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ENGLISH

Dear Customer,

Thank you for having purchased and given your
preference to our product.

The safety precautions and recommendations reported
below are for your own safety and that of others. They
will also provide a means by which to make full use of
the features offered by your appliance.

Please preserve this booklet carefully. It may be
useful in future, either to yourself or to others in the
event that doubts should arise relating to its operation.

This appliance must be used only for the task
it has explicitly been designed for, that is for
cooking foodstuffs. Any other form of usage is to be
considered as inappropriate and therefore dangerous.
The manufacturer declines all responsibility in the
event of damage caused by improper, incorrect or
illogical use of the appliance.

DECLARATION OF CE CONFORMITY

This cooker has been designed, constructed and marketed in compliance with:
- safety requirements of EEC Directive “Gas” 90/396;

- safety requirements of EEC Directive “Low voltage” 2006/95;

- protection requirements of EEC Directive “EMC” 89/336;

- requirements of EEC Directive 93/68. c €



IMPORTANT SAFEGUARDS AND RECOMMENDATIONS

After removing the appliance from its packing, make sure of its integrity.

In case of doubt, please apply to your supplier or to a qualified engineer.

The packing materials (plastic bags, polyfoam, nails, metal strips etc.) must be moved

away from the reach of the children as potential sources of danger.

— Do not attempt to alter the technical features of the appliance as this may result very
dangerous.

— Do not carry out any operation of cleaning or maintenance without prior disconnection
of the appliance from the electric supply.

— Do not line the oven walls with aluminium foil. Do not place baking trays or the drip tray
on the base of the oven chamber.

— If you should decide not to use this appliance any longer (or decide to substitute an
older model), before disposing of it, it is recommended that it be made inoperative in an
appropriate manner in accordance to health and environmental protection regulations,
ensuring in particular that all potentially hazardous parts be made harmless, especially
in relation to children who could play with old appliances.

— Gas appliances produce heat and humidity in the environment in which they are
installed.

Ensure that the cooking area is well ventilated by opening the natural ventilation grilles
or by installing an extractor hood connected to an outlet duct.

— If the cooker is used for a prolonged time it may be necessary to provide further ventila-
tion by opening a window or by increasing the suction power of the extractor hood (if
fitted).

— Read the instructions carefully before installing and using the appliance.

CAUTION: this apparatus must only be installed in a permanently ventilated room in
compliance with the applicable regulations.



IMPORTANT INSTRUCTIONS AND ADVICE FOR THE USE OF
ELECTRICAL APPLIANCES

The use of any electrical appliance requires the compliance with some basic rules,
namely:

— do not touch the appliance with wet or damp hands (or feet)

— do not use the appliance bare feet

— do not allow the appliance to be operated by children or disabled without overseeing.

The manufacturer cannot be deemed responsible for damages caused by wrong or incor-
rect use.

TIPS FOR THE USER

e During and after use of the cooker, certain parts will become very hot. Do not
touch hot parts.

* Keep children away from the cooker when it is in use.

* After use, ensure that the knobs are in position e (off), and close the main gas
delivery valve or the gas cylinder valve.

* In case of difficulty in the gas taps operation, call Service.

FIRST USE OF THE OVEN

It is advised to follow these instructions:

* Furnish the interior of the oven by placing the wire racks as described at chapter “CLEANING
AND MAINTENANCE".

* Insert shelves and tray.

* Turn on the oven, and operate at the maximum temperature in order to eliminate any traces of
grease on the heating elements.

. ]E:Iltlean the interior of the oven with cloth soaked in water and detergent (neutral) then dry care-
ully.



1 COOKING HOB

Fig. 1.1

COOKING HOB

1. Auxiliary burner (A) 1,00 kW
2. Semi-rapid burner (SR) 1,75 kW
3. Rapid burner (UR) 3,00 kW
4. Triple-ring burner (TC) 3,50 kW

Important Note:

v The electric ignition is incorporated in the knobs.

v The appliance has a safety valve system fitted, the flow of gas will be stopped if and
when the flame should accidentally go out.
v The cooker has two electrical ovens:

- left multifunction main oven;
- right natural convection small oven.



CONTROL PANEL

Fig. 1.2 21 20

CONTROL PANEL - Controls description

10. Multifunction main oven temperature knob (left oven)
11. Multifunction main oven switch knob (left oven)
12. Front left burner control knob

13. Rear left burner control knob

14. Central burner control knob

15. Rear right burner control knob

16. Front right burner control knob

17. Conventional oven switch knob (right oven)

18. Conventional oven thermostat knob (right oven)
19. Timer 120’ cut-off control knob (main oven only)
20. Right oven thermostat indicator light

21. Main oven temperature indicator light (left oven)




2 USE OF COOKING HOB

GAS BURNERS

Each burner is controlled by a gas tap
which opens and closes the gas supply.
Turning the knob so that the indicator
line points to the symbols printed on the
panel achieves the following functions:

— symbol ® =off

= full on
(maximum rate)

x
— symbol 0

— symbol = minimum rate

D *

Fig. 2.1

The electric ignition is incorporated in
the knobs (& symbol beside flame 0 -
max. heat/max. gas flow (fig. 2.1).

The maximum setting permits rapid boil-
ing of liquids, whereas the minimum set-
ting allows slower warming of food or
maintaining simmering conditions of lig-
uids.

Other intermediate operating can be
achieved by positioning the control knob
indicator between the maximum and
minimum setting, but not between the
maximum and off positions.

N.B. When the cooker is not being used,
set the gas knobs to their closed posi-
tions and also close the cock valve on
the gas bottle or the main gas supply
line.



LIGHTING GAS BURNERS
FITTED WITH SAFETY VALVE
DEVICE

To ignite the burner, the following
instructions are to be followed:

1) Press in the corresponding knob and
turn counter-clockwise (Fig. 2.2) to
the full flame position marked by the
d) symbol (Fig. 2.1) and hold the
knob in until the flame has been lit.

In the case of a mains failure light the
burner with a match or lighted taper.

2) Wait for about ten seconds after the
gas burner has been lit before let-
ting go of the knob (valve activation
delay);

3) Adjust the gas valve to the desired
position.

If the burner flame should go out for
some reason, the safety valve will
automatically stop the gas flow.

To re-light the burner, return the knob to
the closed @ position, wait for at least
1 minute and then repeat the lighting
procedure.

If your local gas supply makes it difficult
to light the burner with the knob set to
maximum, set the knob to minimum and
repeat the operation.

In the case of a mains failure light the
burner with a match or lighted taper.

Caution!

The cooking hob becomes very hot
during operation.

Keep children well out of reach.
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CHOICE OF THE BURNER

On the control panel, near each knob,
there is a diagram that indicates which
burner is controlled by that knob.
Select the burner that is most suitable
for the diameter and capacity of the pan
to be used.

As an indication, the burners and the
pans must be used in the following
way:

BURNERS POT DIAMETER
Auxiliary (*) 12-14 cm
Semi-rapid 16 -24 cm
Rapid 24 - 26 cm
Triple-ring 26 -28 cm

do not use pans with concave
or convex bases

(*) with grill for small cookware:
minimum diameter 6 cm

It is important that the base diameter of
the pot is at least the same diameter as
the burner ring to obtain an efficient heat
transfer.

Always position pans centrally over the
burners.

Adjust the size of the flame so that it
does not lick up the side of the pan.
Position pan handles so that they
cannot be accidentally knocked.

Fig. 2.3

GRATE FOR SMALL PANS

(fig. 2.4)

This grate is to be placed on top of the
(smaller) auxiliary burner when using
small diameter pans, in order to prevent
them from tipping over.

Fig. 2.4
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Attention: the oven door becomes
very hot during operation.
Keep children away.

GENERAL FEATURES

As its name indicates, this is an oven
that presents particular features from an
operational point of view.

In fact, it is possible to insert 7 different
programs to satisfy every cooking need.

NOTE:

Upon first use, it is advisable to operate the
oven for 60 minutes in the position [: with
the thermostat knob set to 250°C and for
another 15 minutes (thermostat knob on
position 200) in the positions and
to eliminate possible traces of grease on
the heating elements.

Clean the oven and accessories with warm
water and washing-up liquid.

WARNING:

The door is hot, use the handle.

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

IMPORTANT: to use the oven manu-
ally check that the control knob of
the timer is in the position '@ (see
also the instructions at page 23).

Do not line the oven walls with alu-
minium foil. Do not place baking
trays or the drip tray on the floor of
the oven chamber.

MULTI-FUNCTION OVEN “left oven”

MULTI-FUNCTION OVEN
TECHNICAL FEATURES
The 7 positions, thermostatically control-

led, are obtained by 4 heating elements
which are:

- Lower element 1400 W
- Upper element 1000 W
- Grill element 2000 W
- Circular element 2500 W

OPERATING PRINCIPLES

Heating and cooking in the MULTI-
FUNCTION oven are obtained in the fol-
lowing ways:

a. by normal convection
The heat is produced by the upper and
lower heating elements.

b. by forced convection

A fan sucks in the air contained in the
oven muffle, which sends it through
the circular heating element and then
sends it back through the muffle.
Before the hot air is sucked back again
by the fan to repeat the described
cycle, it envelops the food in the oven,
provoking a complete and rapid cook-
ing.

It is possible to cook several dishes
simultaneously.

c. by semi-forced convection
The heat produced by the upper and
lower heating elements is distributed
throughout the oven by the fan.

d. by radiation
The heat is irradiated by the infra red
grill element.

e. by radiation and ventilation
The irradiated heat from the infra red
grill element is distributed throughout
the oven by the fan.

f. by ventilation
The food is defrosted by using the fan
only function without heat.

11
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Fig. 3.1 Fig. 3.2

THERMOSTAT (Fig. 3.1)

To turn on the heating elements of the oven, set the switch knob on the desired program
and the thermostat knob onto the desired temperature (from 50° to 250° C).

FUNCTION SELECTOR KNOB (ig. 3.2)

Rotate the knob clockwise to set the oven for one of the following functions:

-£)-  OVEN LIGHT

By setting the knob to this position, only the oven light comes on (15 W).
The light remains on whilst any of the cooking modes are selected.

|:| TRADITIONAL CONVECTION COOKING

The upper and lower heating elements are switched on. The heat is diffused by natural
convection and the temperature must be set between 50° C and 250° C.
It is necessary to preheat the oven before adding the foods to be cooked.

Recommended for:
For foods which require the same cooking temperature both internally and externally, i.
e. roasts, spare ribs, meringue, etc.



GRILLING

The infra-red heating element is switched on. The heat is diffused by radiation.
Use with the oven door closed, the function knob set to @ and the temperature knob
to position 225°C for max 15 minutes, then to position 175°C.

Note: It is recommended that you do not grill for longer than 30 minutes at any
one time.

Attention: the oven door becomes very hot during operation. Keep children away.
For correct use see “USE OF THE GRILL”

Recommended for:
Intense grilling action for cooking with a broiler; browning, crisping, “au gratin”, toasting,
etc.

X DEFROSTING FROZEN FOODS

Only the oven fan is on. To be used with the temperature knob on “@” because the other
positions will have no effect. The defrosting is done by simple ventilation without heat.

Recommended for:
To rapidly defrost frozen foods; 1 kilogram requires about one hour.
The defrosting times vary according to the quantity and type of foods to be defrosted.

O HOT AIR COOKING

The circular element and the fan are on. The heat is diffused by forced convection and
the temperature must be set between 50° and 250 °C.
It is not necessary to preheat the oven.

Recommended for:
For foods that must be well done on the outside and tender or rare on the inside, i. e.
lasagna, lamb, roast beef, whole fish, etc.

13
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VENTILATED GRILL COOKING

The infra-red ray grill and the fan are on. The heat is mainly diffused by radiation and the fan
then distributes it throughout the oven. The temperature must be set between 50° and 175
°C for max 30 minutes. It is necessary to preheat the oven for about 5 minutes.

Use with the oven door closed.

Attention: the oven door becomes very hot during operation.
Keep children away.
For correct use see “GRILLING AND “AU GRATIN".

Recommended for:
For grill cooking when a fast outside browning is necessary to keep the juices in, i. e. veal
steak, steak, hamburger, etc.

THAWING AND WARMING UP

The upper element and the circular element connected in series, are switched on; also the
fan is on. The heat is diffused by forced convection with the most heat being produced by the
upper element.

The temperature must be set between 50° and 140 °C.

Recommended for:
To keep foods hot after cooking. To slowly heat already cooked foods.

ﬁ CONVECTION COOKING WITH VENTILATION

The upper and lower heating elements and the fan turn on.
The heat coming from the top and bottom is diffused by forced convection.
The temperature must be set between 50° and 250 °C.

Recommended for:
For foods of large volume and quantity which require the same internal and external
degree of cooking; for ie: rolled roasts, turkey, legs, cakes, etc.



COOKING ADVICE

STERILIZATION

Sterilization of foods to be conserved, in
full and hermetically sealed jars, is done
in the following way:

a. Set the switch to position

b. Set the thermostat knob to position
185 °C and preheat the oven.

c. Fill the dripping pan with hot water.

d. Set the jars onto the dripping pan
making sure they do not touch each
other and the door and set the ther-
mostat knob to position 135 °C.

When sterilization has begun, that is,
when the contents of the jars start to
bubble, turn off the oven and let cool.

REGENERATION

Set the switch to position and the
thermostat knob to position 150° C.
Bread becomes fragrant again if wet with
a few drops of water and put into the
oven for about 10 minutes at the highest
temperature.

ROASTING

To obtain classical roasting, it is neces-
sary to remember:

— that it is advisable to maintain a tem-
perature between 180 and 200 °C.

— that the cooking time depends on the
quantity and the type of foods.

SIMULTANEOUS COOKING OF
DIFFERENT FOODS

The MULTI-FUNCTION oven set on
position and gives simultaneous
cooking of different foods.

Different foods such as fish, cake and meat
can be cooked together without mixing the
smells and flavours.

This is possible since the fats and vapors
are oxidized while passing through the
electrical element and therefore are not
deposited onto the foods.

The only precautions to follow are:

— The cooking temperatures of the different
foods must be as close to as possible,
with a maximum difference of 20° - 25
°C.

— The introduction of the different dishes
in the oven must be done at different
times in relation to the cooking times of
each one.

This type of cooking saves time and

energy.

15
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GRILLING AND “AU GRATIN”

Set the switch to position .

Set the temperature knob to 175 °C and
after having preheated the oven, simply
place the food on the shelf.

Close the door and let the oven operate
until grilling is complete.

Adding a few dabs of butter before the
end of the cooking time gives the golden
“au gratin” effect.

Note: It is recommended that you do
not grill for longer than 30 minutes at
any one time.

ATTENTION: the oven door becomes
very hot during operation.
Keep children away.

USE OF THE GRILL

Turn on the grill as indicated in the previ-
ous paragraph and leave to warm up for
approximately 5 minutes with the door

closed.

Introduce the food to be cooked, posi-
tioning the rack as close to the grill as
possible.

The dripping pan should be placed
under the rack to catch the cooking juic-
es and fats.

Grilling with the oven door closed.

Grilling with the oven door closed and
do not for longer than 30 minutes at
any one time.

Attention: the oven door becomes
very hot during operation.
Keep children away.

The oven accessories can bear
loads up to 6 kg.
Distribute the loads uniformly.

OVEN COOKING

Before introducing the food, preheat the
oven to the desired temperature.

For a correct preheating operation, it is
advisable to remove the tray from the
oven and introduce it together with the
food, when the oven has reached the
desired temperature.

Check the cooking time and turn off the
oven 5 minutes before the theoretical
time to recuperate the stored heat.

COOKING EXAMPLES

Temperatures and times are approximate
as they vary depending on the quality
and amount of food.

Remember to use ovenproof dishes and

to adjust the oven temperature during
cooking if necessary.

DISHES TEMPERATURE
Cakes 180°
Doughnuts 180°
Cheese soufflé 200°
Potatoes soufflé 200°
Roast veal 200°
Spinach crepes 200°
Potatoes in milk 200°

Chicken breasts in tomato 200°
Sole fish filet 200°
Whiting 200°
Cream puffs 200°
Plum pie 200°
Meat balls 200°
Veal meatloaf 200°
Grilled chicken - roast chicken 220°
Baked lasagna 220°
Roast beef 220°
Oven cooked pasta 220°
Lemon cake 220°
Rice creol 225°
Baked onions 225°
Stuffed potatoes 225°
Grilled veal joint 225°
Marmalade pie 225°
Pound cake 225°
Turkish shishkebab 250°
Pizza with anchovies 250°



4 CONVENTIONAL OVEN “right”

Attention: the oven door becomes
very hot during operation.
Keep children away.

GENERAL FEATURES

The convection oven is equipped with 3
electrical heating elements:

— 2 elements (upper and lower) for nor-
mal oven cooking

— 1 grill element, on the top of the oven,
for grilling.

The input of the elements is:

— Top element 700 W
— Bottom element 800 W
— Grill element 1600 W

This oven is equipped with a special dish
rack for use with the special 4/ func-
tion. In this setting you canuse your
conventional oven to warm the plates (at
about 60°C) before serving dinner.

For correct use of this function see
“PLATE WARMING or TRADITIONAL C
ONVECTION COOKING” and “USE OF
SPECIAL DISH RACK”.

NOTE:

Upon first use, it is advisable to operate
the oven at the maximum temperature
(thermostat knob on position 250) for
60 minutes in the position O and for
another 15 minutes in the position [7] to
eliminate possible traces of grease on
the heating elements.

WARNING:

The door is hot, use the handle.
During use the appliance becomes
hot. Care should be taken to avoid
touching heating elements inside the
oven.

Do not line the oven walls with alu-
minium foil. Do not place baking
trays or the drip tray on the floor of
the oven chamber.

17
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250+

200 50
Fig. 4.1 Fig. 4.2

TEMPERATURE KNOB (Fig. 4.2)

This only sets the cooking temperature and does not switch the oven on.
Rotate clockwise until the required temperature is reached (from 50 to 250°C).

