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Dear Customer,

Thank you for relying on this product.

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

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

NOTE:

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

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

Products marked with (*) are optional.

“Complies with AEEE Regulation"
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IMPORTANT WARNINGS

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

2. WARNING: All supply circuit connections must be
disconnected bhefore accessing terminals.

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

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

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

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

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

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

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

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

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

12. NEVER try to put out the fire with water. Only
shut down the appliance circuit and then cover the
flame with a cover or a fire blanket.
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13. Hard and abrasive cleaners or hard metal scrapers

should not be used to clean the oven glass door, as

these can scratch the surface and cause breaking.

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

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

16. Touching the heating elements should be avoided.

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

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

19. This device has been designed for domestic use.

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

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

22. Make sure that children at and under 8 can't reach
appliance and appliance cable.
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23. Keep curtains, tissue paper or combustible
(inflammable) materials away from appliance before
starting to use it. Do not place inflammable or
combustible materials in or on the appliance.

24. This appliance is not connected to a combustion
product discharge system.This appliance shall be
connected and installed as per the applicable
Installation legislation. Consider the requirements
related with ventilation.

25.Using a gas hob will release humidity and combus-
tion products in the room where it resides. Especially
during when the appliance in use, ensure that the kitch-
en is well ventilated and retain the natural ventilation
holes or install a mechanical ventilation system. (Hood
on top of the oven) Sustained usage of the appliance
may require additional ventilation. For example opening
a window or if available, increasing the ventilation level
of a mechanical ventilation system.

26.“This appliance should be installed as per
regulations and in well-ventilated location only. Read
the instructions before installing or operating the
appliance.”

27."“Before placing the appliance check the local
conditions (gas type and gas pressure) and ensure
that the settings of the appliance is appropriate.”




INTRODUCING THE APPLIANCE
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1.Control Panel 4.In Tray Wire Grid
2.Deep Tray* 5.Standard Tray
3.Roast Chicken Skewer* 6.0ven door

7. Lamp
8. In Tray Wire Grid
9. Standard Tray
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TECHNICAL SPECIFICATIONS

SPECIFICATIONS 60 cm Built-In Oven
Lamp Power 15-25W
Thermostat 100-250 / Max °C
Grill Heater 2000W
Supply Voltage 220V-240V 50/60 Hz

INJECTOR, GAS FLOW AND POWER TABLE

620,20 mbar G30,28-30 mbar
BURNER 625,25 mbar 620,25 mbar | “631 37 mar | 83037 mbar
SPECIFICATIONS
Gas Natural Gas Natural LPG LPG

Injector | 0,92 mm 0,92 | mm 0,60 mm 0,60 mm
Grill Burner Gas Flow| 0,144 | m3/h | 0,144 | m3/h 109 g/h 109 g/h
Power | 1,50 kW 1,50 | kW 1,50 kW 1,50 kW
Injector | 0,97 mm 0,97 mm 0,65 mm 0,65 mm
Oven Burner Gas Flow| 0,171 | m%h [ 0,171 | m%h 131 g/h 131 g/h
Power | 1,80 kW 1,80 | kW 1,80 kW 1,80 kW

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

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

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

INSTALLATION OF APPLIANCE

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

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

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




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

Important Warnings for Installation:

[ Cooling fan shall take extra steam out
/""""""%; == and prevent outer surfaces of appliance
J from overheating during operation of

oven. This is a necessary condition for
better appliance operation and better
=" cooking.
—a Cooling fan shall continue operation

o
! o

\ pul after cooking is finished. Fan shall
.\.,___I|]|]A|][|[|1]|]|]|]A|]|]|]A|]|][||]‘|] ;" automatically stop after cooling is
L completed.
Figure 1

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

Right Place For Installation

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

e Used surfaces, synthetic laminates and adhesives must be heat

resistant. (minimum 100°C).

e Kitchen cupboards must be level with product and secured.

e |f there is a drawer below the oven, a rack must be placed between
oven and drawer.
WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

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




60 cm Built-In Oven Installation and Mounting

Place of use for product must be located before starting installation.

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

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

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

Installation Under Counter

Cabin must match the dimensions provided in Figure 2.

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

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

Installation In An Elevated Cahinet

Cabin must match the dimensions provided in Figure 4.

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

Installation Requirements

Product dimensions are provided in the Figure 3.

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

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

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

Placing and Securing the Oven

Place the oven into the cabin with two or more people.

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

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

Fix the oven to the furniture by using the screws provided with the




product. Screws must be mounted as shown in Figure 5 by passing
them through plastics attached to frame of the product. Screws mustn’t
be overtightened. Otherwise, screw sockets might be worn.

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

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

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

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

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

Mounting

Figure 2
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Figure 5

IMPORTANT WARNINGS
Electrical Connection and Safety

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

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

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

Plug of your oven must be earthed; ensure that socket for the plug
is earthed. Plug must be located in a place that can be accessed after
installation.




Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network
is different that these indicated values, refer to an electrician or your
authorized service.

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

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal

e Yellow-green cable to earth terminal

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

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

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

Gas Connection and Security
Gas Connection and Safety

1. For LPG (cylinder) connection, affix
metal clamp on the hose coming from LPG

Main Gas Pipe cylinder. Affix an edge of the hose on hose

inlet connector behind the appliance by

= Gasket pushing to end through heating the hose
Hose Inlet Connector in boiled water. Afterward, bring the clamp

towards end section of the hose and tighten
it with screwdriver. The gasket and hose
——Lpg Connection Hose inlet connector required for connection is
as the picture shown below.

Metal Clamp

NOTE: The regulator to be affixed on LPG cylinder should have 300
mmSS feature.

Gas hose and electric connection of the appliance should
not pass next to hot areas such as back of the appliance.
Gas hose should be connected by making wide angle turns
against breaking possibility. Movement of appliance whose
gas connection is made may cause gas leakage.




2. Natural gas connection should be

Main Gas Pipe done by authorized service. For natural
gas connection, place gasket in the nut
= Gasket at the edge of natural gas connection
Nut hose.To install the hose on main gas
. pipe, turn the nut. Complete the con-
Natural Gas Connection Hose o tion by making gas leakage control.

3. Connect your appliance to gas oven from the shortest way and in
a manner to prevent any leakage. For safety, the hose used should be
maximum 125 cm and minimum 40 cm.

4. While making gas leakage control; never use lighter, match, glowing
cigarette or similar inflammable matter.

5. Apply soap bubble on connection point. If any leak/leakage exists,
foaming will occur on soaped region.

VENTILATION OF ROOM

The air needed for burning is received from room air and the gases
emitted are given directly in room. For safe operation of your product,
good room ventilation is a precondition. If no window or room to be
utilized for room ventilation is available, additional ventilation should be
installed. However, room has a door opening outside, it is no needed to
vent holes.

Room Size Ventilating Opening
Smaller Than 5m3 min. 100 cm?
Between 5 m3- 10 m3 min. 50 cm?
Bigger Than 10m3 No Need
In Basement or Cellar min. 65 cm?
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TRANSFORMATION FROM NATURAL GAS TO LPG AND FROM LPG TO NATURAL GAS
Removal of the Upper Burner:

With the help of a screw driver, remove the screw as shown in Figure 6.
As shown in Figure 7, remove the burner from its place by pulling it to
yourself. As shown in Figure 8, remove the injector in the bearing with a
socket wrench and insert the injector suitable replacement. In order to
re-place the burner, apply the removal process reversely.

Removal of the Lower Burner:

The lower burner door has been fixed with two screws. As shown in
Figure 9, remove it with the help of a screw driver. Remove the door
by pulling upwards as shown in Figure 10. Remove the burner from its
place by pulling it to yourself as shown in Figure 11. As shown in Figure
12, remove the injector in the bearing with a socket wrench and insert
the injector suitable replacement. In order to replace the burner, apply
the removal process reversely.

Figure 9 Figure 10
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REDUCED GAS FLOW RATE SETTING FOR TAPS

1. Ignite the burner that is to be adjustment 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-Pro pane) turn the screw clockwise. For
Figure 13 the naturel gas, you should turn the screw
counter- clockwise once.
“The normal length of a straight flame in the
reduced position should be 6-7 mm.*
4. |f the flame is higher then the desired position,
turn the screw clockwise. If it is smaller turn
anticolockwise.
Figure 14 5. For the last control, bring the burner both
to higt-flame and reduced positions and check
whether the flame is on or off.

Depending on the type of gas tap used in your appliance the
adjustment screw position may vary.

To adjust your oven acc. to the gas type, make the adjustment for
reduced flame carefully by turning with a small screwdriver as shown
below on the screw in the middle of the gas cocks as well as nozzle
changes. (Figure 13 and 14)

CONTROL PANEL

] O

55

.
5
50 10
o P O s
0 —20
20 — MN 35 2
30

Built in Gas Oven Control Panel Picture

I

UJ UJ
. .
5
—10
o O
:
—_—20
[EE— L}
30 o
&

Built in Mix Oven Control Panel Picture
The roast chicken function is optional.
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PROGRAM TYPES

Oven Control Knob: Provides to control gas oven
burners (for thermostatic oven burner and upper
burner). Also you can use the ignition under knob
function to flame the gas burners.

*Mechanical Timer Button: Helps to set time for the
food to be cooked in the oven. See cooking table
for cooking times.

