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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

!

/AN
ZE Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

c € Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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H Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

¢ 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.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Safety when working with gas

Any works on gas equipment and
systems may only be carried out
by authorised qualified persons
who are Gas Safe registered.
Prior to the installation, ensure
that the local distribution
conditions (nature of the gas and



gas pressure) and the adjustment
of the appliance are compatible.
This appliance is not connected to
a combustion products or
evacuation device. It shall be
installed and connected in
accordance with current
installation regulations. Particular
attention shall be given to the
relevant requirements regarding
ventilation; See Before installation,
page 14

CAUTION: The use of gas cooking
appliance results in the
production of heat and moisture
in the room in which it is installed.
Ensure that the kitchen is well
ventilated: keep natural ventilation
holes open or install a mechanical
ventilation device (mechanical
extractor hood). Prolonged
intensive use of the appliance
may call for additional ventilation,
for example increasing the level
of the mechanical ventilation
where present.

Gas appliances and systems must
be regularly checked for proper
functioning. Regulator, hose and
its clamp must be checked
regularly and replaced within the
periods recommended by its
manufacturer or when necessary.
Clean the gas burners regularly.
The flames should be blue and
burn evenly.

This product should be used in a
room which incorporates a
properly adjusted and functioning
Carbon Monoxide sensor. Make
sure the Carbon Monoxide sensor
works properly and is maintained
frequently. Carbon Monoxide
sensor should be installed
maximum 2 meters away from
the product.

Good combustion is required in
gas appliances. In case of
incomplete combustion, carbon
monoxide (CO) might develop.
Carbon monoxide is a colourless,
odourless and very toxic gas,
which has a lethal effect even in
very small doses.

Request information about gas
emergency telephone numbers
and safety measures in case of
gas smell from you local gas
provider.

What to do when you smell gas

Do not use open flame or do not
smoke. Do not operate any
electrical buttons (e.g. lamp
button, door bell and etc.) Do not
use fixed or mobile phones. Risk
of explosion and toxication!

Open doors and windows.

Turn off all valves on gas
appliances and gas meter at the
main control valve, unless it's in a
confined space or cellar.
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Check all tubes and connections
for tightness. If you still smell gas
leave the property.

Warn the neighbours.

Call the fire-brigade. Use a
telephone outside the house.

Do not re-enter the property until
you are told it is safe to do so.

Electrical safety
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If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,

maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the gas/electrical connection does
not contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.



Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

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.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following fi
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e Do not use the product if the front
door glass removed or cracked.

e Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

e Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

e WARNING: Ensure that power
cord of the appliance is
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unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Do not close the top cover before
the hotplates or burners cool
down.

Wipe the top cover dry before
opening it in order to avoid water
leakage to the rear and inner
sections of the oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
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.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.



e Do not use damaged cables or
extension cables.

e Ensure liquid or moisture is not
accessible to the electrical
connection point.

e To prevent gas leakage ensure
that the gas connection is sound.

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

e This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all

parts of the packaging according
to environmental standards.

e FElectrical and/or gas products are
dangerous to children. Keep
children away from the product
when it is operating and do not
allow them to play with the
product.

¢ Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to leam about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

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

Future Transportation

Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
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lines up with the position of the trays. Tape the
oven door to the side walls.

Secure the caps and pan supports with adhesive
tape.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
§move it in upright position.

Check the general appearance of your product
for any damages that might have occurred
during transportation.




P General information

Overview

o O AW N

Front door
Handle

Bottom drawer
Tray

Wire shelf
Control panel

11 12
10
9
1

Burner plate
Top lid
Fan motor (behind steel plate)
Lamp
Grill heating element

Shelf positions

2 4

Thermostat lamp

Mechanical timer (It depends on the model. Your
product's timer may be 100 or 90 minutes. In the
illustration, 100 minutes are shown as
examples.)

Thermostat knob

Function knob

o N O O

6 7 8
Normal burner Rear left
Rapid burner Front left
Auxiliary burner Front right
Normal burner Rear right
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Package contents

E'Accessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.
User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

—y

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and fray.

4. Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Technical specifications
GENERAL

External dimensions (eight / widih / depth
Voltage / frequenc

Tolal power constimption

Cable type / section

Cotogory of gas product

(Gas type / pressure

Lol gas consumption

Converting the gas type / pressure”
— optional

850 moy600 mn/600 mm

220-240 V ~ 50 Hz

24 kW

min.HO5W-FG 3 x 1,5 mm

Il 2H3B/P /|l 2H3+

NG G 20/20 mbar

9 KW

LPG G 30/28-30 mbar

NG G 20/10 mbar - NG G 20/13 mbar

Burners
Rear et
Power
Eront left
Power
Frontnght
Power
Rear nght
Power
OVEN/GRILL
Main oven Multifunction oven
inner lamp 15 25W
Grill power consumption 2.2 KW
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

i — - relevant standards. Depending on operational
Figures in this manual are schematic and may
not exactly match your product.

Normal burner

Rapid burner
2.9 kW
Auxiliary burner

Normal birner
2 kW

— N
z =z

and environmental conditions of the product,
these values may vary.

Injector table

Position hob zone | 2 kW 2.9 kW 1 kW 2 kW
Gas type / Gas Rear left Front left Front right Rear right
pressure

GebMOmber 1425 55 j&0 . d5
e

6 20/13 mbar 84
G 20/20 mbar
 30/28-30 mbar

13/EN



E Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical and gas
installation for the product is under customer’s

responsibility.

The product must be installed in accordance
ith all local gas and/or electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

To ensure that critical air gaps are maintained under
the appliance, we recommend that this appliance is
mounted on a solid base and that the feet do not sink
into any carpet or soft flooring.

The kitchen floor must be able to carry the weight of
the appliance plus the additional weight of cookware
and bakeware and food.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£
e
= = -
ET ; £ []
[e=]
= ! s
E 65 mmmin ! r~ 65 mm min
— ft—————
g T
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e (" Ifacooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'
instructions regarding installation height (min
650 mm).

e The appliance corresponds to device class 1, i.e.
it may be placed with the rear and one side to
kitchen walls, kitchen furniture or equipment of
any size. The kitchen furniture or equipment on
the other side may only be of the same size or
smaller.

e Any kitchen furniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.

o O wWwN =



Follow below steps in the picture to secure the safety
chain to your product.

Stability chain to be as short as practicable to
avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with
bracket engagement slot.

Room ventilation

All rooms require an openable window, or equivalent,
and some rooms will require a permanent vent as well.
The air for combustion is taken from the room air and
the exhaust gases are emitted directly into the room.
Good ventilation is essential for safe operation of your
appliance.

Rooms with doors and/or windows which open
directly to the outer environment

The doors and/or windows that open directly to the
outer environment must have a total ventilation
opening of the dimensions specified in the table below
which is based on the total gas power of the appliance
(total gas power consumption of the appliance is
shown in the technical specification table of this user
manual). If the doors and/or windows do not have a
total ventilation opening corresponding to the total gas
consumption of the appliance as specified in the table
below, then there must definitely be an additional fixed
ventilation opening in the room to ensure that the total
minimum ventilation requirements for the total gas
consumption of the appliance is achieved. The fixed
ventilation opening can include openings for existing
airbricks, extraction hood ducting opening dimension
etc.

consumption (kW) opening (cm?)

68

8-10

s 6B ]

ss 0 ey o
Rooms that do not have openable doors and/or
windows that open directly to the outer
environment
If the room where the appliance is installed does not
have a door and/or a window that opens directly to the
outer environment, other products shall be sought that
definitely provide a fixed nonadjustable and non-
closable ventilation opening which meets the total
minimum ventilation opening requirements for the total
gas consumption of the appliance as indicated in the
above table.Also the appropriate building regulations
advise should be followed.
Where a room or internal space contains more than
one gas appliance, additional ventilation area shall be
provided on top of the requirement given in the table
above. Size of additional ventilation area shall be
appropriate to regulations of other gas appliances.
There should also be a minimum clearance of 10mm
on the bottom edge of the door that opens to the inner
environment in the room where the appliance is
installed.You must ensure that items such as carpets
and other floorcoverings etc., do not affect the
clearance when the door is closed.
The cooker may be located in a kitchen, kitchen/diner
or a bed-sitting room, but not in a room containing a
bath or a shower. The cooker must not be installed in
a bed-siting room of less than 20m°,
Do not install this appliance in a room below ground
level unless it is open to ground level on at least one
side.

Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.
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Do not install the product next to refrigerators
or freezers. The heat emitted by the product

ill increase the energy consumption of
cooling appliances.

e (Carry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

Do not use the door and/or handle to carry or
move the product. The door, handle or hinges
get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications”
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

Power cable of your product must comply with the
values in "Technical specifications" table.

Power cable plug must be within easy reach
after installation (do not route it above the

hob).
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While performing the wiring, you must apply
with the national/local electrical regulations
and must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connect the power cable into the socket.
Gas connection

DANGER:

Product can be connected to gas supply
system only by an authorised and qualified
person or technician with licence.

Risk of explosion or toxication due to
unprofessional repairs!

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised or unlicensed persons.

DANGER:

Before starting any work on the gas

installation, disconnect the gas supply.

There is the risk of explosion!

e (s adjustment conditions and values are stated
on labels (or ion type label).

our product is equipped for natural gas (NG).

=]

>

>

>

S|

Natural gas installation must be prepared

suitably for the assembly before installing the

product.

e (Gas connection of your product will be performed

by the authorised service.

There must be a flex pipe at the outlet of the

installation for the natural gas connection of your

product and the tip of this pipe must be sealed

with a blind plug. The blind plug will be removed

during connection and your product will be

connected by means of a flat connection device

(sleeve).

e Make sure that the natural gas valve is readily
accessible.

e |fyou need to use your product later with a

different type of gas, you must consult the autho-



rised service for the related conversion
procedure.

If your product has only one gas outlet;

e Before connecting the gas hose, make sure that
the gas hose outlet at the back of the product is
on the same side of the product as the natural
gas valve.

e |fthe gas hose outlet and the natural gas valve
do not face on the same side, make sure that the
hose does not pass through the hot area when
connecting it.

If your product has two gas outlets;

e One of the two outlets is sealed with a blind plug
and the other one with a plastic plug. Locations
of the blind plug and plastic plug may be
different depending on the product.

Blind plug

Plastic plug
Before gas connection, make sure that the
natural gas valve and the gas hose outlet of the
product to be connected to the gas is on the
same side.
e |fthe natural gas valve and the gas hose outlet
sealed with plastic plug face on the same side,
make the gas connection as shown in the figure
below.

o Lo

e |fthe natural gas valve and the gas hose sealed
with blind plug face on the same side, remove
and dispose the plastic plug. Take out the blind
plug and close the gas hose outlet where gas
connection will not be made with a new (unused)
sealing gasket.

e Make the gas connection as shown in the figure
below on the gas hose outlet near the natural

gas valve.

17/EN



Risk of fire:

If you do not make the connection according to the

instructions below, there will be the risk of gas leakage

and fire. Qur company cannot be held responsible
for damages resulting from this.

e (Gas connection must be made by the authorised
service provider only.

e (Gas connection of the product must definitely be
made through the gas hose outlet near the
natural gas valve.

e Plastic plug must be disposed, and the gas hose
outlet that will not be used must be sealed with
the blind plug.

e When closing the gas hose outlet that will not be
used, you must definitely use a new and unused
sealing gasket.

DANGER:
The flexible gas hose must be connected in a
ay that it does not contact the moving parts

around it and is not trapped when the moving
parts are travelling.

(e.g. drawers). Besides, it should not be placed
in spaces where it might get squeezed.

DANGER:
The gas hose must not be clamped, bent or
rapped or come into contact with hot parts of

the product.
There is the risk of explosion due to damaged
gas hose.

Leakage check at the connection point
e Make sure that all knobs on the product are

turned off. Make sure that the gas supply is open.

Prepare soapy foam and apply it onto the con-
nection point of the hose for gas leakage control.

e Soapy part will froth if there is a gas leakage. In
this case, inspect the gas connection once again.

e If your product has two gas hose outlets,
make sure that the unused gas outlet is sealed
with a blind plug. Prepare soapy foam and apply
it onto the connection point of the blind plug to
check for gas leaks. Soapy part will froth if there
is a gas leakage. In this case, inspect the blind
plug connection again.

e |Instead of soap, you can use commercially
available sprays for gas leak check.

Never use a match or lighter to make the gas
leakage control.

e Push the product towards the kitchen wall.
e  Adjusting the feet of oven
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Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.
For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

1. Check electrical functions.

2. Open gas supply.

3. Check gas installations for secure fitting and

tightness.
4. lgnite burners and check appearance of the flame.

Flame must be blue and have a regular shape.
If the flame is yellowish, check if the burner
cap is seated securely or clean the burner.

Gas conversion

DANGER:
Before starting any work on the gas
installation, disconnect the gas supply.

There is the risk of explosion!

In order to change your appliance's gas type, change

all injectors and make flame adjustment for all valves

at reduced flow rate position.

Exchange of injector for the burners

1. Take off burner cap and burner body.

2. Unscrew injectors by turning the counter-
clockwise.

3. Fit new injectors.

4. Check all connections for secure fitting and
tightness.

New injectors have their position marked on
heir packing or injector table on Injector table,
page 13 can be referred to.

((Varies depending on the product model.))
On some hob burners, the injector is covered

ith a metal piece. This metal cover must be
removed for injector replacement.

i

1 Flame failure device (model dependant)
2 Spark plug

3 Injector

4 Burner



Unless there is an abnormal condition, do not
attempt to remove the gas burner taps. You
must call an Authorised service agent or

technician with licence if it is necessary to
change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted and turn
the knob to the reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to adjust
the flow rate adjustment screw.

For LPG (Butane - Propane) turn the screw clockwise.

For the natural gas, you should turn the screw

counter-clockwiseonce.

» The normal length of a straight flame in the reduced

position should be 6-7 mm.

4. If the flame is higher than the desired position,
turn the screw clockwise. If it is smaller turn
anticlockwise.

5. For the last control, bring the burner both to high-
flame and reduced positions and check whether
the flame is on or off.

Depending on the type of gas tap used in your
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Flow rate adjustment screw

1 Flow rate adjustment screw

If the gas type of the unit is changed, then the

rating plate that shows the gas type of the unit
must also be changed.

Leakage check at the injectors

Before carrying out the conversion on the product,
ensure all control knobs are turned to off position.

After the correct conversion of injectors, for each

injectors should be gas leak checked.

1. Make sure that the gas supply to the product is
on, still maintaining all control knobs turned to
off position.

2. Eachinjector hole is blocked with a finger
applying reasonable force to stop the gas
leakage when corresponding control knob turned
to on and it held at depressed position to allow
gas reach the injector.

3. Apply prepared soapy water at the injector
connection with a small brush, if there is leakage
of gas at the injector connection the soapy water
will begin to froth. In this case, tighten the
injector with a reasonable force and repeat step
3 process once again.

4. If the froth still persist you must tumn off the gas
apply to the product immediately and call an
Authorised service agent or technician with
licence. Do not use the product until the
authorized service has intervened in the product.
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ﬂ Preparation

Tips for saving energy
The following information will help you to use your
appliance in an ecological way, and to save energy:

Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

Do not open the door of the oven frequently
during cooking.

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

Defrost frozen dishes before cooking them.

Use pots/pans with cover for cooking. If there is
no cover, energy consumption may increase 4
times.

Select the burner which is suitable for the bottom
size of the pot to be used. Always select the
correct pot size for your dishes. Larger pots
require more energy.

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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.

1.

Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp

cloth or sponge and dry with a cloth.
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Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1.
2.
3.
4

5.
6.

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 23.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 23

Grill oven

1.

2.
3.

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 27.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 27

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.




E How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

N

e Before frying foods, always dry them well and
gently place into the hot oil. Ensure complete
thawing of frozen foods before frying.

Do not cover the vessel you use when heating oil.

Place the pans and saucepans in a manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Qperating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Turn off the cooking zones after the cooking is
complete.

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Such vessels should not be used to keep foods
either.

e Use flat bottomed saucepans or vessels only.

e Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that they
are centered on the cooking zone. When you
want to move the saucepan onto another cooking
zone, lift and place it onto the cooking zone you
want instead of sliding it.

Gas cooking

e Size of the vessel and the flame must match
each other. Adjust the gas flames so that they
will not extend the bottom of the vessel and
center the vessel on saucepan carrier.

Using the hobs

Normal burner 18-20 cm
Rapid burner 22-24 cm
Auxiliary burner 12-18 cm

Normal burner 18-20 cm is list of advised
diameter of pots to be used on related burners.

A ow o =

WARNING

Do not use cooking pans beyond the
dimension limits given above. Using larger
pans causes risk of carbon monoxide
poisoning, overheating of adjacent surfaces
and control knobs. Using smaller pans causes
your risk of being burned by the flame.

Large flame symbol indicates the highest cooking
power and small flame symbol indicates the lowest
cooking power. In turned off position (top), gas is not
supplied to the burners.

Igniting the gas burners

1. Keep burner knob pressed.

2. Tum it counter clockwise to large flame symbol.
» Gas is ignited with the spark created.

3. Adjustit to the desired cooking power.

Turning off the gas burners

Turn the knob to off (upper) position.

Gas shut off safety system (in models with
thermic component)

1 As a counter measure
against blow out due to fluid
overflows at burners, safety
mechanism trips and shuts
off the gas.

1. Gas shut off
safety
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e Push the knob inwards and turn it counter
clockwise to ignite.

e After the gas ignites, keep the knob pressed for
3-5 seconds more to engage the safety system.

e |fthe gas does not ignite after you press and
release the knob, repeat the same procedure by
keeping the knob pressed for 15 seconds.
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DANGER:

Release the button if the burner is not ignited
within 15 seconds.

Wait at least 1 minute before trying again.
There is the risk of gas accumulation and
explosion!




E How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before tuming
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat restin the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

Z& carry the risk of fire. Only grill food
which is suitable for intensive grilling

e  Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
easy cleaning.

Foods that are not suitable for grilling

heat.

Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1 2

1 Thermostat knob

2 Function knob

1. Set the oven timer to the desired cooking time;
see Using the oven clock, page 25.

2. Set the Function knob to the desired operating
mode.

3. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Switch the oven timer to off position.

hen the timer is set to a certain time, it will
turn off automatically; see Using the oven
clock, page 25

Turn the function knob and temperature knob to off
(upper) position.
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Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

Operating with fan

%,

Fan Heating

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
== the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

= Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

Vo
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The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

This function must be used for easy
steam cleaning as well.

"3D" function

Full grill
AN

Grill+Fan
NA

b

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

e Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.

e Tum the food after half of the
grilling time.



Using the oven clock

Starting the cooking

In order to operate the oven, you must select
cooking mode and the desired temperature
and set the time. Otherwise, the oven will not
operate.

1. Turn the Time Adjustment knob clockwise to set
the cooking time.
2. Put your dish into the oven.

Cooking times table

3. Select operation mode and temperature; see. How
to operate the electric oven, page 23.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected.

4. Once the cooking time is over, Time Setting knob
will automatically rotate counterclockwise. A
warning sound indicating that the set time is over
is heard and the power is cut.

If you do not want to use the timer function,
urn the knob counterclockwise towards the
hand symbol.

5. Tum off the oven with the Time Setting knob,
function knob and temperature knob.

Turning off the oven before the set time

1. Turn the Time Adjustment knob counterclockwise
until it stops.

2. Tum off the oven with the Function knob and
Temperature knob.

Baking and roasting

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cooking level Accessory fo use Operating Rack Temperature Cooking time
number mode position (°C) (approx. in

mauw

Cakes in One level Cake mold on wire
mould grill**

Sonda by MS”M
—-@-—

J-Pasty hay
3 Standard tay?
1-Standard tray”

T
3-Pastry tray*

-
5-Deep tray”

Shonge cake Onig level Round springiorm pan
with & dameter of 26

Crron Wi anlls
One level Round springform pan
with a diameter of 26

cm on wirg grill*

7 lpvels 1:-Round springlorm
pan with a dismster of
2B emonwie gl
4-Round sprngtorm
pan with a diameter ot
26cm an pastw
1ia

1-Pastry tray”
3-Standard tray*
5-Deep tra

- .

_-- 3550
ﬂ-- 2535
“ 30 ‘” 40
-3-_ 25..30
z kevets 1Pty iy “ 180
S ondad by

--- .

1st rack of the oven is the bottom rack.

180 40 50

30 40
e o

30 40

L @ L 1 B8
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2 levels 1-Pastry tray 1-5 200 45 .55
5-Standard tray*

Fih sty e =

3 levels 1-Pastry tray
3-Standard tray*
5-Deep tray”

Lasagna Glass/metal
rectangular pan on
wire gril*®

Besf steak

(whole)/ Roast 250/max then
180.. 190

250/max, then

Cooking table for test meals

Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test
the product

Cooking level Accessory to use | Operating Rack position Temperature Cooking time
number mode (°C) (approx. in
=
%)

3
y 2
3-Pastry tray*
= ..
&

R
3-Pastry tray*
) .
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One level Round springform
pan with a
diameter of 26 cm

One level Round black metal
dish with a
diameter of 20 cm

2 levels 1-Round black
metal dish with a
diameter of 20 cm
on wire grill™
4-Round black
metal dish with a
diameter of 20 cm

scatter the sauce equally between the dough

Tips for baking cake

e [fthe cake is too dry, increase the temperature Ez)?/[/?]i?]nd on the top of pastry for an even
by 10°C and decrease the cooking time. g.

e Ifthe cake is wet, use less liquid or lower the Cook the pastry in accordance with the mode
temperature by 10°C. and temperature given in the cooking table. If

*  Ifthe cake is too dark on top, place it on a lower he bottom part is still not browned enough,
rack, lower the temperature and increase the place it on one lower rack next time.

cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for cooking vegetables

e [fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the

Tips for baking pastry dish.

e [fthe pastryis too dry, increase the temperature e [favegetable dish does not get cooked, boil the
by 10°C and decrease the cooking time. vegetables beforehand or prepare them like
Dampen the layers of dough with a sauce canned food and put in the oven.
composed of milk, oil, egg and yoghurt. -

e [f the pastry takes too long to bake, pay care that How to operate the grill
the thickness of the pastry you have prepared WARNING
does not exceed the depth of the tray. Close oven door during grilling.

e Ifthe upper side of the pastry gets browned, but Hot surfaces may cause burns!
the lower part is not cooked, make sure that the e Turn the Time Adjustment knob counter
amount of sauce you have used for the pastry is clockwise to Hand symbol when grilling.

not too much at the bottom of the pastry. Try to
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Switching on the grill Foods that are not suitable for grilling
1. Turn the Function knob to the desired grill symbol. carry the risk of fire. Only grill food

2. Then, select the desired grilling temperature. which is suitable for intensive grilling

3. If required, perform a preheating of about 5 heat.

minutes. Do not place the food too far in the
» Temperature light turns on. back of the grill. This is the hottest
Switching off the grill area and fatty food may catch fire.

1. Turn the Function knob to Off (top) position.

Cooking times table for grilling
Grilling with electric grill

temperature (°C)™ @pprox. in min.

Toast bread” Wire grill 250/max

i
ording to EN 60350-1 to make it easier for control institutes to test

au
Meals in this cooking table are prepared acc
the product

approx. in min.

250/max
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Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause bumns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

e (This feature is optional. It may not exist on
your product.)
Do not use solid metal scrapers or abrasive
cleaning materials to clean the glass cover. Glass
surface can get damaged.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
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.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the hob

Cleaning the burner

1. Remove the saucepan carriers from the hob.

2. Remove all removable parts of the burner and
clean only by hand with sponge, some detergent
and hot water.

3. Clean the non-removable parts of the bumer with
a wet cloth.

4. Clean the plug and thermal element (in models
with ignition and thermal element) with a slightly
moist cloth. Afterwards, dry with a clean cloth.
Make sure that flame holes and plug are totally
dry.

Otherwise, no spark occurs at the end of ignition.

5. When placing the pan supports, pay attention to
place the pan supports so that the burners are
centered.

Assembling the burner parts

After cleaning the bumer, place the parts as shown
below.

Burner cap

Burner head

Burner chamber

Spark plug (in products with igniter)
Place the burner head ensuring that it passes
through the burner spark plug (4). Tum the
burner head right and left to make sure that it is
seated in the burner chamber.
2. Place the burner cap on the burner head.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

N N I N

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the
product model.)

(This feature is optional. It may not exist on your
product.)

1. Remove the front section of the side rack by

pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards YOU.

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Setthe oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode, water
hat is placed in the tray to soften lightly
ormed residues/dirt within the oven cavity will
evaporate and condense in the oven cavity and
inner glass of the oven door, therefore water
may drip when the oven door is opened. Wipe
away the condensation as soon as the oven
door is opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure.



Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1. Open the oven door.

1 Door

2 Hinge lock(closed position)

3 QOven

4 Hinge lock(open position) 2. Pull towards yourself and remove the plastic part

installed to upper section of the front door.

3. Move the front door to half-way. 3. Asillustrated in figure, raise the innermost glass
s panel (1) slightly in direction A and pull it outin
direction B.

4. Remove the front déor by pulling it upwards t
release it from the right and left hinges.

Steps carried out during removing process

should be performed in reverse order to install 1 Innermost glass panel

he door. Do not forget to close the clips at the 2*  Inner glass panel (This may not exist on your
hinge housing when reinstalling the door. product.)

4. Ifyour product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will restin the
chamfered corner of the plastic slot. (If your
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product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause bumns!

Position of lamp might vary from the figure.

The lamps used in this appliance have to
jwithstand extreme physical conditions such as

temperatures above 50 °C.

If your oven is equipped with a round lamp:

1.

Disconnect the product from mains.

2. Tum the glass cover counter clockwise to remove

it.

3.

If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.
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i Troubleshooting

Oven emits steam when it is in use.

e Itis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

e \When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

Praduct does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

Oven light does not work.

e Qven lamp is defective. >>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.

e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

There is no ignition spark.

e Nocurrent. >>> Check fuses in the fuse box.

e Time is not set. >>> Set the time.

There Is no gas.

e Main gas valve is closed. >>> Open gas valve.

e Gas pipe is bent. >>> Install gas pipe properly.

Burners are not burning properly or at all.

e Bumers are dirty. >>> Clean bumer components.

e Bumers are wet. >>> Dry the burer components.

e Bumer cap is not mounted safely. >>> Mount the burmer cap properly.

e Gas valve is closed. >>> Open gas valve.

e Gas cylinder is empty (when using LPG). >>> Replace gas cylinder.

(In models with timer) Clock display is blinking or clock symbol is on.

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section. Never
attempt to repair a defective product yourself.
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Arcelik A.S.
Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey
Made in TURKEY
Importer in Russia: «<BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, ”10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mepen Havyanom akcnnyaTauuy NpoYMTanTe 3TO PyKOBOACTBO nonb3oBarens!

YBaxaeMmbli nokynarens!

Cnacubo 3a T0, 4TO OTAANM NPEANOYTEHNE NPOJYKLMM komnanum «Bekoy. Hapeemces, uto aTo
BbICOKOKAYECTBEHHOE M3Jenue, NrOTOBMNEHHOE C NPUMEHEHNEM CaMblX COBPEMEHHBIX TEXHOMOMMIA, ByaeT
JEMOHCTPUPOBATL HaunyyLlne pesynbTaTbl SKCnnyaTtaumy. [ns 31oro nepes Havanom akcnnyatauum
BHAMATESbHO NPOYMUTAIATE STO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALMIO W UCMIONb3YiiTe €ro B
JanbHeNLLEM B ka4ecTBe crpaBoyHuka. Ecnu Bbl nepenaeTe nsgenue HOBOMY BriadenbLy, Nepenaite emy u
PYKOBOACTBO nonb3oBaTens. [MpuaepkmBanTecs BCeX NPEAYNPeXaeHnA 1 nHhopmaLmm, COAep aLnxes B
PYyKOBOACTBE.

[MomHuTe, YTO JaHHOE PYKOBOACTBO MOMb30BATENS TAKKE MOXET ObiTb NMPUMEHUMO K HEKOTOPBIM APYTiM
Mogensm. Paanuuns Mexay mogensimv ByayT ykasaHbl B pyKOBOACTBE.

MosicHeHMs K cumBonam

B naHHOM pykoBOACTBE NOMb30BATENS MCMONb3YHOTCA CREaYHoLLe CUMBONbI:

BaxHas nHchopmaLms uv nonesHble
COBETI MO MCMONb30BaHMIO.

MpeaynpexaeHue o CUTyaumsix,
ONaCHbIX AN XU3HA Moaen u
UMyLLecTBa.

MpepynpexaeHve 06 onacHocT!
MOPAXKEHNS ANEKTPUYECKVM TOKOM.

MpepynpexaeHve 06 onacHocT!
noxapa.

lMpenynpexaexue o ropaymnx
MOBEPXHOCTSIX.

B> B B BB

ce I



COLEPXAHUE
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36
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40
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l BaxHble uHCTpyKUMM 1 npeaynpexaeHus no TeXHUKe
6e30MacHOCTH 1 OXpaHe OKpyXaloLien cpeabl

B aaHHOM pasaene cogepxatcs
WHCTPYKLMM NO TEXHMKE
Be3onacHoCTH, KOTOpbIe NOMOryT
BaM u3bexaTb TPaBM 1
nospexaenui. MNpu HecobntoaeHUmn
9TUX NpaBuWI BCE rapaHTUinHbIE
0653aTenbCTBa aHHYIMPYIOTCS.
O6wwue npasuna TEXHUKM
Be3onacHocTu

4/RU

JT0 n3genne Moxet
aKCMyaTMpoBaTbCs AETbMM
cTaplue 8 neT v noabMu ¢
OrpaHnYeHHbIMU U3NYECKUMN,
CEHCOPHbIMW MK YMCTBEHHbLIMM
CMNOcOBHOCTAMM, a TaKxke
nMUamm, He MMELLMK
[0CTaTO4HOrO OMbITa M 3HAHWN,
TOMNBKO B TOM Cy4ae, ecrim OHu
HaxoasTcs noa HabnoaeHeM
NNLL, OTBETCTBEHHbIX 33 UX
Be3onacHoCTb, Unu
NPOVHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHUS U3AENNA 1
0CO3HAIT CBS3aHHbIE C 3TUM
PUCKM.

Cnepute 3a TeM, YTOObI 6 TN HE
urpanu ¢ ycrponctaom. flet
MOrYT YACTUTb 1 06CnyXnBaTh
YCTPOWCTBO TOMbLKO NOg,
HabnoaeHnem.

Mpnbop He OOMKEH
MCNonb30BaTLCA NULAMU

(BkNtoyas geten) ¢
OrpaHNYEHHBIMU PU3NYECKIMM,
CEHCOPHbIMW MK YMCTBEHHbLIMM
CrnocoBHOCTAMM Mnu
HeJOCTaTKOM OMbITa W 3HaHW,
3a UCKITIOYEeHNeM CryyaeB, Koraa
MCMOMb30BaHNE NPOUCXOAMUT NOg,
HEeNoCpPeaCTBEHHbIM KOHTPOMEM
WK B COOTBETCTBUM C
yKasaHWSMM.

Cnepute 3a AeTbMM, 4TODObI OHM
He urpanu ¢ npudopom.

B cnyyae nepegaun nsgenus
TPETbEMY NULY B JINYHOE
NMoNb30BaHMe UK B LiENaxX
BTOPWUYHOrO MCMOMb30BaHMA
HeobX0AMMO Takxe nepegatb
PYKOBOACTBO NOMb30BaTENS,
HaKNewkn u3fenus, a Takxe
ApYrue cBsi3aHHble C HUM
LOKYMEHTbI 1 KOMMOHEHTBI.