FUNCTION SELECTOR KNOB (fig. 4.1)

Rotate the knob clockwise to set the oven for one of the following functions

‘O:| OVEN LIGHT

By setting the knob to this position, only the oven light comes on (15 W).
It remains on in all the cooking modes.

I:I TRADITIONAL CONVECTION COOKING

This function can also be used for traditional convection cooking: the temperature knob
must be regulated between 50 and 250°C. It is necessary to preheat the oven before
introducing the foods to be cooked.

Traditional convection cooking recommended use:
For foods which require the same cooking temperature both internally and externally, i.e.
roasts, spare ribs, meringue, etc.



Jﬁ, PLATE WARMING

The upper and lower heating elements are switched on; the heat is diffused by natural
convection. The temperature knob must be set to position 4/ to heat the plates at about
65°C.

This function can also be used for traditional convection cooking: the temperature knob
must be set between 50 and 250°C.

Recommended for:
Dish warming using the special rack. For correct use see “USE OF SPECIAL DISH
RACK”.

KEEP ATTENTION: Plates are hot after warming. It is advisable to handle the plates
using oven gloves.

a0l
SPIT ROASTING

The infrared grill element at the top of the oven and the rotisserie motor comes on.

The heat is dispersed by radiation.

Use with the oven door closed, the function knob set to , and the temperature knob
to 225°C for max 15 minutes, then to 175°C.

For cooking hints, see “USE OF THE ROTISSERIE”.

It is recommended that you do not grill for longer than 30 minutes at any one time.
Attention: the oven door becomes very hot during operation.

Keep children away.

Recommended for: Spit roasting with the rotisserie.

GRILLING

The infrared grill element at the top of the oven comes on. The heat is dispersed by
radiation.

Use with the oven door closed, the function knob set to E] and the temperature knob
to position 225°C for max 15 minutes, then to position 175°C.

For cooking hints, see the chapter “USE OF THE GRILL".

Recommended use:
Intense grilling, browning, cooking au gratin and toasting etc.

It is recommended that you do not grill for longer than 30 minutes at any one time.
Attention: the oven door becomes very hot during operation.
Keep children away.

19
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OVEN COOKING

Before introducing the food, preheat the
oven to the desired temperature.

For a correct preheating operation, it is
advisable to remove the tray from the
oven and introduce it together with the
food, when the oven has reached the
desired temperature.

Check the cooking time and turn off the
oven 5 minutes before the theoretical
time to recuperate the stored heat.

COOKING EXAMPLES

Temperatures and times are approximate
as they vary depending on the quality
and amount of food.

Remember to use ovenproof dishes and
to adjust the oven temperature during
cooking if necessary.

DISHES TEMPERATURE
Lasagne 190°
Baked pasta 190°
Pizza 220°
Creole rice 190°
Baked onions 190°
Spinach crépes 185°
Potatoes baked in milk 185°
Stuffed tomatoes 180°
Cheese soufflé 170°
Roast veal 180°
Grilled veal chops 210°
Chicken breasts with tomato 180°
Grilled chicken - roast chicken 190°
Veal loaf 175°
Roast beef 170°
Fillet of sole 175°
Aromatic hake 170°
Beignets 160°
Ring cake 150°
Plum tart 170°
Jam tartlets 160°
Sponge cake 170°
Sweet dough 160°
Sweet puffs 170°
Plain sponge cake 170°



USE OF THE GRILL

Preheat the oven for about 5 min-
utes.

Introduce the food to be cooked,
positioning the rack as close to the grill
as possible.

The drip tray should be placed under
the rack to catch the cooking juices and
fats.

Grill with the oven door closed.

Do not grill for longer than 30 minutes
at any one time.

Caution: the oven door becomes very

hot during operation. Keep children
well out of reach.

USE OF THE ROTISSERIE
(fig. 4.3)

— Insert the dripping pan into the lowest
rack holders of the oven and insert the
rod support into the intermediate rack
holders.

— Put the meat to be cooked onto the

rod, being careful to secure it in the
center with the special forks.

— Insert the rod into the motor opening
and rest it onto the support of the spit
collar; then remove the grip by turning
it to the left.

21



USE OF SPECIAL DISH RACK

This special shelf can be used as a dish
rack or when turned over, as a normal
shelf for oven cooking.

It must be inserted between the guides of
the lateral racks.

USING THE SPECIAL SHELF AS A
DISH RACK

Slide in the shelf on the guides, on the
lower level of the lateral racks.

The prongs where the plates are to be
inserted must be turned upwards.

The shelf must be fitted so that the safety
catch, which stops it sliding out, faces
the bottom of the oven (see detail of fig-
ure 4.4).

The plates must be positioned as indi-
cated in figure 4.4.

To facilitate this operation pull the special
rack up to the safety lock.

KEEP ATTENTION: Plates are hot after
warming. It is advisable to handle the
plates using oven gloves.

USING THE SPECIAL RACK FOR
NORMAL COOKING

Slide in the shelf on the guides: the safe-
ty catch must be turned toward the oven
base (see detail of figure 4.5).

The flat surface can be used to put cook-
ing pans or to put food directly on the
rack; in the second case the drip tray
should be placed under the rack to catch
the cooking juices and fats.




TIMER - 120’ Cut-off (Main oven only)

TIMER-120’ Cut-off (Fig. 5.1)

The function of the timer runs the oven
for a preset time.

1) Starting up.
After setting the function selector and
thermostat to the required mode and
temperature, rotate the timer knob
clockwise until you reach the required
cooking time (max 120 minutes).
Once this time has elapsed, the timer
will return to the “0” position and the
oven will automatically switch off.

2) Manual position.
If the cooking time is longer than two
hours or if you wish to use the oven
manually, switching it off as required,
the knob must be turned to position

120,
30

) %
90

75 ° .60
Fig. 5.1
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0 CLEANING AND MAINTENANCE

GENERAL ADVICE

— Before any operation of cleaning
and maintenance disconnect the
appliance from the electrical net-
work.

— When the appliance is not being used,
it is advisable to keep the gas tap
closed.

— Every now and then check to make
sure that the flexible tube that con-
nects the gas line or the gas cylinder
to the appliance is in perfect condition
and eventually substitute it if it shows
signs of wearing or damage.

— Do not use cleaning products with a
chlorine or acidic base.

— If a tap becomes stiff, do not force;
contact your local Service Centre.

REPLACING THE OVEN LIGHT
BULB

Switch the cooker off at the mains.
When the oven is cool, unscrew and
replace the bulb with another one
resistant to high temperatures (300 °C),
voltage 230 V (50 Hz), 15 W, E14.

Note: Oven bulb replacement is not
covered by your guarantee.

ENAMELLED PARTS

All the enamelled parts must be cleaned
with a sponge and soapy water or other
non-abrasive products.

Dry preferably with a soft cloth.

Acidic substances like lemon juice,
tomato sauce, vinegar etc. can damage
the enamel if left too long.

STAINLESS STEEL SURFACES

The stainless steel front panels on this
cooker (facia, oven doors, drawer) are
protected by a finger-print proof lacquer.
To avoid damaging this lacquer, do not
clean the stainless steel with abrasive
cleaners or abrasive cloths or scouring
pads.

ONLY SOAPY/WARM WATER MUST
BE USED TO CLEAN THE (COATED)
STAINLESS STEEL SURFACES.

GAS TAPS

In the event of operating faults in the gas
taps, call the Service Department.

Do not use a steam cleaner because
the moisture can get into the appli-
ance thus make it unsafe.



INSIDE OF OVEN

This must be cleaned after every use.
Remove and refit the side runner frames
as described on the next chapter.

With the oven warm, wipe the inside
walls with a cloth soaked in very hot
soapy water or another suitable product.
Side runner frames, tray and rack can
be removed and washed.

ASSEMBLY AND DISMANTLING
OF THE SIDE RUNNER
FRAMES

— Fit the side runner frames into the
holes on the side walls inside the
oven (Fig. 6.1).

— Slide the tray and rack into the run-
ners fig. 6.2. The shelf must be fitted
so that the safety catch, which stops
it sliding out, faces the inside of the
oven.

— To dismantle, operate in reverse
order.

25
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BURNERS

They can be removed and washed with
soapy water only.

They will remain always perfect if
cleaned with products used for silver-
ware.

After cleaning or wash, check that burn-
er-caps and burner-heads are dry before
placing them in the respective hous-
ings.

It is very important to check that the
burner flame distributor and the cap has
been correctly positioned - failure to do
SO can cause serious problems.

Note: To avoid damage to the electric
ignition do not use it when the burn-
ers are not in place.

CORRECT REPLACEMENT OF
THE BURNERS

It is very important to check that the
burner flame distributor F and the cap C
has been correctly positioned (see fig.
6.3 - 6.4) - failure to do so can cause
serious problems.

Check that the electrode “S” (fig. 6.3)
is always clean to ensure trouble-free
sparking.

Check that the probe “T” (fig. 6.3) next
to each burner is always clean to ensure
correct operation of the safety valves.
Both the probe and ignition plug must be
very carefully cleaned.

Fig. 6.3

Fig. 6.4



TRIPLE RING BURNER

The triple ring burner must be correctly positioned (see fig. 6.5); the burner rib must be
enter in their logement as shown by the arrow.

Then position the cap A and the ring B (fig. 6.6 - 6.7).
The burner correctly positioned must not rotate (fig. 6.6).

Fig. 6.6 Fig. 6.7
27



Fig. 6.8

Fig. 6.9

OVEN DOOR STORAGE COMPARTMENT

The storage compartment is accessible

The internal glass panel can be easily -OfT]| .
through the pivoting panel (fig. 6.9).

removed for cleaning by unscrewing the
2 retaining screws (Fig. 6.8)

Do not store flammable material in
the oven or in the storage compart-
ment.
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Fig. 6.10a

The oven door can easily be removed
as follows:

REMOVING THE OVEN DOOR /

— Hold the door as shown in fig. 6.10.

— Gently close the door and withdraw
the lower hinge pins from their loca-
tion (fig. 6.10c).

4 Fig. 6.10b

— Open the door to the full extent (fig.
6.10a).

— Attach the retaining rings to the hooks
on the left and right hinges (fig. 6.10b).

— Withdraw the upper hinge pins from
their location (fig. 6.10d).

Fig. 6.10c

— Rest the door on a soft surface.
— To replace the door, repeat the above
steps in reverse order.

7” |
//

=
D=




30

IMPORTANT

— Cooker installation must only be carried out by QUALIFIED TECHNICIANS and in
compliance with local safety standards. Failure to observe this rule will invalidate the
warranty.

The appliance must be installed in compliance with regulations in force in your country
and in observation of the manufacturer's instructions.

— Always unplug the appliance before carrying out any maintenance operations or repairs.

— The surfaces of adjacent furniture and walls must be capable of withstanding tempera-
tures in excess of 75°C. If the cooker is installed adjacent to furniture which is higher
than the gas hob cooktop, a gap of at least 50 mm must be left between the side of the
cooker and the furniture.

— Some appliances are supplied with a protective film on steel and aluminium parts.
This film must be removed before using the cooker.



7 INSTALLATION

The installation conditions, concerning protection against overheating of the surfaces
adjacent to the cooker, must conform to figures 7.1a or 7.1b.

The walls of the units
must be capable of
resisting temperatures
of 75 °C above room
temperature.

M Class 1

Gas connection made
using a rubber pipe
which must be visible
and available for inspec-
tion or using rigid or flex-
ible metal pipe.

M Class 2
M Subclass 1

Gas connection made
using a rigid or flexible
metal pipe.
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Fig. 7.4

Fig. 7.2

BACKGUARD

— Remove the two spacers “A” and
the screw “B” from the rear of the
cooker top.

— Assemble the backguard as
shown in figure 7.2 and fix it by
screwing the central screw “B”
and the spacers “A”.

FITTING THE ADJUSTABLE
FEET

The adjustable feet must be fitted to
the base of the cooker before use.

Rest the rear of the cooker on a
piece of the polystyrene packaging
exposing the base for the fitting of
the feet.

Fit the 4 legs by screwing them tight
into the support base as shown in
figures 7.3 - 7.4.



MOVING THE COOKER

WARNING

When raising cooker to upright posi-
tion always ensure two people carry
out this manoeuvre to prevent dam-
age to the adjustable feet and the
sides (fig. 7.5).

WARNING

Be carefull: DO NOT LIFT the cooker
by the door handle when raising to the
upright position (fig. 7.6).

WARNING
When moving cooker to its final position
DO NOT DRAG (fig. 7.7).

Lift feet clear of floor (fig. 7.5).

LEVELLING THE COOKER

The cooker may be levelled by screw-
ing the lower ends of the feet IN or OUT
(fig. 7.8).

L
)

Fig. 7.8
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CHOOSING SUITABLE
SURROUNDINGS

In the room chosen to accommodate the
gas appliance, there must be an ade-
quate natural draft to allow combustion
of the gas.

The natural draft must be produced
directly by one or more vents made in
the external walls and providing a total
opening of at least 100 cm?2.

The vents must be positioned close to
the floor, preferably on the opposite side
to the combustion discharge outlet and
must be designed in such a way that
they cannot be obstructed either from
the inside or the outside.

When it is not possible to provide the
necessary vents, the draft may be sup-
plied from an adjacent room, ventilated
in the required manner, provided it is not
a bedroom or an area at risk.

In this event, the door of the kitchen
must be opened to allow the draft to
enter the room.

There must be a distance of at least
650 mm between the hob of the cook-
er and any wall cupboard or extractor
hood positioned immediately above (see
fig. 7.9).

i _—

Extractor hood

for products of ——

combustion £
£
(=}
o)
©
£
S
T

\ Air vent

Fig. 7.9

Installation technicians must com-
ply to current laws in force concern-
ing ventilation and the evacuation of
exhaust gases.

Intensive and prolonged use may
require extra ventilation, e.g. opening
a window, or more efficient ventilation
increasing the mechanical suction
power if this is fitted.

DISCHARGING PRODUCTS OF
COMBUSTION

Extractor hoods connected directly to
the outside must be provided, to allow
the products of combustion of the gas
appliance to be discharged (fig. 7.9).

If this is not possible, an electric fan
may be used, attached to the external
wall or the window; the fan should have
a capacity to circulate air at an hourly
rate of 3-5 times the total volume of the
kitchen (fig. 7.10).

The fan can only be installed if the
room has suitable vents to allow air to
enter, as described under the heading
“Choosing suitable surroundings”.

\/

/@

Electric fan to
extract products
of combustion

Air vent



8 GAS SECTION

The walls adjacent to the cooker
must be of material resistant to
heat.

GAS TYPES

The gases used for the operation of
cooking appliances may be grouped by
their characteristics into two types:

Cat: I 2H3+

— NATURAL GAS (G 20)
— L.P.G. (in cylinders) (G 30/G 31)

Before installation, make sure that
the local distribution conditions
(type of gas and its pressure) and
the adjustment of this appliance
are compatible. The appliance
adjustment conditions are given on
the plate or the label.

DDDDODDDDD
HDDDDDDDDD
[DDDODDDDD
DODDDDDDDD

Fig. 8.1

Plug

GAS CONNECTION

The connection must be executed by a
qualified technician according to the rel-
evant standard:

The appliance is predisposed and cali-
brated to operate with the gas indicated
on the specifications plate.

Make sure that the room where the cook-
er will be installed has adequate ventila-
tion, in conformity with the rules in force,
so that the appliance can work correctly;
then connect the cooker to the cylinder
or gas pipe respecting the rules in force.
The connection must be executed to the
rear of appliance (left or right) (fig. 8.1);
the pipe do not cross the cooker.

The unused end inlet pipe of the cooker
(left or right) must be closed with the plug
interposing the gasket.

If the appliance must be operated with a
gas different than that indicated on the
plate, it is necessary to execute the fol-
lowing operations:

- Gas connection.

— Replacement of the top injectors.

— Adjustment of the minimum of the top
burners.
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GAS CONNECTION WITH RIGID
METAL PIPE OR HOSE

The cooker must be connected to the
gas system using rigid metal pipes or
continuous wall stainless steel hoses
with threaded attachments, in conformity
with standard with maximum length of
2000 mm.

Be careful that metal hoses do not come
into contact with movable or crushed
parts.

The sealing gasket must conform to
standards.

The connection with rigid metal pipes
should not cause stresses to the gas
inlet pipe.

IMPORTANT:

Always operate with 2 spanners (fig.
8.2).

After connecting to the mains, check
that the couplings are correctly
sealed, using soapy solution, but
never a naked flame.

Fig. 8.3

Y2 G cylindrical
gas connection



IMPORTANT:

The gasket “D” (fig. 8.3) is the element
that guarantees the seal in the gas con-
nection. It is recommended that it be
replaced whenever it shows even the
slightest deformation or imperfection.

In particular we recommend:

— That the connection with rigid metal
pipes should not cause stresses to the
gas inlet pipe.

— That the hose does not come into con-
tact with hot parts of the cooker at any
point.

— That the hose does not come into con-
tact with cutting or sharp edges.

— That the pipe should not be subject to
twisting and tensile stress and that it
should not have curves which are too
tight or be squashed.

— That the hose can be easily inspected
along its length to check its state of
wear.

— We advise replacing the hose at its
expiry date or on any sign of deterio-
ration.

— We advise replacing the gasket on the
slightest sign of deformation or imper-
fection.

— That the cylinder or piping tap is closed
immediately upstream of the appliance
whenever it is not being used.
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REPLACEMENT OF BURNER
INJECTORS

If the injectors are not supplied they
can be obtained from the “Service
Centre”.

Select the injectors to be replaced
according to the “Table for the choice of
the injectors”.

The nozzle diameters, expressed in hun-
dredths of a millimetre, are marked on
the body of each injector.

To replace the injectors proceed as fol-
lows:

- Remove pan supports and burners
from the cooktop.

