINLLIE HWXKHIW HarpiBanbHUin ene-
MeHT. 3anikaHHs TicTa 3H13y (Hanp., MOKpe
TicTo i TicTO, chapLumpoBaHe ppykTamm).

YBIMKHEHMI BEPXHiA Ta HWXHIN Ha-
rpisav .

CTaHOBIIEHH$ MOBOPOTHOI Py4kKn B AAHO-
My MOMOXeHHi 403BOMNSAE HarpiBaTy 4yxo-
BKY KOHBEKLIiIIHUM criocobom . Havikpatlue
nigxoAnTb ANSA 3anikaHHA CTpaBs 3 TicTa,
pnbu, m'saca, xniba, niuy (060B’A3KOBUM
€ nonepeaHe po3irpiBaHHA AYyXOBKU, a
TaKOX 3aCTOCYBaHHSi TEMHWX [ekK), npoLec
BUMIKaHHA Ha OQHOMY PiBHI.

KoHTponbHi namnoyku

Puc.6z

[po BBIMKHEHHS yXOBKM CUTHASI3YOTb [1Bi KOHTPOSb-
Hi MamnoYyKK, LLI0 MOYNHAIOTL CBITUTUCS, KOHTPOMbHA
namnoyka pobotu (BBIMKHeHHﬂz-KyXHI R'i koHTponbHa
namnoyka Tepmoperynsatopa L."KoHTponbHa nam-

noyka R Lo cBiTUTLCA, cUrHaniaye poboTy AyXOBKU.
3racaHHsa KOHTPOIbHOI Namnoyki L € curHariom fo-
CSArHEHHs IyXOBKOIO 3a4aHoi Temnepatyput. Ockinbku
KyniHapHi peLenT peKOMeHAYTb CTaBUTU CTPaBu
y_pO3irpiTy AyX0BKY, Cnif pobuTK Lie He paHilue, Hix
MiCMns NepLUoro 3racaHHs KOHTPOSIbHOI nammnoykm L.
Mia Yac npuroTyBaHHA y AyxoBUi namnodyka L 6yae
nepioan4HO BMUKATUCS i BAMMKATUCS (I'IIL]FI/IMKa Tem-
nepaTypuv BCepeanHi kamepu ayxoBkm). KoHTponbHa
namnouvka R Moxe TakoX CBITUTUCH Y MOMOXEHHi
py4kn «OCBITNEHHS SyXOBKUY.

[yxoBKa 3 BUMYLLEHOI LMPKYSALiE NOBITPA
(3 BeHTUNATOPOM)

[yxoBka HarpiBaeTbCsl 3a [JOMNOMOIOK HVKHBLOIO
| BEPXHbOrO HarpiBarnbHUX EnemeHTIB Ta rpusio.
KepyBaHHsi po60TOI0 4aHOT AyXOBKM 3AINCHIOETLCA
3a [ONOMOrOI0 py4kn BUOOPY pexunmy pobotw,
(BCTAHOBIEHHS PYYKM Y MONOXKEHHS, LLO BiAnosigae
BMOpaHi yHKLiT),

Puc.6l
Ta py4Ku perysitoBaHHsa Temneparypu (BCTaHOBNEHHS
PYYKM Ha BUDOpaHy TeMneparypy).

Puc.6k

BUMKHEHHS 3[INCHIOETHCA BCTAHOBMEHHAM obox
PY4OK B MOMOXEHHs , ®” / ,0”.

YBara! ) )
BBiMKHEHHA HarpiBaHHs (HarpiBanbHOro
enemeHTa TOLLO) NPV BBIMKHEHIN Byab-AKin
hyHKLUIT AyXOBKM MOXIIMBE NuLLe NiCrs Ha-
NawTyBaHHs TEeMnepaTypu.

HynboBa yctaHoBKa

HesanexHe OCBITNEHHA AyXOBKU .
3a 10NoMOroK BCTaHOBIEHHS MOBOPOTHOI
PYYKM Ha JaHy MO3MLLit0 3aropaeThbCsl CBITNO
y AyXOBin wadi.

LLiBnake posirpisaHHA . .
BBiMKHEHUI BepXHi HarpiBay, rpunb i
BEHTMNATOP. BukopuctosyeTbes Ans no-
nepeaHbOro HarpiBaHHS JyXOBKM.

Po3mopoxyBaHHA .
BBiMKHeHM nuiie BeHTUNATOP, YCi Ha-
rpisadi BUMKHEH.

YBimkHeHui BeHTUNATOP Ta «TPUNb»
B naHoMy nonoxeHHi NOBOPOTHOI PyyKu
ayxoBka npautoe y dyHkuii «TPUTIb»
pa3om 3 BEHTUNSATOPOM. BukopuctaHHs
AaHoi OYHKLIT Ha NpaKkTuLi 403BONSE Npu-
CKOPUTY NpoLec 3anikaHHA Ta NoCUnnuTm
CMaKoBi SIKOCTi CTpaBW.

CbXHKLl,iSI «Mocunenun «rPUNb»
(«Cynep-I'punby) .

YBIiMKHEHHA yHKUIT «Mocunenui
«PUIb» fossornse Bunikat Npu ogHo-
YacHO yBIMKHEHOMY BEPXHBLOMY Harpisaui.
[aHa yHKLis [O3BOSISE 3aCTOCOBYBATH
6inbLLl BUCOKY TemnepaTypy Yy BeEpXHin
pobounii HYacTuHI OyXOBKM, B HACMigoK
4oro cTpaBu pym’sHiloTb Ginblie, AaHa
dyHKLiS AO3BONSAE TaKoX 3anikaHHsA Be-
JINKUX MOPLMA.
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3anikaHHa «TPUIIb» go pywm’siHoro
CTaHy CTpaBM, 3aCTOCOBYETbCA AN
3anjKaHHA ManeHbKUX nopuin m’sca:
cTevikiB, LHiLenis, pubu, TocTie, koBba-
COK, 3anikaHok (CTpaBsa, Lo BUMNIKaETbCA
He mMoxe OyTu ToBlle 2-3 cM, y npoueci
3anikaHHs CTpaBy NOTPiIBHO NepeBepHyTU
Ha iHLLY CTOPOHY).

BBiMKHEHUN HUXKHIN HarpiBanbHUMU
enemMeHT ) )

Y LibOMY MOMOXEHHI PY4KN B AyXOBLii (DYHK-
LiOHY€E TNLLIE HWXHIW HarpiBanbHWi ene-
MeHT. 3anikaHHs TicTa 3HU3y (Hanp., Mokpe
TicTO i TiCTO, dpapLumpoBaHe dpyKTamu).

YBiMKHEHUWA BEPXHIA Ta HWXHIN Ha-
rpisay .

CTaHOBIIEHHS MOBOPOTHOI Py4kKn B 4AHO-
My MOMOXeHHi 03BOMNSE HarpisaTy Ayxo-
BKY KOHBEKLiMHM cnocobom . Halikpalue
nigxoauTb Ans 3anikaHHs cTpaB 3 TicTa,
pnbun, m’aca, xniba, niuyu (060B’A3KOBUM
€ rnornepeaHe posirpiBaHHs AyXOBKMW, a
TaKOX 3aCTOCYBaHHS TEMHMX [eK), npoLec
BUMIKa'HHA Ha OQHOMY PiBHI.

BBiMKHEHUA BEHTUNATOP, HUXHIN i
BEepXHil HarpiBanbHi enemMeHTH
Y UbOMY MOMOXEHHI PYYKN OYXOBKN BU-
KOHyeTbCst (pyHKLUis TICTO. [lyXxoBKa Tpa-
ﬁl{ILUI/IHa 3 BEHTUMATOPOM. )

i0 Yac BUKOHaHHS pyHKUii 3 = i skwo
perynaTop TemnepaTtypu 3HaxoauTbcs
Yy HYNbOBOMY MOMOXEHHI, Npauloe nuie
BEHTUNATOP. Y LbOMY MOMOXEHHI MOX-
Ha oxomnogxysaTtu cTtpaBu abo kamepy
[YXOBKM.

A

KoHTponbHi namnoyvku
Puc.6z

[po BBIMKHEHHS JyXOBKW CUTHAMI3YOTb ABi KOHTPOSTb-
Hi MaMMOYKY, L0 MOYMHATE CBITUTUCS, KOHTPOMNbHA
namMnoyka pobotu (BBIMKHeHHﬂZ_KyXHI Ri koHTponbHa
namnoyka Tepmoperynstopa L."KoHTponbHa nam-
noyka R Lo CBITUTLCA, cUrHaniaye poboTy AyXOBKU.
3racaHHsa KOHTPOIbHOI amnoyki L € curHariom fo-
CSArHEHHs yXOBKOIO 3a4aHoi Temnepatyput. Ockinbku
KyniHapHi peLenT peKOMeHAYTb CTaBUTU CTPaBu
y_pO3irpiTy AyXOBKY, Cnif pobuTK Lie He paHilue, Hix
MiCNsi NepLUoro 3racaHHs KOHTPOSbHOI flamnoukm L.
Mia Yac npuroTyBaHHA y AyxoBUi namnodyka L 6yne
nepioan4Ho BMUKaTUCS | BUMMKATHCS (I'IIL]PI/IMKa Tem-
nepaTypuv BCepeanHi kamepu ayxoBkm). KoHTponbHa
namnoyka R Moxe TakoX CBITUTUCH Y MOMOXEHHi
py4kn «OCBITNEHHSA SYyXOBKUY.

[yxoBka 3 NpUMyCOBOIO KOHBEKLIiEIO (3 KOHBEK-
uicto Ta KinbLUeBUM HarpiBayem)

[lyxoBka MOXe HarpiBaTMCA 3a AOMOMOIOI0 BEpX-
HBOrO Ta HKHBLOTO HarpiBadviB NivkK Ta KinbLEBOro
HarpiBa4a. Po6oTOI0 yXOBKM MOXHA yNpaBnsTv 3a
[,0MOMOrOH0 PyYKM BUOOPY PEXnMY poboTH AyXOBKM
— HanawTyBaHHA NONAralTb Y NOBOPOTI Pyyukn A0
NOTPIBGHOrO NONOXEHHS,

Puc.6m

Ta pyyKu perynoBaHHs TemnepaTypm (BCTaHOBMEHHS]
PY4KM Ha BUOpaHy TemMneparypy).

Puc.6k

*,EU'IH neBHUX Mofernewn

BUMKHEHHS 3,D,iI7ICH}06T’I’:CF|
PYYOK B MOMOXEHHS , ®” /0

YBaral . .
BBiMKHEHHA HarpiBaHHs (HarpiBanbHOro
ernemMeHTa TOLO) Npy BBIMKHEHIV ByAb-AKii
doyHKUIT AyXOBKM MOXNMBE NuLle Nicns Ha-
nawTyBaHHsA TemnepaTypu.

BCTaHOBIEHHSIM obox

HynboBa ycTtaHOBKa

He3sanexHe oCBIiTNEeHHA AYXOBKU .
3a 40NOMOroto BCTaHOBMEHHS MOBOPOTHOI
PYYKM Ha AaHy NO3MLLito 3aropaeTbes CBITNO
Y OyXOBin wadgi.

LUBuake posirpisaHHa . .
BBiMKHEHWI BepxHi Harpisay, rpunp i
BEHTUNATOP. BrkopuctoByeTbest Ans no-
nepeaHbOro HarpiBaHHs 1yXOBKW.

0
@z
&

Po3mopoxyBaHHs )
BBiMKHEHMIN nuLle BEHTUNATOP, yCi Ha-
rpisadi BUMKHEHI.

XA
o
(o

EBiMKHeHVIVI BeHTUnATop Ta «FPUJTb»
[aHOMY MOMOXEeHHI MOBOPOTHOI pPyYku
ayxoska npautoe y dyHkuii «TPUTTb»
pa3om 3 BEHTUNSATOPOM. BukopuctaHHA
AaHoi dOyHKUIT Ha NpakTuLi J03BONSE Npu-
CKOPUTW NpoLec 3anikaHHA Ta NocunuTu
CMaKoBi SIKOCTi CTpaBW.

>l

chHKuiﬂ «Mocunenun «rPUNb»
(«Cynep-I'punby)

YBiMKHeHHA dyHKUIT «MocuneHun
«PUIb» fossornse Bunikat Npu ogHo-
YacHO yBIMKHEHOMY BEPXHBLOMY Harpisaui.
[aHa yHKLis [O3BOSISE 3aCTOCOBYBaATU
GinbLLl BUCOKY TemnepaTypy Yy BeEpXHin
pobounii YacTuHI AyXOBKM, B HaCRigoK
4oro cTpaBu pym’siHiloTb Ginblue, AaHa
dyHKLiS AO3BONSAE TakoX 3anikaHHs Be-
TINKUX MOPLMA.

3anikaHHAa «PUJIb» go pym’siHoro
CTaHy CTpaBu, 3aCTOCOBYETLCA ANA
3anikaHHA ManeHbKMX nopuin M’aca:
CTenkiB, LWHilenis, pubu, TocTiB, koBba-
COK, 3anikaHok (CTpaBa, L0 BMMiKaeTbCA
He moxe 6yTun ToBlle 2-3 cM, y NpoLeci
3anikaHHA CTpaBy NOTPIGHO NepeBepHyTU
Ha iHWy CTopOHy)$.

BBiMKHEHUA HUXHIW HarpiBanbHWUM
eneMeHT ) )

Y LibOMY MOMNOXEHHI PY4KK B AyXOBLii (DYHK-
LiOHY€E TULLIEe HWXHIW HarpiBanbHUi ene-
MeHT. 3anikaHHs TicTa 3HK3y (Hanp., Mokpe
TicTo i TicTO, chapLupoBaHe q)pyKTaMVS.

YBIMKHEHUN BEPXHiA Ta HUXHIN Ha-
rpisay .

CTaHOBIEHHS MOBOPOTHOT PYYKM B 1aHO-
My MOMOXEHHI [03BONSAE HarpisaTy Ayxo-
BKY KOHBEKL|iHUM criocobom . Halikpale
rlll:l6X0£MTb ANA 3anikaHHa cTpas 3 TicTa,
pnbu, m'sca, xniba, nium (060B’A3KOBUM
€ nornepeaHe posirpiBaHHs [yXOBKM, a
TaKOX 3aCTOCYBaHHSA TEMHVIX [1EK), MPoLec
BUNIKaHHA Ha OJHOMY PiBHi.
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EKCIMINYATALIA

BBiMKHeHa UMpKynsAuia rapa4yoro no-
BiTpA

AKWO pyyKa BCTAHOBMEHA Y MOMOXEHHS
,BBIMKHEHa LIMPKynsLis rapsYoro nosiTpst”,
Lie 4O3BONSIE 31TV BUMYLLEHE HarpiBaH-
HS lyXOBKY 32 JOMOMOTOI0 TEPMOBEHTUNSA-
TOpa, PO3TaLLOBAHOro NocepeauHi 3aAHbOI
CTIHKV AyxoBKW. [Ana TpaauuinHOI gyxo-
BKM BUKOPUCTOBYHOTLCSI HWXYi 3HAYEHHS
Temnepatypu Afs NpurotTyBaHHS CTpas.
BrkopucTaHHs Lboro cnocoby HarpiBaHHA
3abe3nevye piBHOMIPHY LIMPKYNALito Tenna
[OBKOMa CTpaBy y AyXOBLi.

BBiMKHEHNI BEHTUNATOP, HUXKHIN i
BepXHil HarpiBarnbHi enemMeHTn
Y UbOMY MOSIOXKEHHI PYYKU OYXOBKN BU-
KOHYETbCA (PyHKUis TICTO. [lyXxoBKa Tpa-
UL{INHA 3 BEHTUMSATOPOM. .
iA Yac BUKOHaHHA PyHKLiT 3 = i Akwo
perynaTop TemnepaTtypu 3HaxoauTbcs
Yy HYNbOBOMY MOMOXEHHI, Npauloe nuiie
BEHTUNATOP. Y LbOMY MOMOXEHHI MOX-
Ha oxonodxyBaTu cTpaBu abo kamepy
[yXOBKM.

bl

BeimkHeHa UupKynsuia rapsa4yoro no-
BiTPA | HWKHIN HarpiBanbHUN eneMeHT
Y LbOMY MOMOXEHHI PyYKn OyXOBKW BU-
KOHYeTbCA OYHKLiS LIMPKYNALIT raps4oro
NOBITPS MPU BBIMKHEHOMY HUXHbOMY
HarpiBanibHOMy €fieMeHTi, L0 BUKNVKaE
NiABULLEHHS TemMnepaTypu 3HU3Y BUMIYKK.
Benwuka kinbkicTb Tenna noctynae 3Hu3y
BUNiYKM, MOKpPe TiCTO, niLLa.

Q

KoHTponbHi namnoyku
Puc.6z

Ipo BBIMKHEHHS JyXOBKW CUTHAMI3YOTb ABi KOHTPOSTb-
Hi NaMMOYKK, L0 MOYMHAIOTE CBITUTUCS, KOHTPOMNbHA
namMnoyka pobotu (BBIMKHeHHﬂZ_KyXHI Ri koHTpOnbHa
namnoyka Tepmoperynsatopa L."KoHTponbHa nam-
noyka R Lo CBITUTLCA, CUrHaniaye poboTy AyXOBKM.
3racaHHsa KOHTPOIbHOI Namnoyki L € curHariom fo-
CSArHEHHs IyXOBKOIO 3a4aHoi Temnepatyput. Ockinbku
KyniHapHi peLenT peKOMeHAYITb CTaBUTU CTPaBu
y_pO3irpiTy AyXoBKy, Cnif pobuTK Lie He paHilue, Hix
MiCMns NepLUoro 3racaHHs KOHTPOSIbHOI nammnoykm L.
Mia Yac npuroTyBaHHA y AyxoBUi namnodyka L 6yne
nepioan4HO BMUKATUCS i BAMMKATUCS (I'IIL]FI/IMKa Tem-
nepaTypuv BCepeanHi kamepu ayxoBkm). KoHTponbHa
namnoyka R Moxe TakoX CBITUTUCH Y MOMNOXEHHi
py4kn «OCBITNEHHS SyXOBKUY.

Ekcnnyartauis rpunio*

punioBaHHsA BiAbyBaeTbCS BHACNIAOK Aii Ha 6nogo
iHtbpauepBOHOro BMNPOMIHIOBaHHS, LLIO BUMPOMIHIO-
€TbCS PO3NEYEHNM rpunem.

LLlo6 BBIMKHYTM rpunb, HeObXigHO:
® BCTaHOBUTW PYYKYy OYXOBKW B MOSOXEHHS, No-
3HayYeHe CMMBOJIOM
®  pOrpiTV QyXOBKY MPOTSrOM NPUOIU3HO 5 XBUNWH
(Npu 3aKpUTUX ABEPAX AYXOBKM). .
e BCTaBUTW Yy AYyXOBKY [eKO 3i CTPaBoo Y Biano-
BiJHWI Na3, @'y BUNaAKy rpuoBaHHsA Ha POXHI,
eKo Ans 36upaHHsA XUpy cnig BCTaBUTU y na3
e3rnocepeaHbO Mif POXHOM,
®  3aKpuTV ABepi AyXOBKK.

Ans dyHKLUii rpunb Ta NOCUNEHUN TPUIlb TEM-
n%paTypy Heo6xigHO BcTaHOBMTM Ha 210°C
(2 0°$9&, g.qnﬂ OYHKLT rpunto 3 BEHTUNATOPOM
—Ha °C.

* nBepusiTa AyXOBKM 3 ABOMA CKISIHUMY NaHensimm

YBara! ) )
Min Yac rpuntoBaHHs ABEpPi AyXOBKU NOBUHHI
6yTn 3akpuri. Mig yac pobotu rpunio ene-
MEHTU [lyXOBKM MOXYTb HarpiBaTtuics.. He pe-
KOMeHZYETbCS JoNyCKaTu AiTeln 10 AyXOBKM.

BukopucrtaHHsa BepTena*

BepTen [o3Bonse CMaxuTy CTpasy, LLO roTyeTbCH
B AyXOBL| , NnepesepTatoyy ii. [0ONOBHNM YMHOM BiH
CNYXWTb ANA NiACMaxXyBaHHS NTWLI, WALLMUKIB,
KOB6ACOK TOLLO. YBIMKHEHHSI Ta BUMKHEHHS pyXy
BepTens 3AIMCHIETLCA OQHOYACHO 3 YBIMKHEHHAM
Ta BUMKHEHHSIM onepaulii CMaXeHHS - «Ipunb»
Mpwn BUKOPUCTaHHI OQHIET 3 LMX YHKLIA y npoueci
niacMaxyBaHHS MOXe BifOyTVCSA TMYacoBa 3ynuH-
Ka ABUryHa abo 3miHa Hanpsamky obeptaHHs. Lle He
BNSIMBAE Ha Yac Ta AKICTb CMaXKEHHSI.

YBara! .
BepeteHo He mae okpemoi pyyku
ynpasniHHA.

MpuroTyBaHHs CTpaBW Ha BepTeni:
(amB. MarntoHKmM)

e 0OCTaBUTY XY Ha BepTenb Ta 3akpinuTu 3a Jo-
MOMOrOI0 BUMOK, )

® pamy BepTens PO3MiCTUTW B AyXOBLi Ha 3 3HU3Y
po6o4OMy piBHiI ,

e KiHelb BepTens BCTAaBWUTW y 3axBaT ABUIYHA.
3BepHiTb yBary Ha Te, Wob BuiMKa MeTaniyHoi
YacTVHa 3axorneHHs cnupanach Ha pamy,

®  BUKPYTWTU PYKiB'S, o

e BCTABMTW NIJHOC HA CaMWUIA HWXHIN PiBEHb Ka-
Mepw QyXOBKU,

e CMaxeHHs cnif NpoBOAUTY NPV 3aKPUTUX OBEP-
LsATax AyXOBKM.

Puc.6y

49



MPUFOTYBAHHSA DK1Y AYXOBLI - TIPAKTUYHI NOPAQMN

Buniyka

PekomeHayeTbecs BUNikaT NMporu Ha nigaoHax,
AKi € 3aBOACHKMM 0bnagHaHHAM NauTy,
Buniuky mMoxHa BUroToBnATM y dopmax Ta
Ha nigAoHax NpoOMUCIOBOro BMPOOHMLUTBA,
AKi cTaBnATLCA Ha Gokosi Hanpasnsodi. [Ana
NpUroTyBaHHSA NPOAYKTIB XapyyBaHHS PEKOMEH-
OYETbCA BMKOPUCTOBYBATW MiAAOHWU YOPHOrO
KOMbOPY,0CKiNbKM BOHW KpaLLie NPOBOASTL TeNmno
Ta 3MEHLLYIOTb Yac NPUroTyBaHHs,
He pekomeHayeTbCcs BUKOPUCTOBYBATW hopmu
1 XXMPIBKY 3i CBITNOO Ta 6rIMCKy4OI0 NOBEPXHE0
npy 3BUYHOMY HarpiBaHHi (BEPXHIN Ta HWXHIN
HarpiBayi), BUKOPUCTaHHSA Takoro nocyay Moxe
npu3BecTW JO TOro, L0 TICTO He MPOMNEeYeTbCs
3HUK3Y,
Mpy "BUKOpPUCTaAHHI KiNbLEBOro Harpisava no-
nepeaHe NporpiBaHHs AyX0BKN He 0DOB’A3KOBE.
[ns iHWWX pexumis, nepen NpUroTyBaHHAM
NpoayKTiB AyXOBKY CRif posirpiTu,

eped TUM, SiK BUMHSTU NUPOTM 3 AYXOBKM,
noTpibHO NepeBipuTK iX rOTOBHICTb 3@ AOMO-
MO0 Manunyku &Ka Mae 3anuLnTUCS CyXOH
Ta Y1CTOM), ) )
PekomeHayeTbCS 3anuULLIMTU BUNIYKY Y AyXOBL
Ha 5 XBUNWH Nicns il BUMKHEHHS, o
Temnepatypa BUNiYKKM, MPUrOTOBAHOI i3 BMKO-
puCTaHHAM OYHKLUIT LmMpKynsuii TemnepaTtypu
3a3Buyan Ha 20-30 rpagyciB HUX4e, HiX Npu
3BUYaHOMY BUMIKaHHI (3 BUKOPUCTaHHAM HUX-
HbOTO Ta BEPXHBLOIO Harpisaya),

MapameTpu BuNivkK, HaBedeHi y Tabnuusx, €
[OBIAKOBMMU, Ta MOXYTb 3MiHIOBATUCA BiAMNoO-
BifHO A0 Baworo goceigy Ta cmakis, )
FAKWO AaHHi B KyniHApHUX KHUrax 3Ha4yHo Bid-
Pi3HAOTLCSA Bif HALLMX peKoMeHAaLliin, NPOCUMO
KepyBaTUCS L€ IHCTPYKLELD.

CMaxeHHs M’sica

Y ayxoBuUi roTyeTbca M'Aco nopuisiMu GinbLue 1
kr [lopuil, Bara AkMx MeHLIe,peKoMeHayETbCA
roTyBaT Ha ra3oBux ropinkax nimTu,
[inA NpUroTyBaHHs PEKOMEHYETLCSA BUKOPUC-
TOBYBATM XapOCTINKMIA NocyA, i3 pydkamm, ki
He MiAAaTbCA BANMBY BUCOKOT TeMnepaTtypu,
Mpwv NpuroTyBaHHi i Ha peLuiTLi Y1 BepTeni Ha
CaMOMy HU3bKOMY PiBHI HEO6XiAHO PO3MICTUTK
[EKO 3 HEBENVKOIO KINbKICTIO BOAM, )
MiHiMym oguH pas, Ha eTani HaniBroTOBHOCTI,
cnifl NepeBepHyTU M'ACO Ha iHLIY CTOPOHY, Y
npoLeci 3anikaHHs Yac Big Yacy nonmsaTii M'Aco
COKOM, LLIO BUAINSETLCA aB0 rapsyoro COMOHOK
BOJO, MONMBATV M’'ACO XOMOAHOK BOAOK He

EKOMEHOYETbCA.

ewliTka (pewitka Airfry)
[nga BunikaHHs Ta posirpiBaHHs cTpas 6ea xupy,
Takvx SK KapTonns dpi, 0Bodi, pUGHI nanuykm
ToLo. Airfry TakoxX NiAXOANUTb A5 BUKOPUCTaHHS
npv 3anikauHi y pykasi. g vac sunikaHHsa Ha
peuitui Airfry BCTaHOBITb PeLLiTKy Ha piBeHb 3
| BUGEpITh (%/yHKLlIIO koHBekuii. Mia pewiTkoo
Airfry pekomeHayeTbCa po3micTUTI Aeko. [na
[OCATHEHHs HalKpaLLnX peaynsTaTis peKOMeH-
AyeTbcs obepTaTty CTpaBy Nif Yac NpUroTyBsaH-
HS.

3BuYanHa AyxoBKa (HWXHI HarpiBad + BEpPXHii Harpisay)

Bupa rotyBaHHA DyHKLIiA ayxo- Temnepartypa PiBeHb Yac [xB.]
cTpaBu BKU (°C)
BicksiT OJ 160 - 200 2-3 30 - 50
o oot 0 160- 170 7 3 25-402
Miua O 220-240 " 2 15-25
Puba O 210 - 220 2 45- 60
AnosuumHa [j 225 - 250 2 120 - 150
CauHuHa O 160 - 230 2 90 - 120
Kypka O 160 - 180 2 45 -60
OBovi O 190 - 210 2 40 - 50

3HayeHHs Yacy HaBeeHo, SKLLO He BKa3aHo iHLUe, ANs He posirpiToi kamepu. [nsa posirpitoi AyxXoBKM Yac

Mae ByTV 3MeHLLEeHO NpnbnmaHo Ha 5-10 XBUNUH.

" Po3irpiTv NOPOXHIO AyXOBKY
2 3HayeHHs Yacy BKasaHi Ans 3anikaHHs y Manux opmax

YBara: HasegeHi y Tabnuui napameTpu € OpPiEHTOBHVMMMU i MOXYTb KOPWUIryBaTUCS 3anexHO Bif BMacHOro

AOCBiAy Ta KyrniHapHMX ynogobaHsb.
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MPUFOTYBAHHSA DKI Y AYXOBL|I - NPAKTUYHI MOPAQM

[lyxoBka 3 NprMyCOBOI0 LIMPKYMALLIEID MOBITPS (HWKHIW HarpiBay + BEpXHili HarpiBay + BEHTUNSATOP)

Bupa Bunivku DyYHKLT AyXOBKMN Temnepatypa PiBeHb Yac [xB.]
npoaykT (°C)
BickBiT OJ 160 - 200 2-3 30-50
BickBIT X 150 3 25-35
oyromi rexe O 1601707 3 26407
1?":;;2‘:‘4‘; rop/ * 155-170 3 25-402
MNiua OJ 220-240" 2 15-25
Puba O 210 - 220 2 45- 60
Pu6a T 190 2-3 60-70
KosGacku 210 (200%) 4 14-18
AnosuymHa @ 225 - 250 2 120 - 150
CBUHUHE O 160 - 230 2 90 - 120
Kypka T 180 - 190 2 70 - 90
Kypka O 160 - 180 2 45-60
Osovi OJ 190 - 210 2 40 - 50
OBovii 170 - 190 3 40 - 50

* ABepusATa AyXOBKU 3 ABOMA CKIAHUMM NaHensmm

3HaueHHs1 Yacy HaBefeHo, SKLLO He BKa3aHo iHLWe, Ans He posirpiToi kamepu. [ns posirpiToi AyXoBKu

yac mae 6yTv 3MeHLIeHo NpubnuaHo Ha 5-10 XBUMUH.

) Po3irpiTv NOPOXHIO AyXOBKY

2 BHayeHHs Yacy BkasaHi Ans 3anikaHHs y Manmx jpopmax

YBara: HaBegeHi y Tabnuui napametpy € OpiEHTOBHUMM | MOXYTb KOPUTyBaTMCS 3aneXHo BiJ BracHOro
[ocBigy Ta KyniHapHux ynogo6aHsb.
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MPUFOTYBAHHSA DKI Y AYXOBL|I - NPAKTUYHI MOPAQM

[lyxoBka 3 NpuMyCOBOIO LIMPKYMSALIIEID NOBITPS (HarpiBa4 TepMoLUMpKynsLii + BEHTUNATOP)

Bup Bunivku DyYHKLUIT AyXOBKMN Temnepatypa PiBeHb Yac [xB.]
npoayKT (°C)

BickaiT O 160 - 200 2-3 30- 50
1‘;“:;;2””3 L‘;ﬁ;’ OJ 160-170 " 3 25-402
yrmosui raxt 185170 3 25-40%

Miua 200-230 " 2-3 15 - 25

Pu6a OJ 210 - 220 2 45- 60

Puba 160 - 180 2-3 45-60

Pu6a T 190 2-3 60 - 70

Kos6ackw 210 (200%) 4 14-18
AnosuynHa [:] 225 - 250 2 120 - 150
AnosuynHa 160 - 180 2 120 - 160

CamhmHa O 160 - 230 2 90- 120

CauHnra 160 - 190 2 90 - 120

Kypuua T 180 - 190 2 70 - 90

Kypka OJ 160 - 180 2 45 - 60

Kypka 175 - 190 2 60 - 70

Osovi OJ 190 - 210 2 40- 50

OBoui T 170 - 190 3 40 - 50

* AsepudaTa AyXOBKU 3 ABOMA CKIAHMMUN NaHeNnAaMu

3HaueHHs1 Yacy HaBe[eHo, SIKLLO He BKa3aHo iHLUe, Ans He posirpiToi kamepu. [ns posirpiToi AyXoBKu

Yyac mae ByTu 3MeHLLEHO NPUBIM3HO Ha 5-10 XBUNUH.

) Po3irpiTv NOPOXHIO AyXOBKY

2 3HayeHHs Yacy BkasaHi Ans 3anikaHHs y Manux jpopmax

YBara: HaBegeHi y Tabnuui napametpu € OpiEeHTOBHUMM i MOXYTb KOPUTyBaTUCS 3anexHo BiJ BrlacHOro

[ocsigy Ta KyniHapHux ynogo6aHsb.
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YUACTKA | OBCJTYTOBYBAHHA AYXOBKU

Typ6oTa kopucTyBaya Mpo NocTiiHe YTPUMaHHS Nnu-
T B YUCTOTi Ta BiANOBIAHE OOCIYroByBaHHs 3HAYHO
36inbLUYOTH TEepMiH Ti Ge3aBapiiiHoi Cryxou.

Mepen no4yaTKoOM YMLLEHHA Ta iHWMX POGIT cnig
3aBXau 3a [OoNOMOrolo royfloBHOro BUMMKa4a, abo
BUTATYIOYMN LITENCeNb Kabemnb XWUBMEHHA 3 Po3-
€TKW, Bif’eAHaTN NPUCTPIN Bif XMUBMEeHHsA. YucTky
NAUTM MOXHa NPOBOAWMTM NMULLe MicnsA Toro, siK
BOHa OXOJIOHeE.

ManbHUKK, pewiTka NanbHUKOBOI NUTU, KOpNyC
nnauTn

Y pasi 3abpyaHeHHS NanbHUKIB | PELLITKY Li YaCTUHM
obnafgHaHHA Cnif 3HATW 3 NAUTK | BUMUTW TENSO
BOZJOIO 3 40JaBaHHAM 3acoby, Lo 3MMBaE Xu1p i Bpya.
Micns yoro BUTEpPTU Hacyxo. Micns 3HATTSA peLliTku
peTenbHO BUMWUTU ManbHUKOBY MAUTY i BUTEPTH
Cyxol0 i M’iKoto randipkoto. Ocobnusy ysary cnig
NPWAINATA YUCTOCTI OTBOPIB NIAKOBMNAKOBMX Kineub
nanbHUKa AvB. pyc. Hukye. OTBOPY comnen nanbHNKIB
YUCTUTY, NPOTUKAIOUM iX TOHKUM MigHWM gpoToMm. He
BMKOPVCTOBYBATW CTalnbHWUN OpIT, He 30INbLlyBaTh
otBopwu.- Puc 7).

YBara! .
YacTuHy nanbHWKa 3aBXau MNOBUHHI ByTn
cyxvimu. Kpanni Boam MOXyTb 3aramyBaTm 1o-
CTayaHHs rasy i CPUYNHUTA NOraHe ropiHHA
nanbHuKa.

Cnig nepesipuTi, Yn NPaBUILHO BCTAHOBIE-
HO YaCTMHW NarnbHMKa NiCNs YULLEHHS.
HeocboBe NONOXeHHs KPULLKV nanbH1Ka
MOXe NPU3BECTU 10 NOCTINHOIO
NOLUKOAXEHHS nanbHuka.Puc 8).

[ns MUTTA emanboBaHMX MOBEPXOHb BUKOPUCTO-
ByBaTW AenikatHi Muiodi 3acobu. 3abopoHeHo Bu-
KOPUCTOBYBATW 3aCObW ANSA YWLLEHHS 13 CUMLHOIO
abpasunBHOIO fi€to, Hanp., NOPOLLKM AN YULLEHHS 3
abpasviBom, abpasunBHi NacTy, kameHi, Nem3y, APOTSHi
LLIITKX TOLLO. )

MNepen BUKOPUCTAHHSAM NAUTU 3 HEPXKABIKOYOIO KOH-
dopKOIO Crif, PETENBLHO BUMUTI YCo pOBOo4Y NoBEpX-
Hio. Cnig 3BepHyTU yBary Ha BUAANEHHs 3anuLLKiB
KNeto, WO MOXYTb AVULUNTMCA NICNA NAiBKW, KOTPY
3HIMalTb Mg Yac MOHTaxy, abo KnewKoi CTPIYKM,
LLIO BMKOPMCTOBYBanacs Af1 nakyBaHHa niuTu. lo-
BEPXHIO HEOOXIOHO PErynspHO YACTUTY MiCIst KOXKHOTO
BUKOPUCTaHHA. He fgonyckatu cunbHoro 3abpyaHeHHs
pobo4oi NOBEpPXHi NNTW, 0COBNMBO Y BUNAAKY Npu-
ropaHHsi BUKWMIB.

® [nuTn, MapkoBaHi y crnieumdikadii Tuny nitepoto
K, obnagHaHi BcTaBkamu, NOKPUTUMM creLiasb-
HOI CaMOOMMCHOO eManiio. 3aBasku L emani
XVPOBI 3a0pyaHEHHs ab0 3anuLLIKN CTPaB MOXYTb
CaMO4MHHO YCYBAaTUCA, AKLLIO BOHM HE 3aCOXITN | He
nigropinuy (3anuLkv ixi i XXupy HeobXigHO SKHan-
CKOpiLLE BigAinMTI, NOKN BOHW LLIE HE 3aCOXI i He
3aneknucs, y LiboMy pasi MOXHa YHUKHY TN TpuBa-
1Oro CaMOOUMLLIEHHS! [IyXOBKW). gnﬂ npoBedeHHs
CaMOOUMLLIEHHS AyXOBKY, ii HEOOXiAHO BBIMKHYTU
Ha 1 roguHy i BcTaHoBMTU Temnepartypy — 250°C.
FAKWO 3annLwKn CTpaB He3HayHi, NpoLieC MOXHa
CKOPOTUTK.
Baxnuso! N
OcKinbKkn NpoLec caMOOHMLLIEHHS MOB'A3aHNIA 3 PO3-
XOO0M efleKTpoeHeprii, nepes, KOKHOK YNCTKOK Heob-
XiAHO MepeBIpUTY piBeHb 3abpyaHeHHs. [licns Toro,
SIK CaMOOMMCHI BMACTMBOCTi BKaAKW noripLuarkes, il
MOXHa 3aMiHATU Ha HOBY. Bknagkn MoxHa npuadaTm
y MyHKTax cepsicHOro 06cnyroByBaHHs abo y pos-
OpibHomy npopaxy. Y Bunaaky Bubopy TpaamuiiHoro
MeTody HMLLEeHHS, HeobXiAHO nam’sATaTw, Lo camo-
O4YM1CHa emarb Bpasnvea Ha CTUPaHHS, a, OTxe, Ang iX
YUCTKN HE MOXHA BUKOPMCTOBYBATY Hi iaKnX 3acobis,
Hi KOPCTKMX raH4ipoK.
*ANs NeBHUX MoZenen

® ,l:lyx0|3|<¥| Cnifj YACTUTI NICNA KOXHOMO BUKOPUC-

TaHHs. [1py OuNLLEHHI BMUKAETLCS OCBITIIEHHS,

LLIO 103BOJISIE NOKPALLUTY BUAMMICTb BCEPEANHI
006040ro NPOCTOpY.

® Kamepy AyXOBKW CRif MUTK TiMbKW TEMOW0 BO-
010 3 JofaBaHHSAM HEBENMUKOT KifbKOCTi pignuHu
151 MUTTS nocyay.
° yuweHHs napom «Steam Clean»*

- Y.MUICKy, fIKa NOCTaBMeHa Ha nepLunii 3HM3y
pIBe)Hb nyxoBku, Hanutn 0,25 n Boam (1 cTa-
KaH),

- 3aKpWTW ABepLi AYXOBKWU, - PyUKy perynsropa
TemnepaTypu BCTAHOBUTW™ HA MOSIOXEHHS
50°C, pyuky BMBOpY pexumy pobotu B no-
TNOXEHHS «HWXKHIl HarpiBayy

- HarpiBay kamepwu OyxoBku 6nnspko 30 xBu-
TWH,

- BiJUAHWUTW OBepuaTa OyXOBKW, BHYTPILLHIN
06’emM Kamepu MpOTEePTM raH4ipKkow 4um
rybkoto, MOTIM NPOMWTU TEMow BOZOK 3

_ AoAaBaHHAM PiAVHW NS MUTTA nocyay.
® [licna MuTTA KaMepu OyXOBKW, ii Crif BUTEpPTH
Hacyxo. ) .
YBara! 3anuwkoBa Bonora nicnst NapoBOi O4YUCTKN
MOXe MaTW BUMMSAA Kpanenb Y4y 3anuLlKiB BoAw nig
nuTolo,
YBara! ) )
ANS YUCTKM Ta NiATPUMKM B pOBO4OMY CTaHi
CKMSIHUX NMOBEPXOHb HE BUKOPUCTOBYBATH
. YMCTUNbHI 3acoby, ki MICTATb abpasusu.
3aMiHa namMno4ku oCBITNEeHHSA
AYXOBKU*

Onsa Toro, wWo6 BUKMAKYUTM MOXIIMBICTb ypa-

XEHHS eNeKTPUYHUM CTPYMOM nepef 3amiHolo

NaMnoyku BMeBHITLCA, WO Npunag BUMKHEHO.

® YCi pyyku yrnpasriHHsi BCTAHOBUTY Y NMOTNOXEHHSI
7 1,0”, Ta BUMKHYTU XMBMEHHS,

» B

® BuBepHyTV Ta NpPOMWTU KOBMAK NaMMoyku, BU-
TepTW NOTO HaCyXo. i
® BuBepHYyTH OCBITMIOBarbHY NIaMMoYKy 3 rHisga,

3a HeobXiAHOCTi 3aMiHWTK IT Ha HOBY

- namnoyka BucokoTemnepartypHa (300°C) 3
napameTtpamu:

- Hanpyra .

- MnoTyXHicTb 25 W - pisbba E14.

Puc 9 - Nlamnouka AyxoBku

® BKpyTWUTW Namnouky. 3BepHiTb yBary Ha
npaBuIIbHY YCTAaHOBKY NAaMMOYKV y KepamivHe
rHi3g0.

® BKpYyTWUTW KOBMaK NaMroYku.

3amiHa ranoreHHoi NaMno4Yku OCBITNEeHHs Ay-
XOBKU*

LLlo6 YHUKHYTM ypaXeHHS eneKTPUYHUM CTpy-
MOM, ‘nepej 3aMiHOK ranoreHHoi NamnoYKu
cnif nepekoHaTucsl, Wo obnagHaHHA BUMKHe-
He.

® Yci pyyky yNpaBniHHS BCTAHOBUTU Y MOSIOXKEH-
HA 0" /07, Ta BUMKHYTU XUBMEHHS,

® BukpyTWUTU | NOMUTK NNachoH namnu, peTensHO
BUTEPTU MOrO HACYyXoO.

® BuNHATY ranoreHHy namnouky, BUKOPUCTOBY!O-
4M AN Uboro raHyipky abo nanip, y pasi Heob-
Xi[HOCTi ranoreHHy nammnouyky cnig 3amiHuTi Ha
HoBy T1n G9
- Hanpyra 230B
- MOTYXHiCTb 25BT

® ToYyHO BCTaBUTK rarnoreHHy namrouky y mna-
TPOH.

®  3aKkpyTUTK NNadoH NaMmnoYKku.

Pwuc 9a - Jlamnouyka gyxoBku
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YUCTKA | OBCNNYTOBYBAHHA OYXOBKU

[lyxoBku, nos3HaveHi nitepoto D*, obnagHaHo nerko
BVCYBHUMU JPOTSHUMMW HaNPsSIMHUMMK (PeLLiTKamMu)
BKMaAoK AyxoBku. LLo6 iX BUAHATY AN MUTTA cnid
MOTArHYTW 3a KPinyieHHsl, po3TalloBaHe crepeay,
MOTiM MOTSArHYTW 3@ HANPSIMHY | 3HATK Ti i3 3aAHBOTO
KpinmneHHsi.

Puc 10

[yxoBku, nosHadeHi nirepamu Dp* mMaloTb BUCYBHI
TEJIeCKOMiYHi HanNpAMHI i3 HepXaBito4oi cTani, npu-
KpinneHi 10 APOTAHMX HanpsMHWX. Hanpasnstodi
HEOO6XiAHO 3HIMaTV | MUTK pasoM 3 APOTAHUMU Ha-
npasnal4uMn. Nepea BCTaHOBNEHHAM Ha HUX [exk,
iX HEOOXiAHO BUCYHYTU (SIKLLO JyXOBKa rapsya, Ha-
NpaBnsoYi NOTPIOHO BUCYHYTU, 3a4enuBLLN 3a1HIM
KpaeM Aeka 3a ynopu y nepeHin YactuHi Hanpas-
NAYMX) | NOTIM BUCYHYTU PA30M 3 1IEKOM.NOTPIGHO
BUCYHYTW, 3a4enVBLIM 3aAHIM Kpaem Aeka 3a yrno-
pu Y NepeqHii YacTuHI Hanpasnsayux) i NoTiM BU-
CYHYTW pa3oMm 3 1EKOM.

Puc 10a
MepiognyHun ornapg

Okpim fiii, siKi HeOBXiAHI ANS NiATPUMAHHSA JYXOBKM
Y YMCTOTI, HeobXigHO:

® pOBOAMTU MepioanyHi nepesipkn poboTun ene-
MEeHTIB yMnpaBfiHHA Ta pobounx rpyn naunTu.
MMicnsa 3akiHYeHHsA rapaHTINHOMO CTPOKY, MiHIMyM
pa3 Ha [Ba PoOKW, HEObXiAHO MPOBOANTU OrMINAA,
TEXHIYHOTO CTaHy NNNTU Yy CEPBICHOMY LIEHTPI,
ycyBaTu BUSIBMEHi ekcrinyatauiiHi aedekty,

3a HeobxigHOCTI NpoBECTU 3amiHy AeTanen Ta
BY3MiB, Skl BUALLNY 3 naay.

YBara!

YCi peMOHTHI Ta perynsauinHi poboTn nosw-
HHi NPOBOAUTUCA BIANOBIAHUM CEPBICHUM
LIEHTPOM 411 MaNCTPOM, SIKUN Mae HeobXiaHy
kBanidikaLito Ta gonyck.

[nnTn, MapkoBaHi y cneumdikauii Tuny nitepoto
K*, obnagHaHi BCTaBKaMu, NMOKPUTUMK crieLli-
anbHOK CaMOOYMCHOK eManmio. 3aBasku Lin
emani xvpoBi 3abpyaHeHHs abo 3anuLLKn cTpas
MOXYTb CaAMOUYMHHO YCyBaTUCA, SIKLLIO BOHW He
3aCOXNM | HE MIAropinu (3anuLKmM ixi i Xupy He-
06xigHO siKHaCcKopiLle BiaAinuTy, NOKW BOHM Le
He 3aCOoXIu i He 3aneknucs, Y LboMy pasi MoXHa

HVKHY TN TPMBAMOro CaMOOUULLIEHHS JyXOBKM).

NA_MpoBefeHHs CaMOOYULLEHHS] AYXOBKW, i
HeobxigHo BBIMKHgTVI Ha 1 roauHy i BCTaHOBUTU
Temneparypy — 250°C. AKWo 3anuwkn ctpas
He3HauHi, MPoLleC MOXHa CKOPOTUTU.

Baxnuso!

Ockinbku npouec CaMOOYMLIEHHS
NOB’AI3aHNIN 3 PO3XOA0M eneKTpoeHeprii,
nepen, KOXHOI YMCTKOK HeobxigHO nepe-
BipUTW piBeHb 3abpyaHeHHs. licna Toro,
AK CaMOOYMCHI BNacTUBOCTI BKNagku no-
ripwatbes, ii MOXHa 3aMiHUTK Ha HOBY.
Bknagku moxHa npuabatu y nyHKTax cep-
BiCHOO 06CnyroByBaHHs abo y po3apioHomy
npoaaxy. Y Bunagky Bubopy TpaguuiiHoro
meToay YULLIEHHS, HEOBXIOHO Nam'sTaTw, Lo
CamMOoOUMCHa emarnb BpasfnvBa Ha CTUPaHHS,
a, OTXe, Ans X YACTKM He MOXHa BUKOPUC-
TOBYBaTMW Hi iakux 3acobiB, Hi XOPCTKUX
raH4ipok.

Puc 10b

*ANs NeBHUX Moaenen

3HATTA ABepuUAT

Ans _GinbLl 3py4yHOro AOCTYNy A0 Kamepu OyXOBKW
Ta il QUMLLIEHHS MOXHA 3HATY ABep~Ui. [ns Lboro
noTpibHoO ii BiOKPUTK, NIAHATU 3ANOODKHUK, SKMIA
3HaXOAWUTLCA Ha NeTni, ABepuaTa 3nerka npukpu-
™, NOHATU Ta BUCYHYTW Briepesd (Man. 12af 1na
YCTaHOBKM ABEPUAT Ha NAWUTY, NOBTOPUTK Al Yy
3BOPOTHOMY MOPSAKY. Y XOAiI BCTAHOBMEHHS Crif,
3BEPHYTV yBary Ha NpaBuUibHE CMOSYYEHHS YacTuH
netni. Tlicna yetaHoBKy ABEPUSAT AyXOBKM NOTPIGHO
060B’A3KOBO CNYCTUTW 3aNOBDKHUK. Y iHLLIOMY BU-
nagky, npu cnpobi 3akpuTW ABEPLST MOXYTb ByTW.

puc 12a - BiaTarHyTu 3anobixHuku netens
3HATTA BHYTpPIiWHbLOro ckna*

1. 3a ponomoror Mrockoi BUKPYTKU HeobxiaHo
BULUTOBXHYTU BEPXHIO NNaHKy ABEpUAT, aKy-
EaT“HO nigBaxyrouu ii 3 6okis (puc.12b)
15IVI)HHTVI BEPXHIO NMNaHKy Asepusrt. (puc.12b n
c).
BHYTPILLHE CKNO BUAHATM 3 KPINSEeHHs
9/ HVDKHI YacTWHi ABEpLUST).
uc. 12d, 12d1.
MoMUTK CKNoO Tenmnow BOAOK 3 HEBENMKO
KINbKICTIO YNCTUMBHOrO 3acoby. »
Llo6 BcTaHOBUTU CKIO, CNif OIATW Y 3BOPOTHIW
nocnifoBHOCTI. [MageHbka YacTuHa ckna nosw-
HHa 3HAXOAUTUCH 3BEPXY.
Yeara! He cnip nputuckaTn BepXHIO NiaHKy
opHo4acHo 3 o6ox cTopiH ABepe. LLlo6 npa-
BMIMbHO BCTAHOBUTW BEPXHIO MiaHKy ABepen,
noTpibHO CrmoYaTKy MPUKNacTX MiBiAA KiHelb
nnaHkM 00 ABepen, a NpaBuii KiHelb NpuUTMC-
HYTW, MOKM He ModyeTe «krauaHHs». [MisHiwe
NPUTUCHYTU NNaHKy 3 NiBOI CTOPOHW, MOKN He
noyyeTe «KnauaHHS».

Puc.12d - BuriMaHHs BHYTPILLHIX LWNMBOK. 3 LUMOKN.
Puc.12d1 - BuiMaHHS BHYTPILLHIX WWBOK. 2 LWNOKK.
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NOPAQOK AIN Y HAA3BUYANHUX CUTYALIIAX

Y Byap-aKin aBapiiHii cutyauii HeobxigHo:

*  "BUMKHYTUM poGoui arperati nnuTu

*  BIOKIIOYUTM ENEKTPOXMBIIEHHS

*  3BEpHYTUCS 4O CEePBICHOI Cry6u ) )

+  [leBHi He3Ha4Hi MOLLUKOAKEHHS KOPUCTYBaY MOXe YCYHYTW CaMOCTIiHO, KepYIOYNChb BKasiBkaMu, Ha-
BeJEHUM Y Tabnuui HUXYe, NepLU HiX 3BEPHYTUCS Y BiAAIN 06CryroByBaHHs Kni€HTiB abo iHLWy cepBicHy

cnyx0y, HeobXigHO NEPEBIPUTU HACTYMHI NYHKTU 3 Tabnuui.

NPOBNEMA

NPUYMHA

BUPILLEHHA

1.ManbHWK He 3anantoeTbes

3abpyaHeHi conna

3aKPYTWUTM BUHT, LLO BiApi3ae ras,
3aKpYTUTU KpaH NasnbHKKIB, NPo-
BITPUTN NPUMILLLEHHS, BUAHATK
nanbHWK, OYUCTUTK | NPOAYTH
conna

2.MNpucTpit 3ananeHHs rasy He
npautoe

BiACYTHSA NoJaya XXUBMEHHS

NepeBipUTy 3anoGKHMK Mepexi
OyAMHKY, Neperopinuii 3aMiH1TK

naysa y nocradaHHi rasy

BiIKPYTUTU KpaH NOCTayYaHHs rasy

3abpyaHeHunit (3acanexuin) npu-
CTpiVi 3ananeHHs rasy

NOYUCTUTU NPUCTPIN 3ananeHHs
rasy

HeAoCTaTHLO [OBrO BTUCHYTa
pyyKa rBUHTY

PYYKy TpUMaTu BTUCHYTOK A0
yacy, noku He 3’SBUTbCS MO-
BHE MONyM’ss HABKONO KOPOHU
nanbHuKa

3.Monywm’a 3racae nig Yac 3ana-
NEHHS nanbHuKa

py4Ka rBUHTa 3BiNbHAETLCS AyXKe
LIBMAOKO

JoBLue Tpmati BTUCHYTY pydKy
B Mo3uuii ,Benuke nonym’s’

4.EnekTpnyHe obnagHaHHsi He
npauoe

BiAICYTHS Nofaya XuUBMEHHS

NepeBipUTy 3anoBKHMK Mepexi
OyAMHKY, Neperopinuii 3aMiH1TK

5.lHankaTop ngorgamampa no-
kasye roguHy ,0.00”

NPUCTPIN_ BIAKMOYEHO Bif XUB-
neHHst abo cTaBca KopoTKodac-
HWIA 36i eNEKTPOXUBIIEHHS

BCTAHOBUTW aKTyanbHUI Yac
(amB. IHCTpyKUito 3 ekcnnyaTawi
nporpamartopa) )

OOKPYTUTK aBo 3amiHUTK

6.He npautoe ocsiTneHHs y ay-
XOBLj

nowwkompkeHa abo HegokpydeHa
namnoyka

nammnoyKy (AuB. po3ain ,YucTka i
obcnyroByBaHHs")

HominanbHa Hanpyra:

HomiHanbHa NoTYXHiCTb:

Poamipu nnvtn (LWAPUHA / TITMBUHA / BUCOTA)

Bipnosigae HopmaTBam

TEXHIYHI OAHI

230~ 50Ty
max. 2,9 kW

50/60/85cm

EN 60335-1, EN 60335-2-6, EN 30-1-1.
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STIMATI CUMPARATORI,

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

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

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

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

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

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

Atentie!

Nu utilizati produsul inainte de a citi manual de utilizare.

Acest aragaz este destinat doar pentru uz casnic.

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

CUM SA ECONOMISITI ENERGIE

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

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

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

P
—

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

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

bolul corespunzator.

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

Toate materialele utilizate ca am-

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

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

si electronice. Simbolul inscriptionat

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

rodus poate fireciclat.

I Materialels utilizate in interiorul apara-

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

Observatie. Dispozitivul si toate piesele componente ale
acestuia care sunt la indemana utilizatorului devin fierbinti Tn
momentul in care acesta este folosit. Posibilitatea de atingere
a elementelor de incalzire trebuie sa fie realizata cu o deo-
sebita grija. Copii care nu au atins varsta de 8 ani nu trebuie
sa se apropie de dispozitiv cu exceptia cazului in care se afla
sub supraveghere permanenta. . A
Acest dispozitiv poate fi utilizat de copii care au varsta de
peste 8 ani gsi mai mari, de catre persoane cu capacitatj fizice,
senzoriale si mentale limitate si de catre persoane fara ex-
perienta si care nu cunosc dispozitivul, atunci cand acestea
sunt supravegheate sau au fost instruite cu privire la utiliza-
rea dispozitivului in siguranta care le sunt transmise de catre
persoanele care sunt raspunzatoare de siguranta lor. Aveti
grl{_a la copii, nu-i lasati sa se joace cu aparatul. Curatarea i
activitatile de deservire nu trebuiesc realizate de catre copii
care nu sunt supravegheatj. i
_Obs_;erva]r,_ie. Incalzirea fara supraveghere a unturii sau a ule-
iului pde_p ita cu inductie poate fi periculoasa si poate cauza
incendii.
NICIODATA nu incercati sa stingeti focul cu ajutorul apei, ci
OPI’I | dispozitivul si acoper_llgl flacara cu un capac sau cu un
pled care nu este inflamabil.
Observatie. Pericol de incendiu: nu amplasati nici un fel de
lucruri pe suprafata de fierbere.
Aparatul devine fierbinte in timpul utilizarii. Aveti grija sa nu
atingeti partile fierbinti din interiorul cuptorului. _
Cand se utilizeaza functia de prajire elementele cuptorului
pot fi fierbinti. Recomandam sa nu permiteti accesul copiilor
In apropierea cuptorului.
Observatie. Nu folosi%i Produse de curatare abrazive sau
obiecte ascutite de metal pentru curatarea usii de sticla, de-
oarece acestea pot zgéria suprafata, ceea ce poate conduce
la craparea sticlei. _ _ _
Observatie. Pentru a evita pericolul de electrocutare, asi-
uratll-va de faptul ca aparatul este oprit inainte de a inlocui
ecul.
Curatati capacul aragazului in cazul in care acesta este mur-
dar. Plita aragazului trebuie sa fie bine racita inainte de a
inchide capacul aragazului., 5 _ _
Pentru curatarea aparatului nu se recomanda folosirea dis-
pozitivelor de curatare cu ajutorul aburilor.
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INSTRUCTIUNI DE SIGURANTA

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

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

Consultati un specialist inainte de a instala ventilatie
suplimentara.

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

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

- case Si apartamente,

- magazine, birouri si alte locuri de munca similare,

- ferme,

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

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

de kg.
Nu Igviti butoanele si arzatoarele.
Nu asezati pe usa cuptorului recipiente a caror
reutate sa fie mai mare de 15 kg .
rice verificare sau reparatie a aparatului tre-
buie realizata numai de catre un tehnician cali-
ficat de la un centru de service autorizat. )
Nu deschideti butoanele aragazului daca aveti
deja in mana un bat de chibrit aprins sau o bri-
cheta aprinsa. . .
{\lu stingeti flacara arzatorului sufland in aceas-

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

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

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

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

Nu permiteti copiilor sau persoanelor neinstrui-
te sa utilizeze acest aparat.
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IN CAZUL IN CARE VI SE PARE CA SUNT
ECURGERI DE GAZE, VARECOMANDAM SA

u:
Aprindeti chibrituri, fumati, aprindeti lumina,
apasati soneria, utilizati alte dispozitive electri-
ce sau mecanice care pot provoca scanteie. In
astfel de situatii, inchideti imediat butelia sau
robinetul de la conducta de aliemntare cu gaze,
aerisiti incaperea si contactati o persoana au-
torizata care poate identifica de unde provine
scurgerea de gaze.
In cazul producerii unui incident provocat de o
defectiune tehnica, scoateti stecherul cablului
de alimentare din priza si apelati la un centru
de service autorizat pentru a fi reparat.
Nu legati antene (ex. antena de la aparatul ra-
dio) la teava de gaze. )
In cazul in care scurgerea de gaze provine de
la teava de gaze si se produce scanteie, inchi-
deti imediat robinetul tevii de gaze. )
In cazul in care scurgerea de gaze provine de
la butelie si se produce scanteie: aruncati ime-
diat o patura uda peste butelie si inchideti bu-
telia de la robinet. Dupa ce se raceste, scoateti
butelia afara. Nu utilizati butelii deteriorate. .
Daca nu veti utiliza aragazul Fentru 0 perioa-
da mai lunga de timp, inchideti robinetul de la
teava de alimentare cu ?aze; daca utilizati o
butelie, inchideti robinetul buteliei dupa fiecare
utilizare. . . .
Nu curatati aragazul cu ajutorul unui echipa-
ment pe baza de abur. R . .
Instalatia trebuie utilizata doar in conditii casni-
ce.Utilizarea necorespunzatoare (de exemplu
pentru incalzirea incaperilor) poate fi periculoa-
sa.



DESCRIEREA APARATULUI

1a

1 Buton pentru controlul temperaturii .
2 Buton pentru selectarea functiei cuptorului
3, 4, 5, 6 Butoane pentru controlul gazului in
arzatoare )

7 Semnal reglare temperatura luminat L

8 Semnal utilizare luminat R

9 Maner usa cuptor

10 Sertar

11 Duo corona
12 Arzator mediu
13 Suport

14 Arzator auxiliar
15 Arzator mediu
16 Timer

17 Capac

2f- incalzire

a- Supapa siguranta arzator*
b- Aprindere piezoelectrica*

echipament:

3a Tava de coacere*

3b Gratar sarma nichelata
3c Tavade f)rajlre*

3d Rotisorul” )

3f Gratar (Scara Airfry)

*optional
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INSTALARE

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

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

® Pexu1M yCTaHOBKM 3TOro obopyaoBaHusi npes-

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

*optional

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

Blocada este montata pentru a preveni rasturnarea
aragazului intr-o parte Datorita blocadei care pro-
tejeaza impotriva aplecarii aragazului. copilul nu ar
trebui sa fie in stare, de ex. sa se urce pe usa cup-
torului si astfel sa cauzeze rasturnarea aragazului.

Puc.3z

Aragaz inalt. 850 mm
=60 mm
B =103 mm

Conectarea la gaze

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

Recomandari cu privire la conectarea la
gaze

Instalatorul care va realiza conectarea:

e Trebuie sa fie autorizat

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

e Trebuie sa verifice:

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

- etanseitatea conexiunilor si racordurilor pentru

gaze; ) )
- modul de functionare a aragazului;

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

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

Racordarea la conducta elastica de otel .

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

Pentru racordare se vor folosi exclusiv tevi si gar-
nituri de etanseizare corespunzatoare normelor
actual in vigoare. Lungimea maxima a conductei
elastice nu poate depasi 2000 mm. .
Asigurati-va ca racordul nu va face contact cu nicio
parte mobila pe care le-ar putea deteriora.

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

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

Atentie!

Dupa fiecare schimbare a reductorului trebuie sa

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

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

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

Conexiuni electrice
(Putere maxim 3,5 I_(W?* i

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

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

e |nainte de a conecta aragazul la priza, verificati
urmatoarele: o )

- daca siguranta si circuitul electric suporta
functionarea aragazului.

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

- daca priza este usor accesibila.

*optional

E‘?vr)\sxiuni electrice (Putere mai mare decat 3,5

Conexiuni electrice

Conexiunile electrice trebuie sa fie realizate doar
de o persoana calificata sau de personalul unui
centru de service autorizat. Nu realizati modificari
ale sistemului de alimentare cu energie electrica.

Recomandari .

Aragazul a fost produs pentru a functiona la un
curent alternativ trifazic (400V 3N~50 Hz). Voltajul
este de 230V. Adaptarea aragazului la un curent
monofazic este posibila prin realizarea in caseta de
conectare a modificarilor prezentate in tabelul de
mai jos. Diagrama se afla si pe capacul casetei de
conectare. Tineti minte faptul ca firele de conectare
trebuie sa corespunda tipului de conectare si puterii
aragazului.

Mentiune!

Trebuie de luatin considera}ie necesitatea de conec-
tare a lanfului de protectie [a contactul placii, ce se
indica prin simbolul semn @ . Firele electrice trebuie
sa fie protejate in modul corespunzator si sa aiba
adaugator un intrerupator, ce va permite deconec-
tarea de la retea in situatii exceptionale.

Pina la conectarea instalatiei la reteaua electrica,
trebuie de luat cunostinta cu |nforma[t|a indicata pe
panoul din uzina si schema de conectare

Men%iune!

Electricul este oblicat sa elibereze utilizatorului
“cererea de conectare a instalatiei |a reteaua elec-
trica” (anexa la talonul de garantie). Conectarea
instalatiei prin alte metode, poate duce la defectarea
acestela.

des.4b

Adaptarea aragazului la un alt tip de gaze

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

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

schimbate si trebuie realizat reglajul flacarii.

In vederea adaptarii _ara?razului la un tip de gaz diferit,
trebuie sa procedati astfel: B

e schimbati duzele (vezi tabelul de mai jos)

e reglati flacara ,economica”.

Atentie! )

Aragazurile furnizate sunt prevazute cu arzatoare
adaptate din fabricatie pentru a fi racordate la tipul
de gaz care este mentionat pe placuta cu date teh-
nice si certificatul de garantie.
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Arzator de tip Somipress (conform Tip gaz
marcajului ,SOMilpress” pe corpul G20 2H 20 mbar G30 3B/P 30 mbar
arzatorului)
Diametrul duzei mm 0,72 0,52
Suplimentar
Sarcina termica kW 1,00 1,00
Consumul de gaz g/h - 73
Diametrul duzei mm 0,98 0,67
Mijlociu
Sarcina termica kW 1,80 1,80
Consumul de gaz g/h - 131
Diametrul duzei mm 1,17 0,83
Duo corona
Sarcina termica kW 2,80 2,80
Consumul de gaz g/h - 204

Flacara arzator

Modificare de la gaz lichid la
gaz natural

Modificare de la gaz natural la
gaz lichid

Puternica

1. Modificati duza arzatorului in
functie de tabelele de mai sus.

1. Modificati duza arzatorului in
functie de tabelele de mai sus.

Economica

2.Desurubati usor surubul de
reglare si reglati intensitatea

2.Insurubati usor surubul de
reglare pana si verificati intensi-

flacarii.

tatea flacarii.

Pentru a realiza reglajele, trebuie sa scoateti butoanele.

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

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

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

Atentie! )

Adaptarea aparatului pentru racordare la un
alt tip de gaz, diferit de cel indicat pe placuta
cu date tehnice, trebuie realizata numai de
catre un instalator autorizat.

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

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

Atentie! . e )
Dupa finalizarea reglajelor, lipiti o eticheta
Pe care sa fie indicat tipul de gaz la care a
ost adaptat aragazul.
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Inainte de prima utilizare -
e Indepartati ambalajul, goliti sertarul, curatati in-
teriorul cuptorului si plita )

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

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

e Porniti ventilatorul sau deschideti o fereastra.

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

e Va rug[;am sa respectati cu strictete instructiunile

de utilizare ale acestui aparat.

Important! ) ) . )
Camera cuptorului trebuie spalata numai
prin folosirea apei calde cu adaos de

detergent pentru spalarea vaselor.

Important!

Pentru cuptoarele prevazute cu programa-
tor electronic, timpul “0.00” va incepe_sa
clipeasca pe afisaj, deasupra conectarii la
sursa de alimentare.

Programatorul trebuie sa fie setat in
functie de timpul curent. (Vezi Progra-
mator electronic). In cazul in care timpul
curent nu este setat, utilizarea cuptorului
nu este posibila*.

Important!

Programatorul electronic Ts este pre-
vazut cu senzori electronici care sunt
activati prin atingerea sau apasarea
surpafetei cu senzori pentru cel putin
o secunda.

Fiecare reactie a senzorului este con-
firmata prin intermediul unui semnal
sonor.

Pastrati intotdeauna suprafata senzo-

rului curata.

Timer mecanic M*

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

des.6a

Atentie. ) ) R )
In_ceea ce priveste intervalul setat intre 0 si 10
minute, butonul timer-ului trebuie mai intai rotit 90°

si apoi poate fi setat la timpul de functionare dorit.

*optional

Timer mecanic Ms*

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

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

In cazul in care butonul se afla in pozitia ,0” cupto-
rul nu va functiona. o .
Daca nu dorit sa folositi functia timer, atunci buto-
nul trebuie setat in pozitia m,

des.6c

Atentie. . . . . .

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

des.6b

Utilizarea arzatoarelor
Alegerea recipientelor

Va atragem atentia ca diametrul bazei recipientului
trebuie $a fie intotdeauna mai mare decat coroana
arzatorului, Dimensiunile recomandate pentru diametru
trebuie sa fie de 2,5 sau 3 ori mai mari decat diametrul
arzatorului, astfel:
e Pentru arzatorul auxiliar — diametrul recipientului
trebuie sa fie cuprins intre 90 si 150 mm, .
e Pentru arzatorul mediu — diametrul recipientului
trebuie sa fie cuprins intre 160 si 220 mm, )
e Pentru arzatorul mare — diametrul recipientului
trebuie sa fie cuprins intre 200 si 240 mm, iar
inaltimea recipientului nu trebuie sa fie mai mare
decat diametrul sau.

des.6d:
a - Gresit
b - Corect

Butoanele pentru controlul arzatoarelor

des.6e:

a - Pozitie ,inchis”

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

Aprindere normala »: ()

e Aprindeti un bat de chibrit »
e Apasati butonul si rotiti-| catre stanga, la pozitia
Jflacara puternica” §

e Apropiati chibritul aprins de arzator N
e Setati intensitatea flacarii (de exemplu, la pozitia
.economic” &). ] o
e Inchideti arzatorul la finalul prepararii, prin rotirea
butonului catre dreapta (in pozitia inchis @).

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

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

° Af)asati butonul si rotiti-I catre stanga, im pozitia
flacara puternica” .

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

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

Selectarea intensitatii flacarii

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

MONOXKEHUS PYYKN KOHOPKK:
°

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

flacara puternica .
flacara redusa (,flacara economica”) .
karzator inchis (alimentarea cu gaze este oprita).

CpabaTtbiBaHUe ra3-KOHTpPOns:

des.6f
a - HenpaBWIbHO
b - npaBunsHO

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

Utilizarea supapei de protectie a arzatorului*

Unele modele sunt prevazute cu un sistem automat

care intrerupe alimentarea cu gaz a arzatorului in

momentul in care flacara dispare. )

Acesta este un sistem de protectie impotriva scur-

%e_rglor de gaze, in cazul in care flacara se stinge.
tilizatorul trebuie sa intervina pentru a reaprinde

arzatorul.

Plite electrice® o )

Zonele de preparare au diferite niveluri de caldura.
Nivelul poate fi ajustat treptat, prin rotirea butonului
corespunzator catre dreapta sau catre stanga. Bu-
tonul este incorporat in panoul de control, pentru a-I
selecta trebuie sa: =~ )

- |mP|n_get| usor apoi sa il eliberati;

- setati pozitia corecta. L o
Semnele de pe marginea butonului indica diferite
niveluri atinse de zonele de preparare

® MIN. Incalzire . .

1 Preparare lenta, fierbere inabusita a legumelor
® Supe, recipiente mai mari

2 Frigere lenta

® Gratar, peste ) ) )

3 MAX Incalzire rapida, preparare rapida, frigere
0 Oprire

des.6g

*optional

Atentie ! )

Atrageti atentie la: =~ ) .

- curatenia instalatiei — o instalatie murdara
nu suporta toaté intensitatea,

- paziti instalatia de corozie,

- deconectati instalatia Thainte de a
vasele de pe ea, . .

- nu lasati fara atentie pe instalatia conec-
tata, vase cu bucate preparate pe baza
?rasmllor, uleiurilor, grasimile infierbin-
ate pot lua foc.

lua

Alegerea recipientelor ) .
Alegeti un recipient cu diametrul bazei cel putin la
fel de mare ca si zona de preparare. Pentru friptura
exista o zona speciala de 140 x 250. Nu utilizati re-
cipiente cu baza concava sau convexa. Tineti minte
intotdeauna sa acoperiti recipientele cu capac. Va
recomandam sa utilizati recipiente cu baza groasa,
uniforma.