He ycTaHaBnuBanTe yCTpOWNCTBO
Ha KOBPOBOM MOKPbITUN.
HepocTaToyHas BEHTUNALMS
MoA AHMLLEM YCTPOWNCTBA MOXKET
NPUBECTU K Neperpey
ANEKTPUYECKMX AeTanemn u
npobnemam B pabote n3genms.
PaboTbl N0 ycTaHOBKE
PEMOHTY JOSKXHbI BbINOSHATLCA
TONbKO NPeACTaBUTENSMA
aBTOPW30BAHHON CEPBUCHON
cnyx6bl. MponssognTens He



HeceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbraTe
BbINONHEHUs paboT nnuamu, He
MMEOLLMMM COOTBETCTBYHOLLEN
kBanudukaLmm. 1o Takke
MOXET NPUBECTM K
aHHYNMPOBAHMIO rapaHTuu.
lNepen ycTaHoBKOW
BHUMATENbHO NPOYTUTE
WHCTPYKLMN.

He nonb3yntecb HeMcnpaBHbIM
n3genuem, a Takxke nNpu Hanmumm

Ha HEM 3aMETHbIX MOBPEXIEHUMN.

lMpoBepsiTe, 4TobLI NOCNE
Ka)X4oro Mcnonb30BaHmMs
nepeksyaTeny yHKLMi
n3genus Bb1u BbIKOYEHD!.

MpaBuna TexHWkn 6e30nacHoCTH
npu paboTe ¢ ra3oBbIM
obopynoBaHueM

Bce pabothl ¢ rasoBbIMm
npubopamu 1 cuctemamu
LOMKHbI BbINOMHATH TOSbKO
KBaNMHULMPOBaHHbIE
creumanucTbl, UMEKLLMe NpaBo
Ha BbINOMHEHWe Takux paboT.
lNepen ycTaHOBKOW NPOBEPLTE,
COOTBETCTBYIOT /X NapaMeTpsbl
MECTHOM pacnpeaenuTesisHom
CETW (OaBnexue 1 TN rasa)
HacTpomkam npubopa.

JTO YCTPOWCTBO HEe
MOACOEANHAETCS K YCTPOMCTBY
AN yaaneHus npoayKTos
ropeHust. ATo YCTPOWCTBO He

MoAcoeaMHsIeTCS K YCTPOMCTBY
ONS yOoaneHus NpoayKToB
ropeHuns. YcTaHoBka 1
noAKmnoYeHne npubopa SOMKHbI
BbIMOMTHATLCA B COOTBETCTBUM C
OENCTBYIOLMMI HOPMaMK 1
npasunamn. Ocoboe BHUMaHNE
cneayet yoenutb TpeboBaHusaM
k BeHTMnAUmMM (cMm. pasaen o
Havana ycmaHoeku, cmp. 17).
OCTOPOXHO: Bo Bpems
SKCNyaTaLmmn ra3oBomn nuThl
OHa BblgensieT TeNIo, BNary u
NpOAYKTbI CropaHus B
MOMELLEHMM, B KOTOPOM
yCTaHoBMneHa. Ybeautechb, 4to
KyXHSi XOPOLLIO NPOBETPUBAETCS,
B 0COGEHHOCTI BO BpeMs]
ncnonb3oBaHus npubopa:
LEPKUTE OTKPbITbIMW OTBEPCTUS,
yepes KOTopble OCYLLEeCTBNSAETCS
€CTECTBEHHAst BEHTUNALWMSA, NN
yCTaHoBuTe npubop Ans
NCKYCCTBEHHOW BEHTUNSILN
(MeXaH14eckyto HagnMTHYHO
BbITAXKY). [inuTenbHoe
WHTEHCMBHOE WCMONb30BaHNE
npnubopa moxeT TpeboBaTh
[ONOINHUTENBHOW BEHTUNALMN,
HanpuMep, YBENMYEHNS YPOBHA
MOLLIHOCTI MEXaHN4eCKoM
BbITSXKKW, €CMIN OHA MMeeTCs.
Heobxoanmo perynsipHo
NPOBEPSITb NCIPABHOCTb
rasoBblXx NPUBOPOB 1 CUCTEM.
PerynsTop, WnaHr n ero XomyTt
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criegyet NpoBepPsATb PETYNSPHO U
3aMEHSITb B CPOKM,
PEKOMeHOBaHHbIE
NpoV3BOAUTENEM, UMK NO MEpPE
HeobXoAMMOCTH.

PerynspHo ounwanTe rasosble
ropenku. lopenka JomkHa
rOpeTb POBHbIM r01y6bIM
nnameHem.

[laHHOE n3genue QOMKHO
MCMONb30BaATLCA B NMOMELLEHNN,
roe YCTaHOBIEH NpaBubHO
OTPErynMpOBaHHbIN 1
paboToCcnOCOOHbIN AaTUMK
yrapHoro rasa. Ybegureco, 4to
[aTumMK yrapHoro rasa pabortaer
NPaBWLHO U PErynsapHO
NPOXOAMT TEXHWUYECKOE
obcnyxueanme. latymk
yrapHoro rasa JOJXeH
yCTaHaBnMBaTbCA Ha
paccTosiHK He 6onee 2 m oT
nsgenms.

B rasoBbIx npubopax
HeobxoaMmo obecneynTb
MOMHOE CXWUraHue rasa, Tak kak
NP1 HEMOTHOM CropaHWK rasa
Bblaensietcs yrapHbli ras (CO).
YrapHblii ra3 (MOHOOKCUA
yrnepoaa) - 3To O4YeHb
S00BUThIN GecLBETHbIN ra3 6e3
3anaxa, KOTopbIi Jaxe B 0YEHb
ManbIX J03aX Bbl3blBaET
OTpaBIiEHNE N CMEPTD.
Y3HauTe y CBOEro NocTaBLyyKa
rasa TenedoH MeCcTHOM

aBapwuiHoi cnyxbeol rasa, a
TaKkKe 03HaKOMbTECH C MEpaMu
NPeaoCTOPOXHOCTM, KOTOPbIE
Heobxoanmo NpeanpuHUMaTh
Npn 0BHapyxeHWUn 3anaxa rasa.

Mepbl NpeaoCTOPOXHOCTM NpK
obHapyxeHuu 3anaxa rasa

CHe nonb3yiTech OTKPbITHIM
nnameHeMm u He Kypute. He
MONb3YNTECH ANEKTPUYECKUMM
BbIKIKO4aTENSMM (HanpumMep,
BbIKIKO4aTENEM OCBELLEHNS,
[BEPHbLIM 3BOHKOM 1 T.4.). He
MONb3yNTECH CTALMOHAPHBIMU 1
MOBUbHBIMK TENeoHaMM.
OcTteperanTech B3pbiBa U
OTpaBneHus rasom!
[NepekpomnTe BCe KpaHbl ra3oBbIX
NpMBOPOB 1 ra3oBbIX CYETYNKOB
OTKpoWnTe OKHa U ABEPY.
lMpoBepbTe BCe TPyObI 1
COEMNHEHNS HA FepPMETUYHOCTb.
Ecnu 3anax ra3a He ucyesaer,
MOKMHbTE NOMELLEHME.
lMpepynpeaute cocenen.
BbI30BUTE NOXAPHYIO KOMaHAY.
3BOHMTE MO TENEGOHHOMY
annapary, KOTOpbI HaXOANUTCS
3a npegenamu goma.

He BxoauTe B NOMELLEHNME, NOKa
BaM He coobLuart, YTo aTo
Be3sonacHo.

OnekTpobe3onacHoCTb

B Cllydae HeEUCnpaBHOCTHU
cnegyet npekpaTuTb



aKcnyaTaumo n3aenus, noka
OHO He ByneT 0TPEeMOHTUPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
LeHTpe. CyLLecTBYET pUCK
NOPaXEHNS ANEKTPUYECKUM
TOKOM!

3genne MoXHO noaknoyaTh
TONbKO K 3a3e MNEHHON
PO3ETKE/NIMHWN, HANPSHKEHNE U
YPOBEHb 3aLUMTbI KOTOPON
COOTBETCTBYIOT NapameTpam,
yKa3aHHbIM B pasaene

«TexHnyeckue XaPaKTEPUCTUKKY .

YCTaHOBKY 3a3eMNIEHNS JOSIKEH
BbINOMHSATb
KBanmMuUMpPOBaHHbIN
cneumanucT (npu
ncnonb3oBaHum npubdopa ¢
TpaHchopmaTopoM unu 6e3
Hero). Hawa komnaHusi He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnobo
npo6rnembl, BO3HUKLLIME
BCMeACTBME NCMONb30BaHNS
nnenunsa 6e3 3a3eMneHus,
BbIMOSTHEHHOTO B COOTBETCTBUN C
MECTHbIMI HOpMaMW 1
npasunamm.

Hukorga He newte Bogy Ha
n3genve Bo BpeEMS MbiTbs!
CyLLeCTBYET pUCK NOpaXEHUS
ANEKTPUYECKUM TOKOM!
KaTeropuyecku 3anpeLlaercs
[0TparMBaThbCs K LUTENCENbHOM
BUITKE BNaXKHbIMK pykamu! He
TSAHUTE 3a Kabenb NUTaHuA.
BbIHMMas BUNKY U3 PO3ETKH,

BepuTech HENOCPEACTBEHHO 3a
BUIIKY.

Mpexae Yem npucTynatb K
YCTAHOBKE, TEXHUYECKOMY
0BCnyKMBaHNIO, YNCTKE W
PEMOHTY, n3genue Heobxoanmo
OTKITHOYNUTb OT 3MEKTPOCETH.

Bo n3bexaHne HecyacTHbIX
Cny4yaeB Npu NOBPEXAEHNM
kabens nuTaHus ero 3ameHy
[0JIKEH BbINOMHSATb
NpoV3BOAUTENb, ET0 CneLnanucT
Mo CEPBUCY UINK NNLO, MetoLLee
aHanorMyHyto KBanugukalmio.
anekrponpubop cneayet
yCTaHaBNMBaTb Takum 06pasom,
4TOObI €10 MOXHO ObINO
MOMHOCTBIO OTCOEANHUTL OT
CETN 3NEKTPONMUTaHMS.
OTcoenHeHne AOIKHO
OCYLLECTBNATLCS C NOMOLLbIO
LITENCESNLHON BUMKN U
BbIKIIOYaTENS, BCTPOEHHOIO B
(hMKCMPOBaHHYI0 CETb
3NEeKTPONUTaHusi, B
COOTBETCTBUM CO
CTPOUTENbHBIMW HOpMaTVUBaMM 1
npaBunamu.

3aaHss CTeHKa QyxoBoro Lkada
BO BpeMsi paboTbl CUMbHO
HarpeBaeTcs. Cneaute 3a Tem,
4TOObI ra30BbIE LUMAHM U
3NeKTpUYecKk1e NpoBoaa He
conpukacanuch ¢ 3agHen
CTEHKOWA, TaK KaK 3TO MOXeT
NPUBECTU K X MOBPEKAEHMIO.
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Cnegute 3a 1M, YTOObI LLIHYP
NUTaHMSA He Bbin 3axaT Mexay
pamon 1 ABepLen AyXoBoro
LWwkadha, 1 He NpoKnaabiBanTe
€ro o ropsivnMM NOBEPXHOCTSM.
B npoTuBHOM crnyyae usonaums
kabens MoxeT pacnnaBuTbCS,
4TO NpUBEZET K KOPOTKOMY
3aMblKaHWO 1 noxapy.

Bce paboThl ¢ anekTpuyeckum
obopyaoBaHueM 1 cucTeMamu
LOMKHbI BbINOMHATLCS TONBKO
KBaNMHULMPOBaHHbLIMM
cneymanuctamu, 4oNyLEeHHbIMM
K BbIMOMHEHWIO Takux pabor.

B cnyyae kakoro-nm6o
MOBPEXAEHMS BbIKMOUMTE
Npnbop 1 0TCOEaNHUTE €ro OT
anekTpocetu. [ns aToro
BbIKNKOUMTE 06LLMI
npefoXpaHuTenb B JOME.
lMpoBepbTe, COOTBETCTBYHOT NN
N30EenM0 HOMUHanbHbIE
XapaKTepuUCTUKM
npeoXpaHuTens.

besonacHocTb n3genus
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BHUMAHWE: JaHHoe n3genwve un
€ro BHEeLLHWe YacTu
HarpeBatoTCs B npouecce
ncnonb3oBaHust. byabte
OCTOPOXHbI, HE KacalTeCh
HarpeBaTenbHbIX ANEMEHTOB.
[eTen mnaawe 8 net cneayet
[onyckatb K AyXOBOMY LUKadgyy

TOMNBKO NOA NOCTOSHHBIM
NPUCMOTPOM B3POCTIbIX.

He nonb3yirecs npubopom,
Haxo4sCb NOZ, BO3AENCTBMEM
arnkorons UNu nekapCTBEHHbIX
NpenapaTtoB, CHXaOLLMX
CKOPOCTb pPeaKLuumn 1nm
HapyLLAOLLMX KOOPAUHALMIO
LBWKEHWUN.

ByabTe 0CTOPOXHbI NpK
MCMOMNb30BaHUN CMIMPTHBIX
HaNUTKOB B NPUrOTaBNNBaEMbIX
6ntogax. Mpu BbICOKON
TEMnepaType CnupT ucnapsieTcs
W NPY CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTSMM
MOXET 3aropeTbCs U Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npnbopom
nerkoBoCnaMeHsoLLmMeCs
MaTtepuarbl, Tak Kak BO BpeMs
paboTbl ero GokoBble
MOBEPXHOCTU MOTYT CUSTbHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTPOMCTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPM AYXOBOrO LWKadha.
Cnepaute 3a €M, YTOOBI
BEHTUMALMOHHbIE OTBEPCTUS
Ob1NM NOMHOCTBO OTKPbITBI.
He pasorpeBaiiTe B JyX0BOM
LKadhy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UM CTEKNSHHbIX



BaHkax. BHyTpu BaHoOK MOXeT
NOBbICUTLCS AABNEHNE, YTO
NPUBEAET K B3PbIBY.

He cTaBbTe NpOTUBHW UK
nocyay HenocpeaCTBEHHO Ha
[HO yXOBOrO WKada, a Takke
He KnaguTe Ha Hero
arnM1HNEBYIO hONbrY.
A30bITOMHOE TENMO MOXET
NPVUBECTY K NOBPEXAEHMIO AHA
AYX0BOro LuKaga.

He vcnonb3aynte ansa YiCTKuM
CTEKMSAHHOW ABEPLibI AYXOBOrO
Lkadpa rpybble abpasnsHble
yuCTALLME CPEeACTBa UMK OCTpPbIe
MeTannmnyeckne ckpebku, Ytobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOSIbKY 3TO MOXET NPUBECTY
K paspyLLeHunto cTekna.

He vcnonb3aynte ansa YiCTKuM
YCTPOWCTBA Napo0UNCTUTENMN,
MOCKOSIbKY 3TO MOXET NPUBECTY
K NOPaXeHWo ANEKTPUYECKUM
TOKOM.

(MoxeT oTnnyatbCcs B
3aBUCYMOCTM OT MOAENN
nsgenus.)

MpaBunbHOE pacnonoxeHme
NPOBOIOYHOM PELLETKN 1
NPOTUBHS HA HANPaBNSOLLMX
[POBOOYHYIO pPELLETKy n/mnu
NPOTUBEHb CReayeT NpaBuIbHO
yCTaHaBnMBaTb Ha
HanpasnswLme. BcraBbte
NPOBOMOYHYHO PELLETKY MK
NPOTUBEHb MeXay 2

HanpaBnSoOLLMMIA 1 NPOBEpPbLTE,
YCTOMYMBO N AEPXKMUTCS
peLUeTka Unn NpoTUBEHb (CM.
pUCYHOK). TONbKO nocne 3Toro
MOMHO KIacTb Ha HUX MPOAYKTI

He nonb3yntech AyXoBbIM
LUKachoM, ECIIN CTEKNO B
nepenHen ABepLe NoTpeckanoch
WY BbIHYTO.

lMomeLast NpoAyKTbI B ropsymm
AYXOBOW LKA Mnu BbIHUMASA UX
0TTYZa, 0bs3aTenbHO
Nosb3yNTECh TEPMOCTOMKUMM
pyKasuLamm.

lMonoxute Bymary ans
BbICTUMAHNS NeKapHbIX (OpM B
FOPLLOK ANs BapKu UK Ha
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NPOTUBEHb, PELUETKY U T.4.
BMeECTE C NpurotasrinBaemMbiMn
NULLEBBIMK NPOAYKTaMK, U
NOMeCTUTE BCE B

npeaBapuTenbHO HarpeTyto neyb.

Ypanute nanuwku 6ymarn,
BbICTynatoLue 3a npegesbl
NPOTUBHS UMK ropLUKa, 4TOObI
OHW HE CMOTIN conpuKacaTbesl C
HarpeBaTesbHbIMW 3fIEMEHTaMM.
He ucnonb3yinte bymary ans
BbICTUNAHNS NeKapHbIX OPM,
paboyas Temneparypa KOTopoil
HUXe Temnepatypbl B neyn. He
knagute bymary
HeNnoCpeCTBEHHO Ha OCHOBaHWe
neyu.

BHMAHWE: MNepep 3ameHon
namnbl y6eanTech, YTo LHYp
nUTaHWs Npubopa OTKIHOYEH OT
CETW UNKn YTO NpepbiBaTesb
Lienw BbIKMOYEH, YTODbI
nsbexatb NOpaxeHms
9NEKTPUYECKMM TOKOM.

He 3akpbiBanTe BEPXHIOK
KPbILLKY, NOKa 31eKTpUYeckme
WNY rasoBble KOHOPKM He
OCTbIHYT.

MOCKOSIbKY 3TO MOXET NPUBECTY
K neperpesy.

lMpubop cnegyeT ycTaHaBnMBaTh
npsmo Ha non. He
ycTaHaBnmBawnTe npubop Ha
MOACTaBKY UIN CTOMKY.
BHUMAHWE: Mpw
NPUFOTOBIEHNM MULLM C XMPOM
WY MacriomM He OCTaBnsamnTe
BapOYHyto NaHenb 6e3
NPUCMOTPA, NOCKOSIbKY 3TO
MOXET NPUBECTU K BO3rOPaHMI0.
Kateropuyeckn SAMNPELWAETCA
racuTb Takoe nnams Bo4ow;
cregyert BbIKMOUMTb YCTPONCTBO
W HaKpbITb OTOHb, HANpPUMEP,
KPbILUKOW MIn
NPOTUBOMNOXaPHbLIM NOKPLITUEM.
OCTOPOXHO: 3a npoueccom
NPUrOTOBIIEHMS NN
Heobxoaumo cneautb. 3a
KpaTKOBPEMEHHbIM MPOLECCOM
NPUrOTOBIIEHMS NN
HeobxoanMo crneauTb
MOCTOSIHHO.

BHUMAHWE: OnacHocTb
noxxapa: He XpaHuTe npeameTbl
Ha KOHOpKaX.

lMepen oTkpbiBaHWEM BbITUpanTe  [ns obecneyeHms noxapHon
BEPXHIOH KPbILLIKY Hacyxo, BesonacHoCT n3genus
yTobbI BNara He nonarna Ha cobntofaiTe HuxeykasaHHble

3a[HI0K0 CTEHKY W BHYTPb npasuna.

AYXOBOro LUKada. *  YBegurech, YTO BUSIKA NNIOTHO
* T[lpnbop He cnegyert BCTaBIIEHA B PO3ETKY 1 He

yCTaHaBnmBaTh 3a NCKpUT.

[eKopaTuBHOW ABepLEn,
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3anpeLyaercs ucnonb3oBath
NOBpPEXAEHHbIN B0
obpe3aHHbIn Kabenb, a Takke
YANMHUTEND; MOXHO
NoJIb30BaTbCA TOMbKO
OpUrMHanbHbIM Kabenem.
Ybenutech, YTO B pO3€TKE, K

KOTOPOW NOAKMIOYaeTCs U3nenue,

OTCYTCTBYIOT XWAKOCTb UMK
Bnara.
YbeaumTech, Y4TO NOAKMIOYEHe

ra3a BbINONHEHO TAKUM o6pa30M,

4TOBbI MCKIHOYMTD YTEYKY rasa.

licnonb3oBaHWe No Ha3HAYEHMIO

[laHHoe n3penve
npeaHasHaYeHo UCKMIOYNTENBHO
Ans ObITOBOrO UCMOMb30BaAHUS.
3anpeLuaetcs Ucnonb3oBaTb
NpnBop B KOMMEPYECKNX LIENAX.
OCTOPOXHO: [laHHoe
n3genve npeaHasHayeHo
UCKIMKOYMTENBHO AN
NPUroTOBMEHMS NULWK. Ero
3anpeLLeHo 1cnonb3oBaThb Ans
OpYruX Lenewn, Hanpumep, ans
oborpesa nomeLeHns."
Vspenwve He cnepyeTt
MCNONb30BaTh C LiENbto
HarpeBaHWs Tapenok nog
rpunem, CyLLKW NosoTeHeL, 1
MOCYAHbIX NONOTEHeL, NyTeM
pasBeLLMBaHNA UX Ha pyyKax, a
TaKke Ans oborpesa
NoMeLLeHus.

lMpon3BoanTenb He HeceT
OTBETCTBEHHOCTY 3a
MOBPEXIEHNS B pesynbTare
UCNONb30BaHUS U3AENNS HE NO
Ha3HaYeHMI0 NN
HenpasuIbHOro obpalleHns ¢
HUM.

[lyxoBow Lka MOXHO
Ucnonb3oBaTh Ans
pasMopaxuBaHus, BbINekaHms,
KapeHus 1 NpUroToBeHUs
NPOAYKTOB Ha rpure.

besonacHocTb aeTen

BHUMAHWE: JocTynHble yactu
npnbopa MOryT CUNLHO
HarpeBaTbCs Npu
ncnonb3oBaHuu. He gonyckante
K HUM OETEN.

YnakoBoYHble MaTepuarbi
onacHbl Ans geten. XpaHute
yNakoBOYHbIE MaTepuanbl B
HeJOCTYMNHOM ANs AeTen MecTe.
YTunuaunpynTe Bce ynakoBOYHble
MaTepuarnbl B COOTBETCTBUN C
HOpMamu o oxpaHe
OKpyXXatoLLe cpeabl.
OneKTpuyeckoe u/mnm rasosoe
obopynoBaHue NpeacTaBnsloT
onacHocTb aAns aeten. Bo Bpems
paboTbl AyXOBOroO LUKaa He
[onyckanTe K Hemy aetew, a
TaKKe He paspeLLanTe um
urpaTb C HAM.
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* He pa3meLyanTe Hag npubopom
npeaMeTbl, KOTopble AeTH MOryT
nonbITaTbCA 4OCTaTh.

* He cTaBbTe Ha OTKPbITYHO
ABepLy Tsxenble npeameThl v
He No3BoNsANTE AETSM CaanUTbCS
Ha Hee, [lyxoBOK Wkad MoXeT
nepeBepHYTLCS, a Takke MoryT
ObITb NOBPEXAEHBI NETNN

nBepLibl.
yTMﬂM3aI.lMi| cTaporo usgenusa

Coorsetcreue fiupektuse EC 06 yrunuzauuu
3MEKTPUYECKOTO U 3NEKTPOHHOrO 06 0pyA0BaHMA
(WEEE) n ytunu3aums Boiwepwero u3
noTpebneHns obopyaoBaHuA:
[JanHoe n3penve cooteTcTayeT [upektuee EC 06
YTUIN3aLMN SMEKTPUHECKOTO U 3IEKTPOHHOTO
obopynoanus (2012/19/EU). anHoe u3penve
MMEET MapKMPOBKY, YKa3blBAKOLLYIO Ha yTUM3ALMI0
€r0 KaK 3MEeKTPUYECKOTO W 3NEKTPOHHOTO
obopynosanus (WEEE).
370 N3aen1e NPOM3BESEHO M3 BbICOKOKAYECTBEHHDIX
JeTarein 1 MaTepuanos, KoTopble Noanexar
NOBTOPHOMY WCNOMb30BaHMIO U NepepaboTke.
lMoaTomy He BbIGpachiBaitTe U3fenme ¢ 00bIYHbIMM
ObITOBBIMW OTXOAMM NOCTE 3ABEPLUEHNS €M0
akcnnyaraumuu. Ero cnepyert caath B
COOTBETCTBYHOLLMIA LLEHTP MO yTUNK3aLmum
3NEKTPUYECKOTO U 3NEKTPOHHOrO obopyaoBaHms. O
MECTOHAXOXKIEHNM TaKMX LLEHTPOB Bbl MOXeTE
y3HaTb B MECTHbIX OpraHax BacTu.
Coorsetcteue upekuse EC 06 orpaHnyeHun
copepxaHusa BpeaHbIx BewecTs (RoHS):
lMprobpeTeHHOE BamMu U3Len e COOTBETCTBYET
Iupextuee EC o npaBunax orpaHn4eHmns
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cofepxanua BpeaHbix Bewiects (2011/65/EU). OHo
He COAEPXUT BPELHbIX W 3anpeLLeHHbIX MaTepnanos,
yKa3aHHbIx B [lnpektuse.

YTunusauml ynakoBOYHbIX MaTepuanoB

*  YnakoBo4Hble MaTepuarnbl OnacHbl Ans geTen.
XpaHuTe yNakoBOYHbIE MaTepuans! B
6e30nacHoM 1 HEIOCTYNHOM Ans feTen
MecTe.YnakoBOYHble MaTtepuarnbl U3aenms
WM3rOTOBIEHBI U3 MaTEPUANoB, NoAEXaLLyX
BTOPUYHOI NepepaboTke. YTUNU3npyiTe nx
COOTBETCTBYIOLLMM 0DPa3oM 1 COpTUPYIiTe
COTNaCHO MHCTPYKLMIA MO 0BpaLLieHmio ¢
0TXOAaMH, NoANEXaLLMMIA BTOPUYHOM
nepepabotke. He yTunnampyiite ux BMecte ¢
00bIYHbIMM ObITOBBIMM OTXOAAMM.

J]nﬂ OynyLen TpaHCNOPTUPOBKU
CoxpaHuTe opurHasnbHyt ynaKoBO4HyI0
KOpoOKy 1 NepeBoanTe Npubop B HENl.
CrepnyiTe yka3aHusM, HaHECEHHbIM Ha
ynakoBke. Ecrnv opuruHanbHas ynakoBoyHast
kpobka He CoXpaHunach, 3aBepHUTe U3aenve B
ny3blpyaTyto yNakoBKy WM NOMECTUTE B
MIOTHBIN KAapPTOH. HapeXHo 3akneiTe Kneiikon
TEHTON.

¢« Yro0bl NPOBOIOYHAS PeLLeTKa 1 NPOTUBEH,
KOTOpblEe XPaHATCS BHYTPU [IyXOBKM, HE
NOBPEAUNM ABepLlY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 3BEPLibl KAPTOHHYI0 NOMOCKY BPOBEHb
C NpoTMBHAMM. MpUKpennuTe [BEPLLY AyXOBOMO
LKadha K GOKOBbIM CTEHKaM KIIeMKON NIEHTOM.

«  3akpenuTe HaKrnajkv ropenok 1 noacTaBku ans
MOCYAb! KINEMKOM NEHTOM.

. He nopHumaliTe n He nepeaBuraiTe JyxoBom
LwKad, AepKach 3a ABEPLY Uu 3a pyuky
aBepLbl.

He pasmeLuaiite Ha npubope Hukakux
NpefMETOB U He CTaBbTe ero BEPTUKanbHO.

OcmoTpuTe NpuGop CHapyxm Ha npegmeT
BO3MOXHbIX NOBPEXAEHHIA NpH
PaHCNOPTHUPOBKE.




E O6uue cBeneHuns
0630p

~N O O AW N =

[NepenHss asepua

Pyuyka ngepup!

HWKHWI BBIOBUXHON ALLMK
[MpoTnBeHb

[MpoBonoyHas peLueTka
[MaHenb ynpasnexus
KpbiLuka kOHGOpKY

10
1
12

BepxHas Kpblluka

[lBuratens BeHTMNATOpA (3a CTanbHON
nnacT1HoM)

Jlamnouka
HarpeBatenbHbii anemeHT rpuns
[MonoxeHus nonok

2 3 4

Namnouka TepmocTata

MexaHuueckuii Taitmep (10 3aBUCUT OT
mogenu. Taimep BaLlero npoaykTa MoxeT
coctasnsTb 100 nm 90 muuyT. Ha
UNMIOCTpaLMN B KA4ECTBE NpUMEpa NoKasaHbl
100 mMuHyT.)

Pyyka TepmocTata

00 N o o A~

6 7 8
Pyuka BbiBopa dyHKuum
HopmanbHas koHdopka 3aaHsis nesas
KoHdopka GbicTporo Harpesa MepeaHss nesas
[HononHutensHas koHdopka MNepeaHss npasas
HopmanbHasi koHdbopka 3aaHsis npasas
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CopepxaHue ynakoBKu

N3nenve koMNneKTyeTCS pa3nuyHbIM
HabopoM AONOMHUTEMbHBIX
NPUHAANEXHOCTEN B 3aBUCUMOCTH OT
Mozienu. HekoTopble AONOMHUTENbHbIE
MPUHAANEKHOCTH, ONUCAHHBIE B PYKOBOACTBE
nonb3oBaTensl, B KOMNNEKTe 3TOro U3aenus
MOTYT OTCYTCTBOBAT.

—_

PykoBoacTBo nonb3oBarens

CraHpapTHbIA NPOTMBEHb

lMpenHasHayeH Ans BbINEYKW U3Lenuil 3 TecTa,
pa3MopaXmBaHNs 3aMOPOXEHHbIX MPOAYKTOB 1
XapeHus NpOAyKTOB 60MbLUMMM KyCKaMU.

[nyGokui npoTMBeHbL

lMpenHasHayeH Ans BbINEYKW U3Lenuil 3 TecTa,
XapeHus NpoAyKToB 60MbLUMMM KyCKamu,
COYHbIX br1iof, a Tatoke Ans cbopa CTeKaroLLero
XVpa Npu NPUrOTOBIIEHNM Ha pUITe.

PeweTtka

[NpegHasHayeHa 4N xapeHns, a Takke ans
pa3sMeLLeHnst NPOLYKTOB Ha HY)XXHON NOMKe Npu
BbINEYKE, )KAPEHNM UIK NPUTOTOBIEHNN B
hopmax.
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MpaBunbHOe pacnonoxeHne NPOBONOYHON
peLeTKU Ha BbIABUKHbLIX HaNpPaBnsAoLLMX
(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
Bnarogaps Hanuuuio BbIABMKHBIX
HanpaBAOLLMX MOXHO NErko ycTaHaBn1eaTh n
BbIBUraTb NMPOTUBHYN W MPOBOIOYHYHO PELLETKY.
[Tpw ycTaHoBKe NPOTUBHEN W NPOBOIOYHON
peLLeTKV creauTe 3a TeM, 4Tobbl kpast
NPOTWBHS WM PELLETKN ONUPannch Ha
LUTHIPLKY, PACMONOKEHHbIE HA 3aAHEN YacTy
BbIBIKHBIX HANPaBNSIOLLMX.




