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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.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagac caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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t 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
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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.

If the product is handed over to
someone else for personal use or
second-hand use purposes, the
user ma nual, 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

Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized 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 13



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.

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.

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

If the product has a failure, it
should not be operated unless it
is repaired by an Authorized
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
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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 authorized 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

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.

Do not place any flammable
materials close to the product as



the sides may become hot during
use.

During use the appliance
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.

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 figure).

D p
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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

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.
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e Ensure that the appliance is
disconnected from mains before
replacing the lamp to avoid the
possibility of electric shock.

e 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.

e 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.

e Danger of fire: Do not store items
on the cooking surfaces.

Prevention against possible fire risk!

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

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.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

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.
Electrical 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 learn about
these collection centers.

CGompliance 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
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.

Future Transportation

e 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.

e 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
lines up with the position of the trays. Tape the
oven door to the side walls.

e 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
or any damages that might have occurred
during transportation.
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F General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Top lid

3 Bottom drawer 9 Fan motor (behind steel plate)
4 Tray 10 Lamp

5 Wire shelf 11 Grill heating element

6 Control panel 12 Shelf positions

1 2 3 4 5 6 7 8

Thermostat lamp
Mechanical timer
Thermostat knob
Function knob

Normal burner Rear left
Rapid burner Front left
Auxiliary burner Front right
Normal burner Rear right

S ow =
o N o O
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4. Wire Shelf
Package con_tents : : Used for roasting and for placing the food to be
mccessones supplied can vary depending on baked, roasted or cooked in casserole dishes to

he product model. Not every accessory the desired rack.
described in the user manual may exist on
your product.

1. User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collectin fat while grilling.
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Technical specifications

Voltage / frequen 220-240 V ~ 50 Hz

Category of gas product 1| 2H3B/P
Total gas consumption 7.9 kKW :

2.9 kW

OVEN/GRILL
Main oven Multifunction oven

Grill power consumption ;

" 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

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

and environmental conditions of the product,
2 kW 2.9 kw 1 kW 2 kW
Rear left Front left Front right Rear right
.

these values may vary.

Injector table
Position hob

103
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Kl 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.

=4

£
= : =
£ i
£ 8 |
E 65mmmin ! ™~ 65 mm min
3 —»i - «

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 () If acooker 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

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

1
2
3
4
5
6

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 not designed with
bracket engagement slot.

Room ventilation

All rooms require an openable window, or equvalent,
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.
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Good room ventilation is essential for safe operation of

your appliance. If there is no window or door available
for room ventilation, an extra ventilation must be
installed.

The appliance may be located in a kitchen,
kitchen/diner or a bed-sitting room, but not in a room
containing a bath or shower. The appliance must not
be installed in a bed-sitting 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.

Ventilation opening
5m fo10m

' In the cellar or min. 65 cm
basement
Installation and connection

Product can only be installed and connected in
accordance with the statutory installation rules.

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

il increase the energy consumption of
cooling appliances.

e (arry 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 fuse 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.
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DANGER:

The power cable must not be clamped, bent or
trapped 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).

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

Your product is equipped for natural gas (NG).

BCl

>

>
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e Natural gas installation must be prepared before
installing the product.

e There must be a pipe (Piping advised to be
buyed from a licensed installer), must comply
with local gas standard, at the outlet of the
installation for the natural gas connection of your
product and the tip of this pipe must be closed
with a blind plug. Service Representative will



remove the blind plug during connection and
connect your product by means of a straight
connection device (coupling).

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
Authorised Service Agent for the related
conversion procedure.

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.

e Push the product towards the kitchen wall.

e Adjusting the feet of oven
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.

Fit new injectors.

Check all connections for secure fitting and
tightness.

3.
4.

New injectors have their position marked
on their packing or injector table on

Injector table, page 12 can be referred to.

4 —/
Flame failure device (model dependant)
Spark plug
Injector
Burner

S~ o =

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. lIgnite 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 tumn 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

appliance the adjustment screw position may a.

0

1 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.
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B Preparation

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

e Use dark coloured or enamel coated cookware in

the oven since the heat transmission will be
better.

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

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

e 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.

e Cook more than one dish one after another. The
oven will already be hot.

e 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.

e Defrost frozen dishes before cooking them.

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

e 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.

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

2. Close the oven door.

3. Select Static position.

4. Select the highest oven power; See How to
operate the electric oven, page 19.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 19

Grill oven

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

. Close the oven door.

3. Select the highest grill power; see How fo operate

the grill, page 22.

Operate the grill about 30 minutes.

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

page 22

o~

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.
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[ How to use the hob

General information about cooking

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 Never fill the pan with oil more than

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

e Do not cover the vessel you use when heating oil.

e 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 Operating 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.

18/EN

Using the hobs
1
——
2
3

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.
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. Turn 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.

S~ o =

1. Gas shut off

safety

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.

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!




[ 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.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e Select the correct rack position before turning
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 rest in 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.

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. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive 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.

/A

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 21.

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.

\When the timer is set to a certain time, it will
urn off automatically; see Using the oven
clock, page 21

Turn the function knob and temperature knob to off
(upper) position.

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.
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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.

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.

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.

[

Operating with fan
'éé' 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.
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Fan Heating

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.

"3D" function

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.

Full grill
AN 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 Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grill+Fan
A Grilling effect is not as strong as in
OQD Full Grill
e Put small or medium-sized

portions in correct shelf position
under the grill heater for grilling.
e Set the desired temperature.
e Tum the food after half of the
grilling time.



Using the oven clock 4. Once the cooking time is over, Time Setting knob

will automatically rotate counterclockwise. A
warning sound indicating that the set time is over
/ . 10 is heard and the power is cut.
U 20 If you do not want to use the timer function,
100 urn the knob counterclockwise towards the
30 hand symbol.
90 n - n
40 5. Tumn _off the oven with the Time Setting knob,
80 50 function knob and temperature knob.
70 60 Turning off the oven before the set time
1. Turn the Time Adjustment knob counterclockwise
Starting the cooking until it stops.
In order to operate the oven, you must select 2. Turn off the oven with the Function knob and
0 cooking mode and the desired temperature T?mp(ﬁ:rature knob.
and set the time. Otherwise, the oven will not Cooking times table

operate. he timings in this chart are meant as a guide.

1. Turn the Time Adjustment knob clockwise to set 9 imings may vary due to temperature of food,

the cooking time. hickness, type and your own preference of
2. Put your dish into the oven. cooking.
3. Select operation mode and temperature; see. How Baking and roasting

to operate the electric oven, page 19. -
» The oven will be heated up to the preset st rack of the oven is the bottom rack.
temperature and will maintain this temperature until
the end of the cooking time you selected.

“ Cooking level number - Rack position Temperature (°C) Cooking time

Coeshmold okt ] K& | 2 ] 80 | AW

T 2 . T

e el =2 B 1

pres - domel B B 2 F s o 15.. 20

Leg of Lamb ‘ 25 min. 250/max,
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(**) In a cooking that requires preheating, preheat at the beginning of cooking until the thermostat lamp turns off.

Tips for baking cake

e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
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.

Tlps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

(Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

Cooking times table for grilling

Grilling with electric grill
Insertion level Grilling time (approx.

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
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

e Turn the Time Adjustment knob counter
clockwise to Hand symbol when grilling.

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.

» Temperature light turns on.

Switching off the grill

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

A\

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive 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.
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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 burns!

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 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

Gas hobs

1. Remove and clean the saucepan carriers and
burner caps.

Clean the hob.

Install the burner caps and make sure that they
are seated correctly.

4. When installing the upper grills, pay attention to
place the saucepan carriers so that the burners
are centered.

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

Do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven

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 illu i i

w o

: 1 2 3
1 Front door

2 Hinge

3 Oven
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1 2 3

3. Move the front door t(; half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

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

Open the oven door.

x

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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Innermost glass panel

Inner glass panel

Outer glass panel

Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

ENNO I SR

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).



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 inner glass panel
into the lower plastic slot.

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 burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 12 for details. Oven lamps

can be obtained from Authorised Service
Agents or technician with licence.

mPosition of lamp might vary from the figure.

The lamp used in this appliance is not suitable

9 for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
withstand 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. Turn the glass cover counter clockwise to remove
it.

p by g
clockwise and replace it with the new one.
4. Install the glass cover.
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B Troubleshooting

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

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

e The mains fuse is defeot"iive or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> 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.

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
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 Timeis not set. >>> Set the time.
e Main gas valve is closed. >>> Open gas valve.
e Gas pipe is bent. >>> Install gas pipe properly.

. mponents.
e Bumers are wet. >>> Dry the burmer components.
e Bumer cap is not mounted safely. >>> Mount the burner cap properly.
e Gas valve s closed. >>> Open gas valve.

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

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

mCOnsult 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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Mepen Havyanom akcnnyaTauuu NpoYMTanTe 3TO PYyKOBOACTBO nonb3oBartens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPEeSNOYTEHNE NPOLYKLMM koMnaHumn «Bekoy. Hapeemces, uto aTo
BbICOKOKAUYECTBEHHOE M3fenNe, N3rOTOBMEHHOE C MPUMEHEHNEM CaMblX COBPEMEHHBIX TEXHONOTMIA, ByeT
[EMOHCTPMPOBATbL HaUNyuyLIne pesynbTaTbl SKkChnyaTaumu. [ns 3Toro nepes Hauanom aKkcnyatawum
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALWMIO M MCMONb3yTE €ero B
JanbHeMLIEM B Ka4eCTBe CrpaBoYHuKa. Ecniv Bbl nepenaeTe ngenve HOBOMY Biafienbly, Nepefante emy 1
PYKOBOACTBO nonb3oBatens. MpuaepkueainTech BCex NpeaynpexaeHnin n nHhopmaLm, ConepxalLmxcs B
PYKOBOACTBE.

[MomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET OblTb MPUMEHUMO K HEKOTOPBIM JpyriM
Mogensam. Pasnununs Mexay mogensimu byayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cumBonam

B naHHOM pyKOBOACTBE NOMb30BATENS MCMOMNb3YIOTCS CIeAyIoLLMe CUMBONbI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexmne o ropsumx
MOBEPXHOCTSIX.

B B BB A

IIpousBonurens: komnanns Apuennk (Arcelik A.S.)
HOpuamueckmii aapec: Kapaau [kapnecn Ne 2-6 34445

Crormopace/CramOys/Typuous
c E [ H[ Ipousseneno B Typuun
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H BaxHbie MHCTPYKLMN U NPeAyNpPeXAEHNUS MO TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolen cpeabi

B naHHOM pasgaene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOpbIE MOMOrYT
BaM 130exatb TpasMm
nospexaenui. MNpu HecobntogeHUm
9TWX NpaBwWn BCE rapaHTUiiHbIE
0653aTenbCTBa aHHYINPYIOTCS.
OB6wwwe npaBwuna TEXHUKK
BesonacHocTH

4/RU

JTO n3aenme Moxet
3KCMyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMU U3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takxke
nnLUamm, He MMELLIMMI
[0CTAaTOYHOrO ONbITa U 3HAHWA,
TONbKO B TOM Cny4ae, eCnm OHK
HaxoaaTcs noa HabnwoaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoCTb, Mnn
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHNS U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKM.

Cnegute 3a TeM, YyToObl AETU He
urpanu ¢ yctponctsom. [letu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbKO NoZ,
HabnoaeHnem.

B cnyyae nepegauu nsgenus
TPETLEMY NULY B NINYHOE

NONb30BaHME UMK B LIENAX
BTOPWYHOIO MCMOMb30BaHMA
HeobXxoanMMo Takke nepeaatb
PYKOBOACTBO NOMb30BaTENS,
HaKNenkvn n3nenus, a TaKkke
ApYrue cBs3aHHbIE C HAM
LOKYMEHTbI M KOMMOHEHTbI.

He ycTaHaBnuBanTe yCTpONCTBO
Ha KOBPOBOM MOKPbITUN.
HepocTaToyHast BEHTMRALMA
nog AHULLEM YCTPOINCTBA MOXKET
NPUBECTU K NeperpeBy
ANEKTPUYECKNX AeTanen u
npobnemam B paboTe n3genus.
PaboTbl N0 ycTaHOBKE
PEMOHTY JOMKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He
HeCceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbTaTe
BbINOMHEHMS paboT nuuyamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
KBanugukaLmmn. ATo TaKkke
MOXET NPUBECTU K
aHHYNMPOBAHWIO rapaHTuMu.
lNepen ycTaHoBKOM
BHUMATENIbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3ynteck HemcnpasHbIM
n3genuem, a TaKke npu Hanuummn
Ha HEM 3aMeTHbIX MOBPEXAEHN.



MposepsanTe, 4TobbI NOCHE
KaXXZ,oro 1cnonb30BaHus
nepexnoyaTeny QyHKUUn
n3genus Bbinu BbIKITHOYEHb!.

Mpasuna TexHukn 6e3onacHoCTH
npu paboTe ¢ ra3oBbIM
obopygoBaHuem

Bce paboTbl ¢ raszoBbiMu
npnubopamu 1 cuctemamm
LOMKHbI BbINOMHATH TOMNBKO
KBanMULMPOBaHHbIE
cneynanucTbl, MMEeKLLMe Npaso
Ha BbINOSTHEHWE TaknxX paboT.
lNepen ycTaHOBKOW NPOBEPLTE,
COOTBETCTBYIOT /11 NapaMeTpsbl
MECTHOWN pacnpeaenuresisHou
ceTV (aaBneHve 1 TvN rasa)
HacTpomkam npubopa.

OT0 YCTPOWCTBO He
NOACOEANHAETCS K YCTPOMCTBY
ANS yaaneHus npoaykTos
rOpeHusi. 31O YCTPOWCTBO He
NOACOEANHAETCS K YCTPOMCTBY
ANS yaaneHus npoaykTos
ropeHusi. YcTaHoBka u
noakntoyeHne npubopa LOMKHbI
BbINOSHSATLCSA B COOTBETCTBUM C
LENCTBYHOLLMMI HOPMamM¥ 1
npasunamu. Ocoboe BHUMaHWE
cnegyet yaenutb TpeboBaHNaM
K BeHTUNsALMM (cM. pasgen Jo
Havana ycmaHoegku, cmp. 16).
Bo Bpems akcnnyaraumm
ra3oBOW NNNTLI OHa BblgenseTt
TENo, BNary v NpoayKTbl
CropaHusi B noMeLLeHnn, B

KOTOPOM YCTaHOBMEHa.
Y6eamtechb, YTO KyXHs XOPOLUO
npoBeTpuBaeTcs, B
0COBEHHOCTM BO BpEMS
ncnonb3oBaHus npubopa:
LEpXNUTE OTKPbITbIMA OTBEPCTUS,
yepes KOTopble OCYLLECTBNSETCA
€CTEeCTBEHHAs BEHTUNALMS, NN
ycTaHoBuTe npubop aAns
WCKYCCTBEHHOW BEHTUMNSALMM
(MEXaHWYECKYI0 HANMUTHYIO
BbITSDKKY). [inuTensHoe
WHTEHCMBHOE MUCNOSb30BaHNe
npubopa moxet TpeboBatb
LONOMHUATENbHOW BEHTUNALMN,
HanpuMep, YBENMYEHUS YPOBHS
MOLLHOCTH MEXaH14eCcKom
BbITSKKM, ECIIN OHA UMEETCS.
Heobxogumo perynsipHo
NPOBEPSATb UCMPABHOCTb
ra3oBbIX NPUOOPOB M CUCTEM.
Perynstop, WnaHr 1 ero XomyTt
cregyet NpoBEPSTb PErYNSPHO U
3aMEHSITb B CPOKM,
peKOMeHOBaHHbIe
NPOW3BOAUTENEM, UMK NO MEPE
HeobXoaMMOCTH.

PeryngpHo ounLiainTe rasoBble
ropenku. lopenka JomxHa
roOpeTb POBHbIM ros1y6bIM
nnameHeM.

B rasoBbIx npubopax
HeobxoanMmo obecneynTb
NOHOE CXWraHue rasa, Tak kak
NPV HEMOJTHOM CropaHny rasa
Bblaensetcs yrapHbli ras (CO).
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YrapHblii ra3 (MOHOOKCHA
yrnepoaa) - 370 O4eHb
S00BUThIN OeCLBETHbIN ra3 6e3
3anaxa, KoTopbIn Jaxe B O4EHb
MasblX [03aX Bbl3blBaeT
OTpaBIieHNe 1 CMEPTb.
Y3Haunte y CBOEro nocrasLyyka
rasa Tef1e)OH MeCTHOM
aBapuiHoi cnyxoel rasa, a
TaKKe 03HaKOMbTECh C Mepamu
NPesoCTOPOXHOCTH, KOTOPbIE
HeobxoanMMOo NpeanpUHUMAaThL
npn obHapyxeHUn 3anaxa rasa.

Mepbl NpeaoCTOPOXHOCTN NP
obHapyxeHnu 3anaxa rasa

6/RU

CHe nonb3yiTech OTKPbITbIM
nnameHeMm u He kypute. He
NONb3YNTECH NEKTPUYECKUMM
BbIKIIO4aTeNsmMm (Hanpumep,
BbIKIKOYaTENIEM OCBELLEHMS,
[BEPHbIM 3BOHKOM 1 T.4.). He
NONb3yMTECH CTaLMOHAPHBIMU 1
MOBUIbHBIMK TenedoHamu.
OcTteperaiiTech B3pbiBa U
OTpaBneHus rasom!
[NepekpoinTe BCe KpaHbl ra3oBbIX
NPMBOPOB 1 ra3oBbIX CYETUNKOB
OTKpoiiTe OKHa U aBepy.
lMpoBepbTe BCe TPYObI 1
COeMHEHNS HA rePMETUYHOCTb.
Ecnu 3anax rasa He uc4yesaer,
NOKWUHbTE NOMELLEHME.
lMpenynpeaute cocenen.
BbI30BUTE NOXAPHYO KOMaHZy.
3BOHUTE NO TENEGOHHOMY

annapary, KoTOpbIil HaxoAWUTCS
3a npegenamm goma.

He BxoauTe B NOMELLEHNE, NOKa
BaM He coobLuart, 4To 3To
BesonacHo.

OnekTpobe3onacHoOCTb

B cnyyae HencnpasHoCTH
crnegyet nNpekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT 0TPEMOHTUPOBAHO
B aBTOPU30BAHHOM CEPBUCHOM
LeHTpe. CyLlecTByeT pUcK
NOpaXeHNs ANEKTPUYECKUM
TOKOM!