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

your taste.
— Oven Burner bt Grill Burner
| | Roast Chicken Bl |Lamp
Z Timer @ Turbo Fan*

Oven Burner: You can reheat or brown meals using bottom heating. it is
also most suitable of heating far preserving food.

Grill Burner: This function is used for grilling. Place food on the wire
grid put wire grid into the oven top rack. After place oven deep tray

under wire grid.




LIGHTING THE OVEN MANUALL

In the event of a power
failure, the oven burner can
be lit manually:

1. Open oven door

2. Hold match or lighter near
the burner hole as shown in
the figure.

Figure 17 3. Once the burner is lit,
shut the oven door.

NOTE: If the oven burner is accidentally extinguished, turn the oven
control knob to the off position, open the oven door, ventilate the
kitchen and wait for least one minute before trying to light the burner
again.

ATTENTION: Automatic switch is available in the oven. Use this feature
when the power fails.

MAINTENANCE AND CLEANING

1. Remove the power plug from electrical socket.

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

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

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

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

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

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




COOKING RECOMMENDATIONS

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

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

COOKING TABLE

Food Cooki_ng Cooking Cooking _Cookin_g

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

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

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

** Food must be turned after half of the cooking time.




USING THE OVEN
Initial Use of Oven

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

1. Remove from the oven inside artwork information and spare parts.

If any, take out the protective folio on front side of the appliance.

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

3. Set the thermostat button to the highest temperature (250 Max. °C)
and run the oven for 30 minutes with its door closed. Meanwhile a
slight smoke and smell might occur and that's a normal situation.

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

Normal Use of Oven

1.This gas oven’s top (grill) and bottom burner can only be used one at a
time. When you want use your chosen burner, first you press the tap knob
and wait b seconds to purge air from the pi pes. Then you can ignite the
burner by automatic ignition system (optional) or match.

2.0nce the burner is lit, you must continue to hold the knob in for
between 10 to 15 seconds for the flame supervisory system to work.

3.When the burner is lit and fully established after a minute or two, then
you can close the oven door.

Advice on Grilling:

1. Always open the oven doorwhen grilling.

2. If possible, use pieces of meat which are of the same thickness.
Such pieces will be browned evenly and stay juicy and sofi in the
middle. Only salt the steaks afterthey have been grilled.

3. Place the pieces of meat directly onto the wire grid. If you are
grilling one piece of meat, it will turn out best if you place it in centre of
the wire grid.

4. You should also insert the deep tray into the position below, as the
meat juices are collected here and oven is kept clean. Turn the pieces
of meat after two thirds of the cooking time indicated.
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CHANGING THE OVEN LAMP

In order to avoid the possibility of an electric shock, ensure that the
circuit of the appliance is open before changing the lamp.
(The open-circuit is an electrical circuit that does not conduct current)

1. First of all, cut the electrical connection of the appliance and
ensure that the appliance is cooled down.

2. Remove the glass protection by turning as shown in the figure. If
you have difficulty in turning it, the use of plastic gloves will help you.

3. Afterwards, remove the lamp by turning and install the new lamp
with the same specifications.

4. Place the glass protection and complete the replacing process by

plugging in the electric cable of the appliance. Now, you can use your
oven.

Type G9 Lamp Assembly: Type E14 Lamp Assembly:
- —
— ¢ —O
/%) 220-240V, AC ?)J 220-240V, AC
15-25 W 15w
\/ [ -
—
J/ Figure 18 J ) Figure 19




CLEANING AND MOUNTING OVEN DOOR

Figure 20.1

Open the door fully
by pulling the oven
door toward
yourself. Then
perform unlock
operation by
pulling the hinge
lock upwards with
the aid of
screwdriver as
indicated in
Figure 20.1.

Figure 20.2

Set the hinge lock
to the widest angle
as in Figure 20.2.
Adjust both hinges
connecting oven
door to the oven to
the same position.

Figure 21.1

Later, close the
opened oven door
so that it will be

in a position to

contact with
hinge lock as in
Figure 21.1.

Figure 21.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in Figure 21.2
and pull
upwards.

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




ACCESSORIES (Optional)

Deep Tray *

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

Tray

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

Wire Grid

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

Telescopic Rail*

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

In Tray Wire Grid *

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

Wire Racks*

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

Lift by pressing on plastic latches on left and right side as shown in
Figure 22 and pulling the profile toward yourself as in Figure 23. Glass
is released after profile is removed as shown in Figure 24. Remove the
released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily after glasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that
profile is seated properly in place.

Figure 22 Figure 23 Figure 24

USING THE GRILL DEFLECTOR SHEET*

1.Place the heat shield under the control panel by opening the oven
front door. (Figure 26)

2.Locate the two mounting tabs on the heat shield into the two slots
under the control panel, then secure in place between oven and inner
door by gently closing the door. (Figure 27)

3.It is important to keep the dooropen the specified distance when grilling.

4.The heat shield will provide an ideal cooking performance while
protecting the control panel and knobs.

Figure 25 Figure 26 Figure 27




TROUBLESHOOTING

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

If Oven Doesn’t Work;
1. Check if electrical cable of the oven is plugged.
2. Safely check if there is power in the network.

3. Check the fuses.
4. Check if electrical cable of the oven is damaged.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

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

PACKAGE INFORMATION

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

Bnarogapuvm 3a okasaHHoe Ham 4oBepue Npu BbIGope AaHHOMo NpoayKTa.

Mol cTaBMM 3agadvy NO3BONUTL BaM ONTUMArbHO N 3(PEKTUBHO
1Mcnonb3oBaTb OaHHbIN
9KONOrMYeCKM YNCTbIN NPOAYKT, N3rOTOBIEHHbIV B HALLUX COBPEMEHHbIX
NMPOW3BOACTBEHHbIX MOMELLEHUAX C BbICOKOW TOYHOCTbIO B COOTBETCTBUM C
obLWnMKN cTaHgapTamMu KayecTsa.

PekoMmeHayem BHUMATENbHO 03HAKOMUTLCS C AaHHbIM PYKOBOACTBOM Nepea
Ha4anoM aKcnnyaTauun 1 Bceraa cneaoBaTtb emy, YToObl AyXOBoW Likad
ocTaBarcs TakMM e, KaK B leHb NMOKYMNK/ JONroe Bpemsi.

NMPUMEYAHMUE:

[laHHOe pyKoBOACTBO Morib3oBaTensi pa3paboTaHo ANs pasHbiX MoAenen.
Bala mogenb MoxeT He obnagaTbh HEKOTOPbIMU DYHKLUMUSIMU, NMPUBEAEHHBIMM
B PYKOBOZCTBE.

N306paxeHns n3nenuns SBnsTCA CXeMaTUYHbIMM.

[laHHas mogenb M3roToBrieHa B COBPEMEHHbLIX 3KONMOMMYECKM YNCTbIX
NPON3BOACTBEHHbLIX NOMELLEHUAX 6e3 oTpuLaTenbHbIX PakTopoB
BO34ENCTBUSA cpenbl.

W3goenus, oTMedeHHble (*), He BXOASAT B KOMMMEKT NOCTaBKM.

«B cootBeTcTBMM co cTaHgapTom AEEE»
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BAXHbIE NMPEOYNPEXOEHUA

1. BHUMAHUE! Bo n3adexaHue nopaxeHus
3MEeKTPUYECKUM TOKOM nepen 3aMeHOU JTaMMno4vKu
ybeautechb, YTO Lenb Pa3oOMKHYTa.

2. BHUMAHMUE! Bce coeaguHeHUs uenu nutaHus
Heo6XxoAMMO OTCOeAUHUTbL Nepea AOCTYNOM K
Knemmam.

3. BHUMAHMUE! 3kcnnyatupyembie 4actm MoryTt
HarpeBaTbCA BO BPeMsl UCMOSNIb30BaHUSA PeLUeTKU.
He noanyckauTte geten.

4. BHUMAHMUE! He nomelwante Bosropaemsbie
MaTtepuarbl Ha pabo4yro NOBEePXHOCTb.

5. BHUMAHMUE! Ecnu pabo4yas noBepXHOCTb
noBpexaeHa, BbIKMOYNTE AYXOBOM WKac BO
nsbexaHne NopaKeHUA INEKTPUUYECKUM TOKOM.

6. BHUMAHUE! [lyxoBon wkad v akcnnyaTupyemblie
YacTU HarpeBarOTCA BO BPeMSA 3KCMyaTauum.

7. YcnoBus yCTaHOBKM JaHHOro npubopa ykasaHbl Ha
3aBogckoun Tabnuyke. (Unn Ha Tabnuyke ¢ OCHOBHbLIMU
XapaKkTepuctnkamm)

8. CyuiecTByeT BEpOSATHOCTb HarpeBa akcnnyaTupy-
eMblIX YacTeun BO BpeMsi UCNOSb30BaHNA pelleTkn. He
pekomMeHayeTcs nognyckaTb ManeHbKuUX OeTEN.

9. BHUMAHMUE! laHHOe ycTpOMNCTBO npeagHasHa-
YEHO TONbKO ANA NMPUroTOBJIEHUA NPOAYKTOB NU-
TaHus. Ero He cnegyeTt ucnonb3oBaThb AN ApYyrux
Lierien, Takux Kak ooorpeB KOMHaTbl.