- Using a wrench, substitute the nozzle
injectors “J” (figs. 8.4, 8.5) with those
most suitable for the kind of gas for
which it is to be used.

The burners are conceived in such a
way so as not to require the regula-
tion of the primary air.




TABLE FOR THE CHOICE OF THE INJECTORS

Air vent necessary for gas combustion = (2 m3/h x kW)

BURNERS Air vent necessary [m3/h]
Auxiliary (A) 2
Semirapid (SR) 3,5
Rapid (R) 6,0
Triple ring (TR) 7,0
Cat: Il 2H3+
G30/G31, G20
28-30/37 mbar 20 mbar
NOMINAL REDUCED
BURNERS POWER POWER
(kW] [kW] @ injector @ injector
[1/100 mm] [1/100 mm]
Aucxiliary (A) 1,00 0,30 50 72 (X)
Semirapid (SR) 1,75 0,45 65 97 (2)
Rapid (R) 3,00 0,75 85 115 (Y)
Triple ring (TR) 3,50 1,50 95 135 (T)
IMPORTANT

All intervention regarding installation maintenance of the appliance must be
fulfilled with original factory parts.

The manufacturer declines any liability resulting from the non-compliance of this
obligation.
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ADJUSTING OF THE MINIMUM
OF THE TOP BURNERS

In passing from one type of gas to anoth-
er, the gas flow must also be changed,
considering that in this position the flame
must have a length of about 4 mm and
must remain lit even with a brusque pas-
sage from the maximum position to that
of minimum.

The flame adjustment is done in the fol-
lowing way:

— Turn on the burner

— Turn the tap to the MINIMUM position
— Take off the knob

— With a thin screwdriver pass by the
hole of microswitch and turn the screw
F until adjustment is correct (fig. 8.6).

Normally for G 30/G 31, tighten up the
regulation screw.

Fig. 8.6

LUBRICATION OF THE GAS
TAPS
— In case of difficulty in the gas

taps operation, call the After Sales
Service.



¢ ELECTRICAL SECTION

IMPORTANT: The appliance must be
installed in accordance with the man-
ufacturer’s instructions.

Incorrect installation, for which the
manufacturer accepts no responsibil-
ity, may cause damage to persons,
animals and things.

GENERAL

Connection to the mains must be
carried out by qualified personnel in
accordance with current regulations.

The appliance must be connected
to the mains checking that the volt-
age corresponds to the value given in
the rating plate and that the electrical
cable sections can withstand the load
specified on the plate.

The appliance can be connect-
ed directly to the mains placing an
omnipolar switch with minimum open-
ing between the contacts of 3 mm
between the appliance and the mains.

The power supply cable must not
touch the hot parts and must be posi-
tioned so that it does not exceed 75°C
at any point.

Once the appliance has been
installed, the switch must always be
accessible.

N.B. For connection to the mains,
do not use adapters, reducers or
branching devices as they can cause
overheating and burning.

If the installation requires alterations to
the domestic electrical system, call an
expert.

He should also check that the electrical
system is suitable for the power absorbed
by the appliance.

The connection of the appliance to
earth is mandatory.

The manufacturer declines all respon-
sibility for any inconvenience result-
ing from the inobservance of this con-
dition.
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Before effecting any intervention on
the electrical parts of the appliance,
the connection to the network must be
interrupted.

ELECTRICAL FEEDER CABLE
CONNECTION

To connect the supply cable:

- Remove the screws securing the cover
“A” on the rear of the cooker (fig. 9.1).

- Feed the supply cable through the
cable clamp “D”. The supply cable
must be of a suitable size for the cur-
rent requirements of the appliance;
see the section “Feeder cable sec-
tion”.

- Connect the wires to the terminal
block “B” as shown in the diagram in
figure 9.2; or connect the phase wires
to the terminal block “B” and the earth
wire to the terminal PE as shown in
figure 9.1.

- Take up any slack in the cable and
secure with the cable clamp “D”.

- Replace the cover “A”.

FEEDER CABLE SECTION
Type HO5RR-F

230V ~v 3 x2,5mm?2
230 V
[ [ [&]
Li N PE
(L2)
Fig. 9.2

I Sy

Descriptions and illustrations in this booklet
are given as simply indicative.

The manufacturer reserves the right, consider-
ing the characteristics of the models described
here, at any time and without notice, to make
eventual necessary modifications for their
construction or for commercial needs.



PYCCKUW

YBaxaeMbIn nokynatenb!

Bbrazodapum Bac 3a mo, ymo Bbi om~danu npednoymeHue Hawel npodyKyuu.

Llenb npusedeHHbIX HUXe rpasus Mosb"308aHuUs U pekomeHdayul — obecriedeHue
Ba~wel 6esonacHocmu, a makxe bezonacHocmu okpyxatouux. Kpome moeo, ¢ ux
roOMOWbI0 Bbl cMOXeme MakcuMarbHO UCMOob308amb 8Ce 803MOXHOCMU ycmpolicmea.

XpaHume OaHHOe u3daHue: OHO Moxem roHadobumbcs Bam unu okpyxarouwum 8
6ydy-wiem Or1s1 peweHUst 80MPOCO8, C8A3aHHbIX C (hyHKUUOHUPOBaHUEM 060pyO008aHUs.

Hacmosiwee ycmpolicmeo G0oKHO IKCnIyamuposamsCsi 8 MOJIHOM
coomeem-cmeuu co C8OUM Ha3Ha4yeHUeM, Mo ecmb G751 IPU20MOBIeHUs NUU.
Ucnonb3oeaHue o6opydosaHusi 8 Opyaux uesisix cHumaemcsi He npasusibHbIM U,
csiedoeamesibHO, ONacHbIM.

lMpouseodumenb cHUMaem ¢ cebs 8CO omeemcmMeeHHOCMb 3a NospexoeHus,
803HUK Wue ecnedcmeue HenpagusibHOU, oWU60YHOU unu HepasyMHoU

akcnnyamayuu ycmpolicmea.

3anBneHune o NonHom cooteeTcTBMU TpebosaHuam EQC

HacTosilwas nnuTa Gbina CnpoekTMpoBaHa UCKMHYMTENBHO KaK YCTPOWCTBO ANs
NPUrOTOBNEHUS NULLK. Vicnonb3oBaHie 060pyaoBaHns B APYrvX LEensxX (oTonneHne
MOMELLIEHIN) CYNTAETCS HeMpPaBUIbHbIM 1, CrieqoBaTerlbHO, OMacHbIM.

MnuTta paspaboTaHa, N3roToBneHa n 3anylleHa B Npoaaxy B NMOSIHOM COOTBETCTBUM C:

* MNpaBunamm TexHnkn 6e3onacHocTn, N3noxeHHbIMU B [upekTree «las» 90/396/CEE;

* [MpaBunamm TexHNKM 6€30NacHOCTU, N3NOXKEeHHbIMU B [InpekTnse «HM3Kkoe HanpspkeHne»
2006/95/CEE;

* TpeGoBaHuAMYM NO TEXHUKE 6e30NacHOCTU, YCTaHOBMEHHbIMU B [IUpeKkTuBe
«dnekTpoMarHuTHasi coemecTuMocTby» 89/336/CEE; < €

» TpeboBaHusimu Oupektusbl 93/68/CEE.
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BAXHbIE MPABUJIA MOJIb3OBAHNA N PEKOMEHOALIUN

Mocne n3eneveHus yCTpOIZCTBa N3 YNakoBKU y6e,D,VI"Ter B €ro uenocTtHocTtu. B Clny4ae BO3HUK-
HOBEHMS KaKnx-nnbo COMHEHUI He I/ICI'IOJ'Ib3yI7ITe TOBap M CBA™XUTECb C Balumm nocrtasLymKOM.
XpaHI/ITe ynakoBOY™Hble MaTepuanbl (I'II'IaCTVIKOBbIe nakeThbl, rIOﬂI/ICTI/I"pOﬂbHI:II;I neHonnact,
reo3aun, onopHblie getanu u T.I'I.), npeacraenauwme noteHunarbHY OnacHOCTb ANA neTen, B
HeOOCTyNnHOM ANnA HUX MecTe.

He nblTanTecb N3MeHUTb TEXHUYECKME XapakTepuTCTUKMN nagenma. aTo onacHo.

Onepauum no o4MCTKE U TEXHUYECKOMY OBGCMYXMBATHWIO YCTPOWNCTBA Pa3peLIaeTcsi OCyLLEeCT-
BISITb TOMbKO MOCHE OTKIOYEHUS1 YCTPOMCTBA OT MUTAKOLLEN AMEKTPUYECKON CETH.

B cnyyae ecnu Bbl pelunTe oTKasaTbCs OT UCMOMbT30BaHMSi 4AHHOMO YCTPOWCTBaA (MK pelunTe
3aMeHUTb CTapylo MOAErb Ha HOBYIO), Mbl pekomeHayeM Bam, nepen Tem kak u3baBuTbCs OT
0o6opyaoBaHus, BbINONTHUTL PS4 Mep, NPesyCMOTPEHHbIX AENCTBYIOLMMM HOpMamu no obec-
neyeHnto 6e30MacHOCTV 300POBbA M MPEeAOTBPALLEHUIO 3arpsi3HEHUsI OKpYyKatoLlei cpedbl U
HarnpaBneHHbIX Ha NpUBEAEHWe YCTpoiicTBa B Hepa~bodee cocTosiHue. Kpome Toro, Heobxo-
OMMO 06e3Bpe AnTb 3neMeHTbl 060pYLOBaHMS, KOTOpbIE MOTYT CTaTb UCTOYHUKAMU OMACHOCTU
ONS Urpar-wmx aeten.

Mcnonb3oBaHve rasoBoro ycTpowcTsa ANs NpUro"TOBNEHUS MUY BedEeT K MOBbILLEeHNO Temne-
paTypbl 1 BN@XHOCTW B NMOMELLEHNN, B KOTOPOM YCTAHOBMEHO AaHHOe obopyaoBaHue. Moatomy
HeobxoauMMO M03a76oTUTLCA O Haanexalwen BEHTUNALUMU NAUTbI: AEPTHKUTE OTKPbITbIMU
€CTeCTBEHHbIE BEHTUMSALUMOHHbIE OTBEPCTUS UMK YCTAaHOBUTE MEXaHNYecKoe BEHTUNALMOHHOoe
YCTPOWCTBO (MeXaHW4eCKUn BbITSXKHOM Kom—nak). B crnyyae WHTEHCMBHOM akcnnyatauum
YCTPONTCTBa B TEYEHME ASIMTENbHOMO nepuoga BPeMeHU MOTKET noTpeboBaThCs [AOMOSHU-
TenbHOe NPoBETPMBATHME, HANPUMeEp, OTKPbITb OKHO, UNK Bonee addekTUBHasA BEHTUNALMS,
Hanpumep, yBENUYUTb MOLLTHOCTb MEXaHUYECKON BbITSHKKM.

YcTaHOBKa [aHHOro YCTPOMCTBA AOMKHA OCYLLECTBTNSATLCS C COOMIOAEHVWEM  AEWCTBYHOLLMX
HOPM B XOPOLLIO BEHTUIIMPYEMOM MoMeLLeHUU. Mpexae YemM NpUCTYNUTb K YCTaHOBKE UMK 3KC-
nnyaTtaumu 4aHHOro YCTPOWCTBA, BHUMATENBHO U3YUnTe UHCTPYKLUM.

YcTpOoMCTBO OCHALLEHO OXNaXAAaLWMM BEHTUIIATOPOM C aBTOMaTU4eCKUM 3anycKom.



BAXHbIE MPABWIIA MOJIb3OBAHNA N PEKOMEHOALIUN

Bce AneKkTpunyeckmne ychOVICTBa OOJMKHbI NCNOJ1b30BaTbCA B COOTBETCTBUMM C OCHOBHbIMU NpaBun-
namMmu, B HaCTHOCTWU:

notparmeaTtbCa 0 yCTpOI;ICTBa MOKPbIMWU 1IN BRaXXHbIMU pyKaMn nnm Horamu 3arnpeLleHo,

— MCNonb3oBaTh YCTPoWcTBO 6e3 00yBYK 3anpeLLeHo;
— JonyckaTb UCMONb30BaHWe YCTPOWCTBa AETbMU UM HeAeecnocoGHbIMM NoabMu 6e3 NprcmoT-

pa Apyrvx nuu 3anpeLueHo;

— MUCNOoNb30BaTb I'IapOCprIZHbIe I'Ipl/l60pbl 3anpeLeHo, 3To onacHoO, NOCKOINbKY Bnara MOXeT npo-

HUKHYTb BHYTPb YCTpOICTBa.

PEKOMEHOALIUW MO SKCMNITYATALIUU

B npouecce aKcnnyaTtauuu n HenocpeacTBeHHO NocCrie BbIKNK4YeHUA TeMmnepaTtypa HeKOTOpbIX
yacTel NNUTbI O4YeHb BbICOKA. ﬂOTparMBaTbCﬂ A0 HUX 3anpeu.|,eHo!

CnepauTte 3a TeM, 4TOGbl pAAOM C NAUTON He ObINO AeTel, 0COGEHHO B MpoLiecce ee IKcnnya-
Tayum.

Mo 3aBepLIeHMN UCNoONb30BaHUA NNUTLI Y6eanTech, YTO yKasaTenb PyKOATKA CTOUT B NONoxe-
Hun 3AKPbITO, a Takxke nepeKkpoiTe LeHTpanbHbIW KpaH Nogayn rasa u3 pacnpeaenurenbHon
CeTU UMK KpaH Ha rasoBom GanoHe.

lMpy BO3HMKHOBEHUM MpPOGNIEM C KpaHaMu nogayun rasa ob6patutecb 3a TeXHMYECKON MOMO-
WbHo.

NPU NMEPBOM UCTOJIb3OBAHUU OYXOBKWU

® [lpomoiiTe BHYTPEHHWE MOBEPXHOCTW NMWTbI C MOMOLLBID BNAXHOW TPSAMOYKA U HEUTPanbHOro
[eTepreHTa v BbITPUTE HACYXo.

® [ogroToBbTe K paboTe BHYTPEHHIOW MONOCTh AyX0BKM, 06paboTaB GOKOBbLIE NOBEPXHOCTW cornac-
HO ykasaHuaM, AaHHbIM B Maee « OYUCTKA N TEXHNYECKOE OBCITYXXUBAHUE».

® BcTaBbTe PeLeTKY 1 NPOTUBHM.

® 3axruTe MycTyto AyXOBKY M MOCTaBbTe Ha MaKCUMyM. OTO NO3BONMUT YCTPAHUTL CMa3Ky C Harpesa-
TerbHbIX 3eMEHTOB.
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1 PABOYAA NOBEPXHOCTb

Puc. 1.1

BAPOYHbIE 30HbI (Puc. 1.1)

1. JononHutenbHas ropenka (A) 1,00 kBT
2. Mony6eicTpas ropernka (SR) 1,75 kBT
3. beicTpas ropenka (R) 3,00 kBT

4. TpowHas kopoHapHas ropenka (Triple Crown-TC) 3,50 kBT

O6paTuTe BHMMaHwUe:
v/ 3axuraHve ot 3J'IeKTpW-IeCKOI71 NCKPbI OCYLLECTBIAETCA C NMOMOLLbIO PYYKW.

v Bce ropernky nnnTbl OCHaLLEHbI MPeAoXPaHUTENBHEIMU KilanaHamu, o6ecrneuvBatoLMMm nepekpbiTue
noToKa rasa, B Criyyae ecrnv noTyxmno nnams.

v nuta nmeet 2 3neKTpoayXOBKU.
[lyxoBka cneBa (rmaBHas) MHOrodyHKUMOHanbHas, B TO BpeMsA Kak AyXOBKa crpasBa umeet
©CTECTBEHHYIO0 KOHBEKLMIO.



NEPEAHAA NAHENb YINPABJIEHUA

Puc. 1.2

OMUCAHME NAHENN YNPABIEHUA (Puc. 1.2)

10. Pyuka TepMocTaTta anekTpu4eckoin MHOroyHKLMOHANbHON OyX0BKU (OyXOBKa cresa)

11. Pyyka nepeknioyatensi pexvmoB 3MeKTpU4ecko MHOTOMYHKLMOHANbHON AyXOBKU (4yXOBKa
cne.a)

12. Pyuka neBou nepenHew ropenkm

13. Pyuka nesou 3agHen ropernku

14. Pyyka ueHTpanbHOW ropenku

15. Pyuka npaBon 3agHen ropenku

16. Pyuka npaBon nepegHewn ropenku

17. Pyuka nepekntoyatens pexuMoB 3M1eKTPUYECKON JyXOBKM C €CTECTBEHHOW KOHBEKLMeNn
(myxoBka cnpaBa)

18. Pyuka TepmocTaTta aneKkTpu4eckoln OyXOBKW C €CTECTBEHHOWN KOHBEKLMEN (OyxOBka cnpasa)

19. Pyuka Tavimepa (Tonbko Ans rmaBHOW AyXOBKM CreBsa)

20. ViHgukaTopHasa namna Temnepatypbl BHYTPU 3MeKTPUYECKON AYXOBKWM C €CTECTBEHHON
KOHBEKLVEN (ayxoBka cnpasa)

21. VHaukaTtopHasa namna TemnepaTypbl BHYTPU 3MEKTPUYECKON MHOMOYHKLMOHANBHOW OyXOBKM
(myxoBka cnesa)
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NUCNOJNb30OBAHUE PABOYEW MOBEPXHOCTU

FA30BbIE TOPEJIKU

Mopaya rasa B ropenku perynupyeTcst ¢ nomo-
LLbIO KNanaHHOro KpaHa, yrpaeneHne KoTopbiM
OCYLLECTBNSETCS C MOMOLLbIO PyyKu, n3obpa-
XEeHHoW Ha puc. 2.1.

