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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.

* Clean the interior of the oven with cloth soaked in water and detergent (neutral) then
dry carefully.



1 COOKING HOB and CONTROL PANEL

[e————— TG.. 664 GHI

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 a gas oven/grill.

Fig. 1.1a

TECHNICAL FEATURES - Cooking hob

1. Auxiliary burner (A) 1,00 kW
2. Semi-rapid burner (SR) 1,75 kW

3. Rapid burner (UR) 3,00 kW
Fig. 1.1b
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CONTROL PANEL Pushbutton:
Controls description 10. Oven light switch

. Front left burner control knob
. Rear left burner control knob

. Rear right burner control knob
. Front right burner control knob
. Alarm 60’

. Gas oven/grill control knob
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] TEM.. 664 GHI

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 an electric fan oven.

Fig. 1.2a

TECHNICAL FEATURES - Cooking hob

1. Auxiliary burner (A) 1,00 kW
2. Semi-rapid burner (SR) 1,75 kW

3. Rapid burner (UR) 3,00 kW
11 Fig. 1.2b
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CONTROL PANEL Pilot lamp:
Controls description 11. Oven thermostat indicator light

4. Front left burner control knob
5. Rear left burner control knob
6. Rear right burner control knob
7. Front right burner control knob
8. Alarm 60’

9. Oven thermostat knob

10. Oven switch knob



e e———— PG.. 664 GGHI

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 a gas oven/grill.

|
Fig. 1.3a

TECHNICAL FEATURES - Cooking hob

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

Fig. 1.3b
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CONTROL PANEL - Controls description

Front left burner control knob
Rear left burner control knob
Rear right burner control knob
Front right burner control knob
Alarm 60’
Oven/grill thermostat knob

. Rotisserie/oven light switch knob
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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

x
— symbol A = fullon

(maximum rate)

— symbol 6 = minimum rate

Fig. 2.1 &

v The electric ignition is incorporated in
the knobs % symbol beside flame ¢}
- max. heat/max. gas flow (fig. 2.1).

v/ To reduce the gas flow to minimum,
rotate the knob further anti-clockwise
to point the indicator towards the small
flame symbol.

v The maximum aperture position per-
mits rapid boiling of liquids, whereas
the minimum aperture position allows
slower warming of food or maintaining
boiling conditions of liquids.

v/ Other intermediate operating adjust-
ments can be achieved by positioning
the indicator between the maximum
and minimum aperture positions, and
never between the maximum aperture
and closed positions.

N.B. When the cooktop is not being
used, set the gas knobs to their
closed positions 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.

Fig. 2.2

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.



CHOICE OF THE BURNER

On the control panel, near every knob,
there is a diagram that indicates which
burner is controlled by that knob.

The suitable burner must be chosen
according to the diameter and the
capacity used.

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

DIAMETERS OF PANS WHICH MAY BE
USED ON THE HOBS

BURNERS MINIMUM  MAX.
Auxiliary 12 cm 14 cm
Semirapid 16 cm 24 cm
Rapid 24 cm 26 cm
Triple-ring 26 cm 28 cm

do not use pans with concave or convex bases

It is important that the diameter of the
pot be suitable to the potentiality of the
burner so as not to compromise the high
output of the burners and therefore ener-
gy waste.

A small pot on a large burner does not
give you a boiling point in a shorten
amount of time since the capacity of heat
absorption of a liquid mass depends on
the volume and the surface of the pot.

Fig. 2.3

GRATE FOR SMALL PANS

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

(Models with glass lid) Attention:
The cooker lid must be kept open
when the gas oven is in use.

GENERAL FEATURES

The cooker is furnished completely
clean; it is advisable, however, upon first
use, to turn the oven on to the maximum
temperature (position ,:) to eliminate
possible traces of grease from the oven
burner.

The gas oven is provided with:

— One gas burner (3700 W), located at
the bottom, providing safety device
and automatic ignition.

— One gas grill (2500 W), placed on the
top, providing self-ignition and safety
device.

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.
[ ]
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GAS OVEN - TG.. 664 GHI , PG.. 664 GGHI

OVEN BURNER

It carries out normal “oven cooking”.

The gas flow to the burner is regulated
by a thermostat which allow to maintain
the oven temperature constant.

The control of the temperature is assured
by a thermostatic probe positioned inside
the oven.

The probe must be always kept in its
housing, in a clean condition, as an
incorrect position or encrustment may
cause an alteration in the control of the
temperature.

Moreover, the thermostat is fitted with a
safety valve which automatically shuts off
the gas supply when the flame goes out.

THERMOSTAT

The numbers 1 to 10 printed on the knob
(fig. 3.1) indicate the increasing oven
temperature value (see table below).

The temperature is constantly maintained
on the set value.

Symbol X near position 10 indicates that
the electric ignition is incorporated in the
knob and is activated by the knob itself.

THERMOSTAT GRADE TABLE

Thermostat Oven
indicator temperature

150 °C
165 °C
180 °C
195 °C
210 °C
225°C
240 °C
255°C
270 °C
285 °C

Ox| ©O|CO| NG| WIN|—
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IGNITION OF THE OVEN
BURNER

To ignite the oven burner:

1— Open the oven door to the full
extent.
WARNING: Risk of explosion! The
oven door must be open during
this operation.

2 — Lightly press and turn the thermostat
knob anti-clockwise to max position
« 1007 (fig. 3.1).
Press the knob right down to prime
the electric ignition.
In case of power cut, press the knob
and immediately approach a lighted
match to the opening “A” (fig. 3.2).

Never continue this operation
for more than 15 seconds. If the
burner has still not ignited, wait
for about 1 minute prior to repeat-
ing the ignition.

3 — After lighting the burner, wait a few
seconds before releasing the knob
(until the safety valve stays open).

4 — Gently close the oven door and set
the oven control knob to the required
temperature.

If the flame extinguishes for any reason,
the safety valve will automatically shut
off the gas supply to the burner.

To re-light the burner, first turn the oven
control knob to position ®, wait for at
least 1 minute and then repeat the
lighting procedure.

ATTENTION: Never turn the thermostat
before approaching a flame to the hole
“A” of the floor of the oven.

Remember to keep children away
from the appliance when you use
the grill or oven, since these parts
become very hot.

13
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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.

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

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 220°
Baked pasta 220°
Pizza 225°
Creole rice 225°
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°



IGNITION OF THE GRILL
BURNER

To light the grill burner operate as fol-
lows:

ATTENTION: Never turn the thermo-
stat before opening the oven door.

1) Open the oven door to the full
extent.
WARNING: Risk of explosion! The
oven door must be open during
this operation.

2) Lightly press and turn the thermostat
knob clockwise to the *@, position
(fig. 3.3).

3) Press the knob firmly until the burner
lights.
Never continue this operation
for more than 15 seconds. If the
burner has still not ignited, wait for
about 1 minute prior to repeating
the ignition.
In case of mains failure, press the
knob firmly and put a lighted match
or taper to the pipe of the burner (fig.
3.4).

4) After lighting the burner, wait a few

seconds before releasing the knob
(until the safety valve stays open).
Do not close completely the oven
door. The grill must always be used
with the oven door slightly open (Fig.
3.5).

The oven door must always be kept
half-open when the grill is in opera-
tion. See specific instructions in the sec-
tion ‘USE OF THE GRILL'.

If the flame extinguishes for any reason,
the safety valve will automatically shut off
the gas supply to the burner.

To re-light the burner, first turn the oven
control knob to position @, wait for at
least 1 minute and then repeat the
lighting procedure.

3.
4 LK
5 . o 10
Fig. 3.3 7 8

Very important: the grill must
always be used with the oven door
ajar and with shield “A” mounted
(Fig. 3.5).

Remember to keep children away
from the appliance when you use
the grill or oven, since these parts
become very hot.

15



USE OF THE GRILL

Very important: the grill must always
be used with the oven door slightly
open and with shield "A” mounted
(Fig. 3.5).

Mount shield “A” (fig. 3.5) which serves
to protect the control panel from the
heat.

Turn on the grill, as explained in the
preceding paragraphs and let the oven
preheat for about 5 minutes with the
door ajar.

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.

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

ROTISSERIE

PG.. 664 GGHI models are supplied with
the rotisserie.

OPERATING THE
ROTISSERIE - pG.. 664 GGHI

The rotisserie motor is operated by a
switch knob 3 (fig. 3.6).

This is used for spit roasting under the
grill and comprises:

— an electric motor fitted to the rear of
the oven

— a stainless steel skewer provided with
slide-out heatless handgrip and two
sets of adjustable forks

— a skewer support to be fitted in the
middle runner.

The rotation direction of the rotisserie
can be either clokwise or counter-clock-
wise.

Fig. 3.6



USE OF THE ROTISSERIE
PG.. 664 GGHI - (fig. 3.7):

— Insert the tray 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.

— Fit the heat shield and switch on the
grill and turnspit.
The rotation direction of the rotisser-
ie can be either clokwise or counter-
clockwise.

Very important: the rotisserie must
always be used with the oven door
ajar and with shield “A” mounted.

Attention: the oven door becomes
very hot during operation.

Keep children away.

It is recommended that you do not

grill for longer than 30 minutes at any
one time.

OVEN LIGHT

The cooker is equipped with a light that
illuminates the oven to enable visually
controlling the food that is cooking.

Models with switch knob
(PG.. 664 GGHI)

To light the oven lamp turn the knob fig.
fig. 3.8, to the symbol -O)-.

o\

N

Fig. 3.8
Models with push button
(TG.. 664 GHI)

The oven lamp is operated by pressing
the relative push button (fig. 3.9).

Fig. 3.9
17
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Attention: the oven door becomes
very hot during operation.
Keep children away.

Attention: The cooker lid must be
kept open when the electric oven is
in use.

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.

GENERAL FEATURES

As the name implies, this oven features
a number of special characteristics from
the functional point of view.

4 different thermostatic control func-
tions are available to satisfy all cooking
requirements, provided by 3 heating
elements.

NOTE:

Upon first use, to eliminate possible tra-
ces of grease on the heating elements,
it is advisable to operate the oven at the
maximum temperature:

- for 60 minutes in the position (ther-
mostat knob on position 250°C);

- for 15 minutes in the position (ther-
mostat knob on position 175°C).

FAN ASSISTED OVEN - TEM.. 664 GHI

FAN ASSISTED OVEN

— Lower element 1400 W
— Upper element 1000 W
— Girill element 2000 W

OPERATING PRINCIPLES

Heating and cooking in the 4-function
ventilated oven are obtained:

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

b. by forced convection
The heat produced by the lower and
upper heating elements is distributed
in the oven by the fan.
Several dishes can be cooked at the
same time.

c. by radiation and ventilation
The heat irradiated by the infrared grill
resistance is distributed in the oven by
the fan.

d. by radiation
The heat is radiated by the infrared
grill resistance.

e. by ventilation
The food is defrosted by using the fan
only function without heat.
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THERMOSTAT (Fig. 4.2)

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 (fig. 4.1)

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.
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.