10. [lononHuTtenbHble 3aWMUTHbIE NUHCTPYMEHTHI,
4yTObbI N3bexaTb KOHTAKTa C ABepLamMu 4yXOBOro
lwKadga. Heobxoanmo npukpenntb AaHHYO AeTanb,
€CNnN eCTb BEPOATHOCTb, YTO PSALOM OETMW.

11. He ncnonb3ynte napooyncTUTenu A9 OYNCTKM
npunbopa.

12. HUKOI' A HE TywmnTe Bo3ropaHne BOLOW.
TonbKko oTKN4YNTE NUTaHWe npudopa, a 3aTem
cripaBbTECH C BO3ropaHMeM, UCMNofb3ysa CpeacTBo

MOKPbITUSI OFHS UM NOXapHOE MOKPbIBano.

13. [Ins 04NCTKM CTEKNAHHOW ABEPLbI AYXOBOrO
LUKadpha He PEKOMEHOYETCS UCMOSMb30BaTh XECTKNE U
abpasnBHbIE OYNCTUTENN UMK XKECTKME METanNMyeckme
CKpeOKM, MOCKONbKY MOXXHO noLapanaTtb NOBEPXHOCTb
cTekna, U MOryT NOWUTU TPELUMHbI.

14. Korga nomectunu eny, ydeamtecs, YTo ABepua
MMOTHO 3aKpbITa.

15. [let mnagwe 8 neT MoryT HaxoanTbCs PSAoM
C NpnbopPoOM TOSbKO MOA NOCTOSAHHBIM MPUCMOTPOM
B3POCIIbIX.

16. He pekomeHayeTCs npukacaTbCs K HarpesaTterb-
HbIM 3rleMeHTaM.

17. JaHHbIM npnbop MOryT UCMONbL30BaTh AETH
cTaplle 8 neT, nuua ¢ PU3NYECKMMUN HegocTaTKamu,
aedekramum crnyxa unm yMCTBEHHbIMU HegoCcTaTKaMu
nnu nuua 6e3 CoOOTBETCTBYHIOLLIErO OMbiTa UMn
3HaHWIM NpU yCNoBUK, 4TOo obecneynBaeTcs KOHTPOIb
N MHOPMAaLNA B OTHOLLEHUN ONACHOCTWU AOBeAeHa A0
cBedeHus.




18. [lyxoBon wWwkad He paccymTaH Ha paboTy B pexmme
BHELLUHEN CUHXPOHM3aLUUM Unu OT aBTOHOMHOM

OUCTaHLUWOHHOW CUCTEMDbI ynpaBJieHUs.

19. [aHHbI npmnbop npegHasHavyeH ans 66ITOBOro
MPUMEHEHNS.

20. [let MmoryT npon3BOANTb OYUCTKY U
TexobcnyXMBaHWe TONbKO Nog, PYKOBOACTBOM

B3POCIbIX.

21. [leTn He JOMXKHbI urpatb ¢ npudopom. OuncTka n
TexobcnyXmBaHWe paspeluaeTcs AeTsm ctapwe 8 net
No4 pyKoBOACTBOM B3POCHIbIX.

22. Ybegutecb, 4YTo npmbop n kabernb BHE 30HbI
OocTtyna aeten 8 net n mnaglle.

23. lNepen Hayanom akcnnyatauun yoeguTbesi, 4To
PSIAOM C NpMOOPOM HET 3aHaBECOK, TOHKOM Bymaru
NN roprodmnx (BocnnameHsaLwmxcs) matepumanos. He
nomeLlanTe BoCnaMeHSLWNecs Unn roprodmne

maTtepuarnbl B camoMm Npubope nam Ha NOBEPXHOCTH.

24. [1aHHbI NpnbOop HE NOAKMNIYAETCHA K CUCTEME
OTBOAA NMPOAYKTOB ropeHus. [laHHbIA OyX0BOW LLKag
O0mKeH ObITb NOAKMOYEH U YCTAHOBIEH COrMAacHO
OENCTBYHOLLEMY 3aKOHOAATENBLCTBY MO MOHTAXY.
YuTtute TpeboBaHus, CBSA3aHHbIE C BEHTUNSALMEN.
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25./Icnonb3oBaHne razoBon KOHPOPKK NpuBeaeT
K BbIOpOCY Briarv n NpoayKkToB CropaHns B KOMHary,
e pasmeLleHo YCTPOMCTBO. YOeanTech, YTO KyXHS

XOPOLLIO BEHTUNUPYETCS, 0CODEHHO BO BpeEMS
NCMonb30BaHNA YCTPOMUCTBA, U HE 3aKpbiBanuTe
€CTECTBEHHbIE BEHTUNSLNOHHbIE OTBEPCTUS NNUOO
YCTaHOBUTE MEXaHUYECKY CUCTEMY BEHTUNALNN.
(BbITSDKHOM KOnnak Hag, nevbto.) [NocTosHHOe
MCNOSIb30BaHMe LaHHOro YCTPOMCTBA MOXET
notpeboBaTb AOMNONHUTENBHOW BEHTUNALMMN.
Hanpumep, oTKpbITUA OKHa unn nepesoga
MEXaHNYEeCKOWN CUCTEMbI BEHTUNALMM Ha bonee
BbICOKNIN YPOBEHb paboThl, €CNIM BO3MOXHO.

26.«[laHHO€e YyCTPOMCTBO crneayeTt ycTaHaBnMBaTb
B COOTBETCTBMW C HOPMaTUBAMM U TOMbKO B
XOPOLLIO NPOBETpMBaEMbIX NoMeLLeHnax. lNpodtnte
NHCTPYKUMIO Nepen yCTaHOBKOW UM UCMONb30BaHNEM
yCTpOMCTBa.

27.«[lepen ycTaHOBKOMW YCTPOMCTBA NpOBEpbLTE
MeCTHble yCnoBud (TUn u gaeneHus rasa) n yoeamrtecs,
YTO YCTPOMCTBO HACTPOEHO COOTBETCTBYHOLLMM
obpasomy.




OMNMUCAHUE MNMPUBOPA

abh w

1. MaHenb ynpaBneHus 4. MeTannuyeckas ceTka 4ns rpuns B nogHoce
2. my6okui nogHoc* 5. CtangapTHbIA NoAHOC
3. Bepten ons xapeHown Kypuubl* 6. [IBepua ayxoBoro wkada

7. lamna

8. MeTtannuueckas ceTka Ang rpuns B nogHoce
9. CtaHOapTHbIM NOAHOC




TEXHUYECKUE XAPAKTEPUCTUKA

CNEUNDOUKALUN BcTpoeHHbIN gyxoBou wkad 60 cm
MowHocTb namnbl 15-25Bt
TepmocTtat 100-250 / Makc. °C
Harpesatenb gns rpuns 2000BT
HanpsikeHune 220-240 B 50/60 I'y,
TABJIULA C ®OPCYHKOW, MOTOKOM FA3A U MOLLHOCTbIO
G20, 20 mbap G20, 25 G30, 28-30 mbap G30, 37
FOPEJIKA G25, 25 mbap Mb6ap G31, 37 mbap Mb6ap
CNEL®UKALIAK MpupoaHbIN MpupoaHbIn CXWXEHHbIN CXWXKEHHbIN
las a3 las a3
®opcyHka | 0,92 | mm | 0,92 MM 0,60 MM 0,60 MM
Grill Burner Motok rasa | 0,144 [ m¥%u |0,144| ma | 109 ru 109 |
(Fopenka Ha rpune)
MowHocts | 1,50 | kBt | 1,50 kBT 1,50 kBT 1,50 kBT
®opcyHka | 0,97 | mm | 0,97 MM 0,65 MM 0,65 MM
Oven Burner
(Fopenka gyxoBoro | Motokrasa | 0,171 | m*4 |0,171| M3/ 131 /v 131 /v
wkadpa)
MowHocTtb | 1,80 kBt | 1,80 kBT 1,80 kBT 1,80 kBT

ﬂﬂﬂ ynyduweHua KadecTtBa npoaykrta TeXHUYECKNE XapakTepUCTuKmn MoryTt
ObITb M3MeHeHLI 6e3 npeanynpexneHus.

3Ha4yeHus1, oTHOCALLMECS K np|/|6opy nnn ero conpoBoanTesibHble AOKYMEHTbI
ABNAKOTCA na6opaTopr|M|/| OaHHbIMW CcOrmacHO COOTBETCTBYHOLWLWMM CTaHOap-
TaM. ,D,aHHbIe 3Ha4YeHnd MOryT oTnn4aTbCAa B 3aBUCUMOCTU OT yCJ'IOBVIIZ
aKCnnyartauun n cpebl.

PI/IcyHKI/I, npeacrtaereHHble B JaHHOM PYyKOBOACTBE, BbIMNOJIHEHbI CXeMaTU4YHO
M MOryT HEe coBnagaTtb NMOJIHOCTbLIO C BaLLUM MPOAYKTOM.

YCTAHOBKA NMPUBOPA

Y6eantecb B TOM, YTO 3reKTpU4eckas ycTaHoBKa NoAXOAUT ANng BBOAA
npubopa B akcnnyataumio. B npotmBHOM cnyyae obpaliantech K aNeKTpuKy
NN criecapro-CaHTeXHUKY. Prpma-m3rotoBUTENb HE HECET OTBETCTBEHHOCTb
3a ywepb B pesynbrate 4eNCTBUN CO CTOPOHbI HEYMOITHOMOYEHHbIX NUL, U
rapaHTUs Ha NPOAYKT B TaKOM Cflydae CTaHOBUTCS HEOAEWCTBUTENBHON.