3genve MOXHO NoaknoyaTh
TOMbKO K 3a3€MNEHHON
PO3ETKE/NUHWN, HANPSHKEHNE 1
YPOBEHb 3aLUMTbI KOTOPOW
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene
«TexHnyeckne XxapakTepucTukm».
YCTaHOBKY 3a3eMNEHNS JOSMKEH
BbINOMHATb
KBanMULMpPOBaHHbI
cneymanuc (npu
ncnonb3oeaHun npubopa ¢
TpaHcopmaTopom unm 6es
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobnembl, BO3HUKLLINE
BCIEACTBME UCMOMNb30BaHNS
nsgenus 6e3 sasemneHus,
BbINOITHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpPMamK
npaBunamu.



Hukorga He nenTe Bogy Ha
n3genve Bo BPEMS MblITbsi!
CyLLeCTBYET pUCK NOpaXeHNs
ANEKTPUYECKM TOKOM!
KaTeropuyecky 3anpeLyaercs
A0TparMBaTbCs K LUTENCENbHOM
BUJIKE BMI@XHbIMM pykamu! He
TAHWUTE 3a Kabenb NUTaHus.
BbIHMMas BUNKY 13 PO3ETKY,
Beputecb HeNnocpeaCTBEHHO 3a
BUIIKY.

MMpexae yem NpucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CNyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT SNEKTPOCETM.

Bo n3bexaHue HecyacTHbIX
CnyvaeB Npu NoBpexgeHnn
kabens NMTaH1s ero 3ameHy
[OMKEH BbINOSHATbL
NPOVU3BOANTENb, ETO CNeLManucT
Mo CepBuCY 1N 1L0, UMEtoLLee
aHarornyHyto KBanmpukawmio.
Onektponpubop cneayert
yCTaHaBnMBaTb TakuM 06pasom,
4T0ObI €10 MOXHO ObINO
NOMHOCTbK OTCOEANHUTL OT
CETU 3NEKTPONUTaHNS.
OTcoeanHeHne JOMmKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCENbHON BUIKN UK
BbIKNOYaTensl, BCTPOEHHOrO B
(OMKCUPOBAHHYI0 CETb
ANEKTPONUTaHMs, B
COOTBETCTBUM CO

CTPOUTESbHBIMI HOPMaTUBaM¥ 1
npaBunamu.

3aHsas CTeHKa 4yXOBOro LWkada
BO Bpemsi paboThbl CUTbHO
HarpeBaeTcs. Cnegute 3a TeM,
4TOObI ra30BbI€ LMAHM 1
ANeKTpUYeckme npoBoga He
conpukacanuch ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXET
NPVBECTU K UX NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LIHYP
NUTaHWA He Bbin 3axaT Mexay
pamon 1 asepLen AyxoBoro
LWwkadha, U He NpoKnaablBanTe
€0 M0 ropsivMM NOBEPXHOCTSM.
B npoTuBHOM cnyyae nsonsuus
kabens MOXeT pacnnaBuTbCs,
4TO NpMBEAET K KOPOTKOMY
3aMbIKaHuo 1 noxapy.

Bce paboTbl ¢ anekTpuyeckum
obopyfoBaH1eM 1 cUcTeMamu
LOMKHbI BbINOMHATLCS TONBKO
KBanMuLMpoBaHHbLIMM
cneymanucTami, 4onyLeHHbIMM
K BbIMOMHEHWO Tak1X pabor.

B cnyyae kakoro-nm6o
NOBPEXAEHNS BbIKMOUMTE
Npnbop 1 0TCOEANHUTE €ro OT
anekTpoceTy. [ins atoro
BbIKMOUMTE 06LLMI
npesoxpaHuTenb B AOME.
lMpoBepbTe, COOTBETCTBYIOT SN
N3NNI HOMUHANbHbIE
XapaKTepucTUKu
npesoxXpaHuTens.
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besonacHocTb n3genus

8/RU

[laHHOE M3penue 1 ero BHELLHWE
4acTu HarpeBaKTCs B npoLecce
ncnonb3oBaHus. byabte
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TONbKO NOA, NOCTOSAHHBIM
NPUCMOTPOM B3POCTIbIX.

He nonb3yintecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unn nekapCTBEHHbIX
npenapaTtoB, CHKAKOLLMX
CKOPOCTb peaKLmm 1nm
HapyLUAKLLMX KOOPAMHALMIO
LBWXKEHNN.

ByabTe 0CTOPOXHbI NpK
MCNOMNb30BaHUM CINPTHBIX
HaNWTKOB B NPUroTaBNM1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CNUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npubopom
NerkoBoCnaMeHsoLLmecs
MaTepuarbl, Tak Kak BO BpeMs
paboTbl ero 6okoBbIE
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTpOMCTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech

HarpeBaTenbHbIX ANEMEHTOB
BHYTPU 4yXOBOrO LWKada.
Cnegute 3a TeM, YTOObI
BEHTUNSALNOHHbIE OTBEPCTUS
bl MOMHOCTBIO OTKPLITHI.

He pasorpeBaiTe B JyXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
XECTSHbIX UMW CTEKNSAHHBIX
BaHkax. BHyTpu BaHok MOXeT
NOBbICUTHCA AABNEHMNE, YTO
npuBeaeT K B3pbIBY.

He ctaBbTe NpOTUBHM UK
nocyay HenocpeaCTBEHHO Ha
[HO JyXOBOrO LWKada, a Takke
He KnaauTe Ha Hero
arnMUH1EBYIO (hONbIY.
N30bITOYHOE TENNo MOXeT
NPVUBECTY K NMOBPEXAEHNIO AHA
AYX0BOro LWKadga.

He ucnonb3aynte Ans YucTkun
CTEKMAHHOW ABEpLbI AYXOBOro
Lwkadha rpybble abpasnBHble
yucTALLME CPEeaCTBa UMK OCTPbIe
MeTannuyeckme ckpebku, Ytobbl
He nouapanaTb NOBEpPXHOCTb,
MOCKOJIbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ucnonb3aynte Ans YucTkun
YCTPOMCTBA Napo0YUCTUTENMN,
MOCKOJIbKY 9TO MOXET NPUBECTY
K NOPaXeHW0 3NEKTPUYECKUM
TOKOM.

MpaBunbHOE pacnonoXxeHue
NPOBOJIOYHON PELLETKN 1
NPOTUBHSI HA HANPaBNSHOLLMX



MpOBONOYHYIO peLueTky uunm
NPOTUBEHb CrieayeT NPaBUibHO
yCTaHaBMMBaTb Ha
HanpasnstoLme. BetasbTe
MPOBOMOYHYHO PELLETKY UnK
MPOTUBEHb MEXIY 2
HanpaBNALLMMA 1 NPOBEPbLTE,
YCTOMYMBO NN AEPXKMTCS
peLLeTka U NpoTUBEHD (CM.
pUCYHOK). TONbKO Mocne 3Toro
MO3HO KN1aCTb Ha HUX MPOAYKTbl

He nonb3yntech AyXoBbIM
LuKachoM, ECIIN CTEKNO B
nepegHe agepLe NoTpeckanoch
W BbIHYTO.

PyJka oyX0BKM He
npegHasHayeHa ans CyLKu
nonoteHey. Ecnv gyHKums
rpuns BKNKOYEHa, a ABepua
OTKpbITa, He BeLlanTe
NonoTeHUa, nepyaTku n gpyrme
TPSNUYHbIE U3OENMS.

MomeLas npogyKTbl B ropsaymnmn
AYXOBOW LKA 1nu BbIHUMAA UX
0TTYyZa, 0bs3aTensHo
NoJSb3yNTECH TEPMOCTONKNMM
pyKkaBuLamu.

lMonoxwte bymary ans
BbICTUNAHUS NEKAPHbIX (hOpPM B
FOPLUOK A1 BapKM UMK Ha
NPOTUBEHb, PELLETKY U T.4.
BMeCTe C NpUroTaBiMBaeMbIMM
NULLEBLIMW NPOAYKTaMU, 1
noMecTuTe BCE B
npeaBapuTeNbHO HarpeTyto neYb.
Ypanute nanuwku bymar,
BbICTyNaroLLmMe 3a npeaenl
NPOTUBHS UMK ropLUKa, YTOObI
OHW He CMOrM conpuKacaTbCsl C
HarpeBaTebHbIMW 3IEMEHTAMM.
He ncnonb3yite bymary ans
BbICTUNAHUS NEKAPHBIX HOPM,
paboyas Temnepatypa KOTOpou
HWXe Temnepatypbl B neyn. He
knagute bymary
HenocpeACTBEHHO HAa OCHOBaHWE
neym.

[Nepen 3amMeHON Namnoyku
ybeauTech, 4T0 YCTPONCTBO
BbIKIKOYEHO, YTOBbI N36€eXaTh
NOpaXeHNs ANEKTPUYECKUM
TOKOM.

He 3akpbiBanTe BEPXHIOH
KPBILLKY, NOKa 3neKTpuyeckme
WV ra3oBble KOHOPKM He
OCTbIHYT.

lNepen OTKpbIBAHMEM BbITUPANTE
BEPXHIOK KPbILLKY Hacyxo,
yTobbI BNara He nonana Ha
3a[HIOK0 CTEHKY U BHYTPb
AYX0BOro LUKaga.

[Mp1 NPUrOTOBAEHNN MULLK C
XMPOM WM Macrom He
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OCTaBnsNTE BApPOYHYHO NaHenNb
6e3 npucmoTpa, NOCKOSbKY 3TO
MOXET NPUBECTU K BO3rOPaHMIo.
Kateropuuecku SAMNPELLAETCA
racuTb Takoe nnams BOAOM;
crneayert BbIKTHOYMTb YCTPOMCTBO
W HaKpPbITb OFOHb, HANPUMED,
KPbILUKOW MUIn
NPOTUBONOXAPHbLIM MOKPLITUEM.

+ OnacHocCTb noxapa: He XpaHuTe
npeameTbl Ha KOHGopKaXx.

[ns obecneyeHns noxapHom

BesonacHoCcTn n3genus

cobntogainTe HuxeykasaHHble

npasuna.

*  YBegutecb, YTO BUSIKA NSIOTHO
BCTaBIIEHa B PO3ETKY M He
NCKPWUT.

+  3anpeLLaeTcsa UcnonbL3oBatb
NoBpEXAeHHbIN B0
obpe3aHHblil kKabenb, a Takke
YASMHUTENb; MOXHO
NONb30BaThbCS TONBKO
OpUrMHanbHLIM kabenem.

*  YBegutech, YTO B po3eTKe, K
KOTOPOi NOAKOYAETCS U3genue,
OTCYTCTBYKOT XNAKOCTb UKL
Bnara.

* YBeautechb, YTO NOAKIHOYEHNE
rasa BbIMOSHEHO TakuM 06pasom,
4TOBbI MCKITIOYMTD YTEUKY rasa.

/cnonb3oBaHmWe No HasHaYEHNIO

+ [laHHoe n3genue
npegHas3HaveHo UCKMOYMTENBHO
Ans 6bITOBOrO UCNONb30BAHMS.
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3anpeLlaeTcs 1cnonb3oBaTb
Npubop B KOMMEPYECKNX LIENSX.

+ [laHHoe n3genue
npeaHa3sHaYeHo UCKIYNTENBHO
ANS NPUroToBREeHust nuwu. Ero
3anpeLLeHo 1cnonb3oBaThb Ans
OPYruX Lenei, Hanpuvep, ans
oborpeBa nomeLleHus."

*  Wsgenue He cnepyet
MCnonb30BaTh C LieNbto
HarpeBaHWs Tapenok noa
rpUem, CyLUKW NosioTEHeL, 1
NOCYAHbIX NONOTEHEL, MyTeM
pasBeLUMBaHNS UX Ha pydkax, a
TaKke Ans oborpesa
nomeLLeHus.

*+ [lpousBoguTens He HeceT
OTBETCTBEHHOCTM 32
NOBPEXAEHNS B pesynbTaTe
MCNONb30BaHUSA U3AENNS He No
Ha3HAYEHWIO UK
HenpasunbHOro obpalleHns ¢
HUAM.

+  [lyxoBow LKa MOXHO
“cnonb3oBaTh ANs
pasMopaxuBaHusl, BbinekaHus,
XapeHust N NPUroTOBNEHNS
NPOAYKTOB Ha rpune.

besonacHocTb AeTen

+ [ocTtynHble yactv npubopa
MOTYT CUbHO HarpeBaTtbCs npu
ncnonb3oBaHun. He gonyckante
K HUM JeTen.

*  YnakoBOYHble MaTeEpUansl
onacHbl Ans aeTen. XpaHute
yNakoBOYHbIE MaTepuarnsl B



HeOCTYNHOM AN1s AeTel MecTe.
YTUnusmnpynte Bce ynakoBoYHble
MaTepuarbl B COOTBETCTBUM C
HOpMam¥ Mo oxXpaHe
OKpyXatoLLen cpeabl.

*  OnekTpuyeckoe u/unm rasosoe
obopygoBaHue NpeacTaBnsaoT
onacHocTb Ans aeten. Bo Bpems
paboTbl AyX0BOro LKada He
[onyckanTe K Hemy feTei, a
TaKKe He paspeLLanTe um
urpaTb C HUM.

* He pa3smelyaite Hag npubopom
npeameTbl, KOTopble 4eTH MOryT
nonbITaTbCa JOCTaTh.

* He craBbTe Ha OTKPbITYHO
ABepLy TaxXenble npeaMeThl 1
He No3BONANTE AETAM CaanThCS
Ha Hee, [lyxoBou LUKadg MOXeT
nepeBepHYTLCS, a Takke MOoryT
BbITb NOBPEXAEHbI NETNN

ABepubl.
YTunusauuﬂ cTaporo usgenusa
Coortsetcteue flupektuse EC 06 ytunusaumm
3NEKTPUYECKOro U NEKTPOHHOTO 060pyA0BaHUS
(WEEE) n yTunu3aums Bbiwezwero u3
notpe6neHns obopyaoBaHuA:

[HanHoe n3penue cootBeTcTByeT [upektuae EC 06
YTUNU3aLMN 3EKTPUYECKOTO W ANEKTPOHHOTO
obopynosanus (2012/19/EU). laHHoe nsnenue
MMEET MapKVPOBKY, YKa3bIBaIOLLYHO Ha yTUNU3ALNID
€r0 KaK 31TeKTPUYECKOTO 1 3TIEKTPOHHOIO
obopynosanust (WEEE).

370 M3aenve NponN3BEeAEHO N3 BbICOKOKAYECTBEHHbBIX
[O€Taneil 1 MaTepnarnos, KoTopble nofnexar
MOBTOPHOMY WCMOMb30BaHNIO 1 nepepaboTke.
MMosToMy He BbIOpacbIBailTe U3AENME C 0BbIYHBIMM
ObITOBBIMM OTXOZ]AMU NMOCHE 3aBEPLLEHNS ET0
akcnnyatauuu. Ero cnepyeT caatb B

COOTBETCTBYHOLLMIA LIEHTP MO YTUNM3aLMN
3MEKTPUYECKOTO U SMEKTPOHHOTO 060pyAoBaHus. O
MECTOHAXOXEHUM TaKMX LLIEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BracTu.

CooteetctBue upektuse EC 06 orpaHnyeHum

cofepxaHus BpeaHbIx BewecTs (RoHS):

MMprobpeTeHHOE Bamu U3pene CoOTBETCTBYET

Iupektuee EC o npaBunax orpaHnyeHns

cofepxanus BpeaHbix Belects (2011/65/EU). OHo

He COOEPKUT BPEeHbIX W 3anpeLLeHHbIX MaTepuaros,

yKa3aHHbIX B [lupekTuse.

YTunusauml ynaKoBO4YHbIX MaTepuanoB
YnakoBoUHble MaTepuanbl onacHbl Ans feTen.
XpaHuTe ynakoBOYHbIE MaTepuansl B
6e30nacHoOM 1 HeIOCTYNHOM ANs feTen
MecTe.YNakoBOYHbIE MaTepuarb! u3nenus
W3roTOBMEHBI U3 MATEPUANOB, NOANEXALLMX
BTOPUYHOI NepepaboTke. YTUNnnpyite ux
COOTBETCTBYHOLLMM 00Pa30M M COPTUPYITE
COrNacHO MHCTPYKLMIA MO 0BpaLLeHmio ¢
OTXOAaMM, NOAMEXALLMMM BTOPUYHOM
nepepaboTke. He yTunmaupyiite nx BMecTe ¢
00bIYHbIMM ObITOBBIMM OTXOZAMMU.

J]nﬂ Oyaywein TpaHCNOPTUPOBKU
CoxpaHuTe OpuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepyiiTe yka3aHusIM, HaHECEHHBIM Ha
ynakoske. Ecnv opuruHanbHas ynakoBoyHas
kpobKa He COXpaHWmnach, 3aBEpHUTE U3AENUE B
ny3blpyaTyto YNakoBKy UK NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexkHo 3akneiTe Knemkon
TIEHTOMN.

*  Yrobbl NpoBONOYHAs peLeTka U NPOTUBEHD,
KOTOpbIE XPaHATCS BHYTPM IyXOBKM, HE
NOBPEAMIN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 1BEpLibI KAPTOHHYHO NONOCKY BPOBEHD
C NpoTMBHSMM. MpuKpenuTe [BEPLY AYXOBOTO
LKadha K GOKOBBLIM CTEHKaM KIENKON JIEHTOM.

«  3aKkpenuTe HaknazKku ropenok 1 noacTaBku ans
Mnocyzbl KNENKon NEHTOMN.

. He nogHumaiiTe n He nepeaBuraiTe JyXOBOM
LKady, AepKach 3a ABEPLY UM 3a pyuKy
LBepLbl.

He pa3smeLyaiTe Ha npubope H1kakmnx
NpeAMEeTOB W He CTaBbTe ero BEPTUKanbHO.

OcmoTpuTe NPUBOP CHapyXM Ha NpeaMeT
BO3MOXHbIX OBPEXEHUIA MPU
TpaHCnopTHPOBKE.
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Pl O6ume cBepenms

1 [MepenHas aBepua 8 BepxHss Kpblluka

2 Pyuka nsepupl 9 [Buratens BeHTUNATOpA (3a CTanbHoOMN
3 HWXHWiA BBIZBIKHOM SILLMK MNacTuHoi)

4 [MpoTHBEHD 10 Namnoyka

5 MpoBonoYHas peLleTka 11 HarpeBaTenbHblit 3NeMeHT rpuns

6 MaHenb ynpasneHust 12 TlonoxeHus nomok

7 KpbiLuka kOHOpKM

1 2 3 4 5 6 7 8
1 Jlamnouka TepmocTarta 5 HopmanbHas koHdopka 3agHss nesas
2 MexaHun4eckuit Tanmep 6 KoHdopka GeicTporo HarpeBa lMepenHss nesas
3 Pyyka TepmocTata 7 [HononHutensHas koHdopka MNepeaHss npasas
4 Pyyka BbiBopa yHKUMM 8 HopmanbHas koHdopka 3agHss npasas
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CopepxaHue ynakoBKu

3nenve KOMNNEKTyeTca pasnnyHbIim
HaGOpOM OONONHUTENBHbIX
I'IpVIHa,EI,J'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
Moaenu. HeKOTOpre [ONONHUTENbHbIE
NPUHaANEXHOCTU, ONUCaHHbIE B PYKOBOACTBE
none3oBaTena, B KOMNNEKTE 3T0ro nsgenua
MOryT OTCYTCTBOBaTb.