TexHWU4YecKue xapakTepucTUKu
OBLIME CBEOEHUA

[ abaputs (BolcoTa |/ LivpuHa | IriybiHa
HanpsxeHue/yactota

Obilias notpebnaeMan MoLHOCTE

Tun kabens/ceveHne

Kareropus rasoBoro npubopa

Twn rasa/gasnexue

OBl pacxon rasa 1881

[Nepexon Ha TN rasa/naBnexned LPG G 30/28-30 mbap

~ HOTONHIATeNEHO NG 6 20/10 mbap - NG G 20/13 mbap
BAPOYHAA NAHENb

850 mm/600 Mw/600 v
220-240 B ~ 50 T

2481

MuH.HOSVV-FG 3 x 1,5 mm2
{l 2H3B/P | || 2H3+

NG G 20/20 mbap

HopmarniHas konthopka

2 kBT

KoHdiopka BLICTPoro Harpesa
2.9 kBT

HononHuTenkLHan koHdiopka

1 kBT

HopmarniHas konthopka

2 kBT

3a/iksd nesay

MoltlHoCTb

[lepentas nesasy

MoltlHoCTb

[lepenHas npasag

MoltlHoCTb

3anHas npasas

MolLHocTb

OYXOBKAII'PUNb

I naBHbIN AyX0BOW LUK

Hamnouka BayTperieIo ocBeliieg

['punb: noTpednsemas MOLHOCTb

Knacc 3awutbi -1
CreneHb 3awmTsl IP 44

#  OcHOBHble cBefeHust [laHHble Ha NacropTHOI Tabrinyke SHEPronoTpebreHns SNeKTPUYECKIX JYXOBbIX
LKadhoB NpuBEAEHDI B COOTBETCTBUM CO CTaHaapTom EN 60350-1 / IEC 60350-1. 311 aaHHble
OnpeaeneHbl Npu CTaHAaPTHON HArpy3ke C (hyHKLNSIMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO arieMeHTa
WM HarpeBa C MOMOLLbI0 BEHTUNSTOPa (MU Harmunm).
Knacc aHepreTuyeckomn ag(heKTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpUoOpMTETAMM B 3aBUCUMOCTM OT HAMNYMS UMM OTCYTCTBUSI COOTBETCTBYIOLMX (OYHKLMIA B M3genum. 1 -
[MpUroTOBIIEHIE C BEHTUNSTOPOM - SKOHOMMUYHBIIA pexum, 2 - MeaneHHoe NpUroToBneHue B
TypGopexume, 3 - MpurotoeneHme B Typbopexume, 4 - Harpes CBEPXY 1 CHU3Y C BEHTUASTOPOM, 5 -
Harpes cBepxy n CHu3y.
«JTNKeTKa 3HeproadpcheKTMBHOCTU NpeacTaBNeHa Ha NPOAYKTE»

MHorocdyHKLMOHaNbHLIN AyX0BON LKad
15 2581
2.2 kBT

[pu ycoBEPLUEHCTBOBAHMN KayecTBa 3HaueHus, yKkasaHHble Ha ATUKETKaX uagenus

NPOJYKLNM TEXHUYECKNE XapaKTEPUCTUKN UNK B CONPOBOAMUTENBHOM [OKYMEHTALMA,

MOryT 6bITb M3MeHeHb! Be3 nonyyeHbl B NabopaTopHbIX YCNOBUSIX

npeaBapuUTENbHOTO YBEAOMIEHMS. COrMacHoO COOTBETCTBYIOLLMM CTaHAApTaM.

TN AaHHble MOryT ObiTb UHBIMM B

‘@Mnnmmpauuu B AGHHOM PYKOBOACTBE 3aBMCHMOCTI OT YCTIOBMI 3KCNyaTaLMM

ABNAKTCH CXEMATUYHBIMU U MOTYT HECKOIBKO wanenus.

0TNMYaTBCS OT KOHKPETHOTO M3aEenus.
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XapaKTepucTuKM ropenok

PacnonoxeHue 2 kBt 2.9 kBt 1 kBt 2 kBt
KOHOpKM 3agHsas nesas MNepenHss nesas | lMepepHss 3apHsas npaBad
Tunrasal npasas

nasnedue

G 20/10 mbap

0=
Goouswesp 16 2 W 84 6
G 20/20 m6ap
SR e
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B YctaHoBKa

lMpnbop JomkeH ycTaHaBnMBaTLCA
KBanunLMpOBaHHbLIM CrELManicTom B
COOTBETCTBUM C AEMCTBYIOLMMM HOPMaMK 1
npasunamu. B npoTMBHOM Cryyae rapaHTus
aHHynmpyetcs.MponsBoguTens He HeceT
OTBETCTBEHHOCTY 32 NOBPEXAEHNS B pe3ynbTaTe
BbINONHEHWS paboT nuLamu, He UMEIOLLMMM
COOTBETCTBYHOLLEN KBanMdmKaLmm. 310 MOXeT
NPVBECTY K aHHYNMPOBaHMIKO rapaHTHK.

oaroToBKa MecTa yCTaHoBKM,
9MEKTPUYECKOTO 1 ra30Boro 060pyfoBaHMs
obecneunsaeTcs nokynatenem.

OMNACHO:

BeiToBOIM Nprbop cneayeT ycTaHaBnuBaTh B
COOTBETCTBMN CO BCEMU MECTHBIMM HOPMaMu
MO NOAKMIOYEHMIO ra30BOrO 1/Unn
3MEKTPUYECKOro 060pYAoBaHNS.

£
e
C— | s |
. g T
£ ;
£ 3 |
£ esmmmin ! r~ 65 mm min
< ’ > R—
«f, 3 o
| cm— 1

OMACHO:

lpexae yem npucTynathb K yCTaHOBKe,
BI3yarnbHO NPOBEPLTE OTCYTCTBUE BHELLHUX
AedeKToB [yX0BOro Wkada.

[Mpn Hanruum fedheKToB He yCTaHaBnuBanTe
ero. MoBpexaeHHbIe anekTponpubopbl
npeacTaenaT coboit yrpo3y BaLuei
Ge3onacHocTy.

Mo Hayana ycTaHOBKU

ﬂ]‘lﬂ TOro 4YT06bI 0BECNEUNTL Hannume HeoﬁXOAVIMbIX
3230pOB ANS LMPKYNALMM BO3AyXa Nog NiuToN,
pekomeHayemM yCTaHaBnMeaTtb €€ Ha TBepaoM
OCHOBaHUK Tak, 4TOObI HOXKM HE norpy>xanuce B
KOBEp WUnn MArkoe HanonbHOe NOKpbITHE.

KyXOHHbI Mon JOMKeH BbiAepxuBaTh BeC npnbopa ¢
y4eToM BeCa nocyabl M NPOOYKTOB.

Ee MOXHO ncnonb3oBaTh C KyXOHHBIMM
Lwkadpamm ¢ 0benx CTOpOH, ofHaKo cnegyeT
0CTaBNTb CBOBOJHOE MPOCTPAHCTBO MUHUMYM
400 MM Haf ypoBHEM KOHOPOK, a Takke
6okoBoe cBOHOHOE NPOCTPAHCTBO HE MeHee
65 MM Mexay NMTON M CTEHOM, NEPEropoaKoM
W7 BbICOKIM KYXOHHBIM LUKadyoM.

lMnuTa MOXeT Takke CTOATb OTAEMbHO.
O6ecneysTe cBOBOJHOE PaCcCTORHNE He MeHee
750 MM OT NOBEPXHOCTM NANTBI JO
NOBEPXHOCTEN Haf HeMl.

B cnyyae ycTaHOBKM HagnNMTHOrO
BO34YyX00uMCTUTENS COBNI0AANTE MHCTPYKLMKM
€r0 NPOM3BOANTENS B OTHOLLEHWM BbICOTbI
MOHTaXa yCTpoicTBa (MMH. 650 Mm).

370 YCTPOICTBO COOTBETCTBYET TPEOOBAHNAM K
npubopam knacca 1, 1 ero MoXHo
yCTaHaBnMBaTh Tak, YT00bl 3aAHSSA 1 OfHa U3
BOKOBbIX CTEHOK MPUMBIKANM K CTEHaM
MOMELLIEHNS, CTEHKAM KYXOHHbIX LUKadpuMKOB
nnm BbIToBbLIX NPMBOPOB NK06OI BBICOTI.
KyxoHHas mebenb unv bbiToBble Nprbops,
MPUMbIKAIOLLIE C APYFON CTOPOHBI, JOMKHbI
ObITb He BbiLLe npubopa.

Bcsi kyxoHHast mebenb, psgoM ¢ KOTopon
yCTaHaBNMBaeTCA YCTPONCTBO, JOIMKHA ObITh
TepmocToiikoit (He meHee 100 °C).
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MpepoxpaHuTenbHas Lenb
Ecnu nsgenue ocHaweHo aByms
npefoXpaHUTeNbHbIMKM LenamMu(2);

[ns obecneyernst yCTONYMBOCTI N3Lenus ero
HeobX0MMO 3aKPENUTL C MOMOLLBI0 ABYX
NpeaoXpaHnTeNbHbIX Lenei, BXOAALLMX B KOMANEKT
NOCTaBKM.

C nomoLLbo COOTBETCTBYHOLLETO Atobens
yCTaHoBUTE KpiodoK (1) B CTeHe kyxHu (6), a 3aTem
NOLCOoeanHUTE NPesoXpaHUTENbHYIO Lienb (3) K
KPIOYKY C MOMOLLbIO kapabuHa (2).

Kptouok

KapabuH

lMpepoxpaHuTensHas Lenb

[Tpo4Ho 3akpenuTe Lenb ¢ 3aHel CTOPOHbI
NAUTHI

5 3agHss CTOpoHa N Tl

6 CTeHa KyxHu

Ecnu usgenue ocHalueHo ogHo
npegoxpaHuTenbHoN uenbio(1);

[ns obecneyeHnst yCTOAUMBOCTI U3Lenus ero
HeobX0AMMO 3aKPENMTL C MOMOLLBIO BXOASILLEN B
KOMMJIEKT NOCTaBKW NPEAOXPaHNTENBHOM Lienu Ha
JYXOBOM LUKachy.

CriepyiiTe yka3aHWAM Ha PUCYHKE Hibke Ans
KpenneHns NpefoxpaHnTeNbHON LW K M3aeniio.
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TMpenoxpaHuTenbHas Lenb JOMKHA ObiTb Kak
MOXHO KOpOYe, YTOObI UCKIOUNTL
ONpoKMabIBaHWE W3NS Kak Brepes, Tak u
B CTOPOHY.

B KOHCTPYKLMM NpefoXpaHNTENbHOM LienK Ans
NAUTLI HET THE3Aa ANs KpenmneHus ckobbl.
BeHTunsums nomeLeHuns

Bo BCex nomeLLeHmsIX AOMKHO BbITb
OTKPbIBAOLLEECS OKHO, @ B HEKOTOPbIX MOMELLIEHNSIX
noTtpebyeTcs Takke Hanmume NOCTOSIHHOM
BeHTUnALMM. 3abop Bo3gyxa Ans npoLecca ropeHns
NPOK3BOAMTCS B MOMELLEHIM, 1 YXOLSLLME rasbl
BbIJENSIOTCSH HENOCPEACTBEHHO B NOMELLEHME.
MoaTomy s 6e3onacHoi akcnnyarawuum
yCTpoiicTBa HeobXxoanmo 06ecneymnTb B MOMELEHUN
XOPOLLYI0 BEHTUIALMKO.

MomeLlueHus ¢ gBEPAMU W (UNIN) OKHaMK,
KOTOpPbI€ OTKPbIBAKTCA HEMOCPEACTBEHHO
Hapyxy

B nBepsix v (unm) okHax, KOTOpbIE OTKPLIBAKTCS
HENocpeACTBEHHO HapyXy, AOMKHO bbiTb obLiee
BEHTUNALMOHHOE OTBEPCTME C pa3Mepamu,
yKa3aHHbIMK B Tabrnuie Hike, ¢ y4eTom obLuei
MOLLIHOCTY ra30BOro NOTOKa ycTporicTea (obLas
noTtpebnsiemast MOLLHOCTb ra3oBoro NoToka
YCTPOICTBA NOKa3aHa B TabnuLe TEXHUYECKMX
XapaKTEPUCTUK B JaHHOM PyKOBOACTBA
nonb3oBatens). Ecnv B gBepsix 1 (Mnm) okHax HeT
00LLEro BEHTUMSALMOHHOIO OTBEPCTYS,
COOTBETCTBYHOLLEro obLyemy pacxopy rasa
YCTPOICTBA, KaK ykasaHo B TabnuLe Huxe, Toraa B
nomeLLeHnn 0653aTeNbHO JOMKHO ObITh
[JOMOMHUTENBHOE NOCTOSIHHOE BEHTUNSALMOHHOE
0TBEPCTHE, YTOObI 06ECNEUNTD BbINONHEHNE 0BLLMX
MWUHUMaTbHbIX TPeDOBaHMIA K BEHTUNSALMN B
COOTBETCTBMM C OBLLMM PacXoaoM raa B AaHHOM



YCTPOWCTBE. B kayecTBe NOCTOSIHHOMO
BEHTUNALMOHHOTO OTBEPCTUS MOXHO NPUMEHUT
OTBEPCTUS ANs CYLLECTBYIOLLNX BO3[YXOBOLOB,
Harnpumep OTBEPCTUS C pa3Mepamm BO31yX0BOAA
ObITOBO BLITSHKKA 1 T. 1.

O6wwuit pacxograsa | MuH.
(kBT)

BEHTUNALUNOHHOE

MomelLeHus, He MMetoLMe ABEPEN U (MNK) OKOH,
KOTOpbI€ MOryT OTKPbIBaTLCA HENOCPEACTBEHHO
Hapyxy

Ecnu B nomeLueHnn, roe ycTaHaBnmBaeTcs
YCTPOICTBO, OTCYTCTBYIOT ABEPDL W (M) OKHO,
KOTOpbIE OTKPLIBAKOTCS HENOCPEACTBEHHO HAPYXKY,
creayeT HalTh MHYI0 NPOJYKLMIO, ONpeaeneHHo
NO3BONSAIOLLYI0 0BECNeUnTb Hanu4me NOCTOSHHOMO
Heperynmpyemoro 1 He3akpblBaemoro
BEHTUMALMOHHOMO OTBEPCTUS M BbINONHEHME 0OLLMX
MUHUMAnbHbIX TpebOBaHMIA K BEHTUNALWM B
COOTBETCTBMM C OBLLMM PacXoaoM raa B AaHHOM
YCTPOWCTBE, KaK Yka3aHO B NPUBEAEHHON BbllLe
Tabnuue. Kpome Toro, cnegyet cobntogats
COOTBETCTBYIOLLIME PEKOMEHAALWM MO CTPOUTENbHBIM
HopMam.

Ecnu nomelLieHre nnm BHyTPEHHeEe NPOCTPaHCTBO
copepxuTt Bonee 0JHOTO ra3oBOro YCTPONCTBA, TO B
[ONoNHeHMe K TpeboBaHMIo, ykazaHHOMY B Tabnuue
BbllLE, AOMmKHa ObITb 0BecneyeHa 30Ha
[BONONMHUTENBHOI BeHTUNALMK. Pa3mep
BONONHUTENBHOW BEHTUMALMOHHON 30HbI JOIKEH
COOTBETCTBOBATL TPEBOBaHMAM ApYTnX ra3oBblX
npubopoB.

B nomeLweHnm, roe ycTaHOBNEHO M3Aenue, Takke
BOmKeH bbITb NpeayCMOTPEH MUHUMANbHBIA
cB0BOAHbI 3a30p 10 MM MeXay NOMOM 1 HUKHUM
Kpaem ABepw, KoTopast OTKPbIBAETCS BHYTPb
nometLueHus. Heobxoanmo obecneunTs, 4Tobbl Takue

M3enus, Kak KoBpbl, NePeKpbITAS U T. 4., He
nepekpbIBank JaHHoe CBOBOAHOE NpOCTPaHCTBO,
Korfia Bepb 3aKpbiTa.

lnuTa MOXeT ycTaHaBNMBATLCA B KyXHE, B KyXHe-
CTOSIOBOI UMM B XMIOW KOMHaTe, HO He B
NOMELLIEHNN C BaHHOM 1N yLuem. Mnuty
3anpeLLaeTcs yCTaHaBnNMBaTh B XUION KOMHaTe
nnowaasto MeHee 20 kB. M.3.

He ycTaHaBnuBalite NauTy B NOMELLEHIM,
HaxoJsLEeMCS HUXe YPOBHS NOBEPXHOCTH, €CIM OHO
He BbIXOAWT Ha YPOBEHb MOBEPXHOCTY XOTS Obl
O[IHON CTOPOHO.

YcTaHOBKa U NOAKMNIOYeHWe

[Mpnbop cneayeT ycTaHaBnMBaTh U NOAKMOYaTH B
COOTBETCTBUM C AEMCTBYIOLMMM HOPMaMK 1
npasunamm.

He ycTaHaBnueaiTe nsnenue psaom ¢

ONOAMIBHUKOM W MOPO3MITbHON KaMEPOW.
[MockonbKy Ayx0BO# Lkad U3nyvaeT Tenno,
XonoaunbHukK 6yayT noTpebnaTh Gonblue
3NEKTPOIHEPIUN.

+  TlepeHocuTb NPUBOP AOMKHBI HE MeHee ABYX
YeroBex.

«  TpuGop crieflyeT ycTaHaBNMBaTL NPSIMO Ha MOJ.
He ycTaHaBnuBate npubop Ha NofCTaBku.

He nepemelLaiiTe ycTponCTBO, AEpXack 3a

BEpLL W/vnu 3a pyuky asepubl. [Bepua,
py4Ka U NETRU MOTYT MOBPEANUTLCS.

MopakntoueHue K aneKkTpoceTn

MMoakntouaiTe n3nenme K po3eTke UIN NMHWM C
3a3eMieHMEM, 3alMLLIEHHON MUHUATIOPHBIM
ABTOMATMYECKNM BbIKiOYaTenem ¢
COOTBETCTBYHIOLLIMM HOMUHAIOM, KOTOPbIiA YKa3aH B
Tabnmue « TEXHUYECKNE XapaKTEPUCTUKNY.
YCTaHOBKY 3a3eMIeHNst AOMMKEH BbIMOMHATL
KBanuULMPOBAHHbI 3MEKTPUK (ripy
MCMONb30BaHNM U3AENMSI C TPaHCHOPMaTOPOM UNK
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTY 3a yLepB, NOHECEHHbIi
BCELCTBUE UCTOMNb30BaHNS u3aenus bes
3a3eMEHNS], BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBuiamm.
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ONACHO:

IMopkniouenne npubopa k anekTpoceT
OIKEH BbINOMHATL KBANM(ULMPOBaHHbIN
crnewparnucT, MeroLLMin npaso Ha
BbINOMHEHWe Takux paboT. [apaHTMitHbIA
nepuoz HauMHaeTCa TOMbKO nocrne
NpaBuUnbHON YCTAHOBKM.

[Tpoun3soamTEnb HE HECET OTBETCTBEHHOCTH
32 NOBPEXAEHMUS B pe3yrnbTaTe BbINOMHEHNS
paboT nuuamu, He UMEHOLLUMM
COOTBETCTBYHOLEN KBAaNMUKaLMK.

ONACHO:

LLIHyp nuTaHs He fOMmKeH ObiTb COABNEH,
W3OTHYT UK 3aXaT, a Takke He JOMKeH
conpukacaTtbCs C HarpeBatoLmMMmcs
KOMMOHEHTaMu 13genus.

3ameHy NOBPEXAEHHOrO LLHYpa NUTaHUS
[OIMKEH BbINOMHATL KBANMMULMPOBAHHbIN
3NeKTpUK. B NpoTMBHOM Cryyae 310 MOXeT
NPUBECTM K NOPXKEHMIO NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMIO Ui
BO3ropaHmio!

[TapameTpbl 3NEKTPUYECKON CETH JOMKHBI
COOTBETCTBOBATH AaHHBIM, YKa3aHHbLIM Ha
nacnopTHon Tabnmuuke npubopa. MNacnopTHyto
Tabnuyky MOXHO yBUAETL TGO NpK OTKPLITON
ABepLe U HUXKHEN KpbllLke, Mo Ha 3aaHen
CcTeHKe npubopa, B 3aBUCMMOCTY OT T1Na npubopa.
LLHyp nuTaHns npubopa JOMKeH COOTBETCTBOBATL
napameTpam, ykasaHHbIM B Tabnuue "TexHudeckue
XapaKTepuCTUKM".

K WwTencensbHON BUMKe LWHYpa NUTaHUs nocne
lycTaHOBKW JOMKeH ObITb 06ecneyeH nerkuit

0CTYN (He NpoknaablBaiTe WHYp Haj
BaPO4HON MOBEPXHOCTHIO).

Ipu MOHTaxe NpPOBOAKM HEOBX0AMMO
cobrtoaTh HauyoHanbHbIe/MeCTHbIE
9NIEKTPOTEXHUYECKIE NIPABIUNA U HOPMbI, @
TaKkKe UCMONb30BaTb COOTBETCTBYIOLLIMNE
PO3ETKU/LUTENCEMbHBIE BAMKY W BIMKY A5
LyX0BKM. B criyuae ecnu npeaenbHble
3HAYEHNst MOLHOCTM MPOAYKLM MPEBbILLAIT
LOMYCTUMYIO Harpy3ky Ha BUIKY W PO3ETKY,
Wu3genve [OMKHO BbiTb NOAKIIYEHO Yepe3
CTaLMOHapHOE 3MeKTpUYeckoe
obopyaoBaHue Hanpsimyto 6e3
WCMONb30BAHMUS BUMKW 1 PO3ETKM.
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OMACHO:

lepen BbINONHEHWEM Kakux-nnbo
9NEKTPOMOHTaXHbIX PaboT OTKIoUMTE
npubop 0T 3NEKTPUYECKON CETH.
CyLLecTByeT puck nopaxeHus
3NeKTPUYECKMM ToKoM!

BkntounTe LWHYp NUTaHMS B PO3ETKY.
MopkntoueHue rasa

OMACHO:

MMoakntoueHue npubopa K aNeKTpUYECKoi
CETW AOMKEH BbINOMHATL
KBanNULMPOBaHHbINA Creymanmcr,
MMEIOLLWIA NPaBO Ha BbINOMTHEHME TaKMX
pabor.

HenpodeccrnoHanbHbI pEMOHT MOXeT
NPUBECTM K B3PbIBY UMK OTPABNEHMIO ra3om!
[Mpon3BopuTENb HE HECET OTBETCTBEHHOCTH
32 NOBPEXAEHMUS B pe3yrnbTaTe BbINOMHEHNS
paboT nuuamu, He UMEHOLLUMM
COOTBETCTBYHOLEN KBAaNMUKaLMK.

OMNACHO:

[Mepen BbINOMHEHWEM Kakux-nnbo paboT no
MOHTaxXy ra3oBbix NpuBOPOB nepekpoiTe
nogauy rasa.

OTO MOXET NPMBECTY K B3pbIBY!

Tvn v aaBneHue rasa, Ha KoTopble
OTperynupoBaH Npubop, ykasaHsl Ha
nacnopTHO TabnuLe Urn MapkUpoBKe.

Ha Balue nsnenve MoXeT noaaeatbes
npupoaHeiii ras (NG).

*  Y3en noga4u NpypOSHOTO rasa JOMKeH BbiTh
Hapnexallum obpa3om NOAroTOBAEH K COopke
nepep yCTaHOBKON N3Aenus.

+  TlopknioyeHue BaLero ugenvs K
rasopacnpegenuTencHon cetn byget
BbINOMHATLCA aBTOPU30BaHHLIM NEPCOHATOM.

+  [Inf nogknioyeHns upenus K
rasopacnpegenuTenbHoN CeTH Ha BbiMyCKHOM
OTBEPCTIM y3na JormkHa ObiTb rbkas Tpyba, a
KoHeL, Tpybbl formKeH BbITb 3aKPbIT FyXO0it
3arnywwkon. [nyxas sarnyLuka AomkHa ObiTb
yAarneHa npy BbIMOSIHEHUN COENHEHNS, a
Wn3fenve NOAKIIYaEeTCs C UCMOMb30BaHNEM
MNOCKOro COEAMHUTENBHOTO YCTPOICTBA
(pykaBa).

+  Tnyxas 3arnyLka gomkHa ObiTb yaaneHa npu
BbIMOSHEHUN COEAMHEHNS, a U3penue
MOSKIMIOYAETCA C UCMOMb30BaHNEM MNOCKOro
COEAMHUTENBHOTO YCTPOICTBA (PyKaBa).



«  Ecnu BnocreAcTBMN BO3HUKHET
HEoBXoaMMOCTL NEPEBECTY U3AENNE Ha Apyroi
BUA rasa, o0paTUTECh B aBTOPU30BaHHbIN
CEPBUCHBIN LEEHTP N0 BOMPOCY BbIMOMHEHMS
COOTBETCTBYIOLLEI NPOLIEAYPbI.

Ecnu nsnenue ocHalieHo OgHUM

ra3oBbINYCKHbLIM NaTpy6KoMm;

+  Tlepen NOACOEAMHEHWEM FA30BOTO LUNAHTa
MPOBEPbLTE, YTO BbIMYCKHOE OTBEPCTHE
ra30BOrO LUMaHra B 3afiHei 4acTu npenvs
HaXOQMTCS Ha TOW e CTOPOHE M3AEMNNS, UTo 1
KranaH nofia4u NpupoaHoro rasa.

+  Ecnu BbinyckHoe OTBEPCTHE Fa30BOrO LLMaHra u
KnanaH nofiauu NpupoaHOro rasa He
PacrnonoXeHbl Ha OAHON CTOPOHE, MPOBEPbLTE,
yTOBbI LUMAHT MIPU COBAMHEHUN HE MPOXOAMN
yepe3 30HY NOBLILIEHHOI TemnepaTypbl.

Ecnu nspenue ocHaieHo aosyms

ra3oBbINyCKHbIMM NaTpybkamm;

+ OpwH 13 ABYX ra3oBbIMyCKHbIX NATPybOKoB
3aKPbIT FYXON 3armnyLUKom, a [PYrom 3aKpbIT

nnacTMaccoBon 3arnyLukoi. Pacnonoxenue
FTyXON 3arnyLUKW W NNacTMacCoBO 3armyLUKu
MOXET OTNMYaTbCA B 3aBUCUMOCTY OT M3AENNS.

1 BbinyckHOe 0TBEpCTHE ra3oBoro LUnaHra
2 nyxas 3arnyLuka
3 [TnactmaccoBas 3arnyLuka

. [Nepen noakmno4eHneM K
rasopacrnpeaenuTensHon CETU NPOBEPLTE, YTO
KnanaH NpUpOAHOro rasa 1 BbiMyCKHOE
OTBEPCTYE ra30BOrO LUNaHra NopKM4aeMoro
M30ENNs HAXOAATCS Ha OJHON CTOPOHE.

¢+ Ecnu knanan npupoaHOro rasa v BbiMmyckHOe
OTBEPCTYE ra30BOrO LUNaHra, 3aKpbiToe
NNacTMaccOoBO 3armyLUKON, BbIXOASAT Ha OAHY
CTOPOHY, BbIMOMHUTE NOAKIKYEHME K
rasopacrnpegenuTensHon CETH Kak nokasaHo Ha
PUCYHKE HIDKE.

CINK KranaH NpupofHOro rasa v rasosbli
LUMaHr, 3aKPbITbIV FTyXOM 3arnyLUKOW, BbIXOAAT
Ha OfiHy CTOPOHY, CHUMUTE W YTUNN3UpYHTE
NNacTMaccoByo 3arnyLIKy. YAanuTe riyxyto
3arnyLuUKy 1 3aKpomTe BbIMyCKHOE OTBEPCTME
ra3oBOro LUMaHra HOBOW (HEMCMOMb30BaHHOM)
YNNOTHUTENBHOM NPOKNaaKoN B MeCTe, rae He
OyAeT BbINONHATLCA NOAKII0YEHMe K
rasopacnpegenuTenbHon CeTu.
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BbinonnuTe nogknoueHue K
rasopacnpenenMTeanoﬁ CETU Ha BblMyCKHOM
OTBEPCTUM ra3oBoro WnaHra Bo3ne KnanaHa
nogaqu npupoaHOro rasa Kak nokasaHo Ha

PycK noxapa:

PUCYHKE HIDKE.

BbinonHeHue noakmnioyeHmus B HapylleHue

MpefCTaBNEHHbIX HUXE MHCTPYKLMIA BReyeT 3a coboil

PUCK YTEYKM rasa u noxapa. Hawa komnanus He
HEeCeT OTBETCTBEHHOCTH 3a yLiepO, NOHECEHHbIN
B pe3ynbTaTe HapyLeHUsi UHCTPYKLIMN.

[MoaknioyeHme K rasopacnpeaenuTensHoin ceTi
[OIKHO BbINOMHATLECS TONBKO NEPCOHANoM
aBTOPW30BAHHOTO NOCTaBLLMKA YCIYT.
lMoakntoyeHne n3genus k
rasopacrnpegenuTensHon ceTn 06a3aTensHO
[OIKHO BbINOMHATLECS Yepes BbIMyCKHOe
OTBEPCTWE ra3oBoro LNaHra Bo3ne knanaxa
NPUPOAHOIO rasa.

lMnacTmaccoBas 3arnyLuka JomkHa ObiTb
YTUNM3NpOBaHa, a BbIMyCKHOE OTBEPCTME
ra3oBOro LLMaHra, KoTopbii He byaeT
MCMONb30BaTLCH, AOMKHO ObITb 3aKPbITO
[1yXOW 3arnyLLKON.

[Tpw 3aKpbITUM FMYXOi 3arMyLUKOW BbINYCKHOIO
OTBEPCTVS ra30BOr0 LUMaHra, KOTOPbIA He
Bypet ucnonb3oBaThes, 00513aTeNLHO AOMKHA
ObITb MCONb30BaHA HOBaS M
HeNCnonb30BaHHas yNnoTHUTENbHAS
npoknagka.

ONACHO:

'MOKMIA ra30BbIA WNaHT AOIKeH ObiTh
NOACOEANHEH TakuM 06pa3om, 4ToObl OH He
Kacancs OKpY)atoLLmx ero ABIKYLLMXCS
yacteit ¥ 4yTobbl OHM He 3aLennsany WnaHr
Npu ABMKEHNM.

(Hanpumep, BbIgBIKHbIE ALLMKKM) Kpome Toro,
LUNaHr He [LOMXeH pacnonaratbCs B TeX
mecTax, rie OH MoxeT ObiTb nepexar.
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ONACHO:

['a30BbIii LWNaHT He [OMKeH ObITb COABNEH,
W3OTHYT UK 3aXar, a TakKe He JOMKeH
conpukacaTtbCs C HarpeBaLLUMncs
KOMMOHEHTaMU U3Aenus.

[OBpEXOEHHbI Fa30BbIN LUMAHT MOXET
NPUBECTM K B3PbIBY.

HpOBepKa coeANHeHUA Ha yTeuKy rasa

YcTaHoBuTE BCE PerynaTopbl M3nenus B
noroxeHue «Bbiknio4eHo». YcTaHoBUTE BCE
perynaTopbl U3nEenns B NoMNoXeHue
«BbIkntoueHo». [Ind npoBepkm yTeuku rasa
NPUrOTOBLTE MbISTbHYIO NMEHY U HAHECUTE ee Ha
MeCTO NOACOEANHEHNS LLMaHra.

[ins NpoBepKy yTeukm rasa npurotoBbTe
MbISIbHYI0 NEHyY U HAHECUTE ee Ha MeCTOo
NoAcoeanHeHUs Wnaxra. B aTom cryyae ewye
pa3 npoBepbTe NOACOEANHEHIE ra30BOr0
LufaHra.