In cazul in care zonele de preparare sau recipien-
tele sunt murdare, este imposibil sa va folositi de
toata caldura.
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Functionarea programatorului Ts

HH68

MENU |

MENU - senzor de alegerea modului de lucru

> -senzor plus
< -senzorminus _ )
@ - simbol de pregatire la functionare

H - simbol al cronometrului )
- simbol durata timpului de functionare

Setarea timpului curent

Dupa conectarea la retea sau_dupa conectarea
repetata dupa pierderea de tensiune pe display vor
fi redate cifrele 0.00:

® apasa sitine apasat senzorul MENU (sau senzo-
ril simultan < />) Fana cand va aparea simbolul
@ pe afisaj, punctul de sub simbol va quL )

in timp_de 7 s a se seta timpul curent folosind
senzorii </ >.

Du_Fé aproximativ 7 sec. de la finalizarea activitatii,
noile date vor fi salvate, iar punctul de sub simbol
® nu va mai clipi.

Corectia timpului se poate face ulterior prin apasarea
simultana a senzorilo </ >, in timp ce punctul de sub
simbol & va clipi, poti corecta ora curenta.

Atentie! o .
Cuptorul poate fi pornit dupa aparitia simbolului &
e aflsgé. xex o
eas de bucatarie
Cronometrul poate fi setat in orice moment, indiferent
de starea de activitate a altor functii ale programato-
rului. Intervalul timpului calculat este de la un 1minut
ana la 23 de ore si 59 minute. .
entru a seta ceasul de bucatarie trebuie sa:
® Apasati senzorul MENU, pe afisaj va clipi sim-
bolul £5:
setati timpul cronometrului cu senzori </ >,
afisajul va indica timpul setat al cronometrului s
functia activa de lucru _ dupa scurgerea timpuylui
setat se va auzi un sefhnal sonor'si va clipi &3,
Pentru a_dezactiva semnalul sonor, apasati si
mentineti apasat senzorul MENU sau apasati
si tineti apasat senzorii in mod simultan </ >,
simbolul & se va stinge, iar afisajul va arata ora
curenta.
Atentie!
In cazul in care semnalul sonor nu va fi oprit manual,
acesta se va opri automat dupa aprox. 7 minute.

Timpul de durata a activitatii

Daca cuptorul trebuie sa se opreasca la o anumita
ora, trebuie sa:

® Pentru a activa timpul de functionare, setati
functia doritd cu ajutorul selectorului de functii
al cuptorului iar selectorul de temperatura la
temperatura corespunzatoare.

® Butonul senzor MENU pana la momentul,;,cand
ple afisaj va aparea scur dur si simbolul FTva
clipi,

® Setati timpul dorit de functionare cu senzori

</>,ininterval de la 1 minut pana la 10 ore.

Timpul setat va fi introdus In memorie dup& aprox.
7 sec., |ar|pe afis. Ha aparea din nou timpul curent
si simbolul aprins [*ll. )

Dupa finalizarea timpului declarat, cuptorul se va
opri aut n'ﬂat si va aparea un semnal sonor, iar
simbolul "l va clipi.

® setarea butonului al functiei cuptorului sireglarea
temperaturii in pozitia oprita,

Pentru a dezactiva semnalul sonor, apasati si
mentineti apasat senzorul MENU sau apasati

si tineti sat senzorii in mod simultan </ >,
simbolul I*ll se va stinge, iar afisajul va arata ora
curenta.

Stergerea setarilor

Puteti sterge setarile de temporizare sau de
functionare in orice moment. o
® Pentru §L§rge setarea duratei, atingeti simultan
senzorii S si 2.

Stergerea setarii cronometrajului: o
senzorul MENU alegeti functia cronometrajului,
® apasati din nou cronometrajul </ >,

Schimbarea sunetului semnalului sonor

Sunetul semnalului sonor poate fi schimbat in ur-
métorul mod:

apasati in acelasi timp senzorii </ >,
°

cu senzorul MENU alegeti functia ton, indicatorul
afisajului vor clipi: ) o

cu senzori </ > alegeti sunetul potrivit:

in interval de la1 pana la 3 cu senzorul >

in interval de la 3 pana la 1 cu senzorul <.
Modificarea luminozitatii afisajului

Este posibila modificarea luminozitatii afisajului
in intervalul de la 1 pana la 9, unde 1 inseamna
ceea maij inchisa setare, si 9 - deschisa. Valoarea
introdusa este utilizata, numai cand ceasul este
inactiv ( utilizatorul nu a atins nici un senzor timp
de 7 secunde).

Luminozitatea afisajului poate fi schimbata in ur-
matorul mod:

® apasati in acelasi senzori </ >,

cu senzorul MENU alegeti functia bri (prima
apasare va provoca trecerea la functia ton, a
doua la functia bri).

cu senzori </ > alegeti luminozitatea dorita:

in interval de la1 do 9 cu senzorul >

ininterval de la 9 panala 1 cu senzorul <.

Atentie!

Cand ceasul este activ (deci utilizatorul trebuie sa
apese senzorul in timp de 7 secunde) luminozitatea
afisajului este maxima.

Tribul de noapte

Tn orele de la 22.00 pana la 6.00 ceasul automat
va reduce luminozitatea ecranului.
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Functiile cuptorului si utilizarea acestuia

Cuptor cu convectie naturala

conventional) o .
suptorul poate fi incalzit utilizand elementul de incal-

zire inferior si cel superior si gratarul (daca exista).

Cuptorul este controlat cu ajutorul unui buton, ce este

utilizat ca si comutator integrat impreuna cu butonul

pentru reglarea temperaturii.

des.6i

Atentie! .
In cazul modelelor ce nu au gratar, pozitia

~= nu se afla pe buton.
p

Pozitii posibile ale butoanelor

Lumina cuptor separata

Prin setarea butonului in aceas-
ta pozitie, lumina din interiorul cupto-
rului este pornita. Utilizati, de exemplu,
cand doriti sa curatati interiorul cuptorului.

Elementul de incalzire superior si cel
inferior sunt pornite

100-250 Termostatul permite utilizatorului sa seteze
°c temperatura la o valoare cuprinsa 100°C si
250°C. Utilizati pentru coacere.
~von) Gratarul pornit

Atunci cand butonul este setat pe aceas-
ta pozitie permite rumenirea alimentelor
pe gratar sau pe rotisor.

Elementul de incalzire superior pornit
Atunci cand butonul este setat pe aceasta
pozitie, cuptorul este incalzit cu ajutorul
elementului de incalzire superior. Acesta
este utilizat de exemplu pentru coacere
finala de su.

Elementul de incalzire inferior pornit. Atunci
cand butonul este setat pe aceasta pozitie,
cuptorul este incalzit cu ajutorul elementului de
incalzire inferior. Acesta esteutilizat de exemplu
pentru coacere finala de jos.

Pornirea si oprirea cuptorului

Pentru a porni cuptorul trebuie sa:

e setatl conditile de functionare pentru cuptor,
temperatura si modul de incalzire.

e Setati butonul pe pozitia dorita rotindu-I spre
dreapta.

des.6z

Pornirea cuptorului este semnalizata prin aprinderea
celor doua diode de control, diodele functionarii de
control (de pornire) a aragazului R si a diodei de
control a termo-regulatorului L. Dioda de control
care lumineaza R semnalizeaza ca, cuptorul se afla
in stare de functionare. Stingerea diodei de control
L semnalizeaza ca, cuptorul a atins temperatura
setatd. In cazul in care retetele culinare recomanda
introducerea mancarurilor in cuptor incalzit, acest lu-
cru trebuie realizat dupa ce dioda de control s-a stins
pentru prima datd L. In timpul functionarii cuptorului
dioda L se va aprinde si se va stinge periodic (men-
tinerea temperaturii in interiorul cuptorului). Dioda de
control R poate, de asemenea, sa fie aprinsa atunci
cand butonul se afla in pozitia ,lluminare cuptor”. .
Oprirea cuptorului — pentru a opri cuptorul, setati
butonul in pozitia “0”, rotind spre dreapta. Lumina
se va stinge.
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Cuptor cu convectie naturala

conventional)

Cuptorul poate fi incalzit cu ajutorul elementului de
incalzire superior si inferior, precum si cu ajutorul
gratarului. Utilizarea cuptorului este controlata cu
ajutorul butonului gentru functii — pentru a seta o
functie anume trebuie sa rotiti butonul in pozitia
selectata,

des.6j

precum si butonul pentru reglarea temperaturii —
entru a seta 0 anumita functie trebuie sa rotiti
utonul in pozitia selectata. - Puc. 6k

Cuptorul poate fi %prit prin setarea ambelor butoane
in pozitia , @”/,0".

Posibile setari ale butonului pentru functiile
cuptorului

N Lumina pentru cuptor separata
- - Daca setati butonul in aceasta pozitie, va
N~ fiaprinsalumina in interiorul cuptorului, de
exemplu atunci cand
spalati interiorul acestuia.

Gratarul pornit "
Setarea butonului in aceasta pozitie per-
mite rumenirea alimentelor pe gratar.

Element de incalzire superior pornit
Setarea butonului in aceasta pozitie
permite cuptorului sa fie incalzit doar cu
ajutorul elementului de incalzire superior
pornit, deexemplu pentru coacerea finala
de sus.

Elementul de incalzire inferior pornit
Atunci cand butonul este setat in aceasta
ozitie, cuptorul este incalzit doar cu aju-
orul elementului de incalzire inferior,de
exemplu pentru coacerea finala de jos.

Elementul superior si cel inferior
ornite

etarea butonului in_aceasta pozitie
permite cuptorului sa fie incalzit in mod
conventional.

des.6z

Pornirea cuptorului este semnalizata prin aprinderea
celor doua diode de control, diodele functionarii de
control (de pornire) a aragazului R si a diodei de
control a termo-regulatorului L . Dioda de control
care lumineaza R semnalizeaza ca, cuptorul se
afla in stare de functionare. Stingerea diodei de
control L semnalizeaza ca, cuptorul a atins tem-
peratura setata. In cazul in care retetele culinare
recomanda introducerea mancarurilor_in cuptor
incalzit, acest lucru trebuie realizat dupa ce dioda
de control s-a stins pentru ;I)_rima data L. In timpul
functionarii cuptorului dioda L se va aprinde si se va
stln?e periodic (mentinerea temperaturii in interiorul
cuptorului). Dioda de control R poate, de asemenea,
sa fie aprinsa atunci cand butonul se afla in pozitia
Jluminare cuptor”.

Cuptor cu circulare automata a aerului (functio-
nare cu ventilator)

Cuptorul poate fi incalzit cu ajutorul elementului de
incalzire superior si inferior, precum si cu ajutorul
gratarului. Utilizarea cuptoruluj este controlata cu
ajutorul butonului Bentru functii — pentru a seta o
functie anume trebuie sa rotiti butonul in pozitia
selectata,

des.6l

Precum si butonul pentru reglarea temperaturii — pen-
tru a seta o anumita functie trebuie sa rotiti butonul
in pozitia selectata.

des.6k

Cuptorul poate fi %prit prin setarea ambelor butoane
in pozitia , @ /,0".

Atentie! o . .
Atunci cand selectati orice functie de in-
calzire (pornirea unui element de incalzire,
etc.) cuptorul va fi pornit dupa ce a fost
setata temperatura cu ajutorul butonului de
reglare a temperaturii.

0 Posibile setari ale butonului pentru
functiile cuptorului
N Lumina pentru cuptor separata "
.“O'_ Daca setati butonul in aceasta pozitie, va
A+ fiaprinsaluminain interiorul cuptorului, de

exemplu atunci cand
spalati interiorul acestuia.

Incalzire rapida

Este pornit dispozitivul de Tncalzire superior,
préjitorul si ventilatorul. Este folosit pentru
incalzirea preliminara a cuptorului.

Dezghetare ) ) )
66 Este_pornit numai ventilatorul, fara a fi
6 folosite dispozitivele de incalzire.
Ventilator si gratar combinat pornit
—_— Atunci cand butonul este setat pe aceasta

pozitie, cuptorul activeaza functia gratar
combinat si ventilator. Aceasta_functie
accelereaza procesul de pra!_lr.e si imbuna-
tateste gustul alimentelor. Utilizati gratarul
cu usa cuptorului inchisa.

Gratar combinat (gratar si element de
incalzire superior

Atunci cand este selectata aceasta func-
tie, este permisa rumenirea alimentelor
cu ajutorul gratarului si a elementului de
incalzire superior. Aceasta functie permite
setarea unei temperaturi mai ridicate in
partea superioara a suprafetei de prepa-
rare, rumenind mai bine si pe o suprafata
mai mare.
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Gratarul pornit »
Setarea butonului in aceasta pozitie per-
mite rumenirea alimentelor pe gratar.

Elementul de incalzire inferior pornit
Atunci cand butonul este setat in aceasta
pozitie, cuptorul este incalzit doar cu ajutorul
elementului de incalzire inferior,de exemplu
pentru coacerea finala de jos.

Elementul superior si cel inferior por-
nite

Setarea butonului in_aceasta pozitie
permite cuptorului sa fie incalzit in mod
conventional.

Ventilatorul, elementul de incalzire
superior si cel inferior pornite
Setarea butonului in aceasta pozitie este
utila pentru coacerea prajiturilor. Cuptor
conventional cu ventilator.

A

des.6z

Pornirea cuptorului este semnalizata prin aprinderea
celor doua diode de control, diodele functionarii de
control (de pornire) a aragazului R si a diodei de
control a termo-regulatorului L. Dioda de control
care lumineaza R semnalizeaza ca, cuptorul se
afla in stare de functionare. Stingerea diodei de
control L semnalizeaza ca, cuptorul a atins tem-
peratura setata. In cazul Tn care retetele culinare
recomanda introducerea mancarurilor_in cuptor
incalzit, acest lucru trebuie realizat dupa ce dioda
de control s-a stins pentru prima data L. In timpul
functionarii cuptorului dioda L se va aprinde si se va
stln?e periodic (mentinerea temperaturii in interiorul
cuptorului). Dioda de control R poate, de asemenea,
sa fie aprinsa atunci cand butonul se afla in pozitia
Jluminare cuptor”.

Cuptor cu circulare automata a aerului (include
un ventilator si un element de incalzire cu
ventilator ultra)

Cuptorul poate fi incalzit cu ajutorul elementului
de incalzire inferior si cel superior, gratarului si al
elementului de incalzire cu ultra ventilator. Utilizarea
cuptorului este controlata cu ajutorul butonului pentru
functii — pentru a seta o anumita functie, trebuie sa
rotiti butonul in pozitia selectata,

des.6m

si butonul pentru reglarea temperaturii — pentru a
seta 0 anumita functie, trebuie sa rotiti butonul in
pozitia selectata.

des.6k

*optional

Cuptorul poate fi oprit prin setarea ambelor butoane
in pozitia , @”/,0".

Atentie!

Atunci cand selectati o functie de incalzire
(pornirea unui radiator, etc.), cuptorul va fi por-
nit doar dupa ce a fost setata temperatura.

Posibile setari ale butonului pentru
functiile cuptorului

Lumina pentru cuptor separata "
Daca setati butonul in aceasta pozitie, va
fi aprinsa lumina in interiorul cuptorului, de
exemplu atunci cand

spalati interiorul acestuia.

0
Incélzire rapida o _
222 Este pornit dispozitivul de incalzire superior,
6
6

préjitorul si ventilatorul. Este folosit pentru
Incalzirea preliminara a cuptorului.

Dezghetare . . )
4| Este pornit numai ventilatorul, fara a fi
folosite dispozitivele de incalzire.

XL

Ventilator si gratar combinat pornit
Atunci cand butonul este setat pe aceasta
pozitie, cuptorul activeaza functia gratar
combinat si ventilator. Aceasta_functie
accelereaza procesul de prajire siimbuna-
tateste gustul alimentelor. Utilizati gratarul
cu usa cuptorului inchisa.

Py

Gratar combinat (gratar si element de
incalzire superior

Atunci cand este selectata aceasta func-
tie, este permisa rumenirea alimentelor
cu ajutorul gratarului si a elementului de
incalzire superior. Aceasta functie permite
setarea unei temperaturi mai ridicate in
partea superioara a suprafetei de prepa-
rare, rumenind mai bine si pe o suprafata
mai mare.

Gratarul pornit "
Setarea butonului in aceasta pozitie per-
mite rumenirea alimentelor pe gratar.

Elementul de incalzire inferior pornit
Atunci cand butonul este setat in aceasta
ozitie, cuptorul este incalzit doar cu aju-
orul elementului de incalzire inferior,de
exemplu pentru coacerea finala de jos.

Elementul superior si cel inferior
ornite

etarea butonului in_aceasta pozitie
permite cuptorului sa fie incalzit in mod
conventional.
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Termo-circula}ia pornita
Fixarea butonului in pozitia ,termo-circula-
tia pornita”’permite incalzirea cuptorului in
mod for%at cu ajutorul termo-ventilatorului
care este amplasat in partea centrala a
eretelui din spate a camerei cuptorului.
n com_ﬁ)_aratle cu, chto_ruI conventional
sunt utilizaté temperaturi de coacere mai
oase.

olosirea acestei metode de incalzire
permite distribuirea uniforma a caldurii
de jur imprejurul felului de méancare care
este in cuptor.

Ventilatorul, elementul de incalzire
superior si cel inferior pornite
Setarea butonului in aceasta pozitie este
utila pentru coacerea prajiturilor. Cuptor
conventional cu ventilator.

EN

Termo-circulatia i rezistenta inferioara
f)ornlte N . R
n cazul in care butonul se gaseste in
aceasta pozitie, cuptorul realizeaza functia
termo-circulatiei si este pornita rezistenta
inferioara ceea ce conduce la cresterea
temperaturii in partea de jos a produsului
care este copt. O cantitate mai mare de
energie termica furnizata in parteade jos a
produsului copt, prajituri umede, pizza.

8

des.6z

Pornirea cuptorului este semnalizata prin aprinderea
celor doua diode de control, diodele functionarii de
control (de pornire) a aragazului R si a diodei de
control a termo-regulatorului L . Dioda de control
care lumineaza R semnalizeaza ca, cuptorul se
afla in stare de functionare. Stingerea diodei de
control L semnalizeaza ca, cuptorul a atins tem-
peratura setata. In cazul in care retetele culinare
recomanda introducerea mancarurilor_in cuptor
incalzit, acest lucru trebuie realizat dupa ce dioda
de control s-a stins pentru Erima data L. In timpul
functionarii cuptorului dioda L se va aprinde si se va
stln?e periodic (mentinerea temperaturii in interiorul
cuptorului). Dioda de control R poate, de asemenea,
sa fie aprinsa atunci cand butonul se afla in pozitia
Jluminare cuptor”.

*optional

Utilizarea gratarului*

Procesul de frigere se realizeaza cu ajutorul razelor
infrarosii emise asupra recipientului de catre elemen-
tul de incalzire incandescent al gratarului.

Pentru a porni gratarul trebuie sa:

e Setati butonul pentru functii pe pozitia marcata
cu.

e Incalziti cuptorul aproximativ 5 minute (cu usa
cuptorului inchisa). o

e Introduceti tava pe nivelul potrivit de preparare
iar daca frigeti pe gratar introduceti pe nivelu
urmator inferior o tava colectoare (sub gratar).

e Inchideti usa cuptorului.

Pentru frigerea cu ajutorul functiei si a grataru-
lui combinat, temperatura trebuie sa fie setata
Fe 210°C (200°C*), insa functia gratar cu venti-
ator trebuie sa fie setata la o temperatura ma-
xima de 190°C.

* usa de cuptor cu 2 geamuri

Atentie! .
Prajirea se face cu usa cuptorului inchisa.
Cand se utilizeaza functia de préjire ele-
mentele cuptorului pot fi fierbinti.'Reco-
mandam sa nu permiteti accesul copiilor in
apropierea cuptorului.

Utilizarea rotisorului*

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

Pentru a {;l)repara mancarea

e punell tepusa il aS|gura[|i-o cu furca )
e inserati cadrul 4 la nivelul , lll , al cuptorului
e amplasati tepusa pe cadrul

e Inchideti usa cuptorului.

des.6y

70



PREPARAREA IN CUPTOR - SFATURI PRACTICE

Rumenirea carnii

Coacere

Va recomandam sa utilizati tavile furnizate im-

reuna cu cuptor.

uteti utiliza si alte recipiente ce trebuie sa fie
asezate pe raftul de uscare; este recomandabil
sa utilizati tavi de culoare neagra, deoarece sunt
mai bune conductoare de caldura si scurteaza
timpul de preparare.
Tavile cu suprafete lucioase nu sunt recoman-
date atunci cand utilizati metoda conventionala
de incalzire (arzator superior si inferior). Partea
inferioara a praJll_turn_ vafiarsa.
Atunci cand utilizati functia ventilator ultra, nu
este nevoie sa incalziti in prealabil cuptorul,
pentru alte tipuri de incalzire trebuie sa incalziti
cuptorul inainte de a introduce prajitura.
Inainte de a scoate prajitura din cuptor, verificati
daca este coapta, cu ajutorul unui betisor din
lemn (daca prajitura este gata, batul trebuie sa
fie)uscat si curat dupa ce a fost scos din prajitu-
ra).
Dupa ce ati oprit cuptorul este recomandabil sa
lasati pra{ltura in interior timp de 5 min.
Temperatura utilizata in modul ventilator ultra
este cu aproximativ 20 — 30 grade mai mica
decat in cazul prepararii normale (atunci cand
utilizati elementul de incalzire superior si cel
inferior). o
Parametri de coacere oferiti in Tabelul sunt
aproximativi si pot fi corectati bazandu-va pe

ropriile experiente si preferinte.

aca informatiile oferite in retete difera consi-
derabil de valorile incluse in acest manual de
utilizare, respectati instructiunile din manual.

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

Utilizati recipiente termorezistente atunci cand
preparati carne in cuptor, cu manere ce sunt de
asemenea rezistente la temperaturi ridicate.
Atunci cand preparati carne pe raftul de uscare
sau pe gratar, va recomandam sa asezati pe cel
mai coborat nivel o tava cu apa. .
Este recomandabil sa intoarceti carnea cel putin
o data in timpul prepararii si sa o ungeti cu sucul
acesteia sau cu apa fierbinte cu sare — nu turnati
apa rece pe carne.

Grétar (Scara Airfry)

Pentru coacerea si reincalzirea mancarurilor
fara grasimi, cum ‘ar fi cartofi prajiti, legume,
degete de peste etc. Airfry este, de asemenea,
potrivit pentru coacere In"maneca pentru copt.
Céand coaceti pe un gréatar Airfry, asezati grata-
rul la nivelul 3 si selectati functia de convectie.
Se recomanda plasarea’unei foi de metal sub
scara Airfry. Se recomanda rotirea alimentelor
n timpul coacerii pentru a obtine cele mai bune
rezultate.

Cuptor conventional (incalzitorul inferior + incalzitorul superior)

Tipul de coace- Functia cupto- | Temperatura (°C) Nivelul Timpul [min.]
rea alimentelor rului
Piscot O 160 - 200 2-3 30- 50
Panettone din
drojdie / O 160 - 170 " 3 25-402
Cozonac
Pizza O 220-240 " 2 15-25
Peste O 210 - 220 2 45- 60
Carne de vita O 225 - 250 2 120 - 150
Carne de porc O 160 - 230 2 90 - 120
Pui O 160 - 180 2 45- 60
Legume O 190 - 210 2 40- 50

Timpul este valabil, daca nu au fost trecut altfel pentru compartimentul neincalzit. Pentru cuptorul incalzit

timpurile trecute necesita sa fiu scurtate in jur de 5-10 minute.

incalziti cuptorul gol

2 Timpul trecut privesc doar produsele in forme mici

Atentie: Parametri trecuti in tabel sunt orientative si pot fi modificate in functie de experiente si preferinte
proprii.
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Cuptorul cu circulare fortata a aerului (incalzitorul infeior + incalzitorul superior + ventilator)

Tipul Functia Temperatura (°C) Nivelul Timpul [mi
produsului care cuptorului
va fi copt
felului de
Piscot O 160 - 200 2-3 30 - 50
Piscot 150 3 25-35
Panettone din
drojdie / O 160-170 " 3 25-402
Cozonac
Panettone din __
drojdie / 155-170 " 3 25-402
Cozonac
Pizza O 220-240 " 2 15-25
Peste O 210 - 220 2 45 - 60
Peste T 190 2-3 60 -70
Camnati 210 (200%) 4 14 - 18
Carne de vitd O 225 - 250 2 120 - 150
Carne de porc O 160 - 230 2 90-120
Pui T 180 - 190 2 70-90
Pui OJ 160 - 180 2 45 - 60
Legume O 190 - 210 2 40 - 50
Legume T 170 - 190 3 40 - 50

* usa de cuptor cu 2 geamuri

Timpul este valabil, daca nu au fost trecut altfel pentru compartimentul neincalzit. Pentru cuptorul incalzit
timpurile trecute necesita sa fiu scurtate in jur de 5-10 minute.

"Tncalziti cuptorul gol

2 Timpul trecut privesc doar produsele in forme mici

Atentie: Parametri trecuti in tabel sunt orientative si pot fi modificate in functie de experiente si preferinte
proprii.
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PREPARAREA IN CUPTOR - SFATURI PRACTICE

Cuptorul cu circulatie fortata a aerului (incalzitorul cu reciclarea aerului + ventilator)

Tipul Functia Temperatura (°C) Nivelul Timpul [mi
produsului care cuptorului
va fi copt
felului de
Piscot O 160 - 200 2-3 30 - 50
Panettone din
drojdie / O 160-170 " 3 25-402
Cozonac
Panettone din
drojdie / 155-170 1 3 25-402
Cozonac
Pizza 200-230 " 2-3 15-25
Peste O 210 - 220 2 45-60
Peste 160 - 180 2-3 45-60
Peste T 190 2-3 60 - 70
Camati 210 (200) 4 14.-18
Carne de vitd OJ 225 - 250 2 120 - 150
Carne de vita 160 - 180 2 120 - 160
Carne de porc O 160 - 230 2 90 - 120
Carne de porc 160 - 190 2 90- 120
Pui T 180 - 190 2 70 - 90
Pui OJ 160 - 180 2 45- 60
Pui 175- 190 2 60 - 70
Legume O 190 - 210 2 40-50
Legume g 170 - 190 3 40 - 50

* usa de cuptor cu 2 geamuri

Timpul este valabil, daca nu au fost trecut altfel pentru compartimentul neincalzit. Pentru cuptorul incalzit
timpurile trecute necesita sa fiu scurtate in jur de 5-10 minute.

"incélziti cuptorul gol

2 Timpul trecut privesc doar produsele in forme mici

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

73



CURATARE SI INTRETINERE

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

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

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

Arzatoarele, suportul pentru recipiente
si interiorul aragazului

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

Atentie!

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

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

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

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

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

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

Cuptor ) ) )

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

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

e Curatare cu abur:* . )
- Turnati 250ml de alpa (1 pahar) intr-un reci-

glent si introduceti-l in cuptor pe primul nivel
e jos.

- Inchideti usa cuptorului.

- Setati temperatura pe 50°C iar butonul pen-
tru functii in pozitia pentru elementul O de
incalzire inferior. o

- Incalziti interiorul cuptorului timp de 30 de
minute. . .

- Deschideti usa cuptorului, stergeti interiorul
cu ajutorul unui prosop sau al unui burete

*optional

si spalati cu apa calda si detergent lichid.

Atentie! Umezeala sau apa reziduala de sub aragaz
pot proveni de la curatarea cu abur.

e Dupa curatarea interiorului cuptorului, stergeti
pentru a se usca.

Atentie!

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

Inlocuirea becului cuptorului

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

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

° Dets,lljrubatl si spalati capacul becului, apoi ster-

eti-l.

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

- voltaj 230 V
- Putere 25 W
- Filet E14.

Becul pentru cuptor - des. 9

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

inlocuirea_ becului de tip halogen a iluminarii
cuptorului*

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

tul este oprit.

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

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

e Scoateti becul de tip halogen folosind o carpa
sau o bucata de hartie, in caz de nevoie becul
?e tip halogen trebuie Tnlocuit cu unul nou de
i
-tensiunea 230V
-putere 25W o .

° ecul de tip halogen trebuie fixat cu atentie la
locul special pregatit.

e Insurubati closul 1&mpii.
Becul pentru cuptor - des. 9a
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CURATARE SI INTRETINERE

Cuptoarele care sunt marcate cu litera D* sunt echi-

pate in elemente de ghidare din sarma care pot fi

scoase foarte usor (grilaj). Pgntrv ale scoate rl)entru

a fi spalate trebuie sa tragetl e el ?mentul de blocare

din partea frontala apoi €lementul de ghidare trebuie

:jnclln?(t) si scos din elementul de blocare din spate
es.

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

des. 10a

Atentie! ) ) )
Elementele de ghidare de tip telescop nu trebuiesc
spalate in masinile de spalat vase.

® Aragazele marcate cu litera K* in tip au fost
echipate cu, cartuse de curatare acoperite cu
email special cu functie de auto-curatare. Acest
email face ca murdaria grasa sau resturile de
alimente sa poata fi automat indepartate cu
conditia ca acestea sa nu fie uscate sau arse
(resturile de mancare si grasimi trebuie separate
cat mai curand posibil, atunci cadnd nu sunt inca
uscate si arse, atunci vom evita perioada lunga
de auto-curatare a cuptorului). Pentru a realiza
auto-curatarea cuptorului acesta trebuie gornlt
entru 1 ora si trebuie setata temp. de 250°C.
n cazul in care resturile de mancare sunt mici
acest proces poate fi scurtat.

Important! o
Deoarece procesul de auto-curatare implica
consumul de energie, Tnainte de fiecare
curatare verifica%i cantitatea de murdarie.
Dupa ce ati constatat o reducere a proprie-
tatilor de auto-curatare a cartuselor, acestea
ot fi Tnlocuite cu unele noi. Cartugele pot
i achizitionate Tn punctele de service sau
in magazine specializate. In cazul in care a
fost aleasa metoda traditionala de curatare
trebuie sa tineti minte ca, emailul cu functie
de auto-curatare este sensibila la abraziuni
?I pentru curatarea acesteia nu trebuie sa
olositi agenti de curatare corozivi i nici
carpe aspre.

*optional

Verificari periodice
In afara de curatarea aragazului, trebuie sa:

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

Reparati orice erori,

Realizati intretinerea periodica a unitatii de
preparare a aragazului.

Atentie!

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

Scoaterea usii

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

des. 12A - Inclinarea dispzitivelor de siguranta ale
balamalelor

Scoaterea geamului interior*

1. Cu ajutorul unei §urubel_ni§e clasice plate tre-
buie sa dati la o parte plinta superioara a usii,
incepand cu desprinderea delicatd a acesteia

e margini (des. 12B). = .
%glél)o parte plinta superioara a usii (des. 12B
"

Geamul interior se scoate din SUBOI'U (Tn partea

inferioara a usii ). des. 12D, 12D1. " o

Se spala geamul cu apa calduta si cu o mica

cantitate de detergent. L

Pentru a monta geamul din nou trebuie sa acti-

onam invers. Partea neteda a geamului trebuie

sa se afle in partea superioara.

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

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

ui.
IDges. 12D1 - Scoaterea geamului interior. 2 geamu-
ui.
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CUM SE PROCEDEAZA IN CAZ DE URGENTA

In caz de urgenta, trebuie sa:

e Opriti toate unitatile de functionare ale aragazului

e Scoateti stecherul cablului de alimentare din priza

e Apelati la un centru de service autorizat

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

PROBLEMA

CAUZA

ACTIUNE

1.Arzatorul nu se aprinde.

Orificiile pentru flacara sunt
murdare.

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

2.Aprinderea automata nu func-
tioneaza.

Este intrerupta alimentarea cu
energie electrica.

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

Este intrerupta alimentarea cu
gaze.

Deschideti robinetul tevii de
gaze.

Aprinzatorul este murdar.

Curatati aprinzatorul.

Butonul nu este mentinut apasat
suficient.

Mentineti butonul apasat pana
cand apare flacara pe coroana
arzatorului.

3.Flacara se stinge imediat dupa
aprinderea arzatorului.

Butonul este eliberat prea re-
pede.

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

4. Aprinderea electrica nu func-
tioneaza.

Este intrerupta alimentarea cu
energie electrica.

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

5. Afisajul programatorului cli-
peste “0:00”".

Aparatul a fost deconectat de
la sursa de alimentare sau a
fost o intrerupere temporara de
alimentare.

Vezi timpul curent (vezi Utiliza-
rea programatorului)

6.Lumina cuptorului nu

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

functioneaza. Becul este slabit sau ars. ternica’.
DATE TEHNICE
Voltaj 230V ~ 50Hz
Putere Maxim 2,9 kW
Dimensiuni aragaz (IXLxA) 50/60/85cm

Respecta regulile UE
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YBAXAEMU KYINYBAYU

To3un NPOAYKT € NecHOo 3a 1u3nof3BaHe U MHOro echKaceH. HeroBoTo n3nonseaHe e 6bae MHOro NecHO

clieq KaTto npovyetetTe HaCToALUMAT HapbYHUK.

Mpean fa 6bae nakeTupaH v fa usnese ot NPOM3BOACTBEHUS 3aBOA, anapaTtbT 6e TecTBaH

OT rneaHa Touka Ha 6e3onacHocTTa U PyHKLMOHaNHOCTTA.

Mpeawv fa nsnonsgare anapara, NPOYETETE BHUMATENIHO HACTOSLLMAT HAPBYHMK 32 U3MOMn3BaHe.

AKo cnassaTe Te3u MHCTPYKUMW, Lle MoxeTe Aa u3berHete eBeHTyanHwWTe npobnemu, KOUTO moraTt Aa
Bb3HWMKHAT BCNEACTBME HA M3MNOM3BaHETO Ha anapara.

BaxHo e Aa cbxpaHsiBaTe HACTOALMST HAPBbYHUK HA CUTYPHO MSICTO, Taka Ye Ja Moxe Aa 6bae nanons-

BaH Mo BCAKO BpeMe.

HeOGXO,D,I/IMO € [1a cnasBarte HacToAwmnTe UHTCPYKUNN BHUMATENHO 3a n3bsireaHe Ha €BeHTyalHuTe 350-

MOMNyKu.

BHumaHume!

He n3nonseaiite npoaykTsbT Npeau Aa NnpoveTeTe HapPbYHUKLT 3a U3Mon3BaHe.
Ta3un neyka e npegHasHavyeHa camo 3a AOMaKUHCKO noTpebrnexue.
Mpon3BoANTENST CU 3ana3Ba NPaBoTO [a U3BbPLUBA U3MEHEHWS, KOUTO HsIMa [a 3acerHat (yHKLMOHU-

paHeTo Ha NpoaykTa.

KAK OA NECTUTE EHEPIUA

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

® l3nonssaHe Ha NoAXoasiLLM
cbaoBe 3a rorteeHe. CbabT 3a
roTBeHe He 61Ba B HUKaKbLB Crly-
Yaii fga 6bde no-manmbk OT Kpbra
Ha nnambka Ha ropenkata. He 3abpassiite aa
crnarate Ha Cb[I0BETE kanak.
Mpvka 3a uncToTaTa Ha ropernkute, pelueTkara,
nroTa oKomo ropeskuTe. 3aMmbpcsaBaHusTa npe-
yaT Ha TonnoobmeHa - CUIHO NperopennTe 3aMb-
pcsiBaHusi moraT da Gbaar OTCTpaHeHW camo
C noMoLLTa Ha npenapatii, KOUTO UMaT CUIHO
HebnaronpusTHO Bb3AENCTBUE BbPXY ECTECTBE-
HaTta cpega. OcobeHO BHUMATENHO noaabpxai-
Te yucToTata Ha OTBOPUTE Ha MiaMbLMTE Ha
npbCTEHWTE NOf Kanadyetara U Ha OTBOpWTE Ha
ﬁosm’e Ha ropenkure.

30srBaHe Ha U3NULLIHOTO “HaA3bpTaHe B TEH-
xepuTte”. He oTBapsante n BpaTuykata Ha

ypHaTa, Korato He & HYXXHO.
V3nonseante cypHata camo npu Mo-ronemu
konuyecTBa xpaHa. Meco c Terno Ao 1 kr moxe
[a ce NpUroTex NO-MKOHOMUYHO B TEHAXEpa Ha
rasoBusi KOTMOH Ha neykara.

——

e~
— [ —

PA3OMNAKOBAHE

o Bpeme Ha TpaHCnopT, Lie ce u3-
nonaea 3aluTeH matepvan 3a ga
ce npeanasu ypeaa ot eBeHTyarnHa
nospefa. Crieq pasonakoBaHe Ha
ypena, naxebpriete ambanaxa, no
Ha4MH, KOUTO HsAMa Ja HaBpeau Ha
oKorHata cpefa.

Bcuukn  matepuanv  vM3nonssaHu
kaTo ambanax moraT ga ce peuuknupar; Te ce pe-
uuknupat 100% u ca otbens3aHy cbC CbOTBETHUS
CUMBOJT.

QY

BHumaHue! Mo Bpeme Ha pasonakoBaHe, ApbXKTe
Ha pa3TosiHWMe OT Aeuarta Matepuanute ot abana-
xa.

PEUMKNUPAHE HA YPEQOA
Korato u3xBbpnate anapara, He
ro obpaboTBanTe Kato OcCTaHa-
nua Goknyk. 3aHeceTe ro B cne-
uManeH LUEHTbP 3a peuuknupaHe Ha
€NeKTPOHHN U EeneKkTPpUYeckn npo-
ayktn. Bbpxy ypeda e nocTaseH
eTu- KeT C WHJOopMauus 3a peumk
I oae.

Ypena e cbCTaBeH OT maTtepuani, Ko-
UTO ce peuunknupar. Ypes peunknmpaHe Ha 13nons-
BaHUTE ypeau, Bue rnokasBaTe 3auHTepecoBaHOCT
KbM Ona3BaHe Ha oKonHaTa cpea.

OGpreTe Ce KbM CbOTBETHUTE UHCTUTYL MU 3a Oa

nony4yute MHOpMaLms BbB Bpb3Ka C NyHKTOBETE
3a peuuknmpaHe
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MHCTPYKUWU 3A CUTYPHOCT

BHuMaHuMe. YCTPONCTBOTO M HEMOBUTE AOCTBMHN YacTu ce
HarpsiBaT no Bpeme Ha ynotpeba. Mima Bb3MOXHOCT fa ce
AOKOCHaT HarpeBaTenHuTe enemMeHTn, 3atoesa Tpsabsa oa
ce oObpHe cneunanHo BHUMaHue. [eua nog 8-roguiHa
Bb3pacT TpsibBa fa CTOAT HacTpaHa OT ypea, OCBEH ako
Te ca Nnof NOCTOAHHO HabntgeHue.

Toea obopyaBaHe MOXxe Aa ce 1U3nonssea oT geua

Ha Bb3pacT Hag 8 roauHn K nuua c HamaneHa
d13nYECKN,CETUBHU UNN YMCTBEHM CNOCOOHOCTM UK
nuua c nmnca Ha onuT, ako ce M3BbpLUBa TOBa Nod Haa30-
pa Unn B CbOTBETCTBUE C UHCTPYKLMUTE 3@ N3NOSI3BaHE Ha
obopyaBaHeTo NpefageHun oT nuue, OTTOBOPHO 3a TAXHaTa
B6esonacHocT. ObbpHETE BHUMAHWE Aelarta ga He cu urpa-
AT C TO3K ypen. [NouncTBaHeTO K NogapbXKaTa Ha ypena
He TpsibBa oa ce npaBsaT oT Aeua 6e3 Haa3op.

BHuMmaHue. [TbpXXeHETO Ha XapHU B Ma3HMHA UK OfIMO
6e3 Haa3op Moxe ga 6bae onacHo 1 ga gosene oopu 4O
noxap.

HI/IK(gl'A He raceTte noxapa c Bofa, U3krnwo4yeTe ypeaa v
NPUKPUATE NambuMUTe, HANPUMEpP C Kanak unmn ogesno
BHumaHue. OnacHOCT OT noxap: He criarante MHOro npea-
METM Ha NOBbPXHOCTHA 3a rOTBEHE.

Ypepna ctaBa MHOrO ropety no Bpeme Ha rnonssaHe. BHuma-
BaWTe fa He JOKOCHETE HarpaTUTe 4YacTn OT BbTPELHOCTa
Ha doypHaTa.

Korato ce nanonsesa AOCTbMHUTE YacTu ca HarpaTu. Npe-
nopbYBa Ce Ja AbpPXUTE Ha pa3ToaHue geuara ot pypHa-
Ta.

BHumaHue. He nsnonseante abpasnBHU NOYNCTBALLN Npe-
napatun unu oCcTpu MeTanHu NnpegmeT 3a noYmcTeaHe Ha
CTbKITIEHMTE NOBBbPXHOCTU, TbI KATO Te MoraT aa Hagpac-
KaT NOBbPXHOCTTA, KOETO MOXe Aa AoBede 4O HanyKBaHe
Ha CTbKIIOTO.

BHumaHue. 3a ga ce npegnasmnTe OT TOKOB yaap, ocurype-
Te ce, Ye ypeaa e CnpsiH npean ga CMeHUTe namnara.
[MpenopbunTENHO € Npean aa OTBOPUTE Kanaka, 3a aa ro
NOYNCTUTE OT BCSKAKBM 3aMbpcsiBaHua. NpenopbyBa ce ga
ce oxnaam NoBbpxXHOCTTA Ha NfoTa, Npeau aa 3ateopute
Kanaka.

3a YncTeHe Ha ypeaa He 13nos3BanTe CbOpPbXEHUE 3a
4YMCTEHE C Napa Nofd HansiraHe.
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MHCTPYKLWU 3A CUTYPHOCT

BHuMaHue. VI3non3BaHeTo Ha ypeaa 3a roTBEHE U NeYeHe
reHepupa TOnnuHa, Brnara u NPoAyKTU OT FrOPEHETO B
NOMELLEHMETO, B KOETO € MOHTMpPaH. YBepeTe ce, 4e
KyXHEeHckaTa vact e gobpe npoBeTpeHa, ocobeHO KoraTo
ypeabT ce M3nonaea.

IdbnrocpoyHata MHTEH3UBHa ynoTpeba Ha ypeda mMoxe
[a U3NCKBA AONBIHUTENHA BeHTUNaUUs, Hanpumep
noBuLLIaBaHe Ha ePeKTUBHOCTTA Ha MEXaHUYHaTa BEHTUNauUms
- aKo ce M3nonsBa, AONbMHUTENHA BeHTUNauusa 3a
GesonacHO OTCTpaHsiBaHe Ha MPOAYKTUTE OT FOPEHEeTo
HaBbH, CbLUEBPEMEHHO OCUrypsiBalku OOMEH Ha Bb3ayX B
NMOMELLEHNETO.

I'Ipep,m MOHTa>Xa Ha AONbJIHUTESTHa BEHTUINauun4, TpFIGBa aa
Ce KOHCynTunparte CbC cneymnanuncrt.

BHuMaHue.YpeaobT MOXe a ce n3nosi3aBa camo 3a roTBeHe 1
neyeHe. He 6uBa ga ro uanonaeaTte 3a Apyrv Lenu, Hanpuvep
3a OTOMMEHME Ha NOMELLEHUS.

Toaun ypepq e npegHasHa4yeH 3a TUNMYHM PyHKUMM B AOMALLHa
cpeda (Hanpumep rotTBeHe) OT NoTpebuTtenu, KOMTo He ca
ekcnepTu.

[Npumepun 3a gomaluHa cpefa:

- KbLLX 1M anapTaMeHTH,

- MarasuHu, ocumcu n apyrm nogobHn paboTHM mecTa,

- hepmu,

- XOTenu, MOTENU N APYIA XUNUWHN 06eKTU, KbAEeTo

YCTPOWCTBOTO Ce M3Mon3sa OT MoTpebuTenu, KoUTo He ca
eKcnepTu.
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MHCTPYKLWU 3A CUTYPHOCT

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

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

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

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

AKo neykarta ce noBpean, MoXxe Aa ce U3nonsa-
Ba OTHOBO efBa crief OTCTpaHsiBaHe Ha noBpe-
arta oT creumnanucr.

e oTBapsiiTe BEHTWIa Ha rasonposoga unu
BEHTWMa Ha rasosata bytunka, 6e3 npeau Tosa
[a CTe NpOBEpWIn Aan BCUYKK perynatopu ca
CrpeHu. .

He ponyckante ropenkute ga ce 3anesdt unu

3aMbpcAT. AKO ca 3aMbPCeHU, NoYncTeTe M u

v nofcyLleTe BegHara cref kato U3CTUHaT.

He nocTaesiTe cbaoBeTe HanpaBO BbPXY rO-
ernkuTe.

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

He “cnaranite npeagmetn ¢ Terno Hag 15 «kr
BbpXY OTBOpEHaTa BpaTuyka Ha dypHaTa.

3abpaHeHo e npenpaBsiHETO U MOMpaBsiHETO
Ha neykarta oT nuua 6e3 HeobGxooumuTe NpPo-

E€CMOHarHN KBanudukauum.

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

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

CTbKINEHUAT Kanak MoXxe fa ce Hanyka, ako ce
Harpee. V3raceTe BCMYKM ra30BU KOTIIOHU npe-
On ga ceanute kanaka. (OTHacs ce 3a neykute
CbC CTbKIEH Kanak — BUX “XapakTepucTvka Ha

ena’.)

ZPe 13nonssaiite abpasmBHU NOYMCTBALLM Npe-
napaTtu UM OCTPU MeTasrlHu npeameTyn 3a Uu-
CTEHE Ha CTBbKMOTO Ha BpaTuykaTta, Tbi KaTo
MoraT [da HagpackaT MOBbPXHOCTTa, KOETO
MOXe a [oBefie 10 HanyKBaHe Ha CTbKIOTO.
3abpaHeHO e npuraxgaHeTo Ha nedkata 3a
APYr BUA ra3, NPEeHacsiHeTO 1 Ha APYro MsCTo
1 N3BBPLUIBAHETO Ha NPOMEHM B 3axpaHBallaTa
WHcTanaums. Tean OENCTBMS MOXE Oa W3Bb-
pLUM KBanuduULMpaH nHcTanaTop.
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He ponyckante go neykata mankv deua wu
nuua, He3ano3HaTy C UHCTPYKLMSITa 3a ynoTpe-
6a Ha neykaTa.
B CITIYYAU YE MOOO3UPATE, YE N3TUYA
A3, HE BMBA:
[a nanvTte Kneyku Kubpwut, ga nywuTe, da
BKItOYBATE 1 U3KIIOYBATE eMeKTPUYHECKN
YCTPONCTBA (3BbHEL, UMK KITHOY Ha OCBETNEHMNE-
TO) U Aa U3non3eare ApYru eNeKTPUYeckn u me-
XaHW4Yeckn ypeau, Npean3BuKBaLLy enektTpuye-
CKa UCKpa UInu UCKpa B Pe3ynTaT Ha MexaHuyeH
yaap. B TakbB cnyyan e Heobxoaumo BegHara
[a ce 3aTBOPY BEHTUITBT Ha rasoBaTa OyTunka
WM BEHTUMBbT Ha rasoBaTa MHCTanauua u ga
ce NpoBETPY NOMELLEHMETO, a crnef ToBa Aa ce
M3BUKa KBanuduumpaH cneumanuct ¢ Len oT-
CTpaHsiBaHe Ha npuynHaTa.
Mpwn Bcsika cuTyaums, NpUYMHEHa OT TeXHWYe-
CKa HeusnpaBHOCT, € HEOBXOAMMO HenpeMeH-
HO i@ M3KMIOYNTE ENEKTPUYECKOTO 3axpaHBaHe
Ha neukata (cnassavikv ropernocoYeHust NpuH-
Luun) 1 aa n3BmKarte crneumanuct 3a oTCTpaHsi-
BaHe Ha Heu3npaBHOCTTA.
He 6uBa fa ce BkOYBAT KbM ra3oBaTa MHCTa-
naumsi HUKakBu kabenu Ha aHTeHu, Hanp. Ha
aaMoNpUeMHNLN.

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

cnyyai Yye He u3ronsBarte rneykata B NPOAb-
JKEHME Ha HSIKOMKO [HW, 3aTBOPETEe [MaBHUS
BEHTWUI Ha rasosarta VHCTanauus, a BeHTuna
Ha rasoBaTa OyTunka 3aTBapsiiTe crep BCSKO
M3non3BaHe.



OMUCAHMUE HA YPEOA

a
EgTOH 3a KOHTpON Ha Temneparypata

YTOH 3a n3bupaHe Ha byHKuMsTa Ha pypHaTa
45,6 PerynaTtopu Ha ra3oBuTe KOTNOHN
IlleumxaTopa 3a perynvipaHe Ha Temneparyparta cBeTu
4

1
1
2
3
7
B
8

HOMKaTopa 3a byHKUMOHMPaHe Ha neykarta ceetu B R

(ﬂm‘b)KKa 3a BpartaTta Ha dypHaTta

kad
1 Duo corona
2 CpepfeH rasos KOTMOH
3 Ckapa
4 TonsiM ra3oB KOTMOH
5 CpepeH rasoB KOTNOH
6 EnekTpoHeH nporamaTop
7 Kanak

2f- KoH(hbopka
a- 3awuTa oT u3TnuyaHe Ha ras*
b- VickpoBo 3anansaHe*

I'Iplea,u,nemHocm KbM neyvykaTta — KOMMNNEeKT:

3a TaBa 3a xnebHu nsgenus*

3b Taga 3a neveHe*

3c Ckapa 3a rpun (pelueTka 3a cylleHe)
3d LWwvw v Bunuua Ha rpuna*

3f Ckapa (pewetka Airfry)

o0 BreuHeH ras (G30)
oc Hansa

MpupoaeH ras

(G20)
Haushaltsgerate
KotnoH AunameTbp TonnuHHa lopenka Pa3axoa* r/u lopenka Pa3axon*
(Mm) MoLLHOCT KBT 1/100 (Mm) 1/100 (Mm) ny
(p.c.s.®)
HomuuanHa | Hamanena x =

Fonsma 98,00 2,80 0,70 83,00 204,00 200,00 117,00 267,00
CpepHa 73,00 1,80 0,50 67,00 131,00 129,00 98,00 171,00
MomolHa 53,00 1,00 0,40 52,00 72,00 70,00 72,00 95,00
Hansrane HomunanHo (mBap) 28-30 37 20
Ha rasta MunumanHo (Mbap) 20 25 17

MakcumanHo (mbap) 35 45 25

* Mpwn Temnepatypa 15°C n HansiraHe 1013 mbap

TonnmHHaTa MOLLHOCT Ha BCsiKa ropernka B

** Mponan (P.C.S.) = 50,37 Mx/Kr pexum @ «Manbk nnambk» cbhetasnssa 30 % ot
*** bytaH (P.C.S.) = 49,47 MOx/Kr HOMWHarnHaTa MOLLHOCT Ha CbOoTBETHaTa
MpupogHa ras (P.C.S.) = 37,78 MOx/mM3 roperika.
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MHCTANTUMPAHE

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

a bbae nobpe npoBeTpeHa.

YXHEHCKOTO noMelleHne TpsibBa ga 6Obae
CyXO ¥ NPOBETPMBO W [a VMa U3npaBHa BEH-
TUNauus CbrMacHo AecTBalnTe TEXHUYECKM
pasnopenbu. NMpaBHOTO OCHOBaHWE, Bb3 OCHO-
Ba Ha KOETOo npeLeHsaBamMe Aanv nomeLLeHneTo
€ NOAXOASALLO 3a MHCTanMpaHe Ha rasoBa ney-
Ka B Hero.

B nomeluenveTo TpsbBa Aa uma cuctema 3a
BEHTUNauus, KOATO ia OTBEXAa HaBbH U3rope-
nuTe rasose. Tasn MHcTanauusa Tpabea ga ce
CBbCTON OT BEHTWNALMOHEH OTBOP C_ peLueTka
unu acnuparop. Acnupatopute Tpsbea aa ce
MOHTUpAT CbIMACHO YMbTBaHWSATA, AafeHn B
TEXHUTE MHCTPYKLIUM 33 ynoTpeba. Paanonoxe-
HMETO Ha nedkara Tpsbsa Aa rapaHTMpa CBO-
6oAeH JOCTLM [0 BCUYKM HEVHW eneMeHTn 3a
EnpasneHme.

nomelLeHneTo TpsibBa CbLUO Aa ce ocurypu
NpUTOK Ha Bb3AYX, KOETO € HeobxoAMMO 3a rpa-
BUITHOTO ropeHe Ha raata. [MpuToKbT Ha Bb3dyX
Twﬁaa Aa 6bae He no-manbk ot 2 m3/h Ha 1
kW MOLLHOCT Ha rasoBuTe KOTNOHWU. Bb3ayxbT
TpsbBa Aa HaBnu3a B pesynTaT Ha Npsik npu-
TOK OTBBH Mpe3 kaHan ¢ AVamMeTbp MUHUMYM
100 cM2 nnun HENpPSIKO OT CbCeaHM MOMELLEHWS,
KOWTO MMaT BEHTUMaLMOHHW KaHanu, usnuaa-
LM HaBbH.
AKO ypeabT Ce U3MNon3Ba UHTEH3NBHO U AbITO,
MOXe Aa ce okaxe HeobxoAMmo Aa ce oTBopY
npo3opeubT € Len nogobpsiBaHe Ha BeHTUNa-

nsata (cpur. 4a).

€YHUAT ra3 e No-TeXbK OT Bb3AyXa U 3aToBa
ce cbbupa HI/ICKOé:lOJ'Iy. MomelleHmsATa, B KOUTO
€ WHcTanupaHa OyTunka ¢ TeyeH ras, Tpsbsa
Aa MMaT BEHTUMALMOHHM KaHanw, v3BedeHu
M3BbH MOMELLEHNETO, Npe3 KOUTO Aa Moxe Ada
nsnese rasbT B Criyyan Ha ustuyade. MNopagwn
cbluaTta npuymHa GyTunkmTe ¢ ras, kakTo npas-
HWTe, Taka M oT4yacTu NbiHUTE, He GuBa Aa
6baaT MHCTanWpaHuW MM CbXpaHsBaHW B MO-
MeLLEHNS, pa3nonoXeHn Nog, 3eMHaTa NoBbPX-
HocT (Hanp. maseTa). ByTunkuTe He 6uBa aa ce
HamupaT npekaneHo 6nvM3o A0 WM3TOYHWLUM Ha
TOMMUHA (NeYkn, KaMuHu, PypHU 1 Ap.), KOUTO
6uxa mornmu ga BgurHat TemnepaT(}/OpaTa BbB
BbTPELUHOCTTa Ha byTunkara Hag 50°C.
lllo ce oTHaca go 3awwmTaTa cpelly nperps-
BaHE Ha CbCEAHUTE MOBBPXHOCTM, rasoBaTa
neyka e ypeq krnac X u kaTo TakaBa Moxe Aa
6bae BrpageHa B KyxHeHckuTe mebenm camo
[0 BMCOYMHaTa Ha paboTHus nnoT, T.e. 850 mm
oT nopa. BrpaxpgaHeTo Haj TOBa HMBO He ce
npenopbyBa. .

OBBbPXHOCTHUAT Crov Ha mebenuTte 3a Brpax-
gaHe 1 NennIoTo 3a 3anenBaHeTo My Tpsibea Aa

bAaT ycTon4mBmM Ha Temnepartypa 100°C. Ako
TOBa YCMNOBWE HE € U3MbIHEHO, MOBbPXHOCTTa
MoXe Ja ce gecdopmupa, a NOBbPXHOCTHUSAT
croii Aa ce oTnenu. AKO He CMe CUTYPHU Kaksa
€ TEepMOyCTOMYMBOCTTa Ha MebenuTe, nevkara
TpsibBa fa ce Brpagu B mebenute, kato ce
ocurypu pasctosiime okono 2 cM. CteHara,
KOATO Ce Hamupa 3aj neykata, Tpsabea fa 6bae
ycToN4MBa Ha BUCOKV Temnepatypu. 1o speme
Ha 13nonaBaHe Ha neykaTa HeviHaTa 3afHa cTe-
Ha MOXe [la ce Harpee [j0 TemnepaTypa C OKoro
50°C no-B1coka OT OKonHaTa Temnepartypa.
lMocTaBeTe neykarta BbpXy TBLPA, PaBeH Nnof (He
A cnaranTe BbpXy nocTaBka).

Mpeav pa 3anoyHeTe ga A usnonssare, Xopu-
30HTMpaNnTe A — ToBa MMa 0COBEeHO ronsMo
3HavyeHne 3a paBHOMEPHOTO pasnpegeneHune
Ha MasHWHaTa B TWraHa. 3a Tasu uen cryxat

perynauynoHHUTE Kpayeta, 40 KOUTO UMa JOCTbIN
crneq nsBaxgaHe Ha YekMepkeTo.

MoHTupaHe Ha 3awuTHaTa 6rnokaga npegnasea-
wa ot npeobpbLiaHe Ha nevkara.”

BnokapaTta ce MOHTVpa 3a Ja npeaoTsBpaTyt Npeo-
bpbLuaHe Ha neykaTa. bnarogapexune Ha bnokagara
npeanasealla ot npeobpbLiaHe Ha nevkara, AeTeTo
Bu Hama ga 6bae B CbCTOSHME, KOraTo Hanpumep
ce kayu Ha BpaTaTta Ha dypHaTa, Aa Aosede [0
npeobpbLlaHe Ha neykaTa

dur. 3z

[Neyka Buc. 850 mm
A= 60 mm

B =103 mm

Meyka Buc. 900 mm
A=104 mm

B =147 mm

CB'bpsBaHe Ha nevykaTta KbM rasoBsarta
WHCTanauusa

BHumaHue!

MeykaTta TpsbBa oa 6GbAe cBbp3aHa KbM
rasosa MHCTanauus 3a TakbB Buf ras, 3a
KakbBTO € habpunyHo npurogeHa. MHdop-
Mauus 3a BiAa ras, 3a KOWTo neykarta e da-
BpUYHO NpurofeHa, ce Hammpa Ha UHGop-
MaumoHHaTa Tabenka Ha ypega. NeykaTa
TpsibBa Ja 6bae cBbp3aHa OT MHCTanaTop
CbC CbOTBETHaTa kBanudukauus n camo
TakbB MHCTanaTop uMa rpaeo Aa npuroau
neykarta 3a Apyr BUA ras.

YnbTBaHUA 3a MHCTanaTopa

WHcTanatopbT Tpsbea:

® [a uma y[ocToBepeHue 3a keanudumkaums 3a
rasoBv MHCTanauum,

® [a ce 3anosHae C UHpopmaumsiTa, Hammpaiia

Ce Ha MH(opMaLMoHHaTa Tabernka Ha neykara

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

[a CpaBHW Tasn MHMOPMaLUs C YCNnoBusiTa Ha

rasocHabasiBaHe Ha MSICTOTO Ha MHCTanvpaxe,

Aa nposepu:

- edeKTMBHOCTTa Ha BEHTUNaUuATa, T.€. CMsiHaTa
Ha Bb3Jyxa B MOMeLLeHndATa,

- XepMeTUYHOCTTa Ha CBbp3BaHe Ha rasosara
MHCTanauus,

- M3NpaBHOCTTa Ha BCUYKW PabOTHN enemeHTy Ha
neykara,

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

* no nsbop
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MHCTAJNTUPAHE

BHumaHue!

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

CBbp3BaHe KbM ernlacTM4yHa CTOMaHeHa Tpbb6a.
[Mpy MHCTanMpaHe Ha neykaTa CbrMacHO NPUHLMMK-
Te, NpeaBuAeHY 3a knac 2, nogknac |, 3a cBbp3BaHe
Ha reykaTa KbM rasoBaTta MHcTanauus ce npe-
nopbYBa [a Ce U3nomnasa camo MeTasiHa enactyHa
Tpbba, oTroBapsia Ha AelcTBawmTe pasnopendm
B AafleHaTa cTpaHa. TpbbaTa, cBbp3Balya neykarta
C rasoBaTa MHcTanauus, e c pesba G1/2”.
3a cBbp3BaHe TpsibBa Aa ce U3non3eaT camo Tpbou
W YNITbTHATENW, OTroOBapsLLY Ha AeicTBaLLMTe CTaH-
naptu. MakcumanHaTta ObmkvHa Ha enactuyHata
{PbGa He 6ua ga Hagsuwasa 2000 Mm.

BepeTe ce, Ye TpbbaTa HAMa ga ce gonvpa ao
HVKAKBM MOABWKHM 4YacTu, KouTo Guxa mornu aa
S NOBpeasT.

CBbp3BaHe KbM HenoABMXHa TPbOHa MHCTa-
nauus.

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

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

CBbp3BaHe Ha neykaTa KbM rasoBaTa MHCTa-
nauus

BHumaHue!

[Meukata Tpsbsa Aa 6bAe cBbp3aHa KbM ra3osa
MHCTanauus 3a TakbB BUf ras, 3a KakbBTO e (ha-
6puyHo npurogeHa. VHopmaums 3a euaa ras, 3a
KOWTO nevkarta e pabpnyHO NpurogeHa, ce Hammpa
Ha HdopMaLMoHHaTa Tabenka Ha ypeaa. NevkaTa
TpsibBa Aa 6bAe CBbp3aHa OT MHCTaNaTop CbC CbOT-
BETHaTa KBannduKauus u camo TakbB MHCTanaTop
“Ma npaBo Aa Npuroaun nedkara 3a apyr Bug ras.

BHumaHwme!

Cnep Bcsika CMsiHa Ha pefyuup-BeHTWna, TpsibBa
[a Cce M3BbpLUM TEXHWYECKN Nperfieq Ha nedvkarta
obxBalllalll ra3oBUTE BEHTUNN U AENCTBMETO Ha 3a-
LMTUTE CPeLLy U3TUYaHe Ha ras.

BHumaHwme!

Cnep npuknoYBaHe Ha MHCTanauusitTa Ha neykata
e HeobXoauMOo Aa ce NpoBepY XEPMETUYHOCTTA Ha
BCUYKM CBbP3aHW TPbOU, HAaNpUMep ¢ NOMoLLTa Ha
BOAA M CanyH.

3a npoBepka Ha XepMeTM4YHOCTTa He 6uBa ga ce
13Mon3Ba OrbH.

* no nsbop

CB'bp3BaHe Ha nevykaTta KbM eJieKTpouHCcTana-
uyuaTa

(MowHocT MakcumanHo 3,5 kW)*

® [leukara e pabpmyHO NpurogeHa 3a 3axpaHBa-
He C NpomeHNuB, eaHodaseH Tok (230V_1N -50
Hz5) 1 e cHabaeHa cbc SaX{)aHBaLLl, kaben 3 x
1,5 MM2 ¢ abmkuHa okono 1,5 M ¢ wencen cbe
3awmTa.

® KOHTaKTBbT Ha enekTpouHcTanauusTa Tpsbsa
0a nma 3almTeH WndT 1 He Guea ga ce Hamu-
pa Hag neykaTa. Creq nocTtaBsiHe Ha nevkata
e HeOGXO%VIMO KOHTaKTbT Ha eneKkTpounHcTana-

vsiTa a obae AOCTbMEH 3a noTpebuTens.

) peau BKIOYBaHe Ha nevkata KbM KOHTaKTa
TpsibBa ga ce nNpoBepwu Aanu:

- npeanasvTensaT M enekTpouHcTanauuata e
n3gbpKaT HaTOBapBaHETO C neykaTa,

- ernekTpovHcTanauusita uma Aencrealla cucre-
Ma 3a 3a3eMsiBaHe, U3MbIHsABALLA U3MCKBaHW-
sTa Ha aKTyarnHuTe HoOpMU 1 pasnopenom,

- LWencenbT e NecHO AOCTbMNEH.

- [OCTynHa nn poseTka.

EnekTpnyecku Bpb3KU
(MowHocT no-ronsima 3,5 kW)*

Mpenynpexaexue!

En. Bpb3ky TpssbBa Aa ce OCbLLUECTBAT OT KBasnu-
dvumpaH cepBuseH TexHuK. He npaBeTe npomeHu
B cMCTemaTa 3a 3axpaHBaHe C efl. eHeprusi.
[penopbku

MNeuykaTa e npegBuaeHa ga yHKUMOHMPA Ha Tpu-
da3Ho en. 3a<</paHBaHe (400V 3N~50 Hz). lpwn
BonTax oT 230V. Moxe fa ce TpaHchopmMmpa B MO-
Hoha3HO 3axpaHBaHe Ype3 NpoMsiHa B KyTusTa 3a
CBbp3BaHe NocoYeHo B No-gonHarta tabnvua. Aua-
rpamata ce Hamupa BbpXy Kanaka Ha KyTusTta 3a
cBbp3BaHe. He 3abpasnte ga n3beperte nogxoasiiy
kaben, kaTo ce cbobpasuTe € TMna u MoLLHOCTa No-
COYEHU BbPXY ETUKETA C TEXHNYECKN OAaHHW.

cour. 4b

Kabena 3a cBbp3BaHe TpsibBa ga 6bae dukcupax
B knemara.

MpeaynpexgeHue!

He 3abpaBsiiiTe fa cBbpxeTe 3aluMTHaTa Mpexa
KbM TEPMUHAna oT KyTusTa 3a BPpb3KM OTOENsI3aH ¢
. 3axpaHBaHeTo C €. eHeprua Ha nevkara Tpsabsa
Aa 6bae npeaBuAEHo € 3aLLUTHO YCTPOMCTBO KOETO
no3BoOMsiBa NpeKbCBaHe Ha erl. 3aXpaHBaHeTo B CIy-
Yaii Ha aBapus. PasToSAHWETO MeXay KOHTaKTUTe n
%aLIJ,MTHOTO YCTPONCTBOTO TpsibBa Aa e Hal-Manko

MM.

I‘Ipe,qm Aa BKNH4YMUTE nedvkata KbM M3TOYHUKA Ha
3axpaHBaHe TpsAbBa Aa npoyetete nHdopMaumsTa
OT eTuKeTa C TeEXHUYeCnn gaHHU N Ounarpamarta 3a
CBbp3BaHe.

MpuraxaaHe Ha neykarta 3a Apyr Bua ras

ToBa npuraxaaHe mMoxe [a ce M3BbpLIM camo OT
MHCTanaTop CbC CbOTBETHWUTE KBaNMU(UKaLMU.

AKO rasbT, C KOWTO e Obae 3axpaHBaHa neyvkara, e
pasnuyeH oT habpnyHo NpeaBuaeHUs 3a neykara,
T.e. G20 20 mbar, Heo6xoAMMO e Aa Ce CMEeHAT
[03UTe Ha ropenknTe 1 aa ce perynupa nnambKbT.

C uen npuraxgaHe Ha neykaTa 3a ropeHe Ha Apyr

BU[ ra3 € Heobxoammo:

e cMsiHaTa Ha At3uTe (BWMX Tabnuuata, gageHa
no-gony),

e perynauusita Ha “UKOHOMWYHUS” NNambK,
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BHumaHume!

MeuknTe, gocTaBsHU OT npousBoguTend, nMmat ropersku, ¢)aGpVNHO npurogeHn 3a ropeHe Ha Buaa ras,
[afdeH Ha uHdopMaumnoHHaTa Tabenka Ha ypena n B rapaHuMOHHaTa KapTa.

Fopenka ot Tun Somipress (Cb- Bupg ras
rMacHO O3HA4YeHMNETO ,,SOMIpreSS Ha G20 2H 20 mbar G30 3B/P 30 mbar
Kopryca Ha ropenkarta)
[Onametbp Ha mm 0,72 0,52
MomoLyHa arosarta
TonnuHHO kW 1,00 1,00
HaToBapBaHe
Pasxop Ha ras g/h - 73
Onametbp Ha mm 0,98 0,67
CpegHa notosata
TonnuHHO kW 1,80 1,80
HaToBapBaHe
Pa3xopn Ha ras g/h - 131
[nameTbp Ha mm 1,17 0,83
Duo corona arosara
TonnuHHO kW 2,80 2,80
HaToBapBaHe
Pa3xop Ha ras g/h - 204
CMsiHa Ha Te4YHUSA ras cbC CMsiHa Ha 3eMHUs ra3s c TeYeH
Mnambk 3eMeH ra3 ras
1. Owo3aTa Ha roperkarta ce 1. [o3aTa Ha ropenkara ce
ronsim CMeHS C noaxoasilia CbrfacHo | CMeHs ¢ noaxoasiia CbracHo
Tabnuuarta Ha aw3uTte Tabnuuara Ha ao3suTe
2. PerynaumoHHUSIT BUHT ce
2. PerynaumoHHUST BUHT ce 3aBbPTa BHUMATENHO U Ce
VMKOHOMWYEH pa3BbpTa NIEeKo U ce perynupa NDOBEDIRA rONeMAHATA Ha
rofieMuHaTa Ha nnambka posep nRaMbKa

[MpunoxeHuTe ropenky B ra3oBUTE KOTIIOHU He
M3ncKBaT perynupaHe Ha NpuUToKa Ha Bb3AYX.
[MpaBunMHMAT NNamMbKk UMa U3paseHn KOHYCOBUAHM
nnaMmbyeTa Ha UBSIT CUHbO-3eMeHN BbTpe. Kbeusr,
usgaBaly WyM NrnamMmbk WU OBbATUAT, XbAT U
auMsw nnambk, 6e3 opopMeHN KOHYCOBUAHMU
nnaMmbyeTa nokasear, Ye rasbT B MHCTanayusaTa
He € C Moaxogsllo KayecTBO UNM Ye ropenkara
e nospefeHa UM 3ambpceHa. 3a ga nposepute
nnambka, TpsabGBa ga OcTaBUTe ropenkarta ga
3arpee 3a okoro 10 MUHYTU NpW NbIHA MOLHOCT
Ha nnambka, a crneq ToBa 3aBbpTETE perynaropa
Ha BEHTMNA Ha “MKOHOMUYEH” nnambK. [raMbKbT
He MOXKe [ja u3racHe HUTO [ia MPECKOYM Ha Al3uTe.

dur. 5a - CmsiHa Ha Aro3aTta Ha ropenkaTa Ha raso-
BUS1 KOTJIOH — pa3BbpTeTe Ar3aTta ¢ nomMowiTa Ha
cneumnaneH TpbOeH kMY 7 U S CMEHETE C HOBA,
noaxopdsilia 3a Buaa ras (Bwx Tabnuuarta no-rope).