19
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ﬁ CONVECTION COOKING WITH VENTILATION

The upper and lower heating elements and the fan come on. The heat coming from
above and below is diffused by forced convection. The temperature must be set to
between 50° and 250°C via the thermostat knob.

Recommended for:
Voluminous dishes and large quantities which require the same degree of cooking both
inside and out, for example rolled roasts, turkey, roast legs, cakes etc.

A DEFROSTING FROZEN FOODS

With the thermostat knob on position “®” only the oven fan is on.
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.

VENTILATED GRILL COOKING

The infrared grill and the fan come on.

The heat is diffused mainly by radiation and the fan then distributes it all over the oven.
The oven must be used with the door closed and the temperature can be regulated via
the thermostat knob to between 50° and 175-°C.

For cooking hints, see the chapter “GRILLING AND COOKING AU GRATIN”.

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:
Grilling where quick browning on the outside is required to keep the juices in. For exam-
ple: veal fillets, chops etc.

GRILLING

The infra-red heating element is switched on. The heat is diffused by radiation.

Use with the oven door closed and the thermostat knob to position 225°C for 15 minutes,
then to position 175°C.

For correct use see chapter “USE OF THE GRILL”.

Grilling with the oven door closed.

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

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

Recommended for:
Intense grilling, browning, cooking au gratin and toasting 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
175 °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 130 °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.

GRILLING AND “AU GRATIN”

Grilling may be done without the roasting
jack on position of the switch,
because the hot air completely envelops
the food that is to be cooked.

Set the thermostat to position 175 °C
and after having preheated the oven,
simply place the food on the rack.

Close the door and let the oven operate
with the thermostat on position between
50 and 175 °C, until grilling is done.
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.

TRADITIONAL GRILLING

Turn on the grill, as explained in the pre-
ceding paragraphs and let the oven pre-
heat for about 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.
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SIMULTANEOUS COOKING OF
DIFFERENT FOODS

With the function selector in position
the ventilated oven allows you to
cook different types of food at the same
time.

Fish, cakes and meat can be cooked
together without the smells and flavours
mixing.

The only precautions required are the
following:

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

— Different dishes must be placed in the
oven at different times according to the
cooking time required for each one.
This type of cooking obviously pro-
vides a considerable saving on time
and energy.

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 220°
Baked pasta 220°
Pizza 225°
Creole rice 225°
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°



D MNUTECOUWNTER |

MINUTE COUNTER (Fig. 5.1)

The minute counter is a timed acoustic
warning device which can be set for a
maximum of 60 minutes.

The knob (Fig. 5.1) must be rotated
clockwise as far as the 60 minute posi-
tion and then set to the required time by
rotating it anticlockwise.

[ ]
55, 5
50, 10
45 ‘15
40 "20

35 . 25
Fig. 5.1 30
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6 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 connects
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 gas tap jams, do not try to force
it. Seek technical assistance.

GLASS LID
(Models: TG.. 664 GHI,TEM.. 664 GHI)

For cleaning purposes, the lid can be
easily removed upwards once taken to
the upright position.

Should the hinges slip off, replace them
in their housing being careful that:

— The right housing must receive the
hinge marked “D” while the left hous-
ing must receive the hinge marked “S”
(Fig. 6.1).

REGULATING OF THE
BALANCE

Lower the lid and check the correct bal-
ance. While opened at 45° it should
hang up.

The springs of the hinges can be adjust-
ed if necessary by turning the screws
“R” clockwise (fig. 6.1).

Do not shut lid when
burner alight.

ATTENTION

- Do not lower the glass lid when
burners are still hot or when the
oven is working or still hot.

- Do not lay on the glass lid hot
pans and heavy kitchen utensils.

- Dry off any liquid which may have
spilt on the cover before opening

it.




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.

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

STAINLESS STEEL,
ALUMINIUM PARTS AND SILK-
SCREEN PRINTED SURFACES

Clean using an appropriate product.
Always dry thoroughly.

IMPORTANT: these parts must be
cleaned very carefully to avoid scratching
and abrasion. You are advised to use a
soft cloth and neutral soap.

CAUTION:
Do not use abrasive substances or
non-neutral detergents.

Note: Regular use could yellow the
surfaces around the burners (due to
oxidation of the surface of the stain-
less steel) because of the high flame
temperature.

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

STAINLESS STEEL SURFACES
(Model: PG.. 664 GGHI)

CAUTION

The stainless steel front panels on this
cooker (facia, oven door, drawer or
storage compartment) 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 SOAP/WARM WATER MUST BE
USED TO CLEAN THE STAINLESS
STEEL SURFACES.

GAS TAPS

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

REPLACING THE OVEN LIGHT
BULB

Disconnect the cooker from the
electrical network.

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.
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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.
6.2 - 6.3) - failure to do so can cause
serious problems.

Check that the electrode “S” (fig. 6.2)
is always clean to ensure trouble-free
sparking.

Check that the probe “T” (fig. 6.2) 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. 6.2

Fig. 6.3



TRIPLE RING BURNER (models with triple ring burner)

The triple ring burner must be correctly positioned (see fig. 6.4); the burner rib must be
enter in their logement as shown by the arrow.

Then position the cap A and the ring B (fig. 6.5 - 6.6).
The burner correctly positioned must not rotate (fig. 6.5).

Fig. 6.5 Fig. 6.6
27



REMOVING THE OVEN DOOR
Type A

The oven door can easily be removed as
follows:

— Open the door to the full extent (fig.
6.7A).

— Attach the retaining rings to the hooks
on the left and right hinges (fig. 6.7B).

— Hold the door as shown in fig. 6.7.
— Gently close the door and withdraw
the lower hinge pins from their location

(fig. 6.7C).

— Withdraw the upper hinge pins from
their location (fig. 6.7D).

— Rest the door on a soft surface.

— To replace the door, repeat the above
steps in reverse order.

/
)
)
J
/




REMOVING THE OVEN DOOR
Type B

To facilitate oven cleaning, it is possible
to remove the door.
Please follow the instructions carefully:

— Open the door completely.

— Push down the lever “L” and, keeping it
in this position, slowly close the door in
order to block the hinge.

— Grip the door (as indicated in fig. 6.8)
and, while closing it, release the two
hinges as shown in fig. 6.10.

DOOR ASSEMBLY

— Grip the door with your hands placed
near the hinges and raise the levers
“H” with your forefingers (fig. 6.10)

— Insert the hinges in their position until
levers “H” are hooked.

— Open the door completely to obtain the
release of levers “L”.

Puc. 6.9

* Puc. 6.10
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OVEN DOOR

The internal glass of the oven door
can be easily removed for cleaning by
unscrewing the two lateral fixing screws
(Fig. 6.13).

INSIDE OF OVEN

This must be cleaned every time it is
used.

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.
Oven floor (models with gas oven only),
side runners frames, tray and rack can
be removed and washed in the sink.

ASSEMBLY AND DISMANTLING
OF THE SIDE RUNNER
FRAMES

— Fit the side runner frames into the
holes on the side walls inside the
oven (Fig. 6.11).

— Slide the tray and rack into the run-
ners fig. 6.12. 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.

DRAWER

The drawer (fig. 6.14) comes out like a
normal drawer.

Do not store flammable material in
the oven or in the drawer.

T

L— Fig. 6.14



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.
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7 INSTALLATION

INSTALLING THE COOKERS

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

If the cooker is located on a pedestal it is necessary to provide safety measures to pre-

vent falling out.

TS The walls of the units
VT ' must be capable of resist-

ing temperatures of 75 °C

above room temperature.

M Class 1

Gas connection made using
a rubber pipe which must
be visible and available for
inspection or using rigid or
flexible metal pipe.

H Class 2
M Subclass 1

Gas connection made
using a rigid or flexible
metal pipe.




IMPORTANT

The cooker is equipped with 4 feet which
must be fitted to the base of the cooker:

Place the cooker on its back, as shown
in the figure 7.2, and fit the 4 feet.

ASSEMBLING THE
BACKGUARD

(Model: PG.. 664 GGHI)

Assemble the backguard as
shown in figure 7.3 and fix it by
no.3 screws.
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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 cooker and
any wall cupboard or extractor hood posi-
tioned immediately above (see fig. 7.4).

— !
Extractor hood
for products of
combustion E
o
Y]
©
£
€
I

\ Air vent

Fig. 7.4

This appliance is not connected to a
device to evacuate the combustion
products. This must be installed and
connected in conformity with the
installation rules in force. Pay special
care to room ventilation as well.

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. 7.4).

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. 7.5).

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: II 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.

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.

For models with gas oven:

— Substitution of the oven and grill injec-
tors

— Primary air of oven and grill burners

— Adjustment of the oven burner mini-
mum
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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 (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” (fig. 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.




ADJUSTING OF THE MINIMUM
OF THE TOP BURNERS

The burners in the cooktop are fitted
with safety valves; the minimum flame
regulation screw is located on the out-
side of the gas tap (fig. 8.6).

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

39



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
Oven 7.4
Grill 5,0

Cat: II 2H3+
G30/G31, G30
28-30/37 mba 20 mba
NOMINAL | REDUCED
BURNERS POWER POWER
kW] kW] @ injector Tube ring @ injector Tube ring
[1/100 mm] | opening [mm] | [1/100 mm] | opening [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) -
Oven 3,70 1,00 92 Fullyopen | 449 5*
Gril 2,50 80 Fullyopen | 429 4

(*) Reference value
40



SUBSTITUTION OF THE OVEN
AND GRILL INJECTORS

If not supplied with the appliance,
the injectors are available near 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.

The hob can be opened in the following
way:

a) oven burner

— Lift and remove the lower panel inside the
oven.

— Remove the burner securing screw (fig.
8.7).

— Withdraw the burner as shown in figure
8.8 and rest it inside the oven. Take care
not to damage the wire to the ignition
electrode and the safety valve probe.

— Using a 7 mm box spanner, unscrew the
injector (indicated by the arrow in fig. 8.8)
and replace it by the proper one accord-
ing to the kind of gas.

Then replace the burner repeating the
above steps in reverse order.

b) grill burner

— Remove the burner by unscrewing the
front screw (fig. 8.9).

Gently suspend the burner as shown in
figure 8.10.

Be careful not to damage the wire of
the electric ignition and the probe of
the safety valve.

— Using a 7 mm box spanner, replace the
injector (indicated by the arrow in fig.
8.10).