Ecrv uspenve ocHallieHo fByms
ra3oBbIMyCKHbIMK NaTpybkamu, obecneysTe,
4TObbI HEMCMONbB3YEeMbIii ra30BbINYCKHOM
naTpy6oK Bbin 3aKpbLIT rTyXON 3arnyLUKON.
[pMroTOBLTE MBISLHYIO NEHY W HAHECUTE €€ Ha
TOYKY YCTAHOBKM [TyXOW 3arnyLUKu Ans
NPOBEPKM Ha Hanu4mne yTevex rasa. B cryvae
YTEYKM ra3a MblfbHas neHa 6yaeT ny3bipuTbes.
B aT1OM criyyae elle pas npoBepbTe YCTaHOBKY
[IyXOW 3arnyLLKX.

BMeCTO MbIrbHO NeHbI Bbl MOXETE
1CNonb30BaTh UMEIOLMECS B NPOAAXE Crpen
QNS NPOBEpPKYW YTEYKM rasa.

Hw B kOem criyyae He ucnonb3yiTe Ans
NPOBEPKYN YTEUKM ra3a CrindKi uiu
3aKurarnky.

IMpnaBuHLTE NPUBOP K CTEHE KyXHN.
PerynnpoBaHue HOXeK AyX0BKU

IMpy Hannuum BUGpaLMW nocyaa Bo Bpems
NPUrOTOBIEHNS MOXET cauratbes. [ns
NpeaoTBPaLLEHNS ONACHbIX CUTYaLi
Heobxoanmo, 4ToBbl NpUbOpP CTOSAN POBHO 1
yCTON4MBO.

B yensix 6eonacHocTy, BbIpoBHSIATE Npubop ¢
MOMOLLBIO 4 PerynnupyeMbIX HOXEK HOXKW. [na
9TOr0 NOBOPaYMBaNTE WX BNIEBO W BNPaBo A0
Tex nop, noka npubop He byaeT PoBHO CTOSATL
Ha CToneLHmLe.

OkoH4aTenbHas npoBsepkKa

1,

[MpoBepbTe, paboTaloT Nn aneKTpuieckme
KOMMOHEHTI.



Ortkpoitte nogavy rasa.

lMpoBepbTe MeCTa NOAKIIOYEHWE rasa Ha
HaEXXHOCTb 3aKPEMIEHNS! N FePMETUYHOCTb.
4. 3axrite ropenku u NpoBepbTE BHELIHMIA BUL
nnameHu.

IXEN

Mnams JomkHo 6biTb ronybbIM U MeTb
06bIuHyt0 chopmy. Ecnv nnams umeet

€NTOBATbII OTTEHOK, NPOBEPbLTE NOMOXEHIE

HaKnagku ropenku unu npovncTUTe Topenky.

Mepexop Ha Apyron BUA rasa

OMACHO:

Tepep, BbINONHEHMEM Kakux-nnbo paboT no
MOHTaXYy ra3oBbix NpuBOPOB nepekpoiTe
nogauy rasa.

OTO MOXET NPMBECTY K B3pbIBY!

[ns nepexopa Ha apyroi BuA raza Heobxogumo

3aMeHUTb BCe (hopCyHKM Npubopa U OTPerynupoBaTh

BCe KpaHbl Ang yMeHblUEeHUA nogayn rasa.

3ameHa chopCyHOK B ropenkax
CHumuTe HaknaKy ropenku 1 BbiHbTe Kopryc
ropernky.
2. BbIBMHTHTE (hOpCYHKM, NOBOpa4MBas NpoTMB
4acoBOW CTPErKK.
BcTaBbTe HOBbIE (hOPCYHKM.
[poBepbTe COEANHEHNS HA HAEXHOCTb
3aKpenneHns u repMETUYHOCTb.

B w

PacnonoxeHue HoBbIX (HOPCYHOK YKa3aHo Ha

ynakoske unv B Tabnuue Ha
apakmepucmuku gopenok, cmp. 16 .

((MoxeT 0TnMyaThCS B 3aBUCUMOCTH OT
Mofieny uaaenus.))

B HekoTopbIX MOAENAX KOH(POPOK POPCYHKa
3aKpbITa METANNMYECKON KPbILKOM. [ins
3aMeHbl POPCYHKM METANMUYECKYIO KPbILLKY
HeobX0AUMO CHATb.

3
4 —/
1 YCTpORCTBO ras-KOHTPONs (B 3aBUCMMOCTM OT
Mozenu)
2 Caeya 3axuranus
3 dopcyHka
4 lopernka

He cHumaliTe razoBble kpaHbl roperok 6es
ocoboit HeobxogumocTu. B cnyyae
HeobX0AMMOCTH 3aMeHbI KpaHoB
obpalLaiTech TOMbKO B (PUPMEHHBIN
CEPBUCHbIN LIEHTP.

Perynupoaxa ra3oBbIX KpaHOB ANA YMeHbLUeHUA
nogayu rasa

1,

2,
3.

3aXruTe ropernky, KoTopyHo HyXHO
OTPErynMpoBaTh, 1 YCTAHOBUTE Pyuky
perynsatopa B NoNOXeHUe MUHUMArbHOTO
nrameHu.

CHUMUTE pyUKy perynsitopa ¢ rasoBoro kpaa.
K BUHTY perynupoBku Nofaum rasa npuMeHsiiTe
OTBEPTKY COOTBETCTBYIOLLENO pasMepa.

[ns cxwkeHHoro HedpTAHOrO rasa (ByTaH-nponarx)
cregyeT NOBEepHYTb BUHT M0 4acoBoi cTpenke. [ns
NPUPOJHOrO rasa CriedyeT NOBEPHYTh BUHT Ha OfWH
060pOT NPOTMB YaCcOBOM CTPENKY.

» HopmanbHas BbicoTa NpsIMOro niameHu npu
YCTaHOBKE Perynsitopa B NoNOXeHe MAHUMANbHOTo
nnameHn JoMmKHa COCTaBNSATL 6-7 MM.

4.

Ecnu nnams Bbilwe, yem HY)XHO, NOBEPHUTE BUHT
Mo 4acoBom CTpenke, eCnn HnXe — NoBepHUTE B
NPOTUBOMNONOXHYIO CTOPOHY.

B kayecTBe 3aKnoumTeNbHON NPOBEPKN
yCTaHOBUTE perynatop KOHCbOpKM B NONOXEeHne
MaKCUManbHOro 1 MMHUManbHOro niaMmeHn n

NpOBEPbTE BOCMIAMEHEHME W BbIKITKOYEHNE OTHS.

[onoxeHue BUHTa PerynMpoBKY NOAAYN 3aBUCHT OT

TMNa ra3oBoro BEHTUAS, UCMOMb3yeMOro B
CTPOWCTBE.

1

BWHT perynupoBku nogaun rasa
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1 BWHT perynupoBku nogaun rasa

Mpu 3ameHe Tuna rasa He0b6X0AMMO Takxke
3aMeHUTb M nacnopTHyto Tabnuuky npubopa,
conepxalLyio nHopmaLmio o
noTpebnsieMom rase.

MpoBepka opcyHOK Ha Hannume yTeukun

lNepep BbINOMHEHNEM KOHBEPCUM M3fenKs

ybenuTech, YTO BCE py4KM YNpaBleHUs HaxoasaTCs B

BbIKIKOYEHHOM NonoxeHuu. Mocne npaBunbHoOM

KOHBepCUN (hopCyHOK HEOOXOAMMO NPOBEPUTH

Kaxzy1o POPCYHKY Ha yTEUKY rasa.

1. Ybegutecs, YTO BKIOYEHA NoAaya rasa k
M30ENNI0, MpY 3TOM BCE PyYKM YNpaBneHus
JOIMKHbI ObITh BbIKIMIOYEHDI.

2. Kaxpoe otBepcTve B chopcyHKe BriokupyeTcs
nanbLem, NpuKNaabiBas pasymMHoe ycunue,
4T0ObI OCTAHOBUTL YTEUKY ra3a, koraa
COOTBETCTBYHOLLAs pyyka ynpaBneHns
BKIIOYAETCS M YAEPKUBAETCS B HAKATOM
MOMOXeHNM, NO3BONSAS rady NonacTb B
(POPCYHKY.

3. HaHecute nogroToBNEHHYH MbIMbHyI0 BOAY Ha
coeanHerne HOPCYHKM C MOMOLL b
HebonbLION LeTkW. Ecnin B MecTe coeanHeHns
(hOpCyHKM ECTb yTeuKa rasa, MblfbHas Bofia
HauYHET NeHuTbCS. B 3TOM cnyyae 3aTsHuTe
(hOPCYHKY C pa3yMHbIM YCUNWEM 1 NOBTOpUTE
war 3 ewe pas.

4. Ecnv neHa nosiBnsieTcst CHoBa, Heobxoaumo
HeMeaneHHO OTKIKYMTL Nofaqy rasa Ha
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W3fenue 1 Bbi3BaTh cneLmanueTa 13
aBTOPW30BAHHOTO CEPBUCHONO LIEHTPa Unn
macTtepa ¢ nuueH3ven. He ucnonbayite
n3pgenue [o npoeeaexmus pabot

aBTOPN30BaHHbIM CEPBUCHBIM LIEHTPOM.




ﬂ MoaroToBKa K akcnnyaTauum

PekomeHaaLmu no 3KOHOMUK

3NeKTPO3Heprumn

3TN pekomeHaaLMmM NOMOryT BaM UCMoMb30BaTh

W3fienue 3KOMOrMYECKN YNCTBIM COCOOOM K

9KOHOMUTb 3NEKTPOIHEPTIIO.

*  Vcnonb3yitTe B AyXOBOM LKAy TEMHYIO UK
3ManupoBaHHyto Nocyy: 310 NO3BONNT
yAy4wWwmTb Tennonepeaasy.

+  [lporpeBanTe ayxoBon LKad nepes
MPUrOTOBSIEHWEM MNLLW, €CAIN 3TO
PeKoOMeHIYeTCH B PyKOBOACTBE MOMb30BATENS
WM B MHCTPYKLMSIX MO NPUIrOTOBMEHMIO
NpoayKTOB.

*  BoBpems npurotoBneHus nuwy He
OTKpbIBaNTE ABEPLY AYXOBOTO LUKatha CIMLIKOM
yacro.

+  [lo BO3MOXHOCTU CTapalTech roTOBUTL B
[YXOBOM LUKadpy Heckonbko 6oz
OOHOBPEMEHHO. pu NMPUrOTOBNIEHNM NULLK Ha
peLLEeTKY MOXHO yCTaHaBnMBaTh No fge
€MKOCTM C NpoayKTamu.

+  TortoBbTe 6rioga oaHo 3a apyrum. [lyxoson
wkad yxe Byaet nporpeT.

* [Ins 3KOHOMMWM 3NEKTPOIHEPTN MOXKHO
BbIKNKOYATL AYXOBOW LLUKa( 38 HECKOMBKO
MMHYT O OKOHYaHMS! NpUroToBneHms briopa.
He oTKpbIBaWTe ABEPLY [yXOBOIO LiKada.

+  PasmopaxuBaiiTe 3aMOpOXEHHbIE NPOaYKTbI
nepea NPUroTOBMEHNEM.

+  [oT0BbTE NULLY B 3aKpbITON nocyze. Mpu
NPUrOTOBIEHWM B OTKPLITON NOCYAe
3HepronoTpebreHe MOXET BO3pacTy B 4 pasa.

*  Boblbupaiite KOH(OPKY COOTBETCTBEHHO
pasmepy Ha nocyapl. O6sa3aTensHo
BblbMpaliiTe NoCyAy COOTBETCTBEHHO 0OBEMY
npurotonsiemoro 6rioaa. Yem 6onblue 0bbem
nocyAbl, TeM BbllLe 3HepronoTpebneHue.

nO,U,rOTOBKa K 3KcnnyaTtauuun
OuuncTka npubopa nepea Ha4yanom aKcnayarauum

HekoTopble MOIOLLME CPEACTBA W YNCTALME
MaTepuanbl MOryT NOBPEANTb NOBEPXHOCTb.
He ncnonb3yite Ans YACTKM arpeccuBHble
MOIOLLIME CPECTBA, YUCTALLME
MOPOLLKM/KPEMBI, @ TaKxKe OCTPbIE NPeaMETbI.

1. CHMMUTE BCE YNakOBOYHbIE MaTepuarbl.
2. TMpoTpuTe NOBEPXHOCTL NPMBOPa BNAXHO
TKaHbIO UNM TyGKOM 1 BLITPUTE HaCyXo.

MepBOHaYanbHbIii NporpeB

IMporpeiite npubop B TeyeHne 30 MUHYT, a 3aTeM
BbIKNKOUMTE. OTO 06ECNEUNT BLIrOpaHue W yaanexue
NPOW3BOACTBEHHbIX 3arpsI3HEHWIA 1 MOKPBITWIA.

MNPEQYNPEXOEHWE!
TopsymMe NoBEpXHOCTU MOTYT MPUYUHUTL
oxoru!
Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM 4acTaM AyXOBOTO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsm npubnmkatbes K
Hewmy.
[TomeLLas npoayKTbl B rOPS4Ni AyX0BOW
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|

NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

3AneKTpnyeckmin gyxoBon wwkad

1. BbIHbTe M3 AyXOBOrO LLKadha BCE NPOTMBHM 1
peLueTKy.

2. 3akpoliTe ABepLy OyX0BOrO LKaga.

3. Bobibepute nonoxenme Static (Cratuieckuin)

4. BkniounTe rpunb Ha MakCUMarbHY0 MOLLHOCTb
(cm. pasgen lpasuna akcnnyamayuu
anekmpuyeckoli dyxoeku, cmp. 29).

5. [aite ayxoBomy Wkady nopabotats okono 30
MUHYT.

6. 3artem BbIkntouMTE AYXOBON LWKad (CM. pasgen
[Mpasuna akcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 29).

DyxoBoi wkad ¢ rpunem

BbIHbTE 13 gyx0BOrO Lkada Bce NPOTUBHM 1

peLueTKy.

3akpoiiTe aBepLy AyX0BOroO Wkada.

BkrtoumnTe rpunb Ha MakcMMarbHyH MOLLHOCTb

(cm. pasgen Kak norb3og8ambCs epunem,

cmp. 34).

4. [aiite pyxoBoMmy Likadhy nopabotats okomo 15
MUHYT.

5. 3atem BbIkntouMTE AyX0BON WKad (CM. pasgen
Kak nonb3osambcsi epuriem, cmp. 34).

w

[py1 NepBOM BKITIOYEHUM B TEYEHNE
HECKOJTbKMX YaCOB BO3MOXHO BblAeneHne

bIMa 1 3anaxa. 70 BNofHe HOPMarbHO.
YbeanTech, YT KyXHst XOPOLLO
NpOBETPUBAETCS, YTOObI YAANUTH AbIM U
3anax. He BabixaiTe BbIgENALLMECS AbIM 1
3anaxu.
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B lpaBuna aknnyaraumy BapoYHOM naHenu

O06wue cBegeHUs 0 NPUrOTOBIEHUN
nULm

/B\

He 3anonHsiTe kacTpronto
pacTuUTeNbHBIM Macnom bonee Yem
Ha ofHy TpeTb. Mpu HarpesaHum
Macna He OCTaBrAnTe Bapo4Hyto
naxenb 6e3 npucmoTpa.
OcTeperaitech BO3ropaHus
packaneHHbIx Macen. He Tywmre
oroHb Bogoii! IMpy Bo3ropaHum
Macna HakpoWTe nocyay ofesoMm
WM BNaXHoN Tkakblo. Mo
BO3MOXHOCTM BbIKITIOUMTE BaPOYHYIO
naHenb 1 NO3BOHUTE B NOXAPHYI0

cnyxoy.

+  Tlepen xapeHbem NpoayKTbl HyXHO
obs3atenbHo obeylwmeaTte. OnyckariTe
NpOAYKTbI B FOPAYNI KNP C OCTOPOXKHOCTBIO.
3amopokeHHble MPoayKTbl Nepes XapeHbem
cregyeT NOfHOCTbI0 Pa3MOPO3UTh.

+  [locyay, B KOTOPOM pa3orpeBaeTCs xup,
HaKpbIBaTb HEMb3si.

+  Tlocyny criepyeT CTaBWTb Ha NAUTY Takum
00pa3om, 4ToDbI py4KKM HE HarpeBanuchb Hag
ropsiyelt NOBEPXHOCTBLIO NNNTLI. He CTaBbTe Ha
NAUTY HeyCTONYMBYIO NOCYAY, KOTOPas NErko
OnpoKu1abIBaeTCA.

*  He cTaBbTe Ha BKMKOYEHHbIE KOHGOPKW MYCTYH0
MOCYAY — 3TO MOXET NMPUBECTU K ee
NOBPEXAEHUIO.

*  He ocraBnsitte BKMIOYEHHLIMK KOHGOPKH, Ha
KOTOpbIX HET NMOCY bl — 3TO MOXET NPUBECTM K
noBpesxaeHunto nnnTbl. 0bsi3aTensHO
BbIKII0YaiATe KOHPOPKM NOCHE OKOHYaHNs
NPUTOTOBIEHNS MULLW.

*  He cTaBbTe Ha NAUTY NNacTMaccoByio UM
arniMUHUEBYIO NMOCYAY, TaK Kak Ha ropsiyeit
MOBEPXHOCTW OHW MOTYT PacniaBuTLCA.
Takyto nocygy TaKke He cregyet
MCMONb30BaTh AN XPaHEHNS MULLEBbIX
NpOAYKTOB.

* MoxHo ncnonb3oBaTh TONLKO NOCydy C
NAOCKMM JHOM.

+  Pa3mep nocyapl AOMmKeH COOTBETCTBOBATL
KOnM4ecTBY NpoayKToB. Toraa NpopyKThbl He
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OyayT BbINNECKMBaTLCA M3 MOCYAbI, U He
NPUAETCS NULIHWIA Pa3 MbITb NAKTY.
He knaguTe Ha KOH(OPKM KPbILIKK KacTPHOMb.
Pa3meluaiite nocyay no LEHTPY KOHPOPKU.
Ecnu HyxHO nepemecTuTb NOCYAy Ha apyryto
KOHAOPKY, NogHUMMTE ee 1 nepecTasbTe. Hu B
KOEM Cryuae He nepeBuraitTe nocyay no
MOBEPXHOCTY NANTBI.

[puvroToBneHme NULM Ha ra3oBOIA KOH(OpPKe

+  [lvameTp nnameHn JOrmKeH COOTBETCTBOBATL
pa3amepy nocygbl. Mnams rasoBoi KOHPOPKK
CreayeT perynupoBath Takum 06pa3oM, YTobbI
OHO He BbIXOAWIO 3a Npeferbl AHa nocybl.
lMocyay crepyeT CTaBuTb MO LEHTPY KOH(OPKM.

dKcnnyaraums BapoUHbIX naHeneit

HopmansHas koHdopka 18-20 cm
KoHdopka 6bicTporo Harpea 22-24 cm
[JononHntensHas koHopka 12-18 cm

HopmansHas koHdopka 18-20 cm cnucok
PEKOMEHA0BAHHBIX aMETPOB NOCYAbl ANs
1CMOMNb30BaHNS Ha COOTBETCTBYIOLNX
KOHEbOpKax.

B w N =

f MPEOYNPEXOEHNE!
He nonb3yitTech NoCyaoM BHE ykasaHHOM

30HbI. Micnonb3oBaHme nocyabl 60nbLworo
pasmepa Bbi3bIBaET ONACHOCTb OTPaBMEHUS
yrapHbIM ra3oM, Neperpes NpureratoLLmx
NOBEPXHOCTEN W Py4eK ynpaBneHus.
Vcnonb3oBaHue HebombLLON Nocyabl
NPUBOANT K PUCKY NOMYHYEHUS OXOrOB OT
nnameHu.

BonbLuOit CMMBON NNamMeHN COOTBETCTBYET
MaKC1MasnbHOMY YPOBHIO MOLLHOCTH, @ ManeHbKuii
CMMBON NaMeHu — MUHUMansHoMY. B nonoxennn
«BbIKIIOYEHOY (BEPXHSS TOYKA) NOAaYa rasa k
ropenkam npekpaLiaeTcs.



Po3xur ra3oBbIx ropenok

1. TlpyKMuTE PErynsiTop ropenku u

2. TOBEPHWUTE ero NPOT1B YaCOBOMN CTPENKM B
CTOPOHY 60MBLLIOMO CYMBOMA NTAMEHW.

» Ipy 3TOM BCMbIXHET UCKpa, W ra3 3aropuTcs.

3. YCTaHOBMTE HYXHbII YPOBEHb MOLLHOCTH.

BbikntoueHue ra3oBbIx ropeniok

[NoBepHUTE perynsTop 30HbI NOAOTPeBa B

noroxeHune «BbIkno4eHo» (BBEPX).

Cuctema npeaoTBpaLLeHns yTeuku rasa (B

MoAEensx ¢ TepMonapoii)

'openku cHabkeHbl
NPesoXpaHNTENbHbIM
MexaH13MoM,
npekpaLiatoLm nogady
rasa, ecrnv nnams
BHE3arHo MoracHer,

1. Cuctema HanpuMep, ero 3anset
MPEAOTBPAIUEHNS  yunkocTb,
yTeukn rasa

[Lins poaxwra npukmuTe perynsitop u
MOBEPHUTE €70 NPOTUB YaCOBOI CTPENKM.
YTo6bl BKIMIOUMTH CUCTEMY 3aLLUTHI, MOCTE
BOCMNaMEHeHVs ra3a yaepKuBaiTe perynsarop
B HaXkaToM nonoxeHum etie 3-5 cexyHa.

Ecrv nocne HaxaTus 1 OTNyckaHms
perynaTopa nnams noracHeT, NOBTOPUTE Te Xe
[eliCTBUS, YAEPKIMBas PErynsitop B HAKaTOM
MOMOXEHUN B TeYeHMe 15 CekyH.

OMACHO:

[Ecru B TeueHune 15 CekyHa po3xur ropenku
He Npon3oLLen, OTMYCTUTE KHOMKY.
[MoBTOPMTE NOMBITKY HE paHee, Yem Yepes 1
MuHyTY. CyLLECTBYET PUCK HAKONMEHWS rasa
1 B3pbiBal
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[ NpaBuna skcnnyarauum ayxoBku

O6wue cBegeHns 0 BbiNneKaHUm,
XXaPEeHUM ¥ NPUroTOBNEHUM C rpUnem

MNPEQYNPEXOEHWE!
Topsune NOBEPXHOCTM MOTYT NPUYMHUTD
oxoru!
Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM 4acTaM AyXOBOTO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsam npubnmxaTthes K
Hewmy.
[TomeLLas npoayKTbl B rOPS4Ni AyX0BOW
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|
NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

ONACHO:

ByabTe 0CTOPOXHbI, OTKPbIBas ABEPLY
ZlyXOBOTO Lukada, Tak kak HapyKy MOXeT
BbIXOAUTH Nap.

Binyckaemblii nap MoXeT 06xeyb BaM pyku,
ML n/unn rnasa.

CoBeTbl N0 BbINEKaHUIO

*  Vicnonb3yiiTe aHTUNpUrapHble MeTannmyeckue
Tapesku U antoMUHNEBBIE KOHTEIHEPDI C
COOTBETCTBYIOLLIMM NOKpbITUEM, TGO
TEPMOCTONKME CUITMKOHOBbIE (hOPMBbI.

+  PaunoHanbHo ucnonb3yite nnowagb peLleTkm.

*  YcraHaBnuBaiiTe (OpMy Ans BbinekaHns B
cepeaynHe peLueTku.

*  Boblbupaiite npaBunbHOE MOMOKEHNE PELLETKN
nepep BKIIOYEHMEM AYXOBOTO LKkada 1nm
rpuns. He n3meHsiiiTe NONOXEHME PELLETKM,
Koraa AyxoBoW LLKady ropayui.

«  [lepxute 3aKpbITON ABEpLY LUKada.

CoBeTbI N0 NPUrOTOBNEHUHO KapeHbIX 6niog

* TywKy KypuLbl U MHOENKW v 6onbLuMe Kycku
Msica nepeg NpUroToBIEHNEM PEKOMEHYeTCs
COPbI3HYTb MIMMOHHBIM COKOM 1 MOChINaTh
yepHbIM nepuem. Torga rotosoe bnogo 6yaet
BKyCHee.

¢« Msco ¢ kocTamu cniepyeT xapuTb Ha 15-30
MUHYT JarbLie, YeM TaKoe e KonmyecTea
msica 6e3 kocTeil.

*  Ha kaxablin CaHTUMETP TOMLLMHBI MACa
TpebyeTcs NpubnManTENbHO 4-5 MUHYT
BPEMEHM MPUTOTOBIEHNS.

+  Tlo ucTeyeHm BpemMeHn NpuUroToBneHUs Msca
OCTaBbTe ero B JyX0BOM LUKady NpUMEPHO Ha
10 MuHyT. Cok nyyLue pacnpeaenuTcs BHYTpu

28/RU

KyCka apeHoro msica u He byaeT BbiTekaTb,
koraa Bbl ByaeTe paspesatb MACO.

*  Peiby B TepmocToiikon nocyae cnegyet
TOTOBUTb Ha PeLUeTKe, YCTaHOBMIEHHON Ha
CPEOHWIA NN HWKHWIA YPOBEH.

CoBeTbI N0 NPUrOTOBINEHUIO NPOAYKTOB HA rpune

[Mpy NpUroToBMEHUM Ha rpune MAco, pbiba unn

nTuua 6bICTPO NOAPyMSHUBAETCS, CBEPXY

obpasyeTcs XpycTALLasn Kopoyka, 1 NPoayKT He
nepecbIxaet. Ha rpune MOXHO OTNMYHO NPUTOTOBUTL

He TOMbKO TOHKME KYCKM MACA, LLALLIbIKK 1 COCUCKY,

HO 1 OBOLLM C 6OMbLUNM COEPXXaHNEM XUAKOCTM

(Hanpumep, MOMMAOPbI M MyK).

+  [Inf npuroToBNEHWs Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELUETKE UMK Ha NPOTUBHE C
peLLeTKoi TaK, YTobbl NNoWwaas, 3aHumMaemas
npoayKTamu, CooTBETCTBOBANa pasmepam
HarpeBaTernbHOro areMeHTa.

+  BcraBbTe NpoBONOYHYIO peLleTky uim
NPOTUBEHB C PELLIETKON B AyXOBOW LUK Ha
HYXHbI YpOBEHb. ECN MpopyKTbl roToBATCA
Ha MPOBOIIOYHON peLLeTKe, To Ans copa xmpa
YCTaHOBUTE NPOTMBEHb Ha HVKHWIA YPOBEHD.
Vicnonb3yemblin NpOTMBEHDb NO pasmepam
JOIKEH COOTBETCTBOBATL NIoLLaau,
3aHMMaeMOoN roTOBALYMMMUCS NPOAYKTaMM.
Takoi NpoTMBEHbL MOXET HE BXOAWTD B
KoMnmekT usgenus. [ins obner4eHns oumcTkm
NPOTUBHSA HaNENTe B HETO HEMHOTO BOJbI.

[poAyKTbLI, KOTOPbIE HE NOAXOAAT ANS
NPUrOTOBEHNS Ha rpUne, MOryT
NPMBECTM K BO3ropaHuio. Ha rpune
MOXHO FOTOBMTb TOMbKO Takne
NPOAYKTbI, KOTOPbIE BblAEPKUBAKOT
WHTEHCWBHbINA HarpeB.

He paamelwaiite npoayKTbl CILLKOM
6rm3ko K 3agHei YacTu rpuns. 91a
30Ha HarpeBaeTcs CUrbHee BCEro, 1
KMPHbIE NPOAYKTbI MOTYT 3aropeThes.




MpaBuna akcnnyatauuu 3NeKTPUYECKo

BYXOBKM
Bb16epuTe Temnepatypy U pexum pabotsl

1 2

—_

Pyyka TepmocTata
Pyuka BbiBopa dyHKuum
HacTpoiiTe TaiiMep [yXOBKM Ha HyXHyI0
NPOAOIMKNTENBHOCTL MPUrOTOBNEHMS (CM.
pasgen Mcnonb3osaHue Yacos OyxosKu,
cmp. 30).
2. YCTaHOBUTE HyXHbIii PeXuUM paboTbl C NOMOLLbIO
PYuky BbIBOpa QyHKLMA.
3. YcTaHoBUTE HyXHYI0 TEMnepaTypy C MOMOLLbIO
perynsitopa Temneparypb!.
» lMocne HarpeBa AyxoBKu B Hel ByaeT
NoAfepK1BaTLCA 3afaHHas Temnepatypa. Bo Bpems
HarpeBa byAeT CBETUTLCS MHAMKATOP TeMNepaTypbl.
BbiknioueHne aneKTpUIECKon JyXoBKM
[NepeBeauTe TaliMep [yXOBKM B NOMNOXEHNE
OTKINIOYEHMS.

YN

Korna Taiimep yCTaHOBMEH Ha ONpeaeneHHoe
BPEMH, OH BbIKNIOYAETCA aBTOMaTU4ECKN (CM.
/Icnonb3oeaHue yacoe Oyxoexu, cmp. 30

lMoBepHuTe pyuKy BbIBGOpa dyHKLMIA N perynsiTop
TemnepaTypbl B NONOXEHWe OTKMIO4EHNs (BBEPX).
YpoBHM AyX0BKM (Ans moaeneii ¢ rpunem)
[paBNnbHO yCTaHaBnMBaiTe peLLeTky B
HanpasnstoLLme. PelleTky cnepyeT BCTaBUTL MEXaY
HanpaBAOLLMMK, KaK NOKa3aHO Ha PUCYHKE.
CreguTe 3a Tem, 4ToObI peLLeTka He ynupanacs B
3aHI0I0 CTEHKY AyXOBKW. YTOBbI rpunb HOpManbHO
paboTan, BblABUHBTE PELLETKY K NepeaHein YacTu
HanpaBALLMX N OTPEryNnNpymTe ee NoNnoXeHue ¢
MOMOLL|bI0 [IBEPLIb.

(MosxeT oTnmM4aTbCs B 3aBUCUMOCTM OT MOZEnu
n3genus.)

Pexumbl paboTtbl

lMpvBegeHHas 3aech NocCnegoBaTenbHOCTb PEXIMOB
paboTbl MOXET OTNNYaTLCA OT Balleit MOAEenM.
HarpeB cBepxy v cHu3y

Pabotatot oba HarpeaTenbHbIX
3neMeHTa — U BEPXHUIA, N HUKHUA.

[MpoAyKTbI noforpesaioTcs
O[JHOBPEMEHHO CBEPXY W CHU3Y.
OTOT pexumM MoaXoauT, Hanpumep,
QNS TOPTOB, PA3HOM BbINEYKM, @
TaKxKe KEKCOB 1 3arneKaHoK B
thopmax.. [0TOBbTE TOMBLKO C OAHUM
NPOTUBHEM.

HarpeB cHusy

PaboTaeT TONLKO HIKHMIA

HarpeBaTenbHbIii SEMEHT.

TMoaxoauT Ans BbINEYKM NULLbI W

p— JOMOMHUTENBHOIO 0BXapuBaHus

NPOLYKTOB C HWXHE CTOPOHI.

0 O1a (hyHKLMs Takke ynpoLyaeT

— OYMCTKY NapOM.

HarpeB cBepxy 1 CHU3Yy C UCMONb30BaHNEM
BEHTMNATOpA

PabotatoT BEpXHUA W HIDKHMIA
HarpeBaTerbHble 3eMEHTbI, a

Vo

TakKxKe BEHTUNATOP, PacnoNOXKEHHbIN
Ha 3a/iHel CTeHKe. [opsunin BO3AyX
PpaBHOMEPHO pacnpenernsercs
BHYTPU AyXOBKM C MOMOLLIbHO
BeHTUNATOpa. [0TOBbLTE TOMBKO C
O[JHUM NPOTUBHEM.