[MpUTOKBT Ha ra3 kbM ra3oBuTE KOTIIOHU Ce Mycka
n perynupa ¢ obukHoBeHM perynartopu puc. A. B
nevykuTe CbC 3allMTa Ce M3Mon3ea perynarop cbe
3aLuTa oT n3TudaHe Ha ras puc. B. PeryrivpaHeTo Ha
perynaTtopuTe ce U3BbpLUBaA NpPW 3anaieHa ropenka
Npw NONOXeHNe “MKOHOMUYEH” NNaMbK C NOMOLLTA
Ha perynauuoHHa oTBepTka pasmep 2,5 MMm.

ur. 5b - ObukHoBeH perynartop Copreci
ur._5¢ - Perynatop cbC 3awmta oT ustn4aHe Ha
ra3 Copreci

PerynupaHeTo Ha nnambka Taka, Ye da e edek-
TUBEH Ce M3BbpLUBA OT MOHTbOPA Ha MECTO Nnpu

notpebutens. 3aBucKu OT BUAaA Ha rasTta, KOUTO ce
M3Mon3Ba 1 HansiraHeTo My.
BHumaHume!

Cnep npuKnioYBaHe Ha perynauusita e Heo6xoaMmo
[a ce 3arnenu neneHka c onicaHne Ha Buaa ras, kbM
KOWMTO e npurogeHa neykara.
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MsicToTo kbaeTo We 6baaT nHcTanupaHu ypegure,
KakTo M TeXHUAT MOHTax TpsibBa ga 6vbpaTt
cbobpaseHun C MHCTPYKUMSTa 3a ekcrnoaTtauus.
MpenopbyBa ce ypeabT Aa GbAe MOHTUMPAHMU OT
oTopusMpaHuTe cepsusn.3a Qa Obae BanuaHa
Ta3n rapaHuus, e SAOBJDKUTENHO MoHTaxbT
Ha BCUYKM ra3oBu ypeaun Aa O6bae M3BbLPLUEH OT
oTOpU3MpaH cepBus.

Mpu nbpBOHavYanHo nonssaHe

e OrtcTpaHeTe ambanaxa, M3BadeTe BCUMYKO OT
lkadpa, noyucteTe BbTpellHaTa cTpaHa Ha
dypHaTa 1 Ha neykara.

e I3Bagete n nounctete akcecoapuTe Ha dyp-
HaTa c Tonna Bofda v TeyeH npenapar.

e BknoyeTe BeHTUNaToOpa Unn OTBOpETE eAnH
nposopetl.

e Harpente dypHaTa (,%o Temneparypa ot 250°C
3a npubnuautenHo 30 MUHYTW), OTCTpaHeTe
neTHaTa U MUINTE S MHOMO BHVYMATErnHO; 30HW-
Te 3a HarpsiBaHe Ha nevkarta Tpsibea fa ce Ha-
rpesT 3a npubnuantenHo 4 MuHyTH 6€3 fa nma
CNOXeH CbA.

BaxHo! .
Kamepara Ha ¢pypHaTa muiite camo c T0-
nnaBoaa v Mariko Konu4yecTBo npenapar

3a MMeHe Ha JOMallHU CbaoBe.

BaxHo!

3a dypHU NpenBraeHn ¢ eneKTPOHeH nporpa-
matop, “0.00” we 3ano4He ga CBETU MUraLLO,
Haj U3TOYHMKa3a 3a 3axpaHBaHe.

Mporpamaropa Tpsi6Ba Aa 6bae HacTPoeH
B 3aBMCUMOCT OT HeO6X0AMMOTO Bpeme.
(Bux enekTpoHeH nporpamarop). B cny-
4al, Ye BpeMeTo He e nporpaMmpaHo, us-
nonssaHeTo Ha (hypHaTa € HeBb3MOXHO*.

BaxHo!

EneKkTPpOHHUAT nporpamatop Ts npute-
KaBa CeH30pu, KOUTO ce ynpaBnsiBaT c
[OKOCBaHe C NPbLCT Ha 06O3HaYeHUTe
noBbpXHOCTU. Besika cMsiHa Ha HacTPo-
KUTE Ha CeH30opa ce NOoTBbpPXAaBa CbC
3BYKOB curHasn. MoBbLPXHOCTTa Ha CeH-
30puTe TpsiGBa Aa ce noaAbPXkKa YucCTa.

MexaHuyeH Tanmep M*

TavimepbT He ynpaBnsiBa paboTraTta Ha neukaTta.
ToBa e 3ByKOB CUrHan13aTop, NPUNOMHSILL, 3a He06-
XOAMMOCTTa OT M3BbpLUBAHE Ha AEWCTBUS MO Npu-
rOTBAHETO Ha ACTUATa. |/|HTepBaJTbT Ha nsmepeaHe
Ha BpemeTo e oT 0 o 60 MUHYTK.

dur.6a
MexaHuyeH Tanmep Ms*

TaimepbT Cnyxu 3a ynpaerneHue Ha pabotata Ha
dypHaTa. Moxe ga ce HacTpou B uHTepBana ot 0
00 120 muHyTn. Cneag nstnyaHe Ha HaCTPOEHOTO
BpeMe Ce BKIYBa 3BYKOBUSAT CUrHan v ypHata
aBTOMATUYHO CE U3KIHOYBA.

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

cour. 6b
* no nsbop

KoraTo perynatopbT € HacTpOeH Ha MoroXeHue
“0”, dypHaTa HSMa fa 3anoyHe aa paboTu.

AKO HAMaTe HamepeHue Aa usnonssare yHKLMS-
Ta Tanmep, perynatopbsT TpsibBa Aa ce HacTpou Ha
CNeaHoTOo NnosroXxeHne [ﬂD,

cour. 6¢
A feliileti ég6k kezelése
U360p Ha cbaoBe

OGbpHeTe BHUMAHWE AMAMETbPLT Ha [AbHOTO
Ha cbaa Oa 6bae BuMHArK No-rofiiM OT Kpbra

Ha nnamMbka Ha ropenkarta, a cbAbT Ja bbae
3aTBOpeH C Kanak. [lpenopbyutenHo e ava-
METbPbT Ha TeHmKepaTa Aa 6bae okomno 2,5 —

3 MbTW NO-rofsM OT AMameTbpa Ha ropernkara,

T.e. 3a:

MOMOLL{HMSI ra30B KOTSIOH — CbA, C AUaMeTbp OT

90 oo 150 mm,

CpEeAHNs ra3oB KOTIIOH — CbZ C AVaMeTbp OT
0 fo 220 mm,

roriemMusi ra3oB KOT/IOH — CbZ C AMaMETbp OT
200 no 240 mm, a BUCOYMHATa Ha TeHKeparta
He 6VBa oa 6bAe no-ronsiMa ot AuamMeTbpa i.

ur. 6d:
a - HEMPABWUITHO
b - MPABUINHO

Perynartop 3a ynpasneHue Ha pabotata Ha ra3oBuTe
KOTIIOHU

cour. 6e:

a - [lonoxeHne M3KrYeH ra3oB KOTOH
b - [onoxeHne NKOHOMUYEH NamMmbk

¢ - MonoxeHne ronsm nnambk

3ananBaHe Ha ra3oBUTE KOTIIOHW 6€3 ernleKTpuyecko
3ananeaHe

® 3anarneTe Krne4yka Kubpwur,

HaTucHeTe perynatopa [oKpai v ro 3asyotere
HansBo Ha MorioXeHve “ronsm nnambk” @ |
3ananeTe rasTa c krneykara kubpwur,
perynupanTte nnambkg Ha enaHaTta MOLLHOCT
(ranp. ,MKoHOMUYeH” @ )

U3KMoYeTe ra3oBUs KOTIIOH crief NpuKnioyBaHe
Ha roTBEHeTO, KaTo 3aBbPTUTE perynaropa
HaAsCHO (Ha NOMOXeHWe “U3KMyeH” @),

3anansaHe Ha razoBuTe KoTnoHu* » (O
® HaTucHete ByTOHa 3a MCKPOBO 3anarnsaHe 060-
3HaYeH ¢ //, ~

HaTUCHeTe perynatopa [OKpail U ro 3aBbpTeTe
HarnsBo Ha NorioXeHWe “Tonam nnambK’ §
3aApbXTe Taka, AoKaTo rasTa He ce 3ananu,
perynupanTte nnambka Ha enaHaTta MOLLHOCT
(Hanp. ,MKoOHOMUYEH” § )

U3KIoYeTe ra3oBusi KOTIOH crief, NpukoyBaHe
Ha FOTBEHETO, KaTo 3aBbpTUTE perynartopa Had-
SICHO (Ha NOnoXeHne “n3knyeH” .

BHumaHue!

[Mpy MogenuTe NeYkun cbe 3aLumTa oT u3TndaHe
Ha ras e HeobxoguMMo npwv 3ananBaHe Aa
3aabpxute okono 10 cekyHaM HaTucHat
[oKpan perynatopa Ha MoroxeHue “ronsam
nnambk”, 3a 4a ce BKIHOYM 3alumTaTa.

85



YNOTPEBA

N360p Ha NnaMbK Ha ra3oBUA KOTSIOH
MpaBUNHO perynupaHnTe rasoBu KOTIOHU UMaT
nnambk CbC CBETIIOCKMH LUBSIT C ICHO 0DOPMEHU
BbTPELUHM KOHYCOBMAHWU NiambyeTa. M30opbT Ha
roneMuHaTta Ha nnambka 3aBucy OT M3BPaHOTOo Mo-
NIOXEHWe Ha perynaropa Ha rasoBust KOTIOH:

‘ ronsM nnambk

ManbK MnaMmbK (HapeyeH “nkoHoOMUYeH”)
®  N3KIIOYEH ra3oB KOTNOH (MPUTOKBT Ha ras e 3a-
TBOpPEH).

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

ur. 6f
a - HENPABWUITHO
b - MPABUITHO

BHumaHue!

3abpaHeHo e perynupaHeTo Ha nnambka
MeXZy MONOXEeHNETO U3KITYEH ra3oB KOTIIOH
1 NOSIOXKEHMETO ToNsAM NnamMbK ‘

[encTBMe Ha 3awmTaTa oT u3TM4aHe Ha ras*

Hsikon mogenu umaT aBTOMaTuMyHa cucTema 3a
Cr“paHe Ha NpWTOKa Ha ras Ao ra3oBUsi KOTIOH B
crnyyau, 4e NnamMmbKbT U3racHe.

Ta3n cuctema npeanasea OT U3TUYAHE Ha ras, Ko-
raTo NnambKbT Ha ra3oBUs KOTIIOH M3racHe, Hanmp.
B pe3ynTart oT 3anuBaHeTo My.

3anarBaHeTo Ha rasoBusi KOTIOH OTHOBO Ce WU3Bb-
pLiBa OT NOTpeduTens.

3oHa 3a npuroTBsiHe™*

CbaoBeTe, KOUTO UMaT HepbXOaeMo Unv_anymu-
HveBo aebeno AbHO, ca nepdekTHUs usdop npu
U3Mon3BaHe Ha enekTpUYecknst KoTroH. CbLUo Taka
MOXeTe [la U3non3BaTte CbAoBe OT CTbKNoKepamu-
Ka npu ycrnosue, Ye AvaMeTbpa UM OTroBapsi Ha
AnameTbpa Ha enekTPUYECKNst KOTIOH.

BapeHe Ha 3eneH4yum

BapeHe Ha kapTodu

NpUroTBSIHE Ha Cyna Unu ronsMo Konu4ecTeo
XpaHa

3annyaHe Ha meco unu 6aBHO MbpXXeHe
3anuyaHe Ha meco, puba

BapeHe, 6bp30 3arpsiBaHe, MbpxeHe
cnmpaxe

dour. 6g

MpenynpexnaBame BU, 4ye psizkata NpoMsiHa Ha
TEMNepaTypa Moxe [a MoBpeau CTbKMEHUs Cbp,.
3a ToBa, He TpsibBa Aa cnaraTe CTyAeHa BoAa BbB
HarpsT Cb4 WNM Aa NOCTaBUTE TOMBLI CbA BbpPXy
CTyeHa NOBPbXHOCT, KaTo Te3n OT MeTan unu
KaMbK Tbi KaTO CTbKMOTO HE € U3ObPXKIMBO Ha
TEPMUYEH LLIOK. .

AKO 13Mon3BaTe TEPMOYCTONUMBU CTHKIEHU CbOBE,
He TpsbBa Aa BKIOYBATE Ha NOrofnsiMo CTeneH oT 2
eneKTPUYECKNsT KOTIIOH.

cwenN e—e

* no nsbop

[encTBMe Ha NaHena 3a ynpaBrieHue

6568

<

MENU |

MENU - ceH3op 3a n3bop Ha pexum Ha paboTa
- ceHsop lntoc
- ceHsop MuHyc
- CMMBOS1 3a rOTOBHOCT 3a paboTa
H - CUMBOJ1 Ha Tanmepa
- CUMBOI 3a NPOABLIMKUTENHOCT Ha paboTaTta

HacTpoWika Ha TeKkyLloTO Bpeme

SBAV

Cnepn BKMOYBaHE KbM 3axpaHBallata Mpexa wnm
NMOBTOPHO BKIHOYBaHe cref oTnafaHe Ha Hamnpe-
YKEHMETO gucnneaT nokassa murawm umdpm 0.00:
® HaTucHeTe u 3agpbxTe ceHsop MENU (unu
eHOBPEMEHHO CeH3opuTe </ >), 4OKaTO BbPXY
aucnnes ce nosisu cumson W . Toukata nog
Cc/MMBOMa e mura. 5

B pamkuTe Ha 7 cekyHaM HacTpoiiTe TeKyLIoTo
BpEeMe U3Mos3Banku ceHsopute </ >,

Cnep U3TMYaHETO Ha OKOMO 7 CEKYHAM OT 3aBbplll-
BaHe Ha [eVHOCTMTE MO HacTponKa Ha BPEMETOo,
HOBUTE AaHHW Lie ObaaTt 3anameTeHn, a TodkaTta
nop cumeona @ e cnpe ga mura.

Mo-kbCHO MOXETE Aa Kopuripare BpemeTo KaTo Ha-
TUCHETE eJHOBPEMEHHO CeH3opuTe </ >. B pamkuTe
Ha BpeMeTo, koraTo Todkata rnog cumeona @ mura
MOXETe [ja Kopurmpare TeKyLLIOTO BpeMe.

BHumaHue!
dypHaTta Moxe aa 6bae BKIKYEHa Cres KaTo BbpXy

ncnnes ce nosisv cumeon &

1apMa

TanmepbT Moxe Aa 6bae BKIYEH Mo BCAKO Bpe-
Me He3aBMCUMO OT aKTUBHOCTTA Ha OocTaHanute
yHKUMN Ha naHena 3a ynpasneHne. O6xBaTbT
Ha 0TMepBaHOTO BpeMe € 0T 1 MuHyTa o 23 yaca
1 59 MUHYTW. .
C uen HacTpolika Ha TariMepa TpsibBa aa:
® HatucHeTe ceHaop MENU, Bbpxy avcnnes we
nysncupa cumeon £: .
HacCTpONTE BPEMETO Ha TaliMepa C U3rnor3saHe
Ha ceH3opu </ >, gucnnesT nokasesa HacTpoe-
HOTO BpeMe Ha TaniMepa 1 akTMBHaTa goyHKUMUSA
Ha paboTa. &3 Cnep n3TnyaHe Ha 3agafeHoTo
BpEMe Ce BKIIH04YBa 3BYKOB CUTHan v nyncupa
e,
3a [1a U3KIHYMTE 3BYKOBYSI CUTHar, JOKOCHETE
n 3appbxTe cendopa MENU unu gokocHete
U 3a[pbXTe efHOBPEMEHHO ceHsopute < /
>, CUMBOMBbT &3 e MU3racHe, a AUCNNENT e
nokaxe TeKyLLoTO BpeMe.

BHumaHue!
AKO He W3KMIYUTE PbYHO 3BYKOBUSI CUTHa,
TON e Ce U3KIHYM aBTOMATUYHO crieq oKoro 7
MUWHYTH.
I'Ip%p'bn)KMTenHOCT Ha pab6ortaAko dypHaTa
TpsibBa Aa ce n3kntoun B onpeaerneH vac, Tpsibea
na:
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3a Aa aKkTvBupaTe PyHKUMSITa 3a NPOAbIKUTEN-
HOCT Ha paboTa, nocraBeTe (PyHKLMOHAIHUS
OyTOH Ha cbypHaTa Ha usbpaHarta ot Bac pyHk-
Lys, a KOnyeTo 3a Temnepatypara Ha xenaHara
Temneparypa.

HaTuckanTe ceHsop MENU, nokaTo Bbpxy amc-
nnes ce nosiBu 3a kpaTko dur, a cumBon H:lu.l,e
mura,

HacTpoWTe XenaHoTo Bpeme Ha paboTa nsnons-
BalKu CEH30pUTe

< /> B obxsat ot 1 muHyTa go 10 yaca.
HactpoeHoTo BpeMe e 6bae BbBeAEHO B NnaMeTTa
criep oKoro 7 CekyHau, Aucnnest OTHOB@> ﬁue nokaxe
TEKYLLOTO Bpeme npu ceeTtely cumaon 1.

Cnén v3tnyaHe Ha 3agafgeHoTo Bpeme dypHata
aBTOMAaTUYHO Lie ce I/I3KJ'II%‘;”/I, e ce aktmsupa
3BYKOB CUrHarn, a CUMBOTbT e mura.

® rocTaBeTe BbPTAWMSA GYyTOH Ha PyHKUMUTE Ha
¢pypHaTa 1 GyToHa 3a perynupaHe Ha Temnepa-
Typata B no3uuusi 3knodeHu,

® 32 [1a U3KIYMTE 3BYKOBUS CUTHAr, JOKOCHETE

n 3agpwxTe ceHsopa MENU vnu gokocHeTe n
3a;|pb>n<=;ﬁe e[HOBPEeMEeHHO ceH3opuTe </ >, cUM-
BonbT 1™l Le naracHe, a AMCNNEAT Lie Nokaxe
TeKyLLOTO Bpeme.

U3TpuBaHe Ha HaCTpoOWKUTe

[Mo Bcsiko Bpeme MoXeTe Aa Hynupare

HacTpoViknTe Ha Tanmepa uUnv BPeMeTo Ha

paborTa. .

o 3aéqa HynupaTe HacTPOWKWTe Ha BPEMEeTO Ha
pabota, TpsibBa Aa AOKOCHETE €AHOBPEMEHHO
ceH3opute </ >

M3TpuBaHe Ha HacTpoWikuTe Ha Tanmepa:

® un3bepeTe hyHKUMSA TaiMep C MOMOLLTA HA CEH-
30p )

® HaTuCHeTe OTHOBO CeH3opuTte </ >,

CMsHa Ha TOHa Ha 3BYKOBMUA CUrHan

ToOHBLT Ha 3BYKOBUA CUTHAN MOXe Oa ce NpoMeHun
no cnegHusa HavynH:

® HaTUCHeTe edHOBPEMEHHO CeH3opu </ >,

® crnomouyTa Ha ceH3op MENU n3bepete cyHKUmMS
ton, nokasaHuaTa BbpXy ANCNES e MuraT:

® CbC ceH3opuTe </ > n3bepere CbOTBETEH TOH:

B obxBaT oT 1 0o 3 cbC ceHsop >

B 06xBaT 0T 3 40 1 CbC CEH30p < .
[MpomMsiHa Ha ApKOCTTa Ha Aucnnes
[MpomsiHa Ha sIPKOCTTa Ha gucnnes € Bb3MOXHa B
obxeat oT 1 40 9, KbaeTo 1 o03Ha4aBa HaW-TbMHa
HacTpolika, a 9 - Hain-ceeTna. BbBegeHaTa CTOMHOCT
ce 13Mnon3Ba, Korato YacoOBHUKBLT € HEaKTUBEH (T.e.
Korato noTpebuTenaT He e JOKOCBan HUTO eauH
CEH30p NMpe3 MUHUMYM 7 CEKYHAMN).
ApkocTTa Ha gucnries MOXxe Aa ce MPOMEeHs Mo
cregHns HauuH:
® HaTucHeTe eAHOBPEMEHHO CeH3opn </ >,

® cbc ceH3opa MENU usbepete dyHkumsa bri
(MbpBOTO HaTMCKaHe e usdepe yHkUus ton,
a BTOPOTO HaTUCKaHe - PyHKUMS bri).

°

M36epeTe CbOTBETHA APKOCT CbC CEeH30pUuTe < /
S -

B obxBaT oT 1 4o 9 cbe ceHsop >
B 06xBaT 0T 9 40 1 CbC CeH30p < .
BHumMaHwme!
Korato 4acoBHUKBLT € akTvBeH (T.e. noTpebutensart
€ HaTuCcHan CeH30p npe3 nocnegHute 7 cekyHau),
APKOCTTa Ha Aucnies e MakcumarHa.
OLLEH peXum

B yacoBete ot 22.00 go 6.00 4YacoBHUKbLT aBTO-
MaTUYHO HamansiBa SipKOCTTa Ha MokasaHusTa Ha
aucnnes.

®DyHKLUMTE Ha chypHaTa U U3NON3BaHETO UM

CDy)pHa C eCTeCTBeHa KOHBeKUuunA (KOHBeHLWIOHaJ'I-
Ha

dypHaTa MOXe Aa ce Harpee ako M3nonaeare fo-
TIHWS 1 TOPHUA HarpeBaTen KakTo 1 ckapaTa (ako
“ma TakaBa). PypHaTa MoXe [a ce KOHTponvpa

€ nomoLua Ha 6YTOH, KOWTO Ce U3Mor3Ba KakTo U
BrpageHusi bytoHa 3aefHo ¢ 6yToHa 3a perynupa-
He Ha Temnepatypara.

dur.6i

BHumaHue!
Mpu mopenuTe Ge3 ckapa, 3Haka || He ce
HaMupa BbpXy ByToHa.

B1b3MOXHM nNonoxeHus Ha 6yTOHVITe

OtaenHo ocBeTneHue 3a ypHaTa

Ype3s 3aBbpTaHe Ha OyToHa B ToBa nomo-
)KE€HWe, OCBETNEeHNETO BbB (ypHaTa Lie
€ BKIMK0YeHO. V3nonasanTe ro, Hanpumep
KoraTo uckare Aa NnovncTuTe BbTPeLLHOCTa

Ha pypHaTa.
E] FopHUA 1 [ONHUA HarpeBaTen ca BKIo-
YyeHu
100-250 TepmocTaTa no3sosisBa Ha rnonssarens
oc na HaCTgOI/I TeMﬂeBlaTypaTa Ha CTOMHOCT
ot 100°C un 250°C. Uaronaeante cypHaTa
KoraTo uckaTe fja orneyere HeLlo.
mwa]  BkniroueH rpun

KoraTo 6yToHa e B TOBa MonoxeHune, ctasa
Bb3MOXXHO 3ann4yaHeTo Ha XpaHUTe KOUTO
ca CIoXeHu Ha ckaparta.

FopHus HarpeBaTen e BKIOYeH
Korato 6yTOHa e B TOBa MOMOXeHue,
¢ypHaTa 3arpsiBa ¢ nomoLLa Ha ropHus
Harpesaten. Tol ce U3Non3ea Beye KbM
Kpasi KoraTo nevyem oTrope.

OJTHUA HarpeBaTen e BKIlo4eH

oraTto 6yTOHa € B TOBa MonoxeHue,
dypHaTa 3arpsiBa ¢ nomMola Ha J0MHus
Harpesartesn. Ion ce u3nonsea Be4ye KbM
Kpasi KoraTto neyem otaony.

BkniouBaHe u cnupaHe Ha dpypHaTa

3a ga Bknouute ypHata Tpsibsa ga:

e TpsiOBa 4a HanpaBuTe HEOOXOOAMMUTE HACTPONKN
3a (pyHKUMOHMpPaHe Ha dypHaTa, Temneparypa
1 Ha4MH Ha 3arpsBaHe.

e HacTtpoliTe ByTOHa B XenaHOTO NoroKeHue KaTo
ro 3aBbpPTUTE HAASICHO.

dur.6z

87



YNOTPEBA

BkntouBaHeTo Ha ¢)|¥pHaTa e otbens3aHo c ABa
cBeTnuHK curHana, R n L. R curHan o3HavaBa, ye
dypHaTa e BkntodeHa. Ako L csetnuHa yracHe, ToBa
o3Ha4aBa, Ye Temnepartypara e gocTurHana Ao 3a-
faneHata HacTpouka. Ako B peLierntaTa e NoCOYeHO,
Ye npoaykTa TpsibBa fa ce cnoxwm B 3arpsta dypHa,
TOBa HelLo TpsibBa Aa ce OCbLLECTBM Npeau Aa yrac-
He nbpBu NbT L cBeTnHa. Toraea KoraTo neverte,
L cBeTnuHa Lwe ce BKNoYM 1 U3KMHYM BpEMEHO (3a
[a nogbpxa TemnepaTtypaTta BbB BbTPELLHOCTa Ha
ypHaTa). R curHan Moxe ga ce BKM4YM Toraea
korato 6yToHa ce Hamypa B MOMNoXeHUe “BbTPeLHO
0oCBETSABaHe Ha pypHa”.
CnupaHe Ha dypHaTta — 3a fa cnpeTe dypHarta,
3aBbpTeTe OyTOHa B nonoxeHue “0”, kaTo 3aBbpTute
HapasicHo. CBeTnuHarta Lue u3racHe.

®DyHKUMUTE Ha cpypHaTa u U3NON3BaHETO UM

®dypHa ¢ ecTecTBEHa KOHBEKUMA (KOHBEHLMO-
HanHa)

dypHaTa MOXe [a ce Harpee ako u3nonssarte
OOMHUSA U TOPHUSA HarpesaTen KakTo 1 ckapara.
®ypHaTa MOXe Ja ce KOHTporupa C nomolla Ha
ByToHa 3a hyHKLMM — 3a Aa ce HacTpou onpeaeneHa
dyHKUMS TpAGBa Aa 3aBbpTUTE ByTOHA B XXENaHOTO
NonoxeHwue,

KakTo 1 ByToHa 3a perynvpaHe Ha Temnepartypara
- 3a fa ce HacTpou oripedeneHa yHKUMSA Tpsibsa
a 3aBbpTuTE BYyTOHA B XXEMAHOTO NONOXKEHME.

DUr.6j
dur. 6k

d)ypHaTa e ce BKJII4YM Ype3 HaTUCKaHe Ha ABaTa

“g7f"

6yToHa B nonoxeHvie “o”/*0”.

BHumaHue!

ToraBa koraTo n3bupaTte KoATo U ga e
dYyHKUMS 3a HarpsiBaHe (BKMlo4YBaHe Ha
HarpeBaten, W.T.H.) ypHaTa Lie ce BKIo4n
cneg kato 6bae n3bpaHa TemneparypaTa
Cc nomMmolla Ha ByToHa 3a perynupaHe Ha
Temnepartypara.

Bo3moXxHbIe nonoxeHus PY4YKH

¥ S;J_pgocTomenHo ocBeTneHne Ha dyp-
4 KoraTo 6yToHa e B Tasu nosuuus ce
3anarnBa OCBETNEHMETO Ha kamepaTa Ha
ypHaTa.
VY KItoueHa ckapa

“MNoBbpXHOCTHaTA” ckapa ce 13nonaea npu
neyeHe Ha MaJiku NopLIiMn Meco: CTEKOBE,
LWHWUenn, pubu, ToCT, canam, npuHUecK
(nebenvHaTta Ha nevYeHnTe SCTUS HEe MOXe
[a e no-ronsma ot 2-3 cM, No Bpeme Ha
neyeHeTo TpsibBa ga obbpHeTe ACTUETO
Ha gpyraTa cTpaHa)

BknioyeH ropeH HarpeBaren

Ta3n nosvums Ha GyToHa no3BorsiBa Ha
peanuavpaHeTo Ha HarpsiBaHe Ha pypHa-
Ta camo OT ropHus Harpesarter. /3nonsea
ce npu NpUNNYaHeTo Ha ACTMETO OTrope,
OOMbBITHUTENTHO NpuUnuyaHe.

BknioyeH goneH Harpesaten

Tasun noa3uupsi Ha ByToHa No3BonsiBa Ha
peanuavpaHeTo Ha HarpsiBaHe Ha pypHaTa
camo OT JonHus Harpesaten. M3non3ea ce
Npu NpUNMYaHe Ha CragkLLK OTaony (Ha-
NPUMEP CraZKMLLK C MITbHKa OT NITo0Be,
L,MOKpPU” criagKnLLn 1 apyru).

BknioyeHu ropeH u forneH Harpesaren
KoraTo 6yToHa e B Ta3un no3uums oypHata
ce HarpsiBa Mo KOHBEHLMOHANEH HauuH.
To3n HauvH e NopxoAsiy 3a MeveHe Ha

cnagkuwmn, meca, pubu, xnsab, nuua (3agbrkuTen-
HO e MpeABapuTENIHOTO HarpsiBaHe Ha doypHaTta u
M3MoNn3BaHeTo Ha TbMHU TaBMW) NeYeHe Ha eaHo
HUBO.

CurHanHata namna

dur.6z

BkntoyBaHeTo Ha cba/pHaTa e oTbensAsaHo ¢ ABa
cBeTnuHu curHana, R u L. R curhan o3HavaBsa, ye
dypHaTa e BkntoyeHa. Ako L ceeTnnHa yracHe, ToBa
03Ha4aBa, Ye Temnepatypara e JocTurHana Ao 3a-
fafeHata HacTponka. AKO B peLienTara e NocoYeHo,
Ye npoaykTa TpsbBa Aa ce croxu B 3arpsAta dypHa,
ToBa Hello TpsibBa Aa ce OCbLUECTBM Npeam Aa yrac-
He nbpBU MbT L cBeTnnHa. Toraea koraTto nevere,
L cBeTnuHa Le ce BKIUM 1 U3KNI0YN BPeMeHo (3a
fAa nogbpxa TemnepaTypaTta BbB BbTPELUHOCTa Ha
dypHaTa). R curHan Moxe ga ce BKNOYM Toraea
korato byToHa ce Hamupa B MOMOXEHNE “BbTPELIHO

ocBeTsABaHe Ha ypHa’.

dypHa ¢ aBTOMaTU4YHO LIMPKYNIMpaHe Ha Bb3AyXa
(BKNIOYBa BEHTUNATOP)

PypHaTa MOXe fia ce Harpee ako usnonasaTe
OONHWSA U TOPHUSI HarpeBaTen KakTo W ckaparta.
PypHaTa MOXe da ce KOHTponupa ¢ nomolla Ha
OyTOHa 3a (hyHKLUMM — 3a Aa Ce HacTpou onpeaeneHa
dyHKUMS TpsAOBa Aa 3aBbpTHTE ByTOHA B XXEnaHoTo
ronoxexue,

dur.6l

KaKTo 1 ByTOHa 3a perynupaHe Ha TemnepaTtyparta
- 3a ja ce HacTpow onpezerneHa yHKuus TpsibBa Aa
3aBbpTMTE ByTOHA B XKEMNaHOTO MOSIOXKEHWE.

dur.6k

dypHaTa Moxe fa 6bae U3KIYeHa C HACTPOBaHe-
TO Ha gBaTa GyToHa B no3uuusaTa,, *” i

BHumaHue!

ToraBa koraTo n3bupare KoaTo 1 Aa e pyHk-
LM 3a HarpsiBaHe (BKIOYBaHe Ha Harpeea-
Ten, U.T.H.) ypHaTa LLie Ce BKIHYM crnep Kato
6bae n3bpaHa Temnepartypara ¢ nomolla Ha
6yTOHa 3a perynupaHe Ha Temneparypara.

Jlunca Ha HacTPoWKu

CamocTosiTenHo ocBeTneHne Ha dyp-
HaTa

Korato 6yToHa e B Ta3u nosuuus ce
3arnarnea OCBETNIEHMETO Ha Kamepara Ha
dypHaTa.

Bbp3o HarpsiBaHe

BkritoyeH ropeH Harpesaten, TocTep, BeH-
Tunatop. M3nonsea ce 3a npegsaputenHo
HarpsiBaHe Ha dpypHaTa.

0
@
(]

Pa3mpassaBaHe
BkrntoueH camo BeHTUNaTop, 6e3 nsnonaea-
He Ha HUTO eauH OT HarpeBaTenuTe.

XA
[ o
(>4

BeHTunaTop u BKNoyeHa KOMGMHMpaHa
ckapa

Torasa korato O6yToHa e B ToBa Moso-
XeHue, dpypHaTa BknouBa (yHKUMATa
KOMOUHMPA ckapa u BeHTunartop. Tasu
beHKgVIFI YCKOpsiBa NnpoLieca Ha MbpXKeHe 1
nopobpsiBa Bkyca Ha xpaHarta. [onssaiite
ckapaTta koraTo e 3aTBOpeHa BpaTaTta Ha
dypHarTa.

>l
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YcuneH rpun (Supergrill)
BknoyBaHeTo Ha yHKUMATA ,yCUMEH
rpun” gaBa Bb3MOXHOCT 3a neyeHe Ha
rpun ¢ egHOBPEMEHHO BKIIOYEH ropeH
HarpeaTten. Ta3u dyHKUMsi NO3BOSsIBA HA
nony4aBaHeTo Ha No-BUCOKa TeMneparypa
B ropHaTa 4acT Ha paboTHOTO NpoCTpaH-
CTBO Ha chypHaTa, KOeTo Boau 40 NO-CUIMHO
npunuyaHe Ha SiICTUsITa, NO3BOMNABA ChLLO
Ha neveHe Ha No-ronemu NoOpLMn.

BkrnitoyeHa ckapa

“MNoBbpXHOCTHaTA” ckapa ce 13nonaea npu
neyeHe Ha Masiku NopLiMn Meco: CTEKOBE,
LWHWLenu, pubu, ToCT, canam, npuHUecK
(oebennHaTa Ha NeYeHnTe ACTUS HEe MOXe
[a e no-rongma ot 2-3 cM, No Bpeme Ha
neyeHeTo TpsibBa Oa oObpHETe ACTUETO
Ha gpyrata cTpaHa)

BkritoueH goneH HarpeBaTen

Ta3u nosuumus Ha GyToHa No3BorisiBa Ha
peanuavpaHeTo Ha HarpsiBaHe Ha pypHa-
Ta camo OT JOMHWUSA HarpesaTen. V3nonasa
ce Npu NpunuyaHe Ha cnagkuwy oTAomny
(Hanpumep cnagkuLLK C MiTbHKa OT NNoJo-
Be, ,MOKpPU” CNagKuLLN 1 Apyru).

BknioueHu ropeH u JorneH HarpeBsaren
KoraTo 6yToHa e B Ta3un no3uums dypHata
ce HarpsiBa Mo KOHBEHLMOHANEH HauuH.
To3n HauyMH e noaxodsll 3a neyeHe Ha
crnagkuwmn, meca, pubu, xnab, nuua
(3agbKMTENHO € NpeaBapuTeriHoTO Ha-
rpsiBaHe Ha oypHaTa 1 U3MNON3BaHETO Ha
TbMHU TaBW) rie4yeHe Ha eHO HUBO.

BknioyeH BeHTUNAaTop U JONEH 1 ropeH

HarpeBaTen.

Korato 6yToHa e B Ta3v no3uumsi, pypHata

Eeanmampa dyHKUMATA crnagkuLi/xnsao.
OHBEHLMOHanHa dypHa ¢ BeHTuUraTop

(npenopb4Ba ce No BpeMe Ha neveHe).

CuvrHanHara namna

dur.6z

BkntoyBaHeTo Ha cba/pHaTa e otbenssaHo C ABa
cBeTnuHu curHana, R un L. R curHan o3HavaBa, ye
ypHaTa e BkntoyeHa. Ako L ceetnunHa yracHe, ToBa
o3Hauyasa, Ye Temrnepartypara e JocTurHana Ao 3a-
[apeHarta HacTponka. AKo B peLienTaTa e NoCOYeHo,
Ye npoaykTa TpsibBa Aa ce cnoxu B 3arpsAta dypHa,
ToBa HelLLo TpsAbBa Aa Ce OCbLUECTBY Npeau Aa yrac-
He NMbpBK NbT L cBetnnHa. Torasa KkoraTto nedere,
L cBeTnuMHa Le ce BKIOYM 1M U3KII0YM BPEMEHO (3a
[a noagbpxa TemnepartypaTta BbB BbTPELLHOCTa Ha
dypHaTa). R curHan Moxe Aa ce BKMOYM Torasa
korato 6yToHa ce Hamupa B MOMNoXeHUe “BbTPeLHO

oCBeTABaHe Ha qypHa”.

A

®dypHa ¢ aBTOMaTU4YHO BbpPTEeHe Ha Bb3AyXxa
(BKIOYBa BEHTMNaTOP

1 3arpsiBall, efieMeHT C ynTpa BeHTUnarop)
dypHaTa Moxe Ja ce 3arpsiBa C NoMoLLTa Ha ene-
MEHTUTE 3a 3arpsiBaHe Ha ropHOTO W AONHOTO HUBO,
Ha ckapa W Ha 3arpsiBalLnsi eNeMeHT C yNTpaBeHTyH-
natop. M1anonssaHeTo Ha pypHaTa € KOHTPONMpaHo
¢ nomoulta Ha b6yToHa 3a c}{)yHKuMM — 3a_HacTpowu-
BaHe Ha dyHKUMHA, TpAbBa Aa BbpTUTE OyTOHa Ha
nsbpaHata nosuuusa, n Ha ByToHa 3a perynupaxe
Ha TemnepaTypata

— 3a HacTpoviBaHe Ha xenaHarta hyHKuus Tpsabea fa
BbpTUTE OyTOHa Ha nsbpaHarta nosnuus.

dur.6m
dur.6k

®ypHara Moxe Aa Gbae U3KIYeHa ¢ HacTponBaHe-
TO Ha AgBaTa 6yToHa B nosvuusaTa, *” /0"

BHumaHue!

ToraBa koraTo n3bupare KosiTo U Aa € PyHK-
uMsa 3a HarpsiaHe (BKMOYBaHe Ha Harpesa-
Ten, U.T.H.) pypHaTa LLe ce BKMHYM cre KaTo
6bae n3bpaHa Temnepartypara ¢ nomolla Ha
OyTOHa 3a perynupaHe Ha Temneparypara.

Jlunca Ha HacTpPoWKu

CamocTosiTennHo ocBeTneHne Ha dyp-
HaTa

Korato 6yToHa e B Tasu nosuuusa ce
3ananea OCBETNEHMETO Ha Kamepara Ha

dypHarTa.

Bbp30 HarpsABaHe

BkritoueH ropeH HarpeBaTer, TocTep, BEH-
Tunarop. Mianonsea ce 3a npeaBapuTenHo
HarpsiBaHe Ha dypHaTta.

0
@z
(2]

Pa3mpa3sfBaHe
BkrntoyeH camo BeHTUNaTop, 6e3 nsnonaea-
He Ha HUTO eauH OT HarpeBaTenuTe.

XA
[N
=

BeHTuUnaTop u BKNoyeHa KOMGMHMpaHa
ckapa

ToraBa korato O6yToHa e B ToBa Moso-
XeHue, dpypHaTa Bkno4vBa (yHKUMATa
KOMOUHMPA ckapa u BeHTunartop. Tasu
beHKgVIH YCKOpsiBa NnpoLieca Ha MbpKeHe 1
nopobpsiBa Bkyca Ha xpaHarta. [Nonssaiite
cKapaTta korato e 3aTBOpeHa BpaTaTta Ha
dypHaTa.

YcuneH rpun (Supergrill)
BkntouBaHeTo Ha yHKUMATa ,ycurneH
rpyn” gaBa Bb3MOXHOCT 3a MeyveHe Ha
rpyn ¢ €AHOBPEMEHHO BKIOYEH ropeH
Harpesaten. Tasun dyHKLWSA NO3BONsABa Ha
rnornyyYaBaHeTo Ha No-B1COKa TeMnepartypa
B ropHaTa 4acTt Ha paboTHOTO NpocTpaH-
CTBO Ha (pypHaTa, KOeTo BoA 40 MO-CUMHO
npunuyaHe Ha AcTusATa, MO3BOMsBa ChLUO
Ha neveHe Ha No-ronemu NOpLun.

>l

Bknro4yeHa ckapa

“MoBbpxHOCTHaTa” ckapa ce u3nonasa npu
neveHe Ha Masiki NopLMn Meco: CTEKOBE,
LWHWULenu, pubun, TocT, canam, NpuHLecn
(nebennHata Ha nevYeHnTe ACTUS He MoXe
Aa e no-ronsimMa ot 2-3 cM, N0 Bpeme Ha
neyeHeTo TpsibBa Aa 0ObpHETE ACTMETO
Ha gpyraTta cTpaHa)

BkrnioueH goneH HarpeBaTen

Tasu nosuumsa Ha GyToHa no3BonsiBa Ha
peanuanpaHeTo Ha HarpsiBaHe Ha pypHa-
Ta camo OT JonHust Harpeartern. 3nonsea
ce npu NpunuyaHe Ha crnagkuwy oTaony
(HanpuMep cnagkuLmM ¢ NiTbHKa OT NoAo-
Be, ,MOKpK~ CnagkviLv u apyru).

BKkroueHU ropeH v AoreH HarpeBaTten
Korato 6yToHa e B Ta3n no3uuums dypHaTa
ce HarpsiBa N0 KOHBEHUMOHANEH HauuH.
To3n HauvMH e noaxodsily 3a neyeHe Ha
crnagkuwwu, meca, pubu, xnab, nuua
(3agbmKUTENHO € NpeaBapuTENHOTO Ha-
rpsiBaHe Ha pypHaTa 1 U3MNon3BaHeTo Ha
TbMHU TaBW) NeYeHe Ha eqHO HUBO.
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BknioyeHa uMpKynauusa Ha ropely
Bb34yX
IMpu Taan noauums Ha ByToHa ce BKMoYBa
UMpKynauusiTa Ha ropelumnst Bb3gyx BbB
BbTPELUHOCTTa Ha KamepaTa Ha pypHaTa.
Bb3gyxbT ce npemectBa GrnarofapeHvie
Ha TEPMO BeHTMNaTopa pasmnofiokeH Ha
LieHTpasiHo MSICTO Ha 3afHaTa CTeHa Ha
Kamepata Ha dypHaTa. B cpaBHeHue ¢
KOHBEHLMOHAMHOTO MeYeHe, npu Tasu
(hyHKUMS CE M3MNON3BaT NO-HUCKM TEMMeE-

aTypy 3a neyeHe.

3MON3BaHETO Ha TO3M HAYMH Ha neveHe
no3BosisiBa Ha paBHOMEPHO pasnpeaens-
HEe Ha ropeLumsi Bb34yX OKOMO MEYEHOTO
sacTue.

BknioyeH BeHTUNATOpP U JONEH M rOpeH

HarpeBaren.

Koraro 6yToHa e B Ta3n noavums, dypHaTta

ﬁeanmsmpa dyHKUMATa cnagkuw/xnsob.
OHBEHLMOHaNHa ypHa ¢ BeHTUnaTop

(NnpenopbyBa ce No Bpeme Ha neyeHe).

bl

eBaTen

pv Tasu no3uuma Ha GyToHa ypHaTa
peanuaupa yHKUMsTa ropeLy Bb3ayX u
BKITHOYEH [0MEH HarpesaTesl, KoeTo Boau
[0 noBulIaBaHe Ha TemnepaTypaTa oT
[onHaTa cTpaHa Ha sICTUETO.

@ BknioyeH ropeuwy Bb3ayX U JOJNEH Ha-
r

CurHanHarta namna

dur.6z

BkntouBaHeTo Ha qoa/pHaTa e orbensAsaHo c Asa
cBeTnuHK curHana, R n L. R curHan o3Hayasa, ye
dypHarta e BknoveHa. Ako L csetnuHa yracHe, ToBa
O3Ha4aBa, 4ye Temrneparypara e JocTUrHana Jo 3a-
fafeHata HacTpomnka. AKo B peLierntara e NoCOYeHo,
Ye npopykTa TpsibBa Aa ce cnoxu B 3arpsta gypHa,
TOBa HelLlo TpsAbBa Aa ce 0CbLUECTBY Npeau Ja yrac-
He nbpBK NbT L cBeTnHa. Toraea KoraTo neverte,
L cBeTnumHa Le ce BKMOYM 1 U3KI0UM BPeMeHO (3a
[a nogbpxa TemnepaTtypaTa BbB BbTpeLIHOCTa Ha
dypHaTa). R curHan Moxe fga ce BKIOYM Toraea
Korato 6yTOHa ce Hamupa B MoSIoKeHNe “BbTPELHO

OCBETSABaHe Ha pypHa”.

* no nsbop

M3non3BaHe Ha ckapaTa*®

lMpoueca Ha neyeHe ce OCbLUECTBsIBa C NomoLla
Ha WHpPaYepBEHN MbYM OTMPABEHN KbM Cbaa OT
HaropeLlleHus HarpeBaTen Ha ckaparta.

[a BKnounTe ckapara Tpsibsa ga:

HacTtponTe ByToHa 3a dyHKUMK B NornoxeHue
060o3Ha4eHo

e 3arpeite dypHata NpuGAM3UTENHO 5 MUHYTK

gapaTaTa Ha pypHaTa Aa e 3aTBopeHa).
NOXeTe TaBaTa Ha MoaXOAsALLIO HMBO 3a Npu-

roTBSIHE, @ aKo NneveTe BbPXY cKapaTta Crioxerte

Ha Mo HUCKO HMBO Apyra TaBa 3a cbbupaHe Ha

octarbuy (noa rpvma{. B

e dukcupanTe 3aMUTHOTO YCTPOWCTBO Ha ByTo-

HWTe W 3aTBOpeTe BpaTata Ha dypHarTa.

Mpu neyeHe ¢ nomolya Ha PyHKUMATA U KOM-
6vHuMpaHaTa cxaga, Temnega'rypa'ra Tpsi6Ba Aa
e HacTpoeHa Ha 210°C (200°C*), Ho chyHKUMATa
cKapa c BeHTUnaTop TpsibBa Aa 6bae HacTpoeHa
Ha MakcuMmarnHa Temneparypa ot 190°C.

3a
[ ]

* BpaTa Ha (oypHaTa c 2 CTbkrna

BHumaHue!

[MeyeHeTo cTaBa npu 3aTBOpeHa BpaTUyka
Ha dypHarta.

KoraTto nsnonssate HarpeBaTens 3a npenu-
YyaHe, eNemMeHTUTe Ha nevkarta ce Harpsiear.
MpenopbyBa ce oa He ce gonyckaTt Aeua Ao
dypHaTa.

MU3nonsBaHe Ha rpuna*

MpUnbT faBa Bb3MOXHOCT 3a BbPTEHE NPU Mpu-
rOTBSIHETO Ha MEeYeHN SCTUS BbB pypHaTa. Cnyxu
Haii-Beye 3a neveHe Ha NTULK, LUMLWIYETa, HaAEHUYKM
1 Ap. nogo6bHu. BknoyBaHETO M M3KITHOYBAHETO Ha
BbPTEHETO Ha rpuna ctaBa 3aeAHo C BKITOYBAHETO
1 U3KITIOYBAHETO Ha oyHKUMsTa 3a neveHe. MNpu na-
MOM3BaHETO Ha Te3n PYHKLMM MO BPEME Ha NeyeHe
MoraT Aa Bb3HWKHAT BPEMEHHW MPeKbCBaHUS BbB
BbPTEHETO Ha rpuna Wnu cMsiHa Ha rnocokata Ha
BbpTeHe. ToBa He BNusie BbpXy (hyHKLMOHANHOCTTa
1 KayecTBOTO Ha neyeHe.

BHumaHwme!
[punbT HAMa OTAEnNeH perynatop 3a
anasneHme.

eyeHeTo TpsibBa Aa ce U3BbpLUBA Mpu
NeKo OTBOpPEHa BpaTuyka Ha dypHaTa ¢
nocTaBeH NpeanasnTen Ha perynatopure.

MpuroTeBsiHe Ha ACTUA Ha rpwn:
(BUX pUCYHKUTE):

® CriOXeTe XpaHUTenHUTe NPoayKTU Ha WnLla Ha
rpuna un 4 3akpeneTte ¢ noMmoLliTa Ha BunuuuTe,

e CrioXeTe pamkaTta Ha rpuna BbB dypHaTa Ha
paboTHo HMBO 3 BpoeHo oT Aony,

e Kpas Ha LKLIA Ha rpuna MbXHeTe B 3aABVKBa-
LM Ban, O6bpHETE BHUMaHWE yres Ha MeTar-
HaTa YacT Ha ApbXkaTa Ha rpuila aa ce onupa
BbpXy pamkarta

e pasBbpTeTe ApbXKara

e [bXHETe TaBaTa Ha HaW-HUCKOTO HMBO Ha dyp-
HaTa 1 3aTBopeTe BpaTuykarta

dur.6y
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NMPUTOTBAHE BbB ®YPHATA - NPAKTU4YHU CBBETH

MeuyeHe

MpenopbyBame M3non3BaHETO Ha TaBWUTE AO-
CTaBeHW 3aefHo C rneykara.
MoxxeTe fa n3nonssare 1 Apyru CbA0BE, KOUTO
TpsibBa Aa ce NOCTaBAT BbPXY padta 3a CyLUeHe;
3a pefnoYnTaHe e fa u3nonssarte YepHu Tasw,
TbM KaTo ca Mo - 4o6BbP NPOBOAHWK HA TOMMMHA
N CKbCSIBAT BPEMETO 3a MPUTOTBSIHE..
TaBuTe C NbCkaBa MOBPBLXHOCT HE Ce Mpeno-
pbyBaT TOraBa KoraTto M3rnonaBaTe KOHBEHLMO-
HamnHWsA MeToA 3a HarpsiBaHe (4ONeH U ropeH
Harpesarten). [lonHaTa YacT Ha crnagkvwa Le
N3ropu.
ToraBa koraTo nonasate yHKUUATa Ha BEHTU-
natop yntpa, He e HeobxoaMMO a HarpsiBate
npeggapuTerno gypHara, 3a Apyr TUn HarpsisaHe
TpsibBa Aa ce 3arpee npeaBapuTenHo ypHata
npeau aa ce nocTaBu CnagkuLua.

peav Aa usBaauTe cnagkua ot dypHara, npo-
BEpeTe Aanm e oreyeH c NoMoLLa Ha Kreyka (ako
crnafkuvLla e roToB, kreykaTa TpsibBa Aa e uncrta
1 cyxa crief KaTto s u3BaauTe OT criafkuiia).
Cnep kato cnpete cypHaTa, Tpsabsa ga octaBu-
Te cragkulia BbTpe 3a 5 MUHYTK.
TemnepaTtyparta “3nonasaHa npv BeHTUNaTop
ynTtpa e npubnusutenHo 20 — 30 rpagyca no-
ronsiMa OTKONKOTO MNPV HOPMariHO NPUroTBsIHE
(ToraBa koraTo M3rnonsBaTe AOMHUS U TOPHUS
Harpesaren).
MapameTpuTe Ha neveHe ca nokasaHu B Tabnuua
Te ca NnpubnuanTenHu n mMorat fa ce nonpassaT

KaTo ce ocnaHsaTe Ha COGCTBEHNS ONWT 1 ena-
HUs1.

e Ako MHdopMaLysiTa OT peLienTata e pasnuyHa
OT CTOMHOCTWTE MOCOYEHW B UHCTPYKLMWTE 3a
ynotpeba, cnassaiTe Team oT MHCTPYKLMUTE 3a
ynotpeba.

3anuyaHe Ha mecoTo

e MoxeTe ga npuroTemMTe napvyeta Meco no-ro-
nemu ot 1 Kr. BbB (pypHaTa, HO Te3n KOUTO ca
ro-Marnku Morar Aa ce NpuroTBAT BbPXy neykara.

e ll3non3BaiiTe TEPMOYCTONYMNBY CbOBE TOraBa
KoraTo NpuroTBsATE Meco BbB (hypHa, C APHKKM
KOWTO ca CbLLO YCTONYMBM HA BUCOKN Temnepa-

TypU

° IecgraTo NPUroTBATE MECO Ha HMBOTO 3a M3cyLua-
BaHe WM Ha ckapara, npernopbysame Bu aa
rocTaBuTe Ha HaU-HUCKOTO HUBO efHa Taea C
aopa.

e [loBpeme Ha NPUroTBsiHe Ha MecoTo, TO TpsAbBa
na ce obpblua 1 aa ce cune cobecTBEHUS My COC
BbPXY HEro uny Aa ce cune ropella Boaa cbe
COn — He cunBaliTe cTyAeHa Boda BbPXy MeCOTO.

e Ckapa (peLuetka Airfry)
3a neyeHe 1 3aTonnsHe Ha AcTus 6e3 MasHuHa
KaTo MbpXeHW kapTodu, 3enenHyvyun, pudeHn
npbunumn 1 ap. Airfry e nogxoasiia CbLLo Taka
3a rneyeHe B rotBapcku pbkas.Korato nevete
BbpXy ckapara Airfry, noctaBeTte A Ha 3-To
HMBO M nsbepeTe yHKUUsiTa KoHBeKuws. MNpe-
nopbUYNTENHO € Aa nocTaBuWTe MeTanHa Tasa
ngq pewetkata Airfry. NpenopbunTenHo e ga
obpbluaTe XxpaHata no Bpeme Ha nevexe, 3a aa
nony4uTe Han-gobbp pesynrar.

KoHBeHuUmoHanHa dypHa (foneH HarpesaTen + ropeH HarpesaTten)

Bupa Ha neyeHo- ®DYHKUMNA Ha Temnepatypa Hueo Bpeme [MuHyTH]
TO sicTue cpypHaTa (°C)

BukoT O 160 - 200 2-3 30-50

ooy s
Muua OJ 220-240 " 2 15 - 25
Pu6a O 210 - 220 2 45- 60

Fosexao O 225 - 250 2 120 - 150
CamHcko O 160 - 230 2 90 - 120
Mune OJ 160 - 180 2 45-60
3eneHuyLm O 190 - 210 2 40 - 50

Moco4eHnTe CTOMHOCTM Ha BPEMETO Ca NPUMNOXUMMU, aKo HE € MOCOYEHO APYro 3a HeaaTomnneHaTta kamepa.
3a 3artonneHa pypHa nocodeHnTe BpemeHa TpsibBa ga ce CbKpaTaT ¢ 0Kono 5-10 MUHyTH.

" Batonnete npasHata ypHa
2TlocoyeHnTe BpeMeHa ce OTHaCAT 3a NeYeHN ACTUS B Marnku hopmum

3abenexka: NocoyeHnte B Tabnuuara napameTpy ca OPUEHTUPOBBYHM 1 MoraT Aa 6baart kopurpaHu
B 3aBMCMMOCT OT COBCTBEHMS ONUT U KyNMHAPHUTE NPEANoYMTaHus Ha notTpebutens.
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NMPUTOTBAHE BbB ®YPHATA - NPAKTUYHU CBBETHU

dypHa c NpMHyauTENHa LMpKynauusi Ha Bb3gyxa (OoneH HarpesaTen + ropeH HarpeBaTen

+ BeHTMnarop)

Bup Ha neyeHo- DYHKUMNA Ha Temnepatypa Huso Bpeme [MuHyTH]
TO sicTne cypHaTa (°C)
BuLwKoT O 160 - 200 2-3 30- 50
BULLIKOT X 150 3 25-35
Kexo o manl 0 160-170 1 3 25-402
foeowr | @ | wm [
Muua O 220-240 2 15-25
PuGa OJ 210 - 220 2 45-60
Puba T 190 2-3 60 - 70
Haaernuku 210 (200%) 4 14-18
FoBexao O 225 - 250 2 120 - 150
CamHcko OJ 160 - 230 2 90 - 120
Mune T 180 - 190 2 70-90
Mure O 160 - 180 2 45- 60
3eneHuyLm O 190 - 210 2 40 - 50
3eneHuyum T 170 - 190 3 40 - 50

* BpaTa Ha ¢pypHaTa ¢ 2 cTbkna

MocoyeHUTe CTOMHOCTM Ha BPEMETO Ca NMPUMOXUMU, aKO He e MOCOYEHO APYro 3a HeaaTorneHaTa kamepa.
3a 3aTonneHa ypHa NocoyeHUTe BpeMeHa TpsibBa Aa ce CbKpaTsAT ¢ 0Komno 5-10 MUHYTH.

) BaTonnerte npasHaTta dypHa
2TlocoyeHNTe BpeMeHa Ce OTHaCAT 3a NeYeHn ACTUs B Marnku opmMu

3abenexka: MNocoyeHute B Tabnuuarta napameTpu ca OpUEHTUPOBBYHU U MOraT ga obaar KopurnpaHum
B 3aBVMICUMOCT OT COBCTBEHUS OMUT U KynHapHUTE npegnovnTaHna Ha I'IOTpe6VITeJ'IF|.
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NMPUTOTBAHE BbB ®YPHATA - NMPAKTUYHU CBHBETH

dypHa C NpuMHYAUTENHA LMPKYNauna Ha Bb3gyxa (HarpeBaTen 3a roTBeHe C BeHTunarop +

BEHTWMATOP)
Bua Ha neyeHo- DYHKUMA Ha Temnepatypa Hueo Bpeme [MuHyTH]
TO sicTue cypHaTa (°C)

BukoT O 160 - 200 2-3 30-50
Kexo o manl. 0 160 - 170 3 25-402)
o 155170 :

Miua 200-230 " 2-3 15-25
PuGa OJ 210-220 2 45-60
Pu6a 160 - 180 2-3 45-60
Pu6a T 190 2-3 60 - 70
HageHnykn 210 (200%) 4 14 -18

oBexao O 225 - 250 2 120 - 150

FoBexmo @) 160 - 180 2 120 - 160

CBMHCKO O 160 - 230 2 90 - 120

CauHCKo 160 - 190 2 90 - 120

Mune T 180 - 190 2 70 - 90
Mune O 160 - 180 2 45- 60
Mune @) 175- 190 2 60 - 70
3eneHuyLm O 190 - 210 2 40- 50
3eneHuyum T 170 - 190 3 40 - 50

* BpaTa Ha oypHaTa c 2 CTbkna

[MocoyeHuTe CTOMHOCTM Ha BPEMETO Cca NPUNoXMMn, ako He € NOCOYEHO ApYro 3a He3aTonneHaTa kKamepa. 3a 3aTonneHa

dypHa nocoyeHnTe BpemeHa TpsibBa Aa ce CbKpaTAaT ¢ Okomno 5-10 MUHYTH.

) 3aTonnete npasHaTta ypHa

2TMocoyeHnTe BpeMeHa Ce OTHacCAT 3a NevYeHn ACTUA B Malkm CbOpMVI

B3abenexka: MNocoveHute B Tabnuuarta napameTpu ca OpUeHTUPOBBLYHU N MoraT fa 6baar KOpurnpaHu B 3aBMCUMMOCT

OT COGCTBEHMSA ONUT 1 KyNMHapHUTE npeanoyntaHua Ha I'IOTpeGI/ITeJ'IFI.
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NOYNCTBAHE U NOAAPBXKA

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

lMpean pa nouncrTuTe neykara, TA TpAGBa Aa
G'bge cnpsiHa a 6yToHUTE ga ca B NOoXeHue
“@”/“0” . He noyncTBanTe neykara ako He e
HanbIIHO U3TUHanNa.

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

B cnyuyait ye razoBuTe KOTMOHU U pelueTkaTa ce
3aMbPCAT, TE3N enemeHTH TpsibBa Aa ce cBansT oT
neykata u Ja ce U3mMuAT ¢ Tonna Bogda ¢ npenapat
3a MMEHE Ha MasHuMHaTa u BGMBBCﬂBaHVIﬂTa. Cnepn
ToBa Te TpsibBa Aa ce noacyLiar. Crnea kaTo cBanute
pelueTkaTa, BHUMATENTHO U3MUINTE MIoTa OKOMo
KOTIIOHUTE U F0 U3TPUNTE CbC Cyxa, MeKka Kbpna.
OcobeHo BHMMaTeNHO nopaabpXkanTe yucroTarta
Ha OTBOpPWTE Ha NiaMblLUTE Ha NPbCTEHUTE
nog kKanayetaTa — BWX pUCYHKaTa no-Aony.
[MouncTeTe oTBOPUTE Ha AKO3UTE Ha rOPErNKUTe, kKato
13ronssare 3a OTMylWBaHeTO UM ThHKa MedHa Ten.
He n3nonseaiiTe cTomaHeHa Ten, He pas3BbpTanTe
oTBOpUTE.- CpUr. 7).

BHumaHue!

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

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

® 3a MueHe Ha emainupaHuTe MOBbPXHOCTH
usnonseante cnabu muewm npenapatu. He
“3Mon3BanTe CpeacTBa_3a MoYUCTBaHe CbC
cunHo abpasvBHO AeWCcTBMe, KaTo Hamnp.
ngaxose 3a TpueHe ¢ abpasvBHM YacTULy,
abpasvBHM NacTW, KambK, Nemsa, Tenyeta u

ﬁpquaTa CHepBbXOAaeM NoT U3NCKBA BHUMATENTHO
npegBapuTENHO U3MMBaHE Ha paboTHUSA NIoT,
npeau fa 3arnoyHete Aa W3rornsearte nedkara.

e 3abpaBanTe ga oTCTpaHWTe ocTaTbUUTE
OT NEenuroTo OT POSIMOTO, CBasieHO OT TaBUTe
npn NOCTaBAHETO WM, U TUKCOTO, W3MOM3BaHO
npu onakoBaHe Ha ne4ykaTta. [NouyncTBanTe
nnoTta pefoBHO cref BCAKO m3nonssaHe. He
ponyckante paboTHUAT NMNOT CUMHO Ja ce
3amMbpcu, a 0CobeHO U3KMMENnUTe TEeYHOCTU
na 3aropst. lNpenopbyBa ce M3NON3BaHETo
3a npeaBapuTeNIHO U TeKyLo NnovucTeaHe Ha
cpegctBa Tun Stahl-Fix.

®dypHa

e OdypHaTa TpsibBa Oa ce YNCTU crieq BCAKO U3-
nonsBaHe. ToraeBa KoraTto si Mo4YncTBaTe, CBET-
HeTe BbTPELUHOTO OCBETIIEHME, 3a [la BUXaaTe
no-go6pe.

e BbTpellHocTa Ha dypHaTta Tpsibea Aa ce no-
4yucTBa camo C Tonsa Boga U MHOTO Marsiko TeYeH
npenapar.

° o4McCTBaHe ¢ napa:*

- Cunerte 250mn. Boga (1 yawua) B avH CbA 1 1o
CroXeTe Ha Haii-A0MHOTO HUBO.

* no nsbop

- 3areopeTe BpataTa Ha dypHata

- HactponTe Temneparypata Ha 50°C a 6yToHa 3a
PYHKLIMM B NMOINOXEHWE 3a HarpsiaHe Ha J0feH
HarpeBsaren.

- 3arpente BbTpelHocTa Ha dypHaTta 3a 30
MUHYTH.

- OTBOpeTe BpaTaTa Ha ypHaTa, U3TpuinTe
BbTPELIHOCTa C NOMOLLA Ha Kbpna unu reba u
M3MUIATE C TOMNMa BoAa M TeYEH npenapar.
BHumaHwue! Bnarata unu mpbcHata Boga nog
neykaTa Moxe fa ce e obpasyBana npu noYncT-
BaHETO C napa.

e Crep noumcTBaHe Ha BbTPELLHOCTa Ha dhypHaTa,
N3TPUITE 3a fia U3CbXHE.

BHumaHue!

He Tpsi6bBa ga m3nonasate abpasuBHU
NpoayKTW 3a NOYNCTBAHE Y NOAAPBXKA

Ha NPegHOTO CTbKMEeHo Tabno.

CMsiHa Ha namnarta Ha dypHaTta

3a pa ce npeanasvuTe OT TOKOB yaap, ocury-
peTe ce, 4Ye ypeaa e cnpsiH npeau ga cMeHuTe
namMmnara.

e HacTpoinTte Bcuykmn ByTOHM 3@ KOHTPOS B MOJIO-
XeHne“e”/‘0” v un3BajeTe Liencena oT KOHTakTa
3a 3axpaHBaHe.

e OTBbpTETE M M3MMIATE rOPHAaTa YacT Ha niamnara,
crnef ToBa s U3TPUNTE.

e OTBbpTETE Namnara v NocTaBeTe Apyra — nam-
na, KOSITO M3 bp’Ka Ha No-B1COKa TemrepaTypa
(300°C) cbec crnegHuTe NapameTpu:

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

Jlamna 3a dypHa - dur. 9

e 3aBbpTeTe NnamnaTta U ce ocurypeTte, ye e
VKcupaHa fobpe.

e 3aBbpTeTe Ha MSICTO Kanaka.

CMsiHa Ha xanoreHHaTa famna Ha ocBeTreHue-
To Ha ¢pypHaTa*

C uen ga ce npenoTBpaTM onMacHocTTa oT To-
KOB yAap, Npeau cMsiHa Ha xanoreHHaTa namna
TpAGBa Aa ce yBepuTte, Aanv ypeabT € U3KIlo-
YeH.

® HacTtpoinTte Bcuykmn ByTOHM 3a KOHTPOM B NOo-
xeHue e”/“0” 1 n3Bagete Liencena oT KoHTa-
KTa 3a 3axpaHBaHe.

OTBbpPTETE N U3MUIATE TOPHaTa YacT Ha namna-
Ta, crieq ToBa sl U3TpUTE.

N3BageTe xanoreHHaTa namna, kaTo s u3Ter-
NTe OTAOMY C MOMOLLTA Ha Kbpra UM XapTusi,
npu HEOOXOAUMOCT XanoreHHaTa namna ga ce
cMeHu ¢ HoBa G9

-HanpexeHue 230V

-MoLLHocCT 25W

MpeuunsHo nocTaBeTe xanoreHHaTa namna B
rHe3aoTo.

MoHTupante nnadoHueparta Ha namnata

Jlamna 3a cypHa - dur. 9a

3abenexka: Tpssi6bBa Aa BHUMaBaTe, A4a He A[0-
KocBaTe XxarioreHHaTa fiaMmna AUMPEeKTHO C Npb-
ctu!
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NMOYNCTBAHE U NOAAPBXKA

OTcTpaHsiBaHe Ha CTPaHUYHUTE OMOPHM efleMeH-
TV 3a TaBuTE*
®ypHUTE, MapkupaHu ¢ 6yksa D ca npeasuaeHn
C NeKo OTCTPaHUMU OMOPHW ENEMEHTU (CTPAHNYHM
padToBe*). 3a TAXHOTO OTCpaHsABaHe, OPbNHETE
YEerHoTo
YCTPOWCTBO, Cref TOBa HaKNoHeTe OrnopHus erne-
:\JA)GHT1V(I) ro oTCTpaHeTe OT 3aAHOTO YCTPOUCTBO.

wIr.

OyxoBkn, o603HayYeHHble bykBamu Dp*, o6o-
pyfAOBaHbl B HepxXaBellne Teneckonmyeckue
(pasoBuKHbIE) HanpaBnsloWwne, NPUKPENNEHHbIE
K MPOBOMOYHbIM NMPOBOAHUKaM. Hanpasnsiwowmne
crienyet BbHUMAaTb Y MblTb BMECTE C NMPOBONOYHbIMU
nposoaHukamu. MNepea pasmelleHnem Ha HUX Npo-
TUBEHEN, crneyeT UX BbIABUHYTb (€Crn gyxoBka
HarpeTa, NPOBOAHWKM HaAO BbIABMHYTb, 3aLenuB
3aHVM Kpaem NpoTueeHs 3a Bydepa, KoTopble Ha-
XOOSITCSt B NepefHen YacTu NpOBOAHUKOB) U 3aTem
BBECTW BMECTE B MPOTVBEHEM.

dur. 10a

® [leyknTe, 03HaveHn ¢ byksa K* B HaumeHoBa-
H1eTO, ca 06opyABaHH C BIIOXKKM CbC CreuunanHo
CaMOMoYnCTBALLO ce emaitnoBo nokputue. bna-
rogapeHune Ha ToBa NoKpUTVE 3aMbpcsBaHMATa
OT MasHWHU UMK ocTaTbLMTE OT XpaHW moraT
na 6baaT caMoOTCTPaHeHW Npu ycrnosuve, Yye
He ca MU3cyLLeHu unu 3aropenu (octarbLuTe OT
XpaHu_1_MasHuHW TpsibBa Aa ce oTCTpaHssart
no Han-6bP3US HaYMH, JOKATO He ca Ce U3Cy-
LXMW MW 3aropenu, Kato no TO3W HayvH Lie
ce npeaoTBpaTyt AbLMArOTO CaMOMNOYMCTBaHe Ha
dypHaTa). C Len camonoyvcTBaHe Ha hypHaTta
TpsibBa Aa A BkNounTe 3a 1 vac npu 3agageHa
Temneparypa 250°C. Ako ocTaTbLUTe OT XpaHu
ca no-Marikv, MoXeTe Ha HamanuTe BpemeTo 3a
camorno4ncTBaHe.

BaxHo!

Tbl KaTo NMpoLECHT Ha CaMono4YncTBaHe
€ CBbp3aH C KOHCYMUPaHETO Ha eHeprus,
npean Bcsiko noyncTeaHe Tpsbea aa
npoBepuTe CTEMNeHTa Ha 3aMbpCsiBaHe.
Cnep KoHCTaTMpaHe Ha HamansiBaHe Ha
CaMOMoYMCTBaLLMTE Ka4yecTBa Ha BIOXKUTE,
MOXeTe Aa 'M CMeHUTe ¢ HoBWU. Brnoxkute
ca [OCTBbMHM B CEPBU3HWTE MyHKTOBE MNN
B MarasuHute. Ako usbeperte TpagMLWIOH-
HUTEe MeToaM 3a MounucTBaHe, He brBa fa
3abpaBsiTe, 4Ye CaMOMOYMCTBALLOTO emMau-
NIOBO MOKPUTUE € MOoJAaTIIMBO Ha TPUEHE U
3a MOYMCTBAHETO He GMBa Aa u3nonseare
passpkaallm nouyucTealm npenapatm unm
TBbPAM Kbprn.

* no nsbop

MepuoaunyHa npoBepka
OcBeH NouncTBaHeTo Ha nevkarta, TpsioBa Aa:

® HanpasuTte nepuognyHa nNpoBepka Ha enemeH-
TWUTE 32 KOHTPON U Ha 30HUTE 3a MPUrOTBSIHE.
Cnep nstnyaHe Ha rpaHuUMoHKs neprog, Tpsibea
fa ce obbpHeTe KbM YMbIIHOMOLLEH CEPBU3EH
TEeXHWK 3a la NpoBepwu Neykara, Hari-Masnko eguH
NbT HA 2 FTOANHN.

OTcTpaHeTe BCcskakBa nospeaa,

Hanpagete nepuoanyHa NoAApPbXKA HA 30HUTE
3a NPUroTBsIHE Ha Meykarta.

BHuMaHume!

Bcuukn nonpaeku n genHoctn Tpsioea
[a ce U3BbpLUaT OT YMbIIHOMOLLEH
CepBM3EH TEXHUK Ui CePBU3EH LIEHTBLP.