BHUMAHME! O6a3aHHOCTb NOKynaTens NnoArotoBUTb MECTO AN
pasMeLleHns NpoaykKTa u 06ecneynTb NCTOYHUK NEKTPONUTAHUS.

BHUMAHME! Heobxoanmo npuaepxuBaTtbCsi NpaBuil MECTHbIX CTaHO4ApPTOB
ANS 3NeKTPOyCTaHOBOK BO BPEMS YCTAHOBKM M3OENus.




BHUMAHME! NpoBepbTe n3genme Ha Hanmume NoBpexaeHnin nepeq
yCTaHOBKOW. He npon3BoguTe yCTaHOBKY, €CN €CTb MOBPEXAEHMS.
MoBpexaeHHble n3aenua NpeacTaBnsoT ONacHOCTb Balen 6e30nacHOCTMU.

BaxHble npeaynpexaeHusi Npyu ycTtaHoBKe:

Oxnaxgarowmin BEHTUNATOP AOMKEH
BblAyBaTb JIMLLHWUIA Nap 1 3awmiaTb
Hapy>kHble NOBEPXHOCTUN AyXOBOro LiKkadga
OT neperpeBa BO BPEMS €0 3KCMyaTaLuu.
OT0 ABNsieTca HeoBXoANMbIM YCIOBUEM
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E @ AN HageXxHo! paboTkl Nnpubopa u
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% i Ka4eCTBEHHOIO NMPUrOTOBINEHMS.
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0 X npurotosnenns. BeHtunatop
S S e - aBTOMaTUYECKM NpekpaTnT paboTty nocne
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Ona obecneyeHnsa apPEKTUBHON M HagexHou paboTbl AyxOBOro Lwkada
HeobxoanMmMo obecneyunTb 3a30p MEXAyY ero 3agHen CTEHKOW U NPUMbIKatoLLEN
NOBEPXHOCTbIO. [laHHbIN 3a30p cneayeT cobntocTn, NOCKONbKY 3aTO TpebyeTcs
Anga paboTbl BEHTUNSLMOHHOM CUCTEMBI AYXOBOrO LuKada.

Bbl60p MecTa Anda YCTaHOBKU

Mo pa3paboTke OyxOBOM LKA BCTpanBaeTcs B NOKYMHbIE KyXOHHbIE
rapHuUTypbl. Heobxoanmo octaBuTb 6e3onacHoe paccTosHME MeXay AyXOBbIM
LKaoM 1 cTeHaMM KyxHu unn mebenn. Cm. yepTex Ha criegytoLlen
CTpaHuue, Ha KOTOPOM NpeaCcTaBrieHbl COOTBETCTBYOLLME PACCTOAHUS.
(3Ha4eHusa B Mm)

* HanonbHble NOKpbITUSA, BbiBLUKE B yNOTPEeBneHun, CUHTETUYECKUIA
namMuHar u Knenkve matepuansl JOMKHbI ObITb XapOCTOMKUMMU.
(MrHMMym 100 °C).

*  KyxoHHble WwKadbl JOMKHbI ObITb HA OOHOM YPOBHE C OYXOBbIM LUKachoMm
1 BMNITOTHY!O.

* Ecnu ecTb BbIABMXHON ALWLMK NOA AYyXOBbIM LLKAadOM, TO MEXAY AYXOBbIM
LLUKapoOM U ALLMKOM HEOBXOAMMO NOMECTUTL NOACTaBKY.

BHUMAHMUE! He yctaHasnvsanTe psgom C xonoguribHUKamMu Unm

XOnogurbHbIMK yCTaHOBKaMu. Tenso, Bblaensemoe AyxX0oBbIM LLKagoMm,
yBenuymeaeT noTpebrieHne aHeprum oxnaxgarLmx yCTPOUCTB.




BHUMAHME! He ncnonb3ynte ABepuy WNKN py4dKy, YTOObI MEPEHECTU UMK
NogBUHYTb AYXOBOW LUKad.

YcTaHOBKa U MOHTaX BCTPOEHHOro ayxoBoro wkada 60 cm

MNMepen HayanoMm ycTaHOBKM Heobxooumo BblGpaTb MecTo Anfs AyXOBOro
LwKada.

He pekomeHayeTcs ycTaHaBnMBaTh TaM, rge CUIbHbIN NOTOK BO34yXa.

lMepeHocnTe gyxoBon LwKad Kak MMHUMYM BOBOeM. He nepeTtackmsanTte
wkad, 4tTobbl He noBpeanTb Nor.

Yaanute Bce Npoknagkv Ansg TpaHCNopTUPOBKM BHYTPY U CHapyXu. BelHbTe
BCe MaTtepwuarnbl U JOKYMEHTbI U3 AyXOBOro Lwkada.

YcTtaHOBKa nog cTosfielHuLen

Kopnyc gomxkeH cooTBeTcTBOBaTh rabaputam, ykazaHHbIM Ha PUCYHKe 2.

Heobxogumo npegycMoTpeTh 3a30p OT 3a4HEN YacTu Kopnyca, Kak nokasaHo
Ha pUCYyHKe, Ansi o6ecneyveHnss COOTBETCTBYIOLLEN BEHTUNALNN.

3a30p Mexay HWKHEeN U BepxHeW 4acTbio CTOMEeLUHWUbl MOoCcrie YCTaHOBKM
yKa3aH Ha pucyHke 5 ¢ obosHaveHnem «A». CrnegyeT OCTaBnsATb OTKPbITbIM
ansa obecnevyeHns BEHTUNALNN.

YcTaHOBKa B LIJKabe Ha BO3BbIlWWEeHUU

Kopnyc gomkeH cooTBeTcTBOBaTh rabaputam, yka3aHHbIM Ha PUCYHKe 4.

Heobxoanmo npegycmoTpeTb 3a30pbl C rabaputamu, ykazaHHbIMU Ha
pUCYHKe, OT 3aJHen YacTu Kopnyca, BEpXHEN U HUXKHEN CeKunn ans
obecneyeHnss COOTBETCTBYIOLLEN BEHTUNALNN.

Tpeb6oBaHUA K yCTaHOBKEe

MabapuTbl Ayx0BOro wWkKadga AaHbl Ha PUCYHKe 3.

MaTepuan KyXOHHOro rapHUTypa npu YCTaHOBKE U KPENEXHbIN maTepuarn
AOMKHblI UMETb MUHUMarbHY TepMmocTonkocTs 100 °C.

Heobxooumo 3akpenuTb MOHTaXHbIN KOPMYC HA POBHOM OCHOBaHWUW, YTOObI
AyXOBOW LWKad He 3aBanvearcs.

OcHoBaHuve kopryca JOMKHO obnagaTe MUHUMarbHOM MPOYHOCTLIO ANs
Harpy3ku 60 Kr.

YcTaHOBKa U KpenneHue AyX0OBOro wkada

MNMomecTuTe AyxoBOW LKad B KOPMNYC BABOEM UMW BTPOEM.

Y6eauTech, Y4TO OyXOBOW LUKad BMNUCLIBAETCS B KYXOHHbINA rapHUTYP.

KaGenb nuTaHus He JOMMKEH HaXxoaAUTbLCS NoA AYXOBbIM LWKadoM, BCTaBbTe
€ro Mexay OyXOBbIM LUKAdOM U KyXOHHbIM rapHUTYPOM UM OTBECTU K CTEHE.

MpukpenuTe AyX0BOW WKad K KYXOHHOMY rapHUTYPY C NMOMOLLIbIO BUHTOB,
BXOASILLIMMUN B KOMMIEKT NocTaBku. BcTaBbTe BUHTI, Kak NMokasaHo Ha
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PUCYHKe 5, B NnacTMaccoBble MNacTUHKKN, MPUKPENEHHbIE K pame OyXOBOro
WwKada. He nepetarMeanTe BMHTLI. B NPOTUBHOM Crly4ae MOXHO copBaTb
pe3b0oy.

Y6eguTech, YTO NOCNe MOHTaXa AyXOBoW wWkad HagexHo 3akpenneH. Ecnu
MOHTaX AyXOBOrO LWKada npon3BegeH He B COOTBETCTBMU C MHCTPYKLNAMN,
€CTb PUCK TOrO, YTO OH OMNPOKMHETCS BO BPeMS IKCnsyaTauum.

3neKTpVI‘-IeCKOG coeaAuHeHue

MecTo MoHTaxa OYyXOBOro |_|_||<aq)a OOJIKHO MMETb COOTBETCTBYIOLLLYHO
ANEKTPONpPOBOOKY.

Hanp;|>|<eH|/|e B CETU AOMKHO ObITb COBMECTUMBIM C TEM, KOTOpPOE yKa3aHO
Ha TUMNOBOW 3TUKETKE N3Oenus.

MogcoeanHeHus OyXoBOro LIJKaCba HeobXoA4nMO BbINOMHUTL B COOTBETCTBUM
C MeCTHbIMW U HaUMNOHanbHbIMU Tpe6OBaHI/1$IMI/1 MO ANEKTPONnNTaHUIO.