— Replace the burner repeating the
above steps in reverse order.




PRIMARY AIR OF OVEN AND GRILL BURNERS

Using a cross-head screwdriver, slacken the screw securing the air flow regulation collar
(fig. 8.11 and 8.12) and move the collar forward or backward to increase or reduce the
air aperture in accordance with gas type and the indications in the “TABLE FOR THE
INJECTORS”.

Light the burner and check the flame.

Ring opening

— ©

Ring opening




ADJUSTMENT OF THE OVEN
BURNER MINIMUM

Considering that in the minimum position
the flame must have a length of about
4 mm and must remain lit even with a
brusque passage from the maximum
position to that of minimum.

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

— turn on the burner by setting the ther-

mostat knob on position 10;

— remove the knob and unscrew the
by-pass screw (fig. 8.13) about three
times by passing a small flat screw-
driver (@ 3 mm blade, 100 mm length)
through the panel opening;

— re-mount the knob and let the oven
heat up for about 10 minutes, then
bring the knob to position 1 (minimum)
to operate the thermostat by-pass;

— after having removed the knob again
and being very careful not to turn the
tap rod, slowly screw the by-pass
screws “G” (fig. 8.13) until you obtain a
flame of 3-4 mm in height.

The grill is a fixed capacity and does
not be adjusted.

N.B. For G30/G31 the by-pass screw
must be fixed thoroughly.

Flame correct

Flame faulty in
primary air

Flame with excess

primary air
Flame Flame Flame
faulty in correct with excess
primary air primary air
long, yellow clear short and sharp
and interior blue  too blue interior
trembling cone cone tending to
detach
CAUSE
air regulating correct air regulating
tube, too distance of tube, too
closed the tube open

LUBRICATION OF THE GAS
TAPS

— In case of difficulty in the gas taps oper-
ation, call the After Sales Service.

IMPORTANT

All intervention regarding installation
maintenance and conversion of the
appliance must be fulfilled with origi-
nal factory parts.

The manufacturer declines any liabil-
ity resulting from the non-compliance
of this obligation.
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§ ELECTRICAL SECTION

N.B. For connection to the mains,

IMPORTANT: The appliance must be do not use adapters, reducers or
installed in accordance with the man- branching devices as they can cause
ufacturer’s instructions. overheating and burning.

Incorrect installation, for which the

manufacturer accepts no responsibil- If the installation requires alterations to
ity, may cause damage to persons, the domestic electrical system, call an
animals and things. expert.

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

GENERAL by the appliance.

— 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 is supplied without a
power supply plug and therefore if
you are not connecting directly to the
mains, a standardized plug suitable
for the load must be fitted.

— The plug must be connected to an
earthed socket in compliance with
safety standards.

— 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 or socket must

always be accessible. The connection of the appliance to

— If the power supply cable is damaged it earth is mandatory.
must be substituted by a suitable cable The manufacturer declines all respon-
available in the after sales service. s|b|||ty for any inconvenience result-

ing from the inobservance of this con-
dition.



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 HOSRR-F”

Models: TG..664 GHI, PG..664 GGHI
230V 3x0,75 mm2 (*) (*)

Model: TEM..664 GHI
230V 3x1,5mm2 (*) (**)

(*)— Connection possible with plug and
outlet
(**)— Connection with wall box connection

Ll J

~—L1~

230 V
N

L N PE
(L2)

Fig. 9.2
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Descriptions and illustrations in this booklet are given as simply indicative.

The manufacturer reserves the right, considering 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!

bnazodapum Bac 3a mo, ymo Bbl omdarnu npednoymeHue Haweul npodyKyuu.

Llenb npusedeHHbIX HUXe rpasus Mob308aHusi U pekomeHOayul — obecneyeHue
Baweli 6e3onacHocmu, a makxe 6e3ornacHocmu okpyxarowux. Kpome moeo, ¢ ux
roOMOWbI0 Bbl cMOXeme MakcuMarbHO UCMOob308amb 8Ce 803MOXHOCMU ycmpolicmea.

XpaHume OaHHOe u3daHue: OHO Moxem noHadobumbcsi Bam unu oKpyxarwum 8
6ydywem Orn1si pelueHUs1 8OMPOCO8, CesI3aHHbIX C (hYHKUUOHUpOBaHUeM 0bopydosaHusi.

Hacmosiwee ycmpolicmeo AomKkHO KCnIyamuposamsCcsi 8 MoJIHOM
coomeemcmeuu co C8OUM Ha3HayeHUeM, mo ecmb 01 NPU20MOBJIeHUs NUUWU.
Ucnonb3osaHue o6opydoeaHusi 8 Apyaux yensx cyumaemcsi HenpasusbHbIM U,
csiedoeamesibHO, ONacHbIM.

Mpou3eodumenb cHUMaem ¢ cebs ecto omeemcmeeHHOCMb 3a M08PEXOeHUs,
803HUKWUe ecriedcmeue HenpaeusibHoU, owu60oYyHoU unu HepalymMHoU
aKcnyamayuu ycmpolicmea.

3asBneHue o0 NOSIHOM COOTBETCTBUU TpeboBaHusm EJC

— Hacroswas nnuta 6bina cnpoeKkTMpoBaHa UCKMIYUTENBHO Kak YCTPOWCTBO Ans
npurotoBnenus nuwm. Micnonb3oBaHne o6opyaoBaHWs B ApYrx Lensax (oTonnenve
NMOMELLEHNIN) CYMTAETCS HeMPaBUIIbHBIM W, CriefoBaTerlbHO, ONACHbIM.

— MnwuTa pa3paboTtaHa, U3roTOBMEHA U 3aryLleHa B NPOAaXxy B MOMHOM COOTBETCTBUM C:
* MpaBunamn TexHykn 6esonacHoOCTH, n3noxeHHsIM1 B Aupektuse «la3» 90/396/CEE;

* MNpaBnnamm TexHVKk1 6e30MacHOCTU, U3NOXEeHHbIMK B [lupekTnse «Hu3koe HanpshrkeHne»
2006/95/CE;

» TpeboBaHUsIMM N0 TexHNKe 6e30NacHOCTH, YCTaHOBIMEHHbIMY B [lpekTuBe
«AnekTpoMarHuTHas coBmecTtumMmocTby» 89/336/CEE;

* TpeboBaHuamu OupekTmebl 93/68/CE.

q
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BAXHbIE MPABUJIA MOJIb3OBAHNA N PEKOMEHOALIUN

[Mocne wu3BneyeHus YCTpOVICTBa 13 ynakoBKU y6e,q|/|Ter B ero uernocTtHoctu. B cny4yae
BO3HUKHOBEHUSI KAKNX-NMOO COMHEHUI He VICI'IOJ'Ib3yl7ITe TOBap N CBAXUTECb C Bawwmm noctas-
LLIUKOM. XpaHI/ITe ynakoBOYHble Matepuanbl (I'IJ'IaCTI/IKOBbIe nakeThbl, I'IOJ'II/ICTI/IpOﬂbHI:II;I neHo-
nnacT, rso3gn, OonopHble Aetanu un T.I'I.), npeacraendwme norteHuyunaribHyr0o OnacHOCTb Anda
neten, B HeOOoCTYyNnHOM ANA HUX MecCTe.

He nblTantecb U3MEHUTb TEXHUYECKME XapakTepucTukn n3genuna: 3To onacHo.

Onepawum no O4NCTKE N TEXHUYECKOMY OBCIY>KMBaHMIO yCTPONCTBA pa3peLLaeTcs OCyLLeCT BT
TONbKO MOCIE OTKMHOYEHUS YCTPOWCTBA OT MUTALOLLEN 3NEeKTPUYECKON CEeTU.

B cnyyae ecnu Bbl pelunTte oTka3aTbCsl OT MCMOSb30BAHUSI AaHHOMO YCTPOMCTBA (UK pelunTe
3aMEeHUTb CTapyl Moenb Ha HOBYHK) Mbl pekoMeHayeM Bam, nepen Tem kak nsbaBuTbCcs OT
obopynoBaHusi, BbIMOMHUTL PS4 Mep, NPefyCMOTPEHHbIX AEeNCTBYHOWMMM HOpMamu no obe-
cneveHnto 6e30MacHOCTM 300POBbsi M NPefoTBPaLLEHNIO 3arps3HEeHNsT OKpyKatoLLen cpeabl U1
HarnpaBieHHbIX Ha NPYBELEHNE YCTPONCTBa B Hepaboyee cocTosiHue. Kpome Toro, Heobxoaumo
06e3BpeanTh 3nemMeHTbl 060pyaoBaHUS, KOTOpPble MOFyT CTaTb UCTOYHMKAMU OMacHOCTW Afsi
urparoLmx aeten.

Mcnonb3oBaHne rasoBoro ycTpomctsa AnNs NPUroTOBMEHUS MWLM BeAeT K MNOBLILIEHUIO TeM-
nepaTtypbl ¥ BMaXHOCTW B MOMELLEHUM, B KOTOPOM YCTaHOBMEHO JdaHHOe obopyaoBaHue.
Moatomy HeobxoarMo No3aboTUTLCS O Haasexallen BeHTUNALUN NINTbI: AepPXUTE OTKPbITLIMU
€CTEeCTBEHHbIE BEHTUNSALUMOHHbIE OTBEPCTUS UMN YCTAHOBUTE MEXaHU4Yeckoe BEHTUNSALMOHHOe
YCTPONCTBO (MEXaHUYeCKniA BbITSXKHON Lkad). B cnyvae MHTEHCMBHOWM SKCnnyaTaummn ycTpon-
CTBa B TEYEHWe [NIMTENbHOrO Mnepuoda BpPemMeHu MOXeT noTpebosaTbCs [OMOSHUTENbHOe
npoBeTpMBaHue, Hanpumep, OTKPbITb OKHO, UK 6onee adeKTMBHANA BEHTUNALMS, HanpumMep,
YBENUYNTL MOLLHOCTb MEXaHUYECKON BbITSKKM.

YcTaHOBKa A@HHOMO YCTPOMCTBA AOIKHA OCYLLECTBNATLCS C COOMIOAEHNEM AENCTBYOLLNX HOPM
B XOPOLLO BEHTUIMPYEMOM NomMeLleHun. Mpexae Yem NpuUcTynuTb K yCTaHOBKE UMK KcrnyaTta-
LMN JAaHHOMO YCTPOWCTBA, BHUMATENbHO M3YYnTE MHCTPYKLIMK.