WM3Bapete Bpartata

3a fa umarte Mo neceH AOCTbI MpY NoYncTBaHe

Ha BbTpellHaTa YacT Ha dypHaTa, MOXeTe Aa
cBanuTe BpaTtaTa. Taka, Yye TpsbBa aa HakIoHWUTe
YCTPOWCTBOTO 3a NoAbpKaHe Ha E;{)aTaTa, noBaurHe-
Te v gpbnHete kbM Bac (Pur. 12A). 3a ga cnoxute
Bpartara Ha MSCTO,

HanpaBeTe CbLLOTO Hewlo, Ho obpaTHo. Ocurypete
ce, Ye naHTuTe ca mKcupaHu npasunHo. Cnep
UKCcMpaHe Ha BpaTtaTta, 3alMTHOTO YCTPOWCTBO
TpasibBa Aga ce cBanu OTHOBO MHOTO BHVMMATENHO.
AKO He e HarmaceHo, MoXe [ia Ce NoBPeasT NaHTuTe
npu oTBapsiHe Ha BpaTaTa.

dur 12A - HaknoHsiBaHe Ha 3aLLMTHOTO YCTPOWCTBO
Ha naHTuTe

M3BaxaaHe Ha BbTPELLUHOTO CTbkNo*

1. CnomolyTa Ha nrocka oTBepKa cBaneTe ropHa-

Ta navcHa Ha Bparara, AenuKaTHO n3byTBanku

S OT ABeTe cTpaHu (dur. 12B).

N3Bagete ropHata nauncHa
dur.12B, 12C

3BafeTe BbTPELIHOTO CTBKIO OT NpUKpenBsa-

?5'601 B JornHaTta yacTt Ha Bparara)- cdur 12D,

Ha BparaTa

4. W3mMuinTe CTBLKNOTO C TOoMfa Boda U Manko no-

yncTBaLy, npenapar. 3a Aa MOHTMpaTe OTHOBO
CTbKMOTO nocTbheTe no obpatHus pea. MMaga-
KaTa 4YacT Ha CTbKMoTO TpsibBa Aa ce Hamupa
oTrope.
BHumaHnue! He HaTuckanTe eOHOBPEMEHHO
ropHaTa nacHa oT [BeTe CTpaHu Ha BpaTtara.
3a Ja MOHTMpaTe MpaBUITHO ropHaTa nawcHa
Ha BpaTaTta, MbpBO TpsAbBa Aa nocTtaen nesus
Kpall Ha naiicHatTa Ha BpaTtata, U B AecHUs
Kpai HaTUCHeTe, OoKaTO He YyeTe «LipakBa-
He». Crnep ToBa HAaTUCHETe NancHaTa oT NnsiBa-
Ta CTpaHa JOKaTo He YyeTe «LLpaKBaHey.

ur. 12D - Vi3BaxgaHe Ha BbTPELUHOTO CTHKIO.
CTbKIIO0.

ur. 12D1 - N3BaxaaHe Ha BbTPELLUHOTO CTbKIO.
CTBKITO.
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KAKBO TPAAIEBA A HAMPABWUTE NPU CMNELWEH CNYYAHX

Mpu cneweH cnyyawn, Tpsbea aa:

® CnpeTe BCUYKM (DYHKLMOHAMHMW 30HM Ha neykarta

® |I3BajeTe 3axpaHBalLMs kaben oT KoOHTaKTa

® OObpHETE Cce KbM YMbJIHOMOLLEH CEPBU3EH TEXHUK

® MarkuTe rpeLuKky MmoraT ja ce OCTpaHsT, KaTo nperneaare MHCTPYKLMUTE NOCOYeHM B onHaTa Tabnuua.
Mpenu ga ce oGbpHETE KbM CEPBU3EH LIEHTBP, NPOBEPETE CNEAHUTE TOUKM OT Tabnuuara.

NMPOBJIEM

NPUYUHA

OENCTBUE

1.|'open|<aTa He ce 3anarnsa

3aMbpCeEHN OTBOPU Ha NMilaMbKa

3aTBOpeTe BEHTUNA 3a crvpaHe
Ha rasrta, crpete perynartopute
Ha ropernkuTe, NPOBETPETE Mo-
MeLeHNeTo, cBaneTe rasoBus
KOTJIOH, MOYMCTETE U NpoayxaiTe
OTBOPUTE Ha NnambLuTe

2.3ananBaHeToO Ha rasTa He
pabotu

npekbCBaHe B 3aXpaHBaHETO C
eneKTpn4ecTBo

nposepeTte npeanasuTens Ha
MHCTanaumsTa BKbLUM, CMEHeTe
NPeanasunTens, ako € U3ropsisn

npekbcBaHe B 3axpaHBaHETO
cras

OTBOpeTe BeHTUNa 3a 3axpaH-
BaHe Cc ras

3aMBbPCEHO (3amnyLUeHo OT Mas-
HUHa) YCTPOWCTBO 3a 3anansaHe
Ha ra3fa

noyucrere ychOIZCTBOTO 3a 3a-
narnBaHe Ha rasta

perynaTopbT HE € HaTUCHaT [oC-
TaTbyYHO AbIIO

3apbXTe HAaTUCHAT perynaropa,
OOKaTO He Ce NoABU NaMbK OKO-
O uenuna Kpbr Ha KOTIO0Ha

3. MnambKbT Npu 3ananeaHe Ha
ropenkarta usracsa

perynatopbT e nycHaTt npekane-
Ho 6bp30

faagpbxTe HaTUcHaT perynartopa
No-AbNrO Ha NonoXeHne “ronam
nnambK’

npoBepeTe npegnasutenst

4 enekTpuYeckuTe eneMeHTu He
paboTaT

npeKkbCBaHe B 3aXpaHBaHETO C
€neKTpn4ecTBso

Ha MHCTanauusita BKbLUM, CMe-
HeTe npennasvTens, ako e us-
ropsin

5.0ucnnear Ha yCTBOVICTBOTO 3a
nporpamupa mura “0:00”.

AnapaTtbT 6e U3KITHYEH OT U3TOY-
HVIK 3a eneKTpo3axpaHBaHe

UV cTaHa BPEMEHHO NpeKkbCcBa-
He Ha enekTpo3axpaHBaHeTo.

BuxTe TeKyoTo Bpeme (BIKTe
M3nonssaHeTo Ha yCTPOWCTBOTO
3a nporpamumpatxe)

6.He paboTn OCBETNEHNETO Ha
dypHaTa

pasxnabeHa unu nospeaeHa
KpyLUKa

3aTerHeTe KpyLukata unu s cme-
HeTe, ako e usropsina (Bux pas-
aen ouncTeaHe 1 nogapbKka)

BonTax
MouyHocT
Pa3mepuHa neykata (IXLxA)

CnasBa 3akoHuTe UE

TEXHUWYECKU OAHHU

230V ~ 50Hz
Makcumanto 2,9 kW
50/85/60 cm

CraHpapt EN 60335-1, EN 60335-2-6, EN 30-1-1
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POSTOVANI KORISNICE

Sporet je posebno jednostavan za upotrebu i izuzetno efikasan. Nakon §to progitate uputstvo za upotrebu,

rukovanje Sporetom ¢e biti lako.

Pre nego Sto je upakovan napustio proizvodnju, Sporet je temeljno testiran na bezbednost i

funkcionalnost.

Pre nego $to po¢nete da ga upotrebljavate, s paznjom
Pazljivo sledeci ove instrukcije, mocicete da izbegnete

g_roéita'te uputstvo za upotrebu. )
ilo kakve probleme pri koriS¢enju uredaja.

Vazno je da uputstvo za upotrebu Cuvate na sigurnom mestu, tako da ga mozete konsultovati bilo u koje

vreme.

Neophodno je da pazljivo sledite instrukcije iz uputstva u cilju spre¢avanja moguéih nezgoda.

KAKO DA USTEDITE ENERGIJU

Svako ko pravilno upotrebljava
energiju ne Stedi samo novac,
ve¢ i savesno ucCestvuje u
ocuvanju Zivotne sredine. Stoga
Cuvajte el.energjju! Na ovaj nacin
to mozete uciniti:

® Koristite pravo posude za
kuvanje., " .
. Serpa nikada ne sme biti manja
od veliCine krune gorionika.
Imajte na umu da poklapate Serpe.
Odrzavajte gorionike, reSetku koja poklapa
orionik 1 plocu Cistom. )
eCistoca spreCava raspodelu toplote — jako
skoreli ostaci hrane Cesto se moraju uklanjati
jedino proizvodima koji su Stetni za Zivotnu
sredinu. ) o
Uopste, utvrdite da su otvori za izlaz plamena u
prstenovima ispod poklopaca i otvori mlaznica
orionika Cisti. L
® Ne otklapajte Serpu previSe Ccesto
nadgledate jelo nikada nec¢e pokipeti!).
Ne otvarajte bespotrebno i ¢esto vrata rerne.
® Rernu upotrebljavajte samo za pripremanje
vecih koli¢ina hrane. e
Meso do 1 kg se moZze mnogo ekonomicnije
ripremati u tiganju na gorioniku Sporeta.
® |skoristite preostalu toplotu iz rerne.. .
Ako trajanje Enpvr_emanja hrane traje duze od
40 minuta, iskljucite rernu 10 minuta pre kraja
vremena.
® Uverite se da su vrata rerne dobro zatvorena.
To;{lota moze izlaziti preko naslaga na zaptivci
vrata.
Sve naslage odmah odistite. o
® Ne postavljajte Sporet u neposrednoj blizini
frizidera/ zamrzivaca.
UtroSak energije bespotrebno raste.

—— ] | —

(ako

OTPAKIVANJE

Uredaj je tokom transporta za-
Sticen” od oStec¢enja ambalazom.
Nakon otpakivanja, molimo da za-
Stitnu ambalazu odloZite na nacin
da ne predstavlja Stetu za Zivotnu
sredinu.

Svi materijali koji su upotrebljeni
za ambalazu su bezopasni za zi-

votnu sredinu i mogu se reciklirati 100%, a obeleZe-
ni su odgovaraju¢im simbolom.

Napomena! Materijali za pakovanje ﬁpolietilenske
vrece, delovi od polistirena itd.) se prilikom otpaki-
vanja moraju drzati van domasaja dece.

ODLAGANJE UREDAJA

Kada odlaZete uredaj, ne bacajte ga
u kontejnere sa obi¢nim gradskim
smecem. Umesto toga, odloZite ga
u centar za recikalazu elektricnog
i elektronskog otpada. Na uredaj,
uputstvo za upotrebu ili ambalazu je
aavl en odgg_varajucc;il S|rr’1[bo_!. la ko
redaj je sa€injen od materijala koji se
B roou JnjecikliljatlJi inj\alju obelejije kon.e; se
- ) na fo odnosi. Recikliranjem materijala
ili drugih delova dotrajalog uredaja, dajete znacajan
dopinos zastiti Zivotne sredine. L .
InformiSite se u lokalnoj nadleznoj sluzbi o
odgovarajuéim centrima za odlaganje dotrajalih
uredaja.
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BEZBEDNOSNE INSTRUKCIJE

Paznja. Uredaj i njegovi dostupni delovi se greju tokom
upotrebe. Posebnu paznju obratiti na mogucnost dodira
grejacih elemenata. Deca ispod 8 godine zivota trebala
bi da se drze Sto dalje od uredaja, ako nisu pod stalnim
nadzorom.
Ovaj uredaj mogu da koriste deca od 8 godine Zivota
i starija; osobe sa fiziCkim, senzorskim i mentalnim
ograni¢enjima; osobe bez iskustva i znanja, ako su pod
nadzorom ili postupaju prema instrukciji za upotrebu
uredaja koju im objasnjava osoba odgovorna za njihovu
bezbednost. Paziti da se deca ne igraju sa opremom. Deca
bez nadzora ne bi trebala da Ciste | opsluzuju uredaj.
Paznja. Kuvanje bez kontrole prisutnosti masnoce i ulja
na kuhinjskoj plo€i moze da bude opasno i da dovede do
poZzara.
NIKAD ne pokuSavaj da gasi$ pozar vodom. Isklljuéi uredaj
i prekrij plamen, na primer poklopcem ili nezapaljivom
tkaninom.
Paznja. Ako je povrSina napuknuta, iskljuciti struju ciljem
izbegavanja mogucnosti elektricnog udara.
Uredaj postaje veoma topao prilikom rada. Povedite racuna
da ne pipate zagrejane delove unutar rerne.
Kada upotrebljavate uredaja , dostupni delovi rerne mogu
postati veoma topli.Preporucujemo da decu drzite van
domasaja rerne.
Paznja. Ne Koristiti hrapava sredstva za CiS¢enije ili oStre
metalne predmete za CiSCenje stakla vrata, jer mogu da
izgrebu povrsine, Sto moze da prouzrokuje pucanje stakla.
Paznja. Da biste izbegli mogucnost strujnog udara, pre
nego Sto poCnete da menjate sijalicu proverite da li je
uredaj iskljucen.
Pre nego sto otvorite poklopac Sporeta, preporucujemo
da ocistite bilo kakve necistoce. SaCekajte da se povrsina
Eloée ohladi pre nego Sto spustite poklopac.

a CiS¢enje uredaj zabranjena je upotreba opreme za
CiS¢enje parom.
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BEZBEDNOSNE INSTRUKCIJE

Paznja. KoriS¢enjem uredaja za kuvanje i peCenje stvaraju
se toplota, vlaga i produkti izgaranja u prostoriji u ko'oLJe
uredaj postavljen. Pobrinite se da kuhinjski prostor bude dobro
provetren, posebno kada je uredaj u upotrebi.

Dugotrajna intenzivna upotreba uredaja moze da zahteva
dodatnu ventilaciju, na primer povecanje efikasnosti
mehaniCke ventilacije (ako se koristi), dodatnu ventilaciju
radi bezbednog uklanjanja produkata izgaranja uz osiguranje
razmene vazduha u prostoriji.

Posavetujte se sa struCnjakom pre postavljanja dodatne
ventilacije.

Paznja. Uredaj sme da se koristi samo za kuvanje i peCenje.
Ne sme da se koristi u druge svrhe, npr. za grejanje prostora.

Ovaj uredaj je namenjen uobicajenim funkcijama u ku¢nom
okruzenju (npr. kuvanje) od strane nestrucnih korisnika.

Primeri kuénih okruzenja:

- kuée i stanovi,

- prodavnice, kancelarijski prostori i druga sli¢na radna mesta,
- seoska domacinstva, farme,

- hoteli, moteli i drugi stambeni objekti u kojima uredaj koriste
nestrucni korisnici.
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BEZBEDNOSNE INSTRUKCIJE

Uredaj postaje veoma topao prilikom rada.
Povedite racuna da ne pipate zagrejane delove
unutar rerne. o . L.
Molimo vas da, dok uredaj radi, obratite paznju
na decu, jer ona ne znaju kako se rukuje
Sporetom. ‘Uopste, vru¢a povrSina gorionika,
unutrasnjost rerne,_ reSetke, panel vrata, |
posude sa vrucim tecnostima kolte se nalaze na
()/qu mogu prouzrokovati opekotine kod dece.
odite racuna da napojni kablovi drugih ku¢nih
aparata_(npr. m|kseraf ne dodiruju zagrejane
delove sFo_reta. o . )
Ne stavljajte zapaljivi materijal u_ fioku dok
koristite uredaj jer moze docCi do pozara.
Ne qstavl{ajte uredaj bez nadzora kada przite.
Ulja i masti se mogu zapaliti zbog pregrejavanja.
Pri kljuanju, ne dozvolite da se jelo izliva po

%\orior_likuv. L .
ko je Sporet oStecen, moZete ga ponovo
upotrebiti  taknakon  Sto ga  popravi

specijalizovano lice. o )

e otvarajte ventil za dovod plina ili ventil
na boci pre nego Sto proverite da li su sva
komandna dugmad zatvorena. =
Ne dozvolite da se gorionici zaprljaju ili da se
teCnosti izlivaju po njima. Ukoliko se zapraljaju,

orionike oCistite odmah lEosto se ohlade.

e stavljajte posude direktno na gorionike,
Ne stavljajte Serpe teze od 10 kg na reSetku
koja poklapa jedan gorionik ili posude Cija
ukupna tezina prelezi 40 kg na reSetku koja
klOk apa sve gorionike. . .

e udarajte direktno po dugmadima i

orionicima. ]

e stavljajte predmete teze od 15 kg na
otvorena vrata rerne. "
Izmene i popravke izvr§ene od nekvalifikovanog
lica nisu dozvoljene. .
Ne otvarajte komandnu dugmad Sporeta ako u
ruci nemate upaljenu Sibicu ili upalja¢ za plin.
Ne pokusavajte da napravite plamen tako Sto
¢ete duvati u gorionik. ) )
Usled zagrevanja, moZe doc¢i do pucanja
staklenog poklopca. Iskljucite sve gorionike pre
spustanja poklopca. (Odnosi se na Sporete sa
staklenim poklopcem . .
Ne vrSite nikakve izmene na Sporetu da biste
ga prilagodili na drugaciji tip plina, ne pomerajte
Sporet na drugo mesto 1 ne pravite izmene kod
napajanja strujom. Takve radnje jedino moze
izvrsiti ovlaSceni elektricar ili monter.
Ne koristite gruba sredstva za CiS¢enje ili ostre
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metalne predmete da biste ocistili vrata, jer se
rrgoile izgrebati povrsina i tako do¢i do lomljenja
stakla.
Malu decu i osobe koje nisu u toku sa_ovim
uputstvom drzite van domasaja ovog uredaja.

KOLIKO SUMNJATE DA PLIN NEGDE
ISPUSTA, NEMOJTE: ~ =~ = = "~
B_alltl Sibice, paliti cigarete, ukljuCivatiiiskljucivati
bilo koje elektritne aparate {zvono na vratima
ili pekidaCe za svetlo), niti upotrebljavati neku
drugu  elektricnu i mehaniCku napravu koja
moze izazvati elektricne ili perkusivne varnice.
U takvom slucaju, morate odmah zatvoriti ventil
na boci ili sistemu za dovod prirodnog
plina, provetriti prostoriju i pozvati servisera da
otkloni uzrok kvara. .
Ako dode do bilo kakvog kvara izazvanog
tehnickom greSkom, iskljucite uredaj sa
napajanja (slede¢i gore navedena uputstva) i
RIOZO\”te servis radi popravke.

e povezujte nikakve antenske kablove (kao
npr. radio) za dovod plina.

koliko plin koji ispusta (kod sistema za
napajame prirodnim  plinom)  proizvede
vatru, istog momenta prekinite njegov dovod
zatvaranjem ventila. )
Ukoliko plin koji ispusta (kod upotrebe plinske
boce) proizvede vatru, Ereba_qte preko boce
mokro ¢ebe da biste je ohladili i zatvorite ventil
na boci. Posto se ohladi, bocu iznesite van.
Nije dozvoljeno koriS¢enje neispravne boce.
Ukoliko Sporet necete upotrebljavati nekoliko
dana, zatvorite glavni ventil za dovod plina; ako
koristite plinsku bocu, zatvorite ventil nakon
svake upotrebe.



OPIS UREDAJA

1a

1 komandno dugme za pode$avanje temperature
2 dugme za odabir funkcija rerne o
3,4, 5, 6 komandna dugmad za plinske gorionike
7 signalna lampica za temperaturu L

8 signalna lampica — indikator rada Sporeta R

9 ruCka na vratima rerne

10 fioka

11 duo corona

12 srednji gorionik

13 reSetka .

14 pomoc¢ni gorionik

15 srednji gorionik

16 elektronski programator
17 poklopac

2f- ropnoHuk
a- Sigurnosni ventil gorionika*
b- Upalja¢ varnice*

OcHalleHve NnnTbl - nepeYyeHb:

3a [logaoH Ang Bbineyku*

3b lNopggoH ans xapku*

3c PeweTka ansa rpuns (peweTka Ans CyLukn)
3d Bepten —u Bunku*

3e BokoBble NeCTHNYKM

3f ResSetka (Airfry)

*opcionalan
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INSTALACIJA

Navedene instrukcije su upucene_kvalifikovanom
stru¢njaku koji instalira Sporet. Ove instrukcije su sa
ciliem’da vas uvere da su instaliranje i odrzavanje
izvedeni na najprofesionalniji moguéi nacin.
Instalacija Sporeta
e Kuhinja bi trebalo da bude suva i provetrena i
da ima efikasan_ventilaconi sistem u skladu sa
BOStOje_(;Im tehni¢kim merama. o
rostorija bi trebalo da ima ventilaconi sistem
koly odvodi van kuhinjska isparenja nastala
tokom procesa gorenja. Taj sistem bj trebalo
da se sastoji od ventilacione reSetke ili
aspiratora. Aspiratore treba ingtalirati u skladu
sa uputstvima proizvodaca. Sporet postavite
na nacin da omogucite slobodan pristup svim
kontrolnim elementima.
U prostoriji takode treba da bude obezbeden
neophodan dovod kiseonika zbog sagorevanja
plina. Dovod vazduha ne sme biti manji od_2
m®*h po 1 kW snage gorionika. Vazduh moze
dolaziti spolja putem otvora za vazduh Cciji
je minimalni presek 100 cm?, ili indirektno iz
susednih prostorl{_a koje imaju ventilacione cevi
Bove_zane sa spoljasnjoscéu. ‘_Crt. 4a). o
koliko ste uredaj upotrebljavali intenzivni i
duzi vremenski period, moze biti neophodno da
otvorite prozor da biste pobolj$ali ventilaciju.
U cilju zastite od pregrej_avanja okolnih povrsina,
plinski Sporet je uredajiz o
X —klase i mozZe se ugraditi u element jedino
iznad nivoa kuhlnhs_ke ploce, §to je oko 850
mm iznad poda. Nisu preporucljivi kuhinjski
elementi iznad ovog nivoa. Gornji sloj jli
furnir namestaja mora biti postavljen pomocu
lepljive trake otporne na temperaturu 100°C.
Time_se sprecava deformacija povrSine ili
odvajanje povrSinskog dela. UKoliko niste
sigurni o otpornosti vaSeg namestaja na visoke
temperature, treba da ostavite priblizno 2
cm slobodnog prostora oko Sporeta. Zid iza
Sporeta bi trebalo da bude otporan na visoke
temperature. Tokom rada uredaja, njegova
zadnja strana se moze zagrejati i do 50°C vise
Qd sobne temperature. . .
Sporet treba da bude postavljen na ¢vrstoj,
ravnoj podlozi (ne stavljajte ga na postolje).
Pre nego $to po¢nete da upotrebljavate Sporet,
prvo ga poravnajte jer je to posebno vazno kada
se raspodeljuge masnoca u tiganju za przenje. U
tu svrhu, dostupne se vam podesive nozice, ali
n?kgn Sto uklonite fioku. Domet podeSavanja je
+/- 5 mm.

*opcionalan

Montiranje blokade koja stiti od prevrtanja
kuhinje.*

Blokada je montirana da ne bi do$lo do prevrtanja
kuhinje. Zahvaljujuci blokadi koja $titi od prevrtanja
kuhinje, dete ne moZe da se np. popne na vrata peci
i da istim uzrokuje prevrtanje kuhinje.

Crt.3z

Kuhinja vis. 850 mm
60 mm
B =103 mm

Kuhinja vis. 900 mm
A =104 mm
B =147 mm

Prikljucivanje na plin

Paznjal -
Sporet mora biti povezan na odgovarajuci
dovod plina za koji je predviden. .
Podaci o tipu plina za koji je Sporet fabricki

odeSen se nalaze na natpisnoj plo€ici.

poret na dovod plina sme prikljuciti samo
ovlas$¢eni monter, i samo on/ ona ima pravo
da prilagodi Sporet na drugi tip plina.

Smernice za montazu

Monter bi trebalo da: o )

e Ima ovladcéenje za montiranje plinskih uredaja,

e Bude upucen u podatke sa natpisne ploCice

Sporeta za koji Je tip plina Sporet podeSen;

podatke bi trebalo da uporedi sa uslovima za

dovod plina na mestu gde se uredaj instalira,

Proveri: o o

- efikasnost ventilacije, to je efikasnost razmene
vazduha u prostorijama, ~ .

- delotvornost svih funkcionalnih elemenata
Sporeta, .

- da li postoji uzemljenje.
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INSTALACIJA

Raznjal I .
Sporet jedino mozZe biti povezan na plinsku
bocu ili'dovod pr|rodnog1(f)l|na, i to od strane
ovla$¢enog montera, u skladu sa sigurnosnim
pravilima.

1é};t’:!ret ima prikljucke creva sa maticom promera

Zapus$ac morate zavrnuti pomoc¢u dinamometri¢no:
kljuca, sa maksimalnim obrtajem 20 Nm.
Preporucujemo da_spojeve zapecatite pomocu
teflon trake. Ako do$lo do prejakog zavrtanja ili ste

upotrebili silu, spoj ¢e biti oSte¢en i popustljiv.

Kada Sporet povezujete na %radski plin, na terminal
ventila spoljasnjeg navoja R1/2"za3rafite metalni vrh
creva Cija je minimalna duzina 0.5 m, a zavrSetak
8x1mm. Da biste metalni vrh zaSrafili unutra, treba
da odvrnete oprugu F(_Jklo ca Sarke. Crevo ne sme
biti u dodiru sa metalnim delovima na zadnjoj strani
Sporeta.

PaZnja! . o .
Po zavrSetku instaliranja Sporeta, proverite
zaptivanje spojeva pomocu sapunice.
Ne pokuSavajte da proverite zaptivanje
upotrebom vatre

Paznja!

PosleJ svake promene reduktora obaviti tehnicki
pregled kuhinje Igogl obuhvata ventile za gas i delo-
vanje zastite od isficanja gasa.

Elektricni priklju¢ak
(Snaga max. 3,5 kW)*

e Sporet je proizveden za rad na na ag'anj\l;
jednofaznom naizmenijénom strujom {32 0
1 N~ 50 Hz) i opremljen je napojnim kablom
3x1.5mm? duzine 1.5 m sa utikaCem koji ima
zastitni kontakt.. ) o
Prikljuna uti¢nica za stru_{no napajanje mora
biti zasticena i ne sme biti postavljena iznad
Sporeta. Nakon postavljanja Sporeta, neophod-
no je da priklju¢na uti¢nica bude dostupna.
Pretnego $to uredaj prikljucite na uti¢nicu, pro-
verite:
- mogu li osigurac i elektriCne instalacije u
domadinstvu izdrzati rad uredaja, =
- da li elektricni sistem ima uzemljenje u
skladu sa zahtevima trenutnih standarda i

mera, .
- dalije utikac lako dostupan.

*opcionalan

Povezivanje na struju
(Snaga rope 3,5 kW)*

Upozorenje! o ) )
Elektricarski radovi bi trebalo da budu izvedeni od
strane odgovarajuceg kavalifikovanog i ovlaséenog
elektricara. Nikakve _izmene niti svojevoljne
prepravke ne smete vrsiti kod dovoda struje.

Uputstva za montazu o

Sporet je predviden za napajanje trofaznom
naizmeni¢nom strujom (400V 3N"50Hz). Voltaza
grejnih elemenata Sporeta je 230V. PodeSavanje
Sporeta da radi na monofaznom napajanju |e
moguce uz pomo¢ odgovaraju¢eg premoscavanja
u prlliucr)oIJ kutiji i to prema ﬁrlkljucnom dijagramu
ispod. Prikljucni dijagram_takode mozete pronaci
na poklopcu prikljucne kutije. Ne zaboravite da Zica
za povezivanje mora odgovarati tipu veze i ukupnoj
snazi Sporeta. »

Priklju€ni kabl mora biti obezbeden.

Upozorenje!
Ne zaboravite da |
kolo na terminal pri
obelezen @) . ) .
Kod n_aFaJanja elektricnom strujom za Sporet mora
postojati_sigurnosni prekida¢ koji omoguc¢ava da
se napajanje strujom prekine u slu€aju nuznosti.
Rastojanje ‘izmedu radnih kontakata sigurnosnog
rekidaca mora biti minimum 3 mm. .
re nego Sto Sporet prikljucite na napajanje strujom,

ﬁqveiete sigurnosno elektricno
lju€ne kutije

vazno Je da proCitate podatke sa natpisne plocice |
priklju€nog dijagrama.
Crt.4b

Prilagodavanje Sporeta na razlicite tipove plina

Owvu tradnju sme izvrsiti samo odgovarajuci ovlasceni
monter.

Ako se plinski priklju¢ak Sporeta razliku{)e od onog
koji je predvideo proizvodac, a to je G20 20 mbar,
mlaznice gorionika moraju biti zamenjene i morate
podesiti plamen.

Da biste prilagodili Sporet na drugu vrstu plina,
trebalo bi da: ) . .

e zamenite mlaznice (pogledajte tabelu ispod),

e podesite ,ekonomi¢ni plamen”.

Paznja!

Sporeti su od strane proizvodaéa namenjeni da im
gorionici budu fabricki podeSeni da koriste vrstu
plina koja je navedena na njihovoj natpisnoj plocici
I u garantnom listu.
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Gorionik tipa Somipress (oznaka Vrsta gasa
~SOMIpress” na korpusu gorionika) G20 2H 20 mbar G30 3B/P mbar
Precnik dizne mm 0,72 0,52
Pomocni
Toplotno opterecenje kW 1,00 1,00
Potrosnja plina g/h - 73
Precnik dizne mm 0,98 0,67
Srednji
Toplotno opterec¢enje kW 1,80 1,80
Potrosnja plina g/h - 131
Pre¢nik dizne mm 1,17 0,83
Duo
corona Toplotno opterecenje kW 2,80 2,80
Potro$nja plina g/h - 204

Plamen gorionika

Promena sa te€nog plina na
prirodni plin

Promena sa prirodnog plina
na tecni plin

1. Zamenite mlaznicu
gorionika odgovarajuéim

1. Zamenite mlaznicu
gorionika odgovarajué¢im

Pun tipom u skladu sa tablicom tipom u skladu sa
o0 mlaznicama tablicom o mlaznicama
N 2. Lagano odvijte podesivi 2. Lagano zaSrafite podesivi
Ekonomican zavrtanj i podesite veli€inu zavrtanj i proverite veli€inu

plamena.

plamena.

Da biste izvrSili podeSavanja, izvadite dugmad. Elementi za podeSavanje gorionika rerne su dostupni

nakon izvlacenja poda unutar rerne.

Gornji plamenici ne zahtevaju podeSavanje prvog
strujanja vazduha.

Pravilan plamen ima jasnu unutradnju kupu plave
ili zelene boje. - . . .
Kratak, jak plamen, ili dug, Zut plamen koji se dimi,
bezljasnlh_owwenlh kupa, pokazuju neodgovarajuci
kvalitet plina u cevovodu vaseg domacinstva ili
zaprljan gorionik. Da biste proverili plamen, podesite
na gorioniku 10 minuta pun plamen, pa posle
okrenite dugme ventila na poziciju ekonomicnog
plamena. Plamen ne bi trebalo da nestane ni da
IskoCi preko mlaznica.

Crt. 5a - Zamena mlaznica gorionika — odvijte
mlaznicu pomocu specijalnog klju¢a br.7 i zamenite
je_.novom potrebnom za vrstu plina koju koristite
(vidi tabele).

Dovod plina do gornjih plamenika je otvoren i
odeSava se pomocu komandi za reg{_ullsanje,
od $poreta koji imaju sigurnosni ventil, koristi

se komanda za gornji plamenik sa sigurnosnim

ventilom, Komande treba da podeSavate kada je
gorionik uklju¢en na poziciju ekonomi¢nog plamena,

i to koristecCi Srafciger za podesavanje veli¢ine 2,5

mm.

Crt.5b - komanda ,Copreci’
Crt.5¢ - komanda ,Copreci”

Regulaciju Stedljivog plamena obavlja instalater i
regulacija mora da se obavi kod korisnika. Zavisi od
vrste koriStenog gasa i njegovog pritiska.

Paznja! . . . .
Nakon $to ste zavrsili podeSavanje, zalepite
nalepnicu na kOJO]Je naznaceno na koju vrstu
plina je Sporet sada podesen.
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Pre prve upotrebe

Uklonite ambalazu, ) )
Ispraznite fioku, oCistite fabricke zastitne delove
iz unutradnjosti rerne, . .
Pribor iz rerne izvadite i operite toplom vodom i
sa malo teC”QP sapuna, . .
Ukljucite ventilaciju u sobi ili otvorite prozor,
Zagrejte rernu (do temperature od 250°C, oko
30 min.), uklonite mrlje ako ih ima i paZljivo
operite. . . " .
ada rukujete Sporetom, paZljivo sledite
bezbednosne instrukcije.

Unutrasnjost rerne isklju€ivo treba prati toplom
vodom sa malo te€nog sapuna.

Vazno! N )
Komoru rerne prati iskljucivo pomocu tople
vode sa dodatkom male koli€ine teCnosti

za pranje suda.
Vazno!

Kod rerni koje imaju elektronski programator,
na displeju ¢e poceti da treperi «0.00» ¢&im
izvrSite prikljucivanje na strujno napajanje.

Na programatoru podesite tekuce vreme.
(Pogledajte Elektronski programator). Uko-
liko niste podesili teku¢e vreme, rerna
nece raditi*.

Vazna napomenal!

Elektronski programator Ts je opremljen
senzorima kojima se upravlja dodirom prsta
oznacenih povrsina.

Svako preusmerenje senzora odnosno
svaka komanda koju dobija senzor potvrduje
se akustickim signalom.” PovrSine senzora

moraju da se odrzavaju Ciste.

Unutrasnjost rerne iskljucivo treba prati toplom
vodom sa malo te€nog sapuna.

Hronometar M*

Hronometar ne moze ko_ntrol_irat,i.koriééen{(e peca.
Cuti ¢ete zvucni signal koji ¢e javiti zaklju¢ak kratkih
aktivnosti za pripremu. Vreme moze biti odredeno
od 0 do 60 minute.

Crt.6a
Mehanicki uredjaj za odmeravanje minuta* Ms*

Uredjaj za odmeravanje minuta je namenjen za
upravljanje radom pecnice. Moze se ga programirati
u okviru"od 0 do 120 minuta. Nakon proteka
programiranog vremena uklju¢i¢e se zvucni signal i
ecnica Ce se automatski iskljuciti. o
rogramiranje — okretaljku okrenuti u smeru kazaljki
na satu i programirati trazeno vreme.

Crt. 6b

Kada se okretaljka nalazi u poziciji ,0” pe¢nica nece
poceti sa radom. ) ) . N
Ako ne nameravate upotrebljavati funkciju uredjaja
za odmeravanje minuta, okretaliku treba staviti u
poziciju M,

Crt. 6¢

*opcionalan

Kako da koristike gornje plamenike
Izbor posuda

Imajte na umu da pre¢nik dna posude uvek
bude veci od krune gorionika, i da sud bude
poklodpljen. Preporiclivo je da pre€nik dna
posude bude 2.5 do' 3 puta veci od precnika

orionika, Sto je: )

a pomicéni gorionik — posuda pre¢nika od 90-
150 mm, .
Za srednji gorionik - posuda pre¢nika od 160-
220 mm,
Za veliki gorionik - posuda pre¢nika od 200-

0 mm, a visina posude ne bi trebalo da bude

veca od njenog prec¢nika.

Crt. 6d:
a - WRONG
b - RIGHT

Komandna dugmad za plinske gorionike

Crt. 6e: .

a - Pozicija ,isklju¢eno”

b - Pozicija , ekonomican plamen”
¢ - Pozicija ,veliki plamen’

Paljenje bez upaljaca
® Upalite Sibicu, o )

Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen” § ,

Upalite plin pomocu Sibice,

Podesite Zeljenu veli¢inu plamena (npr. ,
ekonomican” § ) ) L o
Posto zavrsite sa kuvanjem, iskljucite gorionik
okretanjem dugmeta na desnu stranu (do
pozicije ,isklju¢eno” ®).

Dugme za paljenje varnice* » ()

® Pritisnite dugme za paljenje varnice oznaceno
sa Y,

® Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen” § ,

® Zadrzite dok se plin ne upali,

® Podesite Zeljenu veli¢inu plamena (npr. , eko-
nomican’ s) T

® Posto zavrSite sa kuvanjem, iskljucite gorionik

okretanjem dugmeta na desnu stranu (do
pozicije ,iskljuceno” @ ).
Komandno dugme za paljenje*
® Pritisnite dugme do kraja i okrenite ga na levo
do pozicije ,veliki plamen”§ .
Zadrzite dok se plin ne upali,
Nakon §to se plamen pojavio, otpustite komandno
dugme i podesite Zeljenu veliinu plamena.

PaZnja!

Kod Sporeta koji imaju sigurnosni_ventil za
gornje palmenike, da biste ga aktivirali, kada
palite plin drZite dugme pritisnuto 10 sekundi
na poziciji ,veliki plamen”.
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Izbor odgovarajuceg plamena

Praviln(_)dppdeéen gorionik ima plavi¢ast plamen sa
jasno vidljivom kupom unutar njega. Izbor veli¢ine
Elamena zavisi od toga na koju je poziciju postavljeno
omandno dugme:

‘ veliki plamen
& mali plamen (, ekonomic¢an plamen”)
e gorionik je isklju¢en (dovod plina je prekinut).

Zavisno od potreba, plamen mozete podesSavati
postepeno.

Crt.6f

a - Pogre$no

b - Ispravno
Paznja!
Nemojte podeSavati veliCinu plamena izmedu
pozicije isklju¢eno |i pozicije veliki

plamen §.
Kako da koristite grejnu plocu*

Jacina zagrevanja se moze podeSavati postepeno,
okretanjem odgovaraju¢eg dugmeta na desno ili na
levo. Uklju€ivanjem ploce, na komandnij tabli se

pali Zuta signalna lampica.

® MIN. Podgrevanf'e

1 barenje povréa, lagano kuvanje

® kuvanje supa, vecih koliCina jela

2 lagano prZzenje

® rostiljanje mesa, ribe ) )
3 MAX. Brzo zagrevanje, brzo kuvanje, przenje
0 isklju¢eno

Crt.6g

Mopbop MoLwHOCTM HarpeBaHUs

MoLLHOCTb KOH(OPKI MOXHO pPerynnpoBaTtb, nnas-
HO BpaLLas py4Ky BNpaso 1 BIeBO. [1py BKIOYEHNN
BapO4HOWM MOBEPXHOCTW, Ha NaHenu ynpasneHus
3aropaeTcs xenTas curHanbHas namnoyka.
Pravilnim izborom posuda Stedite energjju. Posuda
bi trebalo da ima deblje, ravno dno &iji" je pre¢nik
Jtednak precniku grejne zone cger se u tom slucaju
oplota najefikasnije prenosi (Crt. 6h).

*opcionalan

Delovanje programatora Ts

HHHE

MENU |

MENU - senzor izbora rezima rada

> -senzor Plus
<  -senzor Minus
@ - simbol spreman za rad

ﬁ%} - simbol tajmera
- simbol vremena trajanja rada
PodeSavanje trenutatnog vremena
Po_sle_ukljucwanHa u elektricnu mreZu ili ponovnog
ukIHu_(:l\_/anJa posle prekida napona displej pokazuje
pulsirajuce 0.00,
® pritisnuti i pridrzati senzor MENU (ili istovremeno
senzore </ >)dok se na displeju ne pojavi simbol
i, tacka ispod simbola treperi,
u vremenu 7 s podesitl trenutacno vreme
omocu senzora </ >. . .
Posle oko 7 s od kraja podeSavanja vremena, novi
podaci su zapamceni, a tacka ispod simbola &
&restaje_ da treperi. . ) .
Korekciju vremena mozemo da obavimo kasnije
istovremenim pritiskanjem senzora </ >, dok tacka
ispod simbola & pulsira mozemo da ispravimo
trenutacno vreme.
Paznja! o
Rernu mozemo da pokrenemo kad se pojavi simbol
i na displeju.
Tajmer o I .
Tajmer se aktivira u bilo kojem momentu, bez obzira
na stanje aktivnosti ostalih funkcija programatora.
Raspon merenog vremena iznosi od 1 minute do
23 sata i 59 minuta.
Tajmer podesavamo: ) .
®  pritisnuti senzor MENU, na zaslonu Ce da pulsira
simbol £: . . -
podesiti vreme tajmera senzorima </ >, displej
rikazuje podeséno vreme tajmera i aktivnu
unkcijurada & posle isteka podesenog vremena
ukljuCuje se zvucni signal i treperi &,
Zvugni signal isklju¢ujemo tako da dodirnemo
i pridrzimo senzor MENU ili dodirnemo i
istovremeno pridrzimo senzore </ >, simbol &
se gash a displej prikazuje aktuelno vreme.
Paznjal = N L .
Ako zvuéni signal nije ru¢no isklju¢en, automatski
se iskljuCuje posle oko 7 minuta.
Vrijeme trajanjarada
Ako rerna freba da se isklju¢i u odredenom satu,
trebada: =~ . o
® Za ukljuCenje funkcije vremena trajanja rada
podesiti regulator funkcija rerne u izabrani
olozaj, a regulator temperature na odgovarajucu
emperaturu.

® pritiskati senzor MENU dok Sﬁ ﬂ1a displeju
tnakrat.ko ne pojavi dur ,a simbol Il pocinje da
reperi,

® podesiti Zeljeno vreme rada senzorima

< />, urasponu od 1 minute do 10 sati. .
Podeseno vreme ¢e da bude uneseno u memoriju
posle oko 7 s, displej opetiﬂrlkazwe trenuta¢no
vreme dok je upaljen simbol H.

Posle isteka deklarisanog vremena,
automatski |sk_IJucuW, oglasava se
signalizacija, a simbo 4] pocinje da treperi.

rerna se
zvucna
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® podesiti regulatore_funkcije rerne i regulator
emperature u poziciju iskljuceno, .

® Zvucni signal iskljuCujemo tako da dodirnemo
i pridrzimo senzor MENU ili dodlr_nemCﬂ H
istovremeno pridrzimo senzore </ >, simbol I
se gasi, a displej prikazuje aktuelno vreme.

Ponistavanje parametara

U bilo kojem momentu mozemo da izbriSemo

parametre tajmera ili viemena trajanja rada. =~

® Za poniStavanje parametara vremeza gajanja
rada istovremeno dodirnuti senzore S i 2.

PoniStavanje parametara tajmera: =~
® senzorom MENU izabrati funkciju tajmera,
® opet pritisnuti senzore </ >,

Promena tona zvuénog signala
Ton zvuénog signala menjamo na sledeci nacin:

® istovremeno Eritisnuti senzore </ >,

® senzorom MENU izabrati funkciju ton, poruke
na displeju trepere:

® senzorima </ > izabrati odgovarajuci ton:
u rasponu 1 do 3 senzorom >
u rasponu od 3 do 1 senzorom <.

Promena jacine svetlosti displeja

Moguca je promena jacine svetlosti displeja u
rasponu od 1do 9, gde je 1 najtamnija, a 9 najsvetlija.
Unesena vrednost je primenjiva kad sat nije aktivan
(korisnik nije dodirnuo nijedan senzor najmanje 7
sekundi).

Jacinu svetlosti displeja moZemo da promenimo na

sledeci nacin:

® istovremeno pritisnuti senzore </ >,

® senzorom MENU izabrati funkciju bri (prvo
pritiskanje uzrokuje prelazak u funkciju ton,
drugo ubr). ~ """ o

® senzorima </ > izabrati odgovarajucu jacinu
svetlosti:
u rasponu od 1 do 9 senzorom >
u rasponu od 9 do 1 senzorom <.

Paznja! ) o

Kad je sat aktivan (dakle korisnik je u vremenu 7
sekundi_pritisnuo senzor) jacina svetlosti displeja
je maksimalna.

No¢ni rezim

U periodu od 22.00 do 6.00 sat automatski smanjuje
jacinu svetlosti displeja

Funkcije rerne i rad.
Tradicionalna rerna (uobi¢ajen nacin grejanja)

Rerna se moze zaq(revati_pomoc’:u donjeg i gornjeg
grejaca, i rostilja (ako ga ima). Rernom se rukuje
pomocu jednog dugmeta koje sluzi za odabir
programa i kao regulator temperature.

Crt.6i
Paznja! - ) B
Kod modela Sporeta koji nemaju rostilj, na
dugmetu ne postoji oznaka [7] .

Moguce pozicije dugmeta
Zasebna komanda za svetlo u rerni

Postavljanjem dugmeta na ovu poziciju pali
se sveflo unutar rerne. Upotrebite ga, npr.

o kada perete unurasnjost reme.
[j Ukljuéeni donji i gorn{i( grejaé
Termostat omogucava korisniku da podesi
100-250 temperaturu u opsegu od 100°C do 250°C.
°c Pogodno za pecenje.
~wn)  Ukljuen donji grejac

Kada je dugme postavlieno na ovu_ poziciju,

rerna se_zagreva samo uz pomoc¢ donjeg

grejaéa.vPogpdno je kada npr.na kraju zelite
a zapecete jelo odozdo.

Ukljuéen gornji grejac

Kada je dugme postavljeno na ovu

poziciju, rerna se zagreva samo uz pomo¢

Eor_rqu grejaca. Pogodno je kada npr.na
raju zelite da zapecete jelo odozgo.

Ukljucen je grejac rostilja

Postavljag{gm ugmeta na ovu poziciju,
jelo se rostilja na reSetki ili raznju.

Ukljucivanje i isklju€ivanje rerne

Ako Zelite da ukljuite rernu potrebno je da:

e Podesite neophodne uslove rada za rernu, njenu
temperaturu | nacin zagrevanja, Lo

e Podesite dugme na pravu poziciju, okrecuci ga
na desno.

Crt.6z
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Ukljucivanje rerne se signalizira pomoc¢u dve si-
%nalne lampice, upalice se Ri L. )

ada se upali R lampica, znaci da rerna radi.
Kada se L lampica iskljuci, znaci da je u rerni do-
stignuta podeSena temperatura. Ako je po receptu
preporucljivo da jelo stavite u zagre{anu rernu, to
nemojte uraditi sve dok se po prvi put L lampica ne
iskljuci. Kada Eecgte, L lampica ¢e se povremeno
ukljucivati i iskljuivati (da bi se temperatura un-
utar rerne odrZavala). R lampica se takode moze
ukljuciti kada je dugme postavljeno na poziciju «os-
vetljenje u rerni».

Tradicionalna rerna (uobicajen nacin grejanja)

Rerna se moZe zagrevati pomocu donjeg i gornjeg
rejaca, kao i rostilja. Rad rerne kontroliSete pomocu
queta za odabir funkcija rerne — da biste podesili

Zeljenu funkciju, treba da okrenete dugme na tu

poziciju,

Crt.6j

Sto isto vazi i za regulator temperature — da biste
podesili Zeljenu funkciju, trebalo bi da okrenete
dugme na fu poziciju.

Crt. 6k

Rernu mozZete iskljuciti postavljanjem oba dugmeta
na poziciju , ®”/,0”

Moguéa podesSavanja dugmeta za odabir
funkcija rerne

Zasebna komanda za svetlo u rerni )
Postavljanjem dugmeta na ovu poziciju pali
se svetlo unutar rerne. Upotrebite ga, npr.
kada perete unurasnjost rerne.

Ukljuéen je grejac rostilja o
,Postavljarj{.e,m ugmeta na ovu poziciju,
jelo se rostilja na reSetki.

Ukljuéen gornji grejac

Kada je dugme postavljeno na ovu

poziciju, rerna se zagreva samo uz

Eomoé gornjeg grejaca. Pogodno je
ada npr.na kraju Zelite da zapecete jelo

odozgo.

Ukljucen doniji greja¢

Kada je dugme postavljeno na ovu poziciju,

rerma se zagreva samo uz pomoc¢ donjeg

grejaca.vPogpdno je kada npr.na kraju zelite
a zapecCete jelo odozdo.

Doniji i gornji grejac su ukljuceni .
Postavljanjem dugmeta na ovu poziciju,
rerna se zagreva na uobicajen nacin.

Puc.6z

Ukljucivanje rerne se signalizira pomoc¢u dve si-
%nalne lampice, upalice se RiL. )

ada se upali R lampica, znac¢i da rerna radi.
Kada se L lampica iskljuci, znaci da je u rerni do-
stignuta_podeSena temperatura. Ako je po receptu
preporucljivo da jelo stavite u zagre{anu rernu, to
nemojte uraditi sve dok se po prvi put L lampica ne

iskljuci. Kada Eeégte, L lampica ¢e se povremeno
ukljucivati i iskljucivati (da bi se temperatura un-
utar rerne odrzavala). R lampica se takode moze
ukljuciti kada je dugme postavljeno na poziciju «os-
veflienje u rernix».

Rerna sa automatskim kruzenjem

vazduha . o .

Rerna se moze zagrevati pomoc¢u donjeg i gornjeg
rejaca, kao i rostilja. Rad rerne kontroliSete pomocu

d queta za odabir funkcija rerne — da biste podesili
zeljenu funkciju, treba da okrenete dugme na tu
poziciju.

Pwc.6l

Sto isto vazi i za regulator temperature — da biste
podesili Zeljenu funkciju, trebalo bi da okrenete
dugme na tu poziciju.

Puc.6k

Rernu mozete iskguc":iti postavljanjem oba dugmeta
na poziciju ,, "/ ,0”.

Paznja! . . B o
Kada birate bilo koju funkciju grejanja
(ukljucivanje grejaca itd.), rerna Ce se
ukljuciti jedino ako je pomocu regulatora za
temperaturu podesena temperatura.

Nezavisna rasveta rerne
Pomoc¢u podeSavanje dugmeta u tom
poloZaju aktiviramo rasvetu komore rerne.

Brzo zagrejavanje == .
Ukljuceni: gornji-grejac, gril i ventilator.
Namena — za pocetno zagrejavanje
rerne.

Odmrzavanje .
Ukljucen je samo ventilator, bez upotrebe
bilo kojeg grejaca.

UI(J'gig‘:eni su ventilator i kombinovani
rostilj

Postavljanjem dugmeta na ovu poziciju,
rerna aktivira kombinovani rostilj
i funkciju ventilatora. Prakti¢no, ova
funkcija omogucava da se proces
rostiljanja ubrza 1 poboljSava se ukus jela.
Upotrebljavajte rostilj jedino ako su vrata
rerne zatvoréna.

Pojacani grilf(Supe_rgriII)_ ; .
Ukljucivanje funkcije ,pojacanog grila”
omogucava przenje pri istovremeno
uklﬂ(u_(_:enom gornjem grejacu. Ova
funkcija omogucava dobijanje poviSene
temperature u gornjoj radnoj povrsini
rerne, §to uzrokuje povecano rumenilo jela
i istovremeno omogucava

przenje vecih porcija.

Ukljugeni gril o o
Povrsinsko ,rostiljanje” koristi se za
przenje malih p_orcuta mesa: stek, Snicla,
ribe, tost, kobasice, topli sendvici (debljina
rzenog jela ne moze da bude veca od
-3 cm, a tokom przenja jelo okrenuti na
drugu stranu).

Ukljuceni donji grejac )
U ovom poloZaju dugmeta rerna greje
iskljuCivo pomoc¢u donjeg c?re aca.
Mozemo za zapecemo kolace odozdo (na
primer vlazne kolace i kolace sa vo¢nim
nadevom).
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ngu{:eni donji i gornji grejac L
PodesSavanje dugmeta u tom poloZaju
omogucava realizaciju zagrejavanja rerne
na konvencionalni nacin. SavrSeno

je za pecenje kolaca, mesa, riba, hleba,
pice (neophodno je pocetno )
zagrejavanje refne i upotreba tamnih
plehova), pec¢enje na jednom nivou.

Ukljuéeni su ventilator, donji i gornji
rejaé ) .
va pozicija dugmeta predstavlja funkciju

za pripremanje kolaca. Uobi¢ajeni nacin

pec€enja uz pomoc ventilatora.

A

Crt.6z

UkljuCivanje rerne se signalizira pomocu dve
sqnalne lampice, upali¢e se R i L. Kada se upali
R lampica, znaci da rerna radi. Kada se L lampica
iskljuci, znaci da je u rerni dostignuta podeSena
temperatura. Ako je po receptu pre_{)orucgl_v_o dajelo
stavite u zagrejanu rernu, to nemojte uraditi sve dok
se po prvi put L lampica ne isklju¢i. Kada pecete, L
lampica ¢e se povremeno ukljucivati i iskljucivati (da
bi se temperatura unutar rerné odrzavala). R lampica
se takode moze ukljuciti kada je dugme postavljeno
na poziciju «osvetlienje u rerni».

Rerna sa automatskim kruZzenjem vazduha (sa
ventilatorom i ultra- grejacem ventilatora)

Rerna se moze zagrevati pomocu donjeg i gornjeg
grejaca, kao i rostilja. Rad rerne kontrolisete
pomoc¢u dugmeta za odabir funkcija rerne — da biste
podesili zeljenu funkciju, treba da okrenete dugme
na tu poziciju, $to isto vazi i za regulator temperature
— da biste ‘podesili Zeljenu funkciju, trebalo bi da
okrenete dugme na tu poziciju.

Crt.6m
Crt.6k

Rernu mozete iskguc':iti postavljanjem oba dugmeta
na poziciju ,, "/ ,,0”.

Paznja! . . y o
Kada birate bilo koju funkciju grejanja
(ukljucivanje grejaca itd.), rerna Ce se
ukljuciti jedino ako je pomocu regulatora za
temperaturu podesena temperatura.

*opcionalan
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Nezavisna rasveta rerne
Pomocu ﬁc_)desavanje dugmeta u tom
polozaju aktiviramo rasvetu komore rerne.

Brzo zagrejavanje . .
Ukljuceni: gornji-grejac, gril i ventilator.
Namena — za pocetno zagrejavanje
rerne.

Odmrzavanje
Uklju€en je samo ventilator, bez upotrebe
bilo kojeg grejaca.

Ul(]'gig':eni su ventilator i kombinovani
rostilj

Postavljanjem dugmeta na ovu poziciju,
rerna aktivira kombinovani rostilj
i funkciju ventilatora. Prakti¢no, ova
funkcija omogucava da se proces
rostiljanja ubrza 1 poboljSava se ukus jela.
Upotrebljavajte rostilj jedino ako su vrata
rerne zatvoréna.

Pojacani grilf(Supg_rgriII). . .
Ukljucivanje funkcije ,pojacanog grila”
omogucava przenje pri istovremeno
uklﬂ(u_(;enom gornjem grejacu. Ova
funkcija omogucava dobijanje poviSene
temperature u gornjoj radnoj povrsini
rerne, Sto uzrokuje povecano rumenilo
jela i istovremeno omogucava prZenje
vecih porcija.

Ukljugeni gril o o
Povrsinsko ,rostiljanje” koristi se za
przenje malih p.orcuta mesa: stek, Snicla,
ribe, tost, kobasice, topli sendvici (debljina
rzenog jela ne moze da bude veca od
-3 cm, a tokom przenja jelo okrenuti na
drugu stranu).

Ukljuceni donji grejac )
U ovom poloZaju dugmeta rerna greje
iskljuCivo pomoc¢u donjeg c?re aca.
Mozemo za zapecemo kolace odozdo (na
primer vlazne kolace i kolace sa vo¢nim
nadevom).

ng'ucj:eni donji i gornji grejac¢ L
Podesavanje dugmeta u tom poloZaju
omogucava realizaciju zagrejavanja rerne
na konvencionalni nacin. Savrseno je za
pecenje kolac¢a, mesa, riba, hleba, pice
(neophodno je poCetno zagrejavanje rerne
I upotreba tamnih plehova), pec¢enje na
jednom nivou.

Uklju€ena termo cirkulacija

PodeSavanje dugmeta u poloZaju
L,uklju¢ena termo cirkulacija” omogucava_
realizaciju grejanja rerné na nacin koji
diktira termo — ventilator ko{i se nalazi na
centralnom mestu zadnje stenke komore
rerne. U odnosu na konvencionalnu
rernu koriste se nize temperature
pecenja. KoriS¢enje ovog nacina grejanja
omogucava ravnomerni protok topline oko
jela koje je stavljeno u rernu.

Ukljuéeni su ventilator, donji i gornji
rejaé i |
va pozicija dugmeta predstavlja funkciju

za pripremanje kolaca. Uobicajeni nacin

pec€enja uz pomo¢ ventilatora.



RAD

Uklju¢ena termo cirkulacija i donji
%"‘330 . -
od tog polozaja dugmeta rerna realizuje
funkciju termo — cirkulacije i uklju¢enog’
donjeg grejaca, $to uzrokuje povisenje
tempera u.rellspod_PecenJa. elika koli¢ina
toplote koja je emitovana
odozdo, vlazni koladi, pica.

8

Crt.6z

Ukljugivanje rerne se signalizira pomocu dve
sqnaln_e lampice, upalice se R i L. Kada se upali
R lampica, znaci da rerna radi. Kada se L lampica
isklju€i, znaci da je u rerni dostignuta podeSena
temperatura. Ako je po receptu pre_f)orucg[v_o dajelo
stavite u zagrejanu rernu, to nemaojte uraditi sve dok
se po prvi put L lampica ne iskljuCi. Kada pecete, L
lampica ¢e se povremeno ukljucivati i iskljucivati (da
bi se temperatura unutar rerné odrzavala). R lampica
se takode moze ukljuciti kada je dugme postavljeno
na poziciju «osvetlienje u rerni».

*opcionalan

Upotreba rostilja*

Proces rostiljanja se odvija pomocu infracrvenih
zraka koji se emituju na’jelo preko svetlosnog
grejaca rostilja.

Da biste ukljucili rostilj potrebno je da: .

e Postavite dugme za rernu napoziciju oznacenu
sa[ 1] . o

e Postavite pleh sa jelom na od Qvarajtuc[ nivo u
rerni, a ukoliko rostillate na reSetki postavite pleh
za prikupljanje masnoc¢e na nivo koji je prvi ispod
(reSetke).

e Zatvorite vrata rerne.

Zarostiljanje upotrebom funkcije i kombinovanog
rostilja , temperatura mora biti podeSena na
210°C (200°C*), dok za funkciju rostlja sa
%r(])lgguom mora biti podeSena maksimalno na

* vrata rerne sa dva staklena panela

Paznja!l =~ =

Koristite I’OStI|]dedan kada su vrata rerne
zatvorena. Kada upotrebljavate rostilj,
dostuBnl delovi rerne mogu postati veoma
topli. Preporucujemo da decu drZite van
domasaja rerne.

UPOTREBA RAZNJA*

Raiang‘ vam omogucava da jelo pecete na rostilju
tako $fo ¢e se okretati. Obicno se koristi za Zivinu,
raznjice, kobasice itd. L

Motor raznja se automatski ukljuCuje i iskljuCuje
kada ukljucite funkciju rostiljia ozna¢enu simbolima

Napomena!
Ne postoji zasebno komandno dugme za
razanj.

Da biste pripremili jelo treba da:

e Nataknite jelo narazanji priCvrstite ga viljuskama
raznja
Posgavite kuku za kacenje u prorez (nalazi se
napred na gornjem zidu u rerni) .
Postavyite kraj raznja u sklopku motora raznja
vodeci raCuna da kuka za kacenje bude u
Ejrorez_u raznja

klonite ru¢ku raznja . . .
Postavite pleh na najnizi nivo u rerni i ostavite
vrata od$krinuta

Crt.6y
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PECENJE U RERNI-PRAKTICNI SAVETI

Pecenje

Preporucujemo upotrebu plehova za pecenje
koje ste dobili uz Sporet; . .
Takode je moguce peci u kalupima za kolace i
Flehoylma koji se mogu kupiti bilo gde drugo, i
reba ih stavili na reSetku; za pecenje je bolje
koristiti tamne plehove jer oni bolje raspodeljuju
toplotu a vreme pecenja je krace; .. )
Tepsije i plehovi svetlih ili _sgajnlh povrsina nisu
preprorucljivi_kada_koristite’ uobiajen nacin
pecenja (gorniji i donji grejac) — upotrebom takvih
posude moZe doci do toga da podloga kolaca
ostane nepecena; ) .
Pri upotrebi funkcije ultraventilatora, nije
neophodno prvobitno zagrevanje unutrasnjosti
rerne, dok je kod drugih nacina grejanja potrebno
zagrejati rernu pre nego $to u nju stavite kolac;
Pre nego $to kola¢ izvadite iz rerne, uz pomoc¢
drvenog Stapica proverite da li Jedgoto_v iako je
otov, Stapi¢ nakon Sto ga izvadite iz kolaCa
reba da bude suv i Cist); .
Posto iskljucite rernu, savetujemo da kolac
ostavite unutra da stoji oko 5 minuta;
Temperature pecenjs? kod funkcije ultraventilatora
su obitno oko 20-30 stepeni nize nego Sto je
slu€aj kod normalnog pecenja ( kada rade gorniji
i donji grejaci); . .
Parametri koji se odnose na pecenje, navedeni
u Tabeli su dati okvirno i mogu se korigovati
rema vaSem licnom iskustvu i karakteristikama
uvanja;

Ako se podaci navedeni u knjigama recepata
bitno razlikuju od vrednosti navedenih u ovom
uputstvu, molimo vas da primenite instrukcije iz
uputstva.

Pecenje mesa

Meso preko 1 kg pripremajte u rerni, a manje
komade bi trebalo pripremati na plinskim
orionicima. ) o
oristite posude za peCenje u rerni koje je
otporno na visoke temperature, Cije su rucke

takode otporne na visoke temperature.

Kada pecete na reSetki, preporucujemo da na
najnizi nivo u rerni postavite pleh napunjen sa
malo vode. . o

Preporucljivo je da najmanje jedanput u toku
pecenja meso okrenete na drugu stranu, i da
meso prelivate njegovim sokovima ili vruéom
slanom vodom — ne sipajte po mesu hladnu

vodu. )

Resetka (Airfry) o

Za pecCenje i podgrevanje jela bez masnoce
poput pomfrita, povrca, ribljih Stapica itd. Airfry
Je takode pogodan za pecenje u vrecicama za
pecenje. Kada pecete na Airfry reSetki, postavite
reSetku na 3. nivo i odaberite funkciju ventilatora.
Preporucuje se da postavite pleh ispod reSetke
Airfry. .Preporucfuge se da okrecete hranu tokom
pecenja kako biste postigli najbolje rezultate.

Konvencionalna pe¢ (doniji greja¢ + gornji grejac )

Nacin Funkcija pe¢i Temperatura (°C) Nivo Vreme (min.)
pripremanja
hrane
Biskvit OJ 160 - 200 2-3 30- 50
Kvasen /
stiricetrtinski O 160 - 170 " 3 25-402
kola¢
Pizza O 220-240 " 2 15-25
Ribe O 210 -220 2 45- 60
Govedina O 225 - 250 2 120 - 150
Svinjina O 160 - 230 2 90 - 120
Pisanec O 160 - 180 2 45-60
Zelenjava O 190 - 210 2 40- 50

Vremena se odnose na komoru peci koja nije prethodno zagrejana (ako nije napisano drugacije). Kod

zagrejane rerne navedena vremena skratiti za oko 5-10 minuta.

Y Zagrejati praznu rernu
2 Navedena vremena se ti¢u jela u malim kalupima

Paznja: Parametri iz tablice su priblizni i moguca je korekcija zavisno od licnog iskustva i gastronomskih

sklonosti.
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PECENJE U RERNI-PRAKTICNI SAVETI

Pe¢ sa prisilnim kruzenjem vazduha (doniji greja¢ + gorniji greja¢ + ventilator)

Nacin Funkcija peci Temperatura (°C) Nivo Vreme (min.)
pripremanja
hrane
Biskvit O 160 - 200 2-3 30- 50
Biskvit A 150 3 25-35
Kvasen /
stiricetrtinski O 160 - 170 " 3 25-402
kolac
Kvasen / __
stiricetrtinski 155-170 " 3 25-402
kolac
Pizza O 220-240 " 2 15-25
Ribe OJ 210 - 220 2 45 - 60
Ribe T 190 2-3 60 - 70
Klobase 210 (200%) 4 14-18
Govedina O 225 - 250 2 120 - 150
Svinjina OJ 160 - 230 2 90 - 120
Piscanec T 180 - 190 2 70 - 90
Pisanec O 160 - 180 2 45 - 60
Zelenjava O 190 - 210 2 40 - 50
Zelenjava 170 - 190 3 40 - 50

* vrata rerne sa dva staklena panela

Vremena se odnose na komoru pecéi koja nije prethodno zagrejana (ako nije napisano drugacije). Kod

zagrejane rerne navedena vremena skratiti za oko 5-10 minuta.
) Zagrejati praznu rernu

2 Navedena vremena se ti¢u jela u malim kalupima

Paznja: Parametri iz tablice su priblizni i moguca je korekcija zavisno od liénog iskustva i gastronomskih

sklonosti.
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PECENJE U RERNI-PRAKTICNI SAVETI

Pec¢ sa prisilnim kruzenjem vazduha (kruzni grejac + ventilator)

Nacin Funkcija pe¢i Temperatura (°C) Nivo Vreme (min.)
pripremanja
hrane
Biskvit O 160 - 200 2-3 30- 50
Kvasen /
stiricetrtinski O 160 - 170 " 3 25-402
kola¢
Kvasen /
Stiricetrtinski 155-170 1 3 25-402
kolac¢
Pizza 200-230 " 2-3 15-25
Ribe O 210 - 220 2 45-60
Ribe 160 - 180 2-3 45-60
Ribe T 190 2-3 60-70
Klobase 210 (200%) 4 14-18
Govedina OJ 225 - 250 2 120 - 150
Govedina 160 - 180 2 120 - 160
Svinjina O 160 - 230 2 90 - 120
Svinjina 160 - 190 2 90 - 120
Pistanec T 180 - 190 2 70-90
Pisanec OJ 160 - 180 2 45- 60
Pistanec 175 - 190 2 60-70
Zelenjava O 190 - 210 2 40-50
Zelenjava 170 - 190 3 40-50

* vrata rerne sa dva staklena panela

Vremena se odnose na komoru peci koja nije prethodno zagrejana (ako nije napisano drugacije). Kod
zagrejane rerne navedena vremena skratiti za oko 5-10 minuta.

) Zagrejati praznu rernu

2 Navedena vremena se ticu jela u malim kalupima

Paznja: Parametri iz tablice su priblizni i moguca je korekcija zavisno od liénog iskustva i gastronomskih
sklonosti.
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OBCINYXWUBAHUE U YXOQO

Pravilnim iS¢enjem i odrZzavanjem vaseg Sporeta,
imate znaCajan uticaj na besprekoran rad vaSeg
uredaja.

Pre ne%plétq pocnete sa ciS¢enjem, Sporet
mora biti iskljucen i trebalo bi da proverite da
li su sva dugmad postavljena na poziciju ,,®”
/ ,,0”. Ne pocinjite sa ¢iS¢enjem dok se Sporet
potpuno ne ohladi.

Gorionici, reSetka na plo¢i gorionika, kuciSte
Sporeta

® U slucaju da su gorionici i reSetka na ploCi
zaprljani, te elemente morate ukloniti sa Sporeta
i oprati ih toplom vodom i sredstvom za pranje
koje je namenjeno za masnocu i necistoce.
Zatim ih prebriSite da se osuSe. Posto ste
uklonili reSetku, operite pazljivo pllnskud)logu i
prebrisite je suvom i mekanom krpom. Uopste,
proverite da |i su otvori za izlaz plamena
smesteni u prstenovima ispod kapa gorionika
Cisti — pogledaijte sliku ispod. Ne upotrebljavajte
¢eliénu zicu ili burgiju.

Crt.7

Paznja! = . .
Delovi gorionika uvek moraju biti Cisti. Ostaci
vode mogu spreciti protok plina i izazvati
nepravilan plamen gorionika.

Proveriti da |i su elementi plamenika
pravilno montirani posle CiS¢enja.
Ako je poklopac plamenika u EO!OZQJU
izvan osi, to moze da prouzrokuje trajno
ostecenje plamenika. Crt. 8).

Operite emajlirane delove ﬂ)oreta.k_oristeéi
blaga sredstva za pranje. Kada Cistite, ne
upotrabljavajte sredstva” za CiS¢enje jakog
abrazivnog "dejstva, kao S$to su abrazivni
deterdZenti za ribanje, abrazivne smese,
abrazivno kamenje, kamen za ribanje, Zi¢ane
Cetke itd.

Pre nego Sto poCnete sa upotrebom Sporeta sa
plocom od nerdajuceq Celika, njegov prostor
za kuvanje treba paZljivo oprati. Vazno je
ukloniti lepljive ostatke "folije koju ste skinuli
sa plehova prilikom p_ostavljanﬁa, kao i Ie'gljlyu
traku zalepljenu prilikom “pakovanja. Plocu
treba redovno Cistiti nakon svake upotrebe. Ne
dozvolite da se ploca ozbiljnije zaprlja, narocito
od zagorelih sadrZina od ‘iskipelin te¢nosti.
Sredstvo kao $to je Stahl-Fix je preporugljivo za
prvo CiS¢enje, a Kasnije i za redovna ¢iSc¢enja.

Rerna

e Rernu bi trebalo Cistiti nakon svake upotrebe.

Kada Cistite rernu, njeno svetlo bi trebalo da

bude uklju¢eno kako bi vam omogucilo da bolje

vidite povrsine. L .

Unutrasnjost rerne iskljucivo treba prati toplom

yodom sa malo te€nog sapuna.

CiSc¢enje pomocu pare: .

- sipajte’ 250 ml vode (1 ¢aSu) u posudu koju
stavljate u rernu na prvi nivo odozdo,

- zatvorite vrata rerne,

- podesite regulator temperature na 50°C a dugme
za odabir funkcija na poziciju donji grejac,

- zagrevaijte unutrasnjost rerne oko 30 minuta,

- otvorite vrata rerne, prebriSite unutrasnjost
krpom ili sunderom i operite koristec¢i toplu vodu

i teCnim sapun.

Paznjal e ,
Moguce je da se usled CiS¢enja pomocu pare
ispod Sporeta pojavi vlaga ili voda.

Posle CiS¢enja prebrisite unutrasnjost rerne da
se osusi.

Paznja! . .
Za CiS¢enje i odrzavanje prednjeg staklenog

panela ne u.potrebl{a\(.ajte sredstva koja
sadrze abrazivne materije.

Zamena sijalice u rerni*

Da biste izbegli m%]uénos_t strujnog udara, pre
neg,_o_ Sto pocnete da menjate sijalicu proverite
dali je uredaj iskljucen.

e Postavite komandna dugmad na_ poziciju ,e” /
,0”, i iskljucite uredaj sa napajanja strujom,
Poklopac sijalice odvijte i operite, pa ga prebriSite
daseosusi. .

Odvijte sijalicu iz lezista, zamenlteée novom —
otpornom na visoke temperature (300°C) koja
ima sledece karakteristike:

voltaza 230 V

- snaga25W

- tip navoja E14.

Sijalica u rerni - Crt 9
e USrafite sijalicu, prethodno proverivsi da li je
ravilno umetnuta u keramicko leziste.