I'Iepe,u, Ha4anom MOHTa)ka OTKIM4YMTE ceTeBoe NUTaHue. He nogkntovante
ﬂyXOBOVI LLIKaCb K CeTn 00 3aBepLueHNd MOHTaXa.

MoHTax

PucyHok 2
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PucyHok 5

BAXHbIE NMPEAYNPEXOEHUA
OneKTpuyeckue coeguHeHUs1 U 6e30MNacHOCTb

Hapnexalyasi ycTaHOBKa M NOAKMHOYEHNE AyXOBOro Lkada AOMKHbI OblTb
BbIMOSTHEHbI YNOMHOMOYEHHOW Cry>601 cornacHo ykasaHusiM M3roToBUTEs.

Mpnbop fomkeH ObITb YCTAHOBMEH B KOXYX AyXOBOro Lkada, 4To
obecneyrBaeT CUNbHYI BEHTUISALMIO.

AnekTpuyeckne coeamHeHNs npubopa AOMKHbI BbINOMHATLCSA Yepes
PO3ETKMN C CUCTEMOI 3a3eMIIEHMS B COOTBETCTBUM CO CTaHAapTamMu.
CBSDXUTECH C YNONTHOMOYEHHBIM UHXXEHEPOM-3NIEKTPMKOM, ECINN B MECTe
yCTaHOBKM NpubBopa OTCYyTCTBYET PO3eTKa, KOTOpasi COOTBETCTBYET
cucTeMe 3a3eMrieHnsi. KomnaHns-m3rotoBuTerlb HUKOMM 06pa3om He HeceT
OTBETCTBEHHOCTb 3a yLIepb Npu NoacoeanHeEHUN
npubopa K He3a3eMIeHHbIM PO3eTKaM.

LLITencenbHas Burka AyXoBOro LIJKa(ba OO0JDKHa UMETb CUCTEMY
3a3eMJ1eHNA, yGGﬂMTer, YTO PO3ETKa NnoA wTencesibHy BUJIKY 3a3eMiieHa.
LLTencenbHas Bunka gormkHa ObITb B 30HE 00CAraeMocCTu nocrie yCtaHOBKW.

OyxoBon wkad narotoeneH ¢ pacyetom Ha 220—-240 B 50/60 Iy,




Heobxoanmo cooTBETCTBYHOLLEE NUTAHWE OT CETU NEPEMEHHOIO TOKa U
16-amnepHbIN NpegoxpaHnTens. Ecnn Bala ceTb NMTaHUS HE paccyMTaHa
Ha yKa3aHHble napameTpbl, 0bpallanTech K MHXEHePY-3NeKTPUKY nUnm
YNOSHOMOYEHHOM Cnyxo6e.

B cnyyae Heo6x0OMMOCTM 3aMEHUTb ANEKTPUYECKUIN NpefoXpaHnNTESb,
ybeauTech, YTO anNeKkTpuyeckoe CoeanHeHne BbINOMHEHO Crieayowmnum
obpasom:

» ®asa (Ha knemMMbl Nog HanpsXXeHNneM) KOpU4HEBDLIN Kabenb

*  CwuHuin kabenb Ha HyneBOW BbIBOA

* Kabenb XenTbii C 3eMeHbIM Ha 3aXMM 3a3eMIIeHNs

Bblkntoyatenu ayxoBoro wkadga AormKHbl BbiTb AOCTYMHbI 41151 KOHEYHOIO
nonb3oBaTens nocne yCTaHOBKN.

KaGenb nutaHus (kabenb Co WTENncenbHbIM COEANHEHNEM) HE OOIMKEH
conpukacaTbCs € ropsunmmn getanamu npnbopa.

Ecnun kabenb nutanna (kabenb co WTencenbHbIM COegUHEHNEM)
noBpexaeH, AaHHbIN kabenb AoMKeH 3aMeHUTb NPoAaBeL, CePBUCHbIN areHT
WNN COOTBETCTBYIOLLMIA KOMNETEHTHbIN NepcoHan, Ytobbl He JONyCTUTb
dakTop pucka.

MoakntoyeHune rasa n HageXHoCTb
MoaknioyeHune rasza n 6esonacHocTbL

1. [Ins1 coeanHeHns CXMKEHHOrO rasa (um-
NNHAOP) NPUKPENUTE METANNMYECKMIA ouKcaTop

MmaBHas razosas Ha LUNaHr, MAYLWNUA OT LMMMHOPA CKUKEHHOTO
Tpyba rasa. lMogcoequHuTe Kpaw LnaHra K Bryck-
= Tpoknaaka HOMY LUTYLEpPY, HAXOAALEMYCS 3a AYXOBbIM
BriyckHom wtyuep LWKadoMm, NpeaBapuUTeNnbHO Harpes LUMaHr B
Lwnatra KnnstieHHoW Bode. 3aTem ycTaHoBUTE dUuKca-
——Mertannuueckuit uk- TOpP Ha KOHLIE LUMaHra 1 3aTAHUTE OTBEPTKOWA.
caTtop

; YNNOTHUTENBHBLIN U BIYCKHOW LWUTYLEp LWnaHra,
CoeﬂVIHVITeJ'IbeIVI LnaHr o
[nst nogasm oxwkenroro  HEOOXOAUMBIN ANsi NoACOeANHeHNs), nokasaH
rasa Ha KapTUHKE HWXe.

NMPUMEYAHUE. PeaykTop, NOACOEANHAEMbIV K LUITUHAPY CXMKEHHOIo
rasa A4ormkKeH MMETb KOHCTPYKTUBHYI ocobeHHocTb Tuna 300 mmsSS.




[[@30BbLIN LWIAHT 1 ANeKTPUYecKoe CoeanHeHne YyCTPONCTBa He
cnegyet pasmellatb BONM3n HarpeThbiX y4acTKOB, KakK, Hanpu-
Mep, 3agHen cteHku. Npn nogcoeanHeHN ra3oBbIi LUMaHr
AOMKEH MMETb BUTKM C BOMnbLLMM YrroMm Bo usbexaHue ero
pa3spbiBa. [locne BbINONMHEHUS ra30BOro NOACOEANHEHUS
nepeaBmkeHne OyxXOBOro WKada MOXET BbI3BaTb YyTeUKy rasa.

2. [NoaknoYeHne NpMpoaHOro rasa aor-
XXEeH BbINOMHATL NepcoHan cneumanuau-
poBaHHoW crny0bl. Mpn nogcoegmMHeHUn
NPUPOOHOro rasa NoMecTUTe NPoKnaaKky
= Mpoknaaka B raviky Ha KOHLe LuraHra ans nogcoeau-
HeHWsA NpUpoaHoro rasa. [ng yctaHoBKK
LUMaHra Ha rnaBHyto ra3oByto TPyOKy 3a-
CoefuHUTENbHbIN WaHr Ans KPYTUTE TFalky.
rnogayu npMpoaHoro rasa lMponsseaunTe NPOBEPKY Ha yTeuky rasa
nocrne noacoeuHeHus.

3. NogcoeamHnTe Ball AyXOBOW LIKAM K ra3oBOM NMTE cambiM ObICTPbIM
cnocobom, nsbexas Npu 3Tom yTeykn. B uenax 6esonacHOCTN ANWHa WnaHra
AOmKHa ObITb MakcuMym 125 cM 1 MuHUMYM 40 cwm.

4. [Npn KOHTPONE Ha YTEYKy rasa H1 B KOEM Crly4ae He Monb3ynTecb
3aXUrankom, Cnu4kamu, He NOMXUrantTe curapeTty Unm NogooGHbIN
BOCMNaMeHseMbIi matepuann.

5. HaHecuTe MbINbHYO NeHy Ha TOYKM coequHeHnst. Ecnn ecTb yTeykn, Ha
y4yacTKax C MblfibHOV NeHOW NPon3onaeT BCNEHMBaHME.

BEHTUNAUUA NOMELLEHUA

Bo3gyx, HeobxoanMbIi AN ropeHusi, NOCTynaeT M3 KOMHATHOrO BO3ayxa, a
BbIXOZ rasa UaeT HENOCPEACTBEHHO B KOMHATY. [Ins 6e3onacHon akcnyaTa-
LM QyXOBOro LWkada xopollee NpoBETPMBaHNE MOMELLEHNS SABNSIETCA HEOb-
XogumbIM ycnosmem. Heobxogumo npeaycMoTpeTb AOMNOMNMHUTENbHYO BEHTU-
NAUNIO B MOMELLEHUN, €CINU B HEM OTCYTCTBYET OKHO MMM UHblE CpeacTBa Anis
obecnevennst BeHTUNsALUMKN. OgHaKo B MOMELLEHUN eCTb ABEPb C OTKPbIBAHU-
€M HapyxXy, U HET HeobxoaMMocTn obopyaoBaTb OTBEPCTUS 4111 BEHTUALUN.

[maBHas rasosas Tpyba

[anka

Pasmep KOMHaTbI BeHTUNALMOHHOE OTBEepCcTUE
MeHbLue 5m3 MUH. 100cm?
Mexay 5m® n 10m?* MUH. 50cm?
Bonbwe 10m3 He Tpebyetcsa
B uokonbHOM 3Taxe unun nogpane MUH. 65¢cMm?