YcTaHoBMB yKasaTenb pyyku Ha OOUH W3 CUM-
BOMOB, 1300paxeHHbIX Ha NPUBGOPHON NaHenu,
Bbl cMOXeTe BbINOMHUTL CreaytoLlee:

— nonHbii kpyr @ = KpaH 3aKpbIT

*x

4.

— CumBOn

MakKC. pacKpbiTne nnun
MakcC. nogava

— CcumBOn MWH. pacKpbiThe nnun

MWH. nofava

D *

Puc. 2.1

3axuraHme oT 3NEKTPUYECKOW WUCKPbI OCY-
LLEeCTBNSAETCH C NMOMOLLbIO PYYKVM HACTPOMKK
ropenok u o603Ha4aeTcsi C NMOMOLLbI CUM-
Bora * psgom C CUMBOSOM A (Puc. 2.1).

MakcumanbHas nogada npefycMoTpeHa asns
BGbICTPOro OOBEAEHUSA 00 KUMEHUS XUOKOC-
Tell, B TO BpeMsl Kak COKpallleHve rnogaqv
— NS MeAneHHoro nogorpesaxHuns 6niogd unm
0N KUMNEHUs.

Bce pexumbl paboTbl AOMKHbBI BbIGMpaTHCS
npun yCroBWK, eCnu pydka HaxoauTcs Mexay
MakcUMarnbHbIM U MUHUMAnbHbIM 3HaYeHU-
AIMW, U HW B KOEM Cy4ae He MexXay Makcu-
MarbHbIM 3HAYEHNEM Y TOYKOW 3aKpbITUSI.

BHUMAHWE: npu oTknYeHUnM NAUTbI
YCTAHOBUTE PYYKM KPAHOB B MOJSIOXKEHUE
3AKPbITO, a Takke nepekpounTe LeHTparnb-
HbI KpaH nofayn rasa U3 pacnpegenurenb-
HOW CEeTU UMW KpaH Ha ra3oBoM GansoHe.



3AXUITAHUE MOPEJIOK

[Ons po3xwra ropenku:

1-

[ToBepHUTE pYyYKy KpaHa MpOTUB 4aco-
BOW CTpesikKn 1 yCTaHoBUTE B MONOXeHne
MakcMmarnbHOW Mofayu, HaXMuTe Ha Hee
1 yaepXxvBanTe B TaKOM MONIOXEHUN HEKO-
TOpoe BpeMsi: 3TO No3Bonut Bam Bknto-
YnTb 3axuraHue. Npu OTCYyTCTBUM 3MEKT-
pYYeCKoro Toka NogHeCUTE UCTOYHUK OFHS
K ropenke.

Mocne Toro kak ropenka 3axxeTcs, He
oTnyckante pyyky cpasy, nogoxgute 10
CeKyH[l (BpeMsl akTUBM3aLWK KnanaHa).

C nomolubto kpaHa OTperynupyiite noga-
4y rasa rno CBOeMy XenaHuio.

B cnyyae ecnu no kakoi-To npu4uHe nnams
ropenky noracHeT, NPefoXpaHnUTeNbHbIA Kna-
naH aBTOMaTNYeCcKn NepekpoeT nogady rasa.

[ns BoccTaHoBNeHus paboTbl HEOH6X0AUMO
ycTaHoBUTb pyyky B nonoxexne @, nogox-
haTb NpUMepHO 1 MUHYTY ¥ MOBTOPUTL
BblLLUEONNCaHHbIE onepauuy Nno 3axuraHuio
rOpPEnKu.

W

Puc. 2.2

B cryyae ecnv MecTHbIe yCroBus noaaduy rasa
3aTPYAHSIIOT 3aXuUraHue ropenkn ¢ NoMoLLb
PYYKM, YCTAHOBIIEHHOW B MOJIOXEHWE MaKcu-
MarbHOI nogayun, pekoMeHyeTcsl NOBTOPUTb
BCE YKa3aHHble onepawym, YCTaHOBUB PyuKy B
MonoXxeHNe MUHAMAnNbLHOM NopaYm.

BHumaHue: B npouecce akcnnyatauum
Bapo4Hble 30Hbl Ha pabo4en noBepx-
HOCTM cuUnbHo HarpeBatoTcs. He noanyc-
KauTe aeTen GnM3Ko K nnuTe.
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BbIBEOP rOPEJIKA

CumBornbl, n3obpaxeHHble B BepXHeW yactu
npubopHOW naHenu, ykasbiBalT Ha CBSA3b
MeXay Py4KOW 1 ropenKkomn.

B 3aBucumocTu oT gnameTpa UM MOLLHOCTM
BbIOUpaEeTCs HyXXHas ropernka.

[ins cnpaBku: ropenkv 1 KacTpionm Ucnosnb3y-
I0TCA COrnacHo MHdopmMauumn, nNpeacTaBneH-
HOW HMXe:

FOPEJIKU OWAMETP KACTPIONU
[ononHuTensbHas (*) 12-14cm
Mony6bicTpas 16 - 24 cm
BricTpas 24 - 26 cm
TpoWiHas kKopoHapHas 26 - 28 cm

He ncnonb3oBaTb KacTptonu ¢ BOTHYTON U
BbIMYKMOW NOBEPXHOCTbIO

(*) MuHMManeHbI gnameTp 6 CM C peLleTkon
[Nst yCTaHOBKM NOCYAbl HEGOIbLLON EMKOCTH.

BaxHo, 4Tobbl AnamMeTp KacTptoiM COOTBETC-
TBOBaN NPOM3BOANTENLHOCTY FOPEnku, 3To
MO3BOMUT HE UCMOIb30BaTh FOpPerku B pexvme
BbICOKOW Nogayv 1 TeMm caMbiM n3bexatb bec-
CMbICTEHHOI TpaTbl TOMMNMBA.

BbiGpaB Gonbluylo ropenky Ans KacTptonu
MarneHbKoro pasmepa, Bbl He cMoxeTe BbiCT-
pee QOBECTU [0 KUMEHWS KULKOCTb, MOCKOSb-
Ky CKOPOCTb MOrMoLLeHUst Tenna 3aBucuT ot
OCHOBaHWS 1 OT MOBEPXHOCTY KacTpLONu.

Puc. 2.3

PELUETKA And nocyabl
MANOITO AUAMETPA (Puc. 2.4)

YcTaHaBNMBaeTCa Ha peLleTky AOMOMHUTENb-
HOWi ropenku (MeHbLiel No pa3mepam) npu
MCMOSIb30BaHWM MOCyAbl C AHOM Maroro aua-
MeTpa Ans NpefoTBpaLleHust UX OnpoKvabIBa-
HUSA.

Puc. 2.4



OcHoBHas MHOFObeHKLlMOHaHbHaSl AYXOBKa

BHumaHue: B npouecce akcnnyarauum
ABepLa AyXOBKW CUNbHO HarpeBaeTcs.
He noanyckaiite aetei 6rnmnsKo K AyXoBKe.

OBLUUE XAPAKTEPUCTUKN

Kak BugHoO 13 onpegenenus Bam npegnaraetcs
ZyxoBka, obnagatolias 0cobeHHbIMMU 3KCnnyTa-
LMOHHbIMU XapaKTepuCcTukamun.

Bbl MoxeTe BbibpaTh OAUH M3 7 Pas3nUyHbIX
TUNOB NoforpeBaHns. Takoln BbIGOp no3sonseT
nogobpatb pexum MpUroToBREHUs COrMacHo
nHaMBMAyanbHelM TpeboBaHNAM.

NPUMEYAHUE:

Mpe nepsoM 3anycke B 3KCniyaTauuio Heobxo-
AMMO 3axeyb MYCTYI [yXOBKY COrMacHO yka-
3aHuAM, KoTopble ByayT AaHbl YyTb Mo3gHee,
1 faTb e nopaboTaTb Npu MakcumanbHOR
Temnepartype, YCTaHOBUB pyyKy TepMocTata B
nonoxexue 250°C, npumepHo 1 yac B pexume
[z] ¥ ewwe 15 MUHYT B pexumax n @

370 nossonut YCTpaHUTb cnefbl CMa3kn C
ONEKTPUHECKNX PE3NCTOPOB.

BAXHOE 3AMEYAHMUE: pna HacTtpomn-
KU OYyXOBKM BpPYYHYyH yGeauTecb, 4TO
pyyka ynpaBneHusi TaiMepoM yCTaHOB-
neHa B NonoxeHue (cM. Takxke yka-
3aHuA Ha cTp. 63).

Hu npu Kakux ycnoBusix He NOKpbIBaWTe
CTEHKU AYyXOBKW antoMuHueBou ¢ornb-
rov. He cTaBbTe NOTKU UNU NPOTUMBHM Ha
OCHOBaHue AyXOBKH.

TEXHUYECKUE
XAPAKTEPUCTUKU .
MHYIO®YHKLUMOHAIIbHOU
AOYXOBKU

- HuxHui HarpeB 1400 Bt
- BepxHuii HarpeB 1000 Bt
- Mpunb 2000 Bt
- Linpkynsauus Bo3gyxa 2500 Bt

NPUHLUUNbI PABOTbI

MoporpesaHwue 1 NPUrOTOBREHNE MULLIK B MHO-
royHKLMOHANbHOW [yXOBKE OCYLLECTBNSAOTCS
CcornacHo criegytoLlen MHhopMaLmu:

a. Metogom ecTeCTBEHHOW KOHBEKLUU
Tenno BbipabaTbiBAETCH BEPXHUM U HUXK-
HWUM HarpesaTesibHbIM 3f1IEMEHTOM.

b. MeTogom NpUHYAUTENBLHON KOHBEKLIMU
BeHTunatop 3abupaer Bo3gyx, Haxoas-
LUWIACS BHYTPU AYXOBKW, NPOMycKaeT ero
4yepes cnvpanu KpyroBOrO 3MEKTPUYEcKo-
ro aneMeHTa W BO3BpalLaeT B [yXOBKY.
lopsiumin BO3AyX, Npexae Yem ero nosTop-
HO 3aCOCET BEHTWUNATOP [AMNs MpoXoxae-
HUS BbILIEOMNUCAHHOMO LMKMa, OKyTbiBaeT
NPOAYKTbI NMUTaHUs B JyXOBKe, TEM CaMbIM
obecneynBas ux BbICTPOe N paBHOMEPHOE
MPUroToBMEHME.

c. MeTogoMm nonynpuHyaAUTENbLHON KOH-
BeKUuU
Tenno, BbipabaTbiBaeMoe BEPXHUM U HUX-
HUM HarpeBaTenbHbIMW 3rieMeHTaMu, pac-
npeaensieTcs BHYTPU OyXOBKW C MOMOLLbO
BEHTUNATOPA.

d. MeTtogom usnyyeHus
Tenno wu3nyyaetca MHpakpacHbIM ane-
MEHTOM rpunsi.

e. MeToaom u3ny4yeHUsi U BEHTUNALUU
Tenno, usnyyaemoe WHcpakpacHbIM ane-
MEHTOM Tpunsi, pacnpenensiercs BHYTPU
ZlyXOBKY C MOMOLLbIO BEHTUNATOPA.

f. MeTtogom BeHTUNALMUU
Muwa pasmopaxuBaeTcs C MNOMOLbHO
BEHTUNATOpa, 6e3 akTuBM3auuM pexumMa
noporpeBaHust
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Puc. 3.1 Puc. 3.2

PYYKA TEPMOCTATA (Puc. 3.1)

CJ'Iy)KVIT VCKITIOYNTENbHO ANA PEeryniMmpoBkn TemnepaTypbl NPUroTOBNEHUA NMULLK, HO He AN 3aXUraHua
OyxoBku. oBepHUTE py4Ky MO 4YacoBOW CTpernke A0 HeobxoaumMon TemnepaTypbl (B AuanasoHe ot 50
no 250°C).

PYYKA MEPKITIOYATENA PEXXUMOB (Puc. 3.2)

[nsa Bbibopa cnepyoLmnx peXXMMOB NOBEPHUTE PYYKY MO YacOBOW CTperke:

Q OCBELLEHWE OYXOBKWU

Bbl cMOXxeTe 3axeub namnoyky ayxosku (15BT), yctaHOBMB pyuKy B AaHHOe nonoxeHue. Npu BbinonHe-
HUM BCeX PYHKLMIA MO NPUrOTOBMEHMIO MULLM NTAaMMOYKa BCEraa ropur.

TPAOULUWOHHOE NPUIrOTOBNEHUE KOHBEKLUUEN

3aXuUratoTcs HWKHUIA W BEPXHWIA HarpeBaTenbHble AMEMEHTLI. Tenno pacnpocTpaHsieTcs METOAOM
€CTECTBEHHOM KOHBeKUMW. [pedgycMOTpeHa BO3MOXKHOCTb PErynvMpoBaHus TeMnepaTtypbl C NMOMOLLbHO
pyyku TepmocTaTta B AnanasoHe ot 50 go 250°C.

Mpexae YeM CTaBUTb NPOAYKTbI BHYTPb, AyXOBKY HEOOXOOAMMO pa3orpeTb.

PekomeHA08aHO Os151: NPOAYKTOB, TPEOYHOLLMX OAUHAKOBOW CTEMNEHU NMPUrOTOBMEHUS BHYTPU U CHapy-
X, Hanpumep, Ans Xapkoro, CBUHbIX pebpbiLuek, 6e3e u T.n.



NPUrOTOBIEHWE HA TPUNE

Bkntoyaetca MHdpakpacHbI aNeKTpUYecknii rpunb. Tenno pacnpocTpaHsaeTcs uanyydeHnem. Ang
MCNosb30BaHMsl AAaHHOTO pexumMa pydka nepekntoyatens AofkHa ObiTb YyCTaHOBMEHA B MONOXEHWE

E], pyyka TepmocTaTa - B nonoxenue 225°C Ha 15 MuHyT, a 3atem B nonoxeHve 125°C, a gsepua
[lyXOBKM AOMKHA ObiTb 3akpbiTa. [Ans nonyyYeHnst MHopMaLlmy 0 NpaBuiibHOM UCTONb30BaHWUK pexuma
cmotpuTte rmasy «/CMOJNTIb3OBAHUE MPUNA».

MakcumanbHoe BpeMs NPUroToBreHUs Ha rpune — 30 MUHYT.

BHumaHue: npu BbiGope pexuMma NpPUroTOBMEHMS Ha rpune HeKoTopble AOCTYNHble AeTanu
MoryT HarpeBaTbcs. He noanyckaiite aeten Kk nnure.

PekomeHA08aHO O11s1: UHTEHCUBHOIO 3a)XapyBaHUs Ha rpune; NoapyMsiHUBaHWS, NOMy4YeHUs 30510TOi
KOPOYKM, 3axKapvBaHus, 06xapuBaHus 1 T.n.

& | OCBELWEHUE YXOBOIO LLKA®A

BkntoyaeTcs TONbKO BEHTUNATOP BHYTPU JYXOBKY.

[ns BbIGOpa AaHHOroO pexumMa pyyka TepMmocTaTta AofmkHa ObiTb yCTaHOBMNEHa B NonoxeHve “@”, noTto-
My YTO yCTaHOBKa py4Kun B Apyrue NonoxeHus He NpuHeceT xenaemoro addekTa.
Pa3mopaxvBaHue ocyLlecTBASETCA C MOMOLLBIO MPOCTON BEHTUNAUMKN, 6e3 nogorpesa.

PekomeHA08aHO On1si: ObICTPOroO pasMopaxvBaHUs 3aMOPOXEHHbIX MPOAYKTOB; AN Pa3MOopaXKMBaHNS
1 kr Tpebyetcs npubnuautensHo 1 Yac. Bpemsi paboTbl BapbMpyeTcs B 3aBUCUMOCTM OT KONMYECTBA U
TNa NpoayKTa NUTaHWs, KOTOPbIA NPeACTONT Pa3MOPO3UTh.

® NPUITOTOBJIEHUE MOPA4YUM BO3[YXOM

BkntoyatoTcsi KpyroBow pe3ucTop U BEHTUNSTOP. Tenno pacnpoCcTpaHsieTcsl METOAOM MPUHYANTENBHO
KOHBeKLMKN. TemnepaTypa perynupyertcsi ¢ MOMOLLbIO py4kn TepmocTaTta B AuanasoHe ot 50 go 250°C.
MpenBaputenbHO HarpeBaTb AyXOBKY Heobs3aTensHo.

PexomeHAoeaHO An1s1: NPOAYKTOB NUTaHWs, KOTOPbIE AOMKHbI BbITh XOPOLLO NPUrOTOBNEHBI CHAPYXM 1
ObITb MKMW UMW PO30BbLIMU BHYTPW; HANpUMeEp, ANs NadaHby, AsrHeHKa, pocTOUMOB, pbibbl LEMUKOM
RAH

# | NPUrOTOBNEHUE HA IPUNE C BEHTUNALMEN

BxkrtouatoTcsi UHpaKpacHbliA rpunb U BEHTUNSATOP. Tenno pacnpocTpaHseTcs, rMaBHbIM 06pasomM,
METOZIOM U3MNYyYeHUsi, & BEHTUNSTOP pacrpeaensieT ero no BCei BHyTPEHHEeN MonocTyi AyXOBKU.

[Bepua OyxoBkU JoSmkHa ObiTb 3aKpbITa. TemrnepaTtypa perynupyercsi C MoMOLLbIO pyYkM TepMocTaTa B
ananasoHe ot 50 go 175°C. TpebyeTcs npeaBapuTernbHbIN pa3orpeB AyXOBKM NPpUBNM3NTENBHO B Teve-
HWe 5 MUHYT. [Ins nony4yeHnst nHopMauum o NpaBUNbHOM MUCMOSb30BaHUK PeXUMa CMOTPUTE FaBy
«MPUTOTOBJTEHWE HA TPUNE Y 3AXXAPUBAHWE».

MakcumManbHoOe BpeMsi NPUroTOBIIEHUS Ha rpune ¢ BeHTunsAuuen — 30 MUHYT.