° ratite poklopac sijalice.

Zamena halogene sijalice osvetljenja pe¢i*

Da ne bi doslo do strujnog udara pre zamene

halogene sijalice proveriti da li je uredaj

iskljucen iz mreze.

e Postavite komandna dugmad na poziciju ,e” /

,0”, i iskljucite uredaj sa napajanja strujom,

Poklopac sijalice odvijte i “operite, 'pa ga
rebriSite da’'se osusi. )

zvaditi halogenu sijalicu, povlaceci je prema

dole i koristeci krpicu ili papir, u sluéagj potrebe

halogenu SI{?“CU zameniti na novu G

-napon 230

-snaga 25W ) o )

Precizno umetnuti halogenu sijalicu u njeno

ﬁ/ll'|0. o . o
° ontirati senilo osvetljenja
Sijalica u rerni - Crt 9a

PazZnja: Obratiti paznju da montiranu halogenu
sijalicu direktno ne dodirujemo golim prstima!

*opcionalan
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CISCENJE i ODRZAVANJE

Peci oznaceni sa slovom D su predvideni sa lakim
deljivim usmeravanjima (lateralnim usmeravanja®).
Da ih odstranite, vucite frontalni uredaj potom
nagnite usmeravanje i odstranite i ga izvadite iz
%rr?qada natrag.

Vrste peca oznacene sa slovima Dp u broju modela
su predvidene sa deljivim teleskopskim Sinama
od celika koji ne rda*. Sine morate izvaditi i oprati
zajedno sa lateralnim usmeravanja. Pre postaviti
tase na_teleskopskim Sinama, te morate izvesti (u
slu¢aju sto ge pec topao, Sine morate izvaditi obeseci
rub natrag tase u frontalnoj strani teleskopskih Sina),
poto1r8 uvodite ih zajedno sa tasama etanen n y3nos.
a.

® Kuhinje oznacene slovom K* u tipu su opremljene
umecima pokrivenim specijalnim samociste¢im
emajlom. _E_ma{l uzrokuje da necisto¢e od
masnoce ili ostataka hrane mogu da budu
samostalno uklonjene pod uslovom da nisu
isuSene ili zapeCene (ostatke jela i masnoce
§to brze ukloniti dok se ne isu$e ili zapeku,
jer izbegavamo dugo samoci$cenje peci).
Samociscenje se odw&a kad uklju€¢imo pec na 1
sat i podesimo temp. 250°C. Ako su ostaci jela
mali, proces moze da bude kraci.

Vazno! . .

Zbog toga $to se proces samociscenja veze
sa potrosnjom energije, pre svakog CiS¢enja
proveriti stepen zaprljanosti. Kad ustvrdimo
da su samocisteCe osobine umetaka
smanjene, mozemo da ih zamenimo.
Umetke mozZemo da kupimo u servisnim
tackama ili trgovinama, U sluc':a{.u. izbora
tradicionalne metode CiS¢enja pamtiti o tome
da je samocisteci emajl oseétljiv na ribanje i
za CiS¢enje ne koristiti abrazivna sredstva
ni tvrde krpe.

*opcionalan

Skidanje vrata

Kako biste prilikom ¢iS¢enja naparavili laksi pristup
unutradnjosti rerne, moguce je da skinete vrata.
Da biste to uradili, iskosite nagore delove za
zabravljivanje na Sarkama. (slika 12A). Delimi¢no
zatvorite vrata, podignite ih i izvucite napolje, Kada
budete vracali vrata na svoje mesto, postuFlte_ isto
samo obrnutim redosledom. Kada ih postavljate,
proverite da li je urez Sarke pravilno nalegao na
iIspupCenje drzaca Sarke.posto ste vrata priCvrstili
na rernu, deo za zabravljivanje bi ponovo trebalo
spustiti na dole. Ako_deo za zabravljivanje nije
pravilno postavljen, prilikom zatvaranja vrata moze
doci do ostecenja Sarki.

Crt 12A - IskoSavanje delova za zabravljivanje na
Sarkama

IzvlaCenje unutrasnjeg stakla koje se nalazi na
vratima pec¢nice*

1. Pomocu ravnog odvijaca otkaciti gornju lajsnu
vrata, delikatno podmetnuti po bokovima
crt12B). -
zvaditi gornju lajsnu vrata. (crt.12B, 12C)
Unutrasnje staklo izvaditi iz pridrznih elemenata
u donjem delu vrata). Slika 12D,12D1).
taklo” oprati toplom vodom s dodatkom male
koli¢ine sredstva za CiS¢enje stakala.
Da bi ponovo montirali unutradnje staklo u
vratima pecnice treba da se ponove sve radnje
u obrnutom redosledu. Staklo montirati na
otvorenim vratima pecnice glatkom stranom
okrenutom ka gore.
Paznja! Ne pritiskati istovremeno gornju
lajsnu sa obe strane vrata. U cilju pravilnog
ostavljanja gornje Iagsne vrata, prvo levi kraj
ajsne pritisnuti uz vrata, a desni utisnuti dok se
ne ¢uje ,klik”. Posle.togLa_ utisnuti lajsnu sa leve
strane dok se ne Cuje ,klik".

2.
3.

Crt. 12D - lzvlacenje _unutraéne'(eg stakla koje se
nalazi na vratima pecnice. 3 stakla )

Crt. 12D1 - IzvlaCenje unutrasnjeg stakla koje se
nalazi na vratima pecnice. 2 stakla
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PECENJE U RERNI-PRAKTICNI SAVETI

U slu¢aju nuznosti bi trebalo da:

Pozovite servis

Iskljucite sve radne delove Sporeta
Iskljucite uredaj sa napajanja strujom

Neke manje greSke se mogu otkloniti pomocu instrukcija navedenih u tabeli ispod. Pre pozivanja

korisnickog centra ili servisa, proverite sledece stavke koje su prikazane u tabeli.

Problem

Uzrok

Uradite ovako

1.Gorionik nece da se upali

otvori za izlaz plamena su
zaprljani

prekinite dovod plina zatvaranjem
ventila, zatvorite komandnu
dugmad gorionika, provetrite
prostoriju, izvadite i oCistite
gorionik, produvajte otvore za
izlaz plamena

2.Upaljac plina ne svetli

prekid u napajanju strujom

proverite kutiju sa osigura¢ima u
vagem domacinstvu; ako je neki
osigura¢ pregoreo, zamenite ga
ispravnim.

prekid kod dovoda plina

otvorite ventil za dovod plina

zaprljan (zamaséen) upaljac
plina

ocistite upalja¢ plina

dugme niste dovoljno dugo drzali
pritisnutim

drZite dugme pritisnuto sve dok
se pun plamen ne pojavi oko
krune plamenika

3.Kada palite gorionik, plamen
iS¢ezne

brzo ste otpustili dugme
OTcyTCTBUE NUTAHKSA

duZe zadrzite dugme pritisnuto do
kraja na poziciji ,veliki plamen”

4. Uredaj nece da radi.

Prekid strujnog napajanja

Proverite vasu kutiju sa

osiguracima; ako_{e neki osigurac
pregoreo namenite ga novim.

5.Elektri¢ni priklju¢ci ne rade
00»

prekid u napajanju strujom

proverite kutiju sa osigura¢ima u
vaSem domacinstvu; ako je neki
osigura¢ pregoreo, zamenite ga
ispravnim

6.Svetlo u rerni ne radi

sijalica je labava ili je neispra-
vna

zavrnite je dobro ili zamenite
pregorely, sijalicu gaogledajte
poglavlje Ciscenje i Odrzavanje)

Napon i frekvencija :
Snaga: makc.

Dimenzije Sporeta $/v/d

TEHNICKI PODACI

230V~50 'y,
2,9 kBT
85/50/60 cm

Saglasnost sa EU regulativama EN 60335-1, EN 60335-2-6, EN 30-1-1 standardi
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LT

GERBIAMAS PIRKEJAU,

Hansa viryklés savybés — paprastas aptarnavimas ir puikius efektyvumas. Perskai€ius naudojimo ins-
trukcija, viryklés aptarnavimas neatrodys sudetingas. ) o o
Prie$ supakavus ir iSleidus i gamyklos, kontrolés postuose viryklé buvo patikrinta saugumo ir tinkamo

veikimo atzvilgiu. . .
Prasome, pries pradédami naudotis

Laikydamiesi jos nurodymy iSvengsite

tprietaisu atidziai perskaitykite Sig naudojimo instrukcijg.
netinkamo naudojimosi.

Iésau&;okite instrukcijg ir laikykit jg taip, kad visada baty po ranka.

Noré

Démesio!

ami iSvengti nelaimingy atsitikimy, tiksliai laikykités naudojimo instrukcijos nurodymuy.

Virtuve naudokités tiktai perskaite Sig naudojimo instrukcija.

Virtuvé skirta tiktai namy dkiui.

Gamintojas pasilieka teise atlikti pakeitimus, neturincius jtakos prietaiso veikimui.

KAIP TAUPYTI ELEKTROS ENERGIJA

Atsakingai vartodami elektrg, tau-
pote pinigus ir saugote naturalig
aplinkg. Todél taupykime elektros

energija!
Keli ele?(tros taupymo budai:
® Virimui naudokite tinkamus

indus. Indas, kuriame verdama,
neturéty bati mazesnis, kaip de-
. . . giklio liepsnos karinélé. Nepa-
mirskite uzdengti indy. )
ISlaikykite degiklius, pavirSiaus groteles, viry-
klés plokste Svarius.. .
Nesdvarumai trikdo Silumos perdavimo procesg
— stipriai prisidege neSvarumai pasalinami tiktal
natdraliai aplinkai nepalankiomis priemonémis.
Ypatingg demes;j batina atkreipti j degiklio kart-
néliy angas bei degikliy purkStuvy angas.
Venkite nereikalingo ,puody turinio kontroliavi-

—

_— ==

mo”.
iJei nereikia, neatidarykite daznai orkaités dure-

iy.

Naudokités orkaite ruoSdami tiktai didesnius

valgiy kiekius. ) ..

Sveriant; iki 1 kg mésa taupiau ruoSiama puo-

de, ant degiklio.” L

ISnaudokite orkaités liekamagjg Siluma. )

Jei paruo8imo laikas yra ilgesnis, kaip 40 minu-

¢iy, rekomenduojama isjungti orkaitg 10 minu-

iy pries kepimo pabaiga. o

Skrudinkite pasirinke oro apytakos funkcijg ir

uzdare orkaités dureles.

Sandariai uzdarykite orkaités dureles.

Siluma prarandama esant neSvarumams ant

Itjutr_ehq tarpikliy. Geriausia nedelsiant juos Sa-
inti.

Nestatykite viryklés prie pat Saldytuvy/Saldikliy.

El_ektros energijos suvartojimas be reikalo padi-
éja.

ISPAKAVIMAS
Transportavimo laikui prietaisas
supakuojamas. I1Spakave prietaisg,
pasirapinkite, kad pakuotés ele-
mental nekenkty aplinkai.
Pakuotés medziaga nekenkia
aplinkai, ji 100 % rinka perdirbi-
mui ir yra pazymeta atitinkamu
. . simbolu. =~ ..
Démesio! I1Spakuodami prietaisg pakuotés medzia-
P (polietileno maiselius, puty polistirolg ir pan.)
aikykite atokiau nuo vaiky.

ﬁ BAIGUS NAUDOTIS VIRYKLE
J

kuotés ar naudojimo instrukcijoje.
I
karta panaudoti, atsizvelgiant j zenklus, kuriais Zy-
date prie aplinkos apsaugos.

Baigus naudotis prietaisu negalima
jo pasalinti_kartu su komunalinémis
atliekomis, jj batina pristatyti j elektri-
niy ir elektroniniy prietaisy rinkimo ir
perdirbimo {mone. Apie tai informuoja
simbolis pateiktas ant gaminio, ant pa-
Plastmasine medziagg, panaudotg
Siam Produ tui pagaminti, galima dar
mima. Pakartotinai naudodami medziagg ar kitam
tikslui pritaikydami sunaudotus prietaisus, priside-
Informacijg apie tinkamg sunaudoty prietaisy $alini-
mo vietg Jums pateiks savivaldybés administracija.
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SAUGOS NURODYMAI

Démesio. jren%inys ir jo pasiekiamos dalys naudojant
jkaista. Batina bati ypacC atsargiems lieCiantis prie kaitinimo
elementy. Vaikai iki 8 mety amziaus turety laikytis atokiau,
nebent nuolatos yra priziarimi.
Sis jrenginys gali blti naudojamas vyresniy nei 8 mety
amziaus vaiky ir asmeny, turinciy fiziniy, jutimo ar proti-
niy apribojimy arba neturinCiy patirties ir ziniy, {'eigu jie yra
prizidrimi uz jy sauguma atsakingy asmeny ar laikantis
Lrenginio naudojimo instrukcijos. Butina atkreipti démes;j,
ad prietaisu nezaisty vaikai. Tvarkymo ir priezitros darby
neturety atlikti vaikai be priezitros.
Démesio. Gaminimas ant kaitlentés be priezidros, kai
naudojami riebalai ar aliejus, gali bati pavojingas ir sukelti
aisra.
IEKi\DA ugnies negalima gesinti vandeniu. Batina isjung-
ti jrkelntginj ir lepsng pridengti, pvz., dang€iu arba nedegiu
apklotu.
Démesio. Gaisro grésme: nelaikyti daikty ant virimo pavir-
Siaus.
Naudojantis prietaisu jis jkaista. Rekomenduojama elgtis
atsargiai — neliesti jkaitusiy orkaités vidaus elementy.
Naudojantis orkaités, pasiekiamos dalys gali bati karstos.
Neleiskite vaikams prieiti prie orkaités.
Démesio. Nenaudoti Sveifiamuyjy valikliy ar astriy metaliniy
daikty dureliy stiklui valyti, kadangi gali subraizyti pavirsiy,
dél ko stiklas gali sutrakinéti.
Démesio. Kad iSvengtuméte elektros smagio, prie$ pakeis-
dami lempute jsitikinkite, kad prietaisas yra iSjungtas.
PrieS atidarant dangtj, rekomenduojama gerai jj nuvalyti.
PrieS nuleisdami dangtj, palaukite, kol viryklés plokstés
pavirSius ataus.
Viryklei valyti negalima naudoti garinés valymo jrangos.
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SAUGOS NURODYMAI

Démesio. Naudojant prietaisg maisto gaminimo ir kepimo
metu, patalpoje, kurioje jis sumontuotas, iSsiskiria Siluma,
drégme ir degimo produktai. |sitikinkite, kad virtuvés erdve
yra gerai védinama, ypac kai prietaisas naudojamas.
llgalaikiam intensyviam prietaiso naudojimui gali prireikti
papildomo védinimo, pavyzdziui, padidinti mechaninio
védinimo efektyvumag, jei naudojamas, papildomai védinti,
kad degimo produktai buty saugiai pasalinti j laukg, tuo paciu
uztikrinant oro apykaitg patalpoje.

Prie§ montuodami papildomg ventiliacijg, pasikonsultuokite
su specialistu.

Démesio. Prietaisg galima naudoti tik virimui ir kepimui. Jis
neturéty bati naudojamas kitiems tikslams, pvz., patalpy
Sildymui.

Sis prietaisas skirtas jprastoms funkcijoms namy aplinkoje
(pvz., maisto ruoSimui), kurias atlieka daugelis vartotojy,
nebudami ekspertais.

Namuy aplinkos pavyzdziai:

- namai ir butai,

- parduotuvés, biurai ir kitos panasios darbo vietos,

- tkiai,

- vieSbuciai, moteliai ir kiti gyvenamieji objektai, kuriuose
jrenginiu naudojasi nekvalifikuoti vartotojai.
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SAUGOS NURODYMAI

Naudojlantis rietaisu jis jkaista. Rekomenduo-
jama elgtis atsargiai — neliesti jkaitusiy orkaités
vidaus elementy. o o
Naudodamiesi virykle atkreipkite démesj j vai-
kus, nes jie nezino viryklés naudojimo taisykliy.
Ypatingai karsti yra pavirSiaus degikliai, orkai-
tés kamera, grotelés, dureliy stiklas; karSty
skyscCiy pripildyti indai statomi ant viryklés gali
bdti vaiko nusidegimo prieZastis. =~ "
Atkreipkite démesj, kad mechaninés jrangos
(pvz. mikserio) elektrinis laidas neliesty viryklés
karstg_element_lﬂ. . .
| stalCiy nedekite degiy medziagy, nes naudo-
antis orkaltegle gali uzsidiegti.

epdami ant degikliy nepalikite viryklés be
p_r(ijeii?ros. Aliejus ir kiti riebalai perkaite gali uz-
sidegti.
Stebekite, kada prasidés virimas, kad skystis
neistekéty ant degiklio.
Viryklei sugedus, galite ja vél naudotis tiktai
specialistui Jg pataisius. ; )
lepatikring ar visi Ciaupai yra uzdaryti, neatsu-
kite Ciaupo ant dujy prijungimo vamzdzio arba
voztuvo ant dujy baliono. )
Saugokite degiklius nuo uzliejimo ir neSvaru-
my. UZterStiems degikliams atauSus, i$ karto
Jgos nuplaukite ir sausai nuvalykite.

raudZiama statyti indus tiesiai ant degikliy.
Ant pavirSiaus groteliy, vir§ vieno degiklio ne-
statykite indo, kurio svoris yra didesnis kaip 10
kg, o ant visy pavirSiaus gorteliy — indy, kuriy
bendras svoris yra didesnis kaip 40 kg.
Netrenkite j valdymo rankenéles ir degiklius.
Ant orkaités dureliy nestatykite daikty, kuriy
svoris P{r_a didesnis, kaip 15 Kg. ..
Nekvalifikuotiems asmenims draudziama per-
dirbti ir taisyti virykle. o
Draudziama atsukti viryklés degikliy rankeneé-
les, rankoje nelaikant ‘uzdegto degtuko arba
dujy uzdiegimo prietaiso. =~ B
Draudziama gesinti degiklio liepsng puCiant.
Pries atidarant dangtj, rekomenduojama %erau
nuvalyti. PrieS nuleisdami dangtj, palaukite, ko
viryklés plokstés pavirSius ataus.
|kaites stiklo dangtis gali skilti. Prie$ nuleisdami
dangtj uZgesinkite visus degiklius. (Viryklés su
stiklo dangciu — Zr. ,Gaminio savybes”). o
Draudziama savarankiskai pritaikyti virykle kitai
dujy rasiai, perkelti jg j kitg vjetg bei atlikti maiti-
nimo sistemos pakeitimus. Siuos veiksmus gali
atlikti jgaliotas specialistas.
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Nenaudokite SiurkS¢iy valikliy nei astriy metali-
niy daikty dureliy stiklui vaIYti. Jie gali nubraizy-
ti paviréiq], kas gali buti stiklo skilimo priezastis.
Prie viryklés neprileiskite mazy vaiky bei asme-

ny nezinanciy viryklés naudojimo instrukcijos
nuro%mq. . N
L‘/II'QR NT DUJU NUTEKEJIMA, DRAUDZIA-

uzdegti degtukus, rakyti, jjungti ir iSjungti elektri-
nius imtuvus (skambutis arba Sviesos jungiklis)
bei naudotis kitais elektriniais ir mechaniniais
rietaisais, kurie skelia elektrines ar smugines
ibirkstis. Sitokiu atveju nedelsiant uzsukite
dqu baliono voztuvag arba dujy sistemos dujy
tiekimo Ciaupg ir pravédinkite patalpg. ISkvies-
|§It|e_ jtgallota specialistg gedimo priezascCiai pa-
Salinti.
Bet kokio techninio gedimo atveju bdtina at-
jungti viryklés elektros maitinimg (pagal auks-
Cil'ali pateiktg principa) ir iSkviesti jgaliotg speci-
alista.
Prie dujy tiekimo sistemos draudziama prijungti
anteny laidus, pvz. radijo anteng.
Dujy nutekéjimo i§ nesandarios sistemos atve-
ju, nedelsiant nutraukite dujy tiekimg uzsukda-
mi dujy tiekimo voztuva. ) .
Dujy nutekéjimo i$ nesandaraus dujy baliono
voztuvo atveju: ant baliono uzmeskite Slapig
antklode, kad balionas atausty_ir uzsukite jo
voztuvg. Balionui atauSus, iSneskite jj | lauka.
IDraud2|ama pakartotinai naudotis pazeistu ba-
ionu.
Jei kelias dienas neketinate naudotis virykle,
uzsukite pagrindinj dujy sistemos voztuvg, o jel
naudojates dujy balionu — uzZsukite jo voztuvg
kiekviengkart baige naudotis virykle.



GAMINIO APRASYMAS

1a

1 Temperatdros reguliatoriaus rankenélé

2 Orkaités darbo rezimo pasirinkimo rankenéle
,.4,5,6 Du}iniq degikliy valdymo rankenélés

7 Termoreguliatoriaus kontroliné lemputé L

8 Viryklés darbo kontroliné lemputé

9 Orkaités dureliy rankena

10 StalCius

11 Duo corona o
12 Vidutiniskas degiklis
13 PavirSiaus grotelés

4 Pagalbinis degiklis

5 VidutiniSkas degiklis
9 Programavimo jtaisas

1
1
1 .
17 Dangtis

Pies 2f: ) .
a - Apsauga nuo_dujy nutekéjimo™®
b - Kibirkstinis uzdegiklis*

Viryklés jranga — suvestiné:

3a Padeklas kondit. gaminiams kepti*
3b Kepimo padéklas

3c Grotelés griliui

3d lesma stienis un daksa*

3f Grotelés (,Airfry“ kopécios)

*Kai kuriuose modeliuose
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|IRENGIMAS

Sie nurodymai skirti jrengianciam prietaisg kvalifi-
kuotam specialistui. Jy tikslas — uztikrinti kuo ge-
resnj prietaiso instaliavimo ir priezidros darby atli-
kima.
Viryklés statymas
® \Virtuvé turéty bati sausa ir gerai védinama, su
tinkamai veikiancia, technines taisykles atitin-
kancia ventiliacija. Teisinis pagrindas, kuriuo
remiamasi vertinant patalpos _tinkamumg duiji-
nés viryklés naudojimui — 2002 m. balandzio 12
d. Infrastruktdros ministro jsakymas dél tech-
niniy_salygy, kurias turéty atitikti pastatai ir jy
lokalizacija. B o )
Patalpoje turéty bati jrengta ventiliavimo sise-
ma, pro kurig nuvedamos degimo liekanos. Sig
sistemg turéty sudaryti ventiliacinés grotelés
arba gartraukis. Gartraukiai montuojami_pagal
jy naudojimo instrukcijy nurodymus. Virykles
pastatymas turéty uZztikrinti laisvg priéjimg prie
visy valdymo elementy.
Patalpoje turéty bati irgi uZtikrintas dujy de?i-
mui reikalingo oro tiekimas. Oro tiekimas netu-
réty bati mazesnis kaip 2m3/h vienam degikli
galios kW. Oras gali bati tiekiamas tiesiogiai iS
ISorés — per 100 cm2 skersmens kanalg, arba
netiesiogiai — per Salia esancias patalpas su |
iSore iSeinanciu ventiliaciniu kanalu. .
Inte;ns?/wal ir ilgai naudodamiesi prietaisu atida-
rykite langa, kad ventiliavimas baty efektyves-
nis.
Arti esanciy. pavi_réilﬁ apsagj(gl?s nuo perkaitimo
atzvilgiu dujiné viryklé yra X'klasés prietaisas ir
gali buti jmontuojama j baldus tiktai Iki stalvirSio
auksdio, t.y. iki 850 mm nuo.grlndtf(.v[\l_erelgc_)-
|m(—:‘_ndUOJama imontuoti prietaiso auks¢iau Sio
io.
%éAa
L] {montavimui skirti baldai turi bati padengti 100°C
emperatdrai atsparia apmusimo medziaga,
kuriai Klijuoti panaudoti tai Pac_':lal temperatural
atsparus klijal. PrieSingu atveju, pavirSius gali
deformuotis, o apmusimas atsiklijuoti. Jei nesate
tikri dél baldy terminio atsparumo, virykle jmon-
tuokite j baldus palikdami mazdaug 2 cm atstu-
mi.vUi V|r¥klés esanti siena turéty bati atspari
aukstoms temperatiroms. Naudojantis vygkle,
os uzpakaline siena gali jkaisti‘iki mazdaug
0 °C aukstesnés negu aplinkos temperatira,
te_mﬁeratﬂros_. . L
Viryklé statykite ant kiety, lygiy grindy (nestaty-
kite ant cokolio). o L
Prie$ pradedami naudotis virykle, iSlyginkite jg
— tai svarbu norint, kad riebalai iSsiliety po visg
keptuve. Tam skirtos reguliavimo kojelés, kurias
ra}s%e iSéme stal€iy. Reguliavimo diapazonas
+/- 5 mm.

*Kai kuriuose modeliuose

Blokuotés, saugancios, kad viryklé neapvirsty,
montavimas.*

Blokuoté montuojl?ma, kad viryklé neapvirsty. Blo-
kuoté, sauganti, kad viryklé neapvirsty, neleidzia,
pvz., vaikul uzsikarti ant orkaités dureliy ir apversti
visg virykle

Pies.3z

850 mm aukscio viryklé

A= 60 mm

B =103 mm

900 mm aukscio viryklé

A=104 mm

B =147 mm

Viryklés prijungimas prie dujy tiekimo

sistemos

Démesio! R
Viryklé prijungiama prie Sitokios rusies
dujy tiekimo sistemos, kuriai ji pritaikyta.
In ormamﬁ aple_dqa(q rasj, kuriai viryklé

yra gamyklos pritaikyta, rasite vardiniy
duomeny lenteléje. Viryklé prijungiama tiktai
jgalioto specialisto, kuris turi iSskirtine teise
pritaikyti virtuve prie kitos dujy rasies.

Nurodymai montuotojui

Montuotojas turety: =~ .

® turéti Lgalloélma atlikti dujy jrangos montavimo-
prieziuros darbus,

® susipazinti su viryklés vardiniy duomeny len-
teléje pateikta informacija apie dujy rasj, kuriai
pritaikyta viryklé, palyginti informacijg su jrengi-
mo vietoje dujy tiekimo taisyklémis,
patikrinti

védinimo t.y. oro keitimo patalpose efektyvuma,
dujy jrangos *un ¢iy sandaruma, o

visy viryklés funkcionavimo elementy veikima,
ar elekiros sistema yra pritaikyta veikti su ap-

sauginiu (nuliniu) laidu,
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IRENGIMAS

Démesio!
Prie skysty dujy baliono arba esamos du{q
sistemos virykle prllju_ngla_ma tiktai jgalioto
montuotojo atsizvelgiant | visas saugumo
taisykles.

Prijungimas prie lankstaus plieninio vamzdzio.
Jeigu viryklé yra prijungiama pagal 2 klasés, | po-
klasio normas, tai Fruunglmw rekomenduojama
naudoti metalinj elastingg vamzdj atitinkanti Salies
normas. Dujy ms_tallacuos(_:pn ungimas prie dujinés
viryklés — tuti bati atliktas G1/2” sriegiu. .
Prl&ungl_mmvna_udoklte vamzdzius bei tarpiklius ati-
tinkanCius_$alies normas. Maksimalus vamzdZio
ilgis negali bati didesnis negu 2000 mm.
sitykinkite, kad vamzdis nelies jokiy judamyjy da-
iy, kurios galéty jj pazeisti.

Prijungimas prie kieto vamzdzio.
Viryklé turi vamzdzio at%(all su G1/2” snega(lu.
Prijungimas turi bati atliktas tokiy bady, kad nesu-
sidaryty jttampos jokiame dujy instaliacijos punkte
arba prietaiso dalyse. ) )

Per didelis uZsukimo momentas (didesnis negu 20
Nm) gali pazeisti sujungimg ir sujungimas gali bati
nesandarus.

Dujy tiekimo vamzdis neturéty liesti metaliniy viry-
klés uzpakalinés dalies korpuso elementy.

Démesio! )

Baig _{rengtl visus viryklés elementus, pa-
tikrinkite visy sujungimy sandarumg, pvz.
su vandeniu su muilu. Sandarumui tikrinti
draudziama naudoti ugnj.

Démesio! . i .
Kiekvieng kartg, kai pakei¢iamas reduktorius,
batina atlikti viryklés techning apZidrg — patikrinti,
kaip veikia dujy voztuvai ir apsauga nuo nuotékio.

Viryklés prijungimas prie elektros tinklo
(Vardiné galia maks. 3,5 kW)*

e Viryklé gamykloje pritaikﬁ/ta prie maitinimo vien-
faze, kintamagja srove (230 V 1N~50Hz). Joje
gengtas mazdaug_1,5 m ilgio prijungimo laidas
x 1,6 mm2 su kistuku su jzeminimu. _
Elektros tinklo prijungimo lizdas turi bati su ap-
sauginiu (jzeminimo) kontaktu. Jis negali buti
jrengtas virs viryklés. Svarbu, kad pastacius
virykle, elektros lizdas baty laisvai pasiekiamas
naudotojo.
Prie$ prijungus virykle prie elektros tinklo pati-
krinkite, ar:
- saugiklis bei elektros tinklas islaikys viry-
klés apkrova, _ o .
- elektros _tinkle yra jrengta jZeminimo sis-
tema atitinkanti’ galiojanCius standartus ir
taisykles S
- kistukas yra lengvai pasiekiamas.

*Kai kuriuose modeliuose

Démesio! e ) L.

Jei neatjungiamas maitinimo |aidas yra pazeis-
tas, norint iSvengti pavojaus jis turi bati pakeistas
gamintojo, specialistinés taisyklos arba kvalifikuoto
asmens.

Viryklés prijungimas prie elektros sistemos

Démesio!
|rengimo darbus gali atlikti tik jgaliotas kvalifikuotas
sd)emalljstas. o o o
raudziama savarankiSkai perdirbti ar atlikti elek-
tros sistemos pakeitimus.
Nurodymai montuotojui ) o )
Viryklé” gamykloje pr|ta|k§ta prie maitinimo trifaze,
kintamaja srove (400 V 3N~50Hz). Viryklés kaiti-
nimo elementy vardiné %tampa yra 230" V. Vi klg
g/alima pritaikyti prie maitinimo vienfaze srove r()53
), irengiant tinkama tiltelj prijungimo bloke pagal
ateiktg sulunﬁlmq schemg. ] o
ujungimy schema pateikiama taip pat netoli viry-
klés jungimo. Prijungimo blokas pasiekiamas nue-
mus jungimo dangtelj. Dangtelis_nuimamas ploks-
Ciu suktuvu atlaisvinus gnybtus. Tinkamai_parinkite
ungimo laidg, atsizvelgdami j sujungimo rasj ir viry-
lés vardine galig. ) L )
Jungimo laidas tvirtinamas viryklés prijungimo lai-
Démesio!

kiklyje.

Prie viryklés jungimo gnybto paiyméto_@ zenklu
batina prijungti apsaugine grandine. Viryklés mai-
tinimo elektros sistemoje turétlf bati jrengtas sau-
gumo jungiklis, avarijos metu leidziantis nutraukti
elektros tiekima. Atstumas tarp saugumo jungiklio
darbiniy kontakty turi bati maziausiai 3 mm.

Prie$ prijungdami virykle prie elektros sistemos,
batinai susipazinkite su vard|r]|L% duomeny lenteléje
bei pgjun imo schemoje pateikta informacija. =
DEMESIO! Montuotojas privalo jteikti naudotojui
viryklés prijungimo prie elektros sistemos liudijimg
— garantinio lapo prieda. . L
Kitas, negu schemoje nurodytas, viryklés prijungi-
mo budas, gali bati jos gedimo prieZastis.

Pies. 4b

Viryklés pritaikymas kitos riiSies dujoms

Jei dujos, kuriomis bus maitinama viryklé skiriasi nuo
du% kurios numatytos viryklés gamyklinei verS|{a| ty.
G20 18- 20 mbar, reikia pakeisti degikliy purkStukus
ir sureguliuoti liepsna.

Norédami pritaikyti virykle Kity dujy degimui;

° akeiskite purk$tukus (Zr. Zemiau pateikiamos
enteles), N

e sureguliuoti ,taupigjg” liepsna.

Démesio!

Gamintojo tiekiamose viryklése jrengta degiklius

gamintojo pritaikytus vardiniy duomeny lenteléje bei

garantiniame lape pateikiamos dujy rasies degimui.
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Somipress tipo degiklis (zymima Dujy rasis
»SOMilpress” ant degiklio korpuso) G20 2H 20 mbar G30 3B/P 30 mbar
Purkstuko mm 0,72 0,52
Pagalbinis skersmuo
Siluminé apkrova kW 1,00 1,00
Dujy sunaudojimas | g/h - 73
Purkstuko mm 0,98 0,67
Vidutiné skersmuo
Siluminé apkrova kw 1,80 1,80
Dujy sunaudojimas | g/h - 131
Purkstuko mm 1,17 0,83
Duo corona skersmuo
Siluminé apkrova kW 2,80 2,80
Dujy sunaudojimas | g/h - 204

Degiklio liepsna

Pritaikymas i$ suskystinty
dujy gamtinéms dujoms

Pritaikxmas iS gamtiniy dujy
suskystintoms dujoms

1. Degiklio purkstukag pakeis-

1. Degiklio purkstuka pakeiskite

sraigtg sureguliuokite liepsna.

DidZiausia kite tinkamu, pagal purkstuky tinkamu, pagal purkstuky
lentele. lentele.
& lnial i . 2.Svelniai, kiek galima jsuk
Didziausia 2. Svelniai iSsuke reguliavimo | .4 jiavimo sraig? {rink

, patikrinkite
Iiepsnosg dj

Prie$ reguliuodami, nuimkite rankenéles nuo Ciaupy.

PavirSiaus degikliams nereikia i$ anksto reguliuoti
oro srauto. Tinkamoje I|ep_sr_10+e pastebimi aiskis
meélynai-Zalios spalvos kdgiai. Trumpa, OZianti arba
ilga, geltona liepsna, i$ kurios iSsiskiria diimai reiskia,
kad degiklis yra pazeistas arba uzterStas. Norédami
patikrinti degiklj, pilna liepsna kaitinkite degiklj
maZzdaug 10 min., o po to voztuvo rankenéle pasukite
ties taupia Fadétlvml. Liepsna neturéty uzgesti arba
persokti ant purkstuky.

PieS. 5a - Degiklio purkstuko keitimas. Su specia-
liuoju galiniu raktu 7 iSsukite purkétuka]ir pakeiskite
ji nauju, atitinkanciu dujy rasj (Zr. lenteles).

Ciaupai reguliuojami uzdegus degiklius, esancius
ties ,taupios liepsnos” padétimi, naudojant 2,5 mm
didzio reguliavimo suktuva.

Pie$. 5b - Prastas kranas Copreci .
Pie$. 5¢ - Kranas su apsauga nuo dujy nutekéjimo
Copreci

Taupig liepsng privalo sureguliuoti montuotojas
vietoje pas vartotojg. Priklauso nuo naudojamy dujy
rasies ir slegio.

Démesio!

Baige reguliavima, uzklijuokite lipdukg su dujy
rasies, Kuriai pritaikyta viryklé, aprasu.
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Pries pirmakart jjungus virykle

e nuimkite pakuotés elementus,

e Svelniai (létai) nuimkite etiketes nuo orkaités
Iqureliq, stengdamiesi nenutraukti klijy juoste-
es.

e iSimkite viskg i$ stalCiaus, nuvalykite gamyklos
gnezu]ros priemones nuo orkaites kameros vi-
aus,

e iSimkite orkaités jrangg ir nuplaukite Siltame
vandenyje su indy plovikliu.

° {J(ul_(l_te ventiliavimg Ir atidarykite langg,

e Kaitinkite orkaite (maZdaug 30 min. esant 250
‘j_C_temp.[), pasalinkite neSvarumus ir kruops-
Ciai nuvalykite
Orkaités kamerg plaukite tiktai Siltu vandeniu
su nedideliu indy ploviklio kiekiu.

Orkaités kamerqlplaukite tiktai $iltu van-
deniu su nedideliu indy ploviklio kiekiu.
Démesio!

,jun.gus.'{ tinklg virykle su elektroniniu regu-
iavimo jtaisu Ts, displéjuje bus vaizduojama
,0.00”. Nustatykite aktualy reguliavimo jtaiso
laikg. (Zr. reguliavimo jtaiso aptarnavimo
instrukcija).

Nenustacius aktualaus laiko, orkaite
neveikia*.

Svarbu!

Elektroniniame programavimo jtaise Ts
jrengti jutikliai_ valdomi pirStu palieciant
pazymeétus pavirsius.

Kiekvienas jutiklio palietimas signalizuoja-
mas garsiniu signalu.

Atkreipkite démesj, kad jutikliy pavirSiai
baty Svarus.

Laikmatis M*

Laikmatis nevaldo viryklés. Tai yra garsinis signali-
zatorius, primenantis apie trumpg laikg trunkanciy
kulinariniy veiksmy atlikimg. Matuojamo laiko dia-
pazonas — nuo 0 iki 60 minuciy.

Pies.6a
Mechaninis laikmatis Ms*

Laikmatis skirtas orkaités darbui valdyti. Ji galima
nustatyti nuo 0 iki 120 mir]u_éiL{ diapazone. Nustaty-
tam laikui pasibaigus pasigirsta garsinis signalas’ir
orkaité automatiskai iSjunglama. ) ) ..

Programavimas — rankenéle pasukite laikrodzio
rodyklés kryptimi ir nustatykite pageidaujamg laikg

Pies. 6b
Rankenélei esant ,,0” padétyje orkaité nedirbs.

Atveju, kai nenorite naudotis laikmacio funkci-
ja, pasukite rankenéle ties m padétimi.

Pies. 6¢
PavirSiniy degikliy aptarnavimas
Informacija apie degikligL_

iki

kenéliy isdéstymg pate
skyriuje.

bei juos valdanciy ran-
ama ,Gaminio savybiy”

Indo parinkimas
Atkrelpkite démesjl,(
da baty didesnis,

kad indo dugno skersmuo visa-

ii is, kaip degiklio liepsnos karunelés;

puodus uzdenkite dangcials. Rekomenduojama, kad

Eupdo skersmuo bty mazdaug 2,5 - 3-kart didesnis,
aip degiklio skersmuo:

® pagalbinis degiklis — nuo 90 iki 150 mm skers-
mens indas, = .

® vidutini8kas degiklis —nuo 160 iki 220 mm skers-
mens indas,

® didelis degiklis —nuo 200 iki 240 mm skersmens
indas, puodo aukstis neturéty bati didesnis, kaip
jo skersmuo.

Pies. 6d:

a - BLOGAI
b - GERAI

Degikliy reguliavimo rankenélé
Pie$. 6e:

a - Padétis: degiklis iSjungtas
b - Padétis: taupi liepsna

¢ - Padétis: didelé liepsna

Degikliy uzdegimas nenaudojant uzdegiklio

uzdekite degtuka, . L
kiek galima, jspauskite rankenéle ir pasukite |
kaire ties ,didelé liepsna” ‘

padetimi,

dujas uzdekite degtuku,

nustatykite reikiamg liepsng (pvz. ,taupig” ‘[)(
baige virimg, iSjunkite degiklj pasukdami ranke-
néle j deSine (padétis: iSjungta ®@).

Degikliy uzdegimas naudojant uzdegiklj* * (O

® paspauskite 7 pazyméto kibirkstinio uzdegiklio
ngtUkQ’ . . . L

® kie _allma!d;sPal_Jsklte rankenéle ir pasukite |
kaire ties ,didelé liepsna” § padétimi,

® palaikykite, kol uzsidegs dujos,

® nustatykite reikiama liepsng
gov.Z- faupia”é) - .

® baige virimg, iSjunkite degiklj pasukdami ranke-

néle | deSine (padétis: iSjungta ®@).

Degikli uide%imas naudojantis uzdegikliu
jmontuotu j rankenéle*

kiek galima, jspauskite degiklio Ciaupo ranke-
nél(? Ir pasukite | kaire ties,didelé liepsna” ‘
padétimi,

palaikykite, kol uzsidegs dujos, ==

degiklio liepsnai uZsidegus atlaisvinkite ranke-
néle ir nustatykite reikiama liepsnos didj.

Démesio!

Jei turite viryklés modeljtsu pavirSiaus degikliq
apsauga nuo dujy nutekéjimo, uzdegdami
degiklius, kiek galima paspaude rankenéle
ties ,dideles liepsnos” pg_déhm?almkykne
ja.mazdaug 10 sekundziy, kad apsauga
Isijungty.

*Kai kuriuose modeliuose
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Degiklio liepsnos pasirinkimas

Tinkamai sureguliuoty degikliy liepsna yra Sviesiai
meélyna su aiskiai pastebimu vidaus kigiu. Liepsnos
dydis priklauso nuo degiklio reguliavimo rankenélés
padeéties:

didelé liepsna )
maza liepsna g,,taupl”z o
e degiklis iSjungtas (nutrauktas dujy tiekimas)

Liepsna sklandziai reguliuojama, pagal poreikius.

Pies. 6f
a - BLOGAI
b - GERAI

Démesio! o .

DraudZiama reguliuoti liepsng diapazone tarp
iSjungto degiklio ® padéties ir didelés liepsnos
‘ padéties.

Apsaugos nuo dujy nutekéjimo veikimas*

Kai kuriuose virykliy modeliuose (Zr. 10 psl. lentele)
jrengta automatiné dujy tiekimo j degiklius nutrauki-
mo sistema dingus liepsnai. .

Si sistema apsaugo nuo dujy nutekéjimo uzgesus
degiklio liepsnai, pvz. i8siliejus skysciui ant degiklio.
Degiklis pakartotinai jjungiamas naudotojo

Kaitinimo plokstelés aptarnavimas*

Kai kuriuose modeliuose (zr. ,Gaminio savybiy”
skyriaus lentele) jrengta kaitinimo plokstelé.

Plokstelés galia reguliuojama palaipsniui pasukant
rankenéle | desine ir j kaire. Jjungus plokstele val-
dy{no skydelyje jsijungia geltona signalizacing lem-

pute

® MIN, kaitinimas

1 Darzoviy trodkinimas, létas virimas

® Sriuby, didesniy valgiy kiekiy virimas

2 Létas kepimas )

® Mésos, zuvies apkepimas B )

3 MAX. Greitas jkaitimas, greitas virimas, kepi-
mas

0 ISjungimas

Pies. 6g

Démesio ! ) )
ISlaikykite plokstele évarlas— neSvari plokstelé
neperduoda visos galios. Saugokite plokstelé
nuo korozijos. Prie§ nuimdami puodg,
iSjunkite plokstele. Ant jjungtos plokstelés
nepalikite be prieZidros indy su valgiais, kurie
ruoSiami naudojant riebalus ar aliejy. Karsti
riebalai savaime uzsidega.

Piemérota trauka izvéle |auj ietaupTtt energiju. Trau-

kam jabat biezs, plakans” dibens, ta diametram

Jtébﬂt vienadam ar sildrinka diametru (18 cm), jo
édgsGﬁpsték!os ir optimala siltuma pieva-diSana
ies. 6h.

*ANsa onpeAeneHHbIX moaenen

Valdymo skydo Ts veikimas

BHE8

MENU |

MENIU — veikimo reZimo parinkties jutiklis
- Pliuso jutiklis

- Mlnusog_utlkhs_ o .

— parengties veikti simbolis

— minuciy skaitiklio simbolis

>
<
15
mn
ﬁ — veikimo trukmés simbolis

Einamojo laiko nustatymas

ljungus j tinklg ar pakartotinai paleidus, jeigu buvo
dingusi jtampa, ekrane rodomas mirgantis 0.00:

® spaustiir prilaik tiiutiklj MENIU (arba vienu metu
jutiklius </ >), kol ekrane atsiranda simbolis &
, taskas po simboliu mirga,

® per 7 s nustatyti einamajj laika jutikliais </ >.

Praéjus mazdaug 7 s, kai baigiama nustatyti laikg,
naU{Ie_]l duomenys jsimenami, o takas po simboliu
nustoja @ mirgéti.

Laikg galima koreguoti véliau: vienu metu spausti
jutiklius < />, kol mirga taskas po simboliu, & galima
koreguoti einamajj laika.

Démesio!

Orkaite galima jungti, kai ekrane atsiranda simbolis
5,

Minuciy skaitiklis

Minuciy skaitiklj galima aktyvinti bet kada, neatsi-
zvelgiant | kity valdymo skydo funkcijy aktyvuma.
Laikas matuojamas nuo 1 minutés iKi 23 valandy
ir 59 mlnucn._gt._ B )
Minuciy skaitikliui nustatyti:
® spausti jutikli MENIU, ekrane ima mirgéti sim-
bolis &
minuciy skaitiklio laikg nustatyti jutikliais < / >,
ekrane rodomas nustatytas minuciy_ skaitiklio
laikas ir aktyvi veikimo funkcija £ praéjus nusta-
tytam laikui, pasigirsta garso’signalasir mirga £
arso signalui iSjungti paliesti ir palaikyti jutiklj
IENIU arba palfesﬁt?irvpalaikyti V|Penu metu juti-
klius </>, simbolis £ uzgesta, o ekrane rodomas
esamas laikas.

Démesio! o .
Jeigu garso signalas neiSjungiamas rankiniu badu,
iSjungiamas automatiskai po mazdaug 7 minuciy.
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Veikimo trukmé

Jeigu norima, kad orkaité iSsijungty nustatytg va-
landa:

® veikimo trukmés funkcijai jjungti orkaités funkcijy
rankenéle nustatyti pasirinktg funkcijg ir tempe-
rataros rankenéle pasirinkti norimg temperaturg.
spausti jutiklf MENIU lﬂql ekrane trumpam pasi-
rodys dur ir simbolis Flima mirgéti,

nustatyti norima veikimo laikg jutikliais
</>nuo 1 minutés iki 10 valandy.

Nusta;ytas laikas atmintyje iSsaugomas

daug 7 s, ekrane vglrodomas einamas lai

degancio simbolio I*l. ) o

Pragjus pasirinktam laikui, orkaité _automat_lslﬂaﬂ

iSsijungia, Fas,lglrsta garso signalas ir simbolis Il
i.

Eo maz-
as Salia

ima mirksé
® nustatyti orkaités funkcijy ir temperatdros regu-
liavimo rankenéles pade ¥Je isjungta,
® garso signalui iSjungti paliesti ir Palalkytl jutiklj
i

ENIU arba paliesti ir
jutiklius </ >, simbolis
rodomas esamas laikas.

Parinkciy trynimas

laikyti vienu metu
uzgesta, o ekrane

Bf

Bet kurig akimirkg galima panaikinti minuciy

skaitiklio ar veikimo trukmés parinktis.

® Veikimo trukmés parinktims panaikinti paliesti
vienu metu jutiklius </ >.

Minuciy skaitiklio parinkc&iy trynimas:

® jutikliu MENIU parinkti minuciy skaitiklio funkcija,

® dar kartg paspausti jutiklius </ >,

Garso signalo tono keitimas
Garso signalo tong galima pakeisti Siuo badu:

® vienu metu i)aspa_usti_jutikliq_s </>,

® jutikliu MENIU parinkti funkcijg tonas, rodmenys
ekrane mirga: |

® jutikliais < .?E@””kt' tinkamg tona:
nuo 1 iki 3 jutikliu >
nuo 3 iki 1 jutikliu <.

Ekrano rySkumo keitimas

Ekrano rySkumg Ea_lima keisti nuo 1 iki 9, kai 1 reiSkia
tamsiausig parinktj, 0 9 — 8viesiausig. Parinkta verté
taikoma, kal laikrodis yra neaktyvus (t. y. naudotojas
nelieté jokiy jutikliy béent 7 sekundes).

Ekrano rySkuma galima pakeisti Siuo badu:

® vienu metu paspausti jutiklius </>,

® jutikliu MENIU parinkti fL_mch(q_brl (pirma kartg

Easpau_dus pereinama | funkcijg tonas, antrg

artg — j funkcijg bri).

jutikliais </ > parinkti norimg rySkuma:

nuo 1 iki 9 jutikliu >

nuo 9 iki 1 jutikliu <.

Démesio!

Jeigu laikrodis yra aktyvus (t. y. naudotojas paspaudé
jutiklj per pastargsias 7 sekundes), ekrano rySkumas
yra stipriausias.

Nakties rezimas

Nuo 22.00 iki 6.00 valandos laikrodis automatiskai
sumazina ryskuma.

Orkaités funkcijos ir aptarnavimas.
Orkaité su natdralig konvekcija (jprasta)

Orkaité gali bati kaitinama su virSutiniy ir apatiniu
kaitinimo elementu bei griliu (Jel_yra%. Si orkaite
valdoma su, viena rankenéle, skirta funkcijos rasies
pasirinkimui ir tuo paciu surista su temperatiros
reguliatoriumi.

Pies.6i
Démesio ! o
Mlc?c.i.elluc_)se be grlllg,_ }/.lryklés valdymo ranke-
néléje nera padeties.

Galimos rankenélés padétys

Nepriklausomas orkaités apSvietimas
Pastacius rankenélef(tles Sia R‘adétlml ap-
SvieCiama orkaités kamerg. Nau dojama
pvz. valant orkaités kamera.

liungti virSutinis ir apatinis kaitinimo
elementas o )
TTermostatas leidZia nustatyti temperatirg

100-250 nuo 100°C iki 250°C diapazone. Naudo-
°c kités juo kepdami.

'unggta;_ apatinis kaitinimo elementas

A astacCius rankenele ties Sia padétimi,

orkaité kaitinama tiktaj i$ apacios. Naudo-
kites norédami pakepti pyragus i$ apacios.

jungtas virSutinis kaitinimo elementas
astacius rankenéle ties Sia padétimi, or-

kaité kaitinama tiktai i5 virSaus. Naudokités

norédami_pakepti

pyragus i$ virSaus.

jungtas grilio kaitinimo elementas
astacius rankenéle ties Sia padétimi,
valgiai skrudinami ant groteliy arba ant
ieSmo.

Orkaités jjungimas ir iSjungimas

Norédami jjunti orkaite: )

e nustatykite reikiamas orkaités darbo sglygas:
temperatlrg ir kaitinimo budg, o
pastatykite rankenéle ties reikiama padétimi,
sukdami jg j deSine.

Pies.6z
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Orkaités jjungimas signalizuojamas quid_eaus dviems
kontrolinems lemputems: RirL. Sviecianti R s spalvos
kontroliné lemputé signalizuoja orkaités darbg. UZge-
sus L kontrolinei lemputei signalizuojama, kad orkaité
pasieké nustatytg temperatirg. Jei Ea_ al_receptg
rekomenduojama déti valgjj jkaitintg orkaite, Sis velks-
mas atliekamas ne anksciau, kaip pirmgkart uzgesus
L kontrolinei lemputei. Kepimo metu L lempute kas
kazkiek laiko jsijunginés ir iSsijunginés (temperatdros
Fala|k¥mas orkaites kamero$ viduje). R kontroliné
empute gali taip pat jsijungti esant ,Orkaités kameros
%psv!etlmg“ padediai. o )

rkaités iSjungimas — norédami iSjungti orkaite, suk-
dami rankenéle j kaire pastatykite {q ties ,0” padétimi.
Kontroliné lemputé turety iSsijungti.

Orkaité su natiiralia konvekcija (jprasta)

Orkaité gali bati kaitinama, apatiniu ir virSutiniu
kaitinimo”elementu, griliu. Si orkaité valdoma su
orkaités darbo reZzimo rankenéle, kuri pasukama
ties reikiama funkcija.

Pies.6j
bei temperaturos reguliavimo rankenéle, kurj pasu-
kama ties reikiama temperatiros verte.

Pies. 6k

Orkaité iSiungiama, abidvi rankenéles pastaCius
ties ,0” /,0".

Galimos rankenélés padétys

Nepriklausomas orkaités apSvietimas
Pastacius rankenélitles Sia padétimi ap-
SvieCiama orkaités kamerg. Nau dojama
pvz. valant orkaités kamera.

'ungt;tqs apatinis kaitinimo elementas
astacius rankenele ties Sia padétimi,
orkaite kaitinama tiktai i$ apacios. Naudo-
kités norédami pakepti pyragus i$ apacios.

jungtas virSutinis kaitinimo elementas
astacius rankenéle ties Sia padétimi, or-

kaité kaitinama tiktai i$ virSaus. Naudokités

norédami_pakepti

pyragus i$ virSaus.

jungtas grilio kaitinimo elementas
astaCius rankengéle ties Sia padétimi,
valgiai skrudinami ant groteliy arba ant
ieSmo.

Jjungti apatinis ir virSutinis kaitinimo
elementai o o .
Pastacius rankenéle ties Sia padétimi, orkai-
té kaitinama jprastu badu.

Pies.6z

Orkaités jjungimas signalizuojamas quideﬂus dviems
kontrolinems lemputems: RirL. Sviecianti R s spalvos
kontroliné lemputé signalizuoja orkaités darbg. UZge-
sus L kontrolinei lemputei signalizuojama, kad orkaité
pasieké nustatytg temperatirg. Jei I;()a_?alv_receptq
rekomenduojama déti valgj j jkaitintg orkaite, Sis veiks-
mas atliekamas ne anksciau, kaip pirmgkart uzgesus
L kontrolinei lemputei. Kepimo metu L lempute kas
kaZkiek laiko jsijunginés ir ISsijunginés (temperatiiros

alaikymas orkaites kameros viduje). R kontroliné
empute gali taip pat jsijungti esant ,Orkaités kameros
apSvietimo” padeciai.

Orkaité su Bri\_/ers_t_ine oro apytaka = N
Orkaité gali bati kaitingma apatiniu ir virSutiniu kaiti-
nimo elementu, griliu. Si orkaité valdoma su orkaités
darbo rezimo rankenéle, kuri pasukama

ties reikiama funkcija.

Pies.6l

bei temperatdros reguliavimo rankenéle, kurj pasu-
kama ties reikiama temperatdros verte.

Pie$.6k

Orkaite o .
I§J.UHFIPI8‘[‘T18, abidvi rankenéles pastacius ties

Démesio !

Pasirinkus bet kurig orkaités funkcijg
kaitinimas (kaitinimo_elementas ir pan.)
jjungiamas tiktai nustacius temperattrg.

Nepriklausomas orkaités apSvietimas
Pastacius ranke_nél?(nes Sia Rladétlm'l ap-
SvieCiama orkaités kamerg. Nau dojama
pvz. valant orkaités kamera.

Greitas pakaitinimas )

Rz Jjungtas virSutinis Sildytuvas, kepintuvas
ir_ventiliatorius. Naudojama orkaitei pra-
dzioje jkaitinti.

Atsildymas -
% Jjungtas tik ventiliatorius, nenaudojami
67| jokie Sildytuvai.

liungtas ventiliatorius ir sustiprintas
MW rilis . . o

astaCius rankeneéle ties Sia padétimi,
sustiprinto grilio funkcija jungiama_ su
ventiliatoriaus funkcija. Naudojantis Siuo
rezimu spartinamas skrudinimo procesas
ir gerinamas valgio skonis. Skrudinimas
atliekamas esant uzdarioms orkaités du-
reléms.

Sustiprintas grilis (Grilis ir virSutinis
kaitinimo elementas

Jjungus ,sustiprinto grilio” funkcijg, skrudi-
nama esant tuo paciu jjungtam virsutiniam
kaitinimo elementui. Si funkcija uZtikrina
aukstesne temperatirg orkaités virSutineje
darbinéje erdvéje. Valgis stipriau paskru-
dinamas; skrudinamos didesnés porcijos.

jungtas grilio kaitinimo elementas
astacius rankenéle ties Sia padétimi,
valgiai skrudinami ant groteliy.

jungtas apatinis kaitinimo elementas

astacius rankenéle ties Sia padétimi,
orkaite kaitinama tiktai i$ apacios. Naudo-
kités norédami pakepti pyragus i$ apacios.

Jjungti apatinis ir virSutinis kaitinimo
elementai . . o
Pastalius rankenéle ties Sia padétimi,
orkaité kaitinama jprastu badu.
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APTARNAVIMAS

{jungti: ventiliatorius, apatinis ir virSu-
inis kaitinimo elementai_ o
Pastacius rankenéle ties Sia padétimi, or-
kaitéje jjungiama pyrago kepimo funkcija.
|prasta orkaité su ventiliatoriumi.

A

Pies.6z

Orkaités jjungimas signalizuojamas ui_sid_e&us dviems
kontrolinems lemputems: RirL. Sviecianti R s spalvos
kontroliné lempute signalizuoja orkaités darbg. UZge-
sus L kontrolinei lemputei signalizuojama, kad orkaité
pasieké nustatytg temperatirg. Jei l?a_%)al receptg
rekomenduojama déti valgj j jkaitintg orkaite, Sis veiks-
mas atliekamas ne anksciau, kaip pirmgkart uzgesus
L kontrolinei lemputei. Kepimo metu L lempute kas
kaZzkiek laiko jsijunginés ir ISsijunginés (temperattiros
Falalk¥mas_orkaltes_ kameros viduje). R kontroliné
empute gali taip pat jsijungti esant ,Orkaités kameros
ap$vietimo” padeciai.

Orkaité su priverstine oro apytaka (su ventilia-
toriumi ir oro apytakos kaitinimo elementu)

Orkaité gali bati jkaitoma apatiniu ir virSutiniu kaiti-
nimo elementais, griliu bei oro apytakos kaitinimo
elementu. Si orkaité valdoma su orkaités rezimo
rankenéle, kuri pasukama ties reikiama funkcija,

Pies.6m

bei temperatQros reguliavimo rankenéle, kuri pasu-
kama ties reikiama temperatdros verte.

Pies.6k

Orkaite . o
|éj.qp;]|gma, abidvi rankenéles pastacius ties

Démesio ! ) ) .
Pasirinkus bet kurig orkaités funkcija,
kaitinimas (kaitinimo_elementas ir pan.)
jjungiamas tiktai nustacius temperatura.

Nepriklausomas orkaités apSvietimas
Pastacius rankenél«itles Sia padétimi ap-
SvieCiama orkaités kamerg. Nau dojama
pvz. valant orkaités kamera.

Greitas pakaitinimas
(| liungtas virsutinis Sildytuvas, kepintuvas
——) Ir ventiliatorius. Naudojama orkaitei pra-
dzioje jkaitinti.
s,] Atsildymas o o
6| ljungtas tik ventiliatorius, nenaudojami
6 Jjokie Sildytuvai.
—) ljungtas ventiliatorius ir sustiprintas
| grilis o .
,1\ astacius rankenéle ties Sia padétimi,

sustiprinto grilio funkcija jungiama_ su
ventiliatoriaus funkcija. Naudojantis Siuo
rezimu spartinamas skrudinimo procesas
ir gerinamas valgio skonis. Skrudinimas
atliekamas esant uzdarioms orkaités du-
reléms.

*Kai kuriuose modeliuose

Sustiprintas grilis (Grilis ir virSutinis
kaitinimo elementas) . )
Jiungus ,sustiprinto grilio” funkcijg, skrudi-
nama esant tuo paciu jjungtam virSutiniam
kaitinimo elementui. Si funkcija uZztikrina
aukstesne temperatirg orkaités virSutinéje
darbinéje erdvéje. Valgis stipriau paskru-
dinamas; skrudinamos didesnés porcijos.

jungtas grilio kaitinimo elementas
astaCius rankenéle ties Sia padétimi,
valgiai skrudinami ant groteliy.

jungtas apatinis kaitinimo elementas

astalius rankenéle ties Sia padétimi,
orkaité kaitinama tiktai i$ apacios. Naudo-
kités norédami pakepti pyragus i$ apacios.

ljungti apatinis ir virSutinis kaitinimo
elementai L o
Pastacius rankenéle ties Sia padétimi,
orkaité kaitinama jprastu badu.

jungta oro apytaka .

astacius rankenéle ties ,jjungtos oro
apytakos” padétimi, orkaité kaitinama
su orkaités kameros uzpakalinés sienos
gentre esanciu termoventiliatoriumi.
Sis kaitinimas uztikrina tolygig Silumos cirk
liacijg aplink orkaitéje esancio valgio.
Sio kaitinimo bado privalumai: .
® trumpesnis orkaités jkaitimo laikas bei
jos jzanginio kaitinimo eliminavimas.
galimybe tuo paciu metu kepti dviejuo-
se darbiniuose lygiuose = .
sumazintas riebaly ir suliy iStekimas i$
mésos V_algILf(, kas turi jtakos jy skoniui,
mazesnis orkaités kameros terSimas.

liungti: ventiliatorius, apatinis ir virsu-
inis kaitinimo elementai .
Pastacius rankenéle ties Sia pa-
détimi, orkaitéje jjungiama
pyrago kepimo funkcija. |prasta orkaité
su ventiliatoriumi.

>

liungta oro apytaka ir apatinis kaitinimo
elementas L .
Pastacius rankenéle ties Sia padeétimi,
pasirenkama oro apytakos ir apatinio kaiti-
nimo elemento funkcijg. Valgis pakepamas
i$ apacios.

Q

Pies.6z

Orkaités jjungimas signalizuojamas uzsidegus dviems
kontrolineéms lemputems: RirL. SvieCianti R s spalvos
kontroliné lemputeé signalizuoja orkaités darba. Uzge-
sus L kontrolinei lemputei signalizuojama, kad orkaite
pasieké nustatytg temperatirg. Jei lE)a.%)alv.receﬁtal
rekomenduojama déti valgj  jkaitintg orkaite, Sis veiks-
mas atliekamas ne anksciau, kaip pirmakart uZzgesus
L kontrolinei lemputei. Kepimo metu L lempute kas
kaZzkiek laiko jsijunginés ir iSsijunginés (temperattros
Palalk){mas,orkaltes_ kameros wdug). R kontroline
empute gali taip pat jsijungti esant ,Orkaités kameros
apSvietimo” padeciai.
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Naudojimasis griliu*

Valgiai skrudinami i§ jkaitusio grilio kaitinimo ele-
mento sklindant infraraudoniesiems spinduliams.
Norédami jjungti grilj: )
® pasukite orkaités rankenéle ties ,

simboliu pazymeéta padétimi,

® kaitinkite orkaite mazdaug 5 min. (esant uzda-
toms orkaités dureléms).
® skardag su valgiu pastatykite tinkamame dar-

biniame Iy(k;_¥je, skrudindami ant grqteIiLi, po
Jomlsk?_ade ite padéklg iSbégantiems riebalams
surinkti.
® UzZdarykite orkaités dureles.
Naudodamiesi ?rilio ir sustierinto grilio funkci-
jomis nustatykite 210°C (200°C*) temperatiirg, o
naudodamiesi grilio su ventiliatoriumi funkcija
- maksimaliai 190 °C.

* orkaités durelés su 2 stiklais

Démesio!
Griliu skrudinama esant uzdarytoms orkaités
dureléms. . o )
Naudojantis griliu, pasiekiamos dalys gali
bati karStos. Neleiskite vaikams prieiti prie
orkaités.

*Kai kuriuose modeliuose

leSmo funkcijos naudojimas*

Valgiai skrudinami orkaitéje ant besisukancio ieSmo.
Funkcija taikoma Yp_aé paukstienai, Saslykams, des-
relems ir pan. varglams ruosti. Ieémasr\Pun iamas
ir iSjungiamas kartu su grilio funkcija. Naudojantis
Siomis funkcijomis, ieSmo variklis kartkarciais Eall
sustoti ar pakeisti sukimosi kryptj. Tai neturi jtakos
skrudinimo kokybei.

Démesio! . .
Néra atskiros, ieSmo valdymo rankenélés.
Skrudinama pravérus orkaités dureles ir
uzdéjus rankenéliy apsauginj dangtj.

Paruosimas valgio naudojantis ieSmu:

zr. Zemiau pateikiamas nuotraukas) =~~~
valgj uzmaukite ant ieSmo ir jtvirtinkite jj su
Sakutémis,

® rémelj galima jkiti j orkaite ant treciojo lygio,
skaiciuojant nuo apacios, .

® virbo galg galima_jkisti J] pavaros movg, atkrei-
piant démesj, kad ieSmo laikiklio metalines dalies
griovelis atsiremty ant rémelio,

® isukite rankena,

® UZzdarykite orkaités dureles.

Pies.6y
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KEPIMAS ORKAITEJE — PRAKTISKI PATARIMAI

Konditeriniy gaminiy kepimas

kepinius rekomenduojama kepti skardose, kurios

ra viryklés %;amlntOJo jranga,

epti galima taip pat naudojantis kitur isigytomijs
kepimo skardomis, kurios statomos ant dziovini-
mo groteliy. Kepimui rekomenduojama naudoti
geral $iluma praleidZiancias ir kepimo laikg trum-
pinancias, juodos spalvos kepimo skardas
naudojant jprasto kaitinimo funkcijg (kaitinimas i$
virSaus ir apacios) nerekomenduojama naudotis
Sviesaus |[_b||;gan0|o(f)aV|rS|aus skardomis;
naudojant Sio tipo skardas, pyrago apacia gali
likti neiSkepta, N o
naudojantis oro apytakos funkcija, nereikia i$
anksto kaitinti orkaités kameros. Naudojantis
kitomis funkcijomis, prie$ jdedant valgj j orkaite,
pirmiausia jg batina jkaitinti, . L
prie$ iSimdami valgj i$ orkaités, jdurdami jj
mediniu krapStuku patikrinkite_kepimo koky_b?
(pyragui tinkamai iSkepus, krap$tukas turéty likfi
svarus ir sausas),
iSjungus orkaite rekomenduojama palikti joje
pyragg dar 5 min., . )
naudojantis oro apytakos funkcija, kepimo tem-
peratiira paprastai yra 20-30 laipsniy Zemesné,
negu kepant jprastu badu (su kaitinimu i$ virSaus
ir apacios),
1ir 1A lentelése pateikiami kepimo parametrai
yra orientaciniai, juos galima koreguoti, priklau-
somai nuo savo ﬁatarlmo |r{)qmeg|q_, .
atveju, kai virimo knygose pateikiama informacija
Zymial skiriasi nuo virykles naudojimo instruk-
cijoje pateikiamy verciy, laikykités instrukcijos
nurodymy.

Mésos kepimas

orkaitéje ruoskite mésos porcijas sveriancias
daugiau, kaip 1 kg. Mazesnius gabalus reko-
menduojama ruosti ant viryklés dujiniy degikliy.

kepimui naudokite kaitrai atsparjus indus, kuriy
rankenos taip pat atsparios aukstos temperati-
ros poveikiui.

Kepant ant dZiovinimo ?(roteliq arba ant groteliqt,_

Zemiausiame Iyq(yje.re omenduojama pasatyti

E??(‘?klﬁl meésos Kepimui su nedideliu vandens
iekiu.

Kepant, rekomenduojama bent kartg apsukti
mesg | kitg puse. Kepimo metu ant mésos kart-
karcials pilkite kepimo metu atsiradusio padazo
arba karsto, sdraus vandens. Ant mésos nepil-
kite Salto vandens. )

Grotelés (,Airfry* kopécios) )

Kepimui ir Sildymui neriebiems patiekalams,
tokiems kal? gruzdintos bulvytés, darZovés,
Zuvies pirsteliarir kt. , Airfry“ tinka kepti ir kepimo
rankoveje. ) . )

Kai kepate ant ,Airfry“ groteliy, padékite lentyng
ant3 Iyalo ir pasirinkite konvekcijos funkcijg. Po
LAIrfry® kopéciomis rekomenduojama padéti me-
talo lakstg. Norint pasiekti geriausiy rezultaty,
kepimo metu maistg rekomenduojama pasukti.

|prasta orkaité (apatinis Sildytuvas + virsutinis Sildytuvas)

Kepamo patieka- | Orkaités funkcija | Temperatiira (°C) Pakopa Laikas [min.]
lo rasis
Biskvitas [z] 160 - 200 2-3 30 - 50
Mielinis / smélinis @ 160-170 9 3 25402
pyragas
Pica E] 220-240" 2 15-25
Zuvis d 210 -220 2 45- 60
Jautiena E] 225 - 250 2 120 - 150
Kiauliena d 160 - 230 2 90 - 120
Vista E] 160 - 180 2 45 -60
Darzovés d 190 - 210 2 40 - 50

Laikas pateikiamas, kai orkaité nejkaitusi, jeigu nenurodyta kitaip. Jeigu orkaité jkaitusi, nurodytg laika

reikéty trumpinti apie 5-10 minuciy.
" Jkaitinti tuscig orkaite
2 Nurodytas laikas galioja kepant mazose formelése

Démesio: Lenteléje pateikiami parametrai yra apytikriai ir galima juos koreguoti, atsizvelgiant j savo kuli-

narine patirtj ir pomégius.
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KEPIMAS ORKAITEJE — PRAKTISKI PATARIMAI

Orkaité su priverstine oro apytaka (apatinis Sildytuvas + virsutinis Sildytuvas + ventiliatorius)

Kepamo patieka- | Orkaités funkcija | Temperatiira (°C) Pakopa Laikas [min.]
lo rasis
Biskvitas O 160 - 200 2-3 30- 50
Biskvitas X 150 3 25-35
Mielinis / smélinis @ 160-170 9 3 25402
pyragas
Mie"gi;ré g;’sé"”is kY 155170 9 3 25-402
Pica d 220-240 2 15-25
Zuvis O 210-220 2 45 - 60
Zuvis T 190 2-3 60 - 70
Desreléms 210 (200%) 4 14-18
Jautiena O 225 - 250 2 120 - 150
Kiauliena O 160 - 230 2 90 - 120
Vista T 180 - 190 2 70-90
Vista O 160 - 180 2 45-60
Darzovés d 190 - 210 2 40 - 50
Darzovés T 170 - 190 3 40 - 50

* orkaités durelés su 2 stiklais

Laikas pateikiamas, kai orkaité nejkaitusi, jeigu nenurodyta kitaip. Jeigu orkaité jkaitusi, nurodyta laikg
reikéty trumpinti apie 5-10 minuciy.

" |kaitinti tuscig orkaite

2 Nurodytas laikas galioja kepant mazose formelése

Démesio: Lenteléje pateikiami parametrai yra apytikriai ir galima juos koreguoti, atsizvelgiant j savo kuli-
naring patirtj ir pomegius.
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Orkaité su priverstine oro apytaka (Silumos apytakos Sildytuvas + ventiliatorius)

Kepamo patieka- | Orkaités funkcija | Temperatira (°C) Pakopa Laikas [min.]
lo rasis
Biskvitas O 160 - 200 2-3 30- 50
Mielinis / smélinis ’j 160 -170 9 3 25.402
pyragas
M'e'”;';r; ;;”se"”'s 155-170 1 3 25-402
Pica 200-230 " 2-3 15-25
Zuvis OJ 210 - 220 2 45- 60
Zuvis 160 - 180 2-3 45- 60
Zuvis T 190 2-3 60-70
Jautiena 210 (200%) 4 14-18
Jautiena O 225 - 250 2 120 - 150
Jautiena 160 - 180 2 120 - 160
Kiauliena O 160 - 230 2 90 - 120
Kiauliena 160 - 190 2 90- 120
Vista T 180 - 190 2 70-90
Vista O 160 - 180 2 45- 60
Vista 175 - 190 2 60 - 70
Darzovés O 190 - 210 2 40 - 50
Darzovés T 170 - 190 3 40 - 50

* orkaités durelés su 2 stiklais

Laikas pateikiamas, kai orkaité nejkaitusi, jeigu nenurodyta kitaip. Jeigu orkaité jkaitusi, nurodytg laikg
reikéty trumpinti apie 5-10 minuciy.