Pabora ¢ BeHTUNATOPOM

% [yxoBoit LWKkad He HarpeBaeTcs.
¢

PaboTaeT TONbKO BEHTUNATOP,

PacnonoXeHHbIN Ha 3aHEN CTEHKe.
3amopoXeHHble rpaHyNMpoBaHHble
NPOAYKTbI MeANEHHO
pa3MOpPaxMBaOTCS NP KOMHATHOM
Temnepartype, a NpUroToBMEHHbIE
NPOAYKTbI OXIAXAATCA.
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Fan Heating (Harpes + BeHTUnsTop)
PabotaeT HarpeBaTenbHbIN
9MEMEHT C BEHTUNATOPOM (Ha
3a7Hel CTEHKE).
i [opsuNi BO3AYX paBHOMEPHO
b pacnpegenseTcs BHYTPU JyXOBKM C
@ noMoLLbIo BeHTUAATOPa. Kak
npaeuno, NpeaBapuTenbHbIi
nporpes He HyxeH. MogxoanT ans
NpuroToBfieHns Btog Ha pasHbIX
YpOBHSX AyxoBku. MoaxoauT Ans
NPUrOTOBIIEHNS C HECKOSBKMMM
NPOTUBHSAMN.
OTa dyHKUWA Takke ynpollaet
OYMCTKY Napom.

®yHkums "3D" (06beMHbIN Harpes)

PabotatoT BEpXHUA W HIDKHMIA
HarpeBaTerbHbIE SNIEMEHTbI, @
— TaKKe HarpeBaTenbHbIi ANEMEHT C
BEHTUNATOPOM, PacnonoXeHHbIN Ha
3agHei cTeHke. MpoayKTbl
FOTOBATCS ObICTPO M PABHOMEPHO CO

BCEX CTOPOH. ['oTOBbTE TOMBKO C
O4HUM NPOTUBHEM.

Full grill (Yeun. rpunb)

A/ Pabotaet 6onbLuoii rpuib Ha

noTonke gyxosku. MogxoauT ans

NPUrOTOBNIEHNS Ha rpune BombLUMX

nopuyui msca.

+  [Inf npuroToBreHus Ha rpune
nonoxwute Bonblume unn
cpeaHue nopuyum nog
HarpeBaTenbHbIii ANeMEHT
FpUNs Ha COOTBETCTBYHOLLMNA
YPOBEHb NOMKM JyXOBOrO
LKadpa.

J Korga npongeTt nonoeuHa
BpPEMeHU, 0TBELEHHOTO Ha
NpUroTOBIIEHNE, NEPEBEPHUTE
npoayKT.
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Grill+Fan (FpunbtBeHTUNATOP)

NA

& [encTBue rpuns He Takoe CUIbHOE,
KaK B peXuMe YCUIEHHOro rpuns

¢« [ins npurotoBneHus 6nioa B
3TOM peXuMe pacrnonoxute
noa HarpesaTenem rpuns Ha
COOTBETCTBYIOLLEM YPOBHE
[JYXOBKW HEDOMbLLOE Unn
cpeaHee KonnyecTso
npoaykTa.

J Korga npongeTt nonoeuHa
BPEMEHM, OTBEEHHOrO Ha
NpUroTOBNEHNE, NEePEBEPHUTE
NPOAYKT.

Wcnonb3oBaHue 4acoB AYXOBKU

MogroToBka K pa6oTe W npurotoBnexue Gntog

A1 NOArOTOBKM AYXOBKM K pa60Te
HeobX0MMO BbIBPATL HYXKHbIA PEXUM 1
emneparypy nNpuUroToBreHns, a Takke

yCTaHoBNUTL Bpemsl. B npoTMBHOM
crnyyae ayxoBka paboTaTtb He byzer.

1. 3apaliTte NpoSOMKNTENBHOCTD MPUTOTOBIEHNS,
nosepHyB pyuky Time Adjustment (YcTaHoBka
BPEMEHM) MO 4acoBOW CTperke.

lMocTaBbTe 6M00 B AyXOBOW LuKad.

Bbibepute pexum paboTbl 1 Temneparypy (Cm.

Mpasuna akcnnyamayuu anekmpuyeckol

OyxoeKu, cmp. 29.

» [lyxoBKa pasorpeetcs o 3aiaHHON TemnepaTypbl,

koTopas 6yaeT NoaAepKNBaTLCA [0 YCTAHOBEHHOMO

BPEMEHM OKOHYaHWs NPUrOTOBNEHNS.

4. Tlo ucTeyeHnn 3afaHHOTo BpeMeHu
npurotoBneHns pydka Time Adjustment
(YcTaHoBKa BpemMeHM) aBTOMaTUYECKN
MOBEPHETCS NPOTUB YaCOBOW CTPENKM.
[p03BYUMT 3BYKOBOI CUrHaM, O3HAYAIOLLNIA, YTO
3afjaHHoe Bpems UCTeKIo, 1 npubop
BbIKIHOYMTCS.

w

Ecnu Taiimep He MCNONb3yeTcs, BbIKIOYNTE
ero, NOBEPHYB PYuKy NPOTUB YacoBON
CTPEnKu K CUMBONY PyKN.




5. HYXOBKy MOXHO BbIKINIOYNUTL C NOMOLLIbIO

perynsatopa BpeMeHu, pyyku Bbibopa yHKLMIA 1

perynsatopa Temnepatypbl.

Bpemst npurotoBnexus 6nog

ﬂocpoquoe BbIKITKO4eHne AyXOBKU

1. TNosepHute perynsatop Time Adjustment
(YcTaHoBKa BpeMeHM) NpOTMB YacoBOW CTPerku
[0 ynopa.

2. BblkniounTe JyX0BKY C NOMOLLBIO PyyKkM Bbl6Opa
(YHKLWIA W perynatopa Temneparypbi.

Bbineyka u xapeHue

[3HaueHus BpemeHu B aT0i Tabnuue cneayet
cumTaTh CNpaBoYHbIMK. OHKU MOTYT
M3MEHATBCS B 3aBUCMMOCTH OT TEMNEpaTypbl
NPOJYKTOB, TOMLLUMHbI, BUAA U BaLLWX
KyMMHAPHBIX NPEANOYTEHNI.

KonuyectBo
NpOTUBHEH

Axceccyapb! ans
nonb3oBaHns

Bbmeqka B OpuH NpoTHBEHD d>opr| ANs KEKCOB Ha
chopme peleTke**

1-11 nonKoW yxoBoro Lukada asnsetcs
HUXKHASA NONKa.

Pexum YpoBeHb
pabotbi pasmeteHust (°C) Bpemst

Tewmnepatypa MpumepHoe

NPUIoTOBIIEH

e e

e e
POTUREHE"
npoTUBEHDL"
2

.. =

1-I’|p0'msenb ang
Bhineus
3—{;tanp,apmhlu

-
3 npoTueHs 1~CT3HA3DTHI:IM

POTUBEHb"
3-MpotuseHs Ans

BbiNeyk*

5- nyGokuis

o -

]
bucksar OaNH HpoTvBEcHL Kpyrnas npyprannas
CKOBOPDAA AMAMETIOM
26 oM Ha peliietie’”
OpnvH NpoTVBEHD Kpyrnas npykuHHas
CKOBOpOA2 AMAMETPOM
26 oM Ha peteTke™

2 HpoTHBHR 1-Kpyrnas npykusnas
£XaBObOAE AMaNETHIOM
26 ch Ha pellieTie’®
A-Kpyrras npykiHEAs
£XaBObOAE AMaNETHIOM
26 M ua npmusﬂe

MeveHbe OpuH npoTuBEHL l'IpomseHb and 25..30
Bbineykn*
=2

J-Flpatvaens ans
BLIIEHIE
3~CTHHAHPTHI:M

- -

3 npotuBHs 1 HpoTuseHb ans
Bbineykn*
3-CraHnaprbiit
npOTUBEHL"
5- nyGokuis
npoTUBEHS"

--

' =

e e e e e
Tecta POTUBEHE"
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-

- =

1-MpotuseHb Ans
Bbineykn*
5-CrannaprHbint
npOTUBEHDL"
J-Flpatuaenrs ans
Bhineus
3-CraunapTaam
npomaam,

.. -

Bbifneyka poTUBEHb"
=

-

.

1-MlpoTuseds nng
Bhineum’
3-C¥aHﬂaPTH::Il&
14 rlpDTuBeHb ons
BbINeYKI*
3-CraHpaptHbii
npoTUBEHsL”
5-I nyBokuit
nomBeHb

--

..' :

IDOTHBEHE

NasaHbs OpauH NpoTVBEHb

i o
pOTUEERE"

Budlirexc
{kyckom)hxapk
oe

OpfuH NpoTUBEHL

bapausd Hora
{aanekania;

- =

Wapetas OaNH HpoTvBEcHL
Kypuqa (182

- OnyH NpoTUBEHb
Veaewka (55 | Onus npotused
)

- =

OaNH HpoTvBEcHL

OnvH nipaTvses

OpnvH NpoTVBEHD

CreknsxHasn |
MeTannuyeckas
npsMoyronbHas

cxosopona Ha

CraHgapTHbIf
npoTvBEHb"

Cranaapiaam
HODTUEEHE
CTaHaapTHblv
POTUBEHb"

Cranaapiaam
HODTUEEHE

CTaHgapTHbIA
npOTUBEHL"

CrauaapTHEm
TDOTIABEHD"

CraHaapTHbli
npOTUBEHL"

i3] OTVEEHB
NpOTUBEHL"

30 .40

200 220 1520

25 MuH. 100 ..
250/max,
3atem 180 ...
190
25 Mie
250imax.
sarem 190
25 MUH.
250/max,
3atem 190
15wt
250imax.
darem 180

3atem 180 ...
190
2 150 210
250imax,
aarem 180
190
25 MUH.
250/max,
3atem 180 ...
190

150 ... 210

[i3 Bcex TUN0R TIDOHVAION DEKOMEHAVETCH HDDUSERCTY NDSABAPUTENLALIL DasOIDER.
* By axceccyaps) MOKYT He TOCTARNATECS € NIDOAYKTOM.
% 390 SKceCoVanL HE NOCTABNNIOTCY € NDOAVKTOM. Jti axcece

4Pl AOCTYRRLEB HOOHDKE.
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Tabnuua ans npoGHOro NPUroTOBNEHUA
Bnioaa, BHeCEHHbIE B HAcTOsILLYHO Tabnuy rotoestes B cooTBeTcTBUN ¢ EN 60350-1, 4to6bl 06nerumth
KOHTPONMPYHOLLWM OpraHM3aLysimM NpoLLecc NpoBEpKN NpoayKTa.

Bniogo Konuuecteo
NpOTUBHEN

Axceccyapb! ans
nonb3oBaHus

Pexum YpoBeHb Temneparypa MpumepHoe
pabotbi pasmeLueHns (°c) BpeMA
NPUroTOBNEHNA

il o i s
HEYBHLE ﬂO’{VIBeHI:
npoTUBEHD"
&)

-
.

1-Crannapise
npoTMREHL"
3lIpatisens Ana
Bbinedia’
1-CranpapTHsiit
rpoTVBEHL"
3-MpotuBeHb Ans
BbIneyku*
5-T nyGoKuiA MpoTHBEHL"

-- -

flopokeete . | Oy npotusest Crasnaprani 25 35
nomaem.*
NPOTUBEHb"
5]

-
.

Ol ipoTiBeHs
- OpvH NpoTUBEHD

.

AGnoYHbIN OpnuH NpoTYBEHb
nvpor
-

l

1-FlporuBess nng
Bhinags
BCraunaprasin
HoDTRREHL
1-CraHgapTHsi
NpOTUBEHD”
3-MpotuseHsb ana
BbINeYKku”*

5-I nyGokuiA NpOTUBEHL™
Kpyrnan npiliinan
CROBODONE DUAMETPOM
26 o Ha netieTie
Kpyrnas npyxunHas
CKOBOPOAa AMaMETPOM
26 cm Ha pewetke™
{-Kpyrnas npykunnas
CROBODONE DUAMETPOM
2B o Ha pedieTie™
4-Kpyrnag npkibnan
CROBODONE DUAMETPOM
26 M Ha npoTUBHe nng
Bhiney
Kpyrnast meTannudeckoe
6nogo ouametpom 20 cm
Ha peluetke**
Kpyrnan Metannvueckoe
Griona nuameTaom 20 ey
Ha pelerke’
1-Kpyrnast
MeTanmnuueckoe 6roao
[nvameTtpom 20 cM Ha
pelleTke™
4-Kpyrnas
meTannmuyeckoe Gnioao
[uametpom 20 cM Ha
NPOTUBHE NS BbINEYKU**

-- 355&
-- i

5. 35

&

..

50 .60

“-- -
&)

11091 BoeX 11108 DPONYKTOR DEKOMEHAYETOA NDOMABECTI HHEHRAPWTENLHEIA DAIDIPEE.
> am amaccyapm MOEYT HE HOCTABNATACH € HDONYKTOM.
"3
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CoBeTbl N0 BbINeyKe

«  Ecrm usgenue nonyyaeTcst CAMLIKOM CyXuUM,
crneayeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C 1 cokpaTUTL BPEMS NPUrOTOBMEHMS.

«  Ecrwmusgenve nonyyaeTcs chipbiM, criegyeT
YMEHbLUNTb KOMMYECTBO KUAKOCTM UMK
noHnsuTb Temnepatypy Ha 10°C.

¢« Ecrm BepxHsis KOpouKa CrIMLLIKOM
3apyMsHUBAETCA, CriedyeT NOCTaBUTb U3Aenne
HUXE, MOHM3NTL TEMNEPATYPY M YBEMMUNTDL
BpeMs! NPUrOTOBNEHNS.

«  Ecrm uagenue XopoLUo NponekaeTcs, Ho
CHapyv npuropaet, crnenyeT yMEHbLUTL
KONMYeCTBO XWUAKOCTH, MOHU3NTL TEMNepaTypy
W YBENWYMTL BPEMSI NIPUTOTOBIEHNS.

CoBeTbl N0 BbINeyKe

«  Ecrm usgenue nonyyaeTcst CAMLIKOM CyXuUM,
crneayeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C 1 cokpaTUTL BPEMS NPUrOTOBMEHMS.
CMaXbTe Criom TecTa CMEChHO 13 MOTIOKa,
pacTUTENbHOrO Macra, SuL 1 orypTa.

«  Crepute 3a Tem, YTODbI TOMLUMHA U3AENNS HE
npeBbILana rmy6uHbI NPOTUBHS, MHaYe OHO
OyneT JONro BbINEKaThCS.

. Ecnv BepxHuin croit u3genus noaropaer, a
HWXKHWUA OCTAETCS CbIPbIM, BO3MOXHO, B
HWXKHEM CIIOE U3AENMS CIIULIKOM MHOFO
HaumHKW. YT0BbI M3AENNE POBHO
noapyMsHMBanach, CTapaiTech paBHOMEPHO
pacnpeaensTb HAUMHKY MeXay CriosiMu TecTa 1
Mo NOBEPXHOCTY U3envs.

[Mpv BbINEYKe M3nenuii u3 Tecta cobniogaite
PEXUM 1 TEMMEPaTYpPY, YkasaHHbIE B

abnuue peuenToB. Ecrv HuxHWIA cnoi
W30ENnsi NNOXO NPOMNEKaETCsl, B CNELYOLLMiA
pa3 NocTaBbTE NPOTUBEHb Ha OAWH YPOBEHD
HUXKE.

CoBeTbI NO NPUrOTOBNEHUIO OBOLYHLIX G1iioA
+  Ecrnv oBOLLM BbINYCKAKOT COK 1 CTAHOBSTCS
CIMLIKOM CYXWUMW, FOTOBBTE WX HE Ha NPOTUBHE,
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a B CKOBOPOZE NOJ KPbILIKOW. B 3akpbiTom
nocyie CoK COXPaHuTCS.

«  Ecnv osowHoe 6ntoio ocTaeTcs cbipoaTtbiM,
npexzae YeM roTOBUTbL OBOLLYW B yXOBOM
LKade, MOXHO UX NPOBaPUTL UK
npo6naHLLMpoBaTh.

Kak nonb3oBatbcs rpunem

MPEOYNPEXAEHME!

3akpblBanTe ABepLy BO Bpemsi
NPUrOTOBMNEHUS ML Ha Tpune.
l'opsiune NOBEPXHOCTH MOTYT NPUYUHMUTD
oxoru!

«  Tlpv NpuroToBNEHNMN B pexuUMe rpuns
NOBEPHUTE PETyNATOP BPEMEHM N0 YacOBOW
CTperniKe U yCTaHOBMTE Ha 3Ha4Yok Hand
(Pyxka).

BkntoveHue rpuns

1. TloBepHuTE pyuyKy BbIOOpa ChyHKLMWIA 1

YCTAHOBUTE Ha Hy)XHbI 3HAYOK pexmMma
«punby.

2. 3atem yCTaHOBUTE HyXHYIO Temnepatypy

apeHbs.

3. Tlpn HeoBXoaMMOCTH NpOrpeliTe rpunb oKomo 5

MUHYT.

» My 3TOM BKIHOUMTCS MHANKATOPHAS Namnoyka

TEMnepaTypbl.

BbikntoyeHue rpunsa

1. TloBepHuTE pyuyKy BbIOOpa CHyHKLMIA B

MONOXEHWE OTKIIOYEHMS (BBEPX).
MMpopyKTbl, KOTOPbIE HE NOAXOASAT ANS
NPUroTOBNEHNS Ha rpUne, MoryT
NPUBECTM K BO3ropaHuio. Ha rpune
MOHO FOTOBMTb TOMBKO TaKue
NPOAYKTbI, KOTOPbIE BbIAEPKMBAKT
VHTEHCMBHbI/ Harpes.
He pa3melualite npoayKTbl CIIULLIKOM
6ru3Ko K 3aaHeit YacTu rpuns. 9ta
30Ha HarpeBaeTCs CUNbHee BCETO, 1
XXVUPHbIEe NPOAYKTbI MOTYT 3aropeThCs.




Bpemsi npuroToBneHus 6nioA Ha rpune
MpurotoBneHue 611104 Ha ANEKTPUYECKOM rpune

MpogyxTbl Akceccyapb! ans YpoBeHb PekomeHayemas Bpems
nonb30BaHus pasmeleHus Temneparypa (°C)** NpUroToBNeHNs Ha
6
| Kpwafyos) |  Pewera | 45 | 250/max

| Poooup o} Paens B A5 250/max 25...30 wwt. *

250/max

Britofia, BHeCeHHble B HacTosiLyto Tabnmuy rotoesitcs B cooteTcteum ¢ EN 60350-1, 4066l 06nerumnts
KOHTPOITMPYHOLLMM OpraHn3aLysiM NpOLECC NPOBEPKM MPOAyKTa.
MpoaykTbl Akceccyapbi gns YposeHb Temneparypa (°C) Mpumeptoe
nonb3oBaHus pasmeLieHus Bpems
npuroToBneHus

MUH.
Tecbrenu Peluetka 4 25...35 MUH.
(roBsguHa) - 12 250/max

cKamu
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YXon 1 TeXHUYecKoe obcnyxuBaHue

O6wme ceeaeHus

PerynsipHo BbinonHsiTe yucTky npubopa. 310
MO3BOSMT NPOLNUTL CPOK €ro CNyxObI, a Takke
136exaTb MHOTUX NPOBIEM.

He ncnonb3yiTe fns 4ncTkM yCTPOICTBA
JNapoounCTUTENM, NIOCKOMbKY 3TO MOXET

NPMBECTU K NOPAXEHUIO INEKTPUYE CKUM
TOKOM.

OMACHO:
[Mepen BeINonHeHWem paboT no
06CYXMBAHMIO U YMCTKE OTKMHOUMTE Npnbop

OT 3MEKTPUYE KO CETH.
CyLLECTBYET PUCK NOPAKEHHS
3MEKTPUYECKUM TOKOM!

ONACHO:
[laitTe n3genuio oCTbITh, NpexXae Yem
npucTynaTh K YNCTKE.

["opsiume NOBEPXHOCTH MOTYT NPUYNHUTL
oxoru!

«  [lpubop creayeT TWATENbHO YNCTUTL NOCTE
KaXkzoro ucnomnb3osaxms. Tak nerye yaanatb
OCTaTKW MWLM, KOTOPbIE MOTYT NPUIrOPETL NpK
CcreaytoLLeM 1cnonb3oBaHuM npubopa.

«  [ns unctkn npubopa He Tpebytotcs
cneumarnbHble YucTawme cpencsa. Mpubop
MOXHO BbIMbITb TEMOW BOAOK C J00aBneHneM
XXWAKAM MOKOLLEro CpencTBa, UCTonb3ys
MSTKYI0 TKaHb UNn rybky. A 3aTeM NpoTepeTb
CYXOM TKaHbIO.

¢« Obs3arenbHo NpoTupaiite Npubop Hacyxo
nocne YUCTKM U Cpady xe yaansiite nonasLLyt
Ha Hero XWAKoCTb.

*  He ucnonb3ayiTe 4N YACTKM pyYKkA 1
MOBEPXHOCTEN 13 HepXXaBeILWEl cTanu
YMCTSLLME CPEACTBA, COAEPKALLUMM KUCTIOTY
UM Xxnop. ITn feTanu MOXHO NpoTuUpaTh

MSITKOM TKaHbH0, CMOYEHHOMN B XXMAKOM MOKLLIEM

cpeacTae (6e3 abpasuBHbIx f0HaBOK),
CTapasicb TepeTb B OAHOM HarnpaBneHnm.

. (QaHHas dyHKUMA — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTh B BalleM u3aenuu.)
He ncnonb3yiTe Ans YnCTKN CTEKSAHHON
KPbILLKM MeTanm4eckve ckpebku n
abpaanBHbIe YMCTSLLME CPeaCTBa, YTOObI He
MOBPEANTb NOBEPXHOCTb CTEKNA.

HeKOTOpre Mool me cpeacTsa u Yuctawme
MaTepuanbl MOryT noBpeauTb NOBEPXHOCTb.
He VICI'IOJ'Ib3yl7ITe ONA YUCTKKU arpecCuBHbIe
Mol me CpeacTBa, YucTawme
I'IOpOLLIKVI/erMbI, a Takxe oCTpble npeameTol.
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Yucrtka BapouHOI naHenu
YucTka BapOYHOW ropenku

1,

CHUMUTE peLleTKy C Bapo4YHON MOBEPXHOCTH.

2. CHumMTE BCE CbEMHbIE [eTanm ropenku u

oumncTUTE (MCKITKUMTENBHO BPYYHYH0) C
MOMOLLbKO ryOKM, YUCTALLErO CPEACTBA U
ropsyen Bopl.

3. TpoTpuTe BCe HECLEMHbIE AETANM FOPEnkM

MOKPO#l TKaHbIO.

4. TlpoTpuTe CBEYY M HarpeBaTenbHbIA ANEMEHT

(ecnv Bawa mopenb OCHaLLeHa CUCTEMON
pO3XUra W HarpesaTenbHbIM 3EMEHTOM)
BTAXXHON TKaHbH0. [locne 3Toro BbITpUTE
MOBEPXHOCTb HACYX0 YMCTON TKaHbto. OTBEpCTMSA
ANsi NNaMeHn 1 cBeya [OMKHbI ObiTb MONHOCTBI0
CyXuMK.

B npoTuBHOM cryyae uckpa npu poaxure He
BO3HMKHET.
5. Tlpn yCTaHOBKe BEPXHWX PELUETOK MpUns

cneaute 3a TeM, YToGbl ropenkv HaxoaUnUCh
TOYHO MO LIEHTPY PELLETOK.

C6opka ropenku
Mocrie OYMCTKY FOPENKM, Pa3MeCTUTE AeTanu Kak

Ka3aHOo HKe.

HaKna,uKa rOpenku

[onoska ropenkun

Kamepa ropenku

CBeya 3axuraHus (B MOAENAX, OCHaLLEHHbIX

CMCTEMOI PO3XUTra)
YCTaHOBWTE ronoBKY ropenku Takum 0bpasom,
uT0BbI OHA NPOXOAMNA YEPE3 CBEYY 3aXMraHus
ropenku (4). MoBepHNTE rONOBKY roperkm
BIEBO W BNPaBO, 4T00LI y6enuTbes, YTo OHa
NPaBMILHO YCTAHOBNEHA B KAMEPE TOPESTKM.
YcTaHoBUTE HaknagKy ropenku Ha ronoBky.



Yuctka naHenu ynpasneHusa
OuncTbTE NaHenb YNPABIEHNS U PYYKU-PerynaTopbl
BIIAKHOW TKaHbK) W BBITPUTE HaCyXo.

Ecnu Baww npubop ocHalLeH
KHOMKamu/pyykamu, He CHUMaiTe pyJKu-
perynsTopbl 4st YACTKW NaHEeNM
ynpaBnexus.

Tak MOXHO NOBpeAUTL NaHenb ynpasnexus!

Yuctka ayxoBKku

Yucrka 6okoBbIX cTeHOK(MoxeT oTnuyaTLeca B

3aBMCMMOCTM OT MOAENU nU3aenus.)

(DaHHas dyHKuMa — gononHuTenbHas. OHa

MOXeT OTCYTCTBOBATb B BalIeM U3Zenuu.)

1. CHUMMTE NepeaH:o YacTb GOKOBOI PELLETKM,
OTTSIHYB €€ OT HOKOBOW CTEHKN.

2. Motsaxute BokoByto peLeTky k cebe u
MOMHOCTbLIO BbIHLTE €€ W3 [yXOBKM

CTeHKM C KaTaNUTU4eCKMM NOKPbITUEM

(DaHHas dyHKuMa — gononHuTenbHas. OHa
MOXET OTCYTCTBOBaTb B BalleM U3Zenuu.)
BHyTpeHHWe BokoBble CTEHKN (A) 1 (Mnn) 3agHss
cTeHka (B) BaLLero usnenmst MoryT ObiTb NOKPbITHI
KaTanut4eckon amanbt. CTEHKN C KaTannTUyeckum
MOKPLITMEM UMEIOT CBETITYIO MATOBYIO MOPUCTYHO
noBepxHOCTb. CTEHKW yXOBOro Lukadha ¢

Katanutu4eCckum NOKPbITUEM HE HYXOAKTCA B YUCTKE.

Braropaps nepcoprpoBaHHOM CTPYKTYpe,
MOBEPXHOCTU C KaTanUTUYECKAM NOKPbITUEM
MOTTOLLAOT JKUP U MPY HaKOMMEHWN KMpa Ha
NOBEPXHOCTb HauKHaoT bnecteTsb. B Takom cnyyae

MpocTas ouncTka napom

OT0 ynpoLLaeT YMCTKY, MOCKONbKY rpssb (nocne

KPaTKOBPEMEHHOTO 0XWAAHMS) CMSAMYAETCS NapoMm,

06pa3soBbIBALLMMCS B JyXOBOM LUKay, M Kannsimu

BOZb!, KOHAEHCUPYIOLMMUCS Ha BHYTPEHHMX

NOBEPXHOCTSIX AyXOBOTO LWKada.

1. BbIHbTe M3 Ayx0BOrO LWKaa Bce
NPUHaITIEXHOCTH.

2. Haneiite B npotueeHb 500 Mn Boabl 1
MOMECTUTE €0 Ha 2-10 PELLETKY AYXOBKM.

3. YcraHoBuTE JyXOBKY [0 NIErKOro pexuma
04MCTKN Napom n paboTatb Ha 100 ° C B
TeYeHNe 25 MUHYT.

4, OTKpoitTe ABEpLY W NPOTPUTE BHYTPEHHME
NMOBEPXHOCTYW AYXOBOrO LUKacha BraxHOM ryOKoit
UM TKaHbH.

5. Croitkyto rpasb criegyeT yaansaTb TeNnoi BoKoM
C KMAKMM MOKLLMM CPEACTBOM, UCMIONb3Ys
MSTKYI0 TKaHb UNW ryoKy, a nocrne YncTkm
crnegyeT BblITUpaTh NpUBop Cyxoi TKaHbHO.

[Mpn paboTe B pexume ynpoLLEeHHON O4NCTKM
napom, Bofa, HanuTas B NOTOK AnNst
pasmsiryenmsi 06pa3oBaBLUMXCS
0CafKoB/rpsian BHYTPY AYXOBKM, UCNapUTCs U
KOHZEHCMPYETCS BHYTPU AYXOBKM U Ha
BHYTPEHHEN NOBEPXHOCTM [BEPU [ YXOBKM,
MO3TOMY MK OTKPbITUM JBEPU JYXOBKM
MOXET kanaTb BoAa. BbiTpute KoHaeHcaT
Ccpa3y nocrne OTKPbITUS ABEPEN JYXOBKY.

YucTtka ABepLbI AYXOBKM

MoliTe aBepLYy AYXOBKM MSITKOM TKaHb0 MIn ryOKOM,
CMOYEHHO B TENNOW Bo/le ¢ A0DaBNEHNEM XUAKOrO
MOHOLLIEr0 CPELCTBA, W BLITUPANTE CyXON TKaHbIH.

He ncnonbayitte Anst YNCTKY ABEPLbI
MOIOLLME CPEACTBA C abpasyBHbIMU
BELLECTBAMM UMM METanmuyeckme ckpebku.
OHM MOTYT NoLapanarb NoBe PXHOCTb U
MOBPEAUTL CTEKIIO.
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CHsTMe ABepLbl AYXO0BOro LWKada

1. Otkponte nepegHioio asepuy (1).

2. OTkpoilTe 3axuMbl Ha kopryce netnm (2) ¢
MPaBOW W NIEBOI CTOPOHbI NEPEAHeN ABEPLbI,
Ha)XaB Ha HX, KaK MOKa3aHo Ha PUCYHKE.

Asepua

LLlapHWpHbII 3aMOK(3aKpbITOE NOMOXEHNE)
[yxoBon Lwkad

LLlapHWpHbI 3aMOK(OTKpPbITasH NO3NLKs)

TR0 N -

4. CHumNTE NepesHIO ABepLYy, NOTSHYB ee BBEpX
11 0CBOBOAMB OT NPaBOW W NIEBOVN NETIN.

[ns1 yCTAHOBKM 4BEPLbI HA MECTO CrieqyeT
BLINONHUTL B 06PATHOM NOPSILKE AEHCTBIS
o cHaTUio. He 3abyabTe 3aKpbITh 3aXKMMbI
Ha KOpMyce NETNV Npu yCTaHOBKe ABEPLIbI HA
MecTo.
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CHaTtune BHYTpPeHHero ctekna asepubl
(QaHHas dyHKUMA — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTh B BalleM u3aenuu.)
BHyTpeHHee CTekno naHenu ABepLibl LyX0BOro
LKagha MOXHO CHSITb [l YUCTKM.

1. OTKpOWTE ABEPLY JyXOBKN.

2. MoTsHuTe K cebe M CHUMUTE NNacTMaccoByH
HaKnajiky Ha BepXHeil CTOPOHE ABepLbl.

@

3. TpunogHumuTe nepBoe BHyTpeHHee cTekno (1)
HanpaBneHu1 A 1 BbITAHUTE €0 B HanpaBneHu
B, kaKk nokasaHo Ha pUCYHKe.

=

1 [MepBoe BHYTPEHHEE CTEKNO
2 BHyTtpeHHee cTekno (OHa MoxeT
OTCYTCTBOBaTL B Ballem usgen VIVI.)

4. [ECnv ycTpOWNCTBO OCHALLEHO NaHENbIo 4118
BHyTPEHHero cTekna(2); Ytobbl BbHYTh CpeaHee
CTEKIO (2), NOBTOpUTE 3TU Xe JeNCTBUS.