NEPEXOA OT NMPUPOAHOIO NA3A K CXKUWXKXEHHOMY U OT CXKUXEH-
HOro K nPMPOAHOMY

[JeMoHTaX BepXHEW roperiku:
OTBEPTKOW BbIBEPHUTE BMHT, Kak NMoka3aHO Ha pucyHke 6. Kak nokasaHo Ha
PUCYHKe 7, CHAMUTE roperiky, NoTsHyB ee Ha cebs. Kak nokazaHo Ha pUCyHKe

8, yaanute opCyHKYy B NOCTENW NOALUMMHUKA C MOMOLLbIO THE3A0BOIO Krova
1 3ameHuTe PopcyHKy. [1rs 3aMeHbl ropenkn NCNonb3ynTe NHCTPYKUUIO NO

[AeMOHTaxy B 06paTHOM Mopsiake.

PucyHok 6 PucyHok 8

[Fe

CHATME HWXKHEWN ropenku:

[Bepua HWXHeN ropernku 3ataHyTa AByMsi BUHTaMu. Kak nokasaHo Ha
pUCyHKe 9, BbIBEpHUTE UX 0TBEepTKON. CHUMUTE ABepLy, NOTAHYB BBEPX, KaK
nokasaHo Ha pucyHke 10. Kak nokaszaHo Ha pucyHke 11, CHAMUTE ropernky,
NOTSHYB ee Ha cebs. Kak nokasaHo Ha pucyHke 12, yganute popcyHKy B
NOCTEN NOALUUMHMKA C NOMOLLIbIO THE30BOrO KItoYa 1 3aMeHUTe (POPCYHKY.
[nsi 3amMeHbl ropernku UCnornb3ynTe NHCTPYKLUMIO NO AEMOHTaxXy B o6paTHOM

nopsaake.

PucyHok 9




YCTAHOBKA NMOHUXXEHHOI'O PACXOOA IrA3A Ans KPAHOB IMJINTbI

1. 3axruTe ropenky, KoTopyt Heobxoanmo
OTperynMpoBathb, ¥ MOBEPHUTE PYUKY B MNONOXEHNE
MOHWXEHHOro pacxoaa.
2.CH/MAUTE pyYyKy C ra3oBOro KpaHa.
3. Bocnonb3yntech NOOXOAsLLEN NO pa3mMepy
OTBEPTKOWN, YTOObI MOBEPHYTb BUHT pPerynMpoBKu
pacxoga. [1ns cxxmxeHHoro rasa
(ByTaH-nponaH) NOBEPHUTE BMHT NO YacOBOW
cTpernke. [Ins NnpMpoaHOro rasa BUHT Heobxoammo no-
BEPHYTb OAMH pa3 NPOTMB YaCOBOWN CTPESKW.
«HopmarnbHasa grnvHa npsamor pambl B
MOMOXEHUN NMOHWXEHHOTO pacxoda rasa AormKHa ObITb
6—7 MmM».
4.Ecnv pama BblLe HY>XHOTO NMOSOXEHWSI, NOBEPHUTE
BMHT MO YacoBom cTperke. Ecnu meHblue npoTuB
4YacOBOW CTPEsiKu.
5.B 3akntoyeHmne Bkntounte obe ropenku Ha 6ombLIoe nnams, Pyykn yCTaHOBUTE
B MOSOXKEHME NMOHXXEHHOTO pacxofa rasa v NpoBepkTe, FOPUT MamMsa U HET.
B 3aBMcMMOCTM OT T1nNa ra3oBoOro KpaHa, MICNonb3yeMoro B Ballem
YCTPOWCTBE, MNOMNOXEHNE PerynmpoBOYHOIO BUHTA MOXET ObITb Pa3nnyHbIM.
[ns perynMpoBKkun AyxoBoro wwkada B COOTBETCTBUM C TUMNOM rasa
OCTOPOXHO YCTaHOBUTE MNOMOXEHME NMOHUXKEHHOTO pacxoaa rasa, caenas
MOBOPOT MareHbKON OTBEPTKON, Kak NOKa3aHO HWXe Ha BUHTE B cepeanHe
ra3oBbIX KPaHOB, a Takke OpCyHOK. (PrucyHkn 13 n 14)

NAHENDb YMNPABJIEHUA

O O

PucyHok 14
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V|306pa>KeHme naHenu ynpasreHua BCTPOEHHOro ra3oBoro Lwkada
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M306pakeHne naHenu ynpaeneHns BCTPOEHHOTO KOMMIEKCHOIO AyXOBOro Lwkada
dyHKuma «roast chicken» siBnaeTcst AONOMHUTENBHOWN.




Pyuka ynpaBneHus gyxoBkon: ObGecneunBaeT

[ KOHTPOSb ra3oBbIX ropenok (4ns TepmocTaTuyecKkomn
O ¢ = | TOpernku neuu v BepxHew roperku). Takke Bbl MOXeTe
. MCNonb3oBaTh PYHKUMIO 3aKUraHWUs NOA PyYKon Ans
o Q | MNameHu ras3oBbIX roperok.
165 140

PucyHok 15

N o , | *KHonka mexaHuueckoro TaMmepa: [TomMoLb npu
o 1| YCTaHOBKe BPEMEHU OM1s1 NPOAYKTOB NPUIrOTOBNEHNS.
o __1s | Tabnuuy NnpuroToBneHuns, YTodbl y3HaTb BpeMS
w0 2 NPUroTOBIIEHUA.
» §S

PucyHok 16

TUMbI NPOIrPAMM

Tunbl NporpaMmm TEpMUYECKON 06paboTKM AyX0BOro wWkada 1 UX onncaHus
npencTasneHbl HXKe, YTobbl MOXXHO ObINIO FOTOBUTL pa3Hble NPOAYKTHI
NUTaHNSA B 3aBMCMMOCTHU OT BKyCa.

v
— [openka gyxoBoro wkada [openka Ha rpune
— XKapeHbin ubinneHok —ﬁ— Tlamna
\/ Tanimep @ Typ60o BeHTURATOP*

MNopenka gyxoBoro wkada: Mo)XHO No4OrpeTb UM NOLPYMSAHUTL eay
3a cYeT HWXHero nogorpesa. bonblue Bcero noaxoauT Ans pasorpesa
KOHCEPBUPOBAHHbIX MPOAYKTOB ANUTENBHOIO XpaHeHUS.

Fopenka Ha rpune: [JaHHas yHKLMA UCNONb3yeTcsa A5 NPUroToBNEHUS
Ha rpune. NomecTnte eqy Ha NPOBOSIOYHYHO PELLETKY M MOCTaBLTE €€ Ha
BEPXHUIA NPOTMBEHb AyXOBOro Wkada. [Nocne aToro nomectute rnyookuin
NOAHOC NoA NPOBOSIOYHYHO PELLETKY.




KAK 3AXXEYb [IYXOBOW LLUKA®

B cny4yae c6os nogaum
3MNEeKTPONUTaHNSA ropenky
OyX0BOro wkada MOXXHO
3aXe4yb BPYYHYIO:
1. OTkponTe ABepLy OyXOBOro
LwKada.
2. lNoagHecTn crnnyky nnm
3aXuranky K BbIXOGHOMY
Pucyrok 17 OTBEPCTMIO FOPENKM, Kak
NMoKasaHO Ha pUCyHKe.
3. Korga ropernka 3ananeHa, 3akpbiBanTe ABepLY AyXOBOro Lwkada.
NMPUMEYAHUE. Ecnu roperika BHe3anHo NoracHeT, NOBEPHUTE PYYKY
ynpasneHus B nonoxeHue «offy (Bblkn.), OTKponTe ABepLy OyXOBOro Lkada,
NPOBETPUTE KYXHIO 1 NOSOXKANTE KaK MUHUMYM OOHY MUHYTY NPEXAe Yem
CHOBa 3ananuTb roperky.

BHUMAHME! [1yxoBo wKad ocHalleH aBTOMaTUYEeCKUM NepeKnoYaTenem.
Mcnonb3ynte aTy XapakTepUCTUKY MpU OTKa3e 3NeKTponuTaHus.

TEXHUYECKOE OBCINYXUWBAHUE N OYUCTKA

1. BbIHbETE BUSKY U3 3NEKTPUYECKON PO3ETKN.

2. He unctute BHYTPEHHMEe 4acCTun, naHesb, NoAHOCHLI N OCTallbHble HYaCTu
AyX0oBOro LIJKa(ba XECTKUMU npeaMeTamMmn:. TBepabiMn LLIETKaMK, NPOBOJ10Y-
HbIMM MOYarkamu Unmn Hoxom. He I'IpVIMeHFIVITe a6pa3|/|BHb|e, LapanarLwimne
mMmartepuarnbl Unn morLline cpeanctea.

3. Korga npoTpeTe getanu y OCHOBaHMS AyXOBOro Lwkada, oboTpuTte nx
MbISIbHON TKaHbIO, @ 3aTEM BbITPUTE HACYXO MArKON TKaHbHO.

4. Ynctnte CTEKNsAHHbIE NOBEPXHOCTU cneunarnbHbIM MaTepuarnom ana
OYUCTKKM CTeKna.

5. He unctute gyxoson Wkad NapoovmCcTUTENSMN.

6. [Npu YncTKke oyxoBOro Wkada HUKoraa He UCMOoNb3ynTe roproyne
BELLIECTBA, KakK, Hanpumep, KUCMNOTHbIN pacTBOpP, pacTBOPUTENb 1 ras.