BAXHbIE NMPABUITA U PEKOMEHOALIUM MO OBPALLEHUIO C
QNEKTPOOBOPYAOBAHUEM

Bce AreKkTpuyeckue YCTDOVICTBa OOJIKHbI UCMNOJSIb30BaTbCA B COOTBETCTBMU C OCHOBHbIMU NpaBu-
namMu, B HaCTHOCTWU:

— [oTparneaTbCs 4O YCTPOMUCTBA MOKPLIMU UMW BRAXHBIMU pyKaMu UM HOraMu 3anpeLleHo;
— UCnorb3oBaTh YCTPOMUCTBO 6e3 06yBU 3amnpeLLeHo;

— Aonyckatb Ucnosfib3oBaHue yCTpOVICTBa OEeTbMM UNn HegeecnocobHbIMK NtoabMu 6e3 npucmoTpa
APpYyrux nuy 3anpeLleHo;

MpounsBognTenb CHUMAaET ¢ cebs BCIO OTBETCTBEHHOCTL 3a NOBPEXAEHNS, BO3HUKLLUVE BCNEeAC TBUE
HenpaBUIbHOW, OLUMBOYHOW UM HEPA3YMHOW 3KCMNyaTaummn yCTPOMCTBa.

PEKOMEHOALIUW MO SKCMNITYATALIUU

* B npouecce akcnnyaTauuv U HenocpeaCTBEHHO NOCe BbIKMOYEHUsl TeMnepaTypa HeKOTo1pbIX
Aetanen NNUTbl O4eHb BbICOKa. [loTparMBaTbecs 3anpeLyeHo!

* CnepuTe 3a TeM, 4YTOObl pPSAOM C YCTPOWCTBOM He ObINo AeTel, OCOGEHHO B npouecce ero
3KcnnyaTauun.

* Mo 3aBepweHUM MUcnonb30BaHUs NNUTbl y6eauTecb, YTO YyKasaTellb PYKOSITKM CTOMT B
nonoxe-Hum 3AKPbITO, a Takke nepekpoinTe LieHTparnbHbIA KpaH Nogayun rasa U3 pacnpege-
NUTeNbHOW CeTU UK KpaH Ha ra3oBOM GansoHe.

* [pu BO3HMKHOBEHWM MpPOGNEeM ¢ kpaHamu Nopayu rasa obpaTuTechb 3a TEXHUYECKON MOMO-
Wb,

* Hu npu Kakmx ycnoBusIX He MOKPbIBaliTe CTEHKW AYXOBKW antomuHueBomn conbron. He
CTaBb7Te NIOTKN UNN NPOTUBHU Ha OCHOBaHWE AYXOBKMU.

NMPU NMEPBOM UCTOJIb3OBAHUU OYXOBKWU

PeKomeH,qyeM Bam BbIMOMHUTL crneaywuime onepaymu:

® [lpomoiiTe BHYTPEHHWE MOBEPXHOCTW NMWTbI C MOMOLLbIO BNAXHOW TPSAMOYKA U HEUTPanbHOro
[eTepreHTa v BbITPUTE HACYyXo.

® [logroToBbTe K paboTe BHYTPEHHIOW MONOCTh AyX0BKM, 06paboTaB GOKOBbLIE MOBEPXHOCTW Cornac-
HO ykasaHuaM, AaHHbiM B rmnase « OYNCTKA N TEXHUYECKOE OBCITY>XXVBAHUE».

® BcTaBbTe PELETKY 1 MPOTUBHM.

® 3axruTe MycTyto JyXOBKY, ¥ NOCTaBbTe Ha MakCMMyM. STO MO3BOMNMUT YCTPaHUTL CMasKy C Harpesa-
TErbHbIX 3EeMEHTOB.
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1 PABOYASA NOBEPXHOCTD - MEPEAHAA MAHESb YNPABJIEHUA

e e ——— TG.. 664 GHI

NMPUMEYAHMUE:

v/ 3axuraHvie oT 3NeKTPUYECKOMN UCKPbI
OCYLLECTBSIETCS C MOMOLLbLIO PYYKM.

v/ Bce ropenku nauTbl OCHaLLeHb!
npenoxpaHuTenbHbIMK KranaHamu
(ra3-koHTponb), obecneunBaroLLMm
nepekpbITYe NoToKa rasa, B Cryvyae ecnv
noTyXJ10 Nnams.

v lnuTa ocHalleHa ra3oBbIM AyXOBbIM
LWKadOM ¥ ra3oBbIM rpuse.

Puc. 1.1a

PABOYAA NOBEPXHOCTbD - OnucaHune KyxoHHON NAUTHI
1. Fopenka manow MowHocTh (A) 1,00 kBT
2. lopenka cpeaHen mowHoctn (SR) 1,75 kBT
3. lNopenka 6onbwon mowHoctn (R) 3,00 kBT

Puc. 1.1b
@ i o) &) O O
© () ) ) )
¢ o ) ) 1) )
I I I I I
10 4 5 6 7
OMUCAHUE NAHENW YNPABNEHUA KHonku:
. Pyyka nepegHen nesowi ropenku 10. Beoikntouarens cBeTa B AyXOBKe

4
5. Py4yka 3agHen neBou ropenku

6. Pyyka 3agHen npaBon ropenku

7. Py4ka nepenHen npaBow ropenku
8. Pyyka cyeTumka MuHyT (60 MUHYT)
9.Perynsatop rasoBoW OyXOBKW/rpuns



e ———— TEM.. 664 GHI

NMPUMEYAHMUE:

v/ 3axuraHve oT 3neKTpU4eCcKon UCKpPbI
OCYLLECTBMSETCS C MOMOLLbLIO PYYKU.

v Bce ropenku nnutbl OCHaLLEHbI
npefoxpaHuTenbHbIMU KnanaHamm
(ras-koHTponb), obecneyrBaoLLMMM
repekpbITUe NOTOKa rasa, B cryyae ecnm
NoTyXJ10 Nnamsi.

v Tnuta ocHalleHa ra3oBbiM AyXOBbIM
LWKadgoM U ra3oBbIM rpUnem.

Puc. 1.2a

PABOYAA NOBEPXHOCTbD - OnucaHune KyxoHHON NAUTHI
1. Fopenka manow MowHocTh (A) 1,00 kBT
2. lopenka cpeaHent mowHoctn (SR) 1,75 kBT
3. lNopenka 6onbwon mowHoctu (R) 3,00 kBT

11 Puc. 1.2b
LY, ) g U Lo
o Y . " .
w:s‘ 'zs‘zn & & & &
[ [ [ [ [
8 4 5 6 7
OMNMUCAHUE NAHENW YNPABINEHUA MHaukaTopHaa namnoyka
. Pyyka nepenHen nesow ropenkum 11. KpacHas namnouka
. Pydyka 3agHen nesou ropenku TepmMoTcTaTa AyXOBKU

4
5
6. Pyyka 3agHen npaBon ropenku

7. Py4ka nepeaHen npaBowi ropernku

8. Pyuka cyetymka MUHYT (60 MUHYT)

9. Pyyka TepmocTarta OyXOBKu

0. Pyuyka nepekntovaTtenst pexuMoB [yXOBKU

-
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e e———— PG.. 664 GGHI

NMPUMEYAHMUE:

v 3axvraHve OT 3NeKTPUYECKON UCKPbI
OCYLLIECTBMSAETCSA C MNOMOLLBIO PYYKM.

v Bce ropenku nnuTtbl OCHaLLEeHbI
npefoXpaHnTENbHBIMU KnanaHamu,
obecneynBaoLLMMK NepPeKpPbITUE NOTOKA
rasa, B cfly4ae ecnv noTyxmo nriamsi.

v [nuTa ocHalleHa ra3oBbIM OYyXOBbIM
LI.IKa(*)OM M ra3oBbIM rpunem.

Puc. 1.3a

PABOYAA NOBEPXHOCTbD - OnucaHve KyXoHHOW NNuTbI

1. Topenka manow MmowHocTu (A) 1,00 kBT
2. lopenka cpeaHew MoLwHocTh (SR) 1,75 kBT
3. TponHasa kopoHapHasi ropernka (TC) 3,50 kBT
Puc. 1.3b
) $8 &% e B
s . i I .
5" > 1 7 % 'm' A o o o 0
10 9 4 5 6 7

OMNUCAHMUE MAHEJIN YNPABNEHUA

. Pyuka nepenHei neBou ropenku

. Pyyka 3agHen nesow ropenkm

. Pydyka 3agHen npasow ropenku

. Pydka nepenHen npaBow ropenku
. Pydyka cyetunka MuHyT (60 MUHYT)
. Perynsatop rasoBow ayxoBku/rpunsi
. JlTamnoyka B OyxoBke n BepTen

SO©ONO® O A
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NUCNONb30OBAHUE PABOYEW MOBEPXHOCTU

FA30BbIE TOPENKHU

Mogaya rasa B ropenku perynupyercs c
MOMOLLbIO KINanaHHoro KpawHa, ynpasneHue
KOTOPbIM OCYLLECTBAETCSA C MOMOLLBIO PYyYKM
(puc. 2.1).

KomaHgbl Ha npubopHoW naHenu n3obpaxeHbl
C MOMOLLbIO CrEAYOLWNX CUMBOSIOB:

[ns Mofenen ¢ anekTpUYECKUM 3aXuUraHueM
OT PYYKU.

— nonHblid kpyr @ = KpaH 3aKpbIT

x
— CUMBOI = MakKc. packpbiTne nnun
MakcC. noga4a

— cumBOn A = MMWH. pacKkpbIThe nnun
MWH. nogava

Puc. 2.1 6

- [aHHble Mogenun umetloT Ha npubopHon
naHenu psiaoM ¢ cMBOSIOM ¥ 3HaYOK
(Puc. 2.1).

- [ns ycTaHOBKM CHUXEHHOW nogauun
NMOBEpHUTE pyuKy Aanblie A0 u3obpaxe-
HUS ManeHbLKOro niameHu.

- MakcumanbHaa nogaya npegycmoTtpe-
Ha Ons 6bicTporo goBedeHMA OO0 Kure-
HUS1 XXMOKOCTEN, B TO BPEMS KaK CHU-
XeHHaa nogaya — ANA MeaneHHOoro
noforpeBa-HUA Groa UNv AnNa KUneHus.

- Bce pexumb paboTbl [ONXHbI
BblIOMpaTb™CsA NpU YCMNOBWMW, €Cnn py4ka
HaCTPOM KN HaxoAMTCA MEXAy MaKcu-
ManbHbIM ¥ MUHUMASbHBIM 3HAYEHUSIMU,
N HU B KOEM Criyyae He Mexay Makcu-
MarnbHbIM 3HA4YEHNEM U TOUKOW 3aKpbITUS.