N —

PykoBogcTBO nonb3oBarens

MpotuBeHb

[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
pa3MopaXmBaHns 3aMOPOXEHHbIX NPOAYKTOB 1
XapPEHWs NPOAYKTOB HONMBLUMMM KyCKaMU.

[ny6okui npoTMBeHb

[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
XapeHUs! NPoAyKToB 6ONMbLUMMM KyCKamu,
COYHbIX O, a Takke Anst cbopa CTekaroLLero
XMpa Npy NPUrOTOBNEHNM Ha FPUIe.

MpoBonoyHan peleTka

lMpenHasHayeHa Ans KapeHus, a Takke ans
pa3MeLLeHNst NPOLYKTOB Ha HyXHOW Moske npu
BbINEYKE, XXAPEHUN UK NPUTOTOBIIEHUN B
topmax.
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TexHu4eckue XapPaKTepUCTUKn
OBLME CBEQEHUA

220-240B ~ 50T
Kateropus rasooro npubopa Il 2H3B/P
Obuuit pacxon rasa
cmonorwmeneme 0 L
BAPOYHASA NAHENb
KoHdopku

MouyHocTb

TYXOBKAITPVITb

[ naBHbI AyxoBOW Likag MHorothyHKLMOHANbHbIV AYXOBOV Wkad)

I'pvmb notpebnsemas MOLLHOCTb
OcHoBHble cBefieHNs [JaHHble Ha NacnopTHoI Tabnuuke 3Hepron0Tpe6neHm| 3NEKTPUYECKMX [IyXOBbIX
WwkacoB NpuBeaeHbl B cOOTBETCTBUM cO cTanaapTom EN 60350-1 / IEC 60350-1. 3tn paHHble
onpefeneHbl Npu CTaHAAPTHON Harpy3ke C (OyHKLNSMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO SreMeHTa
VNN HarpeBa C NOMOLLbK) BEHTUAATOPA (MpK Hanm4mn).
Knacc sHepreTuyeckomn aghekTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NnpyUopMTETaMM B 3aBUCUMOCTM OT HANMWYMS UK OTCYTCTBUS COOTBETCTBYIOLLMX (DYHKLMIA B M3genum. 1 -
[pUroTOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpuroToBneHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.

Mpy ycoBepLLEHCTBOBaHMN KadecTBa 3HaueHws, ykasaHHbIE Ha STUKETKaX n3nenvs

NPOAYKLMM TEXHUYECKME XapaKTEPUCTHKM WNW B CONPOBOAMTENLHOM IOKYMEHTa LN,

MOryT BbiTb M3MEHEHbI 663 nomyyeHs! B NaBopaTopHbIX YCrIoBUAX

NPe/BaPUTENBLHONO YBEAOMIEHNS., COFMACHO COOTBETCTBYIOLLMM CTaHAAPTaM.

31U AaHHbIEe MOTYT ObITb MHBIMM B

‘m”ﬂm‘ﬁpau“” B AlaHHOM pyKOBOACTBE 3aBUCUMOCTY OT YCTIOBMIA SKCNyaTaLum

SBMAIOTCA CXEMATUYHLIMUA 1 MOTYT HECKOMBKO W3Lenus.

OTNMYATLCA OT KOHKPETHOTO M3aenus.
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XapaKTepucTMKM ropenok

PacnonoxeHue 2 kBt 2.9 kBt 1 kBt 2 kBt
3agHnas nesas MepenHss neBasa | MepenHss 3agHadA npaBas

npagsast

G 20/20 mbap
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YcTaHoBKa

Mpubop [oMmKeH ycTaHaBNMBaTLCA
KBanuMLMPOBaHHbLIM CMIELMANMCTOM B
COOTBETCTBUM C AENCTBYIOLLMMM HOPMaMK 1
npasunamu. B NpoTMBHOM Cryyae rapaHTus
aHHynupyetcs.MponssoauTenb He HeceT
OTBETCTBEHHOCTY 32 NOBPEXEHNS B pe3ynbTaTe
BbINONHERWS paboT NuLamMu, He UMEOLLMMM
COOTBETCTBYHOLLEN KBannmkaLmm. 3T0 MOXET
NPYBECTY K aHHYTIMPOBaHMK) rapaHTum.

MoarotoBka MecTa YCTaHOBKM,
ONEKTPUYECKOro U rasoBoro OGOpYAOBaHMFI
obecneumBaeTCs nokynartenem.

OMACHO:

BbIToBOM NpUbOP CreayeT ycTaHaBnmBaTh B
COOTBETCTBUW CO BCEMU MECTHBIMU HOpPMaMu
MO NOAKIOYEHMIO ra30BOTO U/UnK
3MeKTpUYecKkoro 06opyaoBaHus.

£
— € (o)

3 : E N
R i
£ 3 |
E 65mmmin ! ™~ 65 mm min
8 - ———
< —

OMACHO:

lpexpe Yem npucTynaThb K yCTaHOBKe,
BIM3yanbHO NPOBEPbTE OTCYTCTBUE BHELUHMX
[edeKToB Lyx0BOro Wkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHble anekTponpubopb!
npescTaBnatoT coboit yrpo3y Ballei
BesonacHocTu.

HO Hayvana yCTaHOBKU

[ins Toro YToObI 00ECNeYnTb Hanmune HeoBXoaAUMbIX
3a30POB AN LMPKYNsiLvy BO3ayxa Nog NnTom,
PEKOMEHIYEM YCTaHaBNMBaTh €e Ha TBEPIOM
OCHOBaHMM TaK, YToBbI HOXKM He NOrpyxanuch B
KOBEP WIN MArKOE HarnosbHOe MOKPbITHE.

KyXOHHbI Non JOMKeH BbiAepXmMBaTh BeC Npnbopa ¢
y4eTOM BECA NOCY bl 1 MPOAYKTOB.

16/RU

«  Ee MOXHO ncnonb3oBath C KyXOHHbIMM
Lkadhamu ¢ 06enx CTOPOH, OfHaKO cneayeT
0CTaBUTb CBOBOHOE MPOCTPAHCTBO MUHUMYM
400 Mm Hap ypoBHEM KOH(IOPOK, a Takke
6okoBoe CBOBOAHOE NPOCTPAHCTBO HE MEHeE
65 MM MeXay NnUTOI 1 CTEHOW, NEPETOPOMKON
WK BbICOKMM KYXOHHBIM LUKadhoM.

¢« TInuTa MOXET TaKkke CTOATb OTAEMbHO.
ObecneybTe CBOGOAHOE PaCCTOSHUE He MeHee
750 MM OT NOBEPXHOCTM MINTBI A0
MOBEPXHOCTEN Haf Hel.

« B cnyvae yctaHOBKM HagNAUTHOIO
BO3JYX00UMCTUTENS COBNIOAANTE MHCTPYKLIMM
€r0 NPOM3BOAMTENS B OTHOLLEHWM BBICOTbI
MOHTaXa yCTpoicTBa (MuH. 650 Mm).

« 370 yCTPOICTBO COOTBETCTBYET TPEOOBAHWAM K
npubopam knacca 1, 1 ero MoXHoO
yCTaHaBnMBaTh TaK, YT00bI 3aAHSASA U OfHa U3
OOKOBbIX CTEHOK MPUMBIKANM K CTEHAM
MOMELLEHNS, CTEHKAM KyXOHHbIX LUKapuMKOB
1N BbITOBLIX NPUOOPOB NGO BbICOTHI.
KyxoHHas mebenb unv 6biToBble Npubops,
NPUMbIKAKOLLWE C APYFON CTOPOHbI, JOIDKHbI
ObITb He BbilLE Npubopa.

. Bcs kyxoHHas mebenb, psioM ¢ KOTopoit
yCTaHaBNMBaETCS YCTPONUCTBO, JOIMKHA BbITh
TepmocToitkoi (He mexee 100 °C).

MpepoxpaHuTenbHas Lenb

[ns obecneyernst yCTORYMBOCTI M3LENKs ero

HeobX0MMO 3aKPENUTL C MOMOLLBI0 ABYX



NpeaoXpaHNUTENbHbIX LENei, BXOASLLMX B KOMMNEKT
NOCTaBKM.

C nomoLLbo COOTBETCTBYHOLLETO Atobens
ycTaHoBUTE Kptodok (1) B CTeHe kyxHu (6), a 3atem
NOACOENHUTE NPeOXpaHUTENBHYIO Liemb (3) K
KDHOUKY C MOMOLLIbIO kapabuHa (2).

Kptouok
KapabuH
MpenoxpaHuTenbHas Lenb

Mpo4Ho 3akpenuTe LieMb C 3aHel CTOPOHbI
nAuTbI

3apHsis CTOPOHa NANTI
6 CTeHa KyxHu

B w N -

MpenoxpaHuTenbHas Lerb 4oMmkHa GbiTb kak
MOXHO KOPOYE, YTOBbI UCKNIOUMTD
onpokuabIBaHKe U3LENUs kak Briepea, Tak 1
B CTOPOHY.

B KOHCTPYKLMKM NpefoxpaHnNTENsHOM Lienu Ans
NAUTBI HET THe3fa ANs Kpennexust ckobbl.

BeHTUnALMA nomeLeHus

B nomelweHnm JOMKHO ObITb OTKPLIBAIOLLEECS OKHO,
a B HEKOTOPbIX MOMELLEHUAX He0BXOANMO Takke
Hanu4me NOCTOSHHOI BEHTUNALMM.

3abop Bo3ayxa Ans npoLecca ropeHnst
NPOM3BOANTCS B NMOMELLEHNM, N YXOASALUME rasbl
BbIAENSTCS HENOCPEACTBEHHO B NOMELLEHIE.
MoaTomy ans 6e3onacHoii akcnyaTawum
yCTpoWCTBa HEOOXOAMMO 0DECTIEUUTD XOPOLLIYH
BEHTUNALMIO NOMeLLeHWs. Ecnin B nomeLeHnn HeT
OKHa Mnn ABEPU, NPUTroaHbIX ANs BEHTUMALMK,
HeobX0AMMO YCTaHOBUTb AOMOMHUTEMbHbIE
CpeACTBa BEHTUNSALMM.

YCTPOICTBO MOXET YCTaHABNMBATLCH B KyXHe, B
KyXHE-CTOIOBOW MIN B XXMION KOMHATE, HO HE B
MOMELLIEHNM C BaHHOM Unn gywem. Mnnty
3anpeLLaeTcs yCTaHaBNMBaTh B XUION KOMHaTE
nnowaapto MeHee 20 M2.3,

He ycTaHaBnuBaiTe nnuTy B NOMELLEHUN,
HaXOAALLUEMCS HIKE YPOBHS MOBEPXHOCTM, €CIN OHO
He BbIXOAMT Ha yPOBEHb MOBEPXHOCTM XOTS Bbl
O[IHON CTOPOHOWA.

Pasmep nomelleHuss | BeHTUNALMOHHBIN
npoem

B nopaparnbHom He MeHee 65 cm?
nomelLIeHIN

YcTaHOBKa U noaknKyeHue

Mpubop cneayeT ycTaHaBnvBaTh U NOAKIKOYATH B
COOTBETCTBUM C [EICTBYIOLMMI HOPMaMK 1
npaBunamu.

He yctanaBnuBailTe usgenve psinom ¢
XONOAMIBHUKOM UM MOPO3UTbHOI KamMepoit.
MockonbKy Lyx0BOW LuKad u3nyyaeT Tenso,
X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

¢« TlepeHocuTb NprbOpP JOMKHBI HE MEHEE ABYX
YernoBex.

«  Tpubop cnepyeT ycTaHaBNMBaTL NPSIMO Ha MO,
He ycTanasnuBaiite npubop Ha NoACTaBKM.

He nepemelLaiite ycTponCTBO, AepXach 3a
9- BepLy uivnu 3a pyyky asepusl. flsepua,

py4YKa Unn neTnu MoryT NnoBpeanTbLCA.

MopxknioyeHne K aneKTpoceTy

MoakntoyaiTe NpuBop K PO3eTKe Ui fIMHUM C
3a3eMIIEHMEM, 3aLUMLLIEHHYI0 NPENOXPAHUTENEM,
MOLLHOCTb KOTOPOTO COOTBETCTBYIOT AaHHbIM,
npuBeaeHHbIM B Tabnuue "TexHuyeckne
XapakTepucTuku'". YCTaHOBKY 3a3eMIeHNe JOMKEH
BbIMOMHATL KBANM(NULMPOBAHHBI CneLmuanmeT (npu
MCnonb3oBaHuM Npubopa ¢ TpaHcHopMaTopoM M
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTM 3a yLLepb, NOHECEHHbII
BCIIeACTBME MCMONb30oBaHus npnbopa 6e3
3a3eMIIEHNS!, BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBunamm.
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OMACHO:

Moakntoyenue npubopa Kk anekTpoceTn
ZIOMKEH BbINOMHSATL KBanuhULMpoBaHHbIN
CneLmanucT, MMetoLLMiA NpaBo Ha
BbINONHEHWE Taknx paboT. FapaHTUIHbIN
NepUOA HauMHaeTCs TONbKO nocre
NpaBUIbHON YCTaHOBKY.

[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBaNMdUKaLmm.

OMACHO:

LLIHyp nuTaHusi He AOMKeH BbiTb caaBmeH,
W30THYT UMK 3aXaT, a Takke HEe [OIKeH
comnpuKacaThbCs C HarpeBaloLuMnUCs
KOMMOHEHTaMu u3aenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHNs!
LOMKEH BbINOMHSATL KBannhULMpOBaHHbIN
anekTpuK. B npoTmBHOM Criyyae 310 MOXET
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMI0 UK
BO3ropaHmio!

[NapameTpbl 3NEKTPUYECKON CETU LOMKHbI
COOTBETCTBOBATb aHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. MacnopTHyto
Tabnuyky MOXHO YBUAETL NGO NPK OTKPLITON
ABEPLE UNK HKHEN KpbILLKe, b0 Ha 3aHel
CTeHKe npubopa, B 3aBUCUMOCTM OT TUNa npubopa.
LUHyp nuTaHns npubopa JOMKEH COOTBETCTBOBAT
napameTpam, ykadaHHbIM B Tabnuue "TexHuueckue
XapaKTePUCTHKK",

K wrencenbHot BUNKE LHypa NUTaHus
nocrne ycTaHoBKkM fomkeH Bbitb 0becneveH
erkui 4ocTyn (He NpoknaablBanTe LWHyp

Haf, BapOYHOI NOBEPXHOCTLHO).

OMNACHO:

Mepep, BbINONHEHMEM Kakux-nn6o
9NEKTPOMOHTAXHbIX PaBOT OTKMIOUUTE
npubop OT 3NEKTPUYECKON CETH.
CyLLecTBYeT pUCK NOpaxkeHus
3NEKTPUYECKUM TOKOM!

BKtouMTe LWHYpP NUTaHNS B PO3ETKY.
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MopkntoyeHue rasa

OMACHO:

MopkntoyeHue npubopa Kk aNeKTpryeckoin
CEeTM [JONKEH BbINOMHATH
KBanuuUMpoBaHHBIl cneupanmcrt,
UMEHOLLIMA NPaBO Ha BbINONHEHME TaKuX
pabor.

HenpodeccrnoHanbHbIit PEMOHT MOXET
NPUBECTY K B3PbIBY UMW OTPABMEHNIO rasom!
[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBaNMdUKaLmm.

OMACHO:

[Mepen BbINoNHeHWEM kakux-nubo paboT no
MOHTaXy ra3oBblx NpuBOPOB NepekpoiTe
nogauy rasa.

OT0 MOXET NPUBECTY K B3PbIBY!

«  Twvn v paBnexve rasa, Ha KOTOPbIE
OTperynunpoBaH npnop, ykasaHbl Ha
NacnopTHON TabmuLe U MapKUPOBKE.

Ha Balue usnenve MoxXeT noaasatbest
npupogaHbii ras (NG).

«  Tlepep ycTaHoBKoit npubopa Heobxoaumo
NOLrOTOBMUTL NOABOZ, NPUPOJHOTO rasa.

¢« K BbiNyCKHOMY OTBEPCTHIO UCTOYHMKA ra3a
JormkHa ObITb NpucoeamHeHa rubkas nopeoaka
Ans nofeoga rasa k npubopy, 3akpbiTas
3arnyLukoi. Mpu ycTaHoBke npubopa
npeacTaBuTenb CyxBbl rasa BbIHET 3armyLuKy
W NPUCOEIMHUT NPMBOP K ra3oBoM CETH C
MOMOLLbI0 My(TBI.

. [a30Bblil BEHTUIMb JOIMKEH HAXOAMTLCS B
NEerkofoCTynHOM MecCTe.

«  Ecnv BnocneacTsum BO3HUKHET
HeobXxoaMMOCTb NepeBecTy NpUbop Ha Apyroi
BWA rasa, 06paTUTech B IMpMeHHbIi
CEPBUCHbII LIEHTP ANS NONyYeHnst
KOHCyNbTaLMW O TOM, KaK BbINOMHUTL TaKoi
nepexog.

ONACHO:

Ta30BbIlt LWNAHI HE JOMKEH BbITb CAABNEH,
W3OTHYT MIK 3aaT, @ TaKKe He JOIKEH
COonpuKacaThbCs C HarpeBarLLMMUCS
KOMMOHEHTaMU U3aenus.

[MoBpeXAEHHBIN ra30BbIii LWAHT MOXET
NPUBECTM K B3pbLIBY.

«  [pupgBuHbTE NPMBOP K CTEHE KYXHM.



*  PerynupoBaHue HOXeK AYXOBKM
IMpy Hannuum BUGpaLMK Nocyaa Bo Bpems
NPUrOTOBNEHNS MOXET caBuratbes. [ns
NpeaoTBPALLEHNS ONACHbIX CUTYaLi
Heobxoanmo, YToObl NpUBOp CTOSN POBHO U
yCTOM4MBO.
B Lensix 6e3onacHoCTH, BbIpOBHSIATE Npubop ¢
MOMOLLbI0 4 perynmpyeMblx HOXEK HOXKM. [ina
3TOr0 NOBOPAYMBANTE WX BIIEBO W BNPaBo A0
TEX Nop, noka npubop He ByeT POBHO CTOSATL
Ha CTONeLLHMLe.

OKoHuaTenbHas npoBepka

1. TpoBepbTe, paboTaloT N aNeKTpUYeck1e

KOMMOHEHTI.