" |kaitinti tuscig orkaite

2 Nurodytas laikas galioja kepant mazose formelése

Démesio: Lenteléje pateikiami parametrai yra apytikriai ir galima juos koreguoti, atsizvelgiant j savo kuli-
naring patirtj ir pomeégius.
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VIRYKLES VALYMAS IR PRIEZIURA

ISlaikant virykle Svarig ir tinkamai atliekant priezid-
ros darbus, prailginamas prietaiso tinkamo veikimo
laikotarpis.

Prie$ pradédami valxti, iSjunkite virykle, atkreip-
dami démesj j tai, kad visos rankenelés buty
pastatytos ties ,,*” / ,,0”_ padétimis. Valymo darbai
atliekami V|rykfe| atausus.

Degikliai, kaitinimo plokstés grotelés, viryklés
korpusas

UZterStus degiklius ir groteles nuimkite nuo viryklés
ir plaukite Siltu vandeniu su riebalus ir neSvarumus
aSalinanc¢iomis priemonémis. Sausai nusluostykite.
uéme groteles, kruop$ciai nuvalykite kaitinimo
¢|0k§t$ ir sausai nusluostykite Svariu skudureliu.
pac svarbu, kad $varios buty po degikliy kepuréliy
esancios karanélés — zr. pies. zemiau. Degikliy
urkStuky angas pravalykite su tankia varine viela.
enaudokite plieno vielos, negrezkite angy. Pies. 7).

Démesio ! o ) ) .
Degiklio elementai visada turi bati sausi.
Vandens dalelés gali sustabdyti dujy
nutekéjimg ir bati degiklio netinkamo
uzsidegimo priezastis.

Batina patikrinti, ar po valymo degiklio
elementai tinkamai sudéti.

Nelygiai uzdétas degiklio dangtelis gali
negrjztamai pazeisti patj degiklj.- Pies. 8).

Emaliuoty pavirSiy valymui naudokite Svelnius
skysCius. Nenaudokite stipriai_braiZzanciy priemo-
niy, kaip antai: abrazyviniy Sveitimo priemoniy,
abrazyviniy pasty, pemzy, Sveistuvy ir. pan.
Prie$ naudojantis neradijancio plieno virykle, reikia
kruop&ciai nuvalyti jos darbinj pavirsiy (pirminis va-
lymas). Ypatingg démes;j skirkite j tai, kad jreng-
ami viryklés padéklus nuimtumeéte nuo jy pléveles
klijy likuCius ir lipniosios juostos, kuria klijuojama
viryklés pakuoté. Virykle "batina reguliariai valyti,
po kiekvieno naudojimo, Pasirlpinkite, kad pavir-
Sius nebaty stipriai uzterstas ir kad iStekeje skysciai
nepridegty prie jo. Pirminiam ir reguliariam valymui
rekomenduojama naudoti Stahl-Fix tipo priemone.

® Viryklés, kuriy tipo kode yra raidé K* turi specialia
savaime iSsivalancia emale padenck;tu$ Jdéklus.
Dél Sios emalés riebaly ar maisto likuciy nedva-
rumai gali bati paSalinami savaime, el?u ie néra
Brleluve ar pridege (maisto ir riebaly [ikucius
atina kuo greiCiau nuvalyti, kol nepridZiuvo ir
nepridegé, tada iSvengiama ilgo savaiminio or-
kaités valymoz. Orkaitel savaime iSsivalyti batina
ja jjungti, nustatyti 250 °C temperatarg ir palikti
1 valandg. Jeigu maisto likuCiai yra nedideli,
valyma galim trumpinti.

Svarbu! o

Kadangi savaiminio valymo proceso metu
sunaudojama ener%uos, batina pries§ kie-
kvieng valymg patikrinti neSvarumy dyd;.
Nustacius, kad {qequ savaiminio valymo
savybés suprastéjo, galima tJ_uos pakeisti
naujais. Jdekly galima jsigyti servisuose
arba prekybos vietose. Pasirinkus tradicinj
valymo bidg, batina atsiminti, kad savaime
iSsivalanti emalé yra paveiki Sveitimui, todél
valant nereikéty naudoti ésdinanciy valikliy
ar kiety Sluosciy.

Orkaité

e Orkaite reikia valyti E’O kiekvieno naudojimo.
Valdydami orkaite jjunkite apSvietimg, kad geriau
matytuméte jos vi

e Orkaités kamera valoma tiktai Siltu vandeniu su
nedideliu indy ploviklio kiekiu.

e Valymas garais Steam Clean:*

- ] pirmame orkaités lygyje (skaiCiuojant nuo apa-
Cltpksl) pastatytg dubenj jpilkite 0,25 | vandens (1
stikling),

- uidary&ite orkaites dureles, )

- temperatdros reguliavimo rankenéle pastatykite
ties 50° C padétimi, o funkcijos rankenéle, ties
apatinio kaitinimo padétimi, ~ )

- kaitinkite orkaités kamerg apie 30 min.,

- atidarykite orkaités dureles, paSluoste ar
kempine nuvale kameros vidy iSplaukite jj Siltu
vandeniu su indy plovikliu
Démesio. Valant su garais po virykle gali susi-
rinkti drégme arba vandens likuciai )

e I3Splove orkaités kamerg, sausai jg nuvalykite.

Démesio !
Stiklinéms korpuso priekinéms dalims valyti
nenaudokite abrazyviniy priemoniy.

Orkaités apsvietimo lemputés keitimas

Kad iSvengtuméte elektros smiigio, prie$ pa-
keisdami lempute jsitikinkite, kad prietaisas yra
iSjungtas.

e Visas valdymo rankenéles pasukite ties ,,®” /
,0” padétimis ir iSjunkite elektros maitinimg,
iésukltellr nuplaukite lemputés dangtj. Sausai jj
nuvalykite.

ISsukite lempute i$ lizdo, jei reikia, lempute
pakeiskite nauja — aukStoms temperatiroms
(300°C) ats;{/arla, Siy parametry lempute:

- jtampa 230

- galia 25W

- sriegis E14

Orkaités lempute - Pie$ 9
® Geraijtvirtine lempute keraminiame lizde, jsukite

° r;lhkite lemputés dangtel;.

Orkaités apsvietimo halogeno lemputés keiti-
mas*

Norint iSvengti elektros srovés s[n_ﬁgl(i_o, pries
kei€iant halogeno lempute bitina jsitikinti, kad

jranga yra iSjungta.

® Visas valdymo rankenéles pasukite ties ,,®” /
,0” padétimis ir iSjunkite elektros maitinimg,

o Nusu_ktl ir nuplauti lemputés gaubtg — nepa-
mirsti gerai jj nusausinti.

® |Straukti halogeno lempute, suémus skuduréliu
ar po.plerlpml,é)rlrelkus — halogeno lempute pa-
keisti nauja G
- jtampa 230 V
- galia 25 W

® Halogeno lempute gerai jkisti j lizdg.

® Uzsukti lemputés gaubta.

Orkaités lemputé - PieS 9a

*Kai kuriuose modeliuose
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VIRYKLES VALYMAS IR PRIEZIURA

Orkaités, kuriy tipo Zyméjime yra raidé D* turi lengvai
isimamus, vielinius orkaités lentynéliy laikiklius.
“Dp™* raidemis paZzymétose viryklése yra prie vieli-
niy orkaités kreipikliy pritvirtinti nertidijancio plieno
iStraukiami kreipikliai, skirti orkaités lentynéléms.
Siuos kreipiklius iSimti ir plauti reikia kartu su vieli-
niais kreipikliais. Prie$ dedant ant jy kepimo skardas,
juos reikia iStraukti (jeigu orkaite jkaitusi, kr_elﬁ|kl_|u_s
1Straukti galite skarda uzkabindami prekinéje kreipi-
kliy dalyje esanCius amortizatorius), o po to jstumti
kartu su'skarda. (PieS. 10, 10a)

Periodinés apziiiros
Be einamujy viryklés valymo darby, batina:
® atlikti periodines viryklés valdymo elementy ir
darbiniy sistemy apzitras. Pasibaigus garanti-
niam laikotarpiui, bent kartg j du metus, prieZi-
ros centrui reikia pavesti atlikti viryklés technine
apziurg, . . oo
pasalinti aptiktus eksploatavimo trikdzZius,
atlikti periodine viryklés darbiniy sistemy prie-
Zilrg,
Démesio! o . .
Visi taisymai ir reguliavimo veiksmai
atliekami tinkamo prieziQros centro arba
igalioto montuotojo.

Dureliy nuémimas

Norint geriau_pasiekti ir nuvaly{(t_i orkaités kamerg,
galima nuimti dureles. Atidarykite dureles, | virSy
atlenkite vyryje jtvirtinig apsauginj

elementg (pies. 12A). Svelniai uzdare dureles, pakel-
kite jas ir nuimkite I_Prlel_q. Norédami jrengti viryklés
dureles, pakartokite visus veiksmus atvirkstine
tva_rka._[rengdaml dureles atkrelelte démesj, kad
vyrio jpjova bty tinkamai montuota ant vyrio laikiklio
iSkisos, |renge orkaités dureles, batinai nuleiskite ap-
sauginj elementg. Nejrengus apsaugjnio elemento,
uzdarant dureles, jy vyris gali sugesti.

Pie$ 12A - Vyriy apsauginiy elementy atlenkimas
Vidaus stiklo iSémimas*

1. Ploksciuoju atsuktuvu iSsprausti virSutin

dury
lentjuoste, pakeliant jg i$ sony (12B ieé%.

2. IStraukti virSutine dury lentjuoste (12B, 12C
ies.).

3. Vidaus stiklg iSimkite i$ laikikliy (dureliy apacio-
je?_. Pies. 1273 12D1. q.( ! p )

4. Stikla nuplaukite &iltu vandeniu su nedideliu

valymo priemonés kiekiu. Norédami atgalv'{dé-
ti stiklg pakartokite visus veiksmus atvirkstine
tvarka. ,L¥g|01| stiklo dalis turéty bati virSuje.
Démesio! ~ Nespausti virSutinés  lentjuostés
vienu metu i$ abiejy dureliy pusiy. VirSutinei
lentjuostei tinkamai pritvirtinti batina pirmiau-
sia kairj lentjuostés galg jkisti j dureles, o de-
8inj galg spausti, kol pasigirs ,spragteléjimas®.
Paskiau lentjuostes kairj galq irgi paspausti, kol
pasigirs ,spragteléjimas®.

Pie$. 12D - Vidaus stiklo iSémimas. Stiklo 3.
Pie$. 12D1 - Vidaus stiklo i§émimas. Stiklo 2.

VEIKSMAI AVARIJOS METU

Bet kokios avarijos atveju: )

® iSjunkite viryklés darbines sistemas
iSjunkite elektros maitinimg
ta|s[)(/mq paveskite specialistui

kai kuriuos smulkius gedimus gali

nurodymy. Prie$ kreipdamiesi j k
lentelés taskus.

*Kai kuriuose modeliuose

?aéalinti pats naudotojas, laikydamasis zemiau pateikiamos lentelés
ienty aptarnavimo skyriy arba priezidros centrg, patikrinkite visus
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VEIKSMAI AVARIJOS METU

NMPOBJIEMA

NPUYUHA

OENCTBUSA

1.Degiklis neuzsidega

Uzterstos liepsnos angos

Uzdarykite _duja tiekimo_voztu-
va, uzdarykite degikliy Ciaupus,
pravedinkite patalpg, nuimkite
degiklj, nuvalykite ir perplskite
liepsnos angas

2.Dujy uzdegiklis neuzsidega

Nutrauktas elektros tiekimas

Patikrinkite namy elektros siste-
mos saugiklj, pakeiskite perde-
gusj saugikj

Nutrauktas dujy tiekimas

Atidarykite dujy tiekimo voztuvg

(Riebalais) uzterstas dujy uz-
degiklis

Nuvalykite dujy uzdegiklj

Per trumpai jspaudziama Ciaupo
rankenélé

Laik_Kk_ite rankenéle jspausta, kol
degiklio karGinéléje matysis pilna
liepsna

3.Uzdegant degiklio liepsna uz-
gesta

Per greitai atlaisvinama Ciaupo
rankenéle

Rankenéle Iaik?_/kite ilgiau jspaus-
tg ties ,didelés liepsnos” padétimi

4 Elektriné jranga neveikia

Nutrauktas elektros tiekimas

Patikrinkite namy elektros siste-
mos saugiklj, pakeiskite perde-
gusj saugikj

5.Programavimo j(t)aiso displéjuje
vaizduojama ,0.00” valandg

Prietaisas buvo atg’un?tas nuo
elektros tinklo, arba trumpam
buvo dingusi jtampa

Nustatykite aktualy laikg (zr.
Programavimo jtaiso naudojimo
instrukcija)

6.0rkaités apSvietimas neveikia

atsilaisvinusi arba sugedusi lem-
puté

Prisukite arba pakeiskite per-
degusig lempute (Zr. Valumo ir
priezidros skyruﬁ

TECHNINIAI DUOMENYS

Vardiné jtampa
Vardiné galia
Prietaiso kategorija
Atitinka EB taisykles:

230V~50 Hz
maks. 2,9 kW
50/60/85cm

EN 60335-1, EN 60335-2-6, EN 30-1-1
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LUGUPEETUD KLIENT

Hansa pliit kujutab endast darmise lihtsuse ja ideaalse efektiivsuse kombinatsiooni. Kui olete kaesoleva
juhendi 1&bi lugenud, ei kujuta pliidi kasutamine Teile mingit probleemi. Enne tehasest véljumist ja pakki-
mist teeb iga pliit 1&bi katsétused ohutustehnika ja toimimise alal.

Enne pliidi sisselllitamist palume Teid kdesolev juhend hoolikalt 18bi lugeda.

Siintoodud juhiste jargimine véimaldab valtida v!g%(u
Hoidke k&esolevat juhendit nii, et see oleks alati

1 pliidi kasutamisel.
aeparast,

Onnetusjuhtumite valtimiseks palume siintoodud juhiseid tépselt jargida.

Tahelepanu!

Pliiti voib kasutada alles parast kdesoleva kasutusjuhendiga tutvumist.
Pliit on ette nahtud kasutamiseks liksnes koduses majapidamises, o
Valmistaja jatab endale diguse teha toote juures muudatusi, mis ei mojuta selle toimimist.

ELEKTRIENERGIA KOKKUHOID

Elektrienergiat  kokku hoides
ei sajsteta Uksnes raha, vaid
Ghtlasi keskkonda. Seega_ on
elektrienergia kokkuhoid _ téhtis
loodushoiualane ettevétmine.
Elektrienergia kokkuhoiuks anna-
megargmm soovitusi:
e Sobivate toiduvalmistusnéude
=== kasutamine. Paksu tasase poh-
. . da/ga potte kasutades voib kokku
hoida kuni 30% elektrienergiat. Katke keedu-
ndu kaanega — vastasel Juhul suureneb ener-
jatarbimine kuni 4 korda! .
alige toiduvalmistusndu pdhja 14bimdot vas-
tavuses kuumutusala |18bim6dduga. Keedundu
I&bima0t ei tohi olla vaiksem kuumutusala 1&bi-
moddust. ) . . )
Hoidke kuumutusalade pinnad ja toiduvalmis-
tusnéude pdhjad puhtana. Mustus takistab
soojustilekannet; vaga mustade néude puhas-
tamiseks tuleb kasutada tugevatoimelisi va-
hendeid, mis kahjustavad keskkonda.
Arge tostke ilma vajaduseta potikaant ega
avage ahjuust. Lulitage pliit 6igel ajal vélja ja
kasutage” ara jadksoojus. Pikemaajalise  toi-
duvalmistamise puhul véib kuumutusala vélja
lGlitada 5-10 minutit enne toiduvalmistamise
18ppu. Sel viisil véime kokku hoida kuni 20%
elektrienergiat. )
Kasutage praeahju ainult suurte toidukoguste
valmistamiseks. Kui liha kaal on alla 1 kg, on
seda digem valmistada potis plidiplaadil. =
Kasutage &ra praeahju jadksoojus. Kui toi-
duvalmistamise aeg uletab 40 minutit, voib
praeahju vélja lulitada 10 minutit enne toiduval-
mistamise |16ppu. Téhelepanu! Taimeri kasuta-
misel seadke toiduvalmistamise aeg lihemaks.
Sulgege ahjuuks korralikult. M&ardunud ukse-
tihend aitab kaasa soojuskadude tekkele. Pu-
hastage uksetihend kohe parast maardumist.
Arge paigutage pliiti kilmikute |ahedusse. See
suurendab elektrienergia Ulemaarast tarbimist.

—————
—

LAHTIPAKKIMINE

Pakend on ette ndhtud seadme
kaitseks vigastuste eest transpordi
ajal. Lahtipakkimisel palume havi-
tada pakendi nii, et see ei jadks
keskkonda risustama. Me kasuta-
me pakkimiseks Uksnes keskkon-

nale kahjutuid materjale, need koik
sobivad "korduvkasutamiseks ning

ongi vastavalt tahistatud. ) " .
Téhelepanu! Hoidke pakkemate_rgale (eriti polue-
tileenkilet ja vahtplasti) lastele kattesaamatult.

KAIBELT KORVALDATUD SEADME
KAITLEMINE

Kui seade korvaldatakse kaibelt, ei

tohi seda heita tavalise olmeprugi hul-

ka, vaid tuleb anda elektri- ja elektroo-

nikaseadmete vastuvdtupunkti. Sellele

viitab ka vastav tahis, mis asub sead
mel, kasutusjuhendil voi pakendil.

Kilmiku ja selle pakendi juures ka-

sutatud plastmaterjalid sobivad kor-

duvkasutuseks vastavalt téhisele. Ra-

_ kendades korduvkasutust, materjalide
eraldamist jms aitate kaasa keskkonnahoiule.

Teavet vastuvdtupunktide asukoha kohta
voite saada kohalikust omavalitsusest.
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OHUTUSJUHISED

Tahelepanu. Seade ja selle osad lahevad kasutamise kaigus
kuumaks. Kutteelementide puudutamisel olge eriti ettevaat-
likud. Lapsed alla 8 eluaastat tuleb hoida seadmest eemal,
kui nad ei viibi pideva jarelvalve all.

Kaesolevat seadet tohivad kasutada Ule 8 aastased lapsed
{a fausiliste, tunde- ja teadmishairetega voi kogemusteta ja
eadmisteta isikud, Kui see toimub jarelvalve all ja on koosko-
las seadme kasutamisjuhendiga, mille on edastanud ohutuse
eest vastutavad isikud. Poorake tahelepanu sellele, et lapsed
ei mangiks seadmega. Koristamist ja hooldustoid ei tohiks
teha ilma jarelvalveta lapsed. o o
Tahelepanu. Keetmine ilma rasva voi dlita keeduplaadil voib
olla ohtlik ja tekitada tulekahju. S o
KUNAGI ara kustuta tuld veega, vaid |ulita seade valja ja
kustuta seejarel tuli, kattes selle kaane voi mittesuttiva tekiga.
Tahelepanu. Tuleoht: ara pal% ta asju keedt_J_F!nr]ale. _
Kasutamisel seade kuumeneb. Pdletuste valtimiseks ahju
kasutamisel tuleb olla vaga

ettevaatlik. _ _
Ahju kasutamisel kuumenevad selle osad tugevasti. Soovi-
tame lapsed ahjust eemale hoida. _
Tahelepanu. Arge kasutage karedaid puhastusvahendeid
vOi teravaid metallesemeid ukseklaasi puhastamiseks, kuna
nad voivad kruglda klaasi ja tekitada hiljem selle pragunemist.
Tahelepanu. Enne lambi vahetamist veenduge, et seade on
valja lulitatud. _ _

Enne pliidikatte avamist on soovitav see puhastada. Enne
kaane langetamist on soovitavlasta pliidipinnal jahtuda.
Koogi kQélstamlseks ei tohiks kasutada auruga puhastavaid
seadmeid.
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OHUTUSJUHISED

Tahelepanu. Toiduvalmistamis- ja kupsetusseadme
kasutamine tekitab ruumis, kuhu see on paigaldatud, soojust,
niiskust ja pélemissaadusi. Veenduge, et kdok oleks hasti
ventileeritud, eriti kui seade on kasutusel.

Seadme pikaajaline intensiivne kasutamine v6ib nduda
taiendavat ventilatsiooni, naiteks mehaanilise ventilatsiooni
efektiivsuse tdstmist ja lisaventilatsiooni, et pdlemissaadused
ohutult valja viia, tagades samal ajal dhuvahetuse ruumis.

Enne lisaventilatsiooni paigaldamist konsulteerige
spetsialistiga.

Tahelepanu. Seadet tohib kasutada ainult toiduvalmistamiseks
ja kupsetamiseks. Seda ei tohi kasutada muul otstarbel, nt
ruumide kutmiseks.

See seade on ette nahtud tavaparaste funktsioonide taitmiseks
koduses keskkonnas (nt toiduvalmistamine) mitteekspertidest
kasutajatele.

Naiteid kodusest keskkonnast:

- majad ja korterid

- poed, kontorid ja muud sarnased tookohad,
- talud,

- hotellid, motellid ja muud eluruumid, kus seadmetega
toimetavad mitteekspertidest kasutajad.

139



OHUTUSJUHISED

T66 kéigus seade kuumeneb. Olge ettevaatlik,
et Te ei puudutaks ahju kuumi osi. =
Vaadake eriti laste jarele kuuma pliidi Gmbru-
ses, sest nad ei tunne veel sellega seotud o
tusid. Laps voib end pc")letada(;)ludlplaadst, ah-
just, vorest, ahjuuksest ja pliidil seisvates kuu-
ma vedelikuga anumatest. .

Jalgige, et koogis kasutatavate elektriseadme-
te ?n ~mikseri) juhtmed ei puutuks vastu pliidi
kuumi osi. ) o )
Arge hoidke sahtlis kergestisuttivaid materjale,
mis vdivad ahju tédtamisel kuumeneda ja sutti-

da.
Arge jatke toiduvalmistamise ajal pliiti jarelval-
veta. Kuum 0li ja rasv vdivad kergesti sittida.
Ulekeemise a{al vOib vesi sattuda pliidiplaadile
- olge ettevaatlik! . .
Kui pliit saab kannatada, tohib seda uuesti ka-
3utada|1talles parast rikete kdrvaldamist eksper-
i poolt.
Enne gaasivorgu voi gaasiballooni kraani ava-
mist veenduge, et koik pliidi kraanid on kinni.
Valthe pliidiplaatide maardumist. Maardumise
qurta puhastage pliidiplaat kohe parast jahtu-
mist.
Arge asetage keedundud otse pliidiplaadile.
Pliidiplaadi kohal asuvale restile voib asetada
kuni 10 kg raskuseid néusid.
Hoidke nuppe ja pliidiplaate I166kide eest.
arge _asetagf avatud ahjuuksele esemeid kaa-
luga dle 15kg. = .
Pliidi kohaldamine {a remont on lubatud vaid
spetsiaalsete oskustega ekspertidele. .
eelatud on gaasikraani avamine, kui pole k&e-
parast gaasi sllitamise vahendit (pdlevat tikku
VoI sultlit). . .
Keelatud on puhuda gaasileegile.
Enne pliidikatte avamist on soovitav see pu-
hastada. Enne kaane langetamist on soovitav
lasta pliidipinnal jahtuda. )
Klaasist kaas voib kuumenemisel
Enne kaane langetamist kustutage
laadid. o . . L
eelatud on pliidi Umberehitus teisele gaasitliu-
bile, pliidi teisaldamine v6i muutuste .
tegemine toiteslisteemis. Seda tohib teha vaid
yastavate volitustega hooldustehnik. .
Arge kasutage ahguukse. klaasi puhastamiseks
abrasiivseid ega feravaid vahendeid, mis voi-
vad klaasi kriimustada ja esile kutsuda klaasi
pragunemist. . o
Arge lubage E!'“dl juurde véikelapsi ega isikuid,
kes ei tunne kdesolevat kasutusjuhendit.
GAASILEKKE KAHTLUSE KORRAL Keelatud
on suitdata tikke, sisse voi valja lilitada elekt-
riseadmeid (kella, luliteid), voi kasutada muid
vahendeid, mis voivad tekitada séadet. Sellisel
{uhu! tuleb otsekohe sulgeda gaasikraan (bal-
oonil v8i gaasivérgus), tuulutada tuba ja koha-
Ie_Ir(]ptsuda ekspert, kes maarab kindlaks lekke
Ohjuse.
ui lllmneb tehniline rike, lulitage otsekohe vélja
pliidi_elektritoide (jargides siintoodud juhiseid)
Ja Igoorduge eksperdi poole torke kdrvaldami-
seks.
Gaasitorustikku ei tohi kasutada raadioantenni-

uruneda.
oik pliidi-
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Gaasilekke korral sulgege Kiiresti ballooni voi
aasivorgu kraan, - .
ui lekib balloon ia sealt valjuv gaas sttib, te-
Puts_e e jargmiselt: heitke balloonile méarg ratik
eegi kustutamiseks ja ballooni jahutamiseks
ning sulgege kraan. Parast mahajahtumist vii-
?e balloon Gue. V(ljgaste gaasiballoonide kasu-
amine on keelatud. ) )
Pikema vaheaja puhul gaasikasutamises sul-
gege gaasislsteemi magistraalkraan. Kui pliit
on uhendatud gaasiballooniga, sulgege gaasi-
ballooni kraan iga kasutuskorra [6pul.



SEADME KIRJELDUS

1a

1 Ahju temperatuuriregulaatori nupp

2 Ahju td6reziimi valiku luliti o
3,4,5, 6 Gaasipoletite reguleerimisnupud
7 Termoregulaatori margutuli L

8 Pliidi toitemargutuli R

9 Praeahju ukse kinnitus

10 Sahtel

11 Duo corona

12 Keskmine pliidiplaat
13 Vore

14 Vaike pliidiplaat

15 Keskmine pliidiplaat
16 Timer

17 Kaas

2f

a- Leegiandur*
b- Elektristttel*

Pliiditarvikute loetelu:
3a Ahjuplaat” )

b Gratar sarma nichelata
3c Grillvdre (kuivatusvore)

3d Praevarras ja hargid*
3f Vore (redel Airfry)

*Moéned mudelid
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PAIGALDAMINE

Jargmised_ juhised on mdeldud eksperdile pliidi
paigaldamiseks Juhised on méeldud teavitamiseks
oigetest paigaldus- ja Uhendusmeetoditest.
Pliidi paigaldamine
® Kook peab olema kuiv ja hasti ventileeritav, st
ventilatsioon peab vastama kehtivatele tehnilis-
tele normidele. Kehtivad méaarused ja eeskirjad
mé&aravad, kas Teie kooki saab k&esolevat pliiti
aigaldada. = |
‘entilatsioonististeem peab eemaldama ruu-
mist kdik pdlemisjaagid, mis tekivad pliidi ka-
sutamisel. Selleks tuleb kasutada sundventilat-
siooni voi 6hutusldori.
Ventilaator tuleb paigaldada vastavalt kaasas-
olevale kasutusjuhendile. Pliidi asukoht peab
vbimaldama vaba juurdepaasu kaigile juhtimis-
seadistele. ) )
Ruum peab tagama hapniku koguse, mis on
vajalik gaasi taielikuks  polemiseks. Vajalik
6hukogus peab olema yahemalt 2 m3%h 1"kW
pbletivoimsuse kohta. Ohk voib tulla otse val-
Jast, 1abi ventilatsioonikanali, mille ristldige on
vahemalt 100 cm? v6i naaberruumidest, mis on
varustatud ventilatsiooniga. ) )
Kui pliiti kasutatakse suure véimsuse juures ja
pikema aja kestel, voib tekkida vajadus avada
arema ventilatsiooni huvides aken. .
Orvalasuvate pindade kuumutamise seisu-
kohast kuulub kaesolev pliit kategooriasse
X, mida on lubatud paigaldada vaid t66pinna
korguseni, st kuni 850 mm koérguseni soklist.
Sellest tasemest kérgemale ei soovitata pliiti
paigaldada.
oonis. 4a o .
ahedalasuvate moéoblipindade kattematerjal
ning selle materjali kinnitamiseks kasutatav liim
Pea\_/a_d taluma kuumutamist vahemalt tempera-
uurini 100 °C; vastasel juhul voib kattematerjal
deformeeruda v6i modbli kiljest eralduda. Kui Te
pole méobli temperatuuritaluvuses kindel, jatke
liidi paigaldamisel véhemalt 2 cm vahemaa.
liidi taga asetsev sein peab taluma kérgenda-
tud temperatuuri. Pliidi kasutamisel voib pliidi
tagaosa kuumeneda 50 kraadi lle Gmbritseva
keskkonna temperatuuri.
Pliit tuleb asetada tugevale ja tasasele
porandale; arge kasutage vahealust. )
Enne kasutamist tuleb pliit korralikult loodida
— see on oluline eelkdige rasva Uhtlaseks jaotu-
miseks praepannil. Kasutage loodimiseks kee-
ratavaid seadejalgu, millele avaneb juurdepéaas,
kl/,ll \5/otate valja'sahtli. Jalgase seadevahemik on
+/- 5 mm.

*Moéned mudelid

Pliidi iimberminekut takistava lukustuse paigal-
damine.*

Lukk paigal_datakse, et valtida pliidi mberminekut.
Tanu pliidi umberkukkumist takistavale lukustusele
ei ole lapsel véimalik naiteks ronida pliidi uksele ja
pdhjustada nii pliidi tmberminekut.

joonis 3z

Kdrgus 850 mm

A="60 mm
B =103 mm
Kdrgus 900 mm
A=104 mm
B =147 mm

Uhendamine gaasivérku

Téahelepanu! . o .
Pliit tuleb Ghendada sellise gaasi slsteemi,
mille jaoks see on ette nahtud. Pliidi (ihen-
damist voib teostada ainult ekspert, kel on
vastavad oskused, volitused ja todvahendid.
Ekspert voib vajaduse ga voimaluse korral
pliidi Umber seadistada teisele gaasitttbile.

Teave gaasilihenduseksperdile
Eksperdil peavad olema:

® | uba t66ks gaasiseadmetega. )
® FEkspert peab tutvuma pliidi saatedokume tides
esitatud ndudmistega ja vordlema neid ndudmisi
reaalsete tlnglmusteﬁ.a.
® Ekspert peab kontrollima:
- ruumi ventilatsiooni (6huvahetust)
- Gaasillhenduste hermeetilisust
- Pliidi koikide osade 6iget toimimist
- pliidi elektrististeemi.
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Tahelepanu! , , .
Pliidi Ghendamist surugaasiballooniga voib
teostada ainult ekspert, kellel on “selleks
olemas vastavad teadmised, volitused, va-
hendid {'akes on teadlik kehtivatest ohutus-
maarustest.

Uhendamine elastse terasjuhtmega .

Kui pliit Falgaldgt_ak__se 2. klassi | alamklassi nduete
kohaselt, on pliidi Gthendamiseks %aasnorust_lkuga
soovitatav kasutada eranditult elastset metalljuhet,
mis vastab kehtivatele riiklikele eeskirjadele. Liide,
mis juhib gaasi pliidini, on liide keermega G1/2”.
Uhendamiseks kasutage ainult selliseid torusid ja
tihendeid, mis vastavad kehtivatele standarditele.
Elastse juhtme maksimumpikkus ei tohi Uletada
2000 mm. . -
Veenduge, et Ghenduskoht ei puutu kokku Ghegi
likuva osaga, mis voib seda kahjustada.

Uhendamine jdiga torustikuga

Pliidil on Ghendusotsak keermega G1/2”".

Uhendus gaasitorustikuga peab olema tehtud sel-
liselt, et see ei tekitaks pingeid torustiku mis tahes
Eynktls ega seadme mis tahes osas., .
Liiga suure momendiga keeramine (lile 20Nm) vaib
tqlhenlfiust vigastada v6i muuta selle mittehermee-
iliseks.

Gaasitoru ej tohi puutuda vastu pliidi tagapa-
neeli metallist osi.

Tahelepanu! ) o

Kui montaaz on teostatud, kontrollige kdikide tihen-
duste hermeetilisust, kasutades selleks nt seebi-
vett. Keelatud on kontrollida hermeetilisust tulega.

Tahelepanu! B

Parast igakordset réhuregulaatpri véljavahetamist
tuleb teostada koogi tehniline ulevaatus, mis ka-
as_atb ka gaasiventiilid ja gaasi lekkekaitse toimi-
mist.

*Moéned mudelid

Uhendamine elektrivorku

voimsus max 3,5 kW)* . -

liit on ette nahtud toitmiseks ihefaasilise va-
helduvvooluga (230 V~50 Hz) ning varustatud
toitekaabliga 3 x 1,5 mm? pikkusega umbes 1,5
m suletud pistikuga. o
Pistikupesa peab olema suletud ja ei tohi paik-
neda pliidipinna kohal. Juurdep&as
pistikupesale peab sailima ka parast
paigalduse 16ppu.
Enne pliidi Ghendamist pistikupesaga kontrolli-
ge: . L
- kas kaitsed ja juhtmed peavad vastu

liidi koormusele, o

as elektrististeemil on olemas toimiv
maandusjuhe, mis vastab kehtivatele
normldeleja_gesquadele. o
kas juurdepaas pistikupesale on vdimalik.

Uhendamine elektrivérku
(voimsus on suurem kui 3,5 kW)*

Uhendamine elektrivérku

Tahelepanu! R

Pliidi voib elektrivérku Ghendada ainult vastavate
oskuste ja volitustega elektrik. )

Pliidi muutmine voi juhtmestiku tmbertegemine on
keelatud. )

Teave eksperdile ) -
Pliit on toodetud kasutamiseks kolmefaasilises
elektrivorgus (400 V 3-f 50 Hz). Kuumutusalade
nimipinge on 230 V. Pliiti vdib kohaldada kasutami-
seks Uhefaasilises vorgus )

(230 V), Ghendades silla tihenduskarbis vastavalt
{uuresolevale skeemile. Toitekaabel o
uleb valida vastavalt tarbitavale nimivoolule. Pliidi
otselihenduse puhul tuleb selle ahelasse
Ghendada avariildliti, mille avatud kontaktide vahe
on vahemalt 3 mm. Enne pliidi

Uhendamist elektrivérku tuleb tutvuda andmesildil
oleva teabega ja Uhendusskeemiga.

Markus!

Arvestage klemmplaadi Ghenduste tegemisel \(alja-
dust Ghendada tahisega @ margitud kontakti kiilge
kaitseahel.

Pliidi toiteahelas peab olema liliti, mille abil on voi-
malik pliiti avariiolukorras valja lilitada.

Pliidi Ghendamiseks elektrivorku tutvuge hoolikalt
andmesildil ja elektriskeemis toodud teabega.
Markus!

Elektrimontodr peab pérast elektripliidi Ghendamist
kasutaljale,ulp andma , Tunnistuse pliidi Ghendami-
sest elektrivorku“ (vastav vorm on lisatud. qarantu-
kirjale). Pliidi ebadige ihendamine on ohtlik!

Joonis 4b
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Pliidi imberseadistamine teisele gaasitiiiibile.
Seda t06d voib teha vaid ekspert, kellel on olemas

vastavad oskused, volitused ja. . )
seadmed. Kul tarbitay gaas gnebz%aasmt, millele
on pliit tehases seadistatud (G20 mbar), tuleb

%seekr?dada gaasipoletite Injektorid ja reguleerida

tUrInBerseadistamiseks teisele gaasittitibile
uleb:

e vahetada injektorid (vt tabelit)

e reguleerida pdlemisreziimi
Tahelepanu!

Tehases on pliit seadistatud vérgugaasi kasuta-
misele.

Somipress tiilipi poleti (vastavalt Gaasi liik
pdleti korpuse margistusele ,SOMI- G20 2H 20 mbar G30 3B/P 30 mbar
press")
Dulsi l1abimoot mm 0,72 0,52
Sekundaarne
Termiline koormus kW 1,00 1,00
Gaasi tarbimine g/h - 73
Dulsi l1abimaot mm 0,98 0,67
Keskmine
Termiline koormus kW 1,80 1,80
Gaasi tarbimine g/h - 131
Dulsi l1abimoot mm 1,17 0,83
Duo corona
Termiline koormus kW 2,80 2,80
Gaasi tarbimine g/h - 204
Umberseadistamine Umberseadistamine
Poleti leek vedelgaasilt looduslikule looduslikult gaasilt
gaasile vedelgaasile
1. Vahetage injektor 1. Vahetage injektor
Taisleek vastavalt tabeliie vastavalt tabeliie
. aidi | 2.Keerake
55 2.Keerake reguleerimiskruvi veidi ol P
Saastuleek o d ) reguleerimiskruvi Idpuni
lahti ja seadistage leeki Kinni ja kontrolige loeki

Reguleerimise ajaks eemaldage kraanidelt nupud.

Pliidil olevad pdletid ei vaja 6hu juurdepdsu sea-
distamist. Normaalse leegi tunnuseks on iseloomu-
likud rohekassinised koonused. Lihike sisisev leek
voi korge kollane ja tahmav leek, millel puuduvad
v006did, voib esineda ebakvaliteetse gaasi puhul voi
og?tta)b pdleti puudustele (vigane voi maardunud
bleti).
eegi kontrollimiseks laske seda pdleda taie voim-
susega 10 minutit ja seejérel keerake
kraaninupp saastuasendisse. Leek ei tohi
kustuda voi Ule minna injektorile.

des.5a - Injektori vahetamiseks - .
keerake olémasolev injektor vélja padrunvétme abil,
millel on otsak 7, ning keerake asemele uus injektor,
mis sobib kasutatavale gaasile (vt tabelit

Kraanide reguleerimine toimub sltdatud
pdletitega saadstuleegi asendis

Leegi seadistamist sd8stvaks peab tegema
Ealgaldajaja seda tuleb teha kasutaja juures. Séltub
asutatud gaasist ja selle réhust.

joonis. 5b - Kraan Copreci
joonis. 5¢ - Kraan Copreci

Téahelepanu! ) . .
Pérast seadistamist paigutage nahtavasse
kohta etikett gaasi nimetusega.
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Enne esimest sisseliilitamist

® yeemaldage kdik pakendi osad, .

L] ee_malda?e ettevaatlikult ahjuukselt kleebised
ahjuukselt, Kui jarele jaab nahtav jalg, lulitage

ahi sisse (vt allpool) ja puh stage kuum klaas

klaasipuhastusvahendi abil. Kuivatage pehme

lapiga. S

vabastage sahtel, puhastage ahju sisemus

tootmisjaakidest, ) ] )

votke vélja ja peske ahjutarvikud sooja veega,

millele on lisatud néudepesuvahendit.

Iukhtage sisse ventilatsioon vdi avage

aken,

soojendage ahi 30 minuti jooksul 250 kraadini,

eemaldage mustus ja peske hoolikalt.

koikide toimingute puhul jargige ohutusjuhiseid.

Tahtis! . . . .
Ahju sisemust vdib pesta ainult sooja vee ja

vahese hulga ndudepesuvahendiga.

Tahelepanu! o
Elektrontaimeriga varustatud mudelitel il-
muvad parast sisselllitamist naidikule vil-
kuvad nullid (0._00?(. .
Seadke paika jooksev kellaaeg (vt taimeri
kasutusjuhendit). . .
Jooksva aja seadistamine on vajalik, et
ahi téole hakkaks™.

Tahtis teave!

Elektrooniline programmeerija Ts on varu-
statud puutetajuritega, mis" aktiveeruvad
tahistatud pindade sormega puudutamisel.
Tajuri igat asendi muutumist kinnitab heli-
signaal.

Tajurite pealispind tuleb hoida puhtana.
Munakel M*

Munakell ej juhi ahju t66d. Tegemist on

helisignaaliga kellamehhanismiga, mis meenutab
lGhiajaliste kulinaarsete toimingute .
vajadusi. Munakella abil saab m&bta ajavahemikke
0 kuni 60 minutini.

joonis.6a

Mehaaniline minutilugeja Ms*

Minutilugeja on ette nahtud praeahju t66 juhtimi-
seks. Seda voib seadistada 0 kuni 120 minutini.
Seadistatud t66aja_ méddumisel lllitub sisse heli-
signaal ja praeahi lulitub automaatselt valfa. -
Programmeerimine — pdorata nuppu kellaosuti lii-
kumise suunas ja seadistada néutav todaeg.

joonis. 6b

Kui nupp on asendis ,,0“ siis praeahi ei alusta t66d.
Kui te ei soovi kasutada minutilugeja funktsiooni,
tuleb nupp seada asendisse @,

joonis. 6¢

Pliidiplaatide kasutamine

Teavet pliidiplaatide ja juhtnuppude asukoha kohta
voite lugeda osast ,Seadme kirjeldus®.
Keedundude valik

Podrake tahelepanu sellele, et keedundu pohja
|&bim&adt oleks alati suurem leegi krooni labiméddust

*Mdned mudelid

ning et ndu oleks kaetud kaanega. Soovitav on, et
otipdhja 18bimdot oleks pliidiplaadi Iabimdddust 2,5-
korda suurem, seega sobivad:

® vaikesele pliidiplaadile - ndud 1abimédduga 90-150

mm
® keskmisele pliidiplaadile - ndud Iabimédduga 160-
220 mm

® suurele pliidiplaadile - ndud labimédduga 200 kuni
240 mm. Nou koérgus ei tohi Uletada selle pdhja
1&bimA&Gtu.

joonis. 6d:
a - Ebadige
b - Corect

Pliidiplaadi juhtnupp

joonis. 6e:

a - Véljas

b - Saastuleek
c - Suur leek

Poletite siiiitamine kasitsi

sliidake tuletikk.
va{utage nupp pohjani ja Eoorake seejarel vasa-
kule asendisse ,suur leek* & ,

sliidake gaas tikuga . .

seadke leegi suurus soovitud asendisse
(naiteks ,saastuleek” &) _ o
pérast toiduvalmistamise 16ppu lilitage pliidiplaat
valja, keerates nuppu paremale (asendisse
LValjas‘e).

Péletite siiiitamine elektrisiiiiteliga* ** O
Vghqtage elektristiteli nupule

(tahisega V ), = .

va{utage nupp pdhjani ja Eoorake seejarel vasa-

kule asendisse ,suur leek"

oodake gaasi suttimiseni )

seadke leegi suurus soovitud asendisse

(naiteks ,saastuleek” §) _ . o

parast toiduvalmistamise I6ppu lllitage pliidiplaat

valja, keerates nuppu paremale (asendisse

,Valjas“ @)..

Poletite siilitamine kasisiititeliga*

° va{‘utage nupp pdhjani ja Eébrake seejarel vasa-
kule asendisse ,suur leek" -

® oodake gaasi suttimiseni

® parast leegi slttimist vahendage survet
nupule ja seadke nupp vajalikku
asendisse

Tahelepanu! )
Mudelites, mis on varustatud gaasilekke-
kaitseseadisega, tuleb pdleti stititamisel hoida
nuppu 2-10 sekundi jooksul asendis ,suur
leek”, et kaitse hakkaks toimima.

Pliidiplaadi leegi suuruse seadmine

Oi?esti reguleeritud leegil on helesinine varvus ja
selgelt va {endunud sisemine kooniline osa. Leegi
suurus soltub nupu asendist.

Suur leek
vaike leek (,,sééstuleek“_?(
® |eek on kustunud (gaasikraan on suletud!)

Vastavalt vajadusele voib leegi suurust sujuvalt
muuta.
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Lekkekaitse toimimine

joonis. 6f
a - Ebadige
b - Oige

Tahelepanu! ) o
Keelatud on leegi suuruse sujuv reg‘ukerlml-
ne asendite ,valjas ®“ ja ,suur leek” @ vahel

Méned mudelid on varustatud gaasivoolu katkes-
tamisega leegi kustumise korral (,gaas-kontroll*)
See siisteem kaitseb gaasilekke eest, kui

leek kustub (naiteks tlekeemise tulemusel).
Vajadusel suutab kasutaja gaasileegi uuesti.

Pliidi ettevalmistus kasutuselevotmiseks™
Keedundude valik

O|?est| valitud keedundu pdhja |abimdét vastab ka-
sutatava kuumutusala 18bimdddule.

Arge kasutage kumera véllnéf;usa} pohjaga keedu-
ndusid. Pidage meeles, et |gal\j>otll peab

olema mdddetelt sobiv kaas. Mustus kuumutusalal
vdi poti pdhjas segab soojusdlekannet.

Kuumutusvoéimsuse valik

Kuumutusalad on erineva véimsusega. Kuumutus-
véimsust on vbimalik reguleerida sujuvalt, keerates
nuppu paripaeva voi vastupaeva.

e Vahim kuumus .

1 Juurviljiade hautamine, aeglane keetmine

° SupPl e keetmine

2 Aeglane praadimine

e Liha voi kala grillimine

3 Suurim kuumus, kiire kuumutus, kiire keetmi-
ne, praadimine

0 valja lulitatud

joonis. 6g

Téahelepanu!

P&orake tahelepanu: . o
- pliidiplaadi puhtusele - m&ardunud pliidi
soojusulekanne on halb, =~

hoidke keeduplaate korrosiooni eest
enlne keedundu eemaldamist lulitage pliit
vaja . e - S
Arge jatke sisselulitatud pliidiplaadile toi-
dundud jarelvalveta, eriti kui tegemist on
rasva voi 6liga; kuum rasv suttib kergesti.

*Moéned mudelid

Ts programmaatori t66

BH 68

MENU |

MENU - reziimi valikuandur
- sensor pluss

- sensor miinus

- téévalmiduse stimbol
- taimeri simbol

>
<
1]
mn
ﬁ - 160 kestuse siimbol

Jooksva aja seadistamine

Parast vorku lUlitamist voi uuesti aktiveerimist peale
voolukatkestust, kuvab ekraan vilkuvat 0.00,

® vajutage ja hoidke all andurit MENU (voi sa-
maaegselt andureid </ >), kuni ekraanile ilmub
siimbol & ja siimboli jarel olev punkt hakkab
vilkuma, . .

anduri abil seadistage 7 sekundi jooksul prae-
gune aeg </ >.

Parast u. 7 sek moéédumist alates aja seadistamisest
salvestatakse muudetud andmed ja simboli jarel
olev punkt @ lakkab vilkumast.

Aega voib korrigeerida ka hiljem, vajutades sama-
aegselt anduritele < / > ja kui sumboli® jarel olev
punkt lakkab vilkumast, Saab korrigeerida jooksvat
aega.

Tahelepanu! . L .
Ahju saab kaivitada parast simboli @ ilmumist
ekraanile.

Alarmkell

Taimerit saab aktiveerida igal ajal, s6ltumata prog-
rammeerija teiste funktsioonide olekust. Ajavahemik
on 1 minut kuni 23 tundi ja 59 minutit.

Taimeri seadistamiseks tuleb:

® vajutades anduril MENU, vilgub ekraanilstimbol
&

® seadistage taimerite aeg anduritega </ >, ek-
raanil kuvatakse seadistatud taimer ja aktiivne
t66funktsioon & parast maératud aja méddumist
kolab helisignaal ja pulseerub 3,

°

helisignaali \(élﬁlulitamis_eks puudutage ja hoid-
ke all"andurit MENU voi pugdutapg ja hoidke
korraga all andureid < / >, simbol &

kustub ja
ekraan naitab praegust kellaaega.
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Tahelepanu! = = R
Juhul, kui helisignaali ei lUlitata valja kasitsi, lUlitub
see valja automaatselt parast umbes 7 minutit.

T66 kestus

Kui ahi on ettenahtud ajal valja llitatud, tuleks:
® kipsetusaja funktsiooni aktiveerimiseks seadke
ahju funktsioonide nupp enda valitud funktsiooni-
le ja temperatuprlnuﬂa sobivale temperatuurile.
vajutage andurit MENU kuni hetkeni, Iﬁuu ekraa-
nile iimub korraks teade dur ja stimbol I*l vilgub,

seadistage anduritega soovitud t66aeg
< />, vahemikus 1 minut kuni 10 tundi.

Méaéaratud aeg seadistatakse mallu umbes 7 sekun-
di parast, nalcﬂllﬂul kuvatakse uuesti kellaaeg, kui
stimbol poleb. 1.

Péarast maaratud aja méddumist [llitub ahi autf
maatselt vélja, kostub helisignaal, ja siimbol il
hakkab vilkuma. o . .
® seadke ahju funktsiooni nupud ja temperatuuri
regulaator valjalulitatud asendisse, ) .
Helisignaali valjalllitamiseks puudutage ja hoid-
ke all"andurit MENU v6i guuqutage 4@ hoidke
korraga all andureid < ja >, simbol P kustub
ja ekraan naitab praegust kellaaega.

Seadete kustutamine

Taimeri vOi 166 kestuse saate igal ajal Iahtestada.
® To0 kestuse satete kustutamiseks puudutage
samal ajalandureid </ >.

Taimeri seadete |ahtestamine: )
® anduriga MENU valige taimerifunktsioon,
® vajutage andureid uuesti </ >,

Helisignaali muutmine
Helisignaali tooni saab muuta:

samaaegselt vajutades andureid </ >,
°

anduriga MENU valida funktsioon ton, naidikud
ekraanil vilguvad: .

anduritega < / > valida dige toon:

vahemikus 1 kuni 3 andurit >

vahemikus 3 kuni 1 andurit <.

Ekraani heleduse muutmine

Ekraani heledust on véimalik muuta vahemikus 1
kuni 9, kus 1 on tumedam ja 9 on heledam. Sises-
tatud vaartus kehtib siis, kui kell pole aktiivne (st
kasutaja ei ole puudutanud Uhtegi andurit véhemalt
7 sekundit).

Ekraani heledust saab muutaé'érg_rniselt:
® samaaegselt vajutage andureid </ >,

® anduriga MENU valides funktsiooni bri (esimene
vajutus laheb funktsioonile fon, teine bri).

® anduritega </ > valige 0ige heledus:
vahemikus 1 kuni 9 andurit >
vahemikus 9 kuni 1 andurit <.

Téhelef:anu!

Kui kellaaeg on aktiivne (st kasutaja on viimase

7 sekundi jooksul andurit vajutanud), on ekraani
heledus maksimaalne.

Oine reziim

Kellaaegadel 22.00 kuni 6.00 vaheneb ekraani he-
ledus automaatselt.

Praeahi ja selle kasutamine
Loomuliku konvektsiooniga ahi (standardmudel)

Ahﬂ'ul on pealt- ja altkuumutus, osadel mudelitel ka
grill. Sellist ahju juhitakse (ihe nupuga, mis lulitab
,l[me_er funktsioone ja Uhtlasi reguleerib tempera-
uuri.

joonis. 6i

Tahelepanu! .
Mudelitel, millel grill puudub, pole nupul

tahist
Nupu véimalikud asendid

Ahf‘u sisevalgustus

Selles asendis on ahjuvalgustus
sisse lulitatud. Seda v&ib vaja
minna naiteks ahju pesemisel.

Pealt- ja altkuumutus )
Termostaadinupp lubab seadistada tem-

100-250 peratuuri vahemikus 100°C kuni 250 °C.
°Cc unktsiooni kasutatakse kiipsetamiseks.

Selles asendis kuumutatakse
toitu grillrestil voi vardas.

Pealtkuumutus_ )

Selles asendis t66tab ainult

Glemine kittekeha, Kasutatakse toote
pealisosa kupsetamiseks.

Altkuumutus

Selles asendis to6tab ainult
alumine kuttekeha. Kasutatakse
toote pbhja kiipsetamiseks.

Ahju sisse- ja viljaliilitamine

Ahju sisselllitamiseks: = )
e maarake kindlaks toétingimused - temperatuuri
ja kuumutusviisi )

seadke juhtnupp vastavasse asendisse,
keerates nuppu paremale.

joonis. 6z

Ahju sisselulitamisel stttivad kaks méargutuld Rja L.
R margutule sttimine teavitab ahju sisselulitamisest.
L margutule kustumine teavitab kasutajat, et ahjus
on saavutatud soovitud temperatuur. Kui retsept
soovitab asetada toidu eelkuumutatud ahju, tuleb
seda teha mitte enne L méargutule esimest kustumist.
Toiduvalmistamise kaigus L margutuli sittib ja kustub
E{erlopdlllselt (ahju temperatuuri hoidmine).
margutuli vdib pdleda ka ahjusisevalgustuse
asendis. . R
Ahju valjaltlitamiseks keerake juhtimis nupp asen-
disse ,0" (vasakule). Mar gutuli kustub.

147



KASUTAMINE

Loomuliku konvektsiooniga ahi
(standardmudel)

Ahjul on lisaks tlemisele ja alumisele kittekehale

veel rongaskittekeha, Ah*u juhtimine toimub juhtnu-
pu keeramisega vajaliku funktsiooni kohale

joonis. 6j

ning temperatuuri reguleerimisnupu keeramisega
vajaliku temperatuuri kohale.

joonis. 6k

Ahju valjaltlitamiseks keeratakse mélemad
nupud asendisse , "/ ,,0”

nV .

Téahelepanu! ) L )

Ahju kuttekeha sisselulitumine mis tahes
fur?_lﬁtstloonls toimub alles parast temperatuuri
valikut.

Ahju funktsioonide valiku nupu véimalikud
asendid

Ahju sisevalgustus

Selles asendis on ahjuvalgustus
sisse lllitatud. Seda voib vaja
minna naiteks ahju pesemisel.

Grill
Selles asendis kuumutatakse
toitu grillrestil voi vardas.

Pealtkuumutus_ )

Selles asendis to6tab ainult

tlemine kuttekeha. Kasutatakse toote
pealisosa kiipsetamiseks.

Altkuumutus

Selles asendis t66tab ainult
alumine kittekeha. Kasutatakse
toote pdhja kiipsetamiseks.

Pealt- ja altkuumutus
Sellises nupﬁude asendis
toimub ahju kuumenemine
standardsel viisil.

joonis. 6z

Ahju sisselllitamisel stttivad kaks margutuld R ja L. R
margutule stttimine teavitab ahju sisselulitamisest.
L margutule kustumine teavitab kasutajat, et ahjus
on saavutatud soovitud temperatuur. Kui retsept
soovitab asetada toidu eelkuumutatud ahju, tuleb
seda teha mitte enne L margutule esimest kustumist.
Toiduvalmistamise kaigus L margutuli sittib ja kustub
perioodiliselt (ahju temperatuuri hmdmlnef. R mér-
gutuli vdib pdleda ka ahjusisevalgustuse asendis.

Sundkonvektsiooniga praeahi

Ahju soojendatakse Ulemise ja alumise kittekehaga
ning grillkuttekehaga. Ahju juhtimine toimub juhtnupu
keeramisega vajaliku funktsiooni kohale

joonis. 6l

ning temperatuuri reguleerimisnupu keeramisega
vajaliku temperatuuri kohale.

joonis. 6k

Ahju valjalllitamiseks keeratakse mdélemadnupud
asendisse , o/ ,0".

Tahelepanu! ) L )

Ahju kuttekeha sisselulitumine mis tahes
fur?_lﬁtstloonls toimub alles parast temperatuuri
valikut.

Ahﬂu sisevalgustus

Selles asendis on ahjuvalgustus
sisse lUlitatud. Seda voib vaja
minna naiteks ahju pesemisel.

Kiire kuumutamine .

Sisse tuleb lUlitada Glemine kittekeha,
grill ja ventilaator. Rakendatakse ahju
eelkuumutamiseks.

Sulatamine
Sisse tuleb lilitada ainult ventilaator,
kuttekehasid kasutamata.

Turbo-grill ja konvektsioon

Selles asendis todtavad grillkittekeha,
Ulemine kdttekeha )

ja ventilaator. Praktiliselt kuumeneb toit sel
puhul Uhtlasemalt, ) )

mis parendab selle maitseomadusi. Tur-
bo-grillimine toimub suletud ahjuuksega.

pr— Tgrbo-%l]'ill (Grill ja Gilemine
~mwa | kittekeha) ) )
Funktsiooni ,turbogrill” puhul on lisaks
rillkltttekehale sisse lulitatud ka Glemine
Uttekeha. Selle tulemusena saavutatakse
ahju tlatsoonis . .
kdrgem temperatuur, mille tulemusena toit
pruunistub. Kasutatakse ka suuremate
portsjonite grillimiseks.
Grill
MWW Funktsiooninupp on grillvarda téhise
juures.

Altkuumutus )

Selles asendis to6tab ainult

alumine kittekeha. Kasutatakse toote
pdhja kiipsetamiseks.

Pealt- ja altkuumutus
Sellises nupﬁude asendis
toimub ahju kuumenemine
standardsel viisil.

Konvektsioon, pealt- ja

altkuumutus o ) )
Selles asendis toimib funktsioon ,piru-
kas". Standardne kuumutus + ventilaator.

148



KASUTAMINE

joonis. 6z

Ahju sisselulitamisel stttivad kaks mérgutuld R ja L. R
margutule sittimine teavitab ahju sisselulitamisest.
L margutule kustumine teavitab kasutajat, et ahjus
on saavutatud soovitud temperatuur. 'Kui retsept
soovitab asetada toidu eelkuumutatud ahju, tuleb
seda teha mitte enne L margutule esimest kustumist.
Toiduvalmistamise kaigus L margutuli sittib ja kustub
perioodiliselt (ahju temperatuuri hmdmmef. R mar-
gutuli vdib pdleda ka ahjusisevalgustuse asendis.

Sundkonvektsiooniga praeahi
g(qnvektsloon ja rongasl_(utteke_ha? .

hjul on lisaks Ulemisele ja alumisele klttekehale
veel réngaskuttekeha. Ahju juhtimine toimub juht-
nupu keeramisega vajaliku funktsiooni kohale, ning
temperatuuri reguleerimisnupu keeramisega vajaliku
temperatuuri kohale.

joonis. 6m

joonis. 6k
Ahju valjaltlitamiseks keeratakse mélemad

nupud asendisse , " /,0”".

Tahelepanu! ) L )

Ahju kuttekeha sisselulitumine mis tahes
furf_lﬁtstloonls toimub alles parast temperatuuri
valikut.

DAL Ahf-lu sisevalgustus
- - Selles asendis on ahjuvalgustus
A" sisse lulitatud. Seda voib vaja

minna naiteks ahju pesemisel.

Kiire kuumutamine .

Sisse tuleb lilitada Glemine kittekeha,
grill ja ventilaator. Rakendatakse ahju
eelkuumutamiseks.

5 Sulatamine ) )
6| Sisse tuleb lllitada ainult ventilaator,
6 kittekehasid kasutamata.
Turbo-grill ja konvektsioon
mw |  Selles asendis toétavad grillkittekeha,

Ulemine kuttekeha )

ja ventilaator. Praktiliselt kuumeneb toit sel
puhul Ghtlasemalt, . .

mis parendab selle maitseomadusi. Tur-
bo-grillimine toimub suletud ahjuuksega.

Turbo-glll'ill) (Grill ja Glemine
a

Mmw | kiittekeha) ) )
Funktsiooni ,turbogrill” puhul on lisaks
rillkutttekehale sisse lulitatud ka Glemine
lttekeha. Selle tulemusena saavutatakse
ahju ulatsoonis ) )
kdrgem temperatuur, mille tulemusena toit
pruunistub. Kasutatakse ka suuremate
portsjonite grillimiseks.
Grill
it Funktsiooninupp on grillvarda téhise
juures.

Altkuumutus

Selles asendis toétab ainult

alumine kittekeha. Kasutatakse toote
pdhja kiipsetamiseks.

Pealt- ja altkuumutus
Sellises nuppude asendis
toimub ahju kuumenemine
standardsel viisil.

Konvektsioon .
Funktsiooninupu keeramisega sellesse
asendisse tdotavad réngaskittekeha
(asub ahju tagaseinas) ja ventilaator, mis
asub rongaskuttekeha keskel. Selline kuu-
mutusmeetod lubab (htlaselt kuumutada
ahjus asetsevaid tooteid. )
Sellisel meetodil on jargmised eelised:

e Ahju kiirem Ulessoojenemine ja eel-
soojendamise va{aduse puudumine
Vdimalus kiipsetada kahel tasandil
korraga . .
Lihatoodetest ei jookse rasv ja mahl
vii kergesti valja, mis paremini sailitab
nende maitseomadusi. )
Ahjukamber ei maardu nii kergesti.

S

Konvektsioon, pealt- ja

altkuumutus o . )
Selles asendis toimib funktsioon ,piru-
kas". Standardne

kuumutus + ventilaator.

bl

Konvektsioon ja

altkuumutus o ) .
Sellel juhul on sisse lilitatud alumine kit-
tekeha, mille tulemusena toode kuumeneb
eelistatult altpoolt, kuid kuumus levib ka
ahju llejaanud osadesse.

Q

joonis. 6z

Ahju sisselllitamisel stttivad kaks margutuld R ja L. R
margutule sittimine teavitab ahju sisselulitamisest.
L margutule kustumine teavitab kasutajat, et ahjus
on saavutatud soovitud temperatuur. Kui retsept
soovitab asetada toidu eelkuumutatud ahju, tuleb
seda teha mitte enne L margutule esimest kustumist.
Toiduvalmistamise kéigus L méargutuli sittib ja kustub
Rerlopdlllselt (ahju temperatuuri hoidmine).

m%rgutull voib pdleda ka ahjusisevalgustuse
asendis.
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KASUTAMINE

Ahju kasutamine*

Toidu praadimine toimub infrapunakiirguse
md&jul, mida kiirgab grillkuttekeha.

Ahju sisselllitamiseks on vaja: ) .
Seada agju funktsiooninupp asendisse, mis on
tahistatu o )

® Kuumutada ahju 5 minuti valtel suletud ahjuuk-

sega.

® Asetada ahju vastavale tasandile plaat ette-
valmistatud tootega. Grillimise puhul asetage
grillitava toote allaahjupann tilkuva rasva putd-
miseks. . . )

® Kinnitage L_Jhtﬁaneell nuppude kaitseekraan ja
sulgege ahjuuks.

Funktsiooni puhul ,grill“oja turbogrill“ seadke
temperatuur tasemele 210 °C QéOO"C* , funktsiooni
qlégrl\éektsmon ja grill“ puhul aga tasemele

* 2 klaasipoolega ahjuuks

Tahelepanu! .
Pruunistamist viige I&bi avatud ahjuukse-
Ea_, paigaldanud juhtnuppudele eelnevalt

aitseekraani. Suletud uksega grillimine on
lubatud vaid asendis ,konvektsioon ja grill*.
Ahju kasutamisel kuumenevad selle
osad tugevasti. Soovitame lapsed ahjust
eemale hoida.

*Méned mudelid

Grillvarda kasutamine*

Grillvarras on ette nahtud toidu pdéramiseks grillimi-
sel. Pohiliselt grillitakse nii linde, $asIokki, vorstikesi
jne. Grillvarda p6érdmehhanism lulitub sisse ja valja
samaaegselt operatsiooniga ,grill” me
Mdne funktsiooni juures on vdimalik podrlemise
ajutine peatumine voi pédrlemissuuna

Ir_'rguuéglmlne. See ei moju grillimise ajale ega kva-
iteedile.

Tahelepanu! )
Grillvardal ei ole oma juhtnuppu.

Toidy grillimine varda apil. (vt joonist

o *o?gal(e toeTtgr!rI var ass(eﬁéokcl)nnsl_tgge harkidega.

o Palltlgutﬁ e grillvarda raam ahju 3. tasandile
altpoolt).

® Torgake grillvarda ots mootori haaratsisse. P66-
rake téhelepanu sellele, et haaratsi metallosas
olev vagu toetuks raamile.

® Keerake kdepidet

® KlnnltaEe juhtpaneeli nupﬁude
kaitseekraan ja sulgege ahjuuks.

joonis. By
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Kiipsetamine

Soovitame kasutada klipsetamiseks ahjuplaate,
mis on ajutarvikute hulgas.

Kupsetamiseks voib kasutada ka teisi t06s-
tuslikke ahjuplaate ja —vorme, mis sobivad
ahjujuhikutega. Soovitame kasutada_tumedaid

ah’gﬁlaate, sest _needljuhivad paremini soojust
ja luhendavad toiduvalmistusaega.

Me ei soovita kasutada heledaid ega laikiva
Plnnaga plaate ja vorme, sest tavalisel kuumu-
usmeetodil (pealt- ja altkuumutus) jaab tainas
altpoolt kiipsemata.

Réngaskittekeha kasutamisel pole ahju eelsoo-
jendamine vaga_llk. Muude reziimide juures on
vaja ahi enne foiduvalmistamist ette soojendada.

Enne kupsetise valjavotmist ahjust kontrollige
seda tikuga (tikk peab jadma puhtaks ja kuivaks).

Soovitame jatta kipsetise ahju veel 5 minutiks
parast ahju valjalllit mist.

Tsirkulatsioonimeetodi kasutamisel vajalik kiip-
setustemperatuur on 20-30 kraadi madalam, kui
tavalise meetodi kasutamisel (pealt- ja altkuu-
mutusega).

e Tabelites 1 ja 1a toodud andmeid voib muuta,
vastavalt Tele kogemusele ja maitsele.

e Kui kokaraamatus toodud andmed erinevad olu-
liselt siintoodud soovitustest, palume eelistada
siintoodud teavet.

Liha grillimine

e Kasutage ahju ainult lihakoguste valmistami-
seks, mis on suuremad kui 1 kg. Vaiksemaid
koguseid soovitame valmistada gaasipliidi abil.

e Liha kiipsetamiseks soovitame kasutada kuu-
muskindlaid sangadega varust tud néusid.

e Liha grillimisel restil voi vardas asetage esime-
sele tasandile ahjupann rasva kogumisest, kuhu
valage veidi vett.

e Liha kupsetamise kaigus tuleb vahemalt kord
poorata sellel teine ku_g; kastke klipsemisprot-
sessi ajal jarjekindlalt liha sealt eraldunud mah-
laga v tulise soolveega; kilma veega kastmist
ei soovitata.

e Vore (redel Airfry) . ) L
Rasvata toitude, naiteks friikartulite, kdogiviljade,
kala éne kipsetamiseks ja soojendamiseks. Airfry
sobib kasutamiseks ka kipsetusvahenditega.
Airfry lehtril kipsetamisel asetage redel 3. tasan-
dile ja valige termofunktsioon. Airfry lehtri alla
on soovitatav asetada plekk. Parima tulemuse
saavutamiseks on soovitatav toitu valmistamise
ajal pdorata.

Tavaline ani (alumine kittekeha + Glemine kuttekeha)

Toidu kfi.psetus- Ahju funktsioon | Temperatuur (°C) Taset Kestus [min]
viis

Keeks E] 160 - 200 2-3 30-50

Pirukas/ keeks C] 160-170" 3 25-402
Pitsa E] 220-240" 2 15-25
Kalad = 210-220 2 45- 60

Veiseliha E] 225 - 250 2 120 - 150
Sealiha C] 160 - 230 2 90 - 120
Kanaliha E] 160 - 180 2 45-60
Kédgiviljad O 190 - 210 2 40-50

Ajad on kehtivad, kui ei ole margitud teisiti kuumutamata ahjule. Kuumutatud ahju korral tuleb eelpool
toodud aegu lihendada umbes 5-10 minuti vorra.

Y Kuumuta tiihja ahju

2 Toodud ajad puudutavad vaikestest kiipsetusvormides klipsetisi

Tahelepanu: Tabelis toodud temperatuurid on hinnangulised ja neid vdib muuta lahtudes isiklikust koge-

musest ja eelistustest.
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Sundéhuringlusega ahi (alumine kittekeha + Glemine kuttekeha + ventilator)

Toidu kt:.'!psetus- Ahju funktsioon | Temperatuur (°C) Taset Kestus [min]
viis
Keeks C] 160 - 200 2-3 30-50
Keeks EN 150 3 25-35
Pirukas/ keeks [:] 160-170 " 3 25-402
Pirukas/ keeks X 155-170" 3 25-402
Pitsa [:| 220-240" 2 15-25
Kalad O 210 - 220 2 45- 60
Kalad T 190 2-3 60-70
Vorstikeste 210 (200%) 4 14 -18
Veiseliha [:l 225 - 250 2 120 - 150
Sealiha C] 160 - 230 2 90 - 120
Kanaliha NIM 180 - 190 2 70 -90
Kanaliha O 160 - 180 2 45- 60
Kddgiviljad [:l 190 - 210 2 40 - 50
Koodgiviliad T 170 - 190 3 40 - 50

* 2 klaasipoolega ahjuuks

Ajad on kehtivad, kui ei ole margitud teisiti kuumutamata ahjule. Kuumutatud ahju korral tuleb eelpool
toodud aegu lihendada umbes 5-10 minuti vorra.

" Kuumuta tlihja ahju

2Toodud ajad puudutavad vaikestest kiipsetusvormides kipsetisi

Tahelepanu: Tabelis toodud temperatuurid on hinnangulised ja neid vdib muuta lahtudes isiklikust koge-
musest ja eelistustest.
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Sundé&huringlusega ahi (6huringluse kuttekeha + ventilaator)

Toidu kt:S!psetus- Ahju funktsioon | Temperatuur (°C) Taset Kestus [min]
VIS
Keeks C] 160 - 200 2-3 30 - 50
Pirukas/ keeks O 160-170 " 3 25-402
Pirukas/ keeks 155-170" 3 25-402
Pitsa @] 200-230 " 2-3 15-25
Kalad d 210 - 220 2 45- 60
Kalad 160 - 180 2-3 45 - 60
Kalad T 190 2-3 60 - 70
Vorstikeste 210 (200%) 4 14-18
Veiseliha O 225 - 250 2 120 - 150
Veiseliha 160 - 180 2 120 - 160
Sealiha O 160 - 230 2 90 - 120
Sealiha 160 - 190 2 90 - 120
Kanaliha T 180 - 190 2 70 - 90
Kanaliha E] 160 - 180 2 45 - 60
Kanaliha 175 - 190 2 60-70
Koogiviljad O 190 - 210 2 40 - 50
Kodgiviljad T 170 - 190 3 40 - 50

* 2 klaasipoolega ahjuuks

Ajad on kehtivad, kui ei ole margitud teisiti kuumutamata ahjule. Kuumutatud ahju korral tuleb eelpool
toodud aegu lihendada umbes 5-10 minuti vorra.