BHUMAHME: npu oTknwoYeHUn NnNuTbl
yCTaHOBUTE PY4YKU KPaAHOB B MNOMOXe-
Hue 3AKPbITO, a Takxe nepekpon-
Te LeHTpanbTHbIA KpaH nogayv rasa us
pacnpegenuTenbTHOW CeTU UNKU KpaH Ha
rasoBom 6annoxe.
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3AXWIAHUE TOPEJOK C
NMPEAOXPAHUTEJIbHBIMU
KNAMAHAMM

[ng 3axuraHvsa ropenku

1 - TlloBepHuTE pyyKy KpaHa NpOTUB 4aco'BON
CTPEernkn 1 yCTaHOBUTE B MOSIOXKEHWE MakK-
CUManbHOW NnoAayun, HaxmuTe Ha Hee K
YAEpX1BanTe B TaKOM MOMOXETHUW HEKO-
TOpoe BpeMmsi: 3T0 Mo3BonuT Bam Bknto-
4YuTb 3axuranue. [pn OTCyTCTBUM 3Anek-
TPMYECKOro TOKa MOAHECUTE UCTOYHUK
OrHS K roperke.

2 — Tlocne Toro Kak ropernka 3axxeTcsi, He
oTnyckante pydky cpasy, nogoxgute 10
CeKyHA, (Bpems aKkTuBM3auuy Knanasa).

3 — C nomoLypbio kKpaHa oTperynvpymnte nogady
rasa o CBOeMy XenaHuio.

B cny4yae ecnu no Kakoi-To mpuynHe nnamsi
ropenkn noracHeT, NpefoXpPaHUTENbHbIN
Kna—-naH aBTOMaTWYecKu NepekpoeT nogady
rasa.

[ns BoccTaHoBneHus paboTbl Heobxogumo
ycTaHoBUTL pyuky B nonoxeHve @, nogo-
XAaTb NpMMepHO 1 MUHYTY M NOBTOPUTH
BbILLEOMNUCaHHbIe Oomnepauun Mo 3axuraHuio
ropersiku.

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 cunbHO HarpeBawTcs. He noany-
cKauTe geTen GNM3KO K nnuTe.



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.

Ona cnpaBku: ropenku U KacTpronu
MCNonb3ylTCsH COrnacHo uHdopmauumu,
NpencTaBneH"HON HUXE:!

FOPEJIKU OWAMETP KACTPIONU
Manon mowHocTn 12-14 cm
CpenHel MOLLHOCTH 16 - 24 cm
Manon mowHocTn 24 - 26 cm
TpoWiHas kKopoHapHas 26 - 28 cm

He ncnonb3oBaTb KacTptonu ¢ BOTHYTON U
BbIMYKMOW NOBEPXHOCTbIO

BaxHo, 4ToOGb AuameTp KacTplnu
COOTBETCTBOBA NPOM3BOAUTENBHOCTU rOpes-
K1, 3TO MO3BOSIUT HE UCMONb30BaTh FOPEnku B
pexnme BbICOKOM nogayn n TeMm cambiM n3be-
*aTb 6eCCMbICNEHHO TpaThkl TOMNMBA.

BbibpaB Gonbluylo ropenky Ans KacTtpto-
v ManeHbkoro pasmepa, Bbl He cmoxeTe
6bicTpee [OBECTU A0 KUMEHUSA XUAKOCTb,
MOCKOSbKY CKOPOCTb MOTMOLLEHWS Tenna 3aBu-
CUT OT OCHOBaHWUS U OT MOBEPXHOCTU KacTpro-
.

Puc. 2.3

PELLUETKA And nocyfdbl MANTOIro
OWAMETPA (Puc. 2.4)

YcTaHaBnMBaeTCs Ha PeLeTKy AOMOMHUTENbHOM
ropernku (MeHblUeii Mo pasmepam) npu UCMorb-

30BaHUM nocyabl ¢ AHOM Masoro auna-metpa
Ona npeaorepalleHnsa Ux onpoknabiBaHUA.

Puc. 2.4
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FA30BAA OYXOBKA - TG.. 664 GHI , PG.. 664 GGHI

BHumaHue B npouecce 3kcnnyaTauuu
ABepua AYXOBKU CUINIbHO HarpeBaeTcs.
He nognyckanTe geten 6nMu3ko K AyXoB-
Ke.

(Moaenu co CTeKNAHHON KPbILLIKOW)
BaxHoe 3ameyaHue: B npoLecce UCMOSb-
30BaHUs ra3oBOM AYXOBKMU UIK 3neKTpuye-
CKOro rpunsi Heo6XoAMMO YTOObI KpbilLKa
nNnuThbl 6bINa OTKPbITa.

OBLUME XAPAKTEPUCTUKWU:

[JyxoBka nocTaBnsieTcs nocrne KOMMMeKCHo
OYUCTKM, MOITOMY HACTOATENBbHO PEKOMEHIYEM
BaMm npv nepBOM WCMONb30BaHUM BKMOUNTH
roperky BHYTPU JyXOBKW Ha MakCUMyM npuonu-
3UTENbHO Ha OAMH Yac, 9TO NO3BOSUT yAaNUThL
OCTaTK/ CMasKv C rOpenku U BHYTPEHHUX ane-
MEHTOB 060pya0BaHUS.

OTa xe onepauuna npopgenbiBaetca U aOnga
OYUCTKM rpuUns.

[lyxoBka ocHalLeHa:

— ra3oBOW rOpernkon, yCTaHOBNEHHON Ha OCHO-
BaHUW, C NPeAoXPaHUTENbHbIM KranaHoM
(mowHocTb 3,7 KBT).

— OZMH ra3oBbIi rpunb (2,5 kBT), pacnonoxeH-
HbIi B BEPXHEN YacTu OyXOBKW, C pyHKLMER
CamMOBOCMNaMEHEHNsA U NpeaoxXpaHuTenb-
HbIM YCTPOVICTBOM.

°
"0
1. .
2.
3-
4 R
5 . . 10
Puc.31 6 7 g ?

FOPEJIKA B OYXOBKE

PerynupoBaHue notoka rasa, Hanpaensemo-
ro K ropesnike, OCyLECTBMSETCS C NMOMOLLbIO
TepMocTaTa, KOTopbiii OTBeYaeT 3a MofaAepka-
HUe TemnepaTypbl BHYTPY LyXOBKM Ha OLHOM
ypoBHe. OTo obecneumBaeTcs 3a CYeT namnbl,
YCTaHOBMEHHOW B AyXOBKe, KOTOpas AOMKHA
MOCTOSIHHO HaxXOAMTbLCS B CBOEM YrryGreHum
1 KoTopast TpebyeT perynspHoi O4YUCTKM Ans
obecneyeHna Haanexaluero onpeaeneHus
Temneparypsbl.

Kpome Toro, TepmocTaT ocHalleH npenoxpa-
HUTENbHBIM KranaHoM, KOTOpbIi OTBEYaeT 3a
aBTOMaTMYEeCcKoe MepekpbITUe rasa, B cryvae
€CIny Nams NoTyxrio.

PYYKA TEPMOCTATA

Yucna ot 1 go 10, usobpaxeHHble Ha nepea-
Hel naHenu ynpaerneHusi, COOTBETCTBYIOT pas-
NMYHBIM YPOBHAM TeMnepaTypbl B [yXOBKe,
pacnofioXeHHbLIM Mo BO3pacTaloLLen CornacHo
HVKEeNpyBEAEHHOW Tabnuue.

Temnepatypa NocTOsHHO NoaAepXK1BaeTcs Ha
BbIGpaHHOM YpOBHE.

Ha HekoTOpbIX Moaensix cumBon ¥ psgom ¢
yncnom 10 ykasblBaeT Ha TO, YTO 3axuraHvie
OT 3NEeKTPUYECKOW MCKPbl OCYLLECTBNSETCA C
NOMOLLbIO PYYKM, KOTOpasi WM akTuBU3mpyet
3TOT npovecc.

LUKANA TEPMOCTATA

YkasaHue Ha
Tepmocrare

Temnepartypa B
[yXOBKe

150 °C
165 °C
180 °C
195 °C
210 °C
225°C
240 °C
255°C
270 °C
285 °C

Px|© |0 (N[O |O|H|WIN—
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3AXXUTAHUE MTOPENKK B
OYXOBKE ansa mopenen ¢ anek-
TPUYECKUM 3aXura-Hmuem

3axuraHuie ropernku BHyTpY JyXOBKU OCYLLECT-
BNSIeTCS B CrieAytoLLEM NOPsAKe:

1 - TonHoOCTbLIO OTKPOMTE ABEPLY AYXOBKM.
B npoTtuBHOM crnyyae MOXeT co3gaTbecs
onacHasi cuTyauus.

2 - Crnerka BOaBWTE pyyKy TepmocTtata W
MOBEPHUTE MPOTWUB 4acoBOW CTPErkM N0

nonoxexuss 10 psgoM ¢ CYMBONOM
(HaHeceHHast LWTemnenem 3Be3d0YKa),
3aTeMm rnyboko BAaBUTE PyuKy Ans akTea-
LK yHKLMM 9NEKTPUYECKOTO 3aXnraHus
1 OTKpOMTE nopavy rasa.

Ecnn 3axeyb OyXOBKY C MOMOLLBIO (PYHK-
LMK 3NEeKTPUYECKOro 3aXuraHus He yaa-
€eTcs, MOXHO CAenaTth 370 BpyyHyto. (Puc.
3.2) cormacHo ykasaHusM, OaHHbIM B
npeabiayliem pasgene.

3 - lNocne TOro Kkak ropenka 3axokeTcs, He
oTnyckanTe pyyky cpady, nogoxaute 10
cekyH (Bpemsi akTvMBM3aLWW KnanaHa).
BbinonHaTbL 3Ty onepauuto G6onee 15
ceKkyHA, 3anpeleHo. Ecnu ropenka He
3axuraeTcs, nogoxaute 1 MUHYTY U
TONbKO NOTOM NOBTOPUTE ONepaLuio.

4 - C nomoLLblo pyyky ra3oBOro TepMocTaTa
ycTaHoBUTE HyxHyto Bam Temnepartypy.

B cnyyae ecnu no kakoW-To NpuyMHE nnams
TrOperky MoracHeT, NpeaoXpaHUTENbHbIA Kna-
naH aBTOMaTUYECKV NEPEKpPoeT nogavy rasa.

[na BoccTaHoBNeHus paboTbl Heobxoanmo
YCTaHOBUTb pyuyky B nonoxexve “@”, nopo-
XOaTb NPUMEPHO 1 MUHYTY U MOBTOPUTL
BbILIEONMCaHHbIE ONepaLum Mo 3aXUraHuio
ropernku.

BHUMAHME: B cny4yae ecnu po3xur ocy-
LecTBNAETCA BPYYHYH, NOBOpaymBanTe
perynsatTop TonbKo nocrie Toro, Kak oyaer
NnogHeceHo nnamMsa K otBepcTuro «A» Ha
AHE OYXOBKMU.