BHumaHue: npu BbiGope pexuma npuroToBneHust Ha rpune ¢ BeHTUNsILMEN HeKoTopble J4OCTYM-
Hble fieTany MoryT HarpeBaTbcsi. He nognyckanTe geten K nnuTe.

PekomeHdo8aHO Osisi: NMPUrOTOBMNEHWSI Ha rpune, ecnu Tpedyetcs ObicTpoe noapyMsiHMBaHWE CHa-
pyXu, Ans Toro 4tobbl yaepxaTb MSICHOW COYC BHYTPWU, Hanpumep, Ans OUMLLTEKCOB U3 TENATUHBI,
OTOVBHBIX, rambyprepoB v T.M.
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@ COXPAHEHMWE TEMMNEPATYPbI MOCNE NPUIOTOBNEHUA UNA
MEOJNNIEHHOE PA3OIrPEBAHUE NMPOAYKTOB NMUTAHUA

Bkntovatorcs BerHVIVI N HKHUIA HarpeBaTellbHble 3JIEMEHThI, a TaKKe BEHTUIATOP.

Tenno pacnpenensercs MeToaoM MPUHYAUTENBHON KOHBEKLMU, NPU 3TOM HabnioaaeTcst HanbosbLUni
NPUTOK Tenmna B BEPXHIOKO YacTb. TemnepaTtypa perynmpyeTcs ¢ NOMOLLbIO pyyku TepMocTaTa B Auana-
30He o1 50 go 140°C.

PekomeHA08aHO Onisi: NPOAYKTOB, TPEOYIOLLMX TLLATENBHOMO NPUrOTOBNEHNS!, AN COXPaHEeHUs Tenna
MPUrOTOBNEHHBIX NPOAYKTOB MUTaHUA, ANt MEANEHHOTO Pa3orpeBaHns y>Ke NPUroTOBNEHHOW MULLIN.

¢ | COXPAHEHWE TEMMNEPATYPbI NOCIE NPUrOTOBIEHUA UMK
—J) MEQOJIEHHOE PA3OIrPEBAHUE NPOAYKTOB NUTAHUA
BKII04aIOTCS BEPXHNIA 1 HWKHUIA HarpeBaTesbHbIe 3NeMeHTbl 1 BeHTUnsTop. MoTok Tenna, HanpasneH-

HbIi BBEPX M BHU3, pacnpeaenseTcs METOA0M KOHBEKLUM C BEHTUNsAUMen. TeMnepatypa perynumpyercst
C NOMOLLbIO PyYKM TepmocTaTa B AuanasoHe ot 50 go 250°C.

PekomeHA08aHO On1si: NPOLYKTOB, TPEOYIOLLMX TLLATENBHOMO NPUrOTOBNEHNS, AN COXPAHEeHUs Tenna
MPUrOTOBNEHHBIX NPOAYKTOB MUTaHUA, ANt MEANEHHOTO Pa3orpeBaHns Y>Ke NPUroTOBNEHHOW MULLIN.



PEKOMEHOALUU MO
NMPUIOTOBJIEHUIO

CTEPUNN3ALUA

CTepunuaauys NpoAayKTOB NUTaHKUS C LeNbio X
nocnegyoLero KOHCepPBMPOBaHUS B repMeTiY-
HbIX GaHKax OCYLLECTBNSETCS B criegytolemM
nopsiake:

a. YcraHoBuTe nepekn4artenb B NonoXeHne
®)

b. YcraHoBuTe pyuky TepmocTata B Monoxe-
Hve 185°C u ocTaBbTe OyXOBKYy AnSA npea-
BapWTENbLHOrO pa3orpesa.

c. Hanewnte ropsiyen Boabl B NPOTUBEHb.

d. YcTtaHoBuTe BaHkM B MPOTVBEHb Tak, YTOObI
OHW He compuKacanucb Mexay cobow, u,
NPOMbIB BOAOWN KPbILLKKM, 3aKPOWTe JyXOBKY
1 yCTaHOBWTE Py4Ky TEpMOcTaTa B Nonoxe-
Hue 135°C.

Crepunusauus 3anyLueHa, koraa BHyTpM 6aHoK

HayHyT MOSBNATLCH MNy3bipbKW. BblkntounTe

[YXOBKY 1 OCTaBbTe GaHKM OCTbIBaTh.

BOCCTAHOBJIIEHUE

YcTaHoBWTe nepeknioyaTens B NONOXeHWe @ ,
a pyyKy TepmocTata B nonoxenue 150°C.
Xneb cTaHeT OyLINCTbIM, ecnu COpbI3HYTL €ro
BOAOW W MOCTaBWTb B AyXoBKY Ha 10 MuHyT,
YCTaHOBMB Py4Ky Ha MaKcUMarbHylo Temnepa-
TYPY

XKAPKOE

[ns Toro 4TobbI NONYYNTL Knaccuyeckoe xap-

KOe, XOpOoWoO M paBHOMEPHO MpPOXapeHHoe,

HeobX0AMMO 3aMOMHUTbL CrieaytoLLee:

— peKomeHAayeTCs NoAAepXuBaTh Temnepary-
py B ananasoHe ot 180° go 200°C,

— BpemMA NpUroToeneHnsa 3aBUMCUT OT Konun4vec-
TBa U Ka4yecTBa NPOAYKTOB NUTAHUA.

OOQHOBPEMEHHOE
NPUIOTOBJIEHUE PA3NTUYHbBLIX
Bnoa

BbibpaB ¢ nomoLLbio NepeknoyaTens pexu-

MoB Ha Bauweit MHOTO®YHKLIMOHATBHOW

OyxoBKe yHKUUK " [Z] Bbl cmoxeTe

OAHOBPEMEHHO MNPUrOTOBUTb HECKOIb-

Ko 6ntoa M3 pasHOPOAHbLIX UHIPEAWEHTOB.

MpeaycmoTpeHa BO3MOXHOCTb OAHOBPEMEH-

HOro NPUroTOBMEHUS TakMX MPOAYKTOB, Kak

pbiba, TOPT U MSICO, NPU 3TOM CMELLEHNE WX

apomMaTtoB U BKYCOBbIX OTTEHKOB MOMHOCTLIO

VCKITOYEHO.

Hebonblune mepbl NPefoCTOPOXHOCTH, KOTO-

pble peKOMeHAYeTCA NPeAnpUHATb, N3NOXeEHbI

HUXe:

- Heobxoanmo ycTaHOBWUTb 3HAYeHUst TEM-
nepartypbl Ans Bcex 6niog, HeCyLwecTBEHHO
oTnMyarLwmecs Apyr oT gpyra: Makcumarnb-
Haa TemnepaTtypHas pasHuua He JoSkHa
npesbiwatb 20-250C.

- bnioga nomewarTca B AyxX0BKy B pasHoe
BPEMSl, B 3aBWUCHUMOCTU OT BPEMEHU NpUro-
TOBMEHNS KaXaoro u3 Hux. Pesynbrat oye-
BMAEH: 3TOT CNocob NPUroTOBIIEHUSI MO3BO-
nuT Bam C3KOHOMUTbL BpeMsi U Cunbl, @ 3TO
Kak pas To, 4To Bam HyxHo.
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NPUIrOTOBJIEHME HA PELLUETKE
n 3AXKAPUBAHUE

Bbibop @ C MOMOLLIbIO NEPEKIoYaTens pexm-
MOB M03BONMT Bam 3axxapueaTtb NpoayKTbl, He
UCMOSIb3Ys BEPTEN, MOCKOIbKY ropsvnii BO3ayx
paBHOMepHO 06BONak1BaeT npuroTasnmsae-
MbI NPOAYKT.

YctaHOBUTE pyyky TepmocTaTta B Monoxe-
Hue 175°C. 3aTtem, npeaBapuTenbHO NPOrpes
ZYXOBKY, NPOCTO MOSIOXUTE NPOAYKT Ha peLueT-
Ky. 3akponte ABepLy U, BbiOpaB C NMOMOLLbIO
py4YKkM TepmocTata TeMnepatypy B AuanasoHe
ot 50 go 175°C, octaBbTe AyXOBKY OO 3aBep-
LLIeHMs npoLiecca NpUroTOBNEHUS Ha PELLETKE.
B koHUe [o6aBbTe HECKONMbKO TOHKWUX NOMTU-
KOB CMMBOYHOrO Macra, 310 MO3BOMNUT MOA30-
NOTUTb KOPOYKY, 06pa3oBaBLLyOCA B NpoLec-
ce 3axapuBaHus.

MakcumanbHoe BpeMsi MPUrOTOBREHUA Ha
rpune— 30 MUHYT.

BHuMaHue: npu BbIGOpe pexuma npuro-
TOBJIEHUs1 Ha rpUiie HEKOTOpPble AOCTYMNHble
Jetanu moryT HarpeBaTbcsl. He nognyckain-
Te geTeu K nnure.

NCNOJIb3OBAHUE 'PUNA

3anycTute pexum NpuUroToBneHUs Ha rpune
COrMacHO ykasaHusiM, AaHHbIM BbILLE, NPU-
MEPHO Ha 5 MUHYT, Npn 3TOM ABepLa AOomKHa
ObITb 3aKpbITa.

MocTaBbTe BHYTPb MPOAYKThHI, KOTOpble npea-
CTOUT TOTOBUTb, YCTAHOBUB PeLUETKY Kak
MOXHO 6rivike K rpunio.

[Onsa cbopa coka, obpasytoLierocsi B npouecce
NPUrOTOBNEHUS, NOA PEeLIeTKON nocTaBbTe
NPOTUBEHb.

MpWUroToBMNEHME Ha rpune AOMKHO NpoTekaTh
npwv 3aKPbITOW ABEpLIE AyXOBKM.

MakcumanbHoe BpeMsi NPUrOTOBIIEHNUA Ha
rpune— 30 MUHYT.

BHumaHue: npu BbiGope pexuma npuro-
TOBJIEHUSI Ha FPUIe HEKOTOPbIe AOCTYMNHbIe
Aetanu moryT HarpeBaTbcsi. He nognyckain-
Te AeTeun K nnure.

Letanu AyxoBKM MOryT BblaepXaTb Mak-
cuManbHbIN Bec Ao 6 kr. Pekomenayetcs
paBHOMEpHO pacnpefensiTb Harpysky.

NPUrOTOBJIEHUE B AYXOBKE

Mpexage 4Yem CTaBUTb NPOAYKTHI B AYXOBKY,
Heo6XxoaMMO MnpeaBapuTeribHO pas3orpeTb ee
[0 HyxHon Bam Temneparypbil.

Mocne Toro, Kak BHYTpWM OyxoBku Gypet
[OCTUTHYTa Xenaemasi Temnepartypa, cTaBbTe
NpOAYKTbI, 3aTeM NpoBepbTe Bpemsi Npuro-
TOBJIEHUS], U BbIKMOYATE AYXOBKY 3@ 5 MUHYT
[10 OKOHYaHWS1 TEOPETUYECKOTO BpeEMEHU Mpu-
rOTOBMNEHUS, ANA TOro 4Ytobbl 6MOAO0 CMOrNo
3abpaTb HaKomMneHHoe Tensno.

NPUMEPbI NMPUITOTOBIEHUA

Huxe npuBOOATCA 3HaYeHUA TemnepaTypbl
NCKNKYUTENbHO ANnA VIH(pOpMaLI,MM, MOCKOJTbKY
B AENCTBUTENBHOCTU Temneparypa 3aBuCUT OT
KavecTBa 1 obbema npoaykTa.
PeKomeH.qyeTcn Nnonb30BaTbCA CKkoBOpodaMu,
noaxoadawmmMum ona npurotoBneHns nuiun B
OYyXOBKe, a TakXe U3MEHATb Temnepartypy B
OYyXOBKe B npoLecce NpurotoBneHns.

BJTFOOA TemnepaTtypa
JlazaHbs, 3anevyeHHas B AyxoBke 220°
[MacTa, 3aneyeHHasi B JyxOBKe 220°
Mvyua ¢ aHvyoycamum 225°
Puc no-kpeonbcku 225°
Kaptodenb B Monoke 200°
dapLumpoBaHHble NOMUAOPHI 225°
ChblpHoe cydne 200°
KapTtodensHoe cydne 200°
YKapkoe 13 TensiTuHbI 200°
KoTneTtku u3 TenatuHel Ha rpune 225°
KypvHas rpyaka B nomugopax 200°
Kypwvua Ha rpune — xapkoe 13 kypuubl 220°
KoTneTbl U3 roBsanHbl 200°
KoTneTbl n3 TenaTuHbl 200°
Lawnblk no-Typeukm 225°
Poctoud 220°
®une kambansl 200°
ApomaTtHas eBponelnckas Mmepnysa 200°
Cnapgkoe KonbLo (NMpoxHoe) 180°
CnunBoBbIv NUpor 200°
Kekcbl ¢ koHGUTIOPOM 225°
BuckBUTHBIN TOPT 225°
Cnapkoe cnoeHoe nupoXxHoe 200°
Topt «MaprapuTka» 220°



BcnomaratenbHasi AyXOBKa C eCTeCTBEHHOMN
KOHBEKLUWEN

BHumanue: B npouecce akcnnyatauuu
ABepLa AyX0oBKW CUNbHO HarpeBaetcs. He
nopgnyckante aeten 6MmM3Ko K yXOBKe.

OBLUUE XAPAKTEPUCTUKN

OnekTpocTatuyeckas AyxoBka OCHauleHa 3
pesucTopamu:

- 2 pesucTtopa (BEPXHUM U HWDKHUIA) Ans obec-
nevyeHnst o6bIYHOrO NPUrOTOBMEHUS MULLK B
[yXOBKe,

- 1 pesucTop rpwns, yCTaHOBIEHHbIN B LieH-
TpanbHOW YacTu cBofda AYyXOBKW, obecneyu-
BalOLLMIA MPUrOTOBMEHWE NULLM Ha rpune npu
3aKpbITOW ABepLe.

OnekTpuyeckue peauctopbl obnagatoT cneayto-
LI MOLLHOCTbHO:

- BEPXHWIA HarpeB 700 Bt
- HWKHWUIA Harpes 800 Bt
- rpuib 1600 Bt

[lyxoBKa OCHalleHa peLlleTKon Ans yCTaHOBKU
Tapernok, kKpome Toro, npeaycMoTpeHa cne-
umanbHas yHKUUs Ana noforpeBaHust
Tapernok.

Onsa nonyyenuns uHgopmaumm ob ncnonb3o-
BaHUWM [JaHHOW (PYHKUUM CMOTpUTE cneuu-
anoHble rnasbl «[logorpeBaHne Tapenok» u
«Mcnonb3oBaHune peweTkn anda yCTaHOBKVI
Tapenok».

NPUMEYAHME:

Mpu nepBoM 3arnycke B aKcniyaTaumio Heobxo-
OMMO 3axeyb OyXOBKY U AaTb el nopabortaTb
npu mMakcumarnbHOW TeMnepaType, yCTaHOBUB
pyyKy TepmocTtaTta B nonoxeHue 250°C, npu-
MepHO 1 yac B pexume C] n ewe 15 MUHyT B
pexume (7).

Mo 3aBepLueHnn paboTel Bbl cmoxeTe yaanuTb
ocTaTkM MaTepuasioB, UCMOSb30BaBLUMXCS ANst
06paboTKK, C 3NEKTPUYECKNX PE3UCTOPOB.

Hu npum Kakux ycnoBusix He NOKpbIBaWTe
CTEHKM AYyXOBKW antoMuHueBou ¢ornb-
roi. He cTaBbTe NOTKM UNY NPOTUBHM Ha
OCHOBaHWe AyXOBKH.
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250+

Puc. 4.1 Puc. 4.2

PYYKA TEPMOCTATA (Puc. 4.2)

CJ'Iy)KVIT VCKITIOYNTENbHO ANA PEeryniMmpoBkn TemnepaTypbl NPUroTOBNEHUA NMULLK, HO He AN 3aXUraHua
OyxoBku. oBepHUTE py4Ky MO 4YacoBOW CTpernke A0 HeobxoaumMon TemnepaTypbl (B AuanasoHe ot 50
no 250°C).

PYYKA MNMEPKITIOYATENA PEXXUMOB (Puc. 4.1)

MoBopaurBas pyuKy, BbIGEPUTE OAUH U3 CriefyoLWMX PEXMMOB paboThbl AyXOBKM:

é OCBELLEHWE OYXOBKWU

Bbl cMOXxeTe 3axeub namnoyky ayxosku (15BT), yctaHOBMB pyuKy B AaHHOe nonoxeHue. Npu BbinonHe-
HUM BCeX (PYHKLMIA NO NPUrOTOBMEHMIO NaMmoyKa Bceraa ropuT.

TPAOULUWOHHOE NPUIrOTOBNEHUE KOHBEKLUUEN

3aXuUratoTcs HWKHUIA W BEPXHWIA HarpeBaTenbHble AMEMEHTLI. Tenno pacnpocTpaHsieTcs METOAOM
€CTECTBEHHOM KOHBeKUMW. [pedgycMOTpeHa BO3MOXKHOCTb PErynvMpoBaHus TeMnepaTtypbl C NMOMOLLbHO
pyyku TepmocTaTta B AnanasoHe ot 50 go 250°C.

Mpexae YeM CTaBUTb NPOAYKTbI BHYTPb, AyXOBKY HEOOXOOAMMO pa3orpeTb.

PekomeHA08aHO Os151: NPOAYKTOB, TPEOYHOLLMX OAUHAKOBOW CTEMNEHU NMPUrOTOBMEHUS BHYTPU U CHapy-
X, Hanpumep, Ans Xapkoro, CBUHbIX pebpbiLuek, 6e3e u T.n.