" Kuumuta tlihja ahju

2 Toodud ajad puudutavad vaikestest kiipsetusvormides kiipsetisi

Tahelepanu: Tabelis toodud temperatuurid on hinnangulised ja neid vdib muuta lahtudes isiklikust koge-
musest ja eelistustest.
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HOOLDUS JA PESEMINE

Puhtuse hoidmine ning 6ige kasutamine
aitavad kaasa seadme haireteta t66le ja
téGea pikenemisele.

Enne puhastamise algust tuleb pliit elektrisiistee-
mist vélja liilitada, keerates kdik nupud asendis-
se ,*”/,,0”. Samuti tuleb oodata, kuni pliit jahtub.

Pliidiplaadid, rest, korpus

Kuumutusalade ja resti puhastamiseks votke need
maha ja peske soojas vees, millele on lisatud pu-
hastusvahendit. Seéjarel kuivatage nimetatud osad.
Pérast resti eemaldamist peske puhtaks ﬁane_el ja
kuivatage pehme lapiga. Eriliselt tuleb hoolitsed
leegihajutaja Umbruse puhtuse eest, vt joonist all.
Leegihajutaja avade puhastamiseks kasutage peent
vasktraati. Arge kasutage terastraati, sest see
suurendab avasid. joonis. 7,

Tahelepanu!

Pﬁjd?pla%di o_fad peavad olema alati

kuivad, Veeti ?ad voivad s?,gdada )
aasi likumist ja segada pliidiplaadi
oimimist.

Veenduge, et pdleti on digesti uuesti
kokkupandud pérast puhastamist. _
Ebathtlane poleti katte paigutus voib |
pohjustada pusivaid kahjustusi poletajale..
Jjoonis. 8.

Peske emaileeritud pindu ainult pehmetoimeliste
puhastusvahenditega. arge kasutage abrasiivseid
puhastusvahendeid, nt kidrimispulbrid, lihvimis-
Fastad, pimss, metallkdsnad fne. Roostevabast
erasest paneelidega pliidid tuleb puhastada eriti
hoolikalt. Eemaldage hoolikalt kdik limijaagid, mis
on parit kleebistelt voi pakendi kinnitamiseks ka-
sutatud teipidelt. Puhas a?e pliidi t0opinda parast
|g1a kasutamiskorda. Arge lubage pliidi pealisosade
olulist maardumist, eriti kinnikdrbemist.

Praeahi o )

e Puhastage praeahju iga kasutamiskorra
garel. Lilitage sel guhul sisse ahju sisevalgus-
us, mis lubab puhastatavaid pindu paremini
vaadelda. ) )

Ahjukambrit vGib pesta ainult sooja veega, kuhu
on’lisatud veidi ndudepesuvahendit.

Auruga puhastamine — Steam Clean:” )
- annusesse, mis on paigutatud ahju sisse esi-
mesele tasandile altpoolt vottes, sisse valada
0,25 | vett (1 klaasi tais),

- sulgeda ahju uks, . . o
-tem era.tuurglpoordenupfp fikseerida positsioo-
nil 50°C, ja pdéordenupp funktsiooniga alumine
kuttekeha maarata asendisse o
-Ules soojendada ahju kambrit umbes 30 minuti
ulatuses, L ) )
- Eeale mainitud protsessi [dpetamist avada ahju
uks, kambri sisepinnad ule tdmmata Svammiga
vOi puhastus lapiga ning jargnevalt |abipesta
sooja veega koos kerge pesuvahendiga.

*Mdned mudelid

Tahelepanu! Parast aurupesu voib niiskus kon-
denseeruda ahju siseosades tilkade kujul.
Kuivatage ahju sisemus péarast auru-pesu ise-
aranis hoolikalt.

Téhelepanu! . .
Arge kasutage klaaspindade puhastamiseks
abrasiivseid puhastusvahendeid.

Ahjulambi vahetamine

Enne lambi vahetamist veenduge, et
seade on vilja lilitatud.
o Keerake kdik nupud asendisse ,” /,0” ja
lllitage seade elektrivorgust valja.
Kelerake vélja, puhastage ja kuivatage lambikup-
el.
eerake lambipirn pesast vélja; vajaduse korra
vahetage see uue vastu. o
— kdrgtemperatuuriline (300°C) lambipirn  jarg-
miste andmetega:
- pinge 230
- voimsus 25 W -sokkel E14.

Ahju valgustus joonis. 9

e Keerake uus lamp sisse. Veenduge, et lambipirn
on keraamilises pesas digesti.

e Keerake kuppel tagasi.

Ahju valgustava halogeenpirni vahetamine*

Et vilistada elektrilo6gi voimalust, tuleb enne
pirni vahetamist kontrollida, et seade oleks val-
ja liilitatud.

o Keerake kdik nupud asendisse ,o” /,0” ja
lllitage seade elektrivorgust vélja.

Keera valja ja pese lambi kuppel, pidades mee-
les, et seé kuivaks hdodruda. .

Véta vélja halogeenpirn seda allapoole liikates
kasutades selleks lappi voi paberit, vajaduse
vaheta pirn uue vastu G9

-pinge

-véimsus 25W

Paiguta halogeenpirn tépselt pirnipesasse.
Keera kinni lambi kuppel.

Ahju valgustus joonis. 9a

Tahtedega D margistatud pliitidel on kergelt ee-
maldatavad traadist siinid pliidi tarvikutele.” Siinide
valjavotmiseks tuleb tdmmata ees olevast riivist,
seéjarel llkata siin korvale ja votta vélja tagumisest
riivist. - joonis. 10

Tahtedega Dp mérgistatud pliitidel on roostevabad
siinid, mis on kinnitatud traatsiinidele. Siinid tuleb
vaja votta js Pe§ta koos traatsiinidega. Enne plaa-
tide panemist siinidele tuleb need valja likata (kui
ahi on kuum, tuleb siinid vélja likata, tdmmates
véljalikatavate siinide eesmises osas paiknevaid
puhvreid plaadi tagumise &arega) ja seejarel tagasi
sisse lukata koos plaadiga. joonis. 10a

Téahelepanu! . )
Arge peske teleskoopsiine nbudepesumasinas.
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HOOLDUS JA PESEMINE

® Pliidid, mis on margistatud tdéhega K* tlilibi tahis-
tuses, on varustatud spetsiaalse isepuhastuva
emailiga kaetud seinaplaatidega. See email
pdhjustab, et rasvast*a soogijaakidest tekkinud
mustuse saab eemaldada isepuhastumisprot-
sessi raames, tingimusel, et jaagid ei ole kuiva-
nud ega kdrbenud (toidu- ja rasvajaagid tuleb
eemaldada véimalikult kiiresti, kui nad ei ole
veel kuivanud voi kdrbenud, et véltida pikka ahju
isepuhastusprotsessi). Ahju isepuhastumise
teostamiseks tuleb see lllitada sisse 1 tunniks,
seadistades temP. 250°C. Kui toidujaagid on
vaiksed, voib protsessi luhendada.

Tahtis!

Kunallselpuhastusprotsess on seotud
energiakuluga, tuleb enne iga ﬁuhastamlst
kontrollida maardumisastet. Juhul, kui plaa-
tide isepuhastuvad omadused halvenevad,
voib need vélja vahetada uute vastu. Plaate
on voimalik osta teenindus- v6i mutgipunk-
tidest. Traditsioonilise puhastusmeetodi
valiku puhul tuleb meeles pidada, et ispu-
hastuyv email on tundlik kriimustuste suhtes,
seeParast ei tohi kasutada so66bivaid pu-
hastusvahendeid ega kdva pinnaga lappe.

Ulevaatus

!.isa(l;s pliidi ja ahju puhastamisele kuulub Ulevaatuse

juurde:

e juhtseadiste, pliidiplaatide ja ahju toimimise kont-
roll. Pérast garantiiaja I6ppu tuleb kontrollida pliidi
tehnilist seisukorda hoolduskeskuses vahemalt
kord kahe aasta jooksul. .

e kdrvaldada seejuures ilmnevad defektid, )

° vgiaduse korral vahetada valja vigased osad voi
sO

med.
Tahelepanu!
Pliidi parandus- ja hooldustoid tohib teha

ainult hoolduskeskus, millel on volitus seda
tulpi pliitide hooldamiseks.

Ukse aravotmine

Paremaks ligipdasuks ahjukambrile selle puhastami-
sel voib ukse eest dra votta. Avage uks ning tostke
lles hln?e fiksaator. Sulgege veidi uks, tostes seda
Ulespoole ning liikake ettepoole(joon 12A). Ukse
tagasiasetamisel korrake neid tegevusi vastupidises
jarjekorras. Jalgige seejuures uksehinge osade diget
Palkneml_st. Parast ukse paigaldamist arge unustage
iksaatorit alla laskmast. Vastasel juhul véivad ukse
sulgemisel hinged viga saada.

Joons 12A - Tostke Ules fiksaator
Siseklaasi eemaldamine*

1. Lameda peaga kruvikeeraja abil tuleb lahti teha
ukse Ulemine liist, seda kergelt &artest kangu-
tades (joonis 12B). =~~~ =

2. Valja votta ukse lemine liist. (joonis 12B, 12C)

3. Sisemine kruvi tdmmata kinnitusest valja (ukse
alumises osas). Joon 12D,12D1.

Pesta klaas sooja vee ja vidhese pesemisva-
hendiga puhtaks.

Klaasi tagasimonteerimiseks tegutseda vastu-
pidised jarjestuses. Klaasi sile osa peab aset-
sema uleval.

joogis. 12D - Siseklaasi eemaldamine. eemaldami-
ne 3.

joonis. 12D1 - Siseklaasi eemaldamine. eemalda-
mine 2.

KAITUMINE RIKETE KORRAL

Rikke ilmnemisel:

o Lilitage pliit valja .
o V/otke toitepistik pesast vélja
e Kutsuge valja hooldustehnik

° Kasutai(a vOib ise kérvaldada ainult vaikesi torkeid, mis on loetletud alljargnevas tabelis.

Vaada

*Moéned mudelid

e seda tabelit enne hoolduskeskuse poole podrdumist.
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KAITUMINE RIKETE KORRAL

PROBLEMA

CAUZA

ACTIUNE

1.Pliidiplaat ei sutti

Leegihajutaja avad on
ummistunu

Sulgege koik gaasikraanid,
tuulutage ruum, votke
pdleti maha ja puhastage
avad.

2.Elektristitel ei toota

3.Leek kustub kohe
parast suttimist

Puudub elekter

Kontrollige kaitset,
vahetage labipdlenud
kaitse

Puudub gaas

Avage klapp

Siiitel on maardunud
(rasvane)

Puhastage

Nuppu ei olnud vajutatud
piisavalt kaua

Hoidke nuppu all, kuni
pliidiplaat suttib taielikult

4 .Elektriline osa ei toota

Vabastasite nupu liiga
kiiresti

Vajutage nupule asendis
L,suur leek”

5.Taimer naitab ,0.00“

Puudub elekter

Kontrollige kaitset,
vahetage labipolenud
kaitse

6.Ei toimi ahjuvalgustus

Ebakindel vorgutihendus
vOi elektrikatkestus

Seadke aeg uuesti (vt
Taimeri kasutusjuhend

7.Ei toimi ahjuvalgustus

Lamp on Iabi pdlenud

Keerake lamp kinni voi
vajaduse korral vahetage
vt osa ,Pliidi puhastus ja
hooldus®

Nimipinge
Nimivéimsus

Pliidi médtmed

DATE TEHNICE

230V~50 Hz
suurim 2,9 kW
50/60/85

Vastab Euroopa Liidu normidele EN 60335-1, EN 60335-2-6, EN 30-1-1
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LV

GODAJAMAIS PIRCEJ,

Firmas ,Hansa” razotas plits priek$rociba ir tas viegla lietoSana un lieliska efektivitate. Péc iepaziSanas

ar lietoSanas instrukciju, plits apkalﬁe Jums neradis nekadas : ]
rapigi parbaudtta gan to funkcionalitate, gan drosiba.

Pirms plits iepakoSanas fabrika, tie

roblémas lemem.

Ladzu, pirms ierices ieslégSanas, rapigi izlasiet lietoSanas instrukciju. ~ ~ L _
DroSibas instrukcijas noradijumu ievéroSana pasargas Jus no nevélamam ierices lietoSanas sekam.
LietoSanas instrukcija ir jasaglaba un jauzglaba ta, lai ta vienmér batu pa rokai.

Rap1gi ievérojiet drosibas instrukcijas noradijumus,

Uzmanibu!

lai izvairttos no negadijumiem.

PIiti drikst izmantot tikai péc iepaziSanas ar lietoSanas instrukciju.
Plits paredzéta izmantoSanai majsaimniecibas vajadzibam.
Razotajs patur tiesibas veikt izmainas, kas neietekmé iekartas darbibu.

KA TAUPIT

Kas patéré energiju atbildigi,
ripéjas ne tikai par gimenes
budZetu, bet ari sarga apkar-
té{o vidi. Tadel palidzésim_un
ietaupisim elektroenergiju! Tas
ir iespéjams sekojosi:
® Gatavos$anai izmantojot_
piemérotus traukus. Gatavosa-
nas trauki nedrikst bat mazaki par
degla liesmas vainagu. Jaatceras
R‘ar trauku parklasanu ar vaku.

NepiecieSams uzturét virtuves plits deglus,
rinkus un plits virsmu zem degliem pilnigi firu.
Netirumi trauce siltuma cirkulacijai. Stipri piede-
gusus netirumus biezi var notirit tikai ar dabigo
vidi stipri apgratinoSiem tirisanas Iidzekliem.
Ipasu_tiribu nepiecieSams ievérot ap liesmas
alitaju un degla sprauslu atverém. = _
Ilgyalrlsanas no nevajadzigas ,ieliko$anas kat-
a

—

Neatveriet bez vajadzibas cepeskrasns durvis.
Izmantojiet cepeskrasni tikai lielaka daudzuma
édiena pagatavo$anai.,
Glgt!u [1dz T kg ekonomiskak pagatavot katla uz
its.
epeskrasns atlikusa siltuma izmantoSana.
Pagatavo$anas laikam, kas ilgaks par 40 mi-
natém izslédziet cepeskrasni 10 mindtes pirms
atavoSanas beigam. =~ _ o
R0IpIgi aizveriet cepeskrasns durvis. Siltums
tiek zaudéts netirumu dél, kas atrodas cepes$-
krasns durvju blivgumijas. Netirumus ieteicams
iztirit péc katras lietoSanas reizes.
Plits neiebuvéSana tieSa ledus-
skapja / saldétavas tuvuma.
So iericu dé| elektroenergijas patérins stipri
pieaug.

ENERGIJU?
IZSAINOSANA
TransportéSanas laika ierice _ir
nodrosinata pret bojajumiem. Péc
@ izsaino$anas, ludzam, atbrivoties
no iepakojuma materialiem, nepie-
sarnojot apkartéjo vidi.
materiali ir apkartgjai videi nekai-
tTgi, 100% nododami parstradei
un marketi ar nepiecieS$amajiem
simboliem. o )
Uzmanibu! lepakojuma materialus (polietil@éna mai-
sini, putuplasta gabalini, utt.) izsainoSanas laika,
lGdzu, uzglabat atstatus no bérniem.
IZNEMSANA NO EKSPLUATACIJAS
bas direktivu 2012/19/EK un Polijas
likumu par nolietotajam elektriskajam
un elektroniskajam iekartam - par-
gvitrots atkritumu konteinera simbols.
Sads simbols uz produkta vai ta
iepakojuma norada, ka So produktu
nedrikst izmest saimniecibas atkri-
tumos.
elektronisko iekartu savak$anas punktos parstra-
dasanai vai_personai, kas ir atbildiga par Sadu ie-
kartu savaksanu. lekartu savaceji, tai skaita vietejie
savaksanas punkti, veikali un pasvaldibu vienibas,
veido atbilstodu sistému $adu iekartu nodoanai.
Nodro$inot pareizu_atbrivo$anos no §1 produkta,
jUs palidzesiet izvairities no potencialam negativam
sekam apkartéjai videi un cilvéka veselibai, kuras

Lietotajs ir atbildigs par iekartu
iespéjams izraisit, nepareizi izmetot atkritumos So

Visi' iepakojuma laika izmantotie
lerice ir marketa ar Eiropas Savieni-
N
I
nodosanu_attiecigos elektrisko un
produktu.
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NORADIJUMI PAR LIETOSANAS DROSIBU

Uzmanibu. lekarta un tas komplekta pieejamas dalas lieto-
8anas laika sakarst. Pieskaroties sildelementiem, jaievéro
Tpasa piesardziba. Bérniem, kuri jaunaki par 8 gadu vecumu,
nevajadzétu uzturéties ierices tuvuma, ja vien tas nenotiek
pieauguso personu uzraudziba.

So iekartu atlauts izmantot bérniem vecuma no 8 gadiem
un personam ar ierobezotiem fiziskiem, garigiem vai taustes
trauc&jumiem, vai art personam bez |epr|eksejas iekartas
lietoSanas pieredzes, ja tas notiek par drosSibu atbildigas
personas uzraudziba vai ari saskana ar iekartas lietoSanas
pamacibu. Nelaujiet bérniem uzturéties §Ts iekartas tuvuma
un bridiniet vinus par apdeguma draudiem. TiriSanas un
apkalpes darbus nevajadzétu uzticét bérniem bez pieauguso
uzraudzibas._

Uzmanibu. Ediena atstaSana uz plits virsmas bez uzrau-
dzibas, tauku vai ellas dél, var but bistami un novest pie
ugunsgréka.

NEKAD neméginiet nodzést atklatas liesmas ar Gdens pali-
dzibu. Izslédziet ierici un tad noslapéjiet liesmas, pieméram,
ar vaku vai nedegosSas segas palidzibu.

Uzmanibu. Ugunsgréka draudi: neuzglab3jiet lietas uz in-
dukcijas plits virsmas.

Lietosanas laika ierice sakarst. leverojiet piesardzibu un
izvairieties no pieskarSanas karstajiem elementiem ierices
iekSpuse.

LietoSanas laika ierices dalas sakarst. Nelaujiet bérniem
uzturéties 3Ts ierices tuvuma.

Uzmanibu. Nelietojiet abrazivus tiriSanas lidzeklus vai
asus, metaliskus priekSmetus durv iu stikla tirianai. Tie var
saskrapet virsmu un novest pie stikla sapliSanas.
Uzmanibu. Lai izvairitos no stravas trieciena draudiem,
pirms lampinas nomainas parliecinieties vai ierice ir izslégta.
Pirms vaka atvér$anas, attiriet to no visa veida netirumiem.
Atdzeséjiet virtuves pllts virsmu pirms vaka aizvérSanas.
Indukcijas plits virsmas tiriSanai nedrikst izmantot tvaika
tiriSanas iekartas.

Apdeguma draudi! Cepeskrasns durvju atvérsanas laika
var izdalities karsts tvaiks. Péc gatavosanas, vai tas laika,
uzmanigi atveriet cepeskrasns durvis. AtvérSanas laika ne-
noliecieties virs cepeskrasns durvim. Atcerieties, ka tvaiks,
atkariba no temperatiras, var bat neredzams.
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NORADIJUMI PAR LIETOSANAS DROSIBU

Apdeguma draudi! CepesSkrasns durvju atvérSanas laika
var izdalities karsts tvaiks. Péc gatavosanas, vai tas laika,
uzmanigi atveriet cepeskrasns durvis. AtvérSanas laika
nenoliecieties virs cepeskrasns durvim. Atcerieties, ka tvaiks,
atkariba no temperatiras, var bat neredzams.

Uzmanibu. GatavoSanas un cepSanas laika ierice telpa
izdala siltumu, mitrumu un sadegSanas produktus telpa.
Parliecinieties, ka virtuves telpa ir aprikota ar labu ventilaciju,
it Tpasi ierices izmantoSanas laika.

llgstoSai un intensivai ierices lietoSanai var bat nepiecieSama
papildu ventilacija, pieméram, palielinot mehaniskas
ventilacijas efektivitati, ka arT papildu ventilacija sadeg$anas
produktu izvadiSanai arpuse, vienlaicigi nodroSinot gaisa
apmainu telpa.

Pirms papildu ventilacijas uzstadisanas, sazinieties ar
specialistu.

Uzmanibu. lerici drikst izmantot gatavosanai un cepsSanai.
lerici nedrikst izmantot citiem merkiem, pieméram, telpas
apsildisanai.

lerice ir paredzeéta majsaimniecibas tipveida funkcijam
(pieméram, édiena gatavoSanai) neprofesionalaiizmantoSanai.
Majsaimniecibu piemeri:
- privatmajas un dzivokli,
- veikali, biroji un [idzigas darba vietas,

- lauksaimniecibas,

- viesnicas, moteli un citas dzivojamas telpas, kuras ierici
izmanto Iletotajl Kas nav eksperti.
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NORADIJUMI PAR LIETOSANAS DROSIBU

lekartu nepiecieSams instalét atbilsto$i sais-
toSajiem noteikumiem un_lietot telpas ar labu
ventilaciju. Pirms instaléSanas un lietoSanas
iepazistieties ar lietoSanas instrukciju.
Virtuves plits lietoSanas laika pievérsiet uzma-
nibu bérniem, jo bérni neparzina plits lietoSanas
noteikumus Karsti virsmas degli, cepeskrasns
kamera, rinki, durvju stikls un trauki ar karstu
Skidrumu neuzmanibas gadijuma bérniem var
izraisit apdegumus. ) )
Pievérsiet uzmanibu, lai mehanizétas iekartas,
Pleméram, miksera, piesléguma vads nepieskar-
os plits kgrsta{é_m alam. )
Neievietojiet atvilkné viegli uzliesmojoSus ma-
terialus, jo cepeskrasns lietoSanas laika tie var
aizdegties. . ) . )
Edienu pagatavoSanas laika neatstajiet pliti
bez uzraudzibas. Ella un tauki var aizdegties
arkarsanas rezultata. o
zmaniet édiena uzvarisanas bridi, lai nepielau-
tu deglu nolieSanu. L -
Bojatu pliti atkal drikst izmantot tikai tadadqul-
{;Jm_é_, ja kvalificéts meistars ir novérsis radusos
ojajumus. oo )
Pirms gazes pievades vai gazes balona ventila
atvérSanas parbaudiet, vai visi iekartas vadibas
regulatori ir aizgriezti. ) .
Nei)le!aunet deglu nolieSanu vai nosmérésanu.
Netiros deglus iztiriet un nozavejiet talit pec
atdziSanas. L )
Nenovietojiet traukus tieSi uz degliem.
Nenovietojiet traukus uz rinka virs viena degla,
ja to masa parsniedz 10 kg. Uz visa rinka drikst
novietot kopéjo smagumu ne lielaku par 40 kg.
Nedauziet vadibas regulatorus un deglus.
Uz atvértam cepeskrasns durvim nenovietojiet
priek8metus, kuru svars ir lielaks par 15 kg.
Aizliegts atvilkné ievietot karstus traukus,
ieliktnus (virs 75°C) un viegli uzliesmojoSus
materialus. o o
Neapmacitam personam aizliegts veikt iekartas
modifikacijas un remonta darbus.
Neatgrieziet vadibas regulatorus, ja jums roka
neatrodas aizdedzinats sérkocin$ vai ierice
degla aizdedzinaSanai.
Nedzésiet degla liesmu pasot.
Stikla vaks sakarstot var saplaisat.
visus deglus pirms vaka nolaiSanas.
Aizliegts veikt paSrocigu iekartas modifikaciju uz
citu gazes veidu, parvietot virtuves pliti uz citu
vietu un veikt izmainas baro$anas instalacija.
Sis darbibas drikst veikt tikai instalétajs.

Izsledziet

JA RADUSAS AIZDOMAS PAR GAZES IZDA-
LISANOS, NEDRIKST: .
aizdedzinat sérkocinus, sméeket, ieslégt un
|zslé?1 elektrouztveréjus (zvans vai apgaismoju-
ma slédzis), ka arT izmantot citas elektriskas un
mehaniskas ierices, kas varétu radit elektrisko
vai trieciena dzirksteli. Sada gadijuma nekavéjo-
ties nepiecieSams aizgriest gazes balona ventili
vai vadibas regulatorus, izvédinat telpu un neka-
véjoties izsaukt meistaru bojajuma novérsanai.
Jebkura tehniska bojajuma izraisita situacija
iekartai nepiecieSams ‘atslégt stravas padevi
(ievérojot augstak minéto noteikumu) un par
bojajumu zinot servisa centra.

Gazes instalacijai nedrikst pieslégt antenas
vadus, piem., radiouztvéréjus. ~
Ja, aizdedzinot degli, ir sajitama gazes noplude
no instalacijas, nekavéjoties aizgriezt gazes
padeves ventili.

Ja gaze izdalas_no nenoslégta gazes balona
ventila, nepiecieSams: gazes balonu apsegt ar
mitru segu, lai balons atdzistu un varétu aizgriezt
ventili. Péc atdzeséSanas iznest balonu atvérta
lauka. Aizliegts atkartoti izmantot bojatu gazes
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balonu.
Ja virtuves plits netiek izmantota vairakas die-
nas, aizgrieziet gazes instalacijas galveno ventili,
bet paSu gazes balonu péc katras lietoSanas
reizes.



IEKARTAS APRAKSTS

1a

1 Rokturis ar gazes cepeskrasns gopelki

2 Cepeskrasns funkcijas izvéles regulators
3, 4, 5, 6 SildiSanas lauku vadibas regulatori
7 Termoregulatora kontrollampina L

8 Plits darba kontrollampina R

9 Cepeskrasns durvju stiprinajums

10 Atvilkne*

11 Duo corona

12 Vidéjais deglis

13 Rinki zem traukiem

14 Paligdeglis

15 Vidgjais deglis

16 Programmétajs

17 Plits vaks

2f
a - Aizsardziba pret gazes aizpladi
b - Aizdedzes svece*

*

Aksesuari:

3a CepSanas paplate*

3b Grila rezgis (zavésanas reste)*
3c Cepsanas paplate

3d lesms un daksinas*

3f Rezgis (Airfry redele)

*dazi modeli
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UZSTADISANA

STs instrukcijas paredzétas kvalificétam iekartas
uzstadiSanas specialistam. Instrukciju mérkis ir no-
drosinat profesionalu iekartas instalaciju un apkopi.

Virtuves plits uzstadiSana ) . .
® \Virtuves telpai jabit sausai un gaisa caurlaidigai,
ar labu ventilacijas sistéemu atbilstosi tehniska-
am prasibam. . G

elpai ir jabat aprikotai ar ventilacijas sistemu,
kas izvada sadeg$anas laika radusas izplides
gazes. Instalacijas aprikojums sastav no ventila-
Cijas rezga vai tvaika nosuceja. Tvaika nosicgju
nepiecieSams uzstadit saskana ar pievienotas
lietoSanas instrukcijas noradijumiem. Plits uz-
stadi] umamfnodroéma_bﬁvu piekluvi visiem
iekartas vadibas elementiem. .
Telpa janodrosina ar gaisa piepladi, kas ne-
piecieSama pareizai gdzes sadegSanai. Gaisa
piepladei jabat ne mazakai ka 2 m*h uz 1 kW
deglu jaudas. Gaisu iespéjams piegadat, izman-
tojot tieSo piepladi no ara, caur kanalu ar min.
Skérsgriezumu 100 cm? vai no_blakus telpam,
kas aprikotas ar uz aru izejoSiem ventilacijas
kanaliem.

Zim 4a:
)

Saskidrinata gaze ir smagaka par gaisu un tadél
var uzkraties apaksejos telpas limenos. Telpam,
kuras uzstadtti baloni ar saskidrinato gazi, jabat
aprikotam ar ventilacijas_kanaliem, kas nodro-
8inatu gazes izvadi nopludes laika. ST iemesla
dél gan tukSos, gan_da,éil %IanS gazes balonus
nedrikst instalét vai uzglabat telpas ze zemes
virskartas (piem., pagrabos). Gazes baloni
nedrikst atrasties parak tuvu siltuma avotiem
(krasnis, damvadi, cepeskrasnis u.tml.), kas
varétu(g')ahellnét temperatdru balona iekSpusé
vir 50°C.

Gazes PITti ie_sgég’ams iebavet virtuves mébelés
[[dz aptuveni 850 mm augstai virtuves darba
virsmai. Nav ieteicams iebuvét augstak par
noradtto Iimeni.

lebdvejamo mébelu apdares virsmai un apdaré
izmantotajai lTmei jabut noturigai pret 100°C.
ST nosacijuma neievéro$ana var novest pie ap-
dares virsmas deformé$anas vai atliméSanas.
Ja nav parliecibas par mébelu termisko izturibu,
virtuves pliti nepiecieSams iebavét aptuveni 20
mm attaluma.

Virtuves plitij blakus eso$am sienam vai mé-
belém, kas izvirzitas arpus deglu plaksnes,
jaatrodas vismaz 110 mm attdluma no deglas
plaksnes malas.

Sienai, kas atrodas aiz virtuves plits, jabat
noturigai pret augstam temperatiram. Virtuves
plits izmantoSanas laika tas aizmuguréja siena
var sakarst [idz aptuveni 50°C virs apkartnes
temperatarai.

Virtuves pliti novietojiet uz cietas un lidzenas
virsmas (nenovietojiet uz pamatnes balstiem).

Pirms lietoSanas virtuves pliti nepiecieSams
nolimenot, kam ir fpasa nozime vienmeérigai
taukvielu plasanai pa pannu. Sim nolukam pa-
redzéetas regulacijas kajinas, kas pieejamas péc
atvilknes iznemsanas. Regulacijas diapazons
+/- 5 mm.

*dazi modeli

Blokades montaza, kas nodrosina pret virtuves
plits apgasanos.*

Blokade tiek_montéta, lai noverstu virtuves plits
apgasanos. Pateicoties blokadei, kas virtuves pltti
aizsarga pret apgasanos, bérns, pieméram, uzrap-
joties pa cepeskrasns durtinam, nevar apgazt visu
virtuves pltti.

Zim 3z:

Virtuves plits
augstums 850 mm
A=60 mm

B= 103 mm

Virtuves plits
augstums 900 mm
A="104 mm

B= 147 mm
Virtuves plits pievienoSana gazes instalacijai

Uzmanibu!

PIiti ne iecieé_amsrPie_sIégt tada gazes veida insta-
lacijai, kadam iekarta ir ripnieciski paredzéta. Infor-
macija par gazes veidu, kadam iekarta ir ripnieciski
piemeérota, atrodas uz datu plaksnites. Virtuves pliti
drikst pievienot tikai kvalificéts instalators, kuram ir
tiesibas pielagot iekartu citam gazes veidam.

Noradijumi meistaram

Instalétajam nepiecieSams: .

® atlauja gazes instalaciju uzstadiSanai,

® iepazities ar informaciju, kas noradita uz virtuves
plits datu plaksnites par gazes veidu kadam
lekarta ir piemérota. Informaciju salidzinat ar
gazes piegades nosacijumiem instalacijas vieta,
parbaudit o .
védinasanas efektivitati, t.i. gaisa apmainu telpa,
gazes armataras savienojuma hermétiskumu,
visu virtuves plits funkcionalo elementu darbibas
efektivitati, o .

vai elektriska instalacija ir saderiga ar aizsargva-
du (nulles). ) ) )
pareizai aizsardzibas pret aizpltdi un aizdedzes
svecCu darbibai, noregulét gazes regulatoru uz-
stadijumus, izmantojot pievienotas paplaksnes,
parbaudit aizsardzibu pret aizpludi un aizdedzes
svecu darbibu, o

1[a darbojas nepareizi, nonemt vadibas regula-
toru un noregulét pirms paplaksnes (paplaksnu)
ievietoSanas uz varsta virzula, » )
péc _noreguléSana sistému’ nodrosinat ar fik-
sacijas paplaksni un ievietot atpakal vadibas
regulatoru. ) ) .
izsniegt lietotdjam géazes plits pieslégSanas
apliecindjumu ‘un iepazistinat ar lietoSanas
instrukciju.
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Pieslegums elastigam térauda vadam.
Ja virtuves plits_tiek instaléta ievérojot klasi 2 un
apaksklasi |, |ekértas_E|e_sIégumu gazes instalacijai
ieteicams izmantot tikai metalisku elastigo vadu,
kas atbilst Valsts saistoSajiem noteikumiem. Gazes
pievades savienotaji ar caurulvitni 1/2”. Savienoju-
mus ieteicams hermetizét ar teflona lentu.
Pieslegumam nepiecieSams izmantot caurules un
blives, kas atbilst saistoSajiem standartiem. Mak-
simalais elastigd vada garums nedrikst parsniegt
000 mm. . L .
Parliecinieties, lai savienojumi nesaskartos ar ie-
kartas kustigajam dalam, kas tos varétu sabojat.

Pieslegums caurules instalacijai. =~
Plits ir aprikota ar piesléeguma Tscauruli ar vitni 1/2”.
Savienojumus ieteicams hermetizét ar teflona len-
t

u.
Pieslegumu gazes instalacijai javeic ta, lai nerastos
spriedze neviena no instalacijas punktiem vai kada
no iekartas dalam. )

Parmériga pievilkSanas momenta (lielaks par 20
Nm) vai pakulu izmantoSana var sabojat savieno-
jumu vai izraisit nopladi.

Pieslégums ar elastigo Slateni. . o
Gazes plits pieslégums ar elastigo $ldteni iespé-
jams tikai saskidrinatas gazes balona instalacijas

adijuma. . ) .

ieslegumam nepiecieSams jzmantot gazes $|te-
ni, kas atbilst valst saistoSajiem_noteikumiem. Ja
virtuves plitij ir sadkidrinatas gazes pieslégums,
nepiecieSams uzstadit spiediena regulatoru, kas
atbilst Valsts tehniskajiem noteikumiem.

Uzmanibu!

Ja ekspluatacijas laika rodas nepiecieSamiba no-
maintt reduktoru, nepiecieSams nodrosinat iekartas
tehnisko apskati, parbaudot gazes ventilus un aiz-
sardzibu pret aizpladi.

Virtuves plits pieslégSana elektribas padeves
tiklam*

® Plits rOpnieciski ir pielagota vienas fazes main-
stravas tikla barosanai (230V 1N 50 Hz) un apri-
kota ar piesléguma vadu 3 x 1,5 mm?2 aptuveni 1,5

m garumaun kontaktdaksSu ar aizsargspraudni.

Elektriskas instalacijas_kontaktligzdai jabat ze-
métai un nedrikst atrasties virs virtuves plits. Péc
virtuves plits uzstadiSanas elektriskas instalacijas
kontaktligzdai jabat brivi pieejamai.

Pirms plits pievienoSanas kontaktligzdai, nepie-
cieSams parbaudit vai:

- drosinatajs un elektriska instalacija atbilst plits
slodzei,

- elektroinstalacija ir aprikota ar efektivu zemésa-
nas sistému, kas atbilst saistoSajiem standartiem
un noteikumiem,

- kontaktdak$a ir brivi pieejama.

Uzmanibu! Ja kabelis ir bojats, razotajam, ta péc-

ardoSanas_servisa darbiniekam vai personai ar
1dzigu kvalifikaciju tas ir janomaina, lai nepielautu
draudus cilvéka veselibai.

Virtuves plits pieslégSana elektribas padeves
tiklam*

Plits rGpnieciski pielagota pieslégsanai trisfazu
mainstravas tiklam (400V 3N~5 ZF) Sildisanas
elementu nominala jauda ir 230 V. Pieslégumu
shéma izvietota plits pieslégumu tuvuma.
Piekluve listei iespéjama péc piesléguma vaka
nonemsanas, atblokéjot eng%ejs ar plakano
skruvgriezi. Jaatceras par atbilstosu piesléguma
vada izvéli, ievérojot piesléguma veidu un plits
nominalo jaudu. . o
Piesléguma vadu nepiecieSams nostiprinat plits
B|esléguma apskava.

zmanibu! o )
Atcerieties par nepiecieSamibu pieslégt
aizsardzibas kédij plits piesléguma Péqslégam,
as apziméts ar (3).Plits elektroinstalacijai jabat
aprikotai ar drosibas izslégSanas sledz, lai
avarijas situacijas batu iespéjama stravas padeves
atslégSana. Attalumam starp droSibas izslegSanas
slédza parslégiem jabat min. 3 mm. Cits plits

ieslegums, neka paradits shema, var izraistt plits

ojajumus.

Zim.4b
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Plits pielagosana citam gazes veidam.

So darbibu drikst veikt tikai kvalificéts instalators.
Ja iekartas baro$anai paredzéta gaze atSkiras no
rfg)memskal versijai paredzétas gazes, t.i. G20 2
20 mbar, nepiecieSams nomaintt degla sprauslu un
noregulét liesmu.

Lai pielagotu virtuves pliti cita gazes veida
dedzinaSanai, nepiecieSams:

® nomainit sprauslas (skat. tabulu zemak),

® noregulét ,ekonomisko” liesmu,

Uzmanibu!

Razotaja piegadatas virtuves plitis_ir aprikotas_ar
degliem, kas ripnieciski pielagoti uz datu plak-
snites un garantijas talona noradita gazes veida
dedzinadanai.

Somipress tipa degli (saskana ar Gazes veids
apziméjumu ,SOMilpress” uz degla G20 2H 20 mbar G30 3B/P 37mbar
korpusa)
Sprauslas diametrs | mm 0,72 0,52
Paligdeglis
Siltumslodze kW 1,00 1,00
Gazes paterins g/h - 73
Sprauslas diametrs | mm 0,98 0,67
Vidégjs
Siltumslodze kW 1,80 1,80
Gazes patérins g/h - 131
Sprauslas diametrs | mm 1,17 0,83
Duo corona
Siltumslodze kw 2,80 2,80
Gazes patérins g/h - 204
) Virtuves plits pielagoSana | Virtuves plits pielago$ana
Degla liesma no saskidrinatas gazes uz | no saskidrinatas gazes uz
dabasgazi dabasgazi
Pilns 1. Degla_sprauslu nomainit|1. Degla sprauslu nomainit
Pret iemérotu atbilstoSi deglu Pret iemérotu atbilstosi deglu
abulai. abulai.
; 2. Regulacijas skravi viegli |2. ReguléSanas skravi viegli
Ekonomiska izs.kru\?étun g]oregulétliesmgs ieskrpg\’/ét, lai tpz‘arbauthu Iie%—
apjomu. mas intensitati.

Lai veiktu regulacijas darbibas, nonemiet vadibas regulatorus.

Izmantotajiem virsmas degliem nav nepiecieSama
sakotnéjas liesmas regulacija. Pareizai liesmai
redzami izteikti zili zalas Krasas konusi. |sa,
trokSnaina liesma vai gara, dzeltena un dimojosa
liesma bez izteikti iezimetiem konusiem liecina par
neatbilstoSu gazes kvalitati majas instalacija vai art
degla aizséréSanu vai bojajumiem. Lai parbauditu
liesmu, sildiet degli aptuveni 10 mindtes ar pilnu
liesmu, péc tam pagrieziet ventila regulatoru uz
ekonomisko liesmu. Liesmai nevajadzétu nodzist
vai parlekt uz sprauslu.

zim.5a - Degla sprauslas nomaina izskriiveét sprauslu
ar aréjas galatslegas 7 palidzibu un nomainit pret
gazes veidam piemérotu (skat. tabulu augstak).

Uzmanibu!

lekartas uzstadijumu vai_instalacijas mainu, lai
pielagotu citam gazes veidam, neka noradits uz
lekartas razotaja datu plaksnites vai dzivokla gazes
instalacijas, drikst veikt vienigi kvalificéts instaletajs.

zim.5b - Ventila regulacija
zim.5¢ - Ventila regulacija

Uzmanibu! . o

Péc regulacijas beigdm nepiecieSams uzlimét
informativo uzlimi ar gazes veidu, kadam plits ir
piemérota.
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Pirms virtuves plits pirmas ieslégSanas

® nonemiet iepakojuma elementus,

® iztukSojiet atvilkni, attiriet cepeSkrasns kameru
no rapnieciskas apstrades Iidzekliem,

® iznemiet cepeskrasns aprikojumu un nomazgajiet
silta udenrt, pievienojot trauku mazgasanas idzekli,

® telpa ieslédziet ventilaciju vai atveriet logu,

® zkarséjiet cepeskrasni i250°C temperatdra
aptuveni 30 min.), notiriet netirumus un rdpigi no-
mazgajiet.

Tahelepanu!

Elektrontaimeriga varustatud mudelitel ilmuvadg'-
rast sisselllitamist naidikule vilkuvad nullid (0.00).
_S%adléet )pa|ka jooksev kellaaeg (vt taimeri kasutus-
uhendit).

JJooksva aja seadistamine on vajalik, et ahi t66-
le hakkaks*.

Tahtis teave!

Elektrooniline programmeerija Ts on varustatud pu-
utetajuritega, mis aktiveeruvad tahistatud pindade
sdérmega puudutamisel. =~ o

Tajuri igat asendi muutumist kinnitab helisignaal.

Tajurite pealispind tuleb hoida puhtana.

Cepeskrasns kameru mazgajiet tikai ar siltu
quenli(’l pievienojot nedaudz trauku mazgajama
idzekla.

Mehanisks minasu skaititajs M*

Minasu skaititajam nav plits darbibas vadibas funk-
cijas. Tam ir tikai atgadinasanas ar skanas signalu
FarTsém kulinarijas darbtbam funkcija. Ta darbibas
aiks: no 0 lidz 60 mindatém.

zZim.6a
Mehanisks hronometrs Ms*

Hronometrs _ir paredzéts cepeSkrasna darbibas
reguléSanai. To var uzstadit diapazona no 0 [idz 120
minateém. P&c uzstadita laika nobeigSanas jeslégts
skana signals un automatiski izslégts cepeskrasns.
Programmésana — regulatoru rotét pulkstenraditaja
kustibas virziena un uzstadit noteikto laiku.

Zim.6b

Kad regulators iz _uzstadits uz
cepeskrasns nevar bt ieslégts.
Gadijuma, kad Jas negribat lietot hronometru, to
jauzstada uz poziciju M,

,0”  poziciju,

Zim.6¢c

*dazi modeli

Trauku piemekléSana

Pievérsiet uzmanibu tam, lai trauka apak3as
diametrs vienmér batu lielaks par degla liesmas
vainagu, bet pasam traukam batu uzlikts vaks .
leteicamais trauka diametrs ir 2,5 - 3 reizes lielaks
rzar degla diametru, t.i.:

paligdeglim - trauki ar diametru no 90 Iidz 150
mm,

® vidéjam deglim - trauki ar diametru no 160 Iidz
220°'mm,

® lielajam deglim — trauki ar diametru no 200 I1dz
240'mm, bet trauka augstums nedrikst bat lielaks
par ta diametru.

zZim.6d:

a - nepareizi

b - pareizi

zim.6e:

a - Pozicija deglis ieslégta

b - Pozicija ekonomiska liesma
¢ - Pozicija liela liesma
Uzmanibu!

Uz sildianas virsmas nedrikst izmantot virtuves
traukus, kas izb1diti pari tas malai.

Deglu aizdegSana bez aizdedzes sveces

® aizSkiliet sérkocinu, ) )

® jespiediet vadibas regulatoru Iidz sajatamai
pretestibai un pagrieziet pa kreisi [1dz pozicijai
Jiela liesma”,

® aizdedziniet gazi ar sérkocinu,

°

iestatiet véI?mo liesmas apjomu (piem., ,eko-
nomiska”) @, .
izsléedziet degli péc gatavoSanas beigam,
Pa?rlezot vadibas regulatoru pa kreisi (poz.
zslegts @).

Deglu aizdegS$ana ar aizdedzes sveci*

® nospiest aidedzes sveces taustinu f(, .

® espiediet vadibas regulatoru I1dz sajatamai
pretestibai un pagrieziet pa kreisi [1dz pozicijai
Jielaliesma” , @

: pieturét lidz aizskilas gaze,

lestatiet vél‘amo liesmas apjomu (piem., ,eko-
nomiska”), . .
izslédziet degli péc gatavoSanas beigam,
pa?_rlezot vadibas regulatoru pa kreisi (poz.
izslegts @).
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Deglu aizdegSana ar aizdedzes regulatoru®

® iespiest izvéléta degla vadibas regulatoru lidz
pretestibai un pagriezt pa kreisi lidz pozicijai
Liela liesma”, i

® pieturét I1dz aizskilas gaze, )

® péc degla liesmas aizdegSanas, samazinat

spiedienu uz regulatoru un iestatit vélamo
liesmas apjomu.

Uzmanibu!

Modelos ar aizsardzibu pret gazes aizplu-
di, virsmas deglus aizdedzinasanas laika
nepiecieSams pieturét aptuveni 10 s, va-
dibas regulatoru [1dz pretestibai iespiezot
pozicija Lliela liesma”, tadéjadi panakot
aizsardzibas ieslégSanos.

Jarodas gratibas ar aizdedzi, kas saistitas
ar gazes_un tas sastava mainu, nepie-
cieSams izcentrét uzvazni attieciba pret
aizdedzes sveci.

Degla liesmas piemekléSana

Pareizi noregulétam degliem ir gaisi zilas krasas
liesma ar izteikti iezZimétu’iek$ejo konusu. Liesmas
apjoms tiek piemekléts ar degla regulatora palidzibu:

& lielaliesma
& maza liesma (saukta par ,,ekonomisko”)
® nodzésts deglis (gazes padeve aizgriezta)

Atkariba no vajadzibas, liesmas apjomu iesp&jams
mainit.

zim.6f
a - nepareizi
b - pareizi

Uzmantbu! ) . .
Aizliegts regulét liesmas apjomu diapazo-
na starp izslégta degla poziciju | un lielas
liesmas poziciju § .

Aizsardziba pret gazes aizpludi* )

Virtuves plits ir aprikota ar automatisku aizsardzibas
Blggému pret gazes aizpludi liesmas pazuSanas

r1zos.
ST sistéma aizsarga pret gazes nopladi brizos, kas
degla liesma nodziest degla nolieSanas rezultata..
Lal de%hs atkal aizdegtos, nepiecieSama lietotaja
a.

palidzi

*dazi modeli

Sildrinka apkalpe*

Dazi modelu virsmas ir aprikotas ar sildrinki (skat.
tabulu ievietotu nodala Izstradajumu apraksts).

MIN. Uzsildisana

Darzenu sautésana, Iéna varisana
Zupu, lielaku édienu daudzumu
varisana

Léna cepSana .

Galas, zivju apcepSana

MAX. Atra uzsildisana,

IzslégSana

Sildzonam ir diferenta sildiSanas jauda. SildiSanas
jaudu var _paké;l)(en_ls_h regulét, pagriezot kloki
pa labi vai pa kreisi. Sildrinka ieslegsana tiek
signalizéta ar dzltenas kontrolspuldzites iedegsa-
nos uz vadibas panela.

Uzmanibu!

Sa Iab_é{iet sildrinka tirfbu — netirumi
aiztur siltuma pievadiSanu. )
Sargajiet sildrinki pret koroziju. Izslédziet
sildrinki pirms trauka nonemsanas.
Neatstajiet uz ieslégta sildrinka traukus ar
édieniem gatavotiem ar taukiem un ellam
bez uzraudzibas, parkarséti tauki var aiz-
degties.

Piemérota trauka izvéle lauj ietauptt energiju. Trau-
kam jabat biezs, plakans” dibens, ta diametram

{ébﬂt vienadam ar sildrinka diametru (18 cm), jo
ados apstaklos ir optimala siltuma pieva-disana.

Zim.6h

166



APKALPE

Ts vadibas panela darbiba

6568

<

MENU |

MENU - darba rezima izvéles sensors
- sensors Plus
- sensors Minus |

- darba gatavibas simbols

- minusu raditaja simbols

- darba laika simbols

TBAV

PaSreizéja laika iestatiSana un korekcija - Re-
Zzims Power On

. Péc cepeskrasns pievienosanas baroSanas
tiklam (vai atkartotas ieslégSanas péc energo-
apgades partraukuma), displeja mirgos zino-
ums 0+00. . .

. ieskarieties un turiet nospiestu sensoru
MENU vai vienlaicigi sensorus </ > Iidz ska-
nas signala atskaneSanas bridim un kameér
dllspleia paradas simbols @. Punkting zem
simbola vséks.ﬁ)ylsét.. . . L

*  7.sekunzu laika nepiecieSams iestatit paSrei-
z€jo laiku, izmantojot sensorus < un >.

. Péc 7 sekundém iestatitais laiks tiks saglabats
un punktin zem simbola & parstas pulsét.

«  Ja velaties maintt iestatito laiku, pieskarieties
un turiet nospiestus abus sensorus < un >
I"dz skanas signala atskané$anas bridim. Kad
punkting zem simbola @ sak pulsét, iespéjams
veikt iestatita laika izmainas.

Uzmanibu: Cepeskrasni iespéjams ieslégt péc sim-
bola & paradisanas displeja.

Minasu raditajs

MinaSu raditaju iespéjams ieslégt jebkura bridr,
neskatoties uz citam programmétaja aktivizétajam
funkcijam. Laika skalu |es£;)éjams iestatit no 1 mina-
tes [1dz 23 stundam un 59 minatem.

Lai iestatttu mindsu raditaju nepiecieSams:

® nospiest sensoru MENU, displeja saks pulsét
simbols &: o .

iestatTt minG$u raditaja laiku ar sensoriem </ >,
displeja paradas iestatitais ming$u raditaja laiks
un darba aktiva funkcija péc £ iestatita laika
beigam ieslédzas skanas signals un pulsé i3,
lai 1zslégtu skanas signalu, nospiediet un pietu-
riet sensoru MENU vai vienlaicigj nospiediet un
pieturiet sensorus </ >, simbols & nodzisTs, bet
displeja paradisies pasreizéjais laiks.
Uzmanibu! o ) )

Ja skanas signals netiks izslégts manuali, tas izslég-
sies automatiski péc aptuveni 7 minatém.

Darbibas laika funkcija

Ja cepeskrasnij ir jaizslédzas konkréti iestatita laika,
nepiecieSams:

® lai izslégtu darbibas laika funkciju, ar cepes-

krasns vadibas regulatoru iestatiet nepiecie-
Samo funkciju, bet ar temperatiras regulatoru
attiecigo temperaturu. ) ) )
nospiest sensoruMENU ITﬁdz displeja uz Tsu bridi
paradas dur un.5|mbolsﬂ$ sak pulsét,

lestatit darba laiku ar sensoriem ~

< />, skala no 1 minates Iidz 10 stundam.

lestatitais laiks tiks saglabats atmina péc aptuveni 7
sekundém, displeja no aunF ﬂ)arédlmes pasreizéjais
laiks un iedegsies simbols 1. .

Péc deklaréta darbibas laika beigam, cepeskrasns
automatiski anIe sies un atskanés skanas signals,
bet simbols I*l saks mlr%ot. .

® jestatit cepedkrasns funkcijas vadibas regulatoru
un temperatdras regulatoru izslégta pozicija,
lai izslegtu skanas signalu, nospiediet un pietu-
riet sensoru MENU vai vienlaicigi;nospiediet un
pieturiet sensorus </ >, simbols H_nodmsTs, bet
displeja paradisies pasreizé€jais laiks.

lestatijumu dzéSana

Jebkura bridi iesp&jams mainit minasu raditaja vai

darbibas laika funkcijas iestatljumus.

® |ai mainitu darbibas laika funkcijas
iestatljumus, vienlaicigi nospiediet sensorus <
un 2.

MinaSu raditaja iestatijumu dzéSana: =~

® ar sensoru MENU izvéléties minGsu raditaja
funkciju, )

® atkartoti nospiest sensorus </ >,

Skanas signala tona maina

Skanas signala toni iespéjams mainit sekojosi:

vienlaicigi nospiest sensorus </ >,
)

ar sensoru MENU izvéléties funkciju tonis, dis-
pleja raditaji saks pulsét:

ar sensoriem </ > izvéléties atbilstosu toni:

no 1 Iidz 3 — ar sensoru >

no 3 Iidz 1 —ar sensoru <.

Displeja spilgtuma maina

lespéjams mainit displeja spilgtumu skala no 111dz 9,
kur 1 nozimé vistumsako iestatijumu, bet 9 visgaisa-
ko. levaditd vertiba_tiek izmantota, kad pulkstenis
nav aktivs (t.i. lietotajs nav pieskaries nevienam no
sensoriem vismaz 7 sekundes).

Displeja spilgtumu iesp&jams mainit sekojosi:

® vienlaicigi nosglest sensorus </ >,

ar sensoru MENU izvéléties funkciju bri (no-
spiezot vienu reizi, tiek pariets uz funkciju tonis,
nospiezot otru reizi, tiek pariets uz funkciju bri).
ar sensoriem </ > izvéléties piemérotu spilgtu-
mu:

no 11idz 9 — ar sensoru >

no 9 1idz 1 — ar sensoru <.

Uzmanibu!

Kad pulkstenis ir aktivs (t.i. lietotajs pédég'o 7 sekunzu
laika ir nospiedis sensoru), displeja spilgtuma limenis
ir maksimals.

Nakts reZims

Laika no plkst. 22.00 I1dz 6.00 pulkstenis automatiski
samazina displeja spilgtuma Iimeni.
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Cepeskrasns fukcijas un lietoSana.
Cepeskrasns darbiba tradicionala rezima

Cepeskrasns var bat apsildama ar apak$éjo
un_augséjo sildelementu vai ar elektriska grila
palidzibu “(ja, ir). Ce;ln(eékrésns darbibas vadiba
notiek ar viena kloka palidzibu, ar darbibas
reZima un temperatiras reguléSanas kompleksu
savienojumu.

ZIm.6Bi
Uzmanibu!

PliSu modelos neaprikotos ar grilu uz vadibas
kloka nav 7] pozicijas.

Vadibas kloka pozicijas
M Neatkarigs cepeskrasns apgaismojums
-O- Ar kloka nostadidanu $aja pozicija tiek
N~ ieslégts cepeSkrasns apgaismo )
' jums.Pielietojams piem. cepeskrasns tilpnes
mazgasanas laika.
E] Augséjais un apak$gjais sildelements
Termostats lauj izvéleties temp. no 100°C
100-250 [1dz_250°C robezas. Pozicija pielietojama
°C  cepSanas laika.
AAAAAY

Grila sildelements . o
Kloka nostadiSana $aja pozicija lauj grilét
édienus uz restitém vai cept uz iesma.

Augséjais sildelements .

Saja po_zTc!{é darbojas tikai cepeskrasns
augséjais sild-elements. Pozicija pielietoja-
ma piém. apcep$anai no augsas. Bbineyku
CBEPXY.

Apakseéjais sildelements .
Sajévpp_zché darbojas tikai cepeskrasns
apaksejais sild-elements. Pozicija pielietojama
plem. apcepSanai no apaksas.

Cepeskrasns ieslégSana un izslégSana

Cepeskrasns ieslégSanas nolika:

e noteiciet nepiecieSamo cepeskrasns darbibas
funkciju, temperatdru un sildiS§anas veidu,
nostadiet kloki vélamaja pozicija, pagriezot to
pa labi.

Zim.6z

Par cef)eék_résn_s ies|égSanos signalizé divu
kontrollampinu iedegSanas — dzeltends R un
sarkanas L. Dzeltenas kontrollampinas deg$ana
R signalizé par cepeSkrasns darbu.” L Sarkanas
kontrollampinas nodziSana signalizé par iestatitas
temﬁerat_ﬂras sasniegSanu cepeskrasns kamera.
Neskatoties uz to, ka receptés noradits, ka édienu
nepiecieSams ievietot sakarsusa cepeskrasni,
8o darbibu nepiecieSams veikt ne atrak ka péc
pirmas sarkanas kontrollampinas nodziSanas
reizes L . Cep$anas laika sarkana kontrollampina
periodiski ieslégsies un izslégsies (temperaturas
saglabasana cepeskrasns kameras iekSpusé).
Dzeltena kontrollampina R var degt arT regulatora

ozicija ,Cepeskrasns kameras apgaismojums”.
( e{)e_skrasns izslegSana — lai izslegtu cepeskrasni,
iestatiet regulatoru pozicija ,0”, pagrieZot ,pa kreisi”.
Kontrollampinai ir janodziest.

Cepeskrasns ar dabigo konvekciju
(konvekcijas)

Cepeskrasni iespéjams uzsildit ar apakséja, augséja

sildelementa un grila palidzibu. Sts cepeskrasns
vadiba notiek ar darba rezima vadibas regulatora
paltdzibu — iestatljumi ar vadibas regulatora
pagrieSanu uz izvéléto funkciju.

Zim.6j

un temperatdras vadibas regulatoru — iestatijumi
ar vadibas regulatora pagrieSanu uz izveléto
temperatlru.

zim. 6k
Izsﬂl?gggana, pagriezot abus regulatorus pozicija

»
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lespéjamas regulatora pozicijas

D3 Neat_kafgs iekartas apgaismojums
- - PagrieZot regulatoru Saja pozicija, tiek ie-
>4~ guts cepeskrasns kameras apgaismojums.

leslégts grils__ o )
Virspuses ,grileSana” tiek izmantota neliela
daudzuma galas cep3anai: steiki, Sniceles,
zivis, tostermaizes, desas, sacepumi (ce-
pama &diena biezums nedrikst bt lielaks
par 2-3 cm, cepSanas laika nepiecieSams
apgriezt uz otru pusi).

— leslégts aug$éjais sildelements .
Sildelementa iestatiSana $aja pozicija lauj
uzkarsét cepeskrasni, izmantojot augséjo
sildelementu. ApbriininaSana, apcepsana
no augSpuses, papildu cep$ana.

Iqslé?ts augséjais un apakséjais
sildelements N .
Saja vadibas regulatora pozicija cepes-
krasns silda ar konvencionalo metodi.
Lieliski piemérota miklas_izstradajumu,
galas, zlvju, maizes un picas_(nepiecie-
Sams vispirms sasildit cepeskrasni un
izmantot tum$as cepamas platis) cepSanai
viena [imenr.

Ie_slé(r;ts augseéjais un apakséjais
sildelements 3

Saja_vadibas _regulatora po,zTcwé
——) cepeskrasns silda ar konvencionalo
metodi. Lieliski piemérota miklas
izstradajumu, galas, zivju, maizes un
picas (nepiecieSams vispirms sasildit
cepeskrasni un izmantot tum§as cepamas
platis) cepSanai viena Iiment.

Kontrollampinas
Zim.6z

Par cepeskrasns ieslégSanos signalizé divas kontrol-
lampinas, plits darba kontrollampina (iesléggéanés)
R un termoregulatora kontrollampina L. Kontrollam-
ﬁl[las degSana R signalizé Ean cepeskrasns darbu.

ontrollampinas nodziSana L signalizé par iestatitas
cepeskrasns temperatiras sasnieg$anu. Lai art
kulinarijas receptés tiek rekomendéta édiena ievie-
toSana uzkarséta cepeskrasni, to nepiecieSams darit
ne atrak ka pec pirmas kontrollampinas L nodziSanas
CepSanas laika lampina L periodiski ieslégsies un
izslégsies (temperaturas saglabasana cepeskrasns
kamera). Kontrollampina R var degt arT regulatora
pozicija ,,Cepeskrasns apgaismojums”.

Cepeskrasns ar gaisa plismu (ar ventilatoru) .

Cepeskrasni iespéjams uzsildit ar apak3séja, augseja
sildelementa un grlla palidzibu. STs cepeskrasns
vadiba notiek ar darba reZima vadibas regulatora

palidzibu — iestatl{umi ar_vadibas regulatora
pagrie$anu uz izvéléto funkciju,

zim.6l

un temperatdras vadibas regulatoru — iestatijumi
ar vadibas regulatora pagrieSanu uz izvéléto
temperatdru.

ZIm.6k

Izsul?ggnana, pagriezot abus regulatorus pozicija

» »

Uzmanibu! .

Uzsildi$anas ieslégSana (sildelementa
u.tml.), ieslédzot jebkuru no cepeskrasns
funkcijam, iespéjama tikai péc temperatiras
iestatisanas.

Nulles iestatijumi

Neatkarigs iekartas apgaismojums
PagrieZot regulatoru Saja pozicija, tiek iegats
cepeskrasns kameras apgaismojums.

Atra sasilSana_ =~ )
lesléegts augsSéjais sildelements, grils
un ventilators. Sakotnéjas cepeskrasns
sasilSanas izmanto$ana.

Atkausésana ) )
leslégts tikai ventilators bez neviena
sildelementa.

leslégts ventilators, grils un augséjais
sildelements. )

STs funkcijas izmantoSana praksé !au{
paatrinat cepSanas procesu un un uzlabo
ediena garsu.

Sg)écigs rils
f: upergrils)) - <
unkcijas ,spécigs grils” ieslégSana

lauj %ri ét ar vienlaicigi ieslégtu augsejo
sildelementu. ST funkcija palidz iegut
paaugstinatu temperatiru_cepeskrasns
augsSpusé un édiens kluast brinaks,
vienlaicigi apcepot ta lielakas porcijas.

leslégts grils o
Virspuses ,griléSana” tiek izmantota
neliela daudzuma galas cepsanai: steiki,

$niceles, zivis, tostermaizes, desas,
sacepumi ﬂgepama édiena biezums
nedrikst bat lielaks par 2-3 cm, cepSanas

laika nepiecieSams apgriezt uz otru pusi).

leslégts apakséjais sildelements

Saja_vadibas regulatora pozicija
cepeskrasns silda tikai ar apak$éjo
sildelementu. Miklas cep$ana no apaksas

(piem., mitra mikla un ar auglu pildijumu).

leslégts augs$éjais un apakséjais
sildelements

bl
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Saja_vadibas regulatora pozTciié
cepeskrasns silda ar konvencionalo
metodi. Lieliski piemérota miklas
izstradajumu, galas, zivju, maizes_un
picas (nepiecieSams vispirms sasildit
cepeskrasni un izmantot tum§as cepamas
platis) cepSanai viena limenr.

leslegts ventilators, apaks$éjais
sildelements un aug$éjais sildelements
Saja regulatora pozicija cepeskrasns
realizé miklas izstradajuma funkciju.
Konvencionala cepeskrasns ar ventilatoru
(funkcija ieteicama ceps$anas laika).
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Kontrollampinas

zim.6z
Par cepeSkrasns ieslégSanos signalizé divas
kontrollampinas, plits darba kontrollampina
Eeslégsanés) R un termoregulatora kontrollampina
. Kontrollampinas degSana R signalizé par
cepeskrasns darbu. Kontrollampinas nodzisana L
signalizé_par iestatitas cepeskrasns temperatiras
sasniegSanu. Lai arT kulinarijas receptés tiek
rekomendéta édiena ievietoSana uzkarséta
cepeskrasni, to nepiecieSams darit ne atrak ka péc
irmas kontrollampinas L nodziSanas. CepSanas
aika lampina L periodiski ieslégsies un izslégsies
temperatlras saglabaSana cepeskrasns kamera).
ontrollampina R var degt ari regulatora pozicija
,Cepeskrasns apgaismojums”.

Cepeskrasns ar gaisa plismu _
(ar ventilatoru un silta gaisa plismas
sildelementu)

Cepeskrasni iespégams_ uzsildit ar apak$gja un
auPsélé sildelementa, grila un silta gaisa plismas
palidzibu. STs cepeskrasns vadiba notiek ar darba
reZzima vadibas regulatora palidzibu — iestatijumi ar
vadibas regulatora pagrieSanu uz izvéléto funkciju,

Zim.6m

un temperatdras vadibas regulatoru — iestatijumi
ar vadibas regulatora pagrieSanu uz izvéléto
temperatdru.

zim.6k
Iz§lc;agg§na, pagriezot abus regulatorus pozicija

Uzmanibu!
UzsildiSanas ieslégSana (sildelementa
u.tml.), ieslédzot jebkuru no cepeskrasns
funkcijam, iespéjama tikai péc temperatdras
iestatisanas.

0 Nulles iestatijumi
.m. Neatkarigs iekartas apgaismojums
X Y. Pagriezotregulatoru Saja pozicija, tiek ieglts
A cepeskrasns kameras apgaismojums.
1

Atra sasilSana_ =~ )
leslégts augsejais sildelements, grils
un ventilators. Sakotnéjas cepeskrasns
sasilSanas izmantoSana.

Atkausésana . )
leslégts tikai ventilators bez neviena
sildelementa.

leslégts ventilators, grils un augs$éjais
sildelements.
STs funkcijas izmantoSana praksé |auj
paatrinat cepSanas procesu un un uzlabo
ediena garsu.

Sé:écigs rils
L upergrils)) - .
unkc_lﬂas .Sp&cigs grils” ieslégSana
lauj grilét ar vignlaicigi ieslégtu augséjo
sildelementu. ST funkcija palidz iegut
paaugstinatu temperatiru_cepeskrasns
augSpusé un édiens klust branaks,
vienlaicigi apcepot ta lielakas porcijas.

leslégts grils o

Virspuses ,griléSana” tiek izmantota
neliela daudzuma galas cepSanai: steiki,
$niceles, zivis, tostermaizes, desas,
sacepumi ﬁ_cepamé édiena biezums
nedrikst bat lielaks par 2-3 cm, cepSanas

laika nepiecie$§ams apgriezt uz otru pusi).

leslégts %pakééjais sildelements
Saja _vadibas regulatora pozicija
cepeskrasns silda tikai ar apakséjo
sildelementu. Miklas cep$ana no
apaks$as (piem., mitra mikla un ar auglu
pildijumu).

leslegts augsSéjais un apakseéjais
sildelements B

Saja_vadibas regulatora pozicija
cepeskrasns silda ar konvencionalo
metodi. Lieliski piemérota miklas
izstradajumu, galas, zivju, maizes_un
picas (nepiecieSams vispirms sasildit
cepedkrasnj un izmantot tums$as
cepamas platis) cep$anai viena limen.

leslégta silta gaisa plusma .
Vadibas regulatora iestatiSana pozicija
.ieslégta silta_gaisa plisma” lauj
sasildit cepeskrasni piespiedu rezima,
izmantojot termoventilatoru, kas atrodas
cepeskrasns kameras aizmugurgjas
sienas centralaja dala. Atskiriba
no konvencionalas cepes$krasns,
tiek izmantota zemaka cep$anas
temperatura.

ST sildiSanas veida izmanto$ana
nodro$ina vienmérigu siltuma cirkulaciju
ap édienu, kas atrodas cepeSkrasni.

leslégts ventilators, apaks$éjais
sildelements un augs$éjais
sildelements .

Saja regulatora pozicija cepeskrasns
realizé miklas izstradajuma funkciju.
Konvencionala cepeskrasns ar ventilatoru
(funkcija ieteicama cepSanas laika).

I

leslegta silta gaisa plisma un
gpaksejais sildelements .

Saja regulatora pozicija cepeskrasns
realizé silta _?alsa plismas un jeslégta
apak$éja sildelementa funkciju, kas
veicina_ temperatiras paljelinasanos
miklas izstradajuma apak$pusé. Liels
siltuma_daudzums tiek pievadits miklas
izstradajuma, mitrds miklas un picas
apaksSpuse.

Kontrollampinas

Q

Zim.6z

Par cepeskrasns ieslégSanos signalizé divas
kontrollampinas, plits darba kontrollampina
Lleslégéanés) R un termoregulatora kontrollampina

. Kontrollampinas degSana R signalizé par
cepeskrasns darbu. Kontrollampinas nodzi$ana L
signalizeé_par iestatitas cepeskrasns temperatiras
sasnieg8anu. Lai_arT kulinarijas receptés tiek
rekomendéta édiena jievietoSana uzkarséta
cepeskrasnt, to nepiecieSams darit ne atrak ka péc
irmas kontrollampinas L nodziSanas. Cep$anas
aika lampina L periodiski ieslégsies un izslégsies
(temperatdras saglabasana cepeSkrasns kamera).
Kontrollampina R var degt ari regulatora pozicija
,Cepeskrasns apgaismojums”.
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Grila lietosana*

GrileSanas process notiek uz édienu iedarbojoties
infrasarkanajam starojumam, kuru izstaro nokaité-
tais grila sildelements.

Iiai iesl{a%_tutgrilu: Skra dib "
iestatiet cepeskrasns vadibas regu _
pozicija, kas apziméta ar S|mbolq , .
sildiet cepe$krasni aptuveni 5 minttes (ar aiz-
vértam durvim). - .
ievietojiet cepeskrasni cepamo platni vajadzigaja
plauktu pozicija, be,t griléSanas gadijuma uzies-
ma, uz zemaka Iimena (zem restes& novietojiet
pileSanas pannu, )
aizveriet cepeskrasns durvis.

GrileSanas un spécigas grileSanas funkcijai
temperatiuru nepiecieSams_maksimalie iestatit
uz 210 °C (200 °C*), bet grileSanai ar ventilatoru
maksimali uz 190 °C.

* cepeskrasns durvis ar 2 stikliem

Uzmanibu! ) .

Grilét drikst tikai ar aizvértam cepeskrasns
durvim. o o

Kad tiek izmantots grils, iekartas pieejamas
dfi\(!gstvar sakarst. Nelaujiet bérniem tuvoties
ieKartai.

*dazi modeli

GrileSanas iesma izmanto$ana*

Grilesanas iesms groza un grilé édienu cepeskrasnr.
Paredzéts majputnu galas, Sasliku, desinu un Iidzigu
édienu pagatavos$anai. GrileSanas iesma piedzinu
ieslédz un izslédz vienlaicigi ar grileSanas funkcijas
igslégSanu un izslégSanu.

So funkciju izmantoSanas laika var rasties Tslaiciga
iesma motora apstasanas vai grieSanas virziena
maina. Tas neietekmé cepSanas procesu un kvalitati.

Ediena sagatavo$ana uz griléSanas iesma:

® uzduriet édienu uz iesma un nofikséjiet ar daksu
palidzibu, ) .

® |esma rami iebidiet cepeskrasni uz 3 plauktu
pozicijas no apaksas, .

® |esma galu iebidiet piedzinas uzmava, pieversot
uzmanibu, lai iesmastiprindjuma metaliskas
dalas rieva atbalstitos uz ramja,

® izskravet rokturi,

® iebidiet plati zemakaja cepeskrasns kameras
[Tmeni un aizveriet durvis.