Fpunb unu gyxoBka Bo BpeMsi paboThbl
CUNbHO HarpeBaloTCH.
He noanyckainite kK HUM geTen.
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NPUMEPbI MPUTOTOBIEHUA

Huxe npuBoasTcs 3HayeHWUss TemnepaTtypsbl
UCKIIOYUTENBHO Ans MHAOPMALWK, NOCKOMbKY
B [€MCTBUTENBHOCTY TeMnepaTypa 3aBuUCUT OT
KayecTBa 1 06bemMa npodykTa.
PekomeHayeTcs Monb3oBaThbCs CKOBOPOOAMM,
noaxoasLmMmMy 4N NPUroTOBMNeHUs MUK B
ZYyX0BKe, a Takke U3MeHATb TeMnepaTypy B
[lyXOBKE B NPOLIECCe MPUroTOBIIEHNS.

Letanu AyxoBKW MOTyT BblAepXaTb Mak-
cuManbHbIN Bec Ao 6 kr. PekomeHnayetcs
paBHOMEpHO pacnpenensiTb Harpysky.

NPUIrOTOBJIEHUE B AYXOBKE

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

Mocne TOro, Kak BHYTpW OyxoBku Gypet
[OCTUTHYTa Xenaemasi Temnepartypa, cTaBbTe
NpoAYKTbl, 3aTeM NpoBepbTe Bpemsi Npuro-
TOBJIEHUS], U BbIKNOYATE AYXOBKY 3@ 5 MUHYT
[10 OKOHYaHWS1 TEOPETUHECKOTO BPpEMEHU Mpu-
rOTOBMNEHUS, ANA TOro 4Ytobbl 6MOAO0 CMOrNo
3abpaTb HaKonneHHoe Tens.

BIIOOA TemnepaTypa
JlazaHbs, 3anevyeHHast B AyXOBKe 220°
[MacTa, 3aneyeHHasi B fyxOBKe 220°
Mvuua ¢ aHyoycamu 225°
Puc no-kpeonbcku 225°
KapTtodernb B mornoke 200°
dapLumpoBaHHbIe NOMUAOPHI 225°
CblpHoe cycne 200°
KapTtodgenbHoe cydne 200°
XKapkoe 13 TensTuHbl 200°
KoTneTku u3 TenatuHbl Ha rpune 225°
KypvHas rpyaka B nomugopax 200°
Kypuua Ha rpune — xxapkoe 13 kypuubl 220°
KoTnetbl U3 roBaaunHbl 200°
KoTneTbl U3 TensaTuHbl 200°
LLawnbik no-TypeLku 225°
Poctoud 220°
®une kambansl 200°
ApomaTtHas eBponenckas mepnysa 200°
Cnapkoe KomnbLo (MMpoXHOE) 180°
CnuBoBbIn nupor 200°
Kekcbl ¢ kKoHUTIOPOM 225°
BuckBUTHBIN TOPT 225°
Cnapgkoe crioeHoe MMpoXxHoe 200°
TopTt«Mapraputka» 220°



BOCIJIAMEHEHMUE
FOPEJIKM rPUNA

UToObl 3axkeyb ropenky rpunsi 4enNcTByn-
Te KaK yKasaHo HuxXe:

BHUMAHMUE: Hukorpa He noBopauiun-
BaWTe TepMocCTaT nepen OTKPbITUEM
OBepu AYXOBKM.

1) OTKkponTe ABepb AYXOBKM MOJTHO-
CTblO.
NPEOAYNPEXOEHUE: Puck B3pbI-
Ba! [IBepb AyXOBKW OOJKHA ObITb
OTKpbITa B TeyeHue 3TUX AeMn-
CTBUM.

2) Cnerka HaxMmuTe M noBopayvBanTe
py4Ky TepMocTata no 4acoBoOW CTpen-
ke 10 nonoxeHusi <) (Puc. 3.3).

3) CunbHO HaxmuTe Ha pyuKky u ygep-

XUBaANTe ee Ha)xaTol OO0 MOMeHTa
po3xXura ropenku.
[aHHasa onepauns He OOMKHA ANUTb-
ca 6onee 15 cekyHg. Ecnu ropen-
Ka He pasxuraetcd, nogoxaute 1
MUHYTY, Npexae 4Yem pasxuratb ee
NMOBTOPHO.

4) Tocne nopgxora ropenku, xaute

HECKONbKO CEKyHA, nepen OTrnyCcKaHu-
eM py4ku (noka GesonacHbI KnanaH
He OCTaHEeTCH OTKPbITbIM).
He 3akpbiBanTe MOMHOCTbIO OBEPb
AyXoBKW. punb JomxeH Bcerga
MCNonb30BaTbCA C MPUOTKPbITON
cnerka gBepbto AyxoBku (Puc. 3.5).

Mpu ucnonb3oBaHuu rpunsa, gsep-
ua AYXOBKW AOJIKHA OblTb Hano-
NOoBUHY OTKpbiTa. CM. cooTBeT-
CTBylOLWMNE MHCTPYKUMM B pasgene
«MCMOJNIb3OBAHUE MPUMNA».

Ecnn no kakon-nubo npuymHe nnams
yracaeT, NpefoXpaHuUTenbHbIN KnanaH
aBTOMaTM4eCKM NepekpoeT nodadvy rasa
K ropenke. [ina nNoBTOPHOrO PO3Xu-
ra ropenku, cHavana rnoBepHUTE PY4Ky
OYXOBKWU B MoroxeHve @, nofaoxaurte
no KpanMHen mepe 1 MUHYTY, nocne
Yyero MOXHO MOBTOPATb Npoueaypy
po3xura.

OueHb BaXXHO: NMPU UCMONb30BaHUU
rpuns ABepua AYyXOBKU AOJIKHA
Bcerga ObiTb NPUOTKPbITA U 3KpaH
“A” pomnxeH ObITb ycTaHOBMNEH
(puc. 3.5).

Fpunb unu gyxoBKa Bo Bpemsi paboTbi
CUNBLHO HarpeBaloTCs.
He noanyckaiite K HAM AeTen.
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MCNONb30OBAHUE rPUNA

BaxHoe 3ame4aHue: UCNONb30BaTb TONLKO
Npu NonyoTKPbLITON ABepLE.

YcTaHOBUTE BKIIOYEHHbBIA B COCTaB MoOCTaB-
Kn TennosawmuTHbl akpaH «Ax» (Puc. 3.5),
KOTOTPbIN CAYXWUT ANS 3alWuTbl nepegHen
naHenu ynpasrneHusi OT BO3AEeNCTBUSA Tenna.
[avite oyxoBKe NporpeTbCcs B TEHEHNE 5 MUHYT,
OCTaBVB ABepLYy MONyOoTKPbITON.

[MocTaBbTe BHYTpPb NPOAYKTHI, KOTOPbIE Npea-
CTOWT rOTOBWTb, YCTAHOBUB PELLETKY Kak MOXHO
Onvke K rpunto.

[Ons cbopa coka, obpasytoLlerocs B npouecce
NMPUrOTOBNEHUS MULLM, MO PELUEeTKON NocTaBb-
Te NPOTVBEHb.

MakcumanbHoe BpeMsi MPUroTOBNEHUSI Ha
rpune— 30 MUHYT.

BHumaHue: B npouecce akcnnyatauum
ABepLa AYXOBKW CUNMbHO HarpeBaeTcsl.
He nognyckante geten 6nMmusko K AyxoB-

Ke.

NPUrOTOBNEHUE HA BEPTEJE

Cepusa mogenen PG.. 664 GGHI ocHalleHa
BEPTESIOM.

BKIMIOYEHUE PEXXUMA
NPUrOTOBNEHUA HA BEPTEJE
PG.. 664 GGHI

BkrioueHre pexuvma NpuroToBreHus Ha BepTe-
ne OCyLLECTBSETCs MOBOPOTOM PYYKU BKIIHO-

yeHus cseTa/rpunsa B nonoxerve 3 (Puc.
3.6).

B komnnekT BepTena BXoanT:

- AneKkTpoABuratenb, YCTAaHOBMEHHbIV C 3ad-
Hel CTOPOHbI IyXOBKM,

- CTEpXeHb U3 HepXaBellLlel cTanu, ocHa-
LEHHbI CbeMHOW TEMno3aLUUTHOW Py4KOn
1 ABYMS perynpyembiMu BANKamm.

- nognopka CTepXHs, BcTaBnsemas B
LeHTTpanbHble HanpaBnsaoLWwme OyXOBKU.
BepTten moxeT BpalwiaTbCs Kak NO 4acoOBOW

CTpernke, Tak M MPOTVB YaCOBOW CTPENKM.

Puc. 3.6



NPUrOTOBNEHUE HA BEPTENE
PG.. 664 GGHI

[laHHbI pexum ucrnonb3yeTca creayrowmum

obpasom (Puc. 3.7):

- YcTaHoBMTe MPOTUBEHb Ha NOCNEeaHUN,
CaMblii HYXKHWI YPOBEHb B IyXOBKE U BCTaBb-
Te NoANoOpPKY CTPEXHS.

- Hacagute Ha cTepxeHb Msico, cTapasich
3aKpenuTb ero no LeHTPY C NOMOLLbo cre-
LpanbHbIX BUMOK.

- BcTaBbTe cTepxeHb B 0TBepcTUe npuBoaa
N YCTaHOBUTE Ha MOAMOPKY XOMYTWK BepTe-
na; 3aTem yganuTe Tenmno3aluTHYIO PyudKY,
NMoBEPHYB ee BIIEBO.

- YcTaHoBUTe TEMNO3alUTHBLIN 3KpaH U BKMtO-
ynTe rpuneb.

BAXXHOE 3AMEYAHMUE: B npouecce npuro-
TOBNEHUA ABepLia Bcerga AOMKHA ocTaBaTh-
csl nonyoTkpbIToi. [oBepxHOCTU Harpesa-
I0TCA A0 OYeHb BbICOKOW TemmnepaTypbl,
no3ToMy He moanyckamTe geten GNM3KO K
DyXOBKe.

MakcumanbHoe BpeMs MPUroTOBNEHUSA Ha
rpune— 30 MUHYT.

CBET B YXOBKE

BHyTpVI [OYXOBKW yCTaHOBJIEHa NlaMno4yka, oTee-
Yyawulaa 3a BHYTpeHHee ocBelleHne U Nno3Bo-
ndawwasa cneguTb 3a npoueccom npurotoene-
HUA NULLN.