Jﬁ' NoAOrPEBAHUE TAPEJIOK

BkntoyatoTcs BEPXHU M HWKHWIA HarpeBaTenbHble 3MeMeHThl. Tenno pacnpocTpaHseTcs MeTonoM
ecTecTBEHHON KoHBekuuwn. [ns Bbibopa TeMﬂepaT@bl noaorpeBaHWst Tapenok npubnuanTensHo [0
65°C ycTaHOBWTE py4YKy TepMocTaTa B MOMOXeEHNEe

[laHHbI peXMM NOAXOAMUT Takke ANs TPaAULMOHHOTO NPUTOTOBIIEHNS! MULLIM KOHBEKLMEN C BOSMOXHOC-
TbIO PerynupoBaHusi Temnepatypsbl B AnanasoHe ot 50°C go 250°C ¢ noMoLLbo py4YkM TepmocTara.

PekomMeHO08aHO Onsi: NOAOrPEBaHNS MYCTbIX TAPENOK C MOMOLLbIO CrieunanbHON peLleTku Ans ycTa-
HOBKW Tapenok. [ins nonyyeHus nogpobHon nHdopmauum o6 MCnonb3oBaHUM PELLETKM CMOTPUTE FnaBy
«Mcnonb3oBaHne peLweTkn AN YCTaHOBKY Tapernoky.

BHUMAHMUE: TeMnepatypa noporpeTbix Tapenok Bbicokasi. [In U3Bne4YeHus Taperiok Ucnonb-
3yiTe KyXOHHbIe NMPUXBATKU.

NPUrOTOBJEHUE HA BEPTEIE

BkntoyaeTtcst MHppakpacHbIn aNeKTpUYecknini peancTop, 3anyckaeTcs Npueog BepTena. Tenno pacnpo-
CTpaHsieTcs uanyyeHuem. [ns ncnonb3oBaHUs 4aHHOTO pexuMa pyyka nepeknodaTens fomkHa ObiTb
yCTaHOBMEHa B MOMOXEHNe , pyyka TepmocTata - B nonoxeHue 225°C Ha 15 MuHyT, a 3atem B
nonoxexune 175°C, a ABepua AyXOBKY AOMKHA ObITb 3aKpbITa.

[na nonyyeHna uHhopMaumyn O NPaBUNbHOM WCMOMb30BaHWUM [AHHOMO PeXMMa CMOTpUTE rnasy
«MCMONb3OBAHUE MPUNA» n «MPUTOTOBMNEHWE HA BEPTENE».

BHumaHue: npu BbIGOpe pexuma NPUroToBIIEHUs] HA Tpuie HeKoTopble AOCTYMNHble AeTanu
MOryT HarpeBaTbcs. He nognyckaiTe getei k nnute. MakcumanbHoe BpeMsl NPUroTOBNEHNUS Ha
rpune — 30 MUHYT.

PexkomeHO08aHO Os151: IHTEHCVMBHOIO 3a)kapuBaHWs Ha rpue; NoApyMSIHUBaHWS!, NMOMy4YeHUs 30110TON
KOPOYKHU, 3axkapuBaHusi, 0GXapuBaHus 1 T.n.

NPUrOTOBJIEHUE HA TPUNE

Bxrtouaetcst uHpakpacHbIi ANeKTpUYECKniA rpusb. Tenmno pacnpocTpaHsaeTcs N3nyyYeHUem.

[lns ncnonb3oBaHUs AaHHOIO pexmMma pyyka nepekntoyarens AomkHa ObiTb yCTaHOBNEHa B NONOXEHNE
E], pyyka TepmocTaTa - B nonoxenue 225°C Ha 15 MuHyT, a 3atem B nonoxeHve 175°C, a gsepua
[YXOBKM JOMKHa ObITh 3akpbiTa. [ns nonyvyeHnst HopmMaLmm o NpaBunbHOM UCMONb30BaHUN Pexuma
cmotpute masy «CTMONb3OBAHUE MPUNAx.

BHuMaHue: npu BbIGOpe pexuMma NPUroToBIIEHWA HA Fpurie HeKoTopble AOCTYMHble AeTanu
MoryT HarpeBaTbcs. He nognyckavite geten k nnute. MakcumanbHoe BpeMsl MPUMroToBneHnUs Ha
rpune — 30 MUHYT.

PekoMeHO0eaHO Os1si: UHTEHCUBHOIO 3a)apuBaHWS Ha rpune; NoapyMsHUBaHKS, NOMyYeHUs 30M0ToM
KOPOYKM, 3aKapuBaHus, obxapvBaHus U T.n.
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NPUrOTOBJIEHUE B AYXOBKE

Mpexae YeM CTaBUTb NPOAYKTbI B AYXOBKY,
HeobxoAMMO npeaBapuTeNlbHO pasorpeTb ee
[0 HyxHon Bam Temneparypeil.

Mocne TOro, Kak BHYTPU AyXOBku GydeT
[OCTUrHyTa Xxenaemas Temneparypa (3aroput-
CA MHAVKATOpHAas namrnoyka Temnepartypbl),
cTaBbTe NPOAYKTHI.

PekomeHayeTcs nonb3oBaTbCs CKOBOpPOAaMMU,
NOAXOASALMMUN AN NPUrOTOBMNEHNS NULLU B
[yXOBKe, a TakkKe U3MeHsATb TemnepaTypy B
[lyXOBKe B MPOLECce NPUroToBIEHUs.

Hwxe npvBoaaTcs 3HayeHus TemnepaTypbl B
0C ucknounTenbHO ans MHdopmaumm, noc-
KOMbKy B AEWCTBUTENbHOCTM Temnepatypa
3aBUCUT OT KONMYECTBA.

BITOOA TemnepaTtypa
JlazaHbs, 3anevyeHHas B AyXOBKe 220°
[MacTa, 3aneyeHHasi B [yxOBKe 220°
Mvuua ¢ aHyoycamu 225°
Pwuc no-kpeonbcku 225°
KapTtodens B mornoke 200°
dapLumpoBaHHblE NOMUAOPHI 225°
ChblpHoe cydne 200°
KapTtogenbsHoe cydne 200°
YKapkoe 13 TenaTuHbl 200°
KoTneTku u3 TenatuHel Ha rpune 225°
KypvHas rpyaka B nomugopax 200°
Kypuua Ha rpune — xapkoe 13 kypuubl 220°
KoTneTtbl U3 roBsaaunHbl 200°
KoTneTbl u3 TenaTuHbl 200°
Lawnbik no-Typeukm 225°
Poctoud 220°
®une kambansbl 200°
ApomaTtHasi eBponelnckas Mepnysa 200°
Cnapkoe KormbLo (MMpoXHOoe) 180°
CnuBoBbIn nupor 200°
Kekcbl ¢ KOHUTIOpOM 225°
BuckBUTHBIN TOPT 225°
Cnapkoe crnoeHoe nMpoxHoe 200°
Topt «MaprapuTka» 220°



MCNOJNb30OBAHUE 'PUNA

BknounTe rpunb COrMacHoO ykasaHusiM, AaH-
HbIM BblLLE, U, 3aKPbIB ABEPLY, AalTe AyXOBKe
NPOrpeTLCA B TEYEHWE 5 MUHYT.

Monoxute NpoAyKTbl BHYTpb, NOCTaBUB
peLIeTKy Kak MOXHO Brivike K rpurto.

[ns c6opa coka 13 NpoayKTOB NocTaBbTE Mpo-
TUBEHb MOA PELLETKON.

lMpy NPUroTOBNEHUN MWLM Ha peLLeTKe ABep-
Lia JyXOBKV AOMkHA GbiTb 3aKpbITA.

MakcumanbHoe BpeMs MPUrOTOBIEHUSI Ha
rpune— 30 MUHYT.

BHuMaHue: npu BbIGOpe pexuma npuro-
TOBJIEHUs1 Ha FpUiie HEKOTOpPbIe AOCTYMNHble
neTanu MoryT HarpeBaTtbcs. He nognyckain-
Te AeTeu K nnure.

NPUrOTOBJIEHUE HA BEPTEJIE

[aHHbIN pexum WUCNonb3yeTcs COrnacHo
cnepyowmm ykasanusam (Puc. 4.3):

— [NocTaBbTe NPOTVBEHb HA HWKHWUA YPOBEHb

Ha OCHOBaHWe [JyXOBKM U YCTaHOBWTE MOf-
MOPKY ANS CTEPXKHSI.

— Hacagute wmsico Ha CTepXeHb, CTapascCb

3aKpenuTb ero no UeHTpy C NomMoLlbio cne-
LnanbHbIX BUIOK.

— BcTaBbTe CTepkeHb B OTBepCTvE NpUBOAA
1 MOCTaBbTe Ha MOAMOPKY XOMYTWK BepTe-
na; 3aTeM yganute Tenno3alluTHYK pyudKy,
NOBEPHYB €€ BIIERO.
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MCMOJIb3OBAHUE PELLUETKHU
AnA YCTAHOBKU TAPENOK

3Ty peleTKy MOXHO WCMONb3oBaTb AnNS
YCTaHOBKM Taperiok Unu, nepesepHyB ee, kak
06bI4HYIO MIIOCKYHO peLleTky. BcTaBbTe peluet-
Ky Ha OZMH M3 YETLIPEX YPOBHEN AYXOBKMU.

Ucnonb3oBaHWe B KayecTBe pelleTKu
AnA YCTaHOBKU Tapenok:

BcTaBbTe pelueTky B HanpaensoLyo, Beibpas
CaMbIi HU3KUIA YpOBEHb, Tak, 4Tobbl pebpa
Ona yCTaHOBKM TapenokK CMOTpenn BBepX
(Pnc.4.4).

PelweTka yctaHaBnuBaeTcs Tak, 4ToObl npe-
[OXPaHUTENbHLIN YNop, NpeaoTBpaLlarLwmnn
cryyanHoe BbinageHue, 6bin NOBEPHYT BHYTPb
ayxoBku (Puc. 4.4, BblHOCKa).

Tapenku ycTaHaBnMBarTCS, Kak NokasaHo Ha
pucyHke. ina obneryeHus aTton onepayuun
BblTalMTe peLleTky A0 NPeAoXpaHUTEeNbHOro
ynopa.

BHUMAHME: temnepatypa nogorpeTtbix
Tapenok BbiCcOoKas. [ina u3BneyYyeHus Tape-
FIOK UCNOMNb3YNTe KYXOHHbIE MPUXBATKM.

WUcnonb3oBaHMe B KayecTBe MIIOCKOM
peleTku

BcTaBbTe pelueTky B HanpaensioLLyto, Bbiopas
OfWH W3 YeTbIpex ypoBHelt Ha GOKOBbIX pamax,
npu aToMm pebpa peLleTkn AOMKHbI CMOTPETb
BHU3.

Peluetka yctaHaBnuBaetcst Tak, 4Tobbl npe-
[OXpaHUTENbHbI ynop, npefoTBpaLlatoLLnii
cnyyaiHoe BbinageHwue, Obin NoBepHyT BHYTPb
ayxoBku (Puc. 4.5, BblHOCKa).

Ha nnockyto NoBepXHOCTb MOXHO ycCTaHaB-
nuBaTb CKOBOPOAKM UMW HEMOCPeACTBEHHO
NPOAYKTbI NUTaHUS; B NOCNeaHeM cryyae noj
peLieTKon Heo6XoaAMMO NMOCTaBUTbL NPOTUBEHb
ans cbopa coka, BblAeNnsoLerocs npyu npuro-
TOBMEHUN MULLN.




5 YACbI C TAUMEPOM

TAUMEP HA 120 MUHYT
BAXXHOE 3AMEYAHME: C NMOMOLLbIO

(Tonkko Ans neso# AyxoBku) (Puc. 5.1) OAHHOIO TAMMEPA MOXHO 3A0ATb
C NOMOWbIO AHHOTO YCTPORCTBA MOXHO BPEMS BbIKITIOYEHUSA TONBKO NEBOW
3apaHee YyCTaHOBUTb BpeMsA MPUroToBIiEHUA [J.YXOBKM.

nnLn B yXOBKe.

1) 3anyck.

3apaB ¢ MOMOLLbLIO NepekryaTens Hyx-
HbIA PEXUM 1 YCTAHOBUB C MOMOLLIbIO PYYKM
TepmocTaTa Temnepartypy 4yXOBKU, NOBEp-
HUTE pyyKy TalMepa Mo 4acoBOW CTpernke
1 BbIGEPUTE HY)XHOE BPEeMs MPUrOTOBIIEHUS]
(makc. 120 MuHyYT).

Mo 3aBeplweHun BbiGpaHHOro nepuoaa
BPEMEHW ykasaTenb TalMepa BepHeTcs B
NOMNOXeHNe «O», 1 JyXOBKa aBTOMaTMyec-
KU BbIKITHOUNTCSI.

2) MNMonoxeHne py4YHOW HaCTPOWKH.
B cnyyae ecnu Bpems nporpamMmupoBaHus
npesBblillaeT ABa 4aca, KOTopble MOXHO
YCTaHOBUTb C NOMOLLbIO Nporpammbl, nnu
ecnu Bbl xoTTe BpyYHyto HacTpouTtb pabo-
Ty OYXOBKW, 3aJaB Bpems OTKIOYeHUsd no
XernaHuto, NoBepHUTE PY4Ky B MOJSIOXEHUe

30

) %
%

75 * .60
Puc. 5.1
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COBETbI MOTPEBUTEJIO

— MNepeg TeM Kak MpUCTynaThb K o4nMcTke 06opy-
[I0BaHVsi, OTKIIOYUTE NIUTY OT 3reKTpuyec-
KOW CETU 1 NOAOXKANTE, NMOKa OHA OCTLIHET.

— B cnyyae ecnu Bbl He nonb3yeTecb NnuTon,
peKOMeHAyeTCs B Lensx npeaoCTOPOXHOCTH
nepekpbITb KpaH nopayu rasa M3 pacnpe-
OenuTeNbHOM CeTU UMK KpaH Ha raso-
BOM GannoHe. epuoguyeckn nposepsinte
COCTOSIHUE rnbKoW TpyOKWU, COeauHSsIIoLWE
6annoH unu rasopacnpenenuTenbHy0 CeTb
C NNUTON, Npu oBHapyXeHUn Kakux-nmbo
OTKIOHEHUI OT HOPMbl 3aMEHUTE ee.

— He wucnonb3ynte mowowue cpeactsa
XJIOPOM MMM KUCFIOTHOW OCHOBOW

— Ecnu kpaH He noBopauuBaeTcs, He Nnpuna-
rante cuny, obpatutecb B CNnyx0y TexHu-
YecKoW noaaepxKKu.

3AMEHA NNAMIMOYKHM B
OYXOBKE

OtcoeamHuTte nnnTy ot SﬂeKTpI/I‘-IeCKOVI ceTu.

BbIBUHTUTE CTapyto 1 yCTaHOBUTE HOBYHO NaM-
MOYKY, CMOCOBHYI0 BblAepXaTb BbICOKYIO TEM-
nepatypy (3000C), HanpsikeHne 230 B (50
lu), 15 B1, E14

6 OYUCTKA U TEXHUHECKOE OBCJTYXXUBAHUE

OMAJTMPOBAHHbLIE OETANU

Bce amanupoBaHHble geTanu, Bkodas nno-
CKMe peLUeTKM, MOKTCS C MOMOLLbIO MbIfIbHO
BOAbl UNM Apyroro nogoGHOro pacteopa, He
copepallero abpasvBHbIX BELLECTB.

BbITupath AeTtanu pekomeHayeTcst MArkow Tpsi-
NOYKON.

BelyecTtBa, copepxalume KUCMOTY, Hanpumep
COK JIUMOHA, KOHCEpPBMPOBAHHbLIX TOMAaTOB,
YKCYC Wnun gpyrve nogobHble nMpoaykThl, Npu
ANUTENbHOM KOHTaKTE C 3Masblo paspyLuatoT
ee, NpuaaBas el MaToBbIi OTTEHOK.

NOBEPXHOCTU U3
HEP>XABEIOLLEN CTANNU

BHUMAHUE

MepedHWe NOBEPXHOCTU M3 HepxaBeloLieil
cTanu (naHenb ynpasneHusl, ABepua [yXOBKM
U OTKPbIBaKLMECS OTCEKM), UCMOMb3yHoLLMecs
B 3TOW MNUTE, MOKPbITHI CrieuuarnbHbIM 3aLuT-
HbIM CrOem MpOo3payHoro fnaka, NpensTcTByto-
LLIero NOSIBMEHNIO OTNEYATKOB.

[ns Toro 4YTo6bl HE MOBPEAUTL 3aLUMTY ITUX
anemMeHTOB 060pyLOBaHUS U3 HEpXaBetoLlei
cTanu He MCnonb3ynTe ANs OYNCTKM abpasmB-
Hble BeLecTBa.

OYUCTKA TNOBEPXHOCTEW U3
HEPXABEIOLWEWN CTANMU MOXET
NMPOU3BOAUTBLCA TOJBKO C MOMOLLbIO
rOPAYEN MblJIbHOU BObI.

CMA3KA IA30BbIX KPAHOB

B crnyyae ecnu KpaHbl CTaHyT MoxXo noBopa-
ymBaTbCs, 06paTUTECh B LIEHTP TEXHWUYECKON
noaaepxKu.

Wcnonb3oBaTb napocTpyiHblie npubo-
pbl 3anpeLeHo, NOCKONbKY Bnara MoXeT
NPOHUKHYTb BHYTPb YCTPOMCTBA, 4TO
npeAacTaBnsieT onacHoOCTb ANsi pa6oTbi
obopyaoBaHus.



AOYXOBKA

MoviTe fyxoBKy nocne kaxgoro npoiecca npu-
rOTOBMEHWS.

[ns 04MCTKM BHYTPEHHEN MOBEPXHOCTU AyXOB-
KM OTCOEAMHUTE M BHOBb cobepute GOKoBbIE
HanpasnsawLWwme COrnacHo ykasaHvuam, AaH-
HblM Huxe. Korga gyxoBka cTaHeT npoxnag-
HOW, NOMOWTE CTEHKN TPSINOYKOW, CMOYEHHOMN
B OYEHb ropsyen MblIbHOW BOAE WNWN APYrom
nogobHom pacTBope.