5. TMpu cbopke ABEPLBI CHaYana crnefyeT BCTaBUTb
cpeaHee CTeKNo (2). YT0bbl CKOLIEHHBIN yron
CTekna nonan Ha gacky nnacTMaccoBoro
JepxaTtens, Kak nokasaHo Ha pucyHke. (Ecnm



YCTPOWMCTBO OCHALLEHO NAHENbIO A5
BHyTpeHHero cTekna). CpeaHee CTekno (2)
crneayeT YyCTaHOBMTb B NNACTMacCOBbIN
JepxaTenb psLoM C NepBbIM BHYTPEHHM
creknom (1).

6. [Mepsoe bHyTpeHHee cTekno (1) creayet
yCTaHaBMMBaTbL Takum 00pa3oM, YToBbl HaAMMCh
Ha cTekre Obinia obpallieHa K CpesHEMy CTeKTy.
Criepute 3a Tem, YTODbI HWKHMIA Yron NepBoe
bHyTpeHHee cTekno (1) 6bin NpaBunbHO

BCTaBMEH B HWKHWIA MITaCTMACcCOBLIN JepKaTeb.

7. TlpwxmuTe NNacTMaccoByo HaKaaKy K pame o
Lenyka.

3ameHa namnoyku ocBeLeHus
AyxoBoro wkaca

OMACHO:
Bo un3bexaHue nopaxeHus aneKTpuie ckum
OKOM, MpeXx/ie YeM 3aMeHsITb NammnouKy,

ybeaumTeCh B TOM, 4YTO anekTponpubop
OTCOEMHEH OT CETU W OCTbIN.

["opsiume NOBEPXHOCTH MOTYT NPUYNHUTL
oxoru!

PacnonoxeHue namnoyku MoXeT
0TNnM4aTbCcA oT l/l306pa)KeHVI$| Ha PUCYHKE.

Nlamnibl, MConb3yemble B 3ToM npubope,
6» [0MKHbI BbIAEPXMBATL JKCTPEManbHble

(huanyeckue ycrnosus, Hanpumep

Temnepartypy Bbiwe 50 °C.

3ameHa Kpyrion namnoyku ocBeLeHUs ByX0BOro

wkada

1. OTcoepmHnTe QyXOBOW LUKA( OT AMEKTPOCETH.

2. CHuUMMTE CTEKNSHHBIN NadOH, NOBEPHYB ero
MPOTUB YaCOBOW CTPENKM.

3. Ecrnm B BaLei ayxoBKe MCNonb3yeTcs namna
Tvna (A), noKka3aHHas Ha PUCYHKE HIKe,
MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yT0ObI M3BNEYb €€ U 3aMeHuTb. Ecrin
ucnonb3yeTcs namna una (B), noTsaxuTe n
WN3BNEKUTE ee, kak NoKasaHo Ha PUCYHKE, 1
3ameHuTe,

Namna, ucnonb3yemas B 3ToM npugope, He
MOAXOGMT AN OCBELLEHMS BbITOBbIX
nomeLLeHuit. JTa namna npeaHasHadeHa ans
BCTIOMOTATenbHOI LieNH, No3sonsioLed
MoMb30BaTENi0 YBUAETb NULLEBbIE MPOAYKTbI.

B atoit gyxoBke ucnons3yeTcs namna

HaKan1BaHus MOLLHOCTb0 MeHee 40

BT, BbIcOTON MeHee 60 MM,
amameTpom meHee 30 MM Unn
ranoreHHas namna c Lokonem tuna
G9, MowHocTbH MeHee 60 B, Mlamnbl
noaxoasT ans paboTsl Npu
Temneparype Boiwe 300 ° C. Namnbl
AN [lyXOBKW MOXHO NOMYYuTb Y
ABTOPW30BaHHbIX CEPBUCHBIX AareHToB
UMM Y TEXHUYECKOTO CreLpanicTa ¢
NINLEH3NEN.

4. YCTaHOBMTE Ha MECTO CTEKNSIHHbIN NNadoH.
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Bl Nouck u yctpanenme HeucnpasHocTeid

Bo Bpems paborbi 3 AyXoBoro Likada sbigenseTcs nap.

+  BnonHe HopmarnbHO, €Cniv nap BbigenseTcs Bo Bpems pabotel. >>> OMo He A8nsemcs
HeucnpasHOCMAbIH0.

[lpu HarpeBaHuy W oxnaxaeHWM Npubop U3AAET METANNUYECKME LYMBL

«  [lpu HarpeBaHM MeTaNsMYECKK1e AETan MOryT PaCLLUMPATLCS W M31aBaTh 3ByKu. >>> 3Mo He
A8NFEMCS HEUCNPagHOCMbIO.

npuﬁop He paBoraet,

MraBKkui NpegoxpaHuTenb HencnpaseH i cpabotan. >>> [pogepbme ninaskue
npedoxpaHumenu e brioke npedoxpaHumened. [pu Heobxodumocmu 3aMeHUMe Ux unu
gKIoyume.

«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) PO3ETKy anekTpoceTn. >>> [Iposepbme coeduHeHUe
wmencesbHOU 8UIKU.

OcBeltieHune ayxoBku He paboraer.

+  JlamMnouka ocBeLLEHIs ByXOBOTO WKadha HeucnpasHa. >>> 3aMeHUme 1aMnoyKy 0CeeleHus
Wwkaga.

*  Her anektponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [posepbme
npedoxpaHumenu e broke npedoxpaHumened. lpu Heobxodumocmu 3ameHume uniu
8KkoYume npedoxpaHumenu.

[Hyxogka He Harpesaerc,

«  He 3apmaHa thyHKuMs unn Temneparypa. >>> Boibepume hyHKUUIO U ycmaHogume memnepamypy
C NoMOWbI0 nepekntodamens yHKyU u (unu) peaynsmopa memnepamyps!.

. B Mopiensix, OCHaLLEHHbIX TallMEpOM, TailMep He YCTaHOBMEH. >>> YcmaHosume 8pems..

(B mopensix ¢ MMKPOBOMHOBOI NEYLI0 YNpaBreHne Mo TaliMepy AeCTBYET TOMBKO A1 MUKPOBOIHOBOM
neym).

*  Her anektponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [posepbme
npedoxpaHumenu e broke npedoxpaHumened. lpu Heobxodumocmu 3ameHume uniu
gKkoYume npedoxpaHumenu.

Tlpu po3%ure He BenbixuBaeT uckpa.

«  Hert1oka. >>> [Iposepbme npedoxpaHumenu 8 brioke npedoxpaHumened.

*  He ycraHoBneHo Bpems. >>> Ycmarosume epems

I'a3 He noctynaert.

«  TlepekpbIT 06LLMI ra3oebiit kpaH. >>> Omkpolime 2a308bIl KpaH.

*+  Teperv6 rasoBoro wraxra. >>> [IpasuribHO pacnonoxume 2a3oebll WiaHe.

T openku ninoxo ropsat unu soobllie He ropat.

«  Topenku 3acopeHbl. >>> Oyucmume KOMNOHEHMb! 20PerKU.

«  Topenku BnaxHble. >>> [Ipocywume KOMNOHEHMbI 20PErKU.

*  Haknapka ropenku nnoxo ycTaHoenexa. >>> [IpasusnibHo ycmaHogume Haknadky 2opesku.

TlepeKkpbIT rasoBbii kpaH. >>> Omkpolime 2a308bIl KpaH.

«  Ta3oBblit GannoH NyCT (Mp1 MCNOMb30BaHMN CKKEHHOMO rasa). >>> 3aMeHUme 2a308bIl basiioH.

(B monensx c taiimepom) LndpoBoit HaUKaTOp BpeMeH) MUTABT, UK CBETUTCA CYMBOT 4acos,

+  PaHee npou3oLLso OTKIOYeHe 3NeKTpoaHeprim. >>> YemaHosume epems / Boikmoyume
Ayxos0l WKagh U 8KK4UMe CHosa.

Ecnu Bbl He MOXeTe YCTpaHUTb HenonazaKu, HECMOTPS Ha BbINOMHEHUE UHCTPYKLWIA, NPUBEAEHHBIX B
[laHHOM pa3pene, 06paTUTech K NPeACTaBUTENIO aBTOPU3OBAHHON CEPBUCHO cryx6bl. He nbitaittech
CaMOCTOSITENbHO OTPEMOHTUPOBATL HEUCNPaBH Il 3reKTponpueop.

40/RU



Warotosutensb: «Arcelik A.S.»
FOpuanyeckuit appec: Kapaay [xannecu Ne 2-6 34445 Crotntopke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpousseneHo B Typuym
Wwmnoprtep Ha Tepputopun PO: 000 «BEKO»
HOpnanyeckmit agpec: 601021 Pocewst, Bnagummnpckas 06n., Kupxauckuii p-H, MOCI MeplunHckoe, aep.
®epoposckoe, yn. Cenbckas, 1. 49.
VHdopmaumo 0 ceptudmkaLiv npopykta Bel MOXeTE YyTOMHUTB, MO3BOHMB Ha FOPSAYYHO JIMHWIO
8-800-200-23-56.

[ata npon3BoacTBa BKIKOYEHA B CEPUIHBIIA HOMEP NPO/YKTa, YKa3aHHbI Ha 3TUKETKe, PacroNoXeHHON Ha
NPOAYKTE, @ UMEHHO: NEPBbIE [1BE LMGPLI CEPUItHOTO HoMepa 0603HavatoT rof NPOM3BOACTBA, @ NocneaHue
pBe — mecsy,. Hanpumep, 10-100001-05» 0603Ha4aeT, 4T0 NpogyKT npousseneH B mae 2010 roga.
V3roToBuTenNb OCTaBNAET 3@ COOON NPaBO HA BHECEHWE U3MEHEHUA B KOHCTPYKLMIO, IN3aNH 1
KOMMIeKTaLmio anekTponpubopa.
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Pirmiausia jdémiai perskaitykite §j vartotojo vadova!

Gerbiamas pirkéjau,

Ail, kad pasirinkote ,Beko" gaminj. Tikimés, kad Siuo gaminiu, kuris buvo pagamintas naudojantis aukS¢iausios
kokybés moderniausig technologija, liksite patenkinti. Todél prieS naudojantis Siuo prietaisu praSome perskaityti visg
§j vartotojo vadova ir prie jo pridedamus dokumentus ir pasilikti juos, jei jy prireikty ateityje. Jeigu atiduotuméte §j
gaminj kam nors kitam, kartu atiduokite ir §j vartotojo vadovg. Vadovaukités visais Siame vartotojo vadove
pateikiamais jspéjimais ir informacija.

Atminkite, kad Sis vartotojo vadovas taip pat taikytinas keletui kity modeliy. Siame vadove nurodoma, kuo skiriasi
jvairts modeliai.

Simboliy paaiSkinimas

Siame vartotojo vadove naudojami $ie simboliai:

Svarbi informacija arba naudingi
patarimai apie Sio prietaiso naudojima.

Jspéjimai apie gyvybei ir / arba turtui
' pavojy kelianCias situacijas ir sglygas.
°

76\ Jspéjimas dél elekiros smagio.

Jspéjimas dél gaisro pavojaus.

Jspéjimas del jkaitusiy pavirsiy.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitliice/ Istanbul/TURKEY

c € Made in TURKEY
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ﬂ3varbﬁs nurodymai ir jspejimai del saugos ir aplinkosaugos

Siame skyriuje pateikiamos saugos
instrukcijos, kuriy laikydamiesi
apsisaugosite nuo susizeidimo ar
materialinés zalos pavojy. Nesilaikant
Siy instrukcijy bet kokia prietaiso
garantija nebegalios.

Bendrieji saugos reikalavimai

e §j prietaisg galima naudoti
vaikams nuo 8 mety amziaus ir
asmenims, turintiems psichiniy,
jutiminiy arba protiniy negaliy
arba patirties bei ziniy trakumo,
jeigu jie yra prizitrimi arba
instruktuojami, kaip saugiai
naudoti §j prietaisg, ir supranta
atitinkamus pavojus.

Neleiskite vaikams zaisti su Siuo
prietaisu. Vaikams draudziama
valyti ir techniSkai priziaréti Sj
gaminj, nebent juos priziaréty
suaugusieji.

e Sjo prietaiso negalima naudoti
asmenims (jskaitant vaikus),
turintiems fiziniy, jutimo ar
psichiniy negaliy arba
neturintiems pakankamai patirties
ir Ziniy, nebent jie baty priziarimi
arba instruktuoti.

Neleiskite vaikams zaisti su Siuo
prietaisu.

e Perduodant jrenginj kitam zmogui
asmeniniam naudojimui ar
atiduodant kaip panaudotg daiktg,
taip pat batina perduoti naudotojo
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vadovg, jrenginio etiketes ir kitus
susijusius dokumentus.

Niekada prietaiso nestatykite ant
grindy su kilimine danga. Tokiu
atveju del nepakankamos oro
tékmes po prietaisu elektrings
dalys gali perkaisti. Tai sukels
problemy naudojantis Siuo
prietaisu.

Remonto ir techninés priezitros
darbus visuomet privalo atlikti
jgaliotojo techninio aptarnavimo
centro atstovai. Gamintojas néra
atsakingas uz zalg, kilusig deél
darby, kuriuos atliko nejgaliotieji
asmenys; tokiu atveju garantija
gali nebegalioti. PrieS
montuodami atidziai perskaitykite
instrukcijas.

Nenaudokite prietaiso, jeigu jis
turi defekty arba yra regimai
pazeistas.

Po kiekvieno naudojimo
patikrinkite, ar iSjungéte prietaiso
valdymo mygtukus.

Sauga atliekant dujy prijungimo
darbus

Darbus su bet kokiais dujiniais
prietaisais ir sistemomis gali
atlikti tik jgaliotieji kvalifikuoti
asmys.

Prie$ pradédami jrengima,
jsitikinkite, ar vietos dujy tiekimo
salygos (slégis ir dujy rasis)



atitinka Sio buitinio prietaiso
nustatyma.

Sis prietaisas néra prijungtas prie
jtaiso, SalinanCio degimo metu
susidariusius produktus. Jj reikia
jrengti ir prijungti atsizvelgiant j
galiojancius prietaisy prijuntimo
reglamentus. Ypac reikia atkreipti
demesj j atitinkamus védinimo
reikalavimus; zr. Prie$ jrengiant,
puslapis 14

DEMESIO: Naudojant dujing
virykle, patalpoje, kur ji jrengta,
skleidziama Siluma, dregmé ir
degimo produktai. Pasirtpinkite,
kad virtuve bty gerai vedinama,
kai prietaisas naudojamas:
natdralias vedinimo angas
laikykite atviras arba jrenkite
mechanines ventiliacijos jtaisus
(mechaninj gartraukj). Jeigu
prietaisas intensyviai
eksploatuojamas ilga laikg, gali
prireikti papildomos ventiliacijos,
pavyzdziui, padidinant
mechaninés ventiliacijos (jeigu ji
jrengta) pajeguma.

Dujiniai prietaisai ir sistemos turi
bati reguliariai tikrinami, ar jie
tinkamai veikia. Privaloma
reguliariai tikrinti reguliatoriy,
zarng bei jos spaustukg ir keisti
juos kas gamintojo
rekomenduojamus laikotarpius
arba esant butinybei.

e Reguliariai valykite dujinius
degiklius. Liepsna turi bati melyna
ir degti tolygiai.

e Sj gaminj reikia naudoti patalpose,
kuriose yra tinkamai sureguliuotas
ir veikiantis anglies monoksido
jutiklis. sitikinkite, kad anglies
monoksido jutiklis veikia tinkamai
ir daznai atliekama techniné
priezitra. Anglies monoksido
jutiklj reikia jdiegti daugiausiai uz
2 metry nuo gaminio.

e Dujiniuose prietaisuose privalo
buti gerai sudeginamos dujos.
NevisiSkai sudegus dujoms, gali
susidaryti anglies monoksido (CO)
dujy. Anglies monoksidas -
bespalves, bekvapes, nepaprastai
nuodingos dujos, kuriy net maza
doze gali bati mirtina.

e Teiraukités informacijos apie dujy
avarinés tarnybos telefono
numerius ir saugos priemones
tais atvejais, jei pajustuméte
sklindantj dujy kvapa.

Ka daryti, jei jauciamas dujy kvapas

e Nenaudokite atviros ugnies ir
nertkykite. Nenaudokite jokiy
elektros mygtuky (pvz., lempos
mygtuko, dury skambucio ir kt.).
Nenaudokite laidiniy ir mobiliojo
rySio telefony. Sprogimo ir
apsinuodijimo pavojus!

e Atidarykite duris ir langus.
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e Uzdarykite visas dujiniy prietaisy
ir dujy matavimo prietaisy
sklendes.

e Patikrinkite visus vamzdzius ir
jungtis, ar jie tvirtai prijungti. Jei
vis tiek uodziate dujas, iSeikite i$
buto.

e |spekite kaimynus.

ISkvieskite ugniagesiy komanda.
Skambinkite ne iS name esancio
telefono.

e Negrjzkite j patalpas, kol jums
nebus leista tai padaryti.

Elektros sauga

e Jeigu gaminys turi defekty, jo
negalima naudoti, kol jo
nepataisys jgaliotojo techniniio
aptarnavimo centro atstovas. Kyla
elektros smugio pavojus!

e Prijunkite §j gaminj prie jzeminto
lizdo/elektros linijos, apsaugoto
tinkamos kategorijos saugikliu
kaip nurodyta skyriuje , Techniniai
duomenys*. Ir naudojant su
transformatoriumi, ir be jo,
jsitikinkite, ar jzeminimo
instaliavima atliko kvalifikuotas
elektrikas. Masy bendrové nera
atsakinga uz jokius nuostolius,
patirtus naudojant gaminj, kuris
néra jzemintas pagal vietos
reglamentus.

¢ Niekada neplaukite gaminio,
purkSdami arba pildami ant jo
vanden;! Kyla elektros smagio
pavojus!

BT

Niekada nelieskite kistukinio lizdo
Slapiomis rankomis! ISjungdami
niekuomet netraukite uz elektros
laido, iStraukite laikydami uz
kiStuko.

Atliekant montavimo, technines
prieziuros ir remonto darbus, Sis
gaminys privalo buti atjungtas nuo
maitinimo tinklo.

Jeigu gaminio jungiamasis kabelis
blty pazeistas, jj privalo pakeisti
gamintojas, techninés priezitros
specialistas arba kiti panasios
kvalifikacijos asmenys, kad buty
iSvengta pavojaus.

Prietaisg privaloma jrengti taip,
kad prireikus jj galima bty
visiskai atjungti nuo tinklo. Nuo
tinklo privaloma arba istraukiant
elektros kiStukg, arba naudojant
elektros sistemoje jrengta jungiklj
atsizvelgiant j statybos
reglamentus.

Naudojimo metu orkaites galinis
pavirSius jkaista. Galiniame
pavirSiuje negalima prijungti
duju/elektros jungCiy, nes jos gali
buti pazeistos.

Neprispauskite jungiamujy laidy
tarp orkaites dureliy ir korpuso;
nenutieskite jo virs jkaitusiy
pavirSiy. Kitaip gali iSsilydyti laido
izoliacija ir dél trumpojo jungimo
kilti gaisras.

Darbus su bet kokiais elektriniais
prietaisais ir sistemomis gali



atlikti tik jgaliotieji kvalifikuoti
specialistai.
Esant gedimui, iSjunkite prietaisg

ir atjunkite jj nuo maitinimo tinklo.
Norint tai padaryti, pirma iSjunkite

namy tinklo saugiklj.
Patikrinkite, ar saugiklio elektros
saugos klasé yra tinkama Siam
gaminiui.

Gaminio sauga

JSPEJIMAS: Prigtaisas ir jo
prieinamos dalys jkaista
naudojimo metu. Bukite atsargus
ir neprisilieskite prie kaitinimo
elementy. Neleiskite jaunesniems
nei 8 mety amciaus vaikams buti
prie prietaiso, jeigu nuolat jy
neprizitrite.

Nesinaudokite virykle, kai jusy
demesys arba koordinacija yra
susilpneéjusi dél alkoholio ir/arba
narkotiky vartojimo.

Bukite atsargus, naudodami
pateikaluose bet kokius
alkoholinius gérimus. Esant
aukstai temperaturai, alkoholis
garuoja; prisilietes prie karsto
pavirsiaus, jis gali uzsiliepsnoti ir
sukelti gaisra.

Nelaikykite Salia buitinio prietaiso
jokiy degiy medziagy, nes jo
Sonai naudojimo metu jkaista.
Eksploatavimo metu prietaisas
jkaista Bukite atsargus ir
neprisilieskite prie kaitinimo
elementy orkaités viduje

Pasirupinkite, kad visos
ventiliacijos angos baty atviros.
Nesildykite orkaitéje maisto
skardinese ir stiklainiuose.
Skardingje/stiklainyje susidares
slegis gali juos susprogdinti.
Nedékite kepimo skardy, indy ar
aliuminio folijos tiesiai ant orkaites
dugno. Susikaupusi Siluma gali
sugadinti orkaités dugna.
Orkaités dureliy stiklo nevalykite
SiurkSCiu abrazyviniu valikliu ar
aStriais metaliniais gremztukais,
nes galite subraizyti pavirSiy ir dél
to stiklas gali suduzti

Nevalykite prietaiso gariniais
valymo prietaisais, nes galite
patirti elektros smgj.

(Gali skirtis priklausomai nuo
gaminio modelio.)

Kaip tinkamai ant bégeliy uzdéti
grilio groteles ir skarda

Svarbu tinkamai padéti grilio
groteles ir (arba) riebaly surinkimo
skarda ant begeliy. |stumkite
grilio groteles arba riebaly
surinkimo skardg tarp 2 skersiniy
ir, pries dédami ant jy maista,
patikrinkite, ar jie yra stabilus (zr.
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Nenaudokite prietaiso, jeigu jo
priekinis dureliy stiklas yra
iSimtas arba suskiles.

Dédami j orkaite arba iStraukdami
i$ jos indus, visuomet mavékite
Silumai atsparias pirstines.
[tieskite kepimo popieriy j puoda
ar patieskite ant skardos, grilio
groteliy ar pan., sudekite ant jo
maistg ir jdekite viskg j jkaitinta
orkaite. Nupléskite nereikalingus
popieriaus kraStus, issikiSancius
iS skartos, grilio groteliy ar puodo,
kad jie neprisiliesty prie orkaites
kaitinimo elementy. Niekada
nenaudokite kepimo popieriaus,
kai temperatura yra didesnei nei
nurodyta kepimo popieriaus
instrukcijose. Netieskite kepimo
popieriaus tiesiai ant orkaites
pagrindo.

JSPEJIMAS: Kad iSvengtuméte
galimo elektros Soko pavojaus,

prieS keisdami lempa, patikrinkite,

ar maitinimo laidas yra atjungtas
nuo maitinimo lizdo ir (arba)
srovés pertraukiklis - iSjungtas.
Neuzdenkite virSutinio dangcio,
kol kaitvietés arba degikliai
neatves.

Sausai nu$luostykite virsutinj
dangtj pries jj atidarydami, kad |
virykles galing ir viding dalis
nepakliuty vandens.

Prietaiso negalima montuoti uz
dekoratyviniy dureliy, kad
neperkaisty.

Prietaisg btina statyti tiesiai ant
grindy. Jo negalima statyti ant
pagrindo ar stovo.

JSPEJIMAS: Neprizitirimas maisto
gaminimas ant kaitlentés su
riebalais ar aliejumi gali bati
pavojingas ir sukelti gaisra.
NIEKADA negesinkite gaisro
vandeniu, bet iSjunkite prietaisg ir
tada uzdenkite liepsna, pvz.,
dangciu arba gesinimo apdangalu.
DEMESIO: Maisto ruoSimo
procesy reikia prizitreéti.
Trumpalaikj maisto ruoSimo
procesy reikia priziuréti nuolat.
JSPEJIMAS: Gaisro pavojus:
Nelaikykite daikty ant maisto
gaminimo pavirsiy.

Norédami uztikrinti gaminio apsauga
nuo gaisro:

KiStuka j elektros lizdg privaloma
jkisti taip, kad nekilty kibirkSciy.



¢ Nenaudokite pazeisto arba jpjauto
kabelio, 0 taip pat ilginimo laido;
naudokite tik originaly kabelj.

e | elektros lizdg jokiais bldais
negalima Kisti drégno arba
suSlapusio kiStuko.

e Privaloma tinkamai prijungti dujy
tiekimo jrangg, kad neblty dujy
nuotekio.

Numatytoji naudojimo paskirtis

e Sis gaminys skirtas naudoti tik
buityje. Jj draudziama naudoti
komercinei veiklai.

e DEMESIO: Sis prietaisas skirtas
tik maistui gaminti. Prietaiso
negalima naudoti kitiems tikslams,
pavyzdziui, patalpai Sildyti.

e Sjo prietaiso negalima naudoti
lekStems po kepimo grotelemis
Sildyti, ranksluosCiams bei
Sluostéms ir pan. ant rankenos
kabinti, daiktams dZziovinti ir
patalpoms Sildyti.

e (Gamintojas neatsako uz jokig zala,
patirtg netinkamai naudojant arba
prizitrint prietaisa.

¢ Orkaite galima naudoti maistui
atSildyti, kepti, kepinti ir kepti
grilyje.

Valku sauga
JSPEJIMAS: Naudojimo metu
pasiekiamos dalys gali labai jkaisti.
Neleiskite prie jy bati
mazameciams vaikams.

e Pakavimo medsiagos gali kelti
pavojy vaikams. Saugokite

pakavimo medziagas nuo vaiky.
ISmeskite visas pakuotes dalis
atsizvelgdami j aplinkosaugos
reikalavimus.

e Elektriniai ir (arba) dujiniai
prietaisai gali bati pavojingi
vaikams. Gaminiui veikiant,
neleiskite artyn vaiky ir neleiskite
jiems zaisti su Siuo prietaisu.

e VirS prietaiso nelaikykite daikty,
kuriuos vaikai gali bandyti pasiekti.

e Ant atidaryty priekiniy dureliy
nedékite sunkiy daikty ir
neleiskite vaikams ant jy sédéti.
Prietaisas gali apvirsti arba gali
bati sugadinti dureliy vyriai.

Seno gaminio iSmetimas

WEEE Direktyvos ir seny gaminiy iSmetimo
taisykliy atitiktis:

Sis gaminys atitinka ES WEEE Direktyvg (2012/19/ES).
Sis gaminys pazenklintas elektros ir elektroninés
jrangos Klasifikavimo (WEEE) Zenklu.

Sis gaminys pagamintas i$ aukStos kokybes medziagy
ir daliy, kurias galima perdirbti ir pakartotinai
panaudoti. Pasibaigus gaminio tarnavimo laikui,
neiSmeskite jo kartu su jprastomis buitinémis
atliekomis. Atiduokite jj j surinkimo punkta, kad
elektros ir elektronikos jranga baty perdirbta.
Surinkimo punkty adresus suzinosite vietos
savivaldybéje.

RoHS direktyvos atitiktis:

Jusy jsigytas gaminys atitinka ES RoHS Direktyvg
(2011/65/ES). Jame néra Sioje Direktyvoje nurodyty
kenksmingy ir draudziamy medZiagy.

Pakavimo medziagy iSmetimas

e Pakavimo medZiagos gali buti pavojingos
vaikams. Pakavimo medziagas laikykite vaikams
nepasiekiamoje vietoje. Sio gaminio pakavimo
medZiagos pagamintos i§ pakartotinai
panaudojamy medziagy. Tinkamai jas iSmeskite
ir irtsiuokite, atsizvelgdami j atlieky perdirbimo
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instrukcijg. NeiSmeskite jy kartu su jprastomis kartono juostele prie vidinés dureliy pusés. Lipnia

buitinémis atliekomis. juostele priklijuokite dureles prie orkaités korpuso.
Biisimas transportavimas e Apsukite gaubtelius ir puody atramas lipnia
juosta.

e [Ssaugokite originalig prietaiso déZg ir vezkite
prietaisg jo originalioje pakuotéje. Vadovaukités
ant deZés pateiktais nurodymais. Jeigu neturite
originalios kartoninés dézes, supakuokite gaminj Nedekite ant gaminio jokiy daikty ir neskite jj
j plastiking plévele su oro burbuliukais arba storg 0 ik vertikalioje padétyje.
kartong ir tvirtai apsukite jj lipnia juosta.

*  Noredami apsaugoti, kad viduje esancios grilio pZilrekite prietaisa i jsitikinkite, ar jis nebuvo
grotelés ir skardos nesugadinty orkaités dureliy, apgadintas gabenimo metu.
skardy padeéties lygyje lipnia juosta prilipdykite

e Nekelkite ir neperstatinékite prietaiso, laikydami
uz jo dureliy ir arba rankenos.

10/LT



P Bendra informacija

Apzvalga

o O AW N

Priekinés durelés 7 Degiklio ploksteé

Rankena 8 Virutinis dangtis

Apatinis stalGius 9 Ventiliatoriaus variklis (uz plieno plokstés)
Skarda 10  Lemputé

Grilio grotelés 11 Grilio Sildymo elementas

Valdymo skydelis 12 Lentynos padétis

1 2 3 4 5 6 7 8

Termostato lemputé

Mechaninis laikmatis (Tai priklauso nuo modelio.
Jusy gaminio laikmatis gali buti 100 arba 90
minuciy. lliustracijoje kaip pavyzdZiai parodytos
100 minuciy.)

Termostato rankenélé

Funkcijy parinkimo rankenéle

|prastas degiklis Galinis kairysis
Greitasis degiklis Priekinis kairysis
Atsarginis degiklis Priekinis deSinysis
|prastas degiklis Galinis deSinysis

o N O O
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Komplekto turinys

Pateikti priedai gali skirtis priklausomai nuo
[gaminio modelio. Jusy gaminyje gali buti ne

isi vartotojo vadove apraSyti priedai.

1. Vartotojo vadovas

2. Standartinis padéklas
Naudojama pyragaiciams, Saldytiems maisto
produktams ir dideliems kepsniams kepti.

3. Gili kepimo skarda
Naudojama teSlainiams, dideliems kepsniams,
sultingiems patiekalams gaminti ir riebalams
surinkti kepant grilyje.

Kaip tinkamai jdéti grilio groteles ir skarda
ant iStraukiamy bégeliy

(3i funkcija yra pasirinktiné. Jasy gaminyje
jos gali nebiti.)

[Straukiami bégeliai leidzia lengvai jdéti ir iSimti
skardas bei grilio groteles.

Naudodami skardg ir grilio groteles su
iStraukiamais bégeliais, jsitikinkite, kad
iStraukiamy bégeliy galinéje dalyje esantys
kaiSCiai baty atremti j grilio groteliy ir skardos
kraStus.