Mopenwu c pyykou
(PG.. 664 GGHI)
[Onsa Toro 4ToGbl 3axe4b Namnoyky, NOBEpPHUTE

PYUKy Mo 4acoBoit cTpenke Ao cumeona -
(Puc. 3.8). )

A

Puc. 3.8

Mogaenu ¢ KHonkomn
(TG.. 664 GHI)

[nsi Toro 4ToBbI 3aXeub NaMMoyKy, HaXMUTE Ha
KHOMKY, pacrionoXeHHyI0 Ha NepeaHein naHenm
ynpasnenus.(Puc. 3.9)

Puc. 3.9
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CTATUYECKASA IYXOBKA C BEHTUNALUMEN

BHumMaHue: B npouecce
aKcnnyataTuumM ABepua AYXOBKMU
cunbHo HarpeBaeTtcs. He nognyckai-
Te peTen GNU3KO K AyXOBKe.

BaxHoe 3ameuaHue: B npouecce
ucnonb3oBaHuA AyXOBKI/I HeOﬁXOAVIMO,
4TOGbI KpbILWKa NANTLI 6bINa OTKpLITA.

NMPEAYNPEXOEHWUE: OBepb rops-
yasi, ucnonb3lymnTte pyuky. Bo Bpems
paboTbl 6bITOBOM NpuGop Harpesa-
eTcs. ByabTe ocTOpOXHLI, He AoTpa-
rmBanTecb A0 FrOpsAYUX 3NEeMEHTOB
BHYTPU AYXOBKM.

OBLLUME XAPAKTEPUCTUKU

Kak BuaHo u3 onpegenexusi, Bam npegna-
raeTcsi fyxoBka, obnagatoulias ocobeHHbIMU
3KCTMyaTaUMOHHbIMU XapaKTepUCTUKaMU.

Bbl MoxeTe BblGpaTh OAWH M3 4 pasfnyHbIX
TUMOB MPUrOTOBIIEHUS B 3aBUCMMOCTM OT
Bawwwmx tpeboBaHui.

MPUMEYAHME: MNpu nepBom 3anycke B 3KC-
nnyatauuio HeobXxoaMMO NOCTaBUTb [YXOBKY
Ha MakcumyM, 1 gaTtb e nopaboTaTb, ycTaHo-
BMB py4Ky TepmocTata B nonoxeHue 250°C,
NpUMepHo 1 Yac B pexume n ewe 15
MWUHYT B pexume (%], BbiGpaB ¢ nomoLLbio
pydyku TepmocTaTta Temnepartypy 175°C.

OTO MO3BONWUT YCTPaHUTb CreAbl CMasku ¢
3NEeKTPUYECKNX PE3NCTOPO

TEXHUYECKUE XAPAKTEPUCTUKWN

CTATUYECKOW OYXOBKU C
BEHTUNALUMEN

— HwxHun Harpes 1400 Bt
— BepxHun Harpes 1000 Bt
— punb 2000 Bt

NMPUHLUUMbI PABOTbI

I'Io,qorpeBaHme M  NpuUroToeneHne nun

B

cTaTuyeckomn AyxoBke C BEHTUNAUNEN

OCYLLEeCTTBNAKTCA CcorflacHo creaywowmnm
npuHuunam:

a.

MeToaoM ecTeCTBEHHOW KOHBEKLMU
Tenno BbipabaTbiBAETCS C MOMOLLBIO BEPX-
HEero U HMWXHero HarpesaTesibHOro arieMeH-
Ta.

. MeTogoM NpuHyAMTENBHOW KOHBEKLIUK

BeHTUNATOp pacnpeaensiet BHYTPU OyXOB-
KM Tenno, BblpabaTbiBaeMoe BEpXHUM U
HWKHUM HarpesaTenbHbIMU 3reMeHTaMu.
Tem cambIM ob6ecrneynBaeTcs BO3MOXHOCTb
O[HOBPEMEHHOIO NPUrOTOBNEHNSI HECKONb-
Kux 6ntog.

. Metogom n3ny4yeHuna u BeHTUNAUMn

Tenno, n3ny4yaemoe WHGpaKpacHbIM peait-
CTOPOM TpuUnsi, pacnpepensieTcs BHYTPU
[YXOBKM C MOMOLLbIO BEHTUISTOPA.

MeTonom usnyyeHus
Tenno wmanyyaetcs WMHpaKkpacHbIM pesu-
CTOPOM puns.

. MeTtogom BeHTMRALMMK

[Muwa pasmopaxmnsBaeTcs C NOMOLLBIO BEH-
TUnsTopa, 6e3 akTMBM3aLMK pexrma nogo-
rpeBaHus.
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Puc. 4.1 = Puc. 4.2

PYYKA TEPMOCTATA (Puc. 4.2)

CnyXuT WUCKIMOYMTENBHO ANA PErynpoBKM TeMnepaTypbl MPUrOTOBNEHWS MWLM, HO He Ans 3axura-
HVSA OyxoBku. [oBepHWTE pyyKy MO YacoBOW CTpernke A0 HeobxoguMmon TemnepaTypbl (B AuanasoHe
ot 50 go 250°C). MHgukaTopHas namnoyka TeMnepaTtypbl CUTHANMU3NpYeT BKITOYEHWE W BbIKITHOYEHME
Harpe-BaTenbHbIX 3NIEMEHTOB.

PYYKA NEPKNIOYATENA PEXXUMOB (Puc. 4.1)

[ns BbiGOpa creayiolwmx peXxMMoB NOBEPHNATE PYYKy MO YAaCOBOW CTPerKe:

6 OCBELLEHVE [YXOBKU

Bbl cMoxeTe 3axedb NammnouKy AyX0OBKW, yCTAHOBMB PyyKY B JaHHOE MorioxeHue. [py BbINONHEHUN BCEX
chyHKLWMIA NO NPUTOTOBIIEHMIO NMULLW NIAaMMNOYKa BCerga ropur.

[j TPAOULUWOHHOE NPUIrOTOBNEHUE KOHBEKLUUEN

Bkntoyatotcst HUKHWIA 1 BerHVIVI HarpesaTelibHble 3JIEMEHTbI.

Tenno pacnpocTpaHsieTcsl METOAOM €CTECTBEHHOW KOHBeKUMU. [pefycMoOTpeHa BO3MOXHOCTb
perynuTpoBaHus TemnepaTypbl C NOMOLLbIO pyyky TepMocTaTta B AnanasoHe oT 50 go 250°C. lMepen
TeM Kak NoMeLLaTb NPoAyKTbl BHYTPb AyXOBKU, PEKOMEHZYETCS HarpeTb ee [0 HYXHO TemnepaTtypsbl.

PekomeHA08aHO Os151: NPOAYKTOB, TPEOYHOLLMX OANHAKOBOW CTEMNEHU NMPUrOTOBMEHUS BHYTPU U CHapY-
X, Hanpumep, Ans Xapkoro, CBUHbIX pebpbiLuek, 6e3e u T.n.
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LV
(Al

NPUrOTOBNEHUE KOHBEKLUMEW C BEHTUNALMEN

BKrtoyaloTcs BEPXHUIA U HWKHWI HarpeBaTerbHbIe 3NeMeHTbl M BEHTURATOp. MNoToK Tenna, HanpaeneH-
HbI BBEPX U BHW3, pacrpeaernseTca METOA0M NpUHYAMTENbHOM KOHBeKUMK. TemnepaTypa perynvpyet-
€A1 C MOMOLLbIO PyYKM TepmocTaTa B AnanasoHe ot 50 o 250°C.

PekomeHAo8aHO Onsi: GonblwnXx 06bEMOB MM GOMbLIOTO KONMYECTBa NULLK, TpebYHOLLEN paBHOMEp-

HOrO MPUIOTOBIEHNSI BHYTPU U CHAPYXW; HanpuUMep, ANs KapeHbIX PYNeTUKoB, UHAKOKA, HOXeK, TOPTOB
nT.0.

LV
(Al

PA3SMOPAXXWBAHUE 3AMOPOXEHHbIX MPOOYKTOB

BKIto4aeTCs TONBKO BEHTUISTOP BHYTPU SyXOBKM.

[ns Bbibopa 4aHHOTO pexvmMa pyyka TepMocTaTa JorkHa BbiTb ycTaHoBMeHa B nonoxexve “@”, noto-
My YTO YCTaHOBKa Py4KM B ApYrve MOMOXKEHMUs He MPUHECET xenaemoro addekTa. Pasmopaxvearne
OCYLLECTBSIETCA C MOMOLLBIK NPOCTON BEHTUNALMM, 6E3 NOAOTpEeBaHus.

PexomeHAo8aHO 0n1si: GbICTPOrO Pa3mMopaxXMBaHUsl 3aMOPOXKEHHBIX MPOLYKTOB; A1l pa3MOpaXKUBaHUS
ofHoro kunorpamma Tpebyetcs npubnuauTensHo 1 yac. Bpems paboTel BapbupyeTcsi B 3aBUCMMOCTU
OT KONIMYEeCTBa ¥ TUMa NPOAYKTA, KOTOPbIN MPEACTONUT PasMOpPO3UTh.

NPUrOTOBNEHUE HA FTPUNE C BEHTUNALUMEN

BkrtouatoTcsi UHpaKpacHbliA rpunb U BEHTUNSATOP. Tenno pacnpocTpaHseTcs, rnaBHbIM 06pasomM,
METOZIOM U3MNYYEHHs], @ BEHTUNSTOP pacnpefensieT ero no BCeil BHyTPEHHe! NonocTyu AyXOBKU.

[Bepua AyXOBKU AOMKHa GbITb 3aKkpbiTa. TemnepaTypa perynupyeTtcsi C MOMOLLbID PyyKu TepMo-
cTtata B ananasoHe ot 50 go 175°C. TpebyeTca npenBapuUTerbHbI pa3orpes AyXOBKU NPUOMU3NTENbHO
B Te4yeHne 5 MUHyT. [ins nonyveHnst MHopMaLuym o NpaBuUIIbHOM UCMONb30BaHUN PeXrMa CMOTpUTE
rnasy «MMPUTOTOBNEHWVE HA TPUINE U 3AXKAPUBAHWE ».

MakcvmanbHoe BpeMsl NPUTOTOBINEHMUA Ha rpune ¢ BeHTunsuuen — 30 MUHYT.

BHumaHue: npu BbIGOpe pexuma npuroToBNeHUs Ha rpune ¢ BEHTUNsALMEN HeKoTopbie AOCTYN-
Hble AeTanu MoryT HarpeBaTbcs. He noanyckanTte neten K nnure.

PexomeHndosaHO On1s: Ha rpune, ecnu TpebyeTcs ObICTpoe NoApyMsiHMBAHUE CHapy»u, AN TOro
4TOObI yAepKaTb MSICHOW COYC BHYTPU, Hanpumep, Ans GULITEKCOB U3 TENATUHBI, OTOVUBHLIX, rambyp-
repoB v T.n.