OrtkpoiTe nopauy rasa.

lMpoBepbTe MeCTa NOAKNKOYEHWE ra3a Ha

Ha[Ie)XHOCTb 3aKpenneHust U repMeTUYHOCTb.

4. 3axmiTe ropenku 1 NpoBEpPbTE BHELLHWIA BUR
nnamMexm.

2.
3.

Mnams pomkHO 6biTb rony6eiM M UMeThL

0ObIuHYI0 chopmy. Ecnn nnams umeet
€NTOBaTbI OTTEHOK, NPOBEPLTE NONOKEHNE

HaKMazikv Foperikv U NpouUCTUTE TOPEnKY.

Mepexon Ha apyrou BUA rasa

OMACHO:

lMepen BbINONHeHWEM kakux-nubo paboT no
MOHTaXy ra3oBblx NPuBOPOB NepekpoiTe
nogauy rasa.

OT0 MOXET NPUBECTY K B3PbIBY!

[ns nepexopa Ha apyroi BUA rasa Heobxoaumo
3aMeHuTb Bee DOpCyHKM Npubopa 1 oTperynnpoBaTth
BCE KpaHbl [1151 YMEHbLLEHWS Nofjaum rasa.

3ameHa chopcyHoOK B ropenkax
CHuMKTE HaKNaaKy ropenku 1 BbIHBTE KOpryc
ropenky.
2. BbIBUHTATE (DOPCYHKM, MOBOPA4NBas NpOTMB
4acoBOI CTPESKM.
BcTaBbTe HOBbIE hOPCYHKM.
[poBepbTe COeANHEHNS HA HAIEXHOCTb
3aKpENneHNs U repMETUYHOCTD.
PacnonoxeHue HoBbIx (hOPCyHOK

YKa3aHOo Ha ynakoeke unu B Tabnuue Ha
‘apakmepucmuku 2operok, cmp. 15 .

B w

S

1 YCTPOWCTBO ras-KOHTPONS (B 3aBUCUMOCTM OT

mogaenu)
2 Caeya 3axuranms
3 ®dopcyHka
4 lopenka

He cHuMmaliTe razoBble kpaHbl ropenok bes
ocoboi HeobxopumocTu. B cnyyae
Heo6X0AMMOCTM 3aMeHbI KpaHOB
obpalLainTech TONbKO B PMPMEHHBIN
CEPBUCHBIN LIEHTP.

PerynnpoBka ra3oBbIX KpaHOB ANl YMEHbLIEHUA

nogauu rasa

1. 3axrute ropenky, KOTOPY'0 HyKHO
OTPErynMpoBaTh, 1 yCTAHOBUTE PYyUKy
perynstopa B NONoXeH1e MAHAMANbHOTO
nnamexm.

2. CHumuTe pyyKy perynsaropa C ra3oBoro KpaHa.

3. K BMHTY perynupoBkv nogaqv rasa npumMeHsinTe
OTBEPTKY COOTBETCTBYHOLLETO pasMepa.

[ns cxmkeHHoro HedpTsIHOTO rasa (ByTaH-nponarx)

CrelyeT NMOBEPHYTb BUHT N0 4acoBO cTpenke. [ina

NpUPOJHOrO ra3a CriedyeT NOBEPHYTH BUHT Ha OfWH

060pOT NPOTMB 4acOBOWN CTPENKM.

» HopmanbHas BbicoTa npsiMOro nnameHu npu

YCTaHOBKE PErynstopa B NOMOXEHUE MAHUMANbHOO

MrameHun JomKHa cocTaBnsATb 6-7 MM.

4. Ecnv nnams BblLLe, YEM HYXHO, MOBEPHUTE BUHT
MO YacoBOW CTPEKE, ECIN HIKE — NOBEPHUTE B
NPOTMBOMONOXKHYH CTOPOHY.

5. B kayecTBe 3aKniouMTENBHON NPOBEPKU
YCTaHOBUTE PEryNSITOp KOH(POPKM B NONOKEHNE
MaKCUMasnbHOTO N MUHMMANBHOTO MaMeHm 1
NpOBEPLTE BOCMITAMEHEHNE W BbIKITIOYEHNE OTHS.

lMonoxeHne BUHTA PErynMpoBKN NOAAYM 3aBUCUT OT

THUNa ra3oBoro BEHTUNS, UCTOMNb3yeMOro B

yCTpOIiCTBE.
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1 BuHT perynupoBku nogaun rasa

1 BuHT perynupoBku nogaun rasa

Mpy 3ameHe Tvna raza HEOBXOAMMO TaKkxe

3aMeHUTb 1 NacnopTHYIo Tabnuuky npubopa,
conepxalLlyio MHGopMaLmio o
notpeGnsaemom rase.
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Bl NoaroToBka k akcnnyarauuu

PekomeHaaLmu no 3KOHOMUM

ANEKTPO3Hepruu

3TN pekoMeHaaLMM NOMOryT BaM UCMOMNb30BaTh

W3[ienue 3KOMOrMHECKN YNCTBIM CNOCOOOM K

9KOHOMMTb 3MEKTPOSHEPTUKD.

*  Wcnonb3yiTe B yX0BOM LKady TEMHYHO U
3ManupoBaHHyH Nocyy: 3T0 NO3BONUT
yRyYwmTh TEnnonepeaasy.

+  [porpeBaiiTe JyxoBoi Lkad) nepen
NPUrOTOBIEHWEM MWLLW, ECTIN 3TO
PEKOMEHYETCS B PYKOBOACTBE NOMb30BaTENs
WK B MHCTPYKLMSIX MO NPUrOTOBMEHMIO
NpOAYKTOB.

«  BoBpems NpuroToBnexus nuwy He
OTKpbIBaNTE ABEPLY AYyXOBOTO LUKadha CrMLIKOM
yacTo.

¢+ [lo BO3MOXHOCTU CTapanTeCh rOTOBUTL B
DYXOBOM LUKadpy HECKOMbKo 6oz
OJHOBPEMEHHO. Mpu NPUrOTOBNIEHNM NULLM Ha
PeLLeTKy MOXHO YCTaHaBNMBaTb N0 [1BE
€MKOCTM C NpoayKTamu.

«  ToToBbTe brtofa oaHo 3a Apyrum. [lyxoBom
wkad yxe Oyaet nporper.

¢ [1ns 3KOHOMMW 3MEKTPOIHEPIUN MOXKHO
BbIKITKOYATb AYXOBOW LUKA( 38 HECKOMBKO
MUHYT 10 OKOHYaHMS! NpUroToBNEeHMs broaa.
He oTkpbIBaiTe ABEpLYy OyXOBOro Wkada.

+  PasmopaxvBaiiTe 3aMOpOXEHHbIE NPOAYKThI
neper NPUroTOBIEHUEM.

+  [oToBbTE NULLLY B 3aKpbITON nocyze. MMpu
NPUrOTOBIIEHWM B OTKPLITON NOCyae
3HepronoTpebreHe MOXET BO3pacTy B 4 pasa.

*  Bobibupaiite KOHGOPKY COOTBETCTBEHHO
pa3mepy fHa nocyabl. O6s3atenbHo
BbIGMpaiiTe NOCYAY COOTBETCTBEHHO 0OBEMY
npurotonsieMoro 6rioaa. Yem Gorblue 06bem
NOCyAbl, TEM BblLLE 3HepronoTpedneHue.

nO,D,I'OTOBKa K 3KCcnnyarauuu
OuuncTka npubopa Nepea Hayanom aKcnnyarauum

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.
He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble npeameThbl.

1. CHumuTE BCE YNakoBOYHbIE MaTepuarsl.
2. [poTpuTe NOBEPXHOCTb NpuBOpa BrakHOM
TKaHbIO UM TyOKOIA W BBITPUTE HACYXO.

MepBOHaYanbHbLIN NporpeB

Mporpeitte npubop B TeyeHne 30 MUHYT, a 3aTeEM
BbIKII0uMTE. 3TO 0BECNEUMT BbIFOpaHNE 1 yaaneHue
MPOM3BOACTBEHHBIX 3arpsi3HEHNA 1 NOKPBITUIA.

NPEOYNPEXOEHWE!

Topsiune NOBEPXHOCTM MOTYT MPUYMHUTL
oxorn!

Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTsam npubnmxatbes K
Hemy.

[MomelLLas npoLyKTbI B FOPSIUIA AYXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

dnekTpuyecKuii AyxoBoii WKad

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U
peLUeTKy.

2. 3akpoiTe BepLy JyX0BOro wkaga.

3. Beibepute nonoxenue Static (Ctatuyeckuin)

4. BkmounTe rpunb Ha MakcuMarbHyH MOLLHOCTb
(cm. pasgen [pasurna skcnnyamayuu
anexmpudeckol Oyxoeku, cmp. 24.

5. [aitte pyxoBomy Lkady nopabotatb okomno 30
MUHYT.

6. 3aTem BbiknounTE AYXOBOM LKad (CM. pasgen
[Mpasuna sakcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 24

DyxoBoi wkad ¢ rpunem

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U

peLUeTKy.

3akpoliiTe gBepLy OyX0BOro wkaga.

BkrtoumnTe rpunb Ha MakcuMarbHyH MOLLHOCTb

(cm. pasgen Kak nonb3ogamscst epunem,

cmp. 28.

4. [laiite pyxoBomy Lukady nopabotatb okono 30
MUHYT.

5. 3atem BbiknounTe AyX0BOM LKad (CM. pasgen
Kax nonb3osambca epunem, cmp. 28

Ipy NepBOM BKMIOYEHNM B TEYEHNE

9 HECKONbKMX 4acoB BO3MOXHO BblieneHme
nbiMa v 3anaxa. 370 BMOMHE HOPMabHO.
YbeamnTech, 4TO KyXHst XOPOLLO
NpoBeTPUBAETCS, YTOBbI yAannTb AbIM U
3anax. He BabixaiTe BbligensitoLLmMecs abiM 1
3anaxu.

2.
3.
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B Npaeuna aknnyarauum BapoyHoi naHenw

OO0wue cBeageHUsA 0 NPUrOTOBIEHUN
nuwm

He 3anonHsiiTe kacTpronio
pacTuTenbHbIM Macnom Gonee Yem Ha
OfHy TpeTb. [1pu HarpeBaHUM Macna
He OCTaBNAITE BapoyHyto NaHenb 6e3
npucMotpa. OcTeperanTtech
BO3rOpaHusi packarneHHbix Macer. He
TywmTe oroHb Bogon! Mpu
BO3rOpaHuM Macna HakpoiTte nocyay
0EANOM WK BNaXXHON TKaHbto. Mo
BO3MOXHOCTM BbIKIIOUMTE BAPOYHYH
naHernb W NO3BOHUTE B NOXAPHYHO

Ccnyxoby.

«  Tlepep xapeHbem NpoayKTbl HyXHO
obsizatensHo obeylwmeate. OnyckaiTe
NPOAYKTbI B FOPSUNIA KNP C OCTOPOXKHOCTbIO.
3aMopoXeHHbIe NPOAYKTLI Nepes XapeHbem
cregyeT NOMHOCTBLK Pa3MOpPO3UTh.

+  [locyny, B KOTOPOW pa3orpeBaeTcs Xup,
HaKpbIBaTb HENb3sl.

«  Tlocyny crepyeT CTaBWTb Ha NAUTY TakuM
06pa3som, 4ToBbl pyyKM He HarpeBanuch Hag
ropsiyen NOBEPXHOCTBIO NAKTLI. He cTaBbTe Ha
NAUTY HeyCTORYMBYIO NOCYAY, KOTOPAs NETKo
OnpoKMabIBaeTCA.

*  He cTaBbTe Ha BKITKOYEHHbIE KOH(OPKM NYCTYHO
NOCYAY — 3TO MOXeT NPUBECTU K €€
NOBPEXAEHWIO.

*  He ocraBnsiTe BKIOYEHHBIMM KOHGOPKY, HA
KOTOpbIX HET NOCY bl — 3TO MOXET NPUBECTM K
noBpexaeHnto nuTbl. 06s3aTenbHo
BbIKIOYaNTE KOHGOPKM MOCIE OKOHYaHMS
NPUrOTOBNEHNS MW,

*  He cTaBbTe Ha NnUTY NNacTMaccoByto I
anlMUHUEBYIO NOCYAY, TaK Kak Ha ropsiveit
NOBEPXHOCTW OHW MOTYT PacniaBuTLCA.
Takyto nocygy Takke He criegyet
MCMONb30BaTh AN XPaHEHUS MULLEBbIX
NpOAYKTOB.

¢ MoxHo ucnonb3oBaTh TONLKO NOCyay C
NAOCKUM [IHOM.

«  Pa3mep nocyabl AOMKEH COOTBETCTBOBATL
Konu4ecTBy NpoaykToB. Toraa NpoLyKTbl HE
OyayT BbINNECKMBATLCS M3 NOCYabI, U HE
NPUAETCA NULIHWIA pas MbITb NINTY.
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He knaguTe Ha KOHOPKM KPbILLKYA KacTpHonb.
PaswmeLaiite nocyay no LeHTPY KOH(OPKM.
Ecnu HyxHo nepemMecTuTb NOCyAy Ha apyryto
KOHEDOPKY, NOAHUMMTE e€ 1 nepecTaBbTe. Hu B
KOEM Cryuae He nepefBuraiiTe nocyay no
MOBEPXHOCTW NINTbI.

MpuroToBneHue NULM Ha ra3oBoM KOH(OpKe

¢« [vameTp nnameHu JOmKeH COOTBETCTBOBATb
pa3amepy nocygbl. Mnams ra3oBoi KOHPOpKK
crepyeT perynupoBatb Takium 06pa3om, YTobbl
OHO He BbIXOAWMO 3a Npefenbl AHa nocybl.
lMocypy cnepyeT CTaBuTb MO LIEHTPY KOH(OPKM.

3Kcnnya'rauuﬂ BapPOYHbIX naHenen

] :
4
2
3
1 HopmanbHas koHdopka 18-20 cm
2 KoHdopka bbicTporo Harpea 22-24 cm
3 [HononHutensHas koHdopka 12-18 cm
4 HopmansHas koHdopka 18-20 cm cnucok

PEKOMEHA0BaHHbIX AMamMeTPOB NOCYAbl ANa
MCnonb3oBaHWA Ha COOTBETCTBYIOLMX
KOHdbopKax.
BonbLUoit CMMBON NameHn COOTBETCTBYET
MaKCMManbHOMY YPOBHIO MOLLHOCTH, @ ManeHbKuiA
CMMBOI NIAaMEHN — MUHWMAIBHOMY. B nonoxennm
«BbIKIKOYEHO» (BEPXHSS TOYKA) NOAAaYa rasa K
ropenkam npekpaviaercs.
Po3xur ra3oBbIX ropenok
1. TpwkMuTE PErynsTop ropenku n
2. MOBEPHUTE €10 NPOTMB YaCOBOW CTPESTKN B
CTOPOHY 6OMBLIOTO CMMBOMA NaMEHM.
» [pn 3TOM BCMBIXHET UCKPA, U Fa3 3aropuTCs.
3. YCTaHOBWTE HYXHbI YPOBEHb MOLLHOCTH.
BbIkntoyeHue ra3oBbIx ropenok
[NoBepHUTE perynsTop 30HbI NOAOTPEBa B
nornoxeHne «BobiknioyeHo» (BBEPX).



Cuctema npeaoTBpalleHns yTeukm rasa (B
Mofensx ¢ TepMonapoii)

1. Cuctema
NpeoTBpalLLEeHust
YTEYKM rasa

["openku cHaBKeHbl
NpeAoXpaHNUTENbHLIM
MEeXaHNU3MOM,
npekpaLLaoLLmM noaady
rasa, ecnu nrams
BHE3aMHO MOoracHeT,
Hanpumep, ero 3anbeT
KUAKOCTD.

«  [ns po3xura NpwxM1Te perynsatop u
MOBEPHMTE €10 NPOTUB YaCcOBOI CTPENKY.

*  Y700bl BKMIOUMTE CUCTEMY 3aLLMTI, NOCTE
BOCTINIAMEHEHMS rasa yaepkuBaiiTe perynstop

B HAXaTOM MOMOXeHNM ewe 3-5 cekyHa,.
«  Ecnunocne Haxatusi u oTnyckaHus

perynsiTopa nnamsi noracHeT, NOBTOPUTE Te e
[EVCTBIS, YAEPKMBASH PEryNsiTop B HaXkaToM

MOMNOXeHNM B Te4eHmne 15 cekyHp.

OMMACHO:
Ecnu B TeueHme 15 CEKYHZ POIKMT ropenku
He MPOM3OLLEN, OTMYCTUTE KHOMKY.

MoBTOpUTE NOMbLITKY HE paHee, Yem Yepes 1
MUHYTY. CyLLEeCTBYET PUCK HaKOMNeHWs rasa

¥ B3pbiBal
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[ NpaBuna axcnnyarauum ayxoBku

O6wue cBegeHUs 0 BbineKkaHuy,
XXapeHUM ¥ NPUroTOBNEHUMN C rpUnem

MPEOYNPEXOEHNE!
['opsiune NOBEPXHOCTI MOTYT NPUYUHUTD
oxorn!
Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsIM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTam npubnuxarbes K
Hemy.
[MomelLLas npoLyKTbI B FOPSIUIA AYXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

ONACHO:

ByabTe 0CTOPOXHBI, OTKpbIBas ABEPLY
1yXOBOTO LUKaha, TaK kak Hapyxy MOXeT
BbIX0AWTb Nap.

Bbinyckaemblit nap MoxeT 06xeyb Bam pyku,
nMUO Winnu rasa.

CoBeTbl N0 BbINEKaHUIO

*  lcnonb3yiTe aHTUNpUrapHble MeTannmyeckne
TapenKk1 N antoMUHNEBBIE KOHTEAHEPDI C
COOTBETCTBYHOLLMM NOKPbITUEM, TGO
TEPMOCTONKME CUMMKOHOBbLIE (DOPMBI.

*  PauwoHanbHO ncnonb3yiTe nnoLasb peLeTku.

*  YcTaHaBnvBaiTe opMy Ans BbiNekaHns B
CepennHe peLueTkm.

«  BblbupaiiTe npaBUnbHOE NONOXKEHME PELLETKM
neper BKIIOYEHWEM AYXOBOTO LKkada 1nm
rpuns. He nameHsnTe nonoxeHne peLueTy,
Koraa AyxoBOW LLUKady ropsyui.

«  [lepxuTe 3aKkpbITON ABepLY Lukada.

CoBeTbI NO NPUrOTOBNEHUIO KapeHbIX 6niog

¢ TyLKy KypuLbl U MHOEKN W GonbLUMe KyCKku
Msica neper NPUroToBIEHUEM PEKOMEHYETCS
COPbI3HYTb IMMOHHBIM COKOM 1 MOCbINaTh
YepHbIM Nepuiem. Toraa roToBoe bnogo byaet
BKyCHee.