BokoBble HanpasnstoLme, NPOTUBEHb U peLLeT-
Ky MOXHO BblTalUTb U3 JYXOBKM U MOMbITb B
MOVIKe.

MOHTAXXWOEMOHTAXBOKOBbIX
HANPABNAKOLKXX

— BcraBbTe boKkoBblE HanpaBnsoLmMe B OTBEpP-
CTUSA B BOKOBBIX CTEHKaX AYXOBKW C BHYTPEH-
Hel cTopoHbl (Puc. 6.1).

— BcTaBbTe B HanpaBnsioLlylo NPOTUBEHb U
peLueTKy, Kak nokasaHo Ha Puc. 6.2. Pelwuetka
yCTaHaBnmBaeTcs Tak, YTobbl npegoxpaHn-
TenbHbIA ynop, npeaoTBpalyaowni cny-
YaliHoe BbinageHve, Obin NOBEPHYT BHYTPb
[YXOBKM.

- D.eMOHTa)K OocCyulecTBlAeTCa B 06paTHOM
nopsagke.
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FOPEJIKM U PELLUETKWU

MOXHO CHATb U MOMbITb TOMbLKO B MblfbHOM
Bofe.

CreauTe 3a TeM, Y4ToObl NOBEPXHOCTb BCErAa
cBepkana, nepuoamyecky Hatvpasi ee ¢ nomo-
b0 CPEACTBa, MUCMOMb3YIOLWMXCS AN YACTKM
cepebpa.

[Mocne kaxzgom onepaumm OYUCTKA MU MOMNKK
ybenuTtech, YTO paccekaTeny nnameHn roperok
1N caMu ropesikv Cyxve U yCcTaHOBMeHbl Haa-
nexawymm o6pasom.

Heobxogumo KOHTPONMpOBaTh MOMOXEHWE pac-
cekaTensi nrnameHu, NMockosibky ero cMelleHue
MOXET CTaTb I'IpI/I‘-II/IHOI7I Henonaaok.

MpumeyaHue: Bo usbexaHne noBpexpeHus
He ucnonb3yinTe PYHKLUUIO 3aXKUraHuUs, ecnu
ropesiku He yCTaHOBJIEHbl B HYXHOe MoJo-
XKeHue.

Puc. 6.3

NPABUJIbHAA YCTAHOBKA
FOPEJIOK

BaxHo npoBepsTb, YTOObI paccekaTtenu nna-
MeHu F 1 kpbiwka C ropenku cTosnm npaeunb-
HO (cm. Puc. 6.3 - 6.4), mockonbKy vx cmelle-
HUe MOXET CTaTb MPUYMHON NMOMOMKM.

Cnegnte 3a TeM, 4ToObl anekTpon «S»
(Pvic. 6.3) 6bIn BCErga YMCTbIM, 3TO MO3BONUT
BKMOYaTb ero WU perynupoBaTtb obpasoBaHue
UCKPbI.

Cnepute 3a Tem, 4tobbl Wwyn «T» (Puc. 6.3),
PaCnONOXEHHbI PAaOM C KaXZOW ropesnikon,
Obin BCerga YnCTbIM, 3TO MO3BOMNUT OTPErynu-
poBaTb paboTy npedoxpaHUTeNbHbIX knana-
HOB.

AKKypaTHO MPOBOAMTE OYMCTKY LUyMa U KPblLL-
KU

Puc. 6.4



TPOUHAA KOPOHAPHAS FOPEJIKA

Ota ropernka oormkHa ObITb npaBuIibHO YCTAHOBIEHA, KaK MNoka3aHo Ha Puc. 6.5.

Mpu aToM HeoBXoAMMO creauTh 3a Tem, YTobbl pebpa 3axoaunu B CBOM Nasbl, Kak Nokas3aHo CTpenoy-
KOW.

YcTtaHosuTe KpbIlwKy A 1 konbLo B (Puc. 6.6 - 6.7) B cooTBeTCTBYOLLME Na3bl.
MpaBunbHO yCTaHOBMNEHHas ropernka He JormkHa Bpawartbes (Puc. 6.6).
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OBEPLIA IYXOBKM

[nsi NpoBEAEHUS1 OYUCTKU MOXHO NEerko CHATb
CTEKIO C BHYTPEHHEN CTOPOHbI ABEPLibI, OTKPY-
TUB ABa UKCMpyoLLMX BUMHTa no 6okam (Puc.
6.8).

XpaHuTb  nerkoBocnnameHsAWMecs
npegMeTbl B AYXOBKE WM B MOMOCTU
noa AYyXOBKOW 3anpelyeHo (Hanpumep,
TOHKYIO Oymary, xnon4yaTobymaxHy
TKaHb, LIeNnK, HEWNIOH U Apyrve nopo6-
Hble MaTepuarnbl).

Puc. 6.8

Puc. 6.9

MonocTb Noa AYXOBKOWU

[locTyn B nonocTb noa AyxoBKOW obecnevvsa-
erTca Yepes oTKuMAbIBaloLlytocs naHenb (Puc.
6.9).



JEMOHTAX OBEPLIbl AYXOBKWU

[leMoHTax ABepLbl AYXOBKU OCYLLECTBNAETCS B
crieaytoLem nopsiake:

— lMonHocTblo OTKpONTE ABEpPLY AyX0oBkM (Puc.
6.10).

— YcTaHoBUTE nopaepxusatolyto ckoby Ha
cneuvanbHbIi 3y6eL, NeBoro U Npaeoro Luap-
Hupos (Puc. 6.10b).

— BosbmuTech 3a ABepuy, kak nokasaHo Ha
Puc. 6.10.

— OCTOpOXHO 3akpblBas ABEpLY, OTLENUTE K
BbITALLMTE HUWXKHWUIA WTBIK LUIAPHUPOB 13 nasa
(Puc. 6.10c).

— Takxe BbITAWMTE BEPXHWUN LITHIK LLAPHUPOB
13 nasa (Pwvc. 6.10d).

— MNonoxwuTe aBeply Ha MATKYH NOBEPXHOCTb.

— [ns ycTaHOBKM [BepLbl BLIMOMHANTE BCE
nepeyuncrieHHble onepauun B o6paTtHOM
nopsiake.

Puc. 6.10a

Puc. 6.10b

Puc. 6.10d
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PekomeHpauun
ans
MOHTaXHUKOB

OBPATUTE BHUMAHME:

[ins npoBeaeHWs Hagnexalluen yCTaHOBKW, PEryniMpoBKN U M3MEHEHUst NuTbl Ans paboTbl Ha Apy-
rom Buae rasa Heobxoaumo obpatuTbest 3a nomollbio KBAITMOULIMPOBAHHOIO MOHTAXHUKA.
HecobntogeHve aaHHoro TpeboBaHus BEAET K aHHYNMPOBAHWIO rapaHTum.

OGopynoBaHve [OMKHO ObiTb YCTAHOBMEHO HaAnexalium o6pas3oM B COOTBETCTBUM C AENCTBYIOLLM-
MU HOPMaMM U MHCTPYKLMSIMU MPOU3BOAUTENS.

BmelatenbcTeo B pa60Ty 060pyﬂOBaHMH O0onyCTUMO TOJTbKO Mpu yCNOBUW OTKITKOYEHUA YCTAaHOBKU
OT CeTn NUTaHnA.

CTeHkn mebenu unn CTeHbl 30aHus, NpUMbIKAIOLLME K YCTAHOBKE, JOIDKHbI BblAepXuBaTh Temnepa-
Typy Bbiwe 75°C. B cnyyae ecnu nnuta yctaHoBneHa psgom ¢ Mebernbio, BEpXHUIA YPOBEHb KOTOPOWA
HaxoauTcs Bbllwe paboyel NOBEPXHOCTH, PacCTOSIHUE Mexy YCTaHOBKOW U Mebenbio JOMmKHO ObiTb
npuenM3uTensHO 5 cm.

CTanbHble UNv antoMUHMEBBIE 3M1EMEHTbl HEKOTOPBIX YCTPOWCTB MOKPbITbI CNeLnanbHOW 3aluTHOM
nneHkoi. Mepea Ucnonb3oBaHNEM NUTbI HEOOXOAMMO akKypaTHO yAanuTh 3aLUUTHYIO NIEHKY.



YCTAHOBKA

YcrnoBusi yCTaHOBKU, C y4ETOM HEOOXOQUMOCTM NpeaoTBpaLLeHMs Neperpesa NOBEPXHOCTEN, Npu-
MbIKaKLWMX K NAUTe, NokasaHbl Ha Puc. 7.1aun 7.1b.

CTeHKU mebenu [ONXHbI

BblAepXKUBaThL TeMNepaTypy
%§T OKpyXKalollero Bosayxa Ao

75°C v Bbliwe.

M Knacc 1

CoeAnHEHNE C UCTOYHMU-
KOM rasa ocyllecTBrnsieTcsi
C NOMOLWbIO crneunanbHON
pe3nHoBon Tpybku, KoTopasi
OONXHa OblTb yCTaHOBMNEHa
Tak, YToObl ee MOXHO O6blno
BUAETb, UM C NMOMOLbIO
KECTKOM unu rmbkon metan-
nM4ecKkon TpyoKu.

"

Puc. 7.1a

M Knacc 2
M Mopgknacc 1

CoeanHeHne C UCTOYHU-
KOM rasa OCyLUeCTBSieTcs C
NOMOLLIbIO KECTKOW Unu rmo-
KO MEeTannyeckon TpyoKku.

Puc. 7.1b




BACKGUARD

— yAanuTe ABe pacnopHbiX getanu
"A" n BUHT "B" BBeEpxy TbinbHOMN
CTOPOHbI NAUTbI.

— BO3bMMWTE 3aALUNTHYIO MMaHKy, Kak
nokasaHo Ha puc. 7.2 1 ycTaHoBuUTe
€&, 3aKpenuB LeHTpanbHbIM BUHTOM
"B" n pacnopHbiMu getanamm "A"

Fig. 7.2

YCTAHOBKA
PErYNUPYEMbIX HOXEK

Mepen Hayanom 3akcnnyaTauuu MnTbl
HEeoOXo4MMO YCTaHOBWUTb Ha OCHOBaHMUe
pErynupyemble HOXKU.

Onsa nonyvyeHna Ooctyna K OCHOBaHUKO U
obneryeHns npouecca YCTaHOBKN HOXEK
OCTOPOXHO MNONOXWUTEe NNAUTY Ha 3adHK
CTEHKY, NOoAJNIOXMB KYCOK YMaKOBO4YHOro

ﬁ nonucTupona.
Puc. 7.3 YcTaHoBUTE 4 HOXKM, BBUHTMB MX B
OTBEPCTUSI HA OCHOBaHWW, KaKk MoKazaHo

Ha Puc. 7.3 n 7.4.

Puc. 7.4
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NEPEABWXEHUE MIIUATDI

BHUMAHMUE: Ons Toro 4to6bl He nNoB-
peauTb HOXKKU, NepeHOCUTb NIUTY
Heobxoaumo BaBoem (Puc. 7.5).

BHUMAHME: He nepeaBurante nnury,
AepxKacb 3a pyyKy ayxoBku (Puc. 7.6).

BHUMAHMUE: lNocne ycTaHOBKM B HYXHOEe
nornoxeHne nepeaBuUraTb MANTY BONOKOM
3anpelyeHo (Pvc. 7.7): npunogHuManiTe HOXKM
HaZl noBepxHocTbio nona (Puc. 7.5).

PErYNMPOBAHUE YPOBHA
NNUTbI

Mpn HeobxoaMMOCTN MOXHO perynuposaTtb
YPOBEHb MMUTbI, BBUHYMBAS UMW BbIBUHYMBASA
KOHLIbI HOXek (Puc. 7.8).

L
)

Puc. 7.8
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NMOMELLEHME ONA YCTAHOBKHU

MomelleHne, B KOTOPOM MNAAHMPYeTCs yCTaHo-
BUTb razoBoe o0bopynoBaHve, [OMKHO MMETb
focTyn Bosgyxa Ansa obecneveHns npouecca
ropeHus rasa.

MpuToK BO3AyXa AOMXEH OCYLeCTBNATb-
€Sl Yepes OAHO WM HECKONbKO OTBEPCTUN Ha
HapyXHbIX cTeHkax: obliaa nnowags csobos-
HOW 30HbI AOMKHA COCTaBMSATb NpUONManTens-
Ho 100 cm2.

OTBEpPCTUSA [OMKHBI HAXOAUTLCSH PAAOM C
MofIoM, MPeANOYTUTENBHO CO CTOPOHbI, MPO-
TUBOMOMOXHOW BbITSXKE NMPOAYKTOB rOPeHus.
Mpu 3TOM KOHCTPYKLMSI 3TUX OTBEPCTUN AOITK-
Ha WCKMoYaTb MX 3aCOPEHME Kak C BHELLHEN,
TaK ¥ C BHyTPEHHEeW CTOPOHbI.

B cnyyae HeBO3MOXHOCTM 0becneveHns oTBep-
CTWIA HeOOXOOMMbI BO3YX MOXET NofaBaThbCs
BEHTUNSATOPOM B TpebyeMom obbeme 13 npw-
nerarwLiero NoMeLLeHNs, Npu yCcrnosun 4To no
COCEACTBY Haxo4MTCsl He CrnanbHsA M He onac-
HOe nomeLleHue.

Ecnu Hap obopynoBaHvem ycTaHaBnvBaeTcs
noABeCcHOe YCTPOWCTBO MNKU Konnak, MUHK-
MaribHoe paccTosiHMe Mexay yKasaHHbIM nog-
BECHbIM YCTPOWCTBOM WNW KonnakoMm u pabo-
Yell NOBEPXHOCTbIO cocTaBnsier 650 mm (Cwm.
Takke Puc. 7.9).

Konnak gna ]
BbITSDKKU
npoayKTOB
ropeHus

MuH. BbicoTa 650 MM

\ OtBepcTue ans

poctyna

BO3ayxa
Puc. 7.9

[laHHOe YCTPOMCTBO HE€ OCHalleHOo
npucnocobneHnem Ans orsoga npo-
AYKTOB ropeHusi. YCTPOMCTBO AONX-
HO ObITb YCTaHOBMEHO W OCHalLeHO
B COOTBETCTBUM C [AeWCTBYHOLMMU
npaBunaMmn no yctaHoBke NoAoGHOro
obopyaoBaHusi. [py aTom ocob6oe BHU-
MaHue Heo6XxoANMO yAENUTb BEHTUNSA-
LK1 NoMeLLeHus.

oTBOA NPOOYKTOB rOPEHUA

MpoaykTbl ropeHusi, obpasytoLumecs B npoLec-
ce JKcrnyaTaumum rasoBoro yCTpowcTea, OTBO-
OSTCA C MOMOLLbIO CreLumarnbHbIX KOnnakos,
ycTaHaBnmBaembIx cHapy»xu (Puc. 7.9).

B cnyyae ecnu 310 HEBO3MOXHO, [JONycKaeTcs
MCMNONb30BaHNE 3NEKTPUYECKOr0 BEHTUNSATOPA,
YCTAHOBIIEHHOTO Ha BHELUHEWN CTEeHKE WMn Ha
OkHe. B jaHHOM cryyae MOLLHOCTb BEHTUNATO-
pa gomkHa obecrneynBaTb exevacHbln 06MeH
BO3dyxa 06beMoM, B 3-4 pasa npeBblLLAKLLMM
06bem nomelleHusi, B KOTOPOM yCTaHOBMeEHa
nnuta (Pwvc. 7.10).

YcTaHOBKa BEHTUNATOPA AOMyCTMMA TOMbKO
B CIy4Yae Hanuyusi oTBepCTUsi, Yepes koTopoe
OCYLLECTBMSIETCA AOCTYN BO34yXa, COrfacHo
yKasaHusim, aHHbIM B rnase «[lomMelueHne ans
YCTaHOBKUY.

/

OnekTpuyecknin
BEHTURATOP As1st
BbITSKKM
npoayKTOB
ropeHus

Oteepctue ans
fgocryna
BO3ayxa

Puc. 7.10



FA30BbIE SNIEMEHTbI

CTeHKW, MNpuMbIKalowmne K nNnuTe,
AOMKHbI ObITb U3roTOBNEHbl U3 Tep-
MOCTOMKOro MaTtepuana.

TUMNbI TA3A

B 3aBucumocTtn ot XapaKkTepucTuk cpegun Bcex
BNOOB rasa, KOTopble MoryT ObITb MCMONb30Ba-
Hbl OAnsa paGOTbI MNNTbl, MOXXHO BblAENUTbL OBa
OCHOBHbIX TUNa:

Cat: II 2H3+

- MpupopgHeIn ras G20,
- CXKMXXeHHbIN HedpTsiHOM ra3 G30/G31

Mepen Hauyanom akcnnyaTtauun Heoo-
xogumo y6eauTbcsi B TOM, YTO Mec-
THble YCNOBWA rasopacnpeperneHus
(BMA rasa v ero AaBneHue) oTBeYaKoT
TpeboBaHUAM.

YcnoBusa 3kcnnyaTtauMum HacTOSLLEro
AyXxoBoro wkaca ykasaHbl Ha Tabnuy-
Ke U Ha ApnbIKe.

=

DDDDDDD
000D
oy
DDDOODDDD
DDDDDODDDD

DODDDODDD
DDBDDDODDD

Puc. 8.1

\

3arnywka

NOAKIIOYEHUE rA3A

MopkntoyeHne rasa ¢ cobnogeHneM Bcex Mec-
THbIX AENCTBYIOLLMX HOPM [JOMKEH OCYLLIECT-
BMSATb TONbKO KBANUUUMPOBaHHbINA crneyuna-
JINCT.