7. He I'IpOMbIBaIZTe aetanun neyn B I'IOCWJ,OMOG‘-IHOVI MaLllnHe.

8. «[INsi O4NCTKM IPA3K U NATEH UCMONb3YWTE CTeaparT Kanus (3Kugkoe Mbino).

B cooTBeTCTBUM C pUCYHKaMW, NPUBEAEHHBIMU HUXE, YNCTKY MOXKHO
NPOU3BOANTL MSATKOM TEKCTYPHOM TKaHbIO, YTOObI HE Mouapanars.
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COBETbI MO NPUTOTOBJIEHUIO

B npuBeaeHHoOM Tabnuvue MOXHO HanTN MHPOPMALMIO O TUMax NPOLYKTOB
MUTaHUA, KOTOPbIE Mbl MPOTECTUPOBANN 1 ONPeaenunm ux nokasarenu
NPUroToBneHus B Hawmx naboparopusax. Bpemsa npurotoBneHns moxet
BapbMpOBaTbCS B 3aBMCUMOCTU OT CETEBOIO HanpshXXeHusl, KayecTsa NpoayKTa
NMUTaHUS, ero Konm4yecTsa u TemnepaTtypbl. brogo, NpUroToBnNeHHoe cornacHo
3TMM napameTpam, BO3MOXHO, NPUAEeTCs BaM He no BKycy. [Mytem npob
MOXHO MPUrOTOBUTbL pasnunyHble b6rnoae v 4o0CTUYb pe3ynsTaToB, KOTOpble Bac
nopagy'or.

BHUMAHMUE! MNpexae yeM noMecTuUTb NPOAYKT NUTaHUS B OyXOBOW LLKad),
ero HeobxoanMo npefBapuUTENbHO pasorpeTb B TeyeHne 7-10 MUHyT.

TABJIULA NMPUTOTOBJIEHUA

smoa | et TP nona | Brews
TopTt OyxoBou Lkad 170-180 3 35-45
HebGonbline TopThl OyxoBou Lkad 170-180 3 25-30
MaTtTn OyxoBou LKad 180-200 3 35-45
TopTt OyxoBou LKad 180-190 3 25-30
[MeyeHbe [yx0BOW WKad 170-180 3 20-25
AGnoyHbIN Mupor OyX0BOW LuKad 180-190 3 50-70
Buckeut OyX0oBOW LuKad 200/150* 3 20-25
Muuua OyxoBou Lkad 180-200 3 20-30
JlazaHbs OyxoBou Lwkad 180-200 3 25-40
MepeHra OyxoBou Lkad 100 3 60
Kypuua OyxoBOW LKad 180-190 3 45-50
Kypvua Ha Mpune** Mpunb 200-220 3 25-30
KapeHas Pbioa** Mpunb 200-220 4 25-30
Crenk bes Kocten** Mpynb Max. 4 15-20
®pukagenbka*™ Mpwnb Max. 4 20-25

* 6e3 npegBapuTenbHOro Harpesa lNepBas NoNoBUHA BPEMEHW MPUTOTOBIEHNS
npu Temneparype 200°C, octanbHoe Bpems - 150°C.

** B cepeguHe NpogoSmKUTENbHOCTU MPUroTOBNEHNA HeoBXxoaumo
nepeBepHYTb NPOAYKTbI.




MCMNMONb30OBAHUE OYXOBOIO LUKA®A
lMepBoOe ncnonb3oBaHne AyxXoBOro wkada

MNMocne nogcoeguHeHWst AyxX0BOro LwKada npu NnepBoM ero Ucrnosib30BaHum
HeobXoAMMO crieytoLLee CorfacHoO UHCTPYKLMK:

1. BblHbTE M3 AyXOBOro LWKaa UnntocTpupoBaHHbLIN MaTepuarn 1 3anacHble
Aetanu. CHUMUTE 3aLLMTHYIO MIIeHKY Ha nepeaHen cTeHke npubopa, ecnu
OHa ecCTb.

2. [1ns yoaneHns ocTtaTkoB Mbifiv U YNAKOBKM NPOTPUTE BNAXXHOW TKaHbIO
BHYTPW Oyx0BOro kada. BHyTpu oyxoBoro wwkadga HU4ero He OOIMKHO
Haxogutbces. MNoacoeanHnTe kabenb NpMbopa K aNeKTPUYECKOon po3eTKe.

3. YcTaHOBUTE KHOMKY TepMocTaTa Ha MakcMMarbHylo TemnepaTypy
(makc. 250 °C) n pavite gyxoBomy Lkady nopabotartb B TedeHne 30 MUHyT
npu ToM, 4To6bI ero ABepua Gbina 3akpbiTa. BnonHe HOpManbHO, YTO MOXET
NOSIBUTLCA NEerkvn AbiM 1 3anax.

4. [omonTe BHYTPW AyXOBOro LWKada YyTb TENoM BOAOW C MOKLLMM
CpencTBOM Mnocre TOro, Kak OH OCTBIHET, a 3aTeM BbITpUTE HAcyxo. Tenepb
MOXeTe UCNornb3oBaTb CBOW AyXOBOW LLKad.

HopmanbHoe ucnosnb3oBaHue gyxoBoro wkada

1. OgHoBpemeHHasi paboTa BEpXHEN U HVXKHEN rOPENOK B AaHHON ra3oBoM
AYyXOBKE HEBO3MOXHA. [1r1s cnonb3oBaHUA BbIGpaHHOW ropenkn cHayana Hago
YyTOMUTb PYYKYy NepekntoyaTens ropenok 1 nogepxatb ee B HaXKaToM COCTOSHUN
B TedeHue 5-Tu cekyHA Ans Bbinycka Bo3gyxa u3 Tpybbl. 3atem, npy NOMOLLM
aBTOMAaTU4ECKOro po3xura (Onumsi) Unm Cmnyek MOXHO 3axKedb roperky.

2. [1ns 3anycka cMcTeMbl ra3kOHTPOMSA, NOCNe PO3Xnra ropesnku,
npogosPKanTe yaepXxmBaTtb B YTONSIEHHOM COCTOSHUM PYYKY NepekntovaTens
ropenok B TedeHne 10-15 cekyHa.

3. [IBepuy AyxOBKM crneayeT 3akpbiTb NOCME pOIKMra 1 HopmarsibHOW paboThbl
ropernku B TedyeHue 1- 2 MUHYT.

BepxHss ropenk (rpynb):

1. Mpwm pabote rpunsa Bceraa gepxuTte OTKPbITON ABepUy AyXOBOro wkada.

2. [0 BO3MOXHOCTM UCMNOSIb3YMNTE KYCKM MsiIca OOMHAKOBOM TOSLLMHBI.

Torga oHn 6yayT o6kapmBaTbCa paBHOMEPHO, COXPaHATb BHYTPU BRary u
ByayT markumn. Budutekcel crniegyet conutb nocne npoxapku. Kyckun msaca
yKknagblBante HENOCPEeACTBEHHO Ha MeTannMYeckyo pelleTky. B crniyyae
NPUrOTOBMNEHNS LIEMBHOMO KycKa Msca, ero pekoOMeHayeTCsl pacnosioKuUTb No
LEHTPY peLueTKu.

3. MNopg pelweTky HeOBXOAMMO YCTaHOBUTL rMyOOKUI NPOTUBEHb OIS
CTeKaloLLero ¢ Msca coka 1 xupa. Torga gyxoska y Bac Bcerga 6yget Ymcton.

4. Msco Heobxoanmo nepeBepHyTb NOCMe TOro, Kak NPONAET ABe TPETU
BPEMEHU ero NpUroToOBMEHNS.




3AMEHA JTAMINOYKU B YXOBOM LUKA®Y

BHUMAHME! Bo n3bexaHne nopaxeHusi anekTpn4ecknm TOKOM nepes
3amMeHON namnoykn ybeamTech, YTo Lenb pa3oMKHyTa.

(Ecnu uenb pasomkHyTa, TO NoAayYn INeKTpUYecTBa OTCYTCTBYET)

BHavane oTtknounTe nutaHue ot npubopa n ybeamTtecs, 4TO OH OCTbIN.

YaanuTe 3almMTHOE CTEKIT0, MOBEPHYB €ro B JIEBYK CTOPOHY, KaK MoKa3aHo Ha
pucyHke. Ecnu He yaaeTcst NOBEpPHYTb, TO UCMOMNb3yNTE NaTeKCHble nepyaTku.

3aTeM BbIBEPHUTE NTAaMMOYKY, BCTaBbTE HOBYIO C TEMU Xe
XapakTepucTukamn. XapakTepucTUK1 NaMnoykm SOMKHbI ObiTb CneayowmMm:

CHoBa BCTaBbTe 3alUMTHOE CTEKIO U B 3aBEPLLUEHUN BCTaBbLTE CUIMOBOWN
kabernb OyXOBOro LKada B 3NeKTPUYECKyo pO3eTKy. Tenepb MoxeTe
Mcnonb3oBaTh CBOW AyXOBOW LUKad.