. Msico ¢ kocTamm cnepyeT xapuTb Ha 15-30
MUHYT fanbLUe, YeM TaKoe e KONuYecTea
msica 6e3 kocTei.

¢ Ha Kaxapblin CaHTUMETp TOMWMHbI Msica
TpebyeTcs Npubnn3nTensHO 4-5 MUHYT
BPEMEHM MPUTOTOBIIEHNS!.

¢« Tlo ucTeyeHm BpeMeHN NpUroToBNEHUS Msica
OCTaBbTe €ro B JyX0BOM LUKay NPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpegenuTcs BHYTpH
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KyCKa )XapeHoro Msica u He byaeT BbiTekaTb,
korzia Bbl byaeTe paspesatb MSCO.

«  Peiby B TepmocTOiikON Nocyae cnepyet
TOTOBMUTb Ha PELLETKE, YCTaHOBMEHHOM Ha
CPEOHWIA VNN HYXKHWI YPOBEH.

CoBeTbl MO NPUrOTOBNEHUIO NPOAYKTOB HA Fpune

[Mpy NPUroTOBNEHUM Ha rpune Msco, pbiba unn

nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY

obpasyeTcs XpycTslLas Kopoyka, 1 NpoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIMYHO NPUrOTOBUTL

He TONbKO TOHKWE KyCKM MsICa, LaLLbIKK U COCUCKM,

HO M OBOLLM C BOMbLUINM COLEPKaHNEM XUAKOCTM

(Hanpumep, NOMIUAOPbI W NYK).

¢« [Ins npuroToBrEeHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowab, 3aHuMaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro aneMeHTa.

+  BcraBbTe pewweTky unv npoTMBEHb C PELLETKON
B [IyXOBKY Ha Hy)HbI YpOBEHb. ECnn NpoaykTbl
TOTOBSATCA Ha PELLETKE, YCTaHOBUTE Ha HUKHUIA
YpoBEHb NOAAOH Ans cbopa xupa. [Ans
0bnerYeHmns YNCTKM NOJA0Ha HANeNTe B HEro
HEMHOTO BOJb!.

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVMPHblEe NPOAYKTHI MOTYT 3aropeThes.

MpaBuna akcnnyatauuu 3nNeKTpUUHecKom

AYXOBKU
Bbi6epute Temnepatypy 1 pexum pabotbi

1 2

1 Pyyka TepmocTata

2 Pyyka BbiBopa yHKUMM

1. Hacrpoiite Taitmep JyXOBKU Ha HyXHYt0
NPOLOMKUTENBHOCTD NPUFOTOBIIEHNS (CM.
pasgen Vcnonb3osaHue Yacos Oyx0eKu,
cmp. 26).



2. YCTaHOBUTE HyXHbIii PEXUM paboTbl C MOMOLLbIO
pYuky BbIBOpa (yHKLMIA.

3. YCTaHOBUTE HY)XHYI0 TEMNEPATypy C NOMOLLbI0
perynstopa Temnepatypbl.

» Mocne HarpeBa ayxoBKu B Hel byaeT

nopepKMBaThCA 3afaHHas TeMnepatypa. Bo Bpems

Harpesa Oy[eT CBETUTLCS MHANKATOP TEMMEPATYPbI.

BbIKkntoueHne aneKTpu4ecKon AyXOBKM

[NepeBeauTe TaliMep JyXOBKM B MOMOXEHNE

OTKIKOHEHMS.

Korna TaiiMep ycTaHoBnEH Ha onpezeneHHoe
BPEMS], OH BbIKMIOYAETCS aBTOMATUYECKN (CM.
icnonb30eaHue vyacos Oyxosku, cmp. 26

lMoBepHuTE pyuKy BbIGOpa (yHKLMIA U perynsiTop
Temneparypbl B NONOKEHNE OTKIIOYEHNs (BBEPX).
YpoBHM AYXOBKM (AN Mogenen ¢ rpunem)
[paBnnbHO yCTaHaBNMBaTE PeLLETKY B
HanpaBnstoLLme. PelleTky crepyeT BCTaBUTb MeXay
HanpaBnSIOLLMMK, KaK NOKa3aHo Ha PUCYHKe.
Cnepure 3a Tem, 4Tobbl pelueTKa He ynupanach B
33/IHI0K0 CTEHKY AyXOBKM. YTOObI rpunb HOPManbHO
paboTan, BblIABUHETE PELLETKY K NepeaHer YacT
HanpaBnSIoLLMX 1 OTPETYNMPYITE ee NoNoXeHue C
MOMOLLbKO IBEpLbl.

Pexumbl pabotbi

lMpvBeeHHan 3aech NOCNefoBaTENbHOCTb PEXIMOB
paboTbl MOXET OTNNYATLCS OT BaLlei MOAENM.
Harpes cBepxy u cHu3y

Pabotatot 06a HarpeBaTenbHbIX
3NeMEHTa — 1 BEPXHUIA, 1 HIDKHWN.
IMpoayKTbl noforpesatoTcs
OJHOBPEMEHHO CBEPXY W CHU3Y.
OTOT peXuM MOSXOAWT, Hanpumep,
ANs TOPTOB, Pa3HOM BbiNeyky, a
TaKKe KEKCOB W 3anekaHokK B
thopmax.. [0TOBbTE TOMBKO C OHNM
NPOTUBHEM.

HarpeB cHusy

PaboTaeT TONbKO HUKHMA
HarpeBaTenbHbIii SNIEMEHT.
MoaxoauT Ans BbINEYKMA NULLbI W
LONONHUTENBHOTO 0BXKapyUBaHus
NPOLYKTOB C HUXKHEN CTOPOHI.

HarpeB cBepXxy W CHU3Y C MCMONb30BaHNEM
BeHTMNATOpa

PaboTatoT BEpXHUIA 1 HIDKHWIA
HarpeBaTerbHbIe 3IEMEHTbI, a
TakKxKe BEHTUNSTOP, PaCONOXKeHHbIN
Ha 3a[iHel CTeHke. [opsuni Bo3ayx
PaBHOMEPHO pacrnpeaensercs
BHYTPM yXOBKMN C MOMOLLBIO
BEHTUNSATOpA. [0TOBbTE TOMBKO C
O[IHM NPOTUBHEM.

[l

Pa6ota c BeHTUnATOPOM

'):}é' [yxoBon Lukad He HarpeBaeTcs.
O

PaboTaeT Tonbko BEHTUNATOP,
PacnonoXeHHbIA Ha 3apHel CTEHKe.
3aMOpOXeHHbIE rpaHyNMpoBaHHble
NpOAYyKTbl MEANEHHO
Pa3sMOpaXMBaKTCA NPy KOMHATHOM
TEMnepatype, a NpUroToBNEHHblE
NPOAYKTbI OXNaXaaoTCs.

Fan Heating (HarpeB + BenTunstop)

@ PaboTaeT HarpeBaTenbHbIi

3MEMEHT C BEHTUNATOPOM (Ha
3agHei cTeHke). [opsaunin Bo3gyx
PaBHOMEPHO pacrnpeaensercs
BHYTPM yXOBKMN C MOMOLLBIO
BeHTUNsTOpa. Kak npasurno,
npenBapuTENbHbIN NMPOTPeB He
HyxeH. MoaxoauT ans
NPUroTOBNEHNs 6o Ha pasHbIx
YpOBHSIX AyxoBku. MoaxoauT Ans
NPUTOTOBIEHNS C HECKOMBKAMU
MPOTUBHSIMU.

®yHkums "3D" (06bEeMHbIN Harpes)

- PaboTatoT BEpXHUIA 1 HIDKHWIA
HarpeBaTenbHbIE SMEMEHTbI, a
— TakKe HarpeBaTenbHbIi ANEMEHT C
BEHTUNSITOPOM, PacMoNoXeHHbIN Ha
3agHei cTeHke. MpogyKTbl
FOTOBATCA ObICTPO M PABHOMEPHO CO
BCEX CTOPOH. [0TOBbTE TOMbKO C
OJHUM NPOTUBHEM.
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Full grill (Yeun. rpunb)

A PaboTaeT 6onbLUoN rpunb Ha

noTonke ayxosku. MogxoauT ans

NPUrOTOBNEHNS Ha rpune BoMbLUMX

nopuuit msica.

«  [Ins npuroToBneHus Ha rpune
nonoxwute Honblume U
CcpeaHve nopuum nog
HarpeBaTenbHbIii SNEMEHT
TPUNs Ha COOTBETCTBYHOLLMNA
YPOBEHb NOSKM JyXOBOrO
wkada.

*  YcTaHoBuTE TemnepaTtypy Ha
MaKCUManbHbIA YPOBEHb.

. Korga npoigeTt nonoeuHa
BPEMEHM, OTBEJEHHOTO Ha
NpUrOTOBNEHWE, NEPEBEPHUTE
NpOAYyKT.

Grill+Fan (Fpunb+BeHTURsATOP)
A [lelicTBYe rpuns He Takoe CUIbHOE,
& KaK B peXmMe YCUIEHHOTO rpuns
«  [ns npurotoBnexus 6ntoa B
3TOM pexuMe pacnonoxure
MOA HarpeBaTeneM rpuns Ha
COOTBETCTBYIOLLEM YPOBHE
[DYX0BKM HeDOMbLLOE M
Cpe[IHee KONMMYECTBO
npoaykTa.
*  YCTaHOBUTE HYXHYIO
TEMNepaTypy.
. Korga npoigeTt nonoeuHa
BPEMEHH, OTBEIEHHOIO Ha
NPUrOTOBIIEHNE, NEPEBEPHUTE
NpOAYyKT.
Mcnonb3oBaHWe 4acoB AyXOBKM

/' 10

Il
s 20
100
9 30
40
80 -

70 60
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MoaroToBka k paboTe U NpUroToBneHue 6nog

5 NOAFOTOBKW AYX0BKY K paboTe
HeoBXx0anUMO BbIGPaTb HYXHbIA PEXUAM W
emnepartypy NPUroTOBNEHMS, a TaKkxe

YCTaHOBMTb BpeMsi. B npoTusHOM
crnyyae fyxoBka pabotaTb He byaer.

3apaiite NpoACIKNTENBHOCTb NPUrOTOBIEHWS,
nosepHyB pyuyky Time Adjustment (YcTaHoBka
BPEMEHN) MO YaCOBOM CTPETIKE.

MocTaBbTe 6MOA0 B [yXOBOW LuKad.
BbibepuTe pexum paboTbl v Temneparypy (CM.
[Mpasuna sakcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 24.

» [lyxoBKka pasorpeeTcs 0 3aAaHHO TemnepaTypbl,
KoTopast byAeT NOAAEPKNBATLCS 10 YCTAHOBIEHHOO
BPEMEHM OKOHYaHWs NPUrOTOBIEHNS.

4,

5.

Mo ncTeyeHn 3aAaHHOTO BPEMEHM
npurotoBneHns pyyka Time Adjustment
(YcraHoBka BpemeHu) aBTOMaTUYECKN
MOBEPHETCA MPOTUB YaCOBOIA CTPENKM.
[pO3BYYMT 3BYKOBOW CUrHar, 03HaYatoLLui, 4To
3a/iaHHOe BpeMs UCTeKo, u npubop
BbIKITHOYNTCS.

Ecnu Taiimep He ucnonb3yeTcs,
BbIKMIOYUTE €10, NOBEPHYB PYUKY NPOTUB
[HacoBOIA CTPENKW K CUMBOITY PyKM.

[lyx0BKY MOXHO BbIKMIO4UTb C NOMOLLBIO
perynsatopa BPeMEeHM, pyuki BbIOopa thyHKLMIA 1
perynstopa Temnepatypbl.

[ocpoyHoe BbIKNOYEHNE AYXOBKU

1,

2.

[MosepHuTe perynsatop Time Adjustment
(YcTaHoBka BpemeHu) NpoTHB YaCOBOM CTPEITKM
[0 ynopa.

BhbikriounTe Jyx0BKY C NOMOLLBIO PyyKkM BbIGOpa
(DYHKLMIA W perynaTopa Temneparypbi.



Bpewms npurotoBneHus oniog Bbineyka v xapeHue

[3HaueHust BpeMeHu B 3T0i Tabnnue cneayet 1-i# nonkoit AyxoBoro Likadha sensetes
cumTaTh CnpaBoYHbIMU. OHKU MOTYT HWKHASA Nonka.

M3MEHSITLCS B 3aBUCMMOCTM OT TEMMEpaTypbl

NPOAYKTOB, TOMLMHI, BUAA W BaLLMX

KYTMHaPHbIX NPEANOYTEHMIA.

KonuyectBo ypoBHeit YpoBeHb Temneparypa (°C) MpumepHoe
pasmelieHns pasmewieHns Bpems
npUroToBneHns

190
3atem 180 - 190

3atem 180 - 190
2]

[ omee B i o

(**) Mpw NpUroToBNEHUN NPOAYKTOB, TPEOYIOLLMX NPeABapUTENBHOTO pasorpesa AyXoBoro LWwkada,
pa3orpeBaliTe ero B Ha4ane NPUroTOBMEHNS, NMOKa He MOracHeT NaMnoyka TepMocTata.

CoBeThl No BbINeuKe + Ecnu usnenve nonyyaeTcs CbIpbM, crieayeT
+  Ecrm nanenve nonyyaeTcs CMLIKOM CyXUM, YMEHBLUWTB KONM4ECTBO XKUAKOCTY Uni
o
CrIeyeT NOBLICUTb TeMNepaTypy MPUMEpHO Ha NOHN3NTbL Temneparypy Ha 10°C.

10°C 1 cokpaTuTb BPEMS NPUrOTOBIEHMS.
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¢« Ecnu BepxHss Kopouka CrmLIKOM
3apyMsHUBAETCA, CrieayeT NocTaBuTb U3fenve
HUXe, NOHW3NTL TEMNEPATYPY W YBENUYUTL
BPEMSI NPUTOTOBIIEHNS.

«  Ecnu nspenve xopoLwo nponekaetcs, HO
CHapyv NpuropaeT, CrenyeT yMEHbLMUTL
KONM4eCTBO XMAKOCTM, MOHM3UTL TEMNepaTypy
W YBENWYMTb BPEMSI IPUTOTOBIEHNSI.

CoBeTbl No Bbineyke

«  Ecnu usgenvie nonyyaeTcs CRMLKOM Cyxum,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPEMS NPUrOTOBIEHMS.
CMaxbTe Crou TecTa CMEChHO M3 MOTIOKa,
pacTUTENbHOTO Macna, SuL 1 iiorypra.

«  Cnenute 3a TeM, 4T0DbI TOMLMHA USAENUS HE
npeBbILLana rnybouHbl NPOTUBHS, MHAYe OHO
OyAeT [onro BbINeKaTbCs.

. Ecnu BepxHuii croi n3aenus noaropaer, a
HWKHUA OCTAETCS CbIPbIM, BO3MOXHO, B
HUKHEM CIOE M3AENMNS CIILIKOM MHOTO
HaumMHKK. YT0ObI M3aENne poBHO
nofpyMsHMBaNach, CTapaitecb PaBHOMEPHO
pacnpefensiTb Ha4MHKy MeXay CriosiMm Tecta u
Mo NOBEPXHOCTY U3fenus.

Mpwn BoINeYke u3genuit u3 Tecta cobniopaiTte
PEXUM 1 TEMNEpaTYpy, YkasaHHbIE B

abnuue peuenToB. Ecnn HUXHWIA cnoi
W3AENUs NNOXO NPOMNEKaeTCsl, B Ceayowui
pa3 NocTaBbTE NPOTUBEHb HA OAMH YPOBEHb
HUXKE.

CoBeTbI NO NPUrOTOBNEHUI OBOLYHLIX 6niog

«  Ecnv oBowwm BbINyCKaKT COK M CTAHOBATCS
CIIMLLKOM CyXVUMMU, TOTOBBTE MX He Ha NPOTHUBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbiTom
MOCYAE COK COXPaHUTCS.

«  Ecnu oBowHoe 600 ocTaeTcs cbipoBaThbiM,
Npexze YeM roToBUTL OBOLLY B AYXOBOM

Bpemsi npuroToBneHus 6nioA Ha rpune
MpurotoBneHue 611104 Ha 3NEKTPUYECKOM rpune

wkade, MOXHO MX NPOBapPUTL UK
npobnaHLwnpoBaTb.

Kak nonb3oBatbca rpunem

TPEOYNPEXOEHNE!
‘3akpbiBaliTe 4BepLYy BO Bpems
NPUrOTOBMEHUS MULLKM Ha rpune.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  [lpu NpuroToBneHNN B pexume rpuns
NOBEPHUTE PErynsiTop BPEMEHU Mo YacoBO
CTpernKe U ycTaHOBMTE Ha 3Ha4yok Hand
(Pyka).

BkntoueHue rpuns

1. TMoBepHuTe pyyky BbIOOPa HYHKLMIA K

YCTaHOBUTE Ha HY)HbIA 3HAYOK pexuma
«punby.

2. 3aTem ycTaHOBUTE HyXHYI0 Temnepatypy

apeHbs.

3. Tpu HeoGxoaUmMocTV NPOrpeTe rpurb OKOIO 5

MUHYT.

» [Py 3TOM BKNKOUMTCS MHAMKATOPHAS NaMnoyka

TEMNepaTypbl.

BbikntoyeHme rpunsa

1. ToBepHuTe pyyky BbIOOPa CHyHKLMIA B

MOMNOXeHNEe OTKIIOYEHUS (BBEPX).

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVPHblEe NPOAYKTHI MOTYT 3aropeThes.

MpoaykTbl YpoBeHb pamellieHus Bpewms npurotoBneHus Ha rpune
npuén
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Yxon U TeXHMUeckKoe obcnyxuBaHue

O6wue ceepeHns

PerynsipHo BbinonHsATe Y1cTky Npubopa. 310
MO3BONUT NPOAUTL CPOK €10 CNYXObI, a Takke
130exaTb MHOTVX Npobriem.

OMACHO:
lMepen BbinonHeHuem paboT no
0BCIYXMBAHMIO 1 YUCTKE OTKMIoUMTE Npubop

OT 3MEKTPUYECKOI CETH.
CyLLECTBYET PUCK NOPaKEHMS!
AMeKTPUYECKUM ToKoM!

ONACHO:
[laiiTe n3nenuio 0CTbIT, Npexae Yem
npucTynaTh K YACTKE.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  Tpubop creayeT TWATENLHO YACTUTL NOCTE
KaXzoro 1cnonb3oBaHus. Tak nerye ynanstb
OCTaTK MULLK, KOTOPbIE MOTYT NPUrOPETH NPK
creaytoLem 1cnonb3oBaHui npubopa.