4,  Grilio grotelés
Naudojamos kepinimui ir maisto produktams,
kurie bus kepami, kepinami arba gaminami
froSkinimo induose, dedamos ant pageidaujamy
begeliy.
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Techniniai duomenys

BENDRA INFORMACIJA

iSorinial matmenys (aukstis / plotis / gylis

tampa/daZnis

Bendrosios energiios sanatidos

Saugiklis

1 aido tipas/ skerspjivis

Dujinio gaminio kategorija

Dullj riSis/slegis

Bendros dujy sanaudos

D nisies / splegio keitimas”

— pasirenkama

VIRYK

Degikliai

Galinis kairysis

Energija

Prickinis kairysis

Energija

Priekinis deSinysis

Energija

Galinis desinysis

Energija

ORKAITE/GRILIS

Pagrinding orkaité Daugiafunkcé orkaité

Vidaus lempute 1525 W

Grilio energijos sgnaudos 2.2 KW

" Bendroji informacija: Elektriniy orkaiciy energijos sgnaudy techningje lenteléje esanti informacija pateikiama
pagal EN 60350-1 / IEC 60350-1 standartg. Sie dydziai yra nustatyti esant standartinei apkrovai, veikiant
apatinio-virSutinio kaitinimo arba kaitinimo naudojant ventiliatoriy funkcijoms.
Energijos efektyvumo klasé nustatyta pagal atsizvelgiant j Siuos prioritetus, priklausomai nuo to, ar
atitinkamos funkcijos gaminyje yra, ar ne. 1- gaminimas naudojant ekonomisko kaitinimo ir ventiliatoriaus
funkcija, 2- Iétas gaminimas naudojant terminio grilio funkcijg, 3- gaminimas naudojant terminio grilio
funkcija, 4- apatinio/virSutinio kaitinimo funkcijos naudojant ventiliatoriy, 5- virSutinio ir apatinio kaitinimo
funkcija.

Siekiant pagerinti Sio gaminio kokybe, Masiny kategorijos plokStelése arba jas
echniniai duomenys gali biti keiCiami be lydinCiose dokumentacijose nurodyti dydZiai
iSankstinio jspéjimo. gauti esant laboratorinéms salygoms,

|

850 nun/eht msho mm
220-240V ~ 50 Hz
24KW

min HOBW.EG 3x | 5 mim

Il 2H3B/P / Il 2H3+

NG G 2020 mbar

7.9 kW

1 PG G 30/28-30 nmbar

NG G 20/10 mbar - NG G 20/13 mbar

i
o
>

prastas degiklis
2 kKW
Greitasis degiklis
2.9 kW
Alsarginis degiklis
1 kW

nrastas degiklis
2 kW

Cioe | T ) vadovaujantis atitinkamais standartais. Buitiniy

ioje instrukcijoje nurodytos savybesyra prietaisy sanaudos ir reikimés gali skirtis
schemiSkos ir gali skirtis nuo gaminio savybiy.

Purkstuky lentelé

priklausomai nuo eksploatavimo ir aplinkos
Degiklio padétis 29 kW 2 kW
Duju ruSis/dujy slégis | Galinis kairysis | Priekinis kairysis | Priekinis deSinysis | Galinis deSinysis

salygy.
G 20/10 mbar

%
G 20713 mbar

G 20/20 mbar 2
5 30/25 30 har
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E Irengimas

Prietaisa jrengti turi kvalifikuotas specialistas,
vadovaudamasis galiojanciais teisés aktais. Kitaip
nebegalios gaminio garantija. Gamintojas néra
atsakingas uZ Zalg, kilusig dél darby, kuriuos atliko
nejgaliotieji asmenys; tokiu atveju nebegalios ir
garantija.

artotojas yra atsakingas uzZ vietos, elektros ir
dujy instaliacijos paruodima Siam gaminiui.

PAVOJUS:

Sis prietaisas turi biti jrengtas ir prijungtas
atsizvelgiant | galiojancius vietos dujy ir (arba)
elektros prijungimo reglamentus.

PAVOJUS:
Prie§ pradedant instaliacijg, apZilrékite §j
gaminj, ar jis neturi kokiy nors defekty.

Jeigu turi, neinstaliuokite jo. Sugadinti
gaminiai kelia pajovy jusy saugai.

Pries$ jrengiant

Siekiant uztikrinti, kad po Siuo gaminiu likty batinas
tarpas orui cirkuliuoti, rekomenduojame statyti §j
gaminj ant kieto pagrindo, kad jo kojelés nestovéty ant
jokiy kilimy ar minkStos kiliminés dangos.

Virtuvés grindys turi buti pakankamai tvirtos, kad
iSlaikyty prietaiso svorj ir papildoma svorj: virtuvés
reikmenis, kepimo indus ir maisto produktus.

£
e
s = I
£ i
= L3 |
E e5mmmin ! m~ 55 mmmin
—— jf+-—
g I ’

e §j prietaisg galima naudoti spintelése bet kurioje
puséje, bet, kad vir§ kaitvietés likty maziausiai
400 mm tarpas, tarpas tarp prietaiso ir Soninés
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sienos, sienelés ar aukstos spintelés turi bati
bent 65 mm.

o & prietaisg galima statyti ir atskirai. Vir3 viryklés
privaloma palikti maziausiai 750 mm tarpg.

e (*) Jeigu vir§ viryklés bus montuojamas
gartraukis, Zr. gartraukio gamintojo instrukcijg
dél tinkamo montavimo aukscio (min. 650 mm).

e Sis prietaisas atitinka 1 klasés prietaisy
reikalavimus, t.y., jj galima statyti galine ir viena
Sonine sienele prie virtuvés sieny, virtuvés baldy
arba bet kokio dydzio jrenginio. IS Kitos pusés
virtuvés baldas ar jrenginys gali buti tik tokio
paties dydzio arba mazesnis.

e Bet koks prie Sio prietaiso esantis virtuvés baldas
privalo bati atsparus Silumai (bent iki 100 °C).

Apsauginé grandiné

Jeigu jlsy gaminyje yra 2 apsauginés grandinés;

Prietaisas turi bati apsaugotas, kad neapvirsty,

pritvirtinant jj dviem su orkaite pateiktomis

apsauginémis grandinémis.

Pritvirtinkite kabliukg (1) tinkamu varztu prie virtuvés

sienos (6) ir uzkabinkite apsauging granding (3) ant

kabliuko, naudodami fiksavimo mechanizma (2).

1 Stabilumo kabliukas

2 Fiksavimo mechanizmas

3 Apsauginé granding

4 Tvirtai pritaisykite granding prie viryklés galinés
puses

5 Viryklés galiné pusé

6 Virtuves siena

Jeigu jasy gaminyje yra 1 apsauginé granding;

Prietaisas turi bati apsaugotas, kad neapvirsty,

pritvirtinant jj su orkaite pateikta apsaugine grandine.



Vlykdykite paveikslélyje pavaizduotus veiksmus, kad
pritvirtintuméte apsauging granding prie gaminio.

Stabilumo grandiné turi biti kuo trumpesné,
kad apsaugoty virykle nuo pasvirimo j priek], j

Sonus ir jstrizai.

Stabilumo grandiné virykléms, kuriose néra angos
grandines laikikliui jkabinti.

Kambario védinimas

Visose patalpose turi bati atidaromi langai arba juos
atitinkancios vedinimo priemonés, be to, kai kuriose
patalpose reikes ir nuolatinés ventiliacijos angos. Oras
degimo procesui palaikyti imamas i$ kambario, 0 dujos
ir garai iSleidziami tiesiai j tg patj kambarj. Todél
saugiam prietaiso veikimui uztikrinti batinas geras
védinimas.

Patalpos su durimis ir (arba) langais, atsidaranciais
tiesiai j lauka

Duryse ir (arba) languose, kurie atsidaro tiesiai j lauka,
turi bati bendra ventiliacijos anga, kurios matmenys
nurodyti toliau pateikiamoje lenteléje pagal bendrg
prietaiso dujing galig (bendros prietaiso dujy sgnaudos
parodytos Sio vartotojo vadovo techniniy specifikacijy
lentelgje). Jei duryse ir (arba) languose néra bendros
ventiliacijos angos, atitinkancios bendras prietaiso dujy
sgnaudas, nurodytas toliau pateikiamoje lenteléje, tada
patalpoje privalo buti papildoma fiksuota ventiliacijos
anga, kad buty uztikrinti bendri minimalts védinimo
reikalavimai pagal prietaiso pasiekiamas bendras dujy
sgnaudas. Fiksuota ventiliacijos anga gali apimti
esamy tusciaviduriy plyty angy, garintuvo vamzdyno
angos matmenis ir kt.

min. ventiliacijos
sanaudos (kW) anga (cm?)
100

15,5-17
19
19-24

Patalpos, kuriose néra dury ir (arba) langy,
atsidaranCiy tiesiai j lauka

Jei patalpoje, kurioje jrengtas prietaisas, néra dury ir
(arba) lango, kuris atsidaro tiesiai j laukg, reikia ieSkoti
kity produkty, kurie suteikty fiksuotg nereguliuojama ir
neuzdaromg ventiliacijos angg, atitinkancig bendrus
minimalius ventiliacijos angy reikalavimus, taikomus
prietaisui pagal anksCiau pateiktoje lenteléje nurodytas
bendras dujy sgnaudas. Taip pat reikia laikytis
atitinkamy pastaty taisykliy rekomendacijy.

Kai patalpoje arba vidingje erdvéje yra daugiau nei
vienas dujinis prietaisas, be reikalavimy, nurodyty
anksciau pateiktoje lenteléje, reikia jrengti papildomg
ventiliacijos sritj. Papildomos ventiliacijos srities dydis
turi atitikti kity dujiniy prietaisy reikalavimus.
Patalpoje, kurioje jrengtas prietaisas, turi buti
maziausiai 10 mm atstumas po durimis, kurios
atsidaro j vidines patalpas. Turite uztikrinti, kad tokie
daiktai, kaip kilimai ir kitos grindy dangos, neturéty
poveikio atstumui, kai durys yra uzdarytos.

Virykle galima statyti virtuvéje, virtuvéje/valgomajame
arba miegamajame/svetaingje, bet ne kambaryje,
kuriame yra vonia arba dusas. Viryklés negalima statyti
miegamaiame/svetainéje, kurios plotas yra mazesnis
nei 20 m-.

Nestatykite Sio buitinio prietaiso patalpoje, kuri yra
Zemiau Zemés lygio, nebent joje baty atviras iSéjimas |
Zemés pavirSiy bent i$ vienos pusés.

Jrengimas ir prijungimas
Sj prietaisg reikia jrengti ir prijungti atsizvelgiant j
jstatymuose dél prijungimo numatytas taisykles.
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Nestatykite Sio buitinio prietaiso prie Saldytuvo
@ar Saldiklio. Sio prietaiso skleidziama Siluma
padidins Saldymo prietaisy energijos

sgnaudas.
e Prietaisg turi nesti bent du Zmonés.
e  Prietaisg batina statyti tiesiai ant grindy. Jo
negalima statyti ant pagrindo ar stovo.

Nekelkite ir neperstatinékite prietaiso,
laikydami uZ jo dureliy ir (arba) rankenos.
pgadinamos durelés, rankenos ar vyriai.

Elektros jvadas

Prijunkite gaminj prie jZeminto lizdo, apsaugoto
tinkamos kategorijos miniatiiriniu grandines
pertraukikliu, kaip nurodyta techniniy duomeny
lenteléje. Ir naudojant su transformatoriumi, ir be jo,
jsitikinkite, ar jzeminimo instaliavima atliko
kvalifikuotas elekirikas. Misy bendrové néra atsakinga
uz jokig zalg, kuri gali atsirasti naudojant gaminj, kuris
néra jzemintas atsizvelgiant j vietos reglamentus.

PAVOJUS:

Prietaisg prie maitinimo tinklo gali prijungti tik
igaliotasis kvalifikuotas meistras. Prietaiso
garantija galioja tik tinkamai jj prijungus.

Gamintojas néra atsakingas uZ Zala, kilusig del
darby, kuriuos atliko nejgaliotieji asmenys.

PAVOJUS:
Maitinimo laido negalima prispausti, sulenkti
ar suspausti, jis neturi liestis prie jkaitusiy

prietaiso daliy.

PaZeistg maitinimo laidg privalo pakeisti
kvalifikuotas elektrikas. Kitu atveju kyla
elektros smlgio, trumpojo jungimo ar gaisro
pavojus!

Atliekant elektros instaliacijg, privalote laikytis
nacionaliniy / vietos elektros taisykliy ir naudoti
orkaitei tinkancius kiStukinj lizda / elektros
linijg ir kiStuka. Jeigu gaminio galios
apribojimai vir3ija elektros linijos lizdo ir
kiStuko srovés perdavimo geba, gaminj reikia
jungti naudojant stacionarigja elektros
instaliacija tiesiogiai, nenaudojant elektros
linijos kiStuko ir lizdo.

PAVOJUS:

Prie$ pradédami bet kokius elektros prijungimo
darbus, iSjunkite gaminj i§ maitinimo tinklo.
Kyla elektros smugio pavojus!

Jjunkite maitinimo laido kistuka j elektros lizdg.
Dujy prijungimas

PAVOJUS:

Prietaisa prie dujy tiekimo sistemos gali
prijungti tik jgaliotas ir kvalifikuotas asmuo.
Sprogimo ar apsinuodijimo rizika dél
nekvalifikuotai atlikty remonto darby!
Gamintojas néra atsakingas uz Zalg, kilusia dél
darby, kuriuos atliko nejgaliotieji asmenys.

=]
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PAVOJUS:

Prie§ pradédami bet kokius dujy prijungimo

darbus, iSjunkite dujy tiekima.

Kyla sprogimo pavojus!

e Dujy reguliavimo salygos ir dydziai pateikti
duomeny lentelése (arba duomeny plokSteléje).

Sis prietaisas yra pritaikytas naudoti su
gamtinemis dujomis (GD).

>

©]

Maitinimo tinklo duomenys turi afitikti ant prietaiso
esancioje kategorijos plokSteléje nurodytus duomenis.
Kategorijos plokgtelee pamatysite arba atidaree dureles
arba apatind dangta, arba ji bus ant galinés prietaiso
sienelés, priklausomai nuo prietaiso modelio.

Sio gaminio maitinimo laidas privalo atitikti techniniy
duomeny lenteléje nurodytus parametrus.

rengus prietaisg, maitinimo laido kiStukas turi
bati lengvai pasiekiamas (nenutieskite laido

ir§ viryklés).
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e Gamtiniy dujy prijungimas turi buti tinkamai
paruostas prie$ prijungiant prietaisg.

e Gamtines dujas prie gaminio prijungs jgaliotoji
tarnyba.

e Prie gaminio gamtiniy dujy prijungimo angos turi
bti pritaisyta lanksti zarna, o Sio vamzdzio galas
turi biti uzsandarintas aklidangciu. Prijungiant
aklidangtis bus iStrauktas ir gaminys bus
prijungtas naudojant plok$¢ig prijungimo jtaisg
(mova).

Patikrinkite, ar jrengta gamtiniy dujy sklendé.
Jeigu véliau jums reikés naudoti §j prietaisg su
kita dujy rasimi, privalote pasitarti su jgaliotgja
technine tarnyba dél atitinkamos pakeitimo
procedros.



Jei gaminyje yra tik viena dujy anga;

e Pie$ prijungdami dujy zarng, jsitikinkite, kad
gaminio gale esanti Zarnos anga yra toje pacioje
gaminio puseje kaip gamtiniy dujy sklendé.

e Jei dujy Zarnos anga ir gamtiniy dujy sklendé
nera toje pacioje puséje, prijungdami
pasirtpinkite, kad Zarna neity per karstg sritj.

Jei gaminyje yra dvi dujy angos;

e \Viena S dviejy angy yra uzsandarinta aklidangCiu,
0 kita — plastikiniu kaiSCiu. Atsizvelgiant j gaminj,
aklidangcio ir plastikinio kaisgio vietos gali skirtis.

1 Dujy Zarnos anga

2 Aklidangtis

3 Plastikinis kaistis

e Prie$ prijungdami dujas jsitikinkite, kad prie dujy
jungiamo gaminio gamtiniy dujy sklendé ir dujy
Zarnos anga yra toje pacioje puséje.

e Jei gamtiniy dujy sklendé ir plastikiniu kaiS¢iu
uzsandarinta dujy Zamos anga yra toje pacioje
puseje, prijunkite dujas, kaip parodyta toliau

e Jei gamtiniy dujy sklendé ir aklidangciu
uzsandarinta dujy Zamos anga yra toje pacioje
puséje, iSimkite ir iSmeskite plastikinj kaist.
ISimkite aklidangtj ir uzdenkite dujy Zarnos anga,
prie kurios nebus prijungiamos dujos, nauju
(nenaudotu) sandarinimo tarpikliu.

e Prijunkite dujas, kaip parodyta toliau pateiktame
paveikslélyje, prie dujy Zarnos angos Salia
gamtiniy dujy sklendes.
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Gaisro pavojus:

Jei prijungsite nesilaikydami toliau pateikty nurodymy,
kils dujy nuotékio ir gaisro pavojus. Mdsy jmoné
nebus atsakinga dél Zalos, padarytos dél Sios

priezasties.
e Duijas turi prijungti tik jgaliotasis paslaugos
teikéjas.

e Prie gaminio prijungiant dujas batinai reikia
naudoti dujy Zaros angq Salia gamtiniy dujy
sklendés.

e Plastikinj kaistj reikia iSmesti, 0 nenaudojamg
dujy Zarnos angg — uzsandarinti aklidangciu.

e Uzsandarinant nenaudojamg dujy Zarnos angg
aklidangciu, batina naudoti naujg ir nenaudotg
sandarinimo tarpiklj.

PAVOJUS:

Lanksti dujy Zarna turi bati prijungta tokiu
blidu, kad nesiliesty prie aplink jg judanciy
daliy ir nejstrigty, kai judancios dalys juda.

(Pvz., stalCiai.) Be to, jos negalima laikyti ten,
kur ji gali buti suspausta.

PAVOJUS:
Dujy tiekimo Zarmos negalima prispausti,
sulenkti ar suspausti, jis neturi liestis prie

ikaitusiy prietaiso daliy.
Dél sugadintos dujy tiekimo Zarnos gali kilti
Sprogimo pavojus.

Nuotékio patikra ties prijungimo taSku

e Patikrinkite, ar iSjungtos visos prietaiso
rankenélés. Patikrinkite, ar atsuktas dujy tiekimo
Ciaupas. Paruo$kite muilo puty ir uztepkite jy ant
Zarmnos prijungimo tasko, kad patikrintuméte, ar
néra dujy nuotékio.

e Esant dujy nuotekiui, atsiras muilo burbuly. Tokiu
atveju nedelsdami dar kartg patikrinkite Zaros
prijungima.

e Jei gaminyje yra dvi dujy Zarnos angos,
pasiripinkite, kad nenaudojama dujy anga buty
uzsandarinta aklidanggiu. Paruo$kite muilo puty
ir uztepkite jy ant aklidanggio prijungimo tasko,
kad patikrintuméte, ar néra dujy nuotékio. Esant
dujy nuotékiui, atsiras muilo burbuly. Tokiu
atveju nedelsdami dar kartg patikrinkite
aklidangcio prijungima.

e Vietoj muilo galite naudoti parduodamus dujy
nuotékio patikros aerozolius.

Dujy nuotékio niekuomet netikrinkite degtukais
ar Ziebtuveliu.

e Pristumkite prietaisg prie virtuvés sienos.
e Orkaités kojeliy reguliavimas
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Naudojant kylanti vibracija gali priversti
prikaistuvius judéti. Sios pavojingos sitacijos
galima iSvengti tinkamai iSlyginuts ir
subalansavus prietaiso aukst.

Savo paiy saugumui pastatykite prietaisg tiesiai,
reguliuodami keturias apacioje esandias kojeles,
sukdami jas kairén arba deSinén, kad prietaisas
baty sulygintas su stalvirSiu.

Galutinis patikrinimas

1. Patikrinkite elekiros veikima.

2. Atsukite dujy Ciaupa.

3. Patikrinkite visas jungtis, ar jos tvirtai jtaisytos ir
prijungtos.

4. Uidegike degiklius ir patikrinkite, kaip dega
liepsna.

Liepsna turi bati mélyna ir taisyklingos formos.

Jei liepsna gelsva, patikrinkite, ar degiklio
galvuté tvirtai uzdeta arba nuvalykite degiklj.

Dujy konversija

PAVOJUS:
Prie§ pradédami bet kokius dujy prijungimo
darbus, iSjunkite dujy tiekima.

Kyla sprogimo pavojus!

Norédami pakeisti buitiniame prietaise naudojamy dujy
rusj, pakeiskite visus purkStukus ir pareguliuoti visus
voztuvus, kad liepsna baty mazesne.

Degikliy purkstuky pakeitimas

1. Nuimkite degiklio galvute ir degiklio korpusa.

2. ISsukite purkStukus, sukdami prie$ laikrodZio

rodykle.

Jtaisykite naujus purkStukus.

Patikrinkite visas jungtis, ar jos tvirtai jtaisytos ir

prijungtos.
Naujy purkstuky padétis yra pazyméta ant jy
pakuotés arba jg galima rasti lenteléje
Purkstuky lentelé, puslapis 13.
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((Gali skirtis priklausomai nuo gaminio
modelio.))

Kai kuriy degikliy purkStukai uzdengti metaliniu
gaubtu. KeiCiant purkStuka §j metalinj gaubta
reikia nuimti.
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Dujy i$jungimo jtaisas (jeigu jrengtas)
UZdegimo Zvake

Purkstukas

Degiklis

Nebandykite nuimti dujiniy degikliy ¢iaupy,
nebent tai buty butina susidarius nejprastoms
salygoms. Jeigu reikia keisti Ciaupus, privalote
iSkviesti jgaliotajg tarnyba.
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Sumazintas dujy tiekimo srauto nustatymas

virykliy éiaupams

1. UZdekite degiklj, kurj reikia pareguliuoti, pasukite
rankenéle j mazesnés liespnos padet].

2. Nuimkite rankenéle nuo dujy &iaupo.

3. Norédami pareguliuoti dujy srauto reguliavimo
varztg, naudokite tinkamo dydzio atsuktuva.

Jeigu naudojate suskystintgsias dujas, (butang —

propang), sukite varztg pagal laikrodzio rodykle.

Naudojant natdralias dujas, varzta reikia vieng karta

pasukti prie§ laikrodZio rodykle.

» Sumazinus dujy vartojimg, paprastai liepsna turi buti

6—7 mm aukscio.

4. Jeiliepsna didesné, negu reikia, pasukite varzta
pagal laikrodzio rodykle. Jei ji mazesné — prie§
laikrodZio rodykle.

5. Patikrinkite, kaip dega dujos minimalioje ir
maksimalioje jungiklio padétyje.

6. Reguliavimo varzto padétis gali skirtis,
priklausomai nuo buitiniame prietaise naudojamo
dujy Ciaupo tipo.

1 Srauto grei¢io reguliavimo varZtas

Pakeitus prietaise naudojamy dujy rasj, reikia
pakeisti ir kategorijos plokStele, kurioje
nurodoma prietaise naudojamy dujy risis.

Purks$tuky sandarumo patikrinimas

Prie§ atlikdami gaminio keitimg, jsitikinkite, kad visi

valdymo mygtukai yra iSjungti. Teisingai pakeitus

purkStukus, kiekvienam purkStukui turéty bati
pahknntas dujy nutekéjimas.

. Jsitikinkite, kad dujy tiekimas gaminiui jiungtas,
vis dar laikydami i§jungtus visus valdymo
mygtukus.

2. Kiekviena purkStuko anga blokuojama pirstu,
pakankamai stipriai spaudziant, kad bty
sustabdytas dujy nutekéjimas, kai jjungtas
atitinkamas valdymo mygtukas ir laikoma
nuspaustoje padetyje, kad dujos galéty patekti j
purkStuka.

3. ParuoSta muiluotg vanden; tepkite ant purkStuko
jungties mazu Sepetéliu: jei purkStuko jungtyje
nutekéjo dujy, muiluotas vanduo pradés putoti.
Tokiu atveju priverzkite purkStukg smarkiau ir dar
kartg pakartokite 3 veiksmg.

4. Jei vanduo vistiek putoja, turite iSjungti dujy
tekéjimg j produktg ir nedelsiant paskambint
jgaliotam techninés priezitiros agentui arba
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technikui, turinCiam licencijg. Nenaudokite
gaminio tol, kol gaminio neapzitréjo autorizuota
tarnyba.
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B Paruosimo Darbai

Patarimai, kaip taupyti energija

Si informacija padés jums ekologiskiau naudoti &

bumm prietaisg ir taupyti energija.

Naudokite tamios spalvos arba emale padengtus
prikaistuvius, nes jie geriau perduoda Silumg.

e Gamindami patiekalus, jkaitinkite orkaite, jeigu
tai rekomenduojama vartotojo vadove arba pagal
recepty.

e (Gaminant maistg, daznai nedarinékite orkaités
dureliy.

e Jeigu jmanoma, vienu metu orkaitéje stenkités
gaminti daugiau nei vieng patiekalg. Galite
gaminti, padéje du kepimo indus ant vieliniy
grilio groteliy.

e Gaminkite daugiau nei vieng patiekalg vieng po
kito. Orkaité jau blty jkaitusi.

e (alite sutaupyti energijos iSjungdami orkaite
kelias minutes prie$ kepimo pabaigg.
Neatidarykite orkaités dureliy.

e AfSildykite uzSaldytus maisto produktus pries
gamindami juos.

e Kepimui naudokite puodus/keptuves su danggiais.

Nenaudojant danggiy, energijos sgnaudos gali
padidéti iki 4 karty.

e  Pasirinkite degiklj, labiausiai tinkamg pagal
prikaistuvio, kurj naudosite, dugno dya.
Visuomet parinkite tinkamo dydzio prikaistuvius
patiekalams ruosti. Didesniems prikaistuviams
reikia daugiau energijos.

Naudojant pirma karta
Pirmasis prietaiso valymas

am tikros valymo priemonés ar valymo
medZiagos gali apgadinti pavirSiy.

alydami nenaudokite ésdinangiy valymo
priemoniy, valymo milteliy/pienelio ar kokiy

nors astriy daikty.
1. Nuimkite visas pakavimo medziagas.

2. Nuvalykite prietaiso pavirSius drégnu skuduréliu ar
kempine, tuomet sausai nusluostykite.

Pradinis Sildymas

Pakaitinkite prietaisg mazdaug 30 minuciy, tuomet

iSjunkite jj. Taip bus nudegintos ir paSalintos po

gamybos likusios nuosédos ir apsauginiai sluoksniai.

DEMESIO

Karsti pavirSiai gali nudeginti!

Naudojamas prietaisas gali jkaisti. Niekuomet
nelieskite karsty degikliy, vidiniy orkaites daliy,
Sildytuvy ir pan. Neleiskite vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet mavekite Silumai atsparias pirstines.

Elektriné orkaité

1. 18 orkaités iSimkite visas kepimo skardas ir

groteles.

UZdarykite orkaités dureles.

Pasirinkite padétj ,Statinis*.

Parinkite didziausig grilio galinguma; 7r. Kaip

naudoti elektring orkaitg, puslapis 24.

Pakaitinkite orkaite mazdaug 30 minuCiy.

ISjunkite orkaite; Zr. Kaip naudoti elektring orkaitg,

puslapis 24

Orkaiteé su griliu

IS orkaités iSimkite visas kepimo skardas ir

groteles.

UZdarykite orkaités dureles.

3. Parinkite didziausig grilio galingumg; zr. Kaip
naudoti grilj, pusiapis 29.

4. Pakaitinkite orkaite mazdaug 15 minuCiy.

5. 1§junkite grilj; Zr. Kaip naudoti grilj, puslapis 29

> w
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Pirma kartg naudojant orkaite, porg valandy
gali kilti dumy ir sklisti nemalonus kvapas. Tai

isiSkai normalu Batinai gerai iSvédinkite
patalpa, kad joje nelikty dumy ir nemalonaus
kvapo. Stenkités nejkvépti damy ir jy
skleidZiamo kvapo.
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E Kaip naudoti Sia virykle

Bendroji informacija apie maisto
gaminima

Aliejumi nepripildykite daugiau nei
& tre¢dalio keptuves. Kaitindami aliejy
kaitvietés nepalikite be priezidros. Dél

perkaitusio aliejaus gali kilti gaisras.
Niekuomet nebandykite gaisro
gesinti vandeniu! Aligjui uzsidegus,
uzdekite jj audiniu gaisrui gesinti ar
drégnu skuduréliu. ISjunkite kaitviete,
jei tai padaryti saugu, ir kvieskite
ugniagesius.

e Prie$ kepdami maisto produktus, visada
kruopSciai juos nusausinkite ir létai dékite j
kar$tg aliejy. Prie$ kepimg butinai visiSkai
atSildykite uzSaldytus maisto produktus.
Kaitinkdami aliejy, neuzdenkite prikaistuvio.
Puodus ir keptuves ant kaitlentes dékite taip, kad
jy rankenos nebaty vir$ kaitvieCiy ir nejkaisty.
Ant kaitlentés nedékite nesubalansuoty ir lengvai
virstangiy indy.

e Nedekite tusciy indy ir prikaistuviy ant jjungty
kaitvieciy. Jie gali buti sugadinti.

e |aikant jjungtg kaitvietg be indo ar prikaistuvio,
gaminys gali sugesti. Pabaige gaminti, iSjunkite
kaitvietes.

e Gaminio pavir§ius gali bati jkaites, todél nedékite
ant jo plastikiniy ir aliumininiy indy.

Tokiuose induose nereikéty laikyti ir maisto
produkty.

e Naudokite tik prikaistuvius arba indus plokSciais
dugnais.

e | prikaistuvius ir indus dékite tinkamg maisto
produkty kiekj. Tuomet nereikes bereikalingai
valyti, nes patiekalai neiSbégs.

Nedékite ant kaitvieCiy puody arba keptuviy
danggiy.

Prikaistuvius dékite taip, kad jie buty kaitvieCiy
viduryje. Jeigu norite perkelti priekaistuvj ant
kitos kaitvietes, pakelkite ir padékite jj ant
kaitvietés, 0 ne traukite jj pavirSiumi.

Gaminimas naudojant dujas

* Indo dugno ir liepsnos skersmenys privalo atitikti
vienas kitg. Pareguliuokite dujy liepsnas, kad jy
nesimatyty i§ po puodo dugno; padékite puodg
ant puody atramos, per vidurj.
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Kaitlenciy naudojimas

|prastas degiklis 18-20 cm
Greitasis degiklis 22-24 cm
Atsarginis degiklis 12-18 cm

Jprastas degiklis 18-20 cm yra rekomenduojamo
skersmens puody, kuriuos reikia naudoti ant
atitinkamy degikliy, sarasas.
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DEMESIO

Nenaudokite didesniy ar mazesniy nei
anksCiau nurodyta matmeny kepimo indy.
Naudojant didesnius kepimo indus kyla
pavojus apsinuodyti anglies monoksidu,
perkaitinti gretimus pavirSius ir valdymo
rankenéles. Naudojant mazesnius kepimo
indus kyla pavojus apsideginti liepsna.

Didelés liepsnos simbolis atitinka didZiausig virimo

galingumg, mazos liepsnos simbolis - maziausig virimo

galinguma. Ijungimo padétyje (virSutingje), dujy

tiekimas j degiklius yra iSjungtas.

Dujiniy degikliy uzdegimas

1. Laikykite nuspaude degiklio rankenéle.

2. Sukite jg pries laikrodzio rodykle link didelés
liepsnos simbolio.

» Dujas uzdega sukelta kibirkstis.

3. Nustatykite norimg virimo galinguma.

Duijiniy degikliy iSjungimas

Pasukite Silumos palaikymo srities rankenéle j

iSjungimo (virSuting) padétj.



Dujy iSjungimo saugos sistema (modeliuose su
terminiu elementu)

1 Saugos priemoné: jeigu ant
degikliy iSsiligja skyscio ir
liepsna uzgesta, suveikia
saugos mechanizmas, kuris
iSjungia dujy tiekima.

1. Dujy iSjungimo
sauga

e Norédami uzdegti, jspauskite rankenéle vidun ir
sukite jg pries$ laikrodzio rodykle.

Dujoms uzsidegus, palaikykite rankenéle
nuspaude dar 3-5 sekundes, kad buty jjungta
saugos sistema.