Tun G9 Jlamnbl Tun E14 Namnbl
- —
— ¢ — @
?) 220-240 B, AC ?)j 220-240 B, AC
15-25 Bt 15 Bt
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: E
\/ PucyHok 18 ( ) PucyHok 19

OYUCTKA CTEKNAHHOIO NOKPbITUA AYXOBOIO LUKADA

MogHUMUTE HaXKaTMEeM Ha NNacTUKOBbIE 3alLleriku cresa 1 crnpasa, Kak noka-
3aHO Ha pucyHke 20, 1 NoTsHUTE Npodurb Ha cebs, Kak NokasaHo Ha PUCYHKe
21. CTekno BbICBOOOXOAETCS, €CNN BbIHYTb NPOdUIb, Kak MOKa3aHO Ha PUCYHKe
22. BblHbTE CTEKINO, aKKypaTHO MOTSAHYB Ha cebsl. Hapy)XHoe CTeKo KpenuTes K
npocunto Asepubl AyXOBOro WKadga. Korga BelHETE CTEKNA, UX FIEFKO MOXHO Mo-
4nCTUTb. [ocne 3aBepLUeHNst OYUCTKU N TEXOBCIYXXMBAHUSA MOXHO YCTaHOBUTb
CTeKrna Ha MecTO, BbINOSHSASA B/y MHCTPYKLMKN B 0GpaTHOM nopsiake. Yoeantecs B
a CBOeM MecTe.

PucyHok 20 PucyHok 21 PucyHok 22




OYUCTKA N YCTAHOBKA ABEPLbl YXOBOI'O LUKA®A

PucyHok 23.1 PucyHok 23.2

YctaHoBute
LUAPHUPHbIV
3aMOK Ha cambli

OTtkponTte
MOSTHOCTbLIO ABEPLY,
NOTSHYB ee Ha

cebs. 3atem BonbLuon yron kak
BbINONHUTE Ha pUCyHkKe 23.2.

onepauuto no OTtperynupynte oba

pa3brokMpoBKe, LapHMpa, KoTopble
NOTSIHYB KpenaT ABepuy K

LIaPHMPHbIVA 3aMOK
BBEPX C MOMOLLbIO
OTBEPTKM, Kak
nokasaHo Ha
pucyHke 23.1.

OyXOBOMY LLKady B
TOM >Xe MONOXEHNMN.

PucyHok 24.1

Mo3gHee 3akponTe
OTKPbITYIO 0
3TOro Agepuy,
Tak YToObl OHa

conpuvkacanacb
C LWaPHUPHBIM
3aMKOM Kak Ha
pucyHke 24.1.

PucyHok 24.2

[nsa ynobHoro
CHATUS ABEpLb
OyXOBOro Lkada
BO3bMMWTECH 3a
Hee obenmun
pykamu, Korga oHa
MoyTK 3aKpbinach,
Kak rnokasaHo Ha
pUCYHKe 24.2 , 1
NnoTSHWUTE BBEPX.

CoOTBETCTBEHHO crieayiiTe B 06paTHOM NOPSiAKE MHCTPYKLMMU N1 MOBTOPHOM

YCTaHOBKM OBepLbl AYyX0OBOIro u_||<acba.




AKCECCYAPbDI (BcnomoraTenbHbie)

Fny6okuin nogHoc *

|/|CI'IOJ'Ib3y6TCF| ANA BbINEYKn XJ'Ie60-6yJ'IO‘-IHbIX
M3genun, NPUroToBrneHns GonbLUMX 3aneKkaHok,
Xnakmx ontog. |/|CI'IOJ'Ib3yeTC$| AnaA BbiNEKaHNA KEKCOB,
a TakXe B KayecTBe C60pHVIKa And Xupa B cnyvae
3aneKkaHna MACHbIX NPOAYKTOB UMK pa3MopaXnsaHua
3aMOPOXXEeHHbIX NPOAYKTOB Ha rpune.

MopgHoc

WcnonbayeTcs ans BbinekaHusi xnebo-6ynovHbIx
nspenuii (neveHbe, GUCKBUTLI, U T.4.), pa3MOPaXBaHUs
NpoAYyKTOB.

PeweTka (rpunb)

|/|CFIOJ'Ib3yETC$| Ana 3aXKapku, a Takke ana
pasmMeLleHna NPpoayKTOB Mo 3anekaHue, 3a)Kapky nnun
pasmMmopaxmnBaHMe Ha Heobxogumom YpOBHe.

Teneckonu4yeckue Hanpaensowme *

Bbnarogaps Teneckonnyecknm HanpaensoLLNM
NOAOHOCDHI NN PeLLUEeTKN C NEerkoCTbio YCTaHaBNMBAKTCA
N CHUMaKTCA.

PeweTka Ha nogHoc *

MpoaykTbl, KOTOPbIE MOTYT NMPUrOPETH BO BPEMS
3aneKkaHunsd, Takme Kak 0T6I/IBHaFI, YKnaablBakTCA
Ha peLueTKy BHYTpWU nogHoca. Takum obpasom
npefoTepaLlaeTcd npununadne n npuropaHne
NpoAYKTOB K NOAHOCY.

PeweTkn *

Bbl moxeTe yCTaHaBnmMBaTb FJ'Iy60KVIl7I N CTaHOapTHbIN
NOOHOCbI HAa BEPXHIOK N HWXHIOKD pEeLLEeTKY
OAHOBpPEMEHHO BO BpeM4A NPUrotoBrieHnA nuLlun.




MCMONb30BAHUE OTPAXATENIbHOW NMITACTUHbI B PEXXUME
«PUNb» *

1. OTkponTe ABepuy AyXOBKN N yCTAHOBUTE TENNO3aLLMTHbBIA 3KpaH NoA
naHens ynpasnexus. (Puc. 26)

2. YctaHoBuTe 06€ NpoyLUMHbI 3KpaHa B KPOHLUTEWNHbI, pacnoroXeHHble
noA NaHernbio ynpasreHus. 3atemM NpukponTe ABepLy AyXOBOro wkada u
3admKenpynTe TENNO3aLNTHBIN 3KpaH MeXay OYyXOBKOW N BHYTPEHHeN
cTopoHown Asepupl. (Puc. 27)

3. O4yeHb BaxHO Npu paboTe BEpXHEN roOpenku OyXOBKM AepXaTb ABEPLY
OTKPbITON B COOTBETCTBUM C YCTAHOBIEHHBIM paccTosiHMeM. Ecnu 3akpbiTbh
ABEpLY, TO BEPXHSIA roperika JyXOBKM MOracHeT.

4. Tenno3alnTHbIN 3KpaH Hapaay C 3alMTHON OYHKLMEN naHenm
yrnpaBneHus n nepeknioyatenen obecneyunBaeT naearnbHbIi PEXNM
NPUroTOBNEHUSA NULLM Npun paboTe rpuns.

PucyHok 25 PucyHok 26 PucyHok 27

YTO AENATb B CITYYAE HEUCIMPABHOCTHU

I'Ipe>K,u,e 4eM 3BOHUTb B TEXHUYECKYHO CJ'Iy)K6y Nno noBoay BO3HUKLUMNX
HeMCﬂpaBHOCTeVI npoBepbTe criegyrollee.

Ecnu gyxoBown wkac He paboTaer,

* [poBepbTe, NOAKMNIOYEH NN ANEKTPUYECKNin Kabenb AyX0BOro wkada.
* Y6eantecnb, 4TO B CETU ECTb HaMpshKEHME.

 [NpoBepbTe NpegoxpaHUTenn.

* [MpoBepbTe aneKkTpuyecknii kabenb AyXoBOro Wwkada Ha Hannyme
NoBpPEXOEHNIA.




YTUIMN3ALUA C YYETOM 3KONOMMYECKUX TPEBOBAHUN

YTununsnpymnte ynakoBky ¢ y4eTom TpeboBaHMin MO OXpaHe
OKpYy>KatoLLern cpeapl.
[laHHOe yCTpOMCTBO MapKMpPOBaHO B COOTBETCTBUM C
Esponewckon Qupektuson 2012/19/EU no ytunusauum
NCMOSIb30BaHHbIX ANEKTPUYECKUX N ANEKTPOHHbBIX
YCTPONCTB (YyTUINM3aLms ANEKTPUYECKOro U SNEKTPOHHOIO
I obopynosanHns WEEE). B pykoBoacTee onpegenstorcs
CcTaHgapThbl NO BO3BpaTy M nepepaboTke UCMOoNb30BaHHbIX
YCTPONCTB, NPUMEHMMbIE BO BCeX CTpaHax EBponenckoro
Coto3za.

CBEOEHUA OB YNAKOBKE

YnakoBo4Hble Matepuanbl n3gefnina N3rotoBJ1EHbI N3 nepepaGaTblsaeMblx
mMaTtepuanoB B COOTBETCTBUU C HALLNMU HaumoHanbHbIMK HOpMaTnuBamu 00
Opr)Kal'OUJ,eVI cpene. He yT|/|n|/|3|/1pyl7|Te ynakoBO4YHbIE MaTepuaribl BMeCTe
c apyrmmmn ObITOBBIMW UIN MHLIMMK oTxogamn. CoanTte nx B TOUKU c6opa
YyNakoBOYHbIX MaTepunarnos, YyCTaHOBJIEHHbIE MECTHOM aD,MVIHI/ICTpaLl,I/IeIZ.