«  [Ins wmcTkm npubopa He TpebytoTcs
cneumarnbHble YucTawume cpeactsa. Mpubop
MOXHO BbIMbITb TENION BOAOM C J06aBneHnem
XUOKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYI0 TKaHb N rybky. A 3aTem npoTepeTb
CYXOW TKaHbH.

«  ObsisaTenbHo npoTupaiTe Npubop Hacyxo
nocre YUCTKM 1 cpasy e yaansiiTe nonasLuyr
Ha Hero XWAKOCTb.

*  He ucnonb3ayite ans WicTk1 pyykn u
MOBEPXHOCTEN 13 HepPXaBEIOLLE cTanm
UMCTSILLME CPELCTBA, COAEPXKALLMMM KACTIOTY
Ui xnop. 3Tn aeTani MOXHO NpoTUpaTh
MSAFKOM TKaHbH0, CMOYEHHOM B XKMAKOM MOIOLLEM
cpeacTse (6e3 abpaanBHbIX [06aBOK),
CcTapasich TepeTb B OIHOM HanpaBleHnM.

. He vcnonbayitte Ans YUCTKN CTEKNSAHHON
KPBILLKW METannm4yeckne ckpebkm 1
abpaanBHbIe YMCTSILLNE CPEeaCTBa, YTOObI He
NOBPEAMTH NOBEPXHOCTb CTEKNA.

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.

He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe 0CTpble npeameThbl.

Yucrtka BapoyHoI naHenu

[a30Bble BapOYHbIe NaHeNU

1. CHUMMTE 1 BbIMOMTE KOH(OPKM M HAKNaaKu
ropernok.

2. BbImMoWTE BApOYHYHO NaHENb.

3. AKKypaTHO YCTaHOBMTE HaKMa[Ku ropenok Ha
CBOM MecCTa.

4. Tlpu yCTaHOBKE BEPXHMX PELLETOK crieguTe 3a
TEM, YTOBbI FOPENKI HAXOAMMC TOYHO MO
LLeHTPY KOH(DOPOK.

YucTtka naHenu ynpasneHusa

OunCTbTE NaHenb yNpaBreHns 1 pyUku-perynsiTopb!

BNAXHOMN TKaHbO W BBITPUTE HACcyXo.

1 YACTKM NaHENu ynpaeneHna He

CHUMaATE KHOMKW/PYYKu-PErynsTopbl.
aK MOXHO NOBPEANTS NaHenb ynpasneHus!

Yucrka oyxoBku

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSTKON TKaHbIO UK ryBKO,
CMOYEHHOIA B TENNOW Bofe ¢ A0OaBIEHUEM XUIKOrO
MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonbayiite ANs YNCTK ABEPLbI
MOIOLLE CPEACTBA C abpasUBHLIMMU
BELLECTBAMM UMM METaNMYECKUE CKpeBky.
OHM MOryT noLapanarts NoBEPXHOCTb 1
MOBPESMTb CTEKTO.

CHsaTMe ABepLbI AYX0BOro LWKada

1. Otkpoiite nepepHioro asepuy (1).

2. OtkpoiTe 3axumbl Ha Kopryce neTrm (2) ¢
MpaBOW U NEBOI CTOPOHbI NEpeaHel ABepLb,

HaXXaB Ha HKX, KaK NoKa3al

NPUBECTU K NOPAXEHUIO SNEKTPUYECKUM
TOKOM.

He ncnonbayitte Ans YACTKM yYCTPOICTBA
NapoouMCTUTENN, NOCKOMbKY 3TO MOXET

1 [MepenHas aBepua
2 Metns
3 [HyxoBow wkacg
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3. OtkpoiTe nepeaHIoK ABEpLY HaMOMOBHHY.

4, CHuMMTE NepeaHIow ABepLyYy, NOTSHYB ee BBEPX
1 0cBOBOAMB OT NPaBOVA ¥ NIEBON NETIN.

9 YCTaHOBKN AABEPLIbI HA MECTO CrieayeT
BLINONHUTL B 06PATHOM MOpPsAKE ASNCTBIS
o cHaTio. He 3abyabTe 3aKpbITb 3aXMMbI
Ha KOpMyCe NETNM Mpu YCTAHOBKE ABEPLLb! Ha
MecTo.

CHaTHe BHYTpPeHHero ctekna asepubl
BHyTpeHHee CTekno naHenu ABepLibl 4yXOBOrO
LUKadha MOXHO CHSITb 7151 YNCTKU.

OTkponTe ABepLy AYXOBKN

1 Pamka
2 MnactmaccoBas Haknaaka

MoTsHuTE K ceBE 1 CHUMMTE NIacTMAacCOoBYH
HaKriafiKy Ha BEPXHEN CTOPOHE ABEPLIbI.
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[MepBoe BHYTPEHHEE CTEKIO
BHyTpeHHee cTekrno
BHeluHee cTekno

B w N -

[TnacTmaccoBbIit iepxaTenb CTEKNa — HUXHUIA

[MpunogHuMmuTe NepBoe BHYTpeHHee cTekno (1) B
HanpaeneHun A 1 BbITHUTE ero B HanpaeneHum B,
KaK NokasaHo Ha pUCYHKe.

YT00bI BbIHYTb CPESHEE CTEKNO (2), NOBTOPUTE 3TU
Xe aencTeus.

Mpu cBopke ABepLbI CHavana cneayeT BCTaBuTh
cpefHee CTekno (2).

BcraBnsiite cTekna Takum 06pa3om, YTobbl
CKOLLIEHHBI yron CTekna nonan Ha gacky
NNacTMaccoBOro fiepxaTens, kak nokasaHo Ha
PUCYHKE.



CpepHee cTekno (2) cneayeT yCTaHOBUTb B
NnacTMaccoBbIii iepxaTenb psaoM C NepBbIM
BHYTPEHHUM CTekroMm (1).

BHyTpeHHee cTekno (1) cnepyet ycTaHaBnmBaTth
Takum 06pa3oMm, YToObl HANKCh Ha CTekne Bbina
obpalLeHa k cpegHeMy CTekry.

CrepuTe 3a TeM, YTOObI HUKHMIA YTon CPenHero
CcTekna bbIN NpaBUbHO BCTABIEH B HIKHUIA
MIacTMacCoBbIi epxaTenb.

[MpwXMUTE NNAcTMacCOBYK HaknaaKy K pame [0
Lenyka.

3ameHa namnoyku ocBeLeHmns
AyxoBoro wkaga

ONACHO:

Bo 13bexaHne nopaxeHus arekTpUYECKkUM
OKOM, MPEXZE YEM 3aMEHSITb NTaMMOYKY,

ybeauTech B TOM, 4YT0 anekTponpubop

OTCOEMHEH OT CETU W OCTbIMN.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD

oxoru!

[1ns ocBeLLeHs AyX0BOrO Lukadha
ncnorb3yeTes cnewmanbHas anekTpudeckast
namnoyka, KoTopas MOXeT BblAepXuBaTh
Temnepatypy £o 300 C. JononHutensHble
cBeAeHNs cM. B pasgene "TexHuyeckue
xapakmepucmuku, cmp. 14". llamnoyku
0CBELLEHNsI AYXOBOTO LUKaa MOXHO
nprobpecTin B UPMEHHBIX CEPBUCHBIX
LieHTpax.

PacnonoxeHne Nammoyku MOXET OTMYaTLCS
0T M30GpaXKeHNs HaA PUCYHKE.

amna, ucnonb3yemas B 3Tom npm6ope, He
NOAX0AMNT ANA OCBELLEHUA ObITOBBIX
I'IOMeLI.l,eHVIl7l. Ota namna npeAHasHaveHa ana
BCNOMOraTesNbHOM uenu, I'IO3BOJ'IFIIOLL|GI71
none30BaTento yBUAETL NULLEBLIE NPOAYKTbI.

amnbl, Mcnonb3yeMble B 3ToM npubope,

OMKHbI BbIAEPXMBATH SKCTPEMAnbHbIE
hu3nyeckue ycrosus, Hanpumep
Temnepatypy Boiwe 50 °C.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro

wkada

1. OtcoeanHuTe Ayx0BOW LKA OT ANEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero
MPOTUB YaCOBOW CTPENKM

3. BbiBepHNTE NamnoyKy OCBELLEHNS IyXOBKMU,
NnoBopayuBas ee NpOTMB YaCOBON CTPENKH, U
YCTaHOBUTE Ha €€ MECTO HOBYH.

4. YCTaHOBWTE Ha MECTO CTEKMSAHHbINA MIaOH.
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Bl Nouck u yctpanenme HencnpasHoceit

0 Bpems paboTLi U3 AYXOBOrO WKada BLigenseTcs nap
+  BrionHe HOpMarbHO, 8CN Nap BbAENAETCS BO BpeMs paboThl. >>> Mo He S8/1gemcs

_HeUCNpasHoCMbIo, M
Tlpy HarpesaHum 1 OXnaXaeHMM NPUBOP U3AAET METANANYECKME LIyMbI.
. ﬂpM HarpesaHun Metannuyeckue getann MoryT pacluMpAaTbCa U u3gasatb 3BYKU. >>> 3m0 He
A8715IEMCS HELCNPABHOCMbO.

puGop He paboraet.

«  [InaBKkuit NpeaoxpanuTenb HeucnpaseH unn cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu e 6ioke npedoxpaHumened. lNpu Heobxodumocmu 3ameHume Ux unu
8KIryume.

«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) po3eTky anekTpoceTn. >>> [Ipogepbme coeduHeHUe
wmencerbHOU 8UIIKU.

BELLEHMS IyXOBOro Lukada HencnpasHa. >>> 3ameHume J1laMnoYyKy oceeweHus

MIOYK
Wwkacha.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
8K/04UMe npedoxpaHumenu.

*  He 3apaHa dyHKuMs unu Temnepartypa. >>> Beibepume yHKULIO U ycmaHogume memnepamypy
C NOMOWbI0 nepekroYamens yHKYUU u (Unu) pegynsmopa memnepamypb!.
. B mopiensix, OCHaLLeHHbIX TaiMepoM, TaliMep He yCTaHOoBIEH. >>> YemaHosume gpemsi.
(B Moaensix ¢ MMKPOBOITHOBOW NMeYbio YNpaBeHre No Tanmepy AeiCTBYET TOMbKO ANs MUKPOBOITHOBOM
neun).
*  Hert anextponutanus. >>> [Ipogepbme Hanu4ue anekmponumanus. [posepome
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
_8KfoYyume npedoxpaHumenu.
Ul PO3KUTE He BCNbIXUBACT McKpa.
¢ HerToka. >>> ﬂposepbme npeaoxpaHumenu 8 brioke npedoxpaHumened.
* He ycrarosnero Bpems. >>> Ycmarogume epemst

i

. I'Ieperbn o6u4vu4 ra3oBblit kpaH. >>> Omkpolime 2a308b10 KpaH.

*  Tlepervb rasoBoro Wwnaxra. >>> [IpaguribHO Pachonoxume 2a306b Il wiaHe.

T openku nnoxo FopaT Uny Booblile He ropsT.

+  Topernku 3acopeHbl. >>> OJLCMUME KOMNOHEHMbI 20periKu.

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

* Haknagka ropenku nnoxo yctaHoenexa. >>> [IpagusibHO ycmaHosume Haknadky 20pesku.
TlepekpbIT rasoBbiit kpaH. >>> Omkpolime 2a308bIli KpaH.

¢« Ta3oBbIit 6annoH NycT (Mp1 MCMONL30BAHNM CKVKEHHOTO ra3a)

>>> 3ameHume 2a308b Ui basioH.

bIKIIO4YuUme

aHee NPOoU3oLLNO OTKNKYEHWE 3NEKTPOSHEPTUN.
Ayxo80ll LWKagh U 8KYUMe CHosa.

CmaHosume spems

aHHOM pa3gene, 0bpaTuTech Kk NpeLCcTaBUTENH0 aBTOPU30BAHHONM CEpBUCHOI Cnyxbbl. He nbiTaiitech

Ecnu Bbl He MOXeTe YCTPaHUTb HENONaakKn, HECMOTPA Ha BbINONHEHNE MHCprKLlMl;I, NPUBEAEHHBIX B
CAMOCTOATENbHO OTPEMOHTUPOBATL HeMCI'lpaBHbIﬁ eneKTponpmﬁop.
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Pirmiausia jdémiai perskaitykite §j vartotojo vadova!

Gerbiamas pirkéjau,

A¢il, kad pasirinkote ,Beko" gaminj. Tikimés, kad Siuo gaminiu, kuris buvo pagamintas naudojantis auk$¢iausios
kokybés moderniausig technologija, liksite patenkinti. Todél prie$ 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 vadova. 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
o patarimai apie Sio prietaiso naudojima.
|spéjimai apie gyvybei ir / arba turtui
pavojy kelianias situacijas ir sglygas.
/6\ Jspéjimas dél elektros smigio.
n |spéjimas dél gaisro pavojaus.

fr Jspéjimas del jkaitusiy pavirsiy.

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

Ce€ Made in TURKEY
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U Svarbiis nurodymai ir jspéjimai dél 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 S prietaisa 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 priziareti §j
gaminj, nebent juos priziaréty
suaugusieji.

¢ Perduodant jrenginj kitam zmogui
asmeniniam naudojimui ar
atiduodant kaip panaudotg daikt,
taip pat butina perduoti naudotojo
vadovg, jrenginio etiketes ir kitus
susijusius dokumentus.

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

4T

Remonto ir technines prieziuros
darbus visuomet privalo atlikti
jgaliotojo techninio aptarnavimo
centro atstovai. Gamintojas néra
atsakingas uz zalg, kilusig del
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.

PrieS 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. Pries jrengiant,
puslapis 13

Naudojant dujing virykle, patalpoje,
Kur ji jrengta, skleidziama Siluma,
drégme ir degimo produktai.
Pasirtpinkite, kad virtuve bty
gerai vedinama, kai prietaisas
naudojamas: nataralias védinimo
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.

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

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

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

Ka daryti, jei jauciamas dujy kvapas

Nenaudokite atviros ugnies ir
nerukykite. Nenaudokite jokiy
elektros mygtuky (pvz., lempos
mygtuko, dury skambucio ir kt.).
Nenaudokite laidiniy ir mobiliojo
rySio telefony. Sprogimo ir
apsinuodijimo pavojus!
Atidarykite duris ir langus.
Uzdarykite visas dujiniy prietaisy
ir dujy matavimo prietaisy
sklendes.

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

Jspekite kaimynus.

ISkvieskite ugniagesiy komanda.
Skambinkite ne iS name esancio
telefono.

Negrijzkite j patalpas, kol jums
nebus leista tai padaryti.

Elektros sauga

Jeigu gaminys turi defekty, jo
negalima naudoti, kol jo
nepataisys jgaliotojo techniniio
aptarnavimo centro atstovas. Kyla
elektros smugio pavojus!
Prijunkite §j gaminj prie jzeminto
lizdo/elektros linijos, apsaugoto
tinkamos kategorijos saugikliu
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kaip nurodyta skyriuje , Techniniai
duomenys®. Ir naudojant su
transformatoriumi, ir be jo,
jsitikinkite, ar jzeminimo
instaliavimg 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
vandenj! Kyla elektros smugio
pavojus!

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

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

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

e Prietaisg privaloma jrengti taip,
kad prireikus jj galima baty
visiSkai atjungti nuo tinklo. Nuo
tinklo privaloma arba iStraukiant
elektros kiStukg, arba naudojant
elektros sistemoje jrengta jungiklj
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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 klaseé yra tinkama Siam
gaminiui.

Gaminio sauga

Prietaisas 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 nepriziurite.
Nesinaudokite virykle, kai jusy
démesys arba koordinacija yra
susilpnéjusi 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
Pasirtpinkite, kad visos
ventiliacijos angos baty atviros.
Nesildykite orkaitéje maisto
skardinese ir stiklainiuose.
Skardinéje/stiklainyje susidares
slegis gali juos susprogdinti.
Nedekite 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 smugj.

Kaip tinkamai ant bégeliy uzdéti
grilio groteles ir skarda

Svarbu tinkamai padéti grilio
groteles ir (arba) riebaly surinkimo

skardg ant begeliy. Jstumkite
grilio groteles arba riebaly
surinkimo skardg tarp 2 skersiniy
ir, pries dédami ant jy maista,
patikrinkite, ar jie yra stabilus (zr.
toli ntj iksIgl]

Nenaudokite prietaiso, jeigu jo
priekinis dureliy stiklas yra
iSimtas arba suskiles.

Orkaités rankena néra skirta
ranksluosciy dziovinimui.
Nekabinkite ranksluosciy, pirstiniy
ar panasiy tekstiles gaminiy, kai
veikia grilio funkcija ir durelés yra
praviros.

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

e Norédami iSvengti elektros
smugio, prieS pakeisdami
lempute jsitikinkite, kad prietaisas
iSjungtas.

e Neuzdenkite virSutinio dangcio,
kol kaitvietés arba degikliai
neatves.

Sausai nuSluostykite virsutinj
dangtj pries jj atidarydami, kad |
virykles galing ir viding dalis
nepakliaty vandens.

e Nepriziurimas maisto gaminimas
ant kaitlentes su riebalais ar
aliejumi gali bati pavojingas ir
sukelti gaisrg. NIEKADA
negesinkite gaisro vandeniu, bet
iSjunkite prietaisg ir tada
uzdenkite liepsng, pvz., dangciu
arba gesinimo apdangalu.

e (aisro pavojus: Nelaikykite daikty
ant maisto gaminimo pavirsiy.
Norédami uztikrinti gaminio apsauga

Nuo gaisro:

e KiStuka j elektros lizda privaloma
jKisti taip, kad nekilty kibirksciy.

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

e | elektros lizdg jokiais bldais
negalima kisti drégno arba
suSlapusio kiStuko.
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Privaloma tinkamai prijungti dujy
tiekimo jrangg, kad neblty dujy
nuotekio.

Numatytoji naudojimo paskirtis

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

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

Sio prietaiso negalima naudoti
lekStéms po kepimo groteléemis
Sildyti, rankSluosCiams bei
Sluostéems ir pan. ant rankenos
kabinti, daiktams dziovinti ir
patalpoms Sildyti.

Gamintojas neatsako uZ jokig zalg,
patirta netinkamai naudojant arba
prizitrint prietaisa.

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

Vaiky sauga

Naudojimo metu pasiekiamos
dalys gali labai jkaisti. Neleiskite
prie jy buti mazameciams
vaikams.

Pakavimo medsiagos gali kelti
pavojy vaikams. Saugokite
pakavimo medziagas nuo vaiky.
ISmeskite visas pakuotés 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
nedekite sunkiy daikty ir
neleiskite vaikams ant jy sedéti.
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 biti pavojingos
vaikams. Pakavimo medZiagas laikykite vaikams
nepasiekiamoje vietoje. Sio gaminio pakavimo
medZiagos pagamintos i§ pakartotinai
panaudojamy medziagy. Tinkamai jas iSmeskite
ir iSrasiuokite, atsizvelgdami j atlieky perdirbimo
instrukcijg. NeiSmeskite jy kartu su jprastomis
buitinémis atliekomis.