Jeigu paspaudus ir atleidus rankenéle dujos
neuzdegamos, pakartokite tg pacig procedurg,
palaikydami rankenéle nuspaude 15 sekundziy.

PAVOJUS:

Jei degiklis neuzdegamas per 15 sekundziy,
atleiskite mygtukg.

Prie§ bandydami dar kartg, palaukite bent 1
minute. Kyla dujy susikaupimo ir sprogimo
rizika!
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E Kaip naudoti orkaite

Bendroji informacija apie kepima,
kepinima ir kepima grilyje

DEMESIO
Karsti pavirSiai gali nudeginti!
Naudojamas prietaisas gali jkaisti. Niekuomet

nelieskite karsty degikliy, vidiniy orkaites daliy,
Sildytuvy ir pan. Neleiskite vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet mavekite Silumai atsparias pirstines.

PAVOJUS:
Atidarydami dureles, bukite atsargus, nes pro
as gali iSeiti garai.

Karsti garai gali nudeginti rankas, veidg ir
(arba) akis.

Patarimai dél kepimo

e Naudokite tinkamas nepridegancias metalines
IekStes, aliumininius indus arba Silumai atsparias
silicio formas.

Geriausiai iSnaudokite groteliy vietg.
Kepimo forma dékite groteliy viduryje.

Prie$ jjungdami orkaite arba grilj, pasirinkite
tinkama groteliy padétj. Nekeiskite groteliy
padéties, kai orkaité yra jkaitusi.

e Orkaités durelés turi buti uzdarytos.

Patarimai dél kepinimo

e Visavita, kalakutas ir dideli mésos gabalai
iSkeps geriau, jeigu pries tai juos palaikysite
marinatuose, pavyzdziui, citriny sulCiy ir juodyjy
pipiry.

e Mésai su kaulais iSkepti reikia mazdaug 15 - 30
minuiy daugiau, nei kepant tokio paties dydzio
kepsnj be kauly.

e Turétuméte apskaiciuoti kepsnio kepimo laikg:
vienas mésos centimetras j aukstj iSkepa per 4 -
5 minutes.

e MésaiiSkepus, palikite jg orkaitéje dar mazdaug
10 minudiy. Sultys geriau pasiskirsto kepsnyje ir
neiShéga, kai mésa pjaustoma.

e Silumai atspariame inde gaminama Zuvj reikéty
déti ant groteliy viduriniame arba apatiniame
lygyje.

Patarimai dél kepimo grilyje

Kepant mésg, 7uvj ir paukstieng grilyje, mésa greitai

apskrunda, pasidengia grazia plutele ir neblina sausa.

Grilyje ypaC tinka kepti kepsnius, ant ieSmy kepama

mésa ir deSreles bei darZoves, kuriose yra didelis

kiekis vandens, pavyzdZiui, pomidorus ir svoganus.

e Paskirstykite gabalélius, kuriuos kepsite grilyje,
ant vielinés lentynos arba kepimo skardoje su
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vieling lentyna taip, kad padengtas plotas
nevirSyty Sildytuvo dydzio.

e |taisykite vieling lentyng arba kepimo skardg su
grotelémis pageidaujamame orkaités lygyje.
Jeigu kepate grilyje ant vielinés lentynos,
jtaisykite kepimo skardg zemesniame lygyje, kad
i ja nuvarvéty riebalai. |taisoma kepimo skarda
turi bati tokio dydzio, kad uzdengty visg kepimo
grilyje sritj. Si skarda su prietaisu gali bati
nepateikta. | kepimo skardg pripilkite truputj
vandens, kad jg bity lengviau iSvalyti.

Dél kepimui grilyje netinkamo maisto
gali kilti gaisro pavojus. Grilyje kepkite
tik tuos maisto produktus, kurie yra
tinkami dideliam karSciui.

Nedékite maisto per giliai j grilj. Tai
karSciausia grilio vieta ir riebus maistas
gali uZsiliepsnoti.

Kaip naudoti elektring orkaite
Temperatiros ir veikimo rezimo parinkimas

1 2

—

Termostato rankenélé
Funkcijy parinkimo rankenéle
Nustatykite orkaités laikmatj j norimg kepimo
padetj; zr Orkaités laikrodZio naudojimas,
puslapis 25.
2. Funkcijy rankenéle nustatykite norimg darbo
reZima.
3. Temperaturos rankenéle nustatykite norimg
temperaturg.
» Orkaité jkaista iki nustatytos temperaturos ir palaiko
ja. éildymo metu lieka degti temperattros lempute.
Elektrinés orkaités iSjungimas
Nustatykite orkaités laikmatj j iSjungimo padétj

—_ N

NustaCius laikmatj tam tikram laikui,
suskaiCiaves laika, jis iSsijungs automatikai;
7r. Orkaites laikrodZio naudojimas, puslapis 25

Pasukite funkcijy ir temperattros rankenéles j
iSjungimo (virSuting) padétj.

Svarbu tinkamai padeti vielines groteles ant vieliniy
groteliy. Vielinés grotelés privalo buti jdétos tarp
groteliy taip, kaip parodyta paveikslélyje.
Neatremkite vieliniy grolteliy j orkaités galing sienele.
Pastumkite vielines groteles lentynos priekinés dalies



link ir jtaisykite jas, naudodami dureles, kad grilis
veikty veiksmingiausiai.
(Gali skirtis priklausomai nuo gaminio modelio.)

Vent. Sildymas

Ventiliatorius labai greitai ir tolygiai
@ orkaitéje paskirsto karSta org, kurj jSildo
galinis Sildytuvas.

o Kepant patiekalus, pravartu pasirinkti
7 tinkamo lygio lentynas; daugeliu atvejy
@ orkaités i$ anksto pasSildyti nereikia.
— Tinkama kepti jdejus kelias skardas.
Sig funkcijg taip pat reikia naudoti
norint lengvai valyti garais.
"3D" funkcija

== Veikia virSutinis bei apatinis kaitinimo
elementai ir kaitinimas ventiliatoriumi

Veikimo rezimai

Cia parodyta veikimo rezimy tvarka gali skirtis nuo jusy

prietaiso rezimy iSdéstymo tvarkos.
Tradicinis kepimas

Veikia abu Sildytuvai — ir virSutinis, ir
apatinis. Maistas Sildomas tolygiai - ir
i$ virSaus, ir i$ apacios. Tinka,
pavyzdziui, tortams, pyragai¢iams
arba tortams ir troSkiniams te$loje
kepti. Kepkite jdéje tik vieng skarda.

Apat. Sildymas

%

Veikia tik apatinis Sildytuvas. Tinka
picoms kepti ir paskesniam patiekaly
apskrudinimui i§ apacios.

Sig funkcijg taip pat reikia naudoti
norint lengvai valyti garais.

Apatinis/virSutinis kaitinimas su ventiliatoriumi

Veikia virSutinis bei apatinis kaitinimo
elementai ir ventiliatorius (galinéje
sienelgje). Ventiliatorius tolygiai
paskirsto karstg org orkaitéje. Kepkite
jdéje tik vieng skarda.

Veikia su ventiliatoriumi

%,

Orkaité neSyla. Veikia tik apatinis
ventiliatorius (galinéje sieneléje).
Tinkama uz8aldytam granuliuotam
maistui létai afitirpdytis kambario
temperaturoje ir iSkeptam maistui
atvésinti.

(galingje sieneléje). Patiekalas tolygiai ir
gretai kepamas i$ visy pusiy. Kepkite
jdéje tik vieng skarda.

Stiprus grilis

v ] Veikia orkaités virSuje esantis didysis

grilis. Kepimo grotelés tinkamos kepti

didelj mésos kiek].

e Dékite dideles arba vidutinio
dydZio porcijas tinkamoje
lentynos padétyje po grilio
Sildytuvu.

e Pragjus pusei numatyto kepimo
grilyje laiko, apverskite patiekalg.

Grilis+vent.
NA

& Kepimo drilyje efektas néra toks

stiprus, kaip naudojant didjjj gril;.

e Dékite maZzas arba vidutinio
dydZio porcijas tinkamoje
lentynos padétyje po grilio
Sildytuvu.

e Pragjus pusei numatyto kepimo
grilyje laiko, apverskite patiekala.

Orkaités laikrodzio naudojimas

Kepimo pradzia

Norédami naudoti orkaite, privalote nustatyti
kepimo rezimg, norima temperatra ir laikg.
Kitaip orkaité neveiks.
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1. Norédami nustatyti kepimo laikg, sukite laiko
reguliavimo rankenéle pagal laikrodzio rodykle.

2. |dékite patiekalg j orkaite.

3. Pasirinkite veikimo rezimq ir temperatrg; zr. Kaip
naudoti elektring orkaitg, puslapis 24.

» Orkaité jkaista iki nustatytos temperatiros ir iSlaiko

Sig temperattrg iki kepimo pasirinkto kepimo laiko

pabaigos.

4. Pasibaigus kepimo laikui, laiko nustatymo
rankenélé automatiSkai pasisuks pries laikrodzio
rodykle. Pasigirsta jspéjimo signalas, rodantis, kad
laikas baigeési, ir orkaité iSjungiama.

Maisto gaminimo laiko lentelé

eigu laikmadio funkcijos nenaudosite,
sukite rankenéle prie$ laikrodZio rodykle ir
nustatykite ja ties rankos simboliu.

5. I§junkite orkaite, pasukdami laiko, funkcijos ir
temperatiros nustatymo rankenéles.

Orkaités iSjungimas nepasibaigus nustatytam

laikui

1. Sukite laiko reguliavimo rankenéle pagal laikrodzio
rodykle, kol ji nebesisuks.

2. I8junkite orkaite, pasukdami temperataros ir
funkcijos nustatymo rankenéles.

Kepimas ir kepinimas

Sioje diagramoje parodytas laikas yra tik kaip
orientyras. Laikas gali skirtis priklausomai nuo
maisto temperattros, storio, tipo ir jusy
pageidaujamo kepimo budo.

skardoje

Formose
kepami
pyra ai

-
3 skardos 1-Standartinis
padeklas*
3-Skarda
pyragaiciams*
5-Gili kepimo skarda®

Biskvitas Viena skarda Apvaliforma 26 ot
Skersimens. deli ant
-

grofsliy®
-

Apvali forma, 26 cm
skersmens, déti ant
groteliy**
T-Apval forma 26
i skarsmens, et
antoroteliy’
A-fovall forma, 26
GO Skersmens, den
ant skardpa?®

1-Skaida
nyragaicans
3 Standartinis

-
padeklas
3 skardos 1-Skarda
pyragaiciams*
3-Standartinis
padéklas®
5-Gili kepimo skarda®

1-igji orkaités bégeliai yra apatinial bégeliai.

Patiekalas Skardos numeris Priedas, skirtas Darbo Groteliy Temperatura
naudoti rezimas padétis
Viena skarda Pyrago forma deti ant 40 .50
groteliy™*

| Pvageid [ Veneseds  Shedabesadekee ¢ CH 1 3 ] w0 1 BB
[Veradarda | Sadarnspadiles | @ | 5 | T0 |
1-Skaida
nyragaicans
3 Standartinis
padeklas

--- 3550
-.- 4

=
.

Scardapyagatiams” | [ | 38 | 180 | 2530

ﬂ
4

Kepimo laikas
(apytlkslls,

30 40

Toslainial Sendattiobondekiee | [ 1 2 | 20 ] 3040
[ Temews | reew 5.5
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pyragaiciams*
5-Standartinis
padeklas*

3 skados 1 Skarda 55 65
pyagatiams’
3 Standartinis:
padeklas
BGl kepimo Mrda

pyragaiciai
2 skados 1 Skarda 35 45
pyagatiams’
3 Standartinis:
padeklas
3 skardos 1-Skarda 45 .55
pyragaiciams®
3-Standartinis
padeklas*
5-Gili kepimo skarda”

| Migliestedls | Venadkadn  f Sndaospadekbs | ] | 2 ] 0 | B &
Lazanija Viena skarda Stikline / metaling = 2-3 200 30..40
staciakampio formos
skarda, déti ant
g roteh o
-ﬁ-—
Jautienos Viena skarda Standartinis padéklas* 25 min.
Zlegtainis 250/max, tada
(nepjaustytas) 180 ... 190
/ kepsnys
Erikokola Viena skarda Standarinis padeklas’ 25 0t 0.9
droskinys) 250/max tada
190
Viena skarda Standartinis padéklas* 25 min. 60 ... 80
250/max, tada
190
Kenlas Viena ckarla Standartinie pareklact 15 min 80 80
v%émkas 2b0/ma, tatda
180 190
Viena skarda Standartinis padeklas* 15 min. 60...80
250/max, tada
180 ... 190
Kalakutas 55 | Viena skarda Standarinis padeklas’ 25 min 150210
ko 250/max tada
180190
Viena skarda Standartinis padéklas* 25 min. 150 ... 210
250/max, tada
180 .. 190

Soditoepadas | [&) ] 8 L W 1 W 8
BT e e

Sitloime IS anketo ikaitinn akmeni pried kenant bel Kokiis patiskaliis
. Sle priedal galtbott neparduncami Su pradukti;
** Sie priedal nepardiodam si brodukty. Gallma fsiovt papidoma)
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Ruosimo stalas bandomiesiems patiekalams
Patiekalai ant Sio maisto ruoSimo stalo ruoSiami pagal EN 60350-1, kad bty lengviau kontroliucti reikalavimus,
taikomus produkty bandymams

Patlekalas Skardos numeris Priedas, skirtas Darbo Grotelly padétis Temperatiira Kepimo laikas
naudoti reZimas (°C) (apytikslis,
7 min.
]

Viena skarda Standartinis

3 skardos 1-Standartinis
padéklas*
3-Skarda

pyragaiciams®
5-Gili kepimo

3 skardos 1-Standartinis
padéklas*
3-Skarda

pyragaiciams®
5-Gili kepimo
karda®

- o “---
R

Obudliy pyragas | Vienaskarda Apvali juodo metalo
forma, 20 cm
skersmens, déti ant

2 skardos 1-Apvali juodo
metalo forma, 20
cm skersmens, deti
ant groteliy™
4-Apvali juodo
metalo forma, 20
cm skersmens,
pyragaiciams™
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Patarimai dél torty kepimo

Jeigu tortas yra per sausas, padidinkite
temperatirg 10 ir sumazinkite kepimo laika.
Jeigu tortas yra per Slapias, paruoSkite tirStesne
teSlg arba sumazinkite temperattirg 10 .

Jeigu tortas per smarkiai apkepes virSuje, dékite
ji ant Zemesnés lentynos, sumazinkite
temperatiirg ir padidinkite kepimo laika.

Jeigu jis gerai iSkepes viduje, bet lipnus virSuje,
paruoskite tirStesne tesla, sumazinkite
temperatiirg ir padidinkite kepimo laika.

Patarimai dél telos gaminiy kepimo

Jeigu teSlos kepinys yra per sausas, padidinkite
temperatirg 10 ir sumazinkite kepimo laika.
Sudrékinkite teSlos sluoksnius kremu, pagamintu
i§ pieno, aligjaus, kiauSiniy ir jogurto.

Jeigu teSlos kepinys kepa pernelyg ilgai,
pasirupinkite, kad paruo$to kepinio storis
nevirSyty formos gylio ir baty lygus su formos
kratais.

Jeigu kepinio virSuting pusé apskrunda, o
apating dalis neiSkepa, jsitikinkite, kad kremas,
kurj naudojate kepiniui, nebuty pernelyg arti
kepinio apacios. Pabandykite vienodai paskirstyti
krema tarp ir ant teSlos sluoksniy, kad kepinys
tolygiai kepty.

Kepkite teSlos gaminius atsizvelgdami j kepimo
lenteléje rekomenduojama kepimo rezimg ir
emperatlra. Jeigu kepinio apadia vis tiek
nepakankamai iSkepa, kitg kartg kepinj dékite
ant Zemesnés lentynos.

Patarimai dél darZoviy kepinimo

Jeigu darZoviy patiekalas iSdziusta ir tampa
pernelyg sausas, kepkite inde su danggiu, o ne

skardoje. Uzdaruose induose patiekalas isliks
sultingas.

e Jeigu darZoviy patiekalas neiSkepa, pries tai
apvirkite darZoves arba pamarinuokite jas,
tuomet kepkite jas orkaitéje.

Kaip naudoti grilj

DEMESIO
Naudodami grilj, uZdarykite orkaités dureles.
Karsti pavirsiai gali nudeginti!

e Naudodami grilj, pasukite laiko reguliavimo
rankenélg pries laikrodZio rodykle, ties rankos
simboliu.

Grilio jjungimas

Pasukite funkcijy rankenéle ties norimu grilio
simboliu.

2. Tuomet pasirinkite norimg kepimo grilyje

temperaturg.

3. Jeigu reikia, i$ anksto paildykite orkaite 5—7

minutes.

» UzZsidega temperatros lemputé

Grilio i§jungimas

1. Pasukite funkcijy rankenéle j iSjungimo (virSuting)

padeét.

Dél kepimui grilyje netinkamo maisto
& gali Kilti gaisro pavojus. Grilyje kepkite

tik tuos maisto produktus, kurie yra

tinkami dideliam karsciui.

Nedékite maisto per giliai j grilj. Tai

karSciausia grilio vieta ir riebus maistas

gali uZsiliepsnoti.
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Maisto gaminimo grilyje laiko lentelé
Kepimas elekiriniame grilyje

Maisto produktas Priedas, skirtas naudoti Groteliy padétis Rekomenduojama Kepimo grilyje
temperatira (°C)** laikas (maZdaug

Rostbifas Grilio grotelés 250/max 25..30 min. *

Patiekalai ant Sio maisto ruoSimo stalo ruoSiami pagal EN 60350-1, kad baty lengviau kontroliuoti reikalavimus,
taikomus produkty bandymams

Maisto produktas Priedas, skirtas naudoti Groteliy padétis Temperatira (°C) Kepimo laikas (apytikslis,

Mesos kukuliai (jautiena) - Grilio groteles 4 25...35 min.
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Teclminis aptarnavimas ir prieziura

Bendroji informacija
Prietaisg reguliai valant, pailgéja gaminio naudojimo
laikas ir sumazéja trikCiy atvejy.

PAVOJUS:
Prie§ atlikdami techning prieZiura ir prie$
alydami, prietaisg atjunkite nuo maitinimo

tinklo.
Kyla elektros smiigio pavojus!

PAVOJUS:
Prie§ valydami virykle, leiskite jai atvesti.
Karsti pavirSiai gali nudeginti!

e KruopSciai iSvalykite gaminj po kiekvieno
panaudojimo. tada gaminimo likucius bus
lengviau paSalinti, jie nepridegs orkaitg naudojant
kitg kartg

e Prietaisui valyti nereikia jokiy specialiy valymo
priemoniy. Naudokite Siltg vandenj su trupuciu
indy plovimo skysCio, minkstg skudurélj ar
kemping gaminiui valyti ir sausg skudurélj
drégmei i8Sluostyti.

e  Butinai visada sausai nuvalykite bet kokius
iSsiliejusius arba po valymo likusius skyscius.

e Nertdijangio plieno pavir§iams ir rankenai valyti
nenaudokite valymo priemoniy, kuriy sudétyje
yra rugsties ar chloro. Tokias dalis valykite
skystoje valymo priemonéje (be Sveiciamujy
medziagy) sudrékintu skuduréliu; batinai braukite
viena kryptimi.

(Si funkcija yra pasirinktiné. Jiisy gaminyje
jos gali nebiti.)

Stikliniam gaubtui valyti nenaudokite jokiy kiety
metaliniy grandykliy arba $lifuojamyjy valymo
priemoniy. Gali biti paZeistas stiklo pavir§ius.

am tikros valymo priemonés ar valymo
medZiagos gali apgadinti pavirSiy.

alydami nenaudokite ésdinanciy valymo
priemoniy, valymo milteliy/pienelio ar kokiy
nors astriy daikty.

Siam prietaisui valyti nenaudoktie gariniy
alymo prietaisy, nes gali kilti elektros smiigis.

Kaitlentés valymas

Degiklio valymas

1. Nuimkite puody laikiklius nuo kaitlentés.

2. Nuimkite visas nuimamas degiklio dalis ir
iSplaukite rankomis karStame vandenyje,
naudodami kempine ir Siek tiek indy.

3. Nuvalykite nenuimamas degiklio dalis Slapia
Sluoste.

4, Drégna Sluoste nuvalykite Zvake ir kaitinimo
elementg (modeliuose su uzdegikiu ir kaitinimo
elementu). Po to nusausinkite sausa Sluoste.
UZtikrinkite, kad angos liepsnoms ir Zvaké bty
visiskai sausos.

Antraip bandant uzdegti nekils kibirkstis.

5. Montuodami virSutines groteles, puody laikiklius
batinai dékite taip, kad degikliai buty centruose.

Degiklio daliy montavimas

ISvalius degiklj, montuokite dalis taip, kaip parodyta

paveikslélyje.

Degiklio dangtelis

Degiklio galvuté

Degiklio lizdas

Zvaké (gaminiuose su uzdegikliu)
Degiklio galvute dékite ant degiklio lizdo taip, kad
ji praljsty pro Zvakes (4) anga. Pasukite degiklio
galvute j deSing ir j kairg bei jsitikinkite, ar
tinkamai jsistaté j degiklio lizdg.
2. Ant degiklio uzdékite dangtel].
Valdymo skydo valymas

Nuvalykite valdymo skydelj ir rankenéles drégnu
skuduréliu, paskui nusluostykite sausa $luoste.

-~ N =

Jei jlsy gaminyje jtaisyti mygtukai /
rankenélés, valydami valdymo skydelj,
nenuimkite valdymo rankeneliy.

Galite sugadinti valdymo skydelj!

Orkaités valymas

Norédami iSvalyti Soning sienelg(Gali skirtis

priklausomai nuo gaminio modelio.)

(3i funkcija yra pasirinktiné. Jiisy gaminyje jos gali

nebiti.)

1. IStraukite prieking Soning groteliy dalj, traukdami
ja Salin nuo Sonines sienelés.

2. VisiSkai iSimkite Sonines groteles, traukdami jas
link saves.
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Kataliziniai pavirSiai

(3i funkcija yra pasirinktiné. Jisy gaminyje jos gali
nebiiti.)

Vidines Soninés (A) ir (arba) galiné jusy gaminio sienelé
(B) gali buti padengta kataliziniu emaliu. Katalizinés
sienelés yra Sviesios matinés spalvos ir akyto
pavirSiaus. Kataliziniy orkaites sieneliy valyti negalima.
Dél jy perforuotos konstrukcijos, kataliziniai pavirSiai
absorbuoja riebalus, o pavirSiui uzsipildZius riebalais,
jie pradeda blizgéti. Siuo atveju rekomenduojama

Lengvas valymas garais

Si funkcija uztikrina lengva valyma, nes laiku

neidvalytus (jsisenéjusius) neSvarumus suminkstina

orkaitéje esantys garai ir nuo jy orkaitéje susidares

vandens laSeliy kondensatas.

1. 18imkite i$ orkaités visus priedus.

2. Pripilkite ] orkaités kepimo skardg 500 ml vandens,
ir jstatykite skarda j 2-g orkaités lentyng.

3. Pasirinkite valymas garais rezima ir leiskite jai
paveikti 25 minutes, nustate 100°C temperattra.

4, Atidarykite dureles ir drégna kempine arba $luoste
nu$luostykite vidinius orkaités pavirsius.
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5. |sisenéjusius neSvarumus valykite minkStu dregnu
skuduréliu arba kempine su frupuciu indy plovimo
skysCio, o paskui iSluostykite sausu skuduréliu.

Naudojant lengvo valymo garais reZzima,
anduo, esantis ant skardos, kuris skirtas Siek
iek suminkstinti orkaités ertméje

susidariusiems liku¢iams ir (arba)

nesvarumams, iSgaruos ir kaip kondensatas
susikaups ant orkaités dureliy stiklo vidines
puses, todel atidarant orkaités dureles, vanduo
gali la8éti. NuSluostykite kondensatg i$ karto,
kai atidarysite dureles.

Orkaités dury valymas

Norédami iSvalyti orkaites dureles, naudokite Siltg
vandenj su trupuciu indy plovimo skyscio, minkstg
skudurélj ar kemping gaminiui valyti ir sausg skudurélj
drégmei i8Sluostyti.

Orkaités durelems valyti nenaudokite jokiy
SiurkSciy Slifuojamuyjy valikliy arba sunkiyjy
metaly grandykliy. Kitaip galite subraizyti
pavir§iy ir sugadinti stiklg.

Orkaités dureliy iSémimas

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esancius prie desinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta

Durelés
\lyris uzrakintas(uzdaryta pozicija)
Orkaite
\lyris uzrakintas(atidaryta pozicija)
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4. Nuimkite priekines dureles, traukdami jas aukstyn,

kad jos atsikabinty nuo deSiniojo ir kairiojo vyriy.
Norint vél sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti
atvirkScia tvarka. Vel jstate dureles,
nepamirskite uzspausti prie vyriy korpusy
esanciy spaustuky.

Dureliy vidinés stiklo plokstés
iSémimas

(3i funkcija yra pasirinktiné. Jisy gaminyje jos gali
nebiiti.)

Viding orkaités dureliy stiklo plokSte galima iSimti ir
iSvalyti,

1. Atidarykite orkaités dureles.

2. Nuimkite plastmasing, priekiniy dureliy virSuje
sumontuotg dalj, patraukdami jg link saves.

3. Truputj kilstelékite toliausig viding stiklo plokste (1
A kryptimi kaip parodyta paveikslélyje ir iStraukite
ja, traukdami B kryptimi.

=

1 Toliausiai viduje esanti stiklo ploksté

2*  Vidiné stiklo ploksté (Jisy gaminyje jos gali

nebdti,)

4, Jei jusy gaminys turi viding stiklo plokSte (2);
pakartokite Siuos veiksmus, kad iSimtuméte viding
stikio plokste (2).

5. Pirmasis Zingsnis norint perdeti dureles — vél jdéti
viding stiklo plokSte (2). Dékite nusklembtg stikio
plokStes kampa, kad jis atsiremty j nusklembtg
plastikinés angos kampag. (Jei jusy gaminys turi
viding stiklo plokstg). Vidiné stiklo ploksté (2)
privalo bati sumontuota plastikingje angoje, Salia
toliausiai viduje esancios stiklo plokstes (1).

6. |dedant tolimiausiai viduje esancig stiklo plokSte
(1), Sios plokstes spausdinta pusé turi bt
nukreipta vidinés stiklo plokstés link. Svarbu, kad
tolimiausiai viduje esancig stiklo plokSte (1)
apatinis kampas bty jtaisytas apatinéje
plastikinéje angoje.

7. Spauskite plastiking dalj rémo link tol, kol pasigirs
spragteléjimas.
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Orkaités lemputés keitimas

PAVOJUS:

Prie§ keisdami orkaités lempute, jsitikinkite,
kad prietaisas yra iSjungtas i$ elektros tinklo ir
atvéses, kad iSvengtumeéte galimo elektros
smugio.

Karsti pavirSiai gali nudeginti!

emputées padétis gali skirtis nuo
pavaizduotosios paveikslelyje.

Siame prietaise naudojama lempa netinkama
kambariy ap8vietimui. Si lempa skirta
naudotojui padéti geriau matyti maista.

Siame prietaise naudojamos lempos turi
atlaikyti ekstremalias salygas, pavyzdziui,
didesne nei 50 °C temperatura.

Jeigu orkaitéje sumontuota apvali lemputé:

1. IStraukite gaminio kiStukg i$ elektros tinklo.

2. Pasukite stiklin gaubtelj prie$ laikrodZio rodyklg ir
nuimkite jj.

Sioje krosnyje naudojama kaitring

lempa, kurios galia mazesné nei 40 W,

aukstis mazesnis nei 60 mm,
skersmuo mazesnis nei 30 mm, arba
halogening lempa, kurios lizdas yra G9,
galia mazesné nei 60 W. Lempos yra
tinkamos naudoti esant aukStesnei nei
300 ° C temperaturai. Orkaités lempas
galima jsigyti i$ jgalioty techninés
priezitiros agenty arba techniko,
turinCio licencija.
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3. Jei orkaitéje jrengta (A) tipo lemputé (r.
iliustracijg), jg iSsukite ir pakeiskite kaip parodyta.
Jei orkaitéje jrengta (B) tipo lemputg, jg iStraukite
ir pakeiskite kaip parodyta.

4, Uzdekite stiklinj gaubtel].




B Trikéiy nustatymas

Naudojama orkaite iSleidzia garus..

e Tainomalu, nes viryklei veikiant pasiSalina garai. >>> Tai néra gedimas.

Kaisdamos ir vésdamos metalinés prietaiso dalys skleidzia garsus,

e Kai metalings dalys kaista, jos gali pléstis ir kelti tiukSma. >>> Tai néra gedimas.

Prietaisas neveikia.

e Perdegé arba suveiké elekiros tinklo saugiklis. >>> Patikrinkite saugiklius saugikliy dezeje. Jeigu
reikia, pakeiskite arba atitaisykite juos.

e Gaminio laido kiStukas nejkistas j (Zeminta) lizda. >>> Patikrinkite kiStumo jjungima.

Neveikia orkaites apSvietimas.

e Perdegé orkaités lempute. >>> Pakeiskite orkaites lempute.

e Nutrlko elektros tiekimas. >>> Patikrinkite, ar nenutriiko elektros tiekimas. Patikrinkite saugiklius
saugikliy dezeje. Jeigu reikia, pakeiskite arba vel jjunkite saugiklius.

Orkaite nesyla.

e (Gali biti nenustatyta tam tikra kepimo funkcija ir (arba) temperatiira. >>> Nustatykite tam tikrg orkaites
kepimo funkcijg ir (arba) temperatura.

e Modeliuose su laikmaciu nenustatytas laikmatis. >>> Nustatykite laika.
(Prietaisuose su mikrobangy krosnele laikmacio valdikliais valdoma tik mikrobangy krosnelé.)

e Nutrlko elektros tiekimas. >>> Patikrinkite, ar nenutriiko elektros tiekimas. Patikrinkite saugiklius
saugikliy dezeje. Jeigu reikia, pakeiskite arba vel jjunkite saugiklius.

Neéra kibirksties.

e Nutriko elektros tiekimas. >>> Patikrinkite saugiklius saugikliy deZéje.

e Nustatytas laikas. >>> Laiko nustatymas

Netiekiamos dujos.

e Uzsukta pagrindiné dujy sklende. >>> Atsukite aujy sklende.

e Sulenktas dujy vamzdelis. >>> Tinkamai jrenkite dujy vamzdey).

Degiklial dega netolygiai arba visai nedega.

e Degikliai yra purvini. >>> Nuvalykite sudedamasias degiklio dalis.

e Degikliai $lapi. >>> Nusausinkite sudedamasias degiklio dalis.

*  Netinkamai uZdéta degiklio galvuté. >>> tinkamai uzdékite degiklio galvute.

e Uzsukta dujy sklende. >>> Atsukite aujy Skiende.

e [Stustéjo dujy balionas (naudojant suskystintgsias dujas). >>> Pakeiskite dujy baliong.

(Modeliuose su laikmaciu) Zybéioja laikrodzio ekranas arba dega laikrodZio simbolis.

o Pries tai buvo nutriikes elektros tiekimas. >>> Nustalykite laika / iSjunkite ir vél jjunkite gaminy.

3 Jeigu atlikus visus Siame skyriuje apraSytus nurodymus trikties atitaisyti nepavyksta, kreipkités j jgaliotojo

techninio aptarnavimo centro atstova. Niekada nebandykite patys taisyti sugedusio gaminio.
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