Zim.6y
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CEPSANA CEPESKRASNI — PRAKTISKI PADOMI

Konditorejas izstradajumi

konditorejas izstradajumus ieteicams cept uz
cepamam platem, kas ir iekartas rapnieciska

miklas izstradajumus iespéjams cept arT citas
formas un uz citam platim, kuras novieto uz
Zaveésanas rezga, cepSanai leteicams izmantot
cepamas platis melna krasa, kas labak vada
siltumu un saisina cepsanas laiku,

nav ieteicams izmantot formas un platis gaisa
un spidiga krasa, ja tiek izmantota konven-
cionala sildiSana (aug$éjais+apakséjais
sildelements). Sada veida formu un plasu
izmanto$anas gadijuma mikla no apak3as var

izmantojot silta gaisa plasmas funkciju, cepes-
krasns_kameru pirms_tam nav_nepiecieSams
sakarsét. Visiem péréj_lem sildianas veidiem,
radajuma jevietoSanas, ce-
peskrasns kameru nepiecieSams uzkarset,
pirms miklas izstradajuma iznemsanas no
cepe$krasns parbaudiet ta gatavibu ar koka
irbulida palidzibu (pareizas cepSanas rezultata
iedurtais irbulttis paliek sauss un tirs),
miklas izstradajumu, péc cepeskrasns izslég-
Sanas, ieteicams atstat kamera vél uz aptuveni

°
sastavdala.
°
°
palikt neapcepta,
°
pirms miklas izs
°
°
5 minatém,
°

gatavo izstradajumu temperatira péc silta
gaisa plasmas funkcijas izmanto$anas parasti
ir par aptuveni 20 — 30 gradiem mazéaka salidzi-
najuma ar konvencionalo cepSanu (izmantojot
augs$éjo un apakseéjo sildelementu),

tabula noraditajiem parametriem ir informativa
nozime un tos ir iespéjams korigét, atkariba no
pieredzes un kulinarijas prasibam, =~ =
Ja pavargramatas noradita informacija ieve-
rojami atSkiras no lietoSanas instrukcijas
noradijumiem, l0dzu, vadieties péc lietoSanas
instruKcijas.

Galas cepSana

mazaku daudzumu’ieteicams gatavot uz pli
virsmas . .

ceﬁsanal izmantojiet karstumizturigus traukus
ar karstumizturigiem rokturiem, .
cep$anas laika uz zZavésanas rezga vai restes,
uz viszemaka limena novietojiet cepamo plati
ar nelielu ddens daudzumu, =~
vismaz reizi cepSanas puslaika ieteicams
apgriezt galu uz otru pusi. Cepsanas laika
periodiski parlejiet galu ar izdalljuSos mérci
vai karstu salsadeni. Néeparlejiet galu ar aukstu
adeni.

ReZgis (Airfry redele) ) ) )
Paredzets édiena cepSanai un uzsildisanai bez
taukvielam, pieméram, frT kartupeli, darzeni,
zivju ndjinu u.tml. Airfry ir piemérots izmanto-
Sanai, cepot cepamaja maisina. =~ _
Cepot uz Airfry_redelém, ievietojiet kapnes
3. limenT_un izvélieties karsta gaisa plismas
funkciju. Zem Airfry redelém ieteicams novietot
cepSanas paplati. Lai iegttu labaku rezultatu,
edienu cepsanas laika ieteicams apgrozit.

cepeskrasni gatavojiet galas porcijas virs 1 k?,
S

Konvekcijas cepeskrasns (apaks$gjais sildelements + aug$éjais sildelements)

Cepama édiena Cepeskrasns Temperatara Limenis Laiks [min]
veids funkcija
Biskvits OJ 160 - 200 2-3 30 - 50
s | 0 | wew | s
Pica @ 220-240" 2 15-25
Zivis [j 210-220 2 45 - 60
Liellopa gala @ 225-250 2 120 - 150
Cikgala [j 160 - 230 2 90 -120
Vista @ 160 - 180 2 45 - 60
Darzeni [j 190 - 210 2 40 - 50

Laikus nepiecieSams ievérot, ja nesakarsétai cepeskrasns kamerai nav noradits citadak. Sakarsétai
cepeskrasnij noraditos laikus nepiecieSams samazinat par aptuveni 5-10 minatém.

) Sakarséjiet tukSu cepeskrasns kameru

2 Noraditais laiks attiecas uz cepSanu mazas formas
Uzmanibu: Tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba
no pieredzes un kulinarijas prasibam.
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CEPSANA CEPESKRASNI — PRAKTISKI PADOMI

Cepeskrasns ar piespiedu gaisa cirkulaciju (apaks$€jais sildelements + augs$éjais sildelements + ventilators)

Cepama édiena Cepeskrasns Temperatira (°C) Limenis Laiks [min]
veids funkcija
Biskvits O 160 - 200 2-3 30-50
Biskvits ES 150 3 25-35
Rauga/ smilSu OJ 160-170 " 3 25-402
miklas kékss
Pica [z] 220-240 Y 2 15-25
Zivis C] 210 - 220 2 45 -60
Zivis T 190 2-3 60-70
Desas 210 (200%) 4 14-18
Liellopa gala O 225 - 250 2 120 - 150
Cikgala E] 160 - 230 2 90 - 120
Vista T 180 - 190 2 70-90
Vista O 160 - 180 2 45-60
Darzeni O 190 - 210 2 40 - 50
Darzeni 170 - 190 3 40 - 50

* cepeskrasns durvis ar 2 stikliem

Laikus nepiecieSams ievérot, ja nesakarsétai cepeSkrasns kamerai nav noradits citadak. Sakarsétai

cepeskrasnij noraditos laikus nepiecieSams samazinat par aptuveni 5-10 minatém.
" Sakarsgjiet tukSu cepeskrasns kameru

2 Noraditais laiks attiecas uz cep$anu mazas formas
Uzmantbu: Tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba
no pieredzes un kulinarijas prasibam.
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CEPSANA CEPESKRASNI — PRAKTISKI PADOMI

Cepeskrasns ar piespiedu gaisa cirkulaciju (karsta gaisa plismas sildelements + ventilators)

Cepama édiena Cepeskrasns Temperatira (°C) Limenis Laiks [min]
veids funkcija
Biskvits O 160 - 200 2-3 30- 50
Pica 200-230 " 2-3 15-25
Zivis OJ 210 - 220 2 45 -60
Zivis 160 - 180 2-3 45 -60
Zivis T 190 2-3 60-70
Desas 210 (200%) 4 14 -18
Liellopa gala OJ 225 - 250 2 120 - 150
Liellopa gala 160 - 180 2 120 - 160
Cikgala O 160 - 230 2 90 - 120
Cikgala 160 - 190 2 90 - 120
Vista T 180 - 190 2 70-90
Vista = 160 - 180 2 45-60
Vista 175 - 190 2 60 -70
Darzeni O 190 - 210 2 40 - 50
Darzeni T 170 - 190 3 40 - 50

* cepeskrasns durvis ar 2 stikliem

Laikus nepiecieSams ievérot, ja nesakarsétai cepe$krasns kamerai nav noradits citadak. Sakarsétai
cepeskrasnij noraditos laikus nepiecieSams samazinat par aptuveni 5-10 minatém.

" Sakarséjiet tukS§u cepeskrasns kameru

2 Noraditais laiks attiecas uz cepSanu mazas formas

Uzmanibu: Tabula noraditajiem parametriem ir informativa nozime un tos ir iesp&jams korigét, atkariba
no pieredzes un kulinarijas prasibam.
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VIRTUVES PLITS TIRISANA UN KOPSANA

Saglabajot virtuvi regulari tiru un pareiza tas uz-
turéSana ievérojami pagarina iekartas bezavarijas
ekspluataciju.

Pirms tiriSanas vai citiem uzturéSanas darbiem
nepiecieSams izslégt ierici ar izslégSanas slédzi
val atvienojot kontaktdakSu no kontaktligzdas.
TinSanas darbus drikst sakt tikai péc plits at-
dziSanas.

Degli, rinki un plits virsmazem degliem, virtuves

plits korpuss

Ja netiriir degli un rinki, Sos elementus no plits nepie-
cieSams nonemt un nomazgat silta Gdent, pievienojot
[Tdzeklus tauku un netirumu nonemsanai. Péc tam
Sos elementus nepiecieS8ams nosusinat. Péc rinku
nonemsanas nepiecieSams rapigi nomazgat plits
virsmu zem degliem un noslauctt ar sausu draninu.
Ipasu tiribu_nepiecieSams ieverot pie liesmu atve-
rém, skat. Zzimejumu zemak. |ztirit deglu sprauslas,
izmantojot vara dratinas. Neizmantot vara dratinas
un nevirpinat atveres.

zim.7
Uzmanibu! . . .
Degla elementiem vienmér jabut sausiem.
Udens dalinas var aizkavét gazes plismu
un izraisit sliktu degla degsanu.
Parbaudit vai degla elementi péc tiriSanas
ir ievietoti pareizi. L
Degla seguma neaksialais izvietojums
var novest pie neatgriezeniskiem degla
bojajumiem.

zim.8

Emaljétas virsmas mazgz(ééanai izmantot maigas
iedarbibas tiri8anas lidzeklus. Neizmantot tiriSanas
[Tdzeklus ar abrazivu iedarbibu, piem., tiriSanas pul-
verus ar slipgraudiem, abrazivas pastas, pumeksus,
asus mazgasanas suk|us utt. . _
Neruséjosa teérauda darba virsmu pirms ekspluata-
cuas_ne?lemesarps rapigi nomazgat. NepiecieSams
pievérst uzmanibu tam, lai tiktu notiritas ITmes
paliekas no folijas, kas no virsmas tiek nonemta
montazas laika un ir radu$as no limlentes virtuves
EITts iepakoSanas laika. Pliti nepiecieSams tirit péc

atras lietoSanas reizes. Nepielaut plits darba virs-
mas nosmeérésanos, jo Tpasi neatstat piedegusas
édiena paliekas.

Plitis, kas apzimétas ar burtu K*, ir aprikotas
ar ieliktniem, kas parklati ar specialu katalitisku
emalju. Pateicoties $ai emaljai, tauku un partikas
alieku netirumi_pasi atdalds_ar nosacijumu, ka
iek nav piekaltusi vai piedegusi (partikas un tauku
Eallekas jaaizvac péc Ilespéejas atrak, lai tas nepie-
Kalstu un nepiedegtu, kas laus izvairtties no ilgsto-
Sas manualas cepeskrasns tirisanas). Lai veiktu
katalitisku cepeskrasns tiriSanu, taja uz 1 stundu
jaiestata 250°C temperatdra. Ja partikas palieku ir
maz, procesu var saisinat.

Zim. 10a

Uzmanibu! ) o
Tadel, ka katalitiskas tiriSanas process ir saistits
ar energijas patérinu, pirms katras tirisanas
{épérbauda netiribas pakape. Ja katalitiskas
tiriSanas efektivitate samazinas, emaljas ieliktni
janomaina pret jauniem. leliktnus var iegadaties
servisa centra vai mazumtirdznieciba. Standarta
tiriSanas gadijuma jaatceras par to, ka katalitiska
emalja ir jutiga pret mehanisku jedarbibu, tadél
nedrikst izmantot abrazivus tiriSanas Iidzek|us un
cietus suk|us.

Cepeskrasns
® Cepeskrasni tiriet péc katras lietoSanas reizes.
TiriSanas laika ieslédziet apgaismojumu, lai
iegitu labaku redzamibu darba platiba.

Cepeskrasns kameru mazgajiet tikai ar siltu
quenll(’l pievienojot nedaudz trauku mazgajama
1dzekla.

TiriSana ar tvaiku - Steam Clean: .
- uz plats cepeskrasns pirmaja plauktu pozicija
no apaksas lelejiet 0,25 | Gdens (1glaze),

- aizveriet cepeskrasns durvis, ) )

- temperatiras vadibas regulatoru iestatiet po-
zicija 50°C, bet funkcijas regulatoru apakséja
sﬂde[ementavpozTcué;]

isndlet cepeskrasns ka

es,

- péc tiri8anas_procesa beigdm, atveriet ce-
peskrasns durvis un iztiriet iek8pusi ar stkli vai
draninu, bet péc tam izmazgajiet ar siltu adeni,
kam pievienots trauku mazgasanas l1dzeklis.

meru aptuveni 30 mind-

Uzmanibu! L L
Stikla priek$&jo dalu tirianai un kop$anai
neizmantojiet abrazivus tiriSanas lidzeklus.

Cepeskrasns apgaismojuma spuldzites maina*

Lai izvairitos_no iespéjama stravas trieciena,
ﬁl_rms_ spuldzites mainas parliecinieties, ka ie-
arta ir izslégta.

Visus vadibas regulatorus iestatiet pozicija ,,®”
/,,0” un izslédziet stravas padevi, .
Izskravejiet un nomazgajiet lampinas abazaru,
Féc tam rapigi noslaukiet pilntba sausu.
zskravéjiet lampinu no ligzdas, nepiecieSamibas
gadijuma nomalmetgre(t:Jaunu —augstas tempe-
ratdras spuldzite (300°C), tehniskie parametri:

- spriegums 230 V

- jauda 25 W
- vitne E14.
Zim.9
® Ripigi ieskravéjiet spuldziti keramiskaja ligzda.

° Iesﬁruvéjiet spuldzites abaziru.
Apgaismojuma maina cepeskrasns
kamera*

Pirms spuldzites nomaini$anas obligati atvie-
nojiet ierici no elektroenergijas padeves avota.

» Visus vadibas regulatorus iestatiet pozicija ,,®”
/,,0” un izslédziet stravas padevi,

* lzskravéjiet un nomazgéilet lampinas abazdru,

&c tam rupigi noslaukiet pilntba sausu.

* lIznemiet halogéna kvélspuldzi, bidot uz ar
dranu_vai papiru. NepiecieSamibas gadijuma
nomainiet halogéna kvélspuldzi. Spuldzites pa-
rametri:

1. tips G9.
2. spriegums 230V.
3. jauda 25W. ) . B

+ Parliecinieties, ka jauna kvélspuldze ir pareizi
ievietota ligzda. ) )

» Uzleciet atpakal apgaismojuma abazaru.

Uzmanibu: Jauzmanas, lai ar pirkstiem ne-
pieskartos halogéna kvélspuldzei.

Zim.9a

*daZi modeli
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VIRTUVES PLITS TIRISANA UN KOPSANA

Ar burtu D* apzimétas cepeskrasnis tikuSas ap-
rikotas ar viegli iznemamam stieples vadotném
(kapnrttes), kas paredzétas cepeskrasns plauktiem.
Lai tas iznemtu tiriSanai, pavelciet aiz priekSpusé
esosa fiksatora, atbidiet vadotni un iznemiet to lauka
no aizmugurégjiem fiksatoriem (Zim 10.)

Plitis, kas apzimétas ar burtiem Dp* ir aprikotas ar
nertséjosam izbtrdamam vadotneém, kas piestip-
rinatas’ stieplu vadotném. Vadotnes iznemiet un
mazgajiet kopa ar stieples vadotném. Pirms plats
novietoSanas, izbidiet vadotnes (ja cepeskrasns ir
uzkarsusi, vadotnes izbidiet, ar plats aizmuguréjo
malu aizkerot atturus, kas atrodas izbidamo vadotnu
pneks%a dala) un péc tam iebidiet atpakal kopa ar
plati. (Zim 10a.

Periodiskas parbaudes
Neskaitot iekartas ikdienas tiriSanu, nepiecieSams:

® veikt periodiskas vadibas un darba elementu
parbaudes. Péc garantijas perioda beigam,
vismaz reizi divos gados, veikt iekartas tehnisko
apskati servisa centra. o

novérst konstatétas lietoSanas nepilnibas,
veikt periodisku darba elementu tiriSanu un
kopSanu,

Uzmanibu! Visa veida remontus drikst veikt
tikai autorizéts servisa punkts vai kvalificéts
iekartas uzstaditajs.

Durvju nonemsana

Lai vieglak pieklatu cepeskrasns kamerai un tas
tirisanai, iespéjams iznemt durvis. Atveriet durvis
un paceliet uz augsu engé esoso drosibas elementu
(zZim. 12a Viegli pieveriet durvis, ﬁgcellet_ uz augsu
un iznemiet lauka virziena uz priekSu. Lai uzstaditu
durvis atpakal, rikojieties J)ret_éjl iznem3$anas_pro-
cesa darbibam. levietojot durvis atpakal, pievérsiet
uzmanibu enges griezums pareizi jegultos enges
stiprindjuma vieta. Péc durvju ievietoSanas, nolaidiet
drosibas elementu un rutplgl to nofiksejiet. Nepareiza
drosibas elementa nofikséSana var sabojat engi
durvju aizvérSanas méginajuma laika.
Zim. 12a Engu drosibas elementu atlieksana
lek$éja stikla iznem$ana* .
1. Arplakana skrivgrieza palidzibu izbTdiet durvju
augseéjo listi, sanos viegli pacelot (zim. 12b).

2. lzvelciet durvju augséjo Iisti. (zim. 12b, 12¢

3. lzvelciet ieksejo stiklu no stiprindjumiem (durv-
iu apakseja dala).
znemiet videjo stiklu .ﬁsz. 12d, 12d1).

4. Nomazgajiet stiklus silta Gdent ar nelielu tirisa-

nas lidzekla daudzumu. L )
Lai uzstaditu stiklus atpakal, rikojieties pretéja
seciba ka demontaZas darbibu gadijuma. Glu-
dajai stikla dalai jaatrodas augspusé, bet no-
Skeltajiem stdriem apakSpuseé. =~ =
Uzmanibu! Neiespiest augSéjo listi vien-
laicigi no abam durvju pusém. Lai pareizi
ievietotu durvju aug3séjo Iisti, vispirms durvim
japieliek Iistes kreisais gals, bet labais gals ja-
lespiez durvis, Iidz atskan ,klikSkis”. Péc tam
durvis jaiespiez Iistes kreisais gals, [1dz atskan
LKlikSkis”.

Zim. 12d - Nonemot iek$€jo stiklu. 3 logi.

Zim. 12d1 - Nonemot ieksejo stiklu. 2 logi.

PASAKUMI AVARIJAS SITUACIJAS

Katra avarijas situacija:

® izslégt iekartas darba elementus

® atvienot ierici no elektribas padeves tikla

® zinot par bojajumu autorizéta servisa punkta

® nelielus defektus lietotajs var novérst pats, vadoties péc tabula zemak pievienota{iem noradijumiem;

pirms JUs vérsaties klientu apkalpes centra vai servisa, lidzu, iepazistieties ar visu

abulas informaciju.
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PASAKUMI AVARIJAS SITUACIJAS

PROBLEMA

IEMESLS

RISINAJUMS

1. Deglis neaizdedzas

netiras liesmu atveres

aizgriezt gazes pievades
ventili un vadibas regulato-
rus, izvedinat telpu, iznemt
deglus, iztirit un 1zpast lies-
mu atveres

2. Gazes aizdedze nedar-
bojas

parravums stravas padevé

parbaudiet majas dro$i-
nataju sistému, nomainiet
sadegus$os drosinatajus

partraukumi gazes pievadé

atvért gazes pievades ventili

netira (taukaina) gazes aiz-
dedze

iztirt gazes aizdedzi

vadibas regulatori iespiesti
nepietiekami ilgi

ieturét iespiesto regulatoru
1dz paradas liesma visap-
kart degla vainagam

3. Liesma degla aizdedzina-
Sanas laika nodziest

vadibas regulators parak atri
atlaists vala

pieturét vadibas regulatoru
Ilgak iespiedu pozicija ,liela
liesma”

4. elektriskais aprikojums
nedarbojas

parravums stravas padevée

parbaudiet majas dro$i-
nataju sistému, nomainiet
sadegusos drosinatajus

5. programmétaja displeja
par%dé% laiks ,,0.60" Pl

iekarta ir_bijusi atvienota no
stravas tikla vai radies Tslai-
cigs energoapgades zudums

iestatit pasreizé&jo laiku
(skat. Programmeétaja lieto-
Sanas instrukcija)

6. nedarbojas cepeskrasns
apgaismojums

valiga vai bojata spuldze

pieskravét vai nomainit izde-
uso lampinu (skat. nodalu
irisanaun kopsana )

TEHNISKIE PARAMETRI

Nominalais spriegums 230V~50 Hz
Nominala jauda max. 2,9 kW
Virtuves plits izméri (augstums/platums/dzilums) 85/50/60 cm

Atbilst ES standartiem un prasibam standarti EN 60335-1, EN 60335-2-6, EN 30-1-1
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EN

DEAR CUSTOMER

The cooker is exceptionally easy to use and extremely efficient. After reading the instruction manual,

operating the cooker will be easy.

Before being packaged and leaving the manufacturer, the cooker was thoroughly checked with regard

to safety and functionality.

Before using the appliance, please read the instruction manual carefully. o )
By following these instructions carefully you will be able to avoid any problems in using the appliance.

It’is important to keep the instruction manual and store it in a safe pYace so that it can

any time

e consulted at

Itis necéssary to follow the instructions in the manual carefully in order to avoid possible accidents.

Caution!

Do not use the cooker until you have read this instruction manual.

The cooker is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the operation of the appliance.

HOW TO SAVE ENERGY

Using energy in a responsible
way not only saves money but
also helps the environment. So
let's save energ¥! And this is
how you can do it:

eUse proper pans for cooking.
A saucepan should never be
smaller than a burner crown.
Always remember to cover
and pans.

eEnsure burners, the grate the hob are clean.
Soils can prevent heat transfer — and repeatedly
burnt-on spillages can often only be removed by
Froducts which cause damage to the environment.
n particular, ensure that flame openings in the
rings under caps, and openings of burner nozzles
are clean.

eDo not uncover the pan too often (a watched pot
never boils!). .

Do not open the oven door unnecessarily often.
oOnly use the oven when cooking larger dishes.
Meat of up to 1 kghcan be prepared more economi-
cally in a pan on the cooker burner.

eMake use of residual heat from the oven.

—

== N e

If the cooking time is greater than 40 minutes it is
recommended to switch off the oven 10 minutes
before the end time.

eMake sure the oven door is properl¥]
Heat can leak through spillages on f
Clean u{).an spillages immediately. o
eDo not install the cooker in the direct vicinity of
refrigerators/freezers. o

Otherwise energy consumption increases unne-
cessarily.

closed.
e door seals.

During transportation, protective
Packagm_g was used to protect
he appliance against any da-
mage. After unpacking, please
dispose of all elements of packa-
gmg in a way that will not cause
amage to the environment.
All materials used for packaging
the appliance are environmentally

friendly; they are 100% recyclable

and are marked with the appropriate symbol.

Caution! During unpacking, the packaging materials
(pole/thene bags, polystyrene pieces, etc.) should be
kept out of reach of children.

Materials used inside the appliance

are recyclable and are labelled with information
concerning this. By recycling materials or other
parts from used devices you are making a significant
contribution to the protection of our environment.

Old appliances should not simply be
disposed of with normal household
waste, but should be delivered to a
collection and recycling centre for
electric and electronic equipment.
A symbol shown on the product, the
insfruction manual or the packaging
shows that it is suitable for recycling.

Information on appropriate disposal centres for used
devices can be provided by your local authority.
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts become hot
during use. Care should be taken to avoid touchin? heating
elements. Children less than 8 years of age shall be kept
away unless continuously supervised.

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use
of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without
supervision.

Warning: Unattended cooking on a hob with fat or oil can be
dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch off the
appliance and then cover flame e.g. with a lid or a fire blanket.

Warning: Danger of fire: do not store items on the cooking
surfaces.

During use the appliance becomes hot. Care should be taken
to avoid touching heating elements inside the oven.

Accessible parts may become hot during use. Young children
should be kept away.

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

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

Before opening the cover, cleaning it of any dirt is recom-
mended. The cooker hob surface should be cooled down
before closing the cover.

You should not use steam cleaning devices to clean the ap-
pliance.
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SAFETY INSTRUCTIONS

Danger of burns! Hot steam may escape when you open the
oven door. Be careful when you open the oven door during
or after cooking. Do NOT lean over the door when you open
it. Please note that depending on the temperature the steam
can be invisible.

Warning: The cooking process has to be supervised. A short
term cooking process has to be supervised continuously.

Warning: Use onIR/ hob guards designed by manufacturer
of the cooking appliance or indicated by the manufacturer of
the appliance in the instructions for use as suitable or hob
guards incorporated in the appliance. The use of inappropriate
guards can cause accidents.

Warning: The use of a gas cooking appliance results in the
production of heat, moisture and products of combustion in
the room in which it is installed. Ensure that the kitchen is well
ventilated especially when the appliance is in use.

Prolon?ed intensive use of the appliance may require ad-
ditional ventilation, for example the increasing of mechani-
cal ventilation where present, additional ventilation to safely
remove the products of combustion to outside (external) air
V\ih![ISt also providing room air changes with additional ven-
tilation.

Consult a professional before installation of the additional
ventilation.

Warning: This appliance is for cooking purposes only. It shall
not be used for other purposes, for example room heating.

This appliance is for typical housekeeping functions (e.g.
cooking) by non-expert users.

Examples of household environment are:

- house or apartments;

- shops, offices and other similar working environments;
- farm houses;

- hotels, motels, bed and breakfast and other residential type
environments where appliances are used by non-expert us-
ers.
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SAFETY INSTRUCTIONS

Please pay attention to children whilst the cooker
is in operation, as children do not know the rules
of cooker use. In particular, hot surface burners
the oven chamber, gﬂ_rat_es, the door pane, an
pans containing hot liquids standing on the hob
may cause burns to children.

Mind that electrical connection leads from other
home appliances (e.g. of a food mixer) do not
touch hot parts of the cooker.

Do not place flammable material into the drawer
whilst using the oven, as it may catch a fire.

Do not leave the cooker unattended when frying.
Oils and fats may catch fire due to overheating.

At the point of boiling, mind to avoid spills on the
burner.

If the cooker is damaged, it may be used again
only after the fault has been fixed by a specialist.

Do not open the tap on the gas connection or
cylinder valve before checking that all burner
knobs are closed.

Do not allow the burners to be soiled or liquids

to spill on the burners. If soiled, clean and dry

ld)urners immediately after they have cooled
own.

Do not put pans directly onto burners.

Do not place pans with a weight greater than 10
kg onto the grate over one burner, or pans with
a total weight of over 40 kg on the whole grate.

Do not hit the knobs and burners.

Do not put objects with a weight greater than 15
kg onto the open oven door.

Alterations and repairs carried out by an unqu-
alified person are not allowed.

Do not open the cooker knobs before already
P]awcr;g a lighted match or a gas lighter in your
and.

Do not put out a burner flame by blowing.

Afé;lass cover may crack when heated. Switch
off all the burners before lowering the cover.
(Cookers with a glass cover).

Do not make your own alterations to the cooker in
order to adapt it to a different type of gas, move
the cooker to another place or make changes to
the power supply. These operations may only be
carried out by an authorised electrician or fitter.

Do not use harsh cleaning agents or sharp metal
objects to clean the door as they can scratch
theé surface, which could then result in the glass
cracking.
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Keep young children and people not acquain-
ted I\(Ni h the instruction manual away from the
cooker.

IN CASE OF ANY SUSPICION OF GAS
LEAKAGE YOU MUST NOT:

light matches, smoke cigarettes, switch electrical
receivers (door bell or light switch) on and off, or
use other electric and mechanical devices that
create electrical or percussive sparks. In such
a case, immediately close the cylinder valve or
tap cutting off gas su_pplél, air theroom, and then
call a person authorised to repair the source of
the leakage.

In the event of any incident caused by a technical
fault, disconnect the power (applying the above
rule) and report the fault to the service centre to
be repaired.

Do not attach any antenna cords (e.g. radio) to
the gas supply.

In a case of gas escaping from leaky piping and
catching fire, close gas supply immediately using
a cutting-off valve.

In a case of gas escaping from a leaky cylinder
and catching fire: throw a wet blankef over the
cylinder to cool it down and turn off the cylinder
valve. After it has cooled down, take the cylinder
out to an open space. Do not use the damaged
cylinder.

When the cooker is not to be used for several
days, close the main valve on the gas plpln%i
when using a gas cylinder, close it after eac
use.



DESCRIPTION OF THE APPLIANCE

1a

1 Oven temperature control knob
2 Oven function selection knob
3,4, 5, 6 Control knobs for gas burners

7 Thermostat indicator lamp L

8 Indicator lamp for stove operation R

9 Securing the oven door

10 Drawer (for certain models)

11 Duo corona

12 Middle burner

13 Grille

14 Auxiliary hotplate

15 Middle burner

16 Electronic programmer
17 Cover

2f-burner
a- Flame sensor*
b- Spark plug*

Stove equipment - list:

3a Baking tray”

3b Grill rack (drying rack)
3c Frying tray*

3d Spit — and forks™

3e Side stairs

3f Aifry wire shelf
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INSTALLATION

The following instructions are addressed to the
qualified specialist installing the cooker. These
instructions aim at ensuring that installation and
maintenance activities are performed as professio-
nally as possible.

Installing the cooker

and have

The kitchen should be dry and air?/] ha
the existing

effective ventilation according to
technical provisions. ) o
The room should be equipped with a ventilation
system that pipes away exhaust fumes created
during combustion. This system should consist
of a ventilation é;_l’ld or hood. Hoods should be
installed according to the manufacturer’s in-
structions. The cooker should be placed so as
to ensure free access to all control elements.

The room should also enable the necessary air
supply for proper gas combustion. Air supply
should be not less than 2m?®h per 1 kW of bur-
ner heat. The air can be delivered from outside
by a duct with a section of at least 100cm?, or
indirectly from adjoining rooms which are fitted
with ventilation ducts leading outside.

If the appliance is used intensively and for a long
time, it may be necessary to open a window in
order to improve ventilation. )

In terms of protection against the overheating
of surrounding surfaces, the gas cooker is an
X — class appliance and can be built into fur-
niture only up to the level of the cooking hob,
that is around 850 mm above the floor. Raising
furniture construction over this level is inadvisa-
ble. Coating or veneer used on fitted furniture
must be applied with a heat resistant adhesive
(100°C). This prevents surface deformation or
detachment of the coating. If you are unsure of
your furniture’s heat resistance, you should leave
approximately 2 cm of free space around the
cooker. The wall behind the cooker should be
resistant to high temperatures. During operation,
its back side can warm up to around 50°C above
the ambient temperature. Pic 4).

The cooker should stand on a hard, even floor
do not put it on a base). )

efore you start usmr? the cooker it should be
leveled, which is particularly important for fat
distribution in a frying pan. To this purpose,
adjustable feet are accessible after removal of
the drawer. The adjustment range is +/- 5 mm.

Mounting the overturning prevention bracket.*

The bracket is mounted to prevent overturning of the
cooker. When the overturning prevention bracket is
installed, a child who climbs on the oven door will
not overturn the appliance.

Fig.3z

Cooker, height 850 mm
A=60 mm

B=103 mm

Cooker, height 900 mm
A=104 mm
B=147 mm

Gas connection

Caution!

The cooker should be connected to a gas supply
of the particular type of gas that the appliance is
manufactured to function with. Information about the
txpe of gas that the cooker has been adapted to by
the factory is shown on the data plate. The cooker
should be connected exclusively by an appropriately
authorised fitter and only he or she has the right to
adapt the cooker to a different type of gas.

Fitting guidelines

Afitter should: o

® have a gas fitter’s authorisation,
® be acquainted with the information included on
the data plate of the cooker about the type of gas
to which the cooker is adapted; the information
should be compared with gas supply conditions
at the place of installation,

check:

airing efficiency, that is efficiency of air exchange
in the rooms, = .

tl%htness of gas fitting connections,
effectiveness of all functional elements of the
cooker, ) . )
if the electricity supp(ljy is adapted to function with
a safety ground lead (zero).

provide the user with a connection certificate and
give him or her instructions in cooker use.
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Caution!

The cooker may onlh/ be connected to a
liquid gas cylinder or the existing gas supply
byI an authorised fitter, observing all safety
rules.

Connection with a flexible steel hose.

If the cooker is connected according to the class
2 specifications, sub-class |, only flexible metal
hose can be used which meet the valid national
regulations. Gas feeding connector must be G 72"
threaded coupling. | .
Use onl ﬁlpes and fittings that meet the require-
ments of the valid standards. Maximum admissible
length of the flexible hose is 2000 mm. .
Make sure the connection is not touching any mobile
elements which could damage the hose.

Connection with a stable p(i;pework. )
The cooker comes with a G %" threaded coupling.
The connection to gas supply must be done in a
manner that excludes stresses in any point of the
r\)/llpework or parts of the appliance.

ake sure you do not exceed the torque when
making the connection (t_maX|mum torque is 20 Nm).
Otherwise, the connection may be faulty or leaks
may occur.

The gas hose should not touch metal elements of
the cooker back shield.

/N

Important!

Each time ){QU replace a reducer carry
out technical inspection of the cooker that
covers gas valves and proper operation of
the flame failure cut-off device.

Caution! ) )
On completion of the cooker installation,
the tightness of all connections should be
checked, e.g. a{)plylng water with soap.
Do not use fire to check tightness.

Electrical connection

e The cooker is manufactured to work with a one-
-phase alternating current (230V 1N~50 Hz) and
is equipped with a 3 x 1,5 mm? connection lead of
1.5 mm length with a plug including a protection
contact.

e Aconnection socket for electricity supply should
be equipped with a protection Rln and may not
be located above the cooker. Atter the cooker is

ositioned, it is necessary to make the connec-
ion socket accessible to the user.

e Before connecting the cooker to the socket,
check if: o .

- the fuse and electricity supply are able to with-
stand the cooker load, ) ) )

- the electricity supply is equipped with an effica-
cious ground system which meets the require-
ments of current standards and provisions,

- the plug is within easy reach.

Adapting the cooker to another type of gas.

This operation may only be carried out by an appro-
priately authorised fitter.

If the gas the cooker is to be supplied with differs
from the gas provided for the cooker by the manu-
facturer, that is G20 20 mbar, G20 25 mbar, burner
nozzles must be exchanged and the flame needs
to be adjusted.

Electrical connection*

(Rated power greater than 3.5 kW)*

Warning!

Al electrical work should be carried out by a suitably
qualified and authorised electrician. No “alterations
or wilful changes in the electricity supply should be
carried out.

Fitting guidelines )

The cooker is manufactured to work with three—pha-
se alternating current (400V 3N~50Hz). The voltage
rating of the cooker heating elements is 230V. Ada-
pting the cooker to operate with one-phase current
Is possible by apropriate bridging in the connection
box according to the connection diagram below. The
connection diagram is also found on the cover of the
connection box. Remember that the connection wire
should match the connection type and the power
rating of the cooker.

The connection cable must be secured in a strain—
relief clamp.

Warning!

Remember to connect the safeg/ circy’o _the
connection box terminal marked with . The
electricity supply for the cooker must have a safety
switch which enables the power to be cut off in case
of emergency. The distance between the working
contacts of the safety switch must be at least 3 mm.
Before connecting the cooker to the power supply it
is important to read the information on the data plate
and the connection diagram.

Fig. 4b

Switching the stove to another type of gas.

This work can only be performed by a specialist with

the necessary clearance. .

If the gas to be supplied to the stove differs from the

%as provided for the factory setting - G20 20 mbar,
e burner injectors must be replaced and the flame

adjusted.

In order to adapt the cooker to burn a different type
of gas, you should:

e ~exchange nozzles (see tables below),

e adjust the “economical” flame.

Caution! .

The cookers provided by the manufacturer have
burners which are factory-adapted to use the gas
specified on their data plates and guarantee cards.
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Somipress burner(marked ,SOMI- Gas type
press” on the burner body) G20 2H 20 mbar G30 3B/P 37mbar

Nozzle diameter mm 0,72 0,52

Auxiliary
Heat load kw 1,00 1,00
Gas consumption g/h - 73
Nozzle diameter mm 0,98 0,67

Medium
Heat load kW 1,80 1,80
Gas consumption g/h - 131
Nozzle diameter mm 1,17 0,83

Duo corona
Heat load kW 2,80 2,80
Gas consumption g/h - 204

Burner flame

Re-arming from liquid gas
to natural gas

Re-arming from natural

gas
to liquid gas

1. Exchange a burner

1. Exchange a burner nozzle

nozzle for the appropriate

Size.

for the appropriate type ac-
Full cording to the nozzle table. Eyg(le according to the nozzle
able.
2. Unscrew an.adg'ustin bolt 2. Screw in an adjusting bolt
Economical slightly and adjust the flame slightly and check the flame

Size.

In order to perform adjusting operations, take off the knobs.

Surface burners applied do not requi_re_adg‘qstment
of primary air. A correct flame has distinct internal
cones of blue and green colour. A short, hummin
flame or long, yellow and smoking one, withou
clearly outlined cones, shows improper quality of
gas in the household piping or a damaged or soiled
urner. In order to check a flame, heat'a burner for
around 10 minutes with a full flame, and next turn
the valve knob to the economical flame position. The
flame should not go out or jump onto the nozzles.

Exchange of a burner nozzle — unscrew the nozzle
with special socket spanner No 7 and replace with
a new one according to a type of gas (see tables).

Caution!

Adapting the agpliance to a different t?/Pe of gas than
that indicated by the manufacturer of the cooker on
the data plate, or purchasing a cooker for a different
txpe of gas than supplied to the house, is exclusively
the responsibility of the user and the fitter.

In cookers with a safety device, a knob with a sur-
face burner safet¥ valve is used, fig. Knobs should
be adjusted with the burner switched on and set to
the economical flame position, using an adjustment
screwdriver of the 2.5 mm size.

Fig.5b - Conventional Copreci tap
Fig.5¢c - Copreci gas leakage valve

Caution! .

After adjustment is completed, place a
label indicating the type of gas to which
the cooker is now adapted.
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Before first use

e remove packaging elements,
e gently (slowly) remove labels from the oven
oor, trying not to break the glue tape. If any
visible frace is left on the glass, warm up the
oven chamber (see below), spray the warmed-
-up glass with a glass cleaner, and wipe off with
a soft cloth. )

° empt¥ the drawer, clean off factory preservatives
from the oven chamber, o )

e take out and wash the oven fittings with warm
water and a little w.ashlng-uF liquid,

e switch on the ventilation in the room or open a
window,

e heat the oven :gto a_temperature of 250°C, for
approximately 30 min.), remove any stains and
wash carefully.

e when handling the cooker, follow the safety
instructions carefully.

Important!

To clean the oven, onIE/ use a cloth well
rang out with warm water to which a little
washing-up liquid has been added.

Important!

In ovens equipped with the electronic pro-
grammer Ts, the time “0.00” will start flashing
in the display field upon connection to the

;])_ower supply. )
he prgsgrammer should be set with the current

time. (t ee Electronic programmer 2 If the
current time is not set operation of the oven
is impossible.

The electronic prgrammer Ts is equipped with
electronic sensors which are switched on by
touching or pressing the sensor surface for at
least one second. .

Each sensor reaction is confirmed by the beep.
Keep the sensor surface clean at all times.

*for certain models

Mechanical minute timer M*

The minute timer does not control the operation of
the stove. This is simply a sound alarm device that
reminds you to perform short-term culinary actions.
The time'range is from 0 to 60 minutes.

Fig.6a
Timer*
The function of this timer is not only to provide a
warning signal about an expiring of time given before,
but also have a built-in automatic switgh off-function
of an oven. These timers have a sign on a scale.

To put such a timer in action one has turn the ignition
knob clockwise until it will be stuck and then set the
necessary time within the limits of 0- 120 minutes.
If this timé is expired, the warning signal occurs and
}:he 8\6en will be switched off.

ig.

In order to have the oven functioning without any
using of an automatic switch gff-timer one has to
turn the timer into a position . In that position
the function of an automatic switch-off of an oven
will be not activated.

Important! If this timer with an automatic switch
off-function* pointed at “0”, the use of an oven is
not possible.

Fig.6c
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How to use surface burners
Choice of cookware

Mind that the diameter of a pan base is always larger
than the burner flame crown, and that the pan itself
is covered. The recommended pan diameter is aro-
und 2.5 to 3 times larger than the burner diameter,
that is, for: . .

e an auxiliary burner — a pan with a diameter of 90
to 150 mm,

a medium burner — a pan with a diameter of 160
to 220 mm, ) )

a large burner — a pan with a diameter of 200
to 240 mm, and the pan height should not be
greater than its diameter.

Fig.6d:
a - Incorrect
b - Correct

Ignition without an ignitor*

light a match, )

press in the knob to thgeend and turn it left to the
“large flame” position

ignite gas with a match,

se‘ required flame size (e.g. “economical”

switch off the burner after finishing cooking,
turning the knob right (to the off position®).
Knob ignition

e press in the knob to thg end and turn it left to the
‘large flame” position @,

hold until gas is lit,

after the flame is lighted release the pressure
on the knob and set a required flame size.
Fig.6e:
a - Off

b - Economy flame
¢ - Big flame

Caution!

In cooker models equipped with a surface
burner safety valve, hold the knob pres-
sed down to the end when igniting for 10
seconds at the “large flame” position to
activate the safety device.

Selection of the appropriate flame

Acorrectly adjusted burner has a light blue flame with
a clearCI?/ visible internal cone. Selection of flame size
depends on the position of the burner knob which

s been set:
large flame .
small flame (“economical flame”)

® burner switched off (gas supply is cut off)

Depending on requirements, flame size can be set
in a continuous manner.

Fig.6f
a - wrong
b - correct

Caution!
Do not adjust the flame between the gff
position ® and the large flame position

ﬁogtrolling the heating zones of the ceramic
ob.

Choice of cookware

Choose a pan with a diameter that is at least as
large as the heating zone. For roasting tins there
is a special widened heating zone of 140x250. Do
not use pans with a concave or convex base.
Alwaw remember to put a proper cover on the
pan. We recommend the use of pans with thick,
even bases. o

If the heating zones and pans are solied it is
impossible to make full use of the heat.

Heat level selection

The heating zones have different levels of heat.
The level of heat can be adjusted gradually b
turning the appropriate knob to the right or left.

0 Switch off

MIN. Warming up

Stewing vegetables, slow cooking
Cooking soups, larger dishes

Slow frying

Grilling meat, fish

3 MAX. Fast heating up, fast cooking, frying
Fig. 6g

e Ne —~ o

Switching on the wider heating zone*

Important! . )

Only switch on a heating zone by turning the knob
clockwise. Turning the knob in the opposite direc-
tion can cause damage to the switch.

Oven functions and maintenance
Oven with natural convection (standard)

The oven can be heated by the top and bottom
heaters, as well as the grill (if e ug)ged). The ope-
ration of such an oven is controlled by one handle,
servicing the type of operation switch’connected to
the temperature regulator

Fig.6i

With the settings«0 ® 1 ® 2@ 3» the knob
operates the internal heating zone and it is possi-
ble to smoothly control the amount of heat trans-
ferred to a pan. 'I&S'ling the knob temporarily to the
position marked causes the external heating
zone to be switched on. From that point, you can
smoothly control the amount of heat trasferred to a
pan by both heating zones (internal and external)
as the internal switch will switch both zones off
only after the knob is set to position 0.

Zone heating indicator

If the temperature of a heating zone exceeds 50°C
this is signalled by an indicator which lights up for
that zone. o . .
When the heating indicator lights up it warns the
ﬁerspn using the cooker against touching a hot
eating zone. ) ) )
For about 5 to 10 minutes after a heating zone is
switched off it will still have residual heat that can
be used, for example to warm up or keep dishes
warm without switching on another heating zone.
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Electronic timer

HH68

< |

MENU |

MENU — select the mode of operation

> — higher setting sensor

<  — lower setting sensor

% — ﬁppllance on indicator
— Kitchen timer

H

Setting the time

— Duration

When the appliance is plugged into the electrical

mains sugply,_ or when power is restored a_ftergower

outage, the digital display will show flashing 0.00.

® Touch andhold MEN (K%or simultaneously touch
</>)until k/ou will see @ on the display and the
dot below the symbol is flashing,

° ;_Fouch < /> within 7 seconds to set the current
ime.

To store the new time setting, wait approximatele/ 7
seconds after time has been set. The dot below the
@ symbol will stop flashing.

You can adjust the time later. To do this touch < />
simultaneously and adjust the current time while the
dot below the @ symbol is flashing.

Note:
The oven can be turned on when you see the &
symbol on the display.

Kitchen Timer

You can active the Kitchen Timer at any time, regard-
less of the status of other functions. The Kitchen
Timer can be set from 1 minute up to 23 hours and
59 minutes.

To set the Kitchen Timer:

® touch MENU, then the display will show blinking
at

use the < />, sensors to set the Kitchen Timer.
The display will show the set time and Kitchen
Timer symbol 8. Once the set time elapses,
alarm sounds and the & icon flashes,

Touch and hold MENU or simultaneously touch
and hold </ > to mute the alarm, the & will be
off and the display will show the current time.

Note!
If no button is touched, alarm will turn off automati-
cally after approximately 7 minutes.

Timed operation

To set the appliance to switch off after a specific
duration:

® Set the operation mode knob and the tempera-
ture control knob to your preferred settings.
® Touch MENU repeatedly until ﬁhﬂa display shows
ﬁiurrg_duratlon) briefly and the Il symbol will be
ashing,
® Set thg desired duration from 1 minute to 10

hours using the

< /> sensors.
The set duration will be memorised after about 7
secmds. The display will show the current time and
the "l symbol. )
Once the Duration has elapsed the oven will tum
off automatlcaI%/. You will hear an alarm and the |
symbol will be flashing.

Set the oven function selector knob and the
temperature selector knob in off position.,
Touch and hold MENU or simultaneously touch
and hold </ > to mute the alarm, the I*l' will be
off and the display will show the current time.

Cancel settings

Timer and Timed operation settings may be can-
celled at any time.

Cancel Timed operation settings:

® Simultaneously touch and hold the </> sensors.

Cancel timer settings:

° Puch the MENU sensor to select the Kitchen
imer,

® simultaneously touch the </ > sensors

Change the beep tone

You can change the beep tones as follows:
® Simultaneously touch the </ >, sensors
® Touch MENU repeatedly to select the ton (tone).

The display will be flashing:

%Jse the </ > sensors to select your preferred
one:

Use > to select the setting 1 to 3

Use < to select the setting 3 to 1

Adjust display brightness

You can adjust disgp!ay brightness 1_to 9, where 1

is the darkest and 9 is the brightest. The brightness

setting applies to an inactive control panel, i.e. when

no controls are touched for 7 seconds.

You can adjust display brqhtness as follows:

® Simultaneously touch the </ > sensors,

® Touch MENU repeatedly to select the bri (bright-
ness) setting — the settings can be accessed in

sequence ton (tone) and bri (brightness).

Use the </ > sensors to select your preferred
brightness:

Use > to select the setting 1 to 9
Use < to select the setting 9 to 1

Note:
The display is at its brightest settinlg
a

when active,
i.e. a control was touched within the

st 7 seconds.
Night Mode
Th%g_igglay is dimmed during the night hours 22:00

188



OPERATION

Oven functions and operation.

Oven with automatic air circulation (inc-
luding a fan and ring heater)

The oven can be heated up using the bottom and top
heaters, the grill or the ultra-fan heater. Operation of
the oven is controlled by the oven function knob —to
set a required functionyou should turn the knob to
the selected position, and the temperature regulator
knob — to set a required function you should turn the
knob to the selected position.

The oven can be switched off by setting both of these
knobs to the position “®”/“0”.

Caution! . ) )

When selecting any heating function (swit-
ching a heater on ‘etc.) the oven will only
be switched on after the temperature has
ben set by the temperature regulator knob.

Oven with automatic air circulation (including a
fan and top and bottom heaters)

The oven can be warmed up using the bottom and
top heaters, as well as the grill. Operation of the
oven is controlled by the oven function knob — to
set a required function you should turn the knob to
the selected position, as well as the temperature
regulator knob — to set a required function you should
turn the knob to the selected position.

Fig 6l Separate oven li hting‘. .
By setting the knob to this position the
lighting inside the oven is switched
on, e.g. use when washing the oven
chamber.

Bottom and top heaters on
The thermostat enables the user to set

K the temperature within a range from
100250 T50°C 16 250°C. Use for baking.
mw |  Grill heater on

Setting the knob to this position allows
dishes to be grilled on the grate.
heater on

To

Se?ting the knob to this postion allows
the oven to be heated only with the top
heater switched on, e.g. use for final
baking from above.

Bottom heater on . »
When the knob is set to this position the
oven is heated usmg?_ only the bottom
heater. Use for e.g. Tinal baking from the
bottom.

Oven on and off

In order to switch on the oven you need to:

® set required working conditions of the oven, its
temperature and a mode of heating,

[ ] s_ethtthe knob to the required position, turning it
right.

Fig.6z

Switching on the oven is indicated by two signal
lights, R, L, turning on. The R light turned on
means the oven is working. If the L light goes out,
it means the oven has reached the set tempera-
ture. If a recipe recommends glacmg dishes in a
warmed-up oven, this should be not'done before
the L light goes out for the first time. When baking,
the Llight will temporarily come on and go out (to
maintain the temperature inside the oven). The R
signal Iiﬁht may also turn on at the knob position of
“oven chamber lighting”.
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Oven functions and operation.

Oven with conventional heating

(including top + bottom heaters)

The oven can be warmed up using the bottom and
top heaters, as well as the grill. Operation of the
oven is controlled by the oven function knob — to
set a required function you should turn the knob to
the selected position,

Fig. 6]

as well as the temperature regulator knob — to set
a required function you should turn the knob to the
selected position.

Fig. 6k

The oven can be switched off b}/ setting both of
these knobs to the position “®7/°0”.

Possible settings of the oven function knob

O Separate oven lighting »
- - By setting the knob to this position the
N lighting inside the oven is switched
! on, e.g. use when washing the oven
chamber.
NV Grill heater on

Setting the knob to this position allows
dishes to be grilled on the grate.

To?_heater on ) )

Setting the knob to this postion allows
the oven to be heated only with the top
heater switched on, e.g. use for final
baking from above.

Bottom heater on ) B
When the knob is set to this position the
oven is heated using only the bottom
heater. Use for e.g. final baking from the
bottom.

Bottom and top heaters on
Setting the knob to this position allows
the oven to be heated conventionally.

Warning lamp

Fig. 6z
Switching on the oven is indicated by two signal
lights, R, L, turning on. The R light turned on means

the oven is working. If the L light goes out, it means
the oven has reached the set temperature. If a recipe
recommends placing dishes in a warmed-up oven,
this should be not done before the L light goes out for
the first time. When baking, the Llight will temporarily
come on and go out (to maintain the temperature
inside the oven). The R signal light may also turn
on at the knob position of “oven chamber lighting”.

Switching on the oven is indicated by two signal
lights, yellow and red, turning on. The yellow light
turned ‘on means the oven is working. If the re
light goes out, it means the oven has reached the
set temperature. If a recipe recommends placing
dishes in a warmed-up oven, this should be not
done before the red light goes out for the first time.
When baking, the red light will temporarily come
on and go out (to maintain the temperature inside
the oven). The yellow signal light may also turn on
at the knob position of “oven chamber lighting”.

Oven with automatic air circulation (including a
fan and top and bottom heaters)

The oven can be warmed up using the bottom and
top heaters, as well as the grill. Operation of the
oven is controlled by the oven function knob — to
set a required function you should turn the knob to
the selected position, as well as the temperature
regulator knob — to set a required function you
ls:houéd turn the knob to the selected position.

ig.

a also temperature control knobs - installation con-
S|s|ts of turning the knob to the selected temperature
value

Fig. 6k

The oven can be switched off b}/ setting both of
these knobs to the position “ ®7°0”.

Caution! ) ) o
When selecting any heating function (switching a
heater on etc.) the oven will only be switched on
after the temperature has ben set by the tempera-
ture regulator knob.

0 ovenisoff
Jm, Independent Qven_lightin? )
X ). Setthe knob in this position to light up the

~ oven interior.

Rapid Preheating
Top heater, roaster and fan on. Use to pre-
heat the oven.

Defrosting
Only fan is on and all heaters are off.

XA
-
(>4

Fan and combined grillon »
When the knob is turned to this position,
the oven activates the combined grill and
fan function. In practice, this function allows
the grilling process to be speeded up and
an improvement in the taste of the dish.
You should only use the grill with the oven
door shut.

Enhanced roaster (super roaster)

In this setting both roaster and top heater
are on. This increases temperature in the
top part of the oven’s interior, which makes
it suitable for browning and roasting of
larger portions of food.

Roaster on. .

Roasting is used for cooking of small por-
tions of meat: steaks, schnitzel, fish, toasts,

Frankfurter sausages, (thickness of roasted
dish should not exceed 2-3 cm and should
be turned over during roasting).
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Bottom heater on ) " 0

When the knob is set to this position the

oven is_heated using only the bottom

——/ heater. Baking of cakes from the bottom  *.
until done (moist cakes with fruit stuffing). =

ToF and bottom heaters on

Set the knob in this position for conventio- | 000
nal baking. This setting is ideal for baking —_—

—_— cakes, meat, fish, bread and pizza (it is

necessary to preheat the oven and use a

baking tray) on one oven level. 6

[— Top heater, bottom heater and fan

are on. —
i This knob setting is most suitable for |awan
baking cakes. Convection baking (recom- /l\
mended forbgking).
When the functions have been se-
lected but temperature knob is set
to zero only the fan will be on. With this
function you can cool the dish or the oven
chamber.

Warning lamp MV

Puc.6z

Switching on the oven is indicated by two signal
lights, R, L, turning on. The R light turned on means (oA
the oven is working. If the L light goes out, it means
the oven has reached the set temperature. If a recipe
recommends placing dishes in a warmed-up oven,
this should be not done before the L light goes out for
the first time. When baking, the Llight will temporarily
come on and go out (to maintain the temperature
inside the oven). The R signal light may also turn
on at the knob position of “oven chamber lighting”.

Oven with automatic air circulation (including a
fan and ring heater)

The oven can be heated up usin%the bottom and top
heaters, the grill or the ultra-fan heater. Operation of
the oven is controlled by the oven function knob — to
set a required functionyou should turn the knob to ——
the selected position, and the temperature regulator

knob — to set a required function you should turn the

knob to the selected position.

Puc.6m

Puc.6k

The oven can be switched off b)/ setting both of
these knobs to the position “®”/<0”.

Caution! . .

When selecting any heating function

(switching a heater on etc.ithe oven will

only be switched on after the temperature

Easbben set by the temperature regulator
nob.
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Oven is off

Independent oven lighting
Set the knob in this position to light up the
oven interior.

Rapid Preheatin
Top heater, roaster and fan on. Use to
preheat the oven.

Defrosting
Only fan is on and all heaters are off.

Fan and combined grillon .
When the knob is turned to this position
the oven activates the <_:omb|n_edfgr||| an
fan function, In practice, this function
allows the grilling process to be speeded
up and an improvement in the taste of the
dish. You should only use the grill with the
oven door shut.

Enhanced roaster (super roaster)

In this setting both roaster and top heater
are on. This increases temperature in the
top part of the oven’s interior, which makes
it suitable for browning and roasting of
larger portions of food.

Roaster on. )

Roasting is used for cooking of small
ortions of meat: steaks, schnitzel, fish,
oasts, Frankfurter sausages, (thickness of

roasted dish should not exceed 2-3 cm and

should be turned over during roasting).

Bottom heater on

When the knob is set to this position the
oven is_heated using only the bottom
heater. Baking of cakes from the bottom
until done (moist cakes with fruit stuffing).

Top and bottom heaters on

Set the knob in this position for conventio-
nal baking. This setting is ideal for baking
cakes, meat, fish, bread and pizza (it is
necessary to preheat the oven and use a
baking tray) on one oven level.



OPERATION

Convection with ring heating element
Setting the knob in this position allows
the oven to be heated up by a heating
element with air circulation forced by
a rotating fan fitted in the central part
of the back wall of the of and chamber.
Lower baking temperatures than in the
conventional oven can be used.
Heating the oven up in this manner en-
sures uniform heat circulation around the
dish being cooked in the oven.

Top heater, bottom heater and fan
are on. o )

This knob setting is most suitable for
baking cakes. Convection baking (re-
commended-fey baking).

When the functions have been
selected butthe temperature knob is
set to zero only the fan will be on. With
this function you can cool the dish or the
oven chamber.

>

Convection with ring heating element
and bottom heater on .

With this setting the convection fan and
bottom heater are on, which increases
the temperature at the bottom of the co-
oked dish. Intense heat from the bottom,
moist cakes, pizza.

Q

Warning lamp

Fig.6z

Switching on the oven is indicated by two signal
lights, R, L, turning on. The R light turned on
means the oven is working. If the L light goes out,
it means the oven has reached the set tempera-
ture. If a recipe recommends Blacm dishes in a
warmed-up oven, this should be not done before
the L light goes out for the first time. When baking,
the Llight will temporarily come on and go out (to
maintain the temperature inside the oven). The R
signal |Iﬁht may also turn on at the knob position of
“oven chamber lighting”.

Use of the grill

I he grilling process o
emitted onto the dish
heater.

Berates_ through Infrared rays
y the incandescent grill

In order to switch on the
® Set the oven knob to
(Z)
Heat the oven for approx. 5 minutes (with the
oven door shut).
Insert a tray with a dish onto the appropriate
cooking level; and if you are grllllng on the
grate insert a tray for dripping on the level
immediately below (under the grate).

Close the oven door.

%rill you need to: )
he position marked grill

For grilling with the function gl;'ill and combi-

ned grill the temperature must be set to 210°C
200°C*), but for the function fan and grill it must
e set to a maximum of 190°C.

* oven door with two glass panels

Warning! . o

When using function grill it is recommended that
the oven door is closed. )

When the grill is in use accessible parts can
become hot. .

It is best to keep children away from the oven.

Use of the rotisserie*

The rotisserie enables rotating grilling in the oven.
It is intended for grilling poultry, kebabs, sausages
and similar dishes. Switching the rotisserie motor
on and off is done at the same time as switching
the grilling function . . - .
When using these funtions during grilling the rotis-
serie motor can stop momentarily or the rotatmgh
direction can be changed. This does not affect the
functionality and the grilling quality.

Preparing dishes using the rotisserie:

(see the diagram below) ) ) )
e put the food on the rotisserie spit and secure it
using the forks; .

insert the rotisserie frame into the oven on the
third level from the bottom; .

insert the spit end into the motor drive
coupling, making sure that the groove of the
metal part of the rotisserie handle rests on the
frame;

unscrew the handle;

insert the tray onto the lowest level of the oven
chamber and close the door.

Fig.6y
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Baking

BAKING IN THE OVEN - PRACTICAL HINTS

Roasting meat

we recommend using the baking trays which
were provided wlflt y%ur cooker;g 4 o

it is also possible to bake in cake tins and
trays bought elsewhere which should be put °

on'the dryin

rack; for baking it is better to

use black trays which conduct heat better and
shorten the baking time;

shapes and trays with bright or shiny surfa-
ces are not recommende
conventional heatin

use of suc

heaters

when using the
method (top an

bottom

s tins can result in under-
cooking the base of cakes;

when using the ultra-fan function it is not ne-
§;essar to'initially heat up the oven chamber,

or othér types of he

atin

ou should warm u

the oven chamber be%org Yhe cake Is inserted;

before the cake is taken
if it is ready usi
is ready the sticl
clean after being inserte

after switchin
leave the cak

ould

ut of the
woaoden stick (i

cf ?nr?oetﬁgtc%weg? d

off the oven it is advjsable to
inside for about 5 min.;

ven, check
the cake

temperatures for baking with the ultra-fan func-

tion are usuall
}]han in norma

eaters);

n
(

—30de

) ) rees lower
baking (using top and bottom

the baking parameters given in Table are ap-
proximate and can be corrected
own experience and cooking preferences;

if information

cantly differen
instrdction manual,
tions from the man

ased on your

iven in recipe books is signifi- .
rom the values included’in this
u%Ilease apply the instruc-

cook meat weighing
smaller pieces shou
burners.

over 1 kga(in the oven, but
Id be cooked on the gas

use heatproof ovenware for roastin%, with han-
%%-S that'are also resistant to high temperatu-

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

it is advisable to turn the meat over at least
once during the roastin Eme and durln? )
roasting you should also baste the meat with
its Jé]lces or with hot salty water — do not pour
cold water over the meat.

Aifry wire shelf. For baking and reheatin
fat-free ish%\sI r?uc,h as frigs, ve etables,gfish

S S mva Y 31?;5%‘%3*’ o Y AN
1 Ve. { I
wire shglfsqn level 3 an sele%t Phe fan hea,tery

function. It is rec mm.end%d to ﬁ)_lac a baking

trag under the Aifry wire shelf. To obtain the

ng,tnrgsult, stir or turn over the food during
ing.

Oven with conventional heating (including top + bottom heaters)

Type of Type Temperature (°C) Level Time
dish of heating (min.)
Sponge cake @ 160 - 200 2-3 30 -50
Muffins = 160 - 170 " 3 25-402
Pizza @ 220-240" 2 15-25
Fish = 210 - 220 2 45- 60
Beef @ 225-250 2 120 - 150
Pork O 160 - 230 2 90 - 120
Chicken @ 160 - 180 2 45-60
Vegetables |Z] 190 - 210 2 40 - 50

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be
reduced by about 5-10 minutes.
" Preheat

2 Baking smaller items

Note: The figures given in Tables are approximate and can be adapted based on your own experience

and cooking preferences.
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BAKING IN THE OVEN - PRACTICAL HINTS

Oven with automatic air circulation (including a fan and top and bottom heaters)

Type of Type Temperature (°C) Level Time
dish of heating (min.)
Sponge cake [:] 160 - 200 2-3 30-50
Sponge cake BN 150 3 25-35
iy | O | e |
veast cake) BN 155-170 " 3 25-402
Pizza = 220-240 " 2 15-25
Fish [j 210-220 2 45-60
Fish T 190 2-3 60-70
Sausages 210 (200)* 4 14-18
Beef O 225 - 250 2 120 - 150
Pork [z] 160 - 230 2 90 - 120
Chicken T 180 - 190 2 70 - 90
Chicken E] 160 - 180 2 45 -60
Vegetables [:] 190 - 210 2 40 - 50
Vegetables 170 - 190 3 40-50

* oven door with two glass panels

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be
reduced by about 5-10 minutes.

" Preheat

2 Baking smaller items
Note: The figures given in Tables are approximate and can be adapted based on your own experience
and cooking preferences.
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BAKING IN THE OVEN - PRACTICAL HINTS

Oven with automatic air circulation (including a fan and ring heater)

Type of Type Temperature (°C) Level Time
dish of heating (min.)
Sponge cake 160 - 200 2-3 30 - 50
veast cake/ O 160 - 170 1 3 25-402
veast cakel 155-170 1 3 25-402
ound cake
Pizza 200-230 " 2-3 15-25
Fish O 210 - 220 2 45 - 60
Fish 160 - 180 2-3 45-60
Fish 190 2-3 60 - 70
Sausages 210 (200)* 4 14-18
Beef OJ 225 - 250 2 120 - 150
Beef 160 - 180 2 120 - 160
Pork OJ 160 - 230 2 90 - 120
Pork 160 - 190 2 90 - 120
Chicken T 180 - 190 2 70 - 90
Chicken O 160 - 180 2 45 - 60
Chicken 175 - 190 2 60 - 70
Vegetables @ 190 - 210 2 40 - 50
Vegetables T 170 - 190 3 40-50

* oven door with two glass panels

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be
reduced by about 5-10 minutes.

" Preheat

2 Baking smaller items

Note: The figures given in Tables are approximate and can be adapted based on your own experience
and cooking preferences.
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CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance of
your cooker you can have a significant influen-
ce on the continuing fault-free operation of your
appliance.

Before you start cleaning, the cooker must be
switched off and you should ensure that all
knobs are set to the “e”/“0” position. Do not
starlt %Ieanlng until the cooker has completely
cooled.

Ceramic hob
® The hob should be cleaned regularly after
each use. If possible, it is recommended that
the hob is washed while still warm (after the
heatlng zone indicator %oes off). Do not allow
the hob to get heavily stained; particualrly from
burnt—on spillages from boiled over liquids.
When cleaning do not use cleaning agents
with a strong abbrasive effect, such as e.g.
scouring powders containing an abrasive,
abrasive compounds, abrasive stones, pumice
stones, wire brushes and so on. They mag
scratch the hob surface, causing irreversible
damage. )

Large spillages that are firmly stuck to the hob
can be removed by a special scraper; but be
careful not to damage the ceramic hob frame
when doing this.

Caution! The sharp blade should always be
protected by adjusting the cover (just push it
mthe{our thumb). Injuries are possible so be
careful when using this instrument — keep out
of reach of children.

® Appropriate light cleaning or washing products
are recommended, such as e.g. any kind of
liquids or emulsions for fat removal: If the
recommended products are not available, it is
advisable to use a solution of warm water with
a little washing—up !chwd or cleaning products
for stainless steel sinks.

Oven

® The oven should be cleaned after every use.

When cleaning the oven the lighting should be

gwtlttched on to enable you to see the surfaces
etter.

The oven chamber should only be washed
with warm water and a small amount of wa-
shing-up liquid.

Steam cleaning:

- pour 250ml of water g1 glass%
aced in the oven on the first
ottom,

- close the oven door,

- set the temperature knob to 50°C, and the

tlon knob to the bottom heater position

into a bowl
evel from the

- heat the oven chamber for approximately 30
minutes, ) o

- open the oven door, wipe the chamber inside
with a cloth or sponge and wash using warm
water with washing-up liquid. )
Caution! Possible moisture or water residues
under the cooker can result from steam cle-
aning.

® After cleaning the oven chamber wipe it dry.

*ANsa onpefeneHHbIX moaenen

Caution! ) o
Do not use cleaning products containing
abrasive materials for the cleaning and
maintenance of the glass front panel.

Replacing the halogen bulb in the oven

Before replacing the halogen bulb, make sure
the appliance is disconnected from the electric
mains to avoid a possible electric shock.

1. Unplug the appliance

2. Remove shelves and trays from the oven.
_?E.dUnscrew and wash the lamp cover and then wipe
it dry.

4. P¥J|| the halogen bulb out using a cloth or paper.
If necessary, replace the halogen bulb with a new
one.

- voltage 230V

- power 25W

5. Replace the halogen bulb in its socket.
6. Screw in the lamp cover.

Oven lighting Fig.9
Replacing the halogen bulb in the oven*

Before replacing the halogen bulb, make sure
the appliance is disconnected from the electric
mains to avoid a possible electric shock.

e Set all control knobs to the position “e”/“0” and
disconnect the mains plug,

Unscrew and wash the lamp cover and then
wipe it dry. .

Pull the halogen bulb out using a cloth or paper.
If necessary, replace the halogen bulb with a
new one.

- voltage 230V

- power 25W

-G9

Replace the halogen bulb in its socket.
Screw in the lamp cover.

Note! Make sure not to touch the halogen direc-
tly with your fingers.

Oven lighting Fig.9a

e Ovens in cookers marked with the letter D* are
equipped with easily removable wire shelf sup-
ports. To remove them for washing, pull the front
catch, then tilt the support and remove from the
rear catch.

Fig.10

e Ovens in cookers marked with the letters Dp*
have stainless steel sliding telescopic runners at-
tached to the wire shelf supports. The telescopic
runners should be removed and cleaned together
with the wire shelf supports. Before you put
the baking tray on the telescopic runners, they
should be pulled out (if the oven is hot, pull out
the telescopic runners by hooking the back edge
of the baking tray on the bumpers'in the front part
of the telescopic runners) and then insert them
together with the tray.

Fig.10a

Important! . .
Do not wash telescopic runners in a
dishwasher.

196



CLEANING AND MAINTENANCE

Oven types marked with the letter K* in the model
number are equipped with liners covered with special
self-cleaning enamel. The enamel removes fat stains
or leftover food automatically, providing they are not
dried on and burnt (food and fat remnants should
be removed when they are not dried on and burnt
to avoid a long self-cleaning process). To activate
self-cleaning switch on the oven for 1 hour, setting
the temperature to 250°C. If remnants of food are
small the process can be shortened.

If the sel -cleanlng?_ performance is noticeably re-
duced, replace the liners with new ones: take out the
wire rails from the inside and unscrew the catalytic
enamel screw from the center of the liner. New liners
can be obtained at service outlets.

Fig.10b

Regular inspections

Besides keeping the oven .clean,]you should:
carry out periodic inspections of the control
elements and cooking units of the cooker. After
the guarantee has expired you should have a
technical inspection of the cooker carried out at
a service centre at least once every two years,
fix any operational faults, .
carry out periodical maintenance of the cooking
units of the oven.

Caution! o

All repairs and regulatory activities
should be carried out by the appropriate
service centre or by an appropriately
authorised fitter.

Door removal

In order to obtain easier access to the oven
chamber for cleaning, it is possible to remove the
door. To do this, tilt the safety catch %art of the hinge
upwards (fig. A). Close the door |I% tly, lift and pull
it out towards you. In order to fit the door back on
to the cooker, do the inverse. When fitting, ensure
that the notch of the hinge is correctIK placed on the

rotrusion of the hinge holder. After the door is fitted
o the oven, the _safetK catch should be carefully lo-
wered down again. If the safety catch is not set it may
cause damage to the hinge when closing the door.

Removing the inner panel

1. Pull the upper door slat loose. (fig. 12B, 1_2021
2. Pull the inner glass panel from its seat (in the
lower section of the door). Remove the inner
anel (fig. 12D, 12D1). )

lean the panel with warm water with some
cleaning agent added.
Carry out the same in reverse order to reas-
semble the inner glass panel. Its smooth sur-
face shall be pointed upwards. .
Important! Do not force the upper strip in on
both sides of the door at the same time. In
order to correctlx fit the top door strip, first put
the left end of the strip on the door and then
ress the right end in until you hear a “click”.
] tlw_erlz” press the left end in until you hear a
click”.

3.

Fig.12D Removal of the internal glass panel 3 glass
Fig.12D1 Removal of the internal glass panel 2 glass

Regular inspections

Besides keeping the cooker clean, you should:

e carry out periodic_inspections of the control
elements and cooking units of the cooker. After
the guarantee has expired you should have a
technical inspection of the cooker carried out at
a service centre at least once every two years,
fix any operational faults, .
carry out periodical maintenance of the cooking
units of the cooker.

Caution! o

All repairs and regulatory activities should
be carried out by the appropriate service
gﬁntre or by an ‘appropriately authorised
itter.
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OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should:
switch off all working units of the cooker

disconnect the mains plug
call the service centre

some minor faults can be fixed by referring to the instructions ?
the customer support centre or the service centre check the foll

the table.

iven in the table below. Before calling
owing points that are presented in

PROBLEM

REASON

ACTION

1. Aburner does not light

flame openings soiled

close the gas by cutting off
valve, close burner knobs,
air the room, take out and
clean the burner, blow on
flame openings

2. A gas ignitor does not
light

break in power supply

check the household fuse
box; if there is a blown fuse,
replace it with a new one

break in gas supply

open the gas supply valve

soiled (greasy) gas ignitor

clean the gas ignitor

knob not pressed in long
enough

hold the knob pressed in
until a full flame appears
around the burner crown

lighting a burner

3. The flame goes out when

knob released too quickly

hold the knob down longer at
the “large flame” position

4. Electrical fittings do not
work

break in power supply

check the household fuse
box, if there is a blown fuse
replace it with a new one

5. The programmer display
is flashing “0.00".

the appliance was discon-
nected from the mains or
there was a temporary
power cut.

Set the current time
(see ‘Use of the program-
mer’).

6.The oven lighting does
not work

the bulb is loose or dama-
ged

tighten up or replace the
blown bulb (see Chapter Cle-
aning and Maintenance)
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TECHNICAL DATA

Voltage rating 230V ~ 50 Hz
Power rating 2,9 kW
Cooker dimensions H/'W/D 85/50/60cm

The product meets the requirements of European standards EN 60335- 1; EN60335-2-6, EN 30-1-1
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