Busimas transportavimas

e [Ssaugokite originalig prietaiso déZg ir vezkite
prietaisg jo originalioje pakuotéje. Vadovaukités
ant deZeés pateiktais nurodymais. Jeigu neturite
originalios kartonings dézés, supakuokite gaminj
j plastiking plévele su oro burbuliukais arba storg
kartong ir tvirtai apsukite jj lipnia juosta.

e Norédami apsaugoti, kad viduje esancios grilio
grotelés ir skardos nesugadinty orkaités dureliy,
skardy padeéties lygyje lipnia juosta prilipdykite
kartono juostelg prie vidinés dureliy pusés. Lipnia
juostele priklijuokite dureles prie orkaités korpuso.

e Apsukite gaubtelius ir puody atramas lipnia
juosta.

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

Nedékite ant gaminio jokiy daikty ir neskite jj
ik vertikalioje padétyje.

pZitrékite prietaisa ir jsitikinkite, ar jis nebuvo
apgadintas gabenimo metu.
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P Bendra informacija
Apzvalga

1 Priekinés durelés 7 Degiklio plokste

2 Rankena 8 Virutinis dangtis

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

5 Grilio groteles 11 Grilio Sildymo elementas

6 Valdymo skydelis 12 Lentynos padetis

1 2 3 4 5 6 7 8

Termostato lempute
Mechaninis laikmatis
Termostato rankenélé
Funkcijy parinkimo rankenéle

Jprastas degiklis Galinis kairysis
Greitasis degiklis Priekinis kairysis
Atsarginis degiklis Priekinis deSinysis
Jprastas degiklis Galinis deSinysis

S ow =
o N o O
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Komplekto turinys

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

isi vartotojo vadove apraSyti priedai.

Gili kepimo skarda

Naudojama teSlainiams, dideliems kepsniams,
sultingiems patiekalams gaminti ir riebalams
surinkti kepant grilyje.

1.
2.

Vartotojo vadovas

Orkaités kepimo skarda

Naudojama pyragaitiams, Saldytiems maisto
produktams ir dideliems kepsniams kepti.

Grilio grotelés

Naudojamos kepinimui ir maisto produktams,
kurie bus kepami, kepinami arba gaminami
trokinimo induose, dedamos ant pageidaujamy
bégeliy.
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Techniniai duomenys
BENDRA INFORMACIJA

220-240V ~ 50 Hz

Dujinio gaminio kategorija 1| 2H3B/P
Bendros dujy sgnaudos 7.9 KW :

VIRYKL
2 degikliai

Energija

ORKAITE/GRILIS
Daugiafunkce orkaité

Bendroji mformaoua Elektriniy orkaiCiy energijos sgnaudy teohnlneje lenteléje esanti informacija pateikiama
pagal EN 60350-1 / IEC 60350-1 standartg. Sie dydiai yra nustatyti esant standartinei apkrovai, veikiant
apatinio-virSutinio kaitinimo arba kaitinimo naudojant ventiliatoriy funkcijoms.

Energijos efektyvumo klase 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- 1étas gaminimas naudojant terminio grilio funkcijg, 3- gaminimas naudojant terminio grilio
funkcijg, 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 bt keiciami be lydin¢iose dokumentacijose nurodyti dydZiai
iSankstinio jspéjimo. gauti esant laboratorinems sglygoms,

) vadovaujantis atitinkamais standartais. Buitiniy
Sioje instrukcijoje nurodytos savybes yra prietaisy sgnaudos ir reik$meés gali skirtis
schemiSkos ir gali skirtis nuo gaminio savybiy. priklausomai nuo eksploatavimo ir aplinkos
salygy.

Purkstuku lentelé

Degiklio padétis 2 kW 2.9 kW 1 kW 2 kW
Galinis kairysis Priekinis kairysis | Priekinis Galinis deSinysis
deSinysis
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K Irengimas

Prietaisg 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 uz vietos, elektros ir
dujy instaliacijos paruoSima Siam gaminiui.

IfAVOJUS:
Sis prietaisas turi bati jrengtas ir prijungtas
atsizvelgiant | galiojangius vietos dujy ir (arba)

elektros prijungimo reglamentus.

PAVOJUS:
Prie§ pradedant instaliacijg, apZitrékite §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 bitinas
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 papildomg svorj: virtuvés
reikmenis, kepimo indus ir maisto produktus.

=
[—) € { e
= l S -”
i (=]
E GSmM 2 65 mm min
T~ S w—
[ s—

e §jprietaisg Q'allma naudoti splﬁ't'éi"éé"é"ﬁgtmﬁﬁ?if)"jé
puséje, bet, kad vir§ kaitvietes likty maziausiai
400 mm tarpas, tarpas tarp prietaiso ir Soninés

sienos, sienelés ar aukstos spintelés turi biti
bent 65 mm.

e §j prietaisg galima statyti ir atskirai. VirS virykiés
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 virtuves sieny, virtuves baldy
arba bet kokio dydZio jrenginio. IS kitos pusés
virtuvés baldas ar jrenginys gali buti tik tokio
paties dydZio arba maZzesnis.

e Bet koks prie Sio prietaiso esantis virtuves baldas
privalo bati atsparus Silumai (bent iki 100 °C).

Apsauginé grandiné

Prietaisas turi buti 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).

Stabilumo kabliukas

Fiksavimo mechanizmas

Apsaugine grandine

Tvirtai pritaisykite granding prie virykles galinés
pusés

Virykles galine pusé

6 Virtuves siena

S ow =

Stabilumo grandiné turi bati kuo trumpesné,
kad apsaugoty virykle nuo pasvirimo j priekj, j
Sonus ir jstrizai.
Stabilumo grandiné virykléms, kuriose néra angos
grandinés laikikliui jkabinti.
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Kambario védinimas

Visose patalpose turi biti atidaromi langai arba juos
atitinkancios védinimo priemonés, be to, kai kuriose
patalpose reikés 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 bitina gerai
védinti kambarj. Jeigu pataploje néra nei lango, nei
dury, batina jrengti papildoma védinimo sistema.
Virykle galima statyti virtuvéje, virtuvéje/valgomajame
arba miegamajame/svetaingje, bet ne kambaryje,
kuriame yra vonia arba duSas. Viryklés negalima statyti
miegamajame/svetainéje, kurios plotas yra mazesnis
nei 20 m..

Neinstaliuokite Sio buitinio prietaiso patalpoje,
esancioje Zemiau negu pirmame aukSte, nebent ji bent
i$ vienos puses baty lengvai pasiekiama.

Patalpos dydis Ventiliacijos anga

Rusyje ar pusrusyje

Irengimas ir prijungimas
Sj prietaisg reikia jrengti ir prijungti atsizvelgiant j
jstatymuose dél prijungimo numatytas taisykles.

Nestatykite Sio buitinio prietaiso prie Saldytuvo
mar Saldiklio. Sio prietaiso skleidZiama iluma
padidins Saldymo prietaisy energijos

sgnaudas.
Prietaisg turi neSti bent du Zmonés.
e  Prietaisg bitina 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 §j gaminj prie jZeminto lizdo, apsaugoto
tinkamos kategorijos saugikliu, kaip nurodyta techniniy
duomeny lenteléje. Ir naudojant su transformatoriumi,
ir be jo, jsitikinkite, ar jzeminimo instaliavimg atliko
kvalifikuotas elektrikas. Mlsy bendrové néra atsakinga
uz jokig Zalg, kuri gali atsirasti naudojant gaminj, kuris
néra jZemintas atsizvelgiant j vietos reglamentus.
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PAVOJUS:

Prietaisg prie maitinimo tinklo gali prijungti tik
jgaliotasis kvalifikuotas meistras. Prietaiso
garantija galioja tik tinkamai jj prijungus.
Gamintojas néra atsakingas uz Zalg, kilusig dél
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 smiigio, trumpojo jungimo ar gaisro
pavojus!
Maitinimo tinklo duomenys turi atitikti ant prietaiso
esancioje kategorijos plokSteléje nurodytus duomenis.
Kategorijos plokgtelee pamatysite arba atidaree dureles
arba apatina dangta, arba ji bus ant galinés prietaiso
sienelés, priklausomai nuo prietaiso modelio.
Sio gaminio maitinimo laidas privalo atitikti techniniy
duomeny lenteléje nurodytus parametrus.

Irengus prietaisg, maitinimo laido kiStukas turi
bati lengvai pasiekiamas (nenutieskite laido
vir$ viryklgs).

PAVOJUS:

Prie$ pradédami bet kokius elektros prijungimo
darbus, i§junkite gaminj i§ maitinimo tinklo.
Kyla elektros smugio pavojus!

Jjunkite maitinimo laido kistukg j elektros lizdg.

Dujy prijungimas

PAVOJUS:

Prietaisg prie dujy tiekimo sistemos gali
prijungti tik jgaliotas ir kvalifikuotas asmuo.
Sprogimo ar apsinuodijimo rizika dél
nekvalifikuotai atlikty remonto darby!
Gamintojas néra atsakingas uz Zal, kilusig dél
darby, kuriuos atliko nejgaliotieji asmenys.

PAVOJUS:

Prie§ pradédami bet kokius dujy prijungimo

darbus, i§junkite 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).
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e Gamtiniy dujy prijungimas turi biti paruo$tas
prie$ prijungiant prietaisa.



e Prie gaminio gamtiniy dujy prijungimo angos turi
bti pritaisyta lanksti Zarna, o $io vamzdZio galas
turi bati uzkimstas kaisciu. Dujy tarnybos
atstovas, atlikdamas prijungima, iStrauks kaistj ir
prijungs §j prietaisg tiesioginio prijungimo jtaisu
(mova).

e Patikrinkite, ar jrengtas gamtiniy dujy voztuvas.

e Jeigu véliau jums reikes naudoti §j prietaisg su
kita dujy raimi, privalote pasitarti su jgaliotgja
technine tarnyba dél atitinkamos pakeitimo
procedUros.

PAVOJUS:
Dujy tiekimo Zarnos negalima prispausti,
sulenkti ar suspausti, jis neturi liestis prie

jkaitusiy prietaiso daliy.
Dél sugadintos dujy tiekimo Zarnos gali kilti
sprogimo pavojus.

e Pristumkite prietaisg prie virtuvés sienos.

e Orkaités kojeliy reguliavimas
Naudojant kylanti vibracija gali priversti
prikaistuvius judéti. Sios pavojingos sitacijos
galima iSvengti tinkamai iSlyginuts ir
subalansavus prietaiso aukstj.
Savo paciy saugumui pastatykite prietaisg tiesiai,
reguliuodami keturias apacioje esancias kojeles,
sukdami jas kairén arba deSinén, kad prietaisas
bty sulygintas su stalvirSiu.

Galutinis patikrinimas

1. Patikrinkite elektros 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 uzdéta arba nuvalykite degiklj.

Dujy konversija

PAVOJUS:
Prie§ pradédami bet kokius dujy prijungimo
darbus, i§junkite dujy tiekima.

Kyla sprogimo pavojus!
Norédami pakeisti buitiniame prietaise naudojamy dujy
rasj, pakeiskite visus purkStukus ir pareguliuoti visus
voztuvus, kad liepsna baty mazesne.

Degikliy purkStuky pakeitimas

1. Nuimkite degiklio galvute ir degiklio korpusag.

2. ISsukite purkStukus, sukdami prie$ laikrodZio
rodykle.

3. [Jtaisykite naujus purkStukus.

4. Patikrinkite visas jungtis, ar jos tvirtai jtaisytos ir
prijungtos.

Naujy purkstuky padeétis yra pazyméta ant
ju pakuotés arba jg galima rasti lenteléje

Purkstuky lentelé, puslapis 12.

T

Dujy i$jungimo jtaisas (jeigu jrengtas)
Uzdegimo Zvake

PurkStukas

Degiklis
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Nebandykite nuimti dujiniy degikliy ¢iaupy,
nebent tai buty butina susidarius nejprastoms
salygoms. Jeigu reikia keisti Ciaupus, privalote
iSkviesti jgaliotaja tarnyba.

Sumazintas dujy tiekimo srauto nustatymas

virykliy Giaupams

1. Uzdekite degiklj, kurj reikia pareguliuoti, pasukite
rankenéle j mazesneés liespnos padetj.

2. Nuimkite rankenéle nuo dujy Ciaupo.

3. Norédami paregulivoti dujy srauto reguliavimo
varzta, naudokite tinkamo dydZio atsuktuva.

Jeigu naudojate suskystintgsias dujas, (butang —

propang), sukite varztg pagal laikrodzio rodykle.

Naudojant natdralias dujas, varztg reikia vieng kartg

pasukti prie§ laikrodzio rodykle.

» Sumazinus dujy vartojima, paprastai liepsna turi bati

6—7 mm aukscio.

4. Jei liepsna didesné, negu reikia, pasukite varztg
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.
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1 Srauto grei¢io reguliavimo varztas

1 Srauto grei¢io reguliavimo varztas

Pakeitus prietaise naudojamy dujy rasj, reikia
pakeisti ir kategorijos plokstelg, kurioje

nurodoma prietaise naudojamy dujy rasis.
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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 Siluma.

e Gamindami patiekalus, jkaitinkite orkaite, jeigu
tai rekomenduojama vartotojo vadove arba pagal
recepta.

e Gaminant maistg, daznai nedarinékite orkaités
dureliy.

e Jeigu jmanoma, vienu metu orkaitéje stenkites
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 baty jkaitusi.

e (alite sutaupyti energijos iSjungdami orkaite
kelias minutes prie$ kepimo pabaiga.
Neatidarykite orkaités dureliy.

e Afildykite uzSaldytus maisto produktus pries
gamindami juos.

e Kepimui naudokite puodus/keptuves su dangciais.

Nenaudojant dangciy, energijos sgnaudos gali
padidéti iki 4 karty.

e Pasirinkite degiklj, labiausiai tinkama pagal
prikaistuvio, kurj naudosite, dugno dyd.
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 ésdinanéiy 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
gamyhos likusios nuosédos ir apsauginiai sluoksniai.

DEMESIO

Karsti pavirSiai gali nudeginti!

Naudojamas prietaisas gali jkaisti. Niekuomet
nelieskite karsty degikliy, vidiniy orkaités daliy,
Sildytuvy ir pan. Neleiskite vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet mavékite Silumai atsparias pirstines.

Elektriné orkaité

1. IS orkaités iSimkite visas kepimo skardas ir
groteles.

2. Uzdarykite orkaités dureles.

3. Pasirinkite padétj ,Statinis".

4, Parinkite didziausig grilio galinguma; Zr. Kaip
naudoti elektring orkaitg, puslapis 19.

5. Pakaitinkite orkaitg mazdaug 30 minuciy.

6. ISjunkite orkaite; Zr. Kaip naudoti elektring orkaite,
puslapis 19

Orkaité su griliu

1. IS orkaités iSimkite visas kepimo skardas ir

groteles.

UZdarykite orkaités dureles.

Parinkite didziausig grilio galinguma; Zr. Kaip

naudoti grilj, puslapis 22.

Pakaitinkite orkaite mazdaug 30 minuCiy.

ISjunkite grilj; Zr. Kaip naudoti grilj, puslapis 22

w o
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Pirma kartg naudojant orkaite, porg valandy
gali kilti dumy ir sklisti nemalonus kvapas. Tai

isiSkai normalu Bitinai gerai iSvédinkite
patalpa, kad joje nelikty dimy ir nemalonaus
kvapo. Stenkités nejkvépti damy ir jy
skleidZiamo kvapo.
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B Kaip naudoti ia virykle
Bendroji informacija apie maisto
gaminima

Aligjumi nepripildykite daugiau nei
trecdalio keptuves. Kaitindami aliejy
kaitvietés nepalikite be prieZitros. Dél

perkaitusio aliejaus gali kilti gaisras.
Niekuomet nebandykite gaisro
gesinti vandeniu! Aligjui uZsidegus,
uzdekite jj audiniu gaisrui gesinti ar
drégnu skudureéliu. ISjunkite kaitviete,
jei tai padaryti saugu, ir kvieskite
ugniagesius.

e Prie$ kepdami maisto produktus, visada
kruop$¢iai juos nusausinkite ir letai dékite j
karstg aliejy. Prie$ kepimg batinai visiSkai
atSildykite uzSaldytus maisto produktus.

e Kaitinkdami aliejy, neuzdenkite prikaistuvio.

e Puodus ir keptuves ant kaitlentes dekite taip, kad
jy rankenos nebaty vir$ kaitvie€iy ir nejkaisty.
Ant kaitlentés nedékite nesubalansuoty ir lengvai
virstangiy indy.

e Nedekite tusciy indy ir prikaistuviy ant jjungty
kaitvieCiy. Jie gali bti sugadinti.

e laikant jjungtg kaitviete be indo ar prikaistuvio,
gaminys gali sugesti. Pabaige gaminti, i§junkite
kaitvietes.

e Gaminio pavirSius gali bati jkaites, todel nedékite
ant jo plastikiniy ir aliumininiy indy.

Tokiuose induose nereikéty laikyti ir maisto
produkty.

¢ 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
kaitvietes, o ne traukite jj pavirSiumi.

Gaminimas naudojant dujas

e Indo dugno ir liepsnos skersmenys privalo atitikti
vienas kitg. Pareguliuokite dujy liepsnas, kad jy
nesimatyty i$ po puodo dugno; padekite puoda
ant puody atramos, per vidurj.

18/LT

Kaitlenéiy naudojimas

Jprastas 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.

Didelés liepsnos simbolis atitinka didZiausig virimo

galinguma, mazos liepsnos simbolis - maziausig virimo

galinguma. 18jungimo 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 i§jungimo

(virSuting) padet;.

Dujy iSjungimo saugos sistema (modeliuose su

terminiu elementu)

1 Saugos priemoné: jeigu ant

degikliy iSsilieja skyscio ir

liepsna uZgesta, suveikia

saugos mechanizmas, kuris

i§jungia dujy tiekima.

S~ o =

1. Dujy i8jungimo

sauga

e Norédami uzdegti, jspauskite rankenéle vidun ir
sukite ja prie§ laikrodZio rodykle.

e Dujoms uZsidegus, palaikykite rankenéle nuspaude
dar 3-5 sekundes, kad bty jjungta saugos sistema.

®  Jeigu paspaudus ir atleidus rankenéle dujos
neuzdegamos, pakartokite t3 pacig procedrg,
palaikydami rankenéle nuspaude 15 sekundZiy.