MnnTa cnpoekTMpoBaHa W OTperynupoBaHa ¢
y4yeTom paboTbl Ha rase, Ha3BaHue W xapakTe-
PUCTMKM KOTOPOTrO ykasaHbl Ha Tabnuuke, pac-
NMONOXXEHHON Ha CamMOn MnnTe.

Ybeautecb, YTO BEHTUMAUNS B NMOMELLEHNMN,
B KOTOPOM MfIaHNPyeTCs yCTaHOBKA AaHHON
NnWTbl, OTBEYaeT BCEM AENCTBYIOLLMM HOp-
MaM. 3aTeM NoACOeauHWUTE MIUTY K ra3oBOMY
6annoHy unu rasonposogy B 3aBUCMMOCTU OT
TpeboBaHWUiA, YCTAHOBMEHHbIX B AENCTBYHOLLMX
HOpMax.

CoefvHeHWe NAWUTBI C UCTOYHUKOM ra3a ocy-
LecTBnseTca ¢ 3agHen ctopoHbl (Puc. 8.1)
C MOMOLLbIO NPaBOro UMM NeBOro BbiBOAA Ha
nnuTe; Tpybka He [OMKHA MATU Yepe3 BCH
nnnTy.

Hewncnonb3yemblil BbIBOA, Ha NnuTe Heobxo-
OMMO 3aKpbITb 3arnyLWwKon C YNIOTHUTENbHBIM
KOnbLIOM.

anI HeobXxoaAMMOCTU MCNoMb30BaHUsA Tuna
rasa, OT/IMYHOIo OT YKas3aHHOro Ha Tabnuuke,
cnepyet AeNCcTBOBaTb COrnacHo YKa3aHunam
HUXe:

- I'Io,quoueHme K UCTOYHUKY rasa,

- 3ameHa opcyHok Ha paboyel NOBEpXHOCTH,

- PerynupoBaHue MUHUMyMa ANt FOPenok Ha
paboyer NOBEPXHOCTY.
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NOACOEAUHEHME K UCTOYHUKY
FA3A C MOMOLLbIO TMMBKOWN U
XECTKOW METANNUYECKOW
TPYBKM

Mnuta coenuHsieTcsi ¢ ra3oBbiM 060pyA0OBaHU-
€M C MOMOLLbIO HEeMpPepPLIBHbLIX XKECTKUX MeTan-
nmyecknx TPyBOK MM C MOMOLLbIO TMBKUX TPYy-
60K 13 HepxaBetoLlen cTanu ¢ pe3bboBbIMU
KpenneHnsiMmn cornacHo AencTBYOLWUM HOp-
MaM, MakcumarnbHOe pacLuMpeHne KOTOPbIX
coctasnseT 2000 mm.

O6paTtnTe BHMMaHWe Ha TOT (haKT, YTo rMbkue
meTannmyeckne Tpyoku He [OSMKHbI KOHTaKTU-
poBaTb C ABUraloMMUCS UK CAABMEHHBIMM
anemMeHTamu.

YNnoTHUTenNbHoe KOMbLO AOMKHO OTBeYaTb
TpeboBaHWsIM, yCTaHOBMNEHHbIM B COOTBETCTBY-
toLe Hopme.

OBPATUTE BHUMAHMUE:

Bce onepauun no npyBUHYMBAHWIO UMW OTBUH-
YMBaHUIO PE3NHOBOTO AepXKaTers U CyXatoLLero
nepexoAHunKa AOIMKHbI NPOBOAUTHLCS C MOMO-
Wbto 2 kntoyen (Puc. 8.2).

Mo 3aBepLieHUM NOAKNIOYEHUS NPoBepbTe
repMeTUYHOCTb BCeX COeAMHEHMI C MoMo-
WL MbIfILHOrO pacTeopa. Mcnonb3oBaHue
OrHs ANs 3TUX Lierniei 3anpeLyeHo.

Mpoknagka —  ———

Puc. 8.3

> Aronma
LIMIUHApUYecKoe
ra3oBoe coefyHeHve



OBPATUTE BHUMAHMUE:

Mpoknagka «D» (Puc. 8.3) ncnonb3yetca
ONs yNrioTHEHUSA rasoBOro COeAUHEHUS.
PekomeHayeTcs Npou3BoAWTb 3aMeHy Mpo-
Knagku npu obHapyXeHuu Manemnwmnx npu-
3HaKkoB AedopmaLum Unv NOBpPeEXOEHNs.

B yactHoCTH, pekomMeHayeTca obecneunTtb
BbIMOJIHEHME CrieayrLmnx Tpe6OBaHMl71:

CoeyHeHWE C MOMOLLIO KECTKUX MeTansu-
Yeckux TpyBOK He [JOMKHO co3aBaThb Harpys-
Ky Ha BbIBOZ, Ha MnuTe.

Mbkaa metannuyeckas Tpybka He OOMNX-
Ha KOHTaKTMPOBAaTb C FrOpsYMMU AeTansiMmu
MInTbI.

MMbkas meTannuyeckas Tpybka He LOMX-
Ha KOHTaKTMPOBaTb C OCTPLIMU KPasiMu Unm
KpasiMu 3axBaTku.

Tpybka He JomkHa HU pacTArMBaTbCs, HU
nepekpyymBatbCsi, B MecTtax usruba He
[OIKHO GblTb YPE3MEpHOro cxatus unu
NePEXUMOB.

[onxHa 6bITb obecnevyeHa BO3MOXHOCTb
6ecnpensaTCTBEHHOIO KOHTPOSS LIENOCTHOCTH
TpyOKM no Bcen AnuHe.

PekomeHayem npov3BoauTb 3ameHy Tpyoku
Mo UCTEYEHWUM ee CpoKa JKChyaTauuu unm
npu oBHapyXxeHUU Maneniumnx NpusHaKoB
NOBPEXAEHUS.

PekomeHzyeM Npov3BOAWTL 3aMeHy ynmnoT-
HEeHUsl Npy OBGHapYXeHUN Manenwmx npu-
3HaKoB AedopMaLn U NOBPEXAEHNS.

B cnyyae Hencnonb3oBaHUs NAUTbI PEKO-
MEHAYeTCs nepekpbiBaTh KpaH Ha GannoHe
Unun pacnpenenvuTenbHOii ceTu, pacrnonarato-
LUMICS BBEPX MO LieNu OTHOCUTENbHO MIUTHI.
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3AMEHA ®OPCYHOK rOPEJOK
HA TA30BOW PABOYEU

NMOBEPXHOCTU

Bce nnuTbl noctaBnsioTcs ¢ cepueit OpPCyHOK,
CMPOEKTNPOBaHHbIX NOA PasfnyHble TUMbI ra3a.

Ecnv B KOMMAEKT NOCTaBKN HE BKIHOYEHDI YKa-
3aHHble AeTtanu, X MOXXHO npmoGpecm B LEHT-
pax TEXHUYECKOM NoaLEPXKKU.

Beibop dopcyHOK AOMmKeH OCyLLeCTBNATHCSA B
COOTBETCTBUW C AaHHbIMW, NPUBEAEHHBIMU B
Tabnuue. JuameTp GOPCYHOK, BbIPAXEHHbIA B
COTbIX MM, YKa3blBAeTCA Ha KOpryce Kaxpow
OPCYHKN.

3ameHa hopCyHOK OCYLLECTBSIETCS B Crieayto-
LieM nopsiake:

- CHuMHWTe peLueTKy, KpbILLEYKn 1 paccekaTe-
NV NNaMeHw roperok.

- C nomoLLbto XeCTKOro KIova 3aMeHuTe cTa-
pble opcyHkn Ha HoBble «J» (Puc. 8.4-
8.5), cneumanbHO CNPOEKTUPOBaHHbIE AN
MCMonb30BaHWs HyHoro Bam rasa.

Fopenku 6binu paspabomaHbl ¢ yyemom
ycmpaHeHusi Heo6xodumocmu rnpoeedeHust
peaynupoeaHusi Nepeu4yHo20 8o3dyxa.




TABJIMLUA C OAHHBIMU O POPCYHKAX

MpuTok Bo3ayxa, HeobxoaNMbIN Ans obecneyeHns ropeHus rasa (2m3/yac x kBT)

FOPEJIKA HeobxoanMbiit npuTok Bo3ayxa [M3]
HononHutenbHas ropenka (A) 2
Mony6bicTpas ropenka (SR) 3,5
BeicTpas ropenka (R) 6,0
TpoliHas kopoHapHas ropenka (Triple Crown-TC) 7,0
Cat: Il 2H3+
G30/G31 - cxmken- G20 — Meran
HbIl HedpTAHO ras,
28-30/37 MGap 20 mbap
HOMUHAITBHAA | CHUIKEHHASA MO-
TOPENKA NMOJAYA JAYA
[<&1] [<&1] BHyTpeHHWU gnametp BHyTpg)Z';':':';'/ S(':IaMeTp

chopcyHkm [1/100mm] ]
[JononHutenbHas 1,00 0,30 50 72 (X)
ropenka
Mony6bicTpas ropenka 1,75 0,45 65 97 (2)
Beictpas 3,00 0,75 85 115 (Y)
ropernka
TpovnHas
KOpOHapHas ropenka 3,50 1,50 95 135(T)

BHUMAHME:

Ons npoeegeHnsa yCctaHOBKU, TeXHU4YeCKoro OGCJ'Iy)KVIBaHVIFl U U3MEeHeHUA NInuUuTbl Ansa
paGOTbI Ha ApyroM Buge rasa VICI10.I1I:3yVITe TOJIbKO 3anacHble 4acTu, npepgnaraemMbie
npoussoguTeneMm.

Hecob6niopaeHue gaHHoro TpeGOBaHMﬂ BeAeT K aHHYJNIMPOBAaHUIO rapaHTUun.
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PErYNMPOBAHUE MUHUMYMA
FOPEJIOK HA PABOYEN

NOBEPXHOCTU

KpaHbl Ha paboyelt NOBEPXHOCTU OCHALLEHbI
npefoxpaHuTenbHbIMU KNanaHamu; BUHT, C
MOMOLLbI0 KOTOPOrO PEerynmpyeTcs MUHUMYM,
HaxoauTCs Ha BHELLHEN CTOpOHe kpaHoB (Puc.
8.6).

Mpv nepexoge ¢ ogHOro BMAa rasa Ha Apyrow
HeobX0AMMO CKOPPEKTMPOBaTb MUHUMAIIbHYIO
nogady, ¢ y4eTom TOro, 4TO B [AaHHOM Momno-
XKEHWUW BbICOTa MMaMeHU AO0MKHa ObiTb npu-
6rm3nTensHO 4 MM, MpY 3TOM Nnams 4OMMKHO
COXpaHATbCS Jaxe Mpu pe3kom nepexone c
MaKCUManbHON Ha MUHUMarbHYO nogavy.

PerynuposaHve npoBOAMTCS MPU BKMOYEHHOM
ropenke B CrieayroLem nopsiake:

- YcTaHOBWTE pyyKy B NOMOXEHUE MUHU-
MarnbHOW nogayu.

- CHUMWTE pyyKy KpaHa W, BCTaBUB OTBEPT-
Ky MOA BWHT C MIOCKOW rofI0BKON B OTBEp-
CTue Ha mukpoBbikntoyatene (Puc. 8.6),
noBepHuTe BUHT F, oTperynuposaB Tem
caMblM AMVHY NnameHu.

BHUMAHME: Mpun ncnonb3oBaHuu rasa
G30/G31 BUHT 3aTArMBaeTcs 4o KOoHLa.

Fig. 8.6

CMA3KA KPAHOB MNMOAAYM TA3A

Ecnn KpaH He noBopayvBaeTCs, He npunarai-
Te cuny, obpatutech B cnyxby TexHu4Yeckomn
NoaaepKKu.



9 ANEKTPUYECKUE ANEMEHTbI OBOPYOOBAHUA

OBPATUTE BHUMAHME: YctaHoBKa
o6opyaoBaHUA OOMKHa OCYLLEeCTBNATb-
Csl B COOTBETCTBUM C YKa3aHUSIMU Npo-
u3BoguTens.

HenpaBunbHas yctaHOBKa MOXET CTaTb
NPUYUHON MOJyYeHUs TPaBM NOAbMMU,
XKUBOTHLIMM 1 NOBpEXAeHUA 06opyaoBa-
HUA, B JAHHOM Clly4Yae nNpou3BoauTesb
He HeceT HUKAKOW OTBETCTBEHHOCTM.

OBLUME CBEOEHUA:

— [loagcoepuHeHve «k SﬂeKTpVI"IeCKOVI cetun
OOIMXHO NpoBOAUTBCA TONbKO KBaJ'II/ICbI/ILI,VI-
poBaHHbIMK cCneunannuctamm B COOTBETC-
TBUK C ,D,eVICTByIOLLWIMVI HOpMamu.

Mpy MOAKMIOYEHWUM YCTAHOBKM K 3MeKTpu-
Yeckon ceTu HeobXoauMmo, Mpexae BCero,
y6eanTbCcsl B TOM, YTO HampsbkeHWe B CeTu
COOTBETCTBYET 3HAYEHWIO, YKa3aHHOMY Ha
Tabnuyke C XxapakTepucTukamum oGopyao-
BaHWs, a ceveHue kabenew anekTpoobopy-
[I0BaHMSI CMOCOGHO BblgEpKaTb Harpysky,
yKasaHHyto Ha Tabrnuuke.

CoeaunHeHne 060pya0BaHNS C CETbI0 MOXET
OCYLLECTBMATLCA Yepes crieLyarnbHbli 0aHO-
MONsApHbLIA MpepbIBaTENb C MUHUMAIbHLIM
BCKPbITUEM KOHTaKTHOrO OKHa 3 MM.

MuTarowmin kabenb He [OMKEH KacaTbCs
HarpeTbIX 3M1EMEHTOB U AOIMKEH ObITb Npo-
NOXeEH Tak, YTobbl M3bexaTb HarpeBaHus 4o
Temnepatypbl 750C.

Mpy ycTaHOBKe HEOGXOAMMO Y4MThIBATb
TpeboBaHne obecneveHnsi GecnpensaTcTBeH-
HOro JOCTyna K NpepbIBaTenio.

BHUMAHMUE: npu noagknio4eHUn K cetu He
ucnonb3ynTe NepexoaHNKNU, peayKTopbl Unn
AanddepeHUnaTopbl, KOTopble MOTyT MNpuU-
BeCTU K neperpeBy WNAW cTaTb MPUYUHON
Nony4eHUs OXOroB

Mpn HeoBXoaMMOCTH M3MEHEHUS MECTHOro
anekTpoobopyaoBaHus, obpaTutech 3a NOMo-
LLb0 KBANMMULMPOBAHHOIO creupanmcTa.

MocnegHuin fomxkeH ybeauTbesi, YTO ceveHve
kabenen ob6opynoBaHUS COOTBETCTBYET MOLL-
HOCTM, NOTPebnsieMoln JaHHOW YCTaHOBKOW.

YctaHoBKa AoMkHa ObITb 0bsizaTenbHO
3azemneHa. lMpousBoguTens He Hecer
OTBETCTBEHHOCTM 3a Nobble NoBpexae-
HUS, Bbi3BaHHble HeCobnaeHMeM aaH-
HOFO MONOXeHMUS.

81



Mpexge 4YeM nNpuUcTynaTb K TeXHU4YecC-
KOMY OGCIYXMBaHUIO 3MEKTPOHHbIX
3neMeHTOB 060pyAoBaHUA Heo6xoaumo
OTKITHOUUTb YCTaHOBKY OT CETU.

NoACOEAUHEHWE HOBOIO
MATAIOLLEEIO KABENA

[na nogcoeanHeHus nutatoowero kabena k
nnuTe HeoBxoaUMo creayollee:

— OTKpyTUTE BUHTBI, NPUKPENNSIOLLME 3aLUmUT-
HYI0 nMnacTuHy A Ha 3agHen CTOPOHe MNUTbI
(Puc. 9.1).

— BcraBbre B gepxatens D nuTatowuii kabenb
C CEYEHMEM COrMACHO yKasaHWsIM, faHHbIM B
criegyoLlen rnase.

— MNopcoegnHute npoBoda K KIEMMHOWN naHe-
nu B, kak nokasaHo Ha pucyHke 9.2:

L ons nvHenHoro npoBofa (KOpUYHEBOro
uBeta),

N nns HelTpanbHoro nposoga (ronyboro
uBera).

€1
— [Ans 3asemMnsiollero npoeoga (kento-
3erieHoro Lgeta).

— lMpoTaHuTe nuTawmin kabenb 1 3aduk-
CUpPYNTe ero ¢ NOMOLLbK CheLnanbHOro
nepxatens D.

— YcTaHOBUTE Ha NpexHee MeCTo npefoxpa-

HUTENbHYIO NnacTuHy A.

Puc. 9.1

TN CEYEHUA NOABOAALLEIO
KABENA
Tuna HO5RR-F

3x2,5 MM2

230B v

Puc. 9.2

PrpMa-U3roToBUTENb HE HECET OTBETCTBEHHOCTU 3a
BO3MOXHble HETOYHOCTM, BO3HUKLINE B Xofe Habopa
B TUnorpacvy Unu npy KOMMPOBaHWUM HACTOSILLETO

PYKOBOACTBA.

dupma coxpaHsieT 3a coboi NpaBo BHECEHWS B
noboit MOMeEHT, korga aTo noTpebyetcs, 6e3 npeayn-
pexaeHns Bcex HeobXoaMMbIX U3MEHEHWU B KOHC-
TPYKUMIO OTAENbHbIX U3LENUiA UM KOMMepYeckyto
[OKYMEHTaLuMIo, MpunaratoLLytocst K HUM, 6e3 yuiepba
OCHOBHbIM XapaKkTepucThkam 3Kcnyataumum u obec-

neyeHusi 6eaonacHoCcTU.
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