PAVOJUS:

Jei degiklis neuzdegamas per 15 sekundziy,
atleiskite mygtuka. Prie$ bandydami dar kartg,
palaukite bent 1 minutg. Kyla dujy
susikaupimo ir sprogimo rizika!




[ 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 orkaités daliy,
Sildytuvy ir pan. Neleiskite vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet mavékite Silumai atsparias pirstines.

PAVOJUS:
Atidarydami dureles, bikite atsargds, nes pro
jas 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.

e Geriausiai iSnaudokite groteliy vieta.

e Kepimo formg dékite groteliy viduryje.

e Prie$ jjungdami orkaite arba grilj, pasirinkite
tinkama groteliy padétj. Nekeiskite groteliy
padéties, kai orkaité yra jkaitusi.

e Orkaités durelés turi biti uzdarytos.

Patarimai dél kepinimo

e Visa vista, kalakutas ir dideli mésos gabalai
iSkeps geriau, jeigu pries tai juos palaikysite
marinatuose, pavyzdziui, citriny sulCiy ir juodujy
pipiry.

e Mésai su kaulais iSkepti reikia mazdaug 15 - 30
minuciy daugiau, nei kepant tokio paties dydzio
kepsnj be kauly.

e Turétumete apskaiciuoti kepsnio kepimo laikg:
vienas mesos centimetras j aukstj iSkepa per 4 -
5 minutes.

e Mesai iSkepus, palikite jg orkaiteje dar mazdaug
10 minugiy. Sultys geriau pasiskirsto kepsnyje ir
neiSheéga, kai mésa pjaustoma.

Silumai atspariame inde gaminama uvj reikéty
deti ant groteliy viduriniame arba apatiniame
lygyje.

Patarimai dél kepimo grilyje

Kepant mésa, Zuvj ir paukstieng grilyje, mésa greitai

apskrunda, pasidengia grazia plutele ir nebiina sausa.

Grilyje ypa tinka kepti kepsnius, ant ieSmy kepamg

mes3 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

vieline lentyna taip, kad padengtas plotas
nevirdyty 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
j ja nuvarvéty riebalai. | kepimo skarda pripilkite
truputj vandens, kad jg bty 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
Temperatiiros ir veikimo rezimo parinkimas

1 2

—

Termostato rankenélé
Funkcijy parinkimo rankenéle
Nustatykite orkaités laikmatj j norimg kepimo
padétj; zr Orkaités laikrodZio naudojimas,
puslapis 20.
2. Funkcijy rankenéle nustatykite norimg darbo
rezima.
3. Temperaturos rankenéle nustatykite norimg
temperaturg.
» Orkaité jkaista iki nustatytos temperaturos ir palaiko
ja. Sildymo metu lieka degti temperatiros lempute.
Elektrinés orkaités i§jungimas
Nustatykite orkaites laikmatj j iSjungimo padétj

e Y

Nustacius laikmatj tam tikram laikui,
suskaiCiaves laika, jis iSsijungs automatiskai;
7r. Orkaites laikrodZio naudojimas, puslapis 20

Pasukite funkcijy ir temperattros rankenéles j
iSjungimo (virSuting) padétj.

Svarbu tinkamai padéti 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.
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Veikimo rezimai

Cia parodyta veikimo rezimy tvarka gali skirtis nuo jiisy

prietaiso rezimy iSdestymo tvarkos.
Tradicinis kepimas

Veikia abu Sildytuvai — ir virSutinis, ir
apatinis. Maistas Sildomas tolygiai - ir
i$ virSaus, ir i$ apacios. Tinka,
pavyzdZiui, tortams, pyragaiciams
arba tortams ir troSkiniams tesloje
kepti. Kepkite jdéje tik vieng skarda.

Apat. Sildymas

%

Veikia tik apatinis Sildytuvas. Tinka
picoms kepti ir paskesniam patiekaly
apskrudinimui i§ apadios.

Apatinis/vir§utinis kaitinimas su ventiliatoriumi

Veikia virutinis bei apatinis kaitinimo
elementai ir ventiliatorius (galinéje
sienelgje). Ventiliatorius tolygiai
paskirsto karstg org orkaiteje. Kepkite
jdéje tik vieng skarda.

Veikia su ventiliatoriumi

#

Orkaité nesyla. Veikia tik apatinis
ventiliatorius (galinéje sieneléje).
Tinkama uzSaldytam granuliuotam
maistui létai atitirpdytis kambario
temperatiroje ir iSkeptam maistui
atvésinti.

Vent. Sildymas
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Ventiliatorius labai greitai ir tolygiai
orkaitéje paskirsto karstg org, kurj
jSildo galinis Sildytuvas. Kepant
patiekalus, pravartu pasirinkti tinkamo
lygio lentynas; daugeliu atvejy
orkaités i$ anksto paildyti nereikia.
Tinkama kepti jdéjus kelias skardas.

"3D" funkcija

Veikia virutinis bei apatinis kaitinimo
elementai ir kaitinimas ventiliatoriumi
(galingje sieneléje). Patiekalas tolygiai
ir gretai kepamas iS visy pusiy.
Kepkite jdéje tik vieng skarda.

Stiprus grilis
AN

Veikia orkaités virSuje esantis didysis
grilis. Kepimo grotelés tinkamos kepti
didelj mésos kiekj.

e Dékite dideles arba vidutinio
dydZio porcijas tinkamoje
lentynos padétyje po grilio
Sildytuvu.

e Nustatykite maksimalig
temperaturg.

e Pragjus pusei numatyto kepimo
grilyje laiko, apverskite
patiekalg.

Grilis+vent.
v Kepimo drilyje efektas néra toks
& stiprus, kaip naudojant didjjj gril].

e Dekite maZas arba vidutinio
dydZio porcijas tinkamoje
lentynos padétyje po grilio
Sildytuvu.

e Nustatykite norimg temperaturg.

e Pragjus pusei numatyto kepimo
grilyje laiko, apverskite
patiekalg.

Orkaités laikrodzio naudojimas

Y | O\
100
o0 30
80 5040
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Kepimo pradzia

Norédami naudoti orkaitg, privalote nustatyti
kepimo rezima, norima temperatirg ir laika.
Kitaip orkaité neveiks.

1. Norédami nustatyti kepimo laikg, sukite laiko
reguliavimo rankenéle pagal laikrodZio rodykle.
2. |dékite patiekalg j orkaite.




3. Pasirinkite veikimo rezimg ir temperaturg; Zr. Kaip
naudoti elektring orkaitg, puslapis 19.

» Orkaité jkaista iki nustatytos temperatdros ir iSlaiko

Sig temperattirg iki kepimo pasirinkto kepimo laiko

pabaigos.

4. Pasibaigus kepimo laikui, laiko nustatymo
rankenélé automatiSkai pasisuks prie$ laikrodzio
rodykle. Pasigirsta jspéjimo signalas, rodantis, kad
laikas baigési, ir orkaité i§jungiama.

eigu laikmacio funkcijos nenaudosite, sukite
rankenéle prie$ laikrodZio rodykle ir nustatykite

ja ties rankos simboliu.

Orkaités iSjungimas nepasibaigus nustatytam

laikui

1. Sukite laiko reguliavimo rankenéle pagal laikrodZio
rodykle, kol ji nebesisuks.

2. ISjunkite orkaite, pasukdami temperattiros ir
funkcijos nustatymo rankenéles.

Maisto gaminimo laiko lentelé

Sioje diagramoje parodytas laikas yra tik kaip
orientyras. Laikas gali skirtis priklausomai nuo
maisto temperattiros, storio, tipo ir jusy
pageidaujamo kepimo bado.

Kepimas ir kepinimas

5. ISjunkite orkaite, pasukdami laiko, funkcijos ir
temperaturos nustatymo rankenéles.

Patiekalas Kepimo lygmens - Groteliy padétis Temperatiira (°C) Kepimo laikas
numeris apytikslis, min

0 1-ieji orkaites begeliai yra apatiniai begeliai.

Formose kepami Vignas lygis 155 2 180 40...50
pyragai®

e e
T e S B

 Tewis (B [T .0 | 5.6
[ TVewhos @] 2 | o mores a0 | .20

(**) Kepimui, kuriam orkaite reikia jSildyti, kepimo pradzioje Sildykite tol, kol neuzges termostato lempute.
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Patarimai dél torty kepimo

Jeigu tortas yra per sausas, padidinkite
temperatirg 10 ir sumaZzinkite kepimo laika.
Jeigu tortas yra per Slapias, paruoskite tirStesng
teSlg arba sumazinkite temperatirg 10 .

Jeigu tortas per smarkiai apkepes virSuje, dékite
ji ant Zemesnés lentynos, sumazinkite
temperaturg ir padidinkite kepimo laika.

Jeigu jis gerai iSkepes viduje, bet lipnus virSuje,
paruoSkite tirStesne teSla, sumazinkite
temperaturg ir padidinkite kepimo laika.

Patarimai dél teSlos gaminiy kepimo

Jeigu teSlos kepinys yra per sausas, padidinkite
temperatirg 10 ir sumaZzinkite kepimo laika.
Sudrékinkite teSlos sluoksnius kremu, pagamintu
i$ pieno, aliejaus, kiauSiniy ir jogurto.

Jeigu teSlos kepinys kepa pernelyg ilgai,
pasirtipinkite, kad paruo$to kepinio storis
nevirSyty formos gylio ir baty lygus su formos
kraStais.

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 rezima ir

emperatira. Jeigu kepinio apadia vis tiek
nepakankamai iSkepa, kitg kartg kepinj dékite
ant Zemesnés lentynos.

Patarimai dél darzoviy kepinimo

pernelyg sausas, kepkite inde su danggciu, o ne

Maisto gaminimo grilyje laiko lentelé
Kepimas elekiriniame grilyje

Maisto produktas
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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

rankenéle prie$ laikrodZio rodykle, ties rankos

simboliu.

Grilio jjungimas

1. Pasukite funkcijy rankenéle ties norimu grilio
simboliu.

2. Tuomet pasirinkite norimg kepimo grilyje
temperaturg.

3. Jeigu reikia, i$ anksto pasildykite orkaite 57
minutes.

» UzZsidega temperatdros lemputé

Grilio iSjungimas

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.

Skardos jdéjimo lygis Kepimo grilyje laikas (maZdaug




Techninis aptarnavimas Ir prieziura

Bendroji informacija
Prietaisg reguliai valant, pailgéja gaminio naudojimo
laikas ir sumazeja trikCiy atvejy.

PAVOJUS:
Prie§ atlikdami techning prieZitra ir prie§
alydami, prietaisg atjunkite nuo maitinimo

4. Montuodami virSutines groteles, puody laikiklius
batinai dékite taip, kad degikliai buty centruose.

Valdymo skydo valymas
Nuvalykite valdymo skydelj ir rankenéles drégnu
skuduréliu, paskui nusluostykite sausa $luoste.

alydami valdymo skydelj, nenuimkite valdymo

tinklo. rankenéliy.

Kyla elektros smigio pavojus! Galite sugadinti valdymo skydelj!
PAVOJUS: Orkaités valymas

Prie§ valydami virykle, leiskite jai atvésti. Orkaités dury valymas

Karsti pavirsiai gali nudeginti!

e KruopSciai iSvalykite gaminj po kiekvieno
panaudojimo. tada gaminimo likucius bus
lengviau paSalinti, jie nepridegs orkaite naudojant
kitg karta

e Prietaisui valyti nereikia jokiy specialiy valymo
priemoniy. Naudokite Siltg vandenj su trupu€iu
indy plovimo skyscio, minkStg skudurélj ar
kemping gaminiui valyti ir sausg skudurélj
drégmei iSSluostyti.

e Butinai visada sausai nuvalykite bet kokius
iSsiligjusius arba po valymo likusius skyscius.

e Neradijancio plieno pavirSiams ir rankenai valyti
nenaudokite valymo priemoniy, kuriy sudétyje
yra rigsties ar chloro. Tokias dalis valykite
skystoje valymo priemonéje (be Sveiciamyjy
medziagy) sudrékintu skuduréliu; batinai braukite
viena kryptimi.

e Stikliniam gaubtui valyti nenaudokite jokiy kiety
metaliniy grandykliy arba Slifuojamyjy valymo
priemoniy. Gali biti paZeistas stiklo pavirSius.

‘ am tikros valymo priemonés ar valymo

medZiagos gali apgadinti pavirSiy.

alydami nenaudokite ésdinanéiy valymo
priemoniy, valymo milteliy/pienelio ar kokiy
nors astriy daikty.

Siam prietaisui valyti nenaudoktie gariniy
alymo prietaisy, nes gali Kilti elektros smgis.

Kaitlentés valymas

Dujinés kaitlentés

1. Nuimkite ir nuvalykite puody laikiklius bei degikliy
dangtelius.

2. ISvalykite virykle.

3. UzZdékite degikliy dangtelius ir patikrinkite, ar jie
tinkamai jtvirtinti.

Norédami iSvalyti orkaités dureles, naudokite Siltg
vanden; su trupuciu indy plovimo skyscio, minkstg
skudurélj ar kemping gaminiui valyti ir sausg skudurélj
drégmei iSSluostyti.

Orkaites durelems valyti nenaudokite jokiy

9 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
paveikslélyje.

1 2 3
1 Priekinés durelés
2 Vyris
3 Orkaite
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1 2 3

3. Pusiau praverkite priekines dureles.

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,

nepamir$kite uzspausti prie vyriy korpusy
esanciy spaustuky.

Dureliy vidinés stiklo plokstés
iSémimas

Viding orkaités dureliy stiklo plokSte galima iSimti ir
iSvalyti.

Atidarykite orkaités dureles

1 Rémas

2 Plastmasiné dalis

Nuimkite plastmasing, priekiniy dureliy virSuje
sumontuotg dalj, patraukdami jg link saves.
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Toliausiai viduje esanti stiklo ploksté

Vidiné stiklo ploksté

ISoriné stiklo ploksté

4 Plastiking stiklo plokStés anga, apatiné

Truputj kilstelékite toliausia viding stiklo plokSte (1) A
kryptimi kaip parodyta paveikslélyje ir iStraukite ja,
traukdami B kryptimi.

Pakartokite Siuos veiksmus, kad iSimtuméte viding
stiklo plokste (2).

w N =

Pirmasis Zingsnis norint perdéti dureles — vél jdéti
viding stiklo plokste (2).

Dékite nusklembta stiklo plokStes kampa kaip parodyta
paveikslélyje, kad jis atsiremty j nusklembta plastikinés
angos kampa.



Orkaités lemputé - tai speciali, 300 °C karsciui
atspari elektros lempute; iSsamiau Zr.
Techniniai duomenys, pusiapis 12. Orkaités

lempugiy galima nusipirkti i§ jgaliotojo
techninio aptarnavimo centro atstovy.

Lemputés padétis gali skirtis nuo
pavaizduotosios paveikslélyje.

Siame prietaise naudojama lempa netinkama
kambariy ap8vietimui. Si lempa skirta
naudotojui padeti geriau matyti maista.

Vidiné stiklo plokSté (2) privalo bati sumontuota
plastikingje angoje, Salia toliausiai viduje esancios
stiklo plokstés (1).

Jdedant tolimiausiai viduje esancig stiklo plokste (1),
Sios plokstés spausdinta pusé turi bati nukreipta

Siame prietaise naudojamos lempos turi
atlaikyti ekstremalias sglygas, pavyzdZiui,
didesne nei 50 °C temperatura.

RIS

vidines stiklo plokstes link. Jeigu orkaitéje sumontuota apvali lemputé:
Svarbu, kad vidings stiklo plokstés apatinis kampas 1. IStraukite gaminio kistuka iS elekiros tinklo.
biity jtaisytas apatingje plastikinéje angoje. 2. Pa_sukl_te §t|kl|n1 gaubtelj pries laikrodzio rodykle ir
Spauskite plastiking dalj rémo link tol, kol pasigirs . Nuimkite jj.

spragteléjimas.
Orkaités lemputeés keitimas

PAVOJUS:

Prie§ keisdami orkaités lemputé, jsitikinkite,
kad prietaisas yra iSjungtas i$ elektros tinklo ir
atvéses, kad iSvengtumeéte galimo elektros
smugio.

Karsti pavirsiai gali nudeginti!

3. ISsukite orkaites lempute, sukdami jg prie$
laikrodZio rodykle, ir pakeiskite jg nauja.
4, Uzdékite stiklinj gaubtel].
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B Trikéiy nustatymas

Prietaisas neveikia,
e Perdegé arba suveiké elekiros tinklo saugiklis. >>> Patikrinkite saugiklius saugikliy dezeje. Jeigu
reikia, pakeiskite arba atitaisykite juos.

*  Gaminio laido kiStukas nejkiStas j (Zemintq) lizda. >>> Patikrinkite kistumo jjungima.

e Perdegé orkaités lemputé. >~ Pakeiskite orkaités lempute.
e Nutrlko elektros tiekimas. >>> Patikrinkite, ar nenutriiko elektros tiekimas. Patikrinkite saugiklius
saugikliy deZeje. Jeigu reikia, pakeiskite arba vel jjunkite saugiklius.

e Nenustatyta funkcija ir (arba) temperattra. >>> FUNKcijg ir temperatiirg nustatykite funkcijos ir (arba)
temperatiiros rankenéle/mygtuku.
e Modeliuose su laikmaciu nenustatytas laikmatis. >>> Nustatykite laika.
(Prietaisuose su mikrobangy krosnele laikmacio valdikliais valdoma tik mikrobangy krosnelé.)
. Nutruko elektros tiekimas. >>> Patikrinkite, ar nenutriiko elektros tiekimas. Patikrinkite saugiklius
76je. Jeigu reikia, pakeiskite arba vél jjunkite saugikiius.

e Nutriiko elektros tiekimas. >>> Patikrinkite saugiklius saugikliy déZéje.
e Nustatytas laikas. >>> Laiko nustatymas

e Uzsukta pagrinding dujy sklendé. >>> Atsukite dujy sklende.
e Sulenktas dujy vamzdelis. >>> Tinkamai jrenk/te aujy vamzaelj.

e Degikliai yra purvini. >>> Nuvalykite sudedamaSIas degiklio dalis.

e Degikliai Slapi. >>> Nusausinkite sudedamasias degiklio dalis.

e Netinkamai uZdéta degiklio galvuté. >>> tinkamai uzdekite degiklio galvute.

e Uzsukta dujy sklendé. >>> Atsukite dujy skiende.

e [$tuStéjo dujy balionas (naudojant suskystintgsias dujas). >>> Pakeiskite dujy baliona.

e Pries tai buvo nutrikes elektros tiekimas. >>> Nustatykite laika / iSjunkite ir vél jjunkite gaminj.

eigu atlikus visus Siame skyriuje apraSytus nurodymus trikties atitaisyti nepavyksta, kreipkités j jgaliotojo
echninio aptarnavimo centro atstovg. Niekada nebandykite patys taisyti sugedusio gaminio.
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