TPAOULIMOHHOE NPUIOTOBIEHWUE HA TPUNE

BkntoyaeTcs MHpakpacHblii aNeKTpUYeCcknin peanucTop. Temnno pacnpocTpaHseTCcs U3NyYeHneMm.
[Bepua AyXOBKM [OMKHa ObITb 3aKpbITa, a pyyka TepMmocTaTa fOMkHa ObiTb yCTaHOBMNEHa B
nonoxeHune 225°C Ha 15 MuHyT, a 3atem B nonoxexue 175°C.

[na nonyyeHus pekoMeHAauuMi no ncnonb3oBaHuio pexunma cmotpute rmasy «/CMNONb30OBAHNE
TPAOVLUNOHHOIO rPUNA».

PexkomeHO08aHO O71s1: UHTEHCUBHOTO 3aKapunBaHUA Ha rpune; nogpymMmaHnBaHuUA, nony4vyeHna 30mnoTow
KOPO4KN, 3aXXapunBaHu4, 06)KapMBaHMSI N TN

MakcumansHoe BpemMsA NpuroTtoBneHnsa Ha rpune c BeHTUNAUnen — 30 MUHYT.

BHumaHue: npun Bbl60pe pexumMa npuroToBrneHna Ha rpune c BEHTUNAUMEn HeKoTopble AocTyn-
Hble AeTariu MOryT HarpeBaTbCH. He no,qnchaﬁTe [eTen K NiuT.



PEKOMEHOALUU MO
NMPUIOTOBJIEHUIO

CTEPUNN3ALUA

CTepunusaunsi NpoAyKTOB MUTaHUA C LENbo
UX MOCNEAYIOLLEro KOHCEPBMPOBAHUS B HU3-
KUX repMETUYHbIX eMKOCTSAX OCYLLECTBSIeTCA B
creayoLiem nopaake:

a. YcraHoBuTe nepekrn4yarerib B NofoXxeHne

b. YcraHoBuTe pyuky TepmocTata B Mono-
xeHue 175°C u ocTaBbTe AYyXOBKY [Ans
npesBapuTENbHOMO pa3orpesa.

c. Haneiite ropsyei Boabl B NPOTUBEHD.

d. YcraHoBuTe GaHkM B NPOTUBEHb Tak, YTOObI
OHW He conpuKacanucb Mexay cobow, u,
NPOMbIB BOZOW KPbILLKW, 3aKPOMTE [YXOBKY
1 YyCTaHOBWTE py4YKy TEpMOCTaTa B NONoxe-
Hue 130°C.

Crepunuaauus sanyLieHa, koraa BHyTpM 6aHok

HaYHYT MOABNATLCA MY3bIPbKW, BbIKNKOYNTE

[YXOBKY 1 ocTaBbTe GaHKN OCTbIBATb.

BOCCTAHOBJIIEHUE

YcTaHoBWTe nepeknioyaTens B NONOXeHWe ,
a pyuky TepmocTara B nonoxeHue 150°C. Xneb
CTaHeT AyLMCTbIM, ecni COPbI3HYTb ero Bogown
1 NMOCTaBWTb B lyXOBKY Ha 10 MUHYT, yCTaHOBMB
PYYKy Ha MakcumarbHy0 TeMnepartypy.

XKAPKOE

[ns Toro 4TOGbI MOMYYMTBL Knaccuyeckoe xap-
KOE€, XOpOLUO U PaBHOMEPHO MPOXapeHHOE,
HeoBXoaMMO 3anoMHUTL CrieayroLLee:

— peKomeHAyeTCs NoaAepXuBaTb Temnepary-
py B ananasoHe ot 180° go 200°C,
— BpeMSl  NPWUrOTOBMEHWUSI  3aBUCUT  OT

Konn4yecTTBa W KadecTBa NPOAYKTOB NuTa-
HUA.

NPUIrOTOBJIEHUE HA PELUETKE
n 3AXKAPUBAHUE

BbiGop C NOMOLLbI NepeknoyaTens
pPEeXVMMOB MO3BONUT 3axapuBaTb MPOAYKTbI
CO BCEX CTOPOH, MOCKOMbKY rOpsiumMii BO3dyx
paBHOMEpPHO 06BONaKkMBaET NpuroTasnvBae-
MbI NPOAYKT. YCTAHOBUTE PyyKy TepmocTaTta
B nonoxeHve 175°C. 3atem NpocTo Nonoxute
NPOAYKT Ha PELLETKY.

3akpoute ABepuy U1, BbiOpaB C NOMOLbIO
pyykv TepmocTaTa Temneparypy B Avana3oHe
ot 50 go 175°C, octaBbTe AyXOBKY [0 3aBep-
LLIeHNsI NpoLiecca NPUroTOBIIEHMS Ha PELLETKE.
Mepen 3aBepLUeHNEM NPUrOTOBNEHNS J06aBb-
Te HECKOJSIbKO TOHKUX MOMTUKOB CIIMBOYHOIO
macrna, 3T0 MO3BOMUT MOA30NOTUTL KOPOUKY,
06pa3oBaBLLYOCS B NpoOLiecce 3axapyBaHus.

MakcumanbHoe BpeMsi MPUrOTOBIIEHUA Ha
rpune— 30 MUHYT.

BHumMaHue: npu BbiGOpe pexuma
NPUro-TOBNEHUSI Ha rpune ABepLa Harpe-
Baetcs. He noanyckaiTe aeten k nnure.

TPAOULIMOHHOE
NPUrOTOBJIEHUE HA TrPUNE

BkntouynTe rpunb COrmacHo ykasaHuaMm, AaH-
HbIM B Mpeablaylux pasgenax, v gante emy
NpO-rpeTbCst B TEYEHNE 5 MUHYT, 3aKpbIB ABEpP-
Ly.

MocTaBbTe BHYTPb MPOAYKTbI, KOTOPbIE Npea-
CTOMT rOTOBWTb, YCTAHOBMB PELLETKY Kak MOXHO
6nvxe K rpunio.

Ona cbopa coka, obpasywuierocsas B npo-
Lilecce NPUroTOBIEHUS NWLLK, NOA PELIETKON
nocTaBb™Te NPOTUBEHD.

MpuroToBrieHMe Ha rpune HOSKHO OCYLLEeCT-
BNATLCS NPY 3aKpbITOMW ABepLe.

MakcumanbHoe BpeMsi MPUroTOBNEHUA Ha
rpune— 30 MUHYT.

BHumaHue: B npouecce akcnnyatauum
DOCTYNHbIe 3NIeMeHTbl 060pPyAOBaHMUA CUTb-
HO HarpeBawTcA. He nognyckanTte petew
6nusKo K nnuTe.
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OOQHOBPEMEHHOE
NPUIOTOBJIEHUE PA3NTUYHbBIX
BIoa

BbibpaB ¢ nomouwblo nepekntyarens

pexnTMoB Ha Ballen ctatuyeckoi OyxoBke C

BEHTUNALMEN PEXUM ‘_, Bbl cmoxeTe ogHo-

BPEMEHHO MPUTrOTOBUTL HECKONbkO Bniog 13

pa3sHOPOAHbIX MHIPEANEHTOB.

MpepycmoTpeHa BO3MOXHOCTb OLHOBPEMEH-

HOro MPWUroTOBMEHWS TakMX NPOAYKTOB, Kak

pbiba, TOPT U MSACO, NMPU 3TOM CMELLEHUE WX

apoMaToB W BKYCOBbIX OTTEHKOB MOMHOCTbIO

VCKMIOYEHO.

HebonbLune Mepbl NPeAOCTOPOXHOCTH, KOTO-

pble PeKOMEHAYETCS NPEANPUHSATb, U3NOXEHbI

HUXe:

- Heobxoanmo ycTaHOBWUTb 3HayeHus
Temnepatypbl Ans Bcex 6niwog, Hecylye-
CTBEHHO OTnMyarlmnecs Apyr oT apyra:
MakcumarnbTHas TemnepatypHas pasHuua
He JomkHa npesbiwarte 20-25°C.

- bniopa nomelyatotca B AyX0BKY B pasHoe
BPEMSi, B 3aBUCUMOCTU OT BPEMEHU NpUro-
TOBMEHUS KaXAoro u3 Hux. Pesynbrat ove-
BUAEH: 3TOT CNocob MPUroToBNEHUs NO3BO-
T Bam C3KOHOMUTB Bpemsi U Curbl, @ 3TO
Kak pas 1o, 4To Bam HyxHo.

NPUIrOTOBJIEHUE B AYXOBKE

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

Mocne TOro, Kak BHYTpW OyxoBku Gypet
[OCTUrHYTa Xenaemas Temnepartypa, CTaBb-
Te NpoAyKTbl, 3aTeM NPOBepbTe BpeMs
NPUro“TOBNEHMSI, U BbIKMOYATE AYXOBKY 3a 5
MWHYT 4O OKOHYaHUsi TEOPETUYECKOTO BpeMe-
HW MPUrOTOBMEHMUS, OANS TOro YToOblI Gnoao
cMmorno 3abpaTb HakomnmeHHoe Tenso.

NPUMEPbI NMPUTOTOBIEHUA

Huxe npuBOOATCA 3HaYeHUA TemnepaTypbl
UCKNKYUTENBbHO ANA VIH(pOpMaLI,MM, MOCKOJIbKY
B I€/CTBUTENBHOCTU Temneparypa 3aBuCUT OT
KavecTBa 1 obbema npoaykTa.
PeKomeH.qyeTcn nonb30BaTbCA CKkoBOpodaMu,
noaxoadawmmMum ana npurotoBneHns nuiun B
OYyXOBKe, a TakKXe U3MEHATb Temnepartypy B
OYyXOBKe B npoLecce npurotosneHun.

BJTFOOA TemnepaTtypa
JlazaHbs, 3anevyeHHas B AyXOBKe 220°
[MacTa, 3aneyeHHasi B fyxOoBKke 220°
Myuua ¢ aHyoycamum 225°
Pwuc no-kpeonbcku 225°
KapTodenb B Mornoke 200°
dapLumpoBaHHbIe NOMUAOPHI 225°
ChblpHoe cydne 200°
KapTtodgenbHoe cydne 200°
YKapkoe 13 TenaTuHbl 200°
KoTneTku u3 TenatuHel Ha rpune 225°
KypuHas rpygka B nomvaopax 200°
Kypwvua Ha rpune — xapkoe 13 kypuubl 220°
KoTneTtbl 13 roBsanHbl 200°
KoTneTbl 13 TeNATUHbI 200°
Lawwnbik no-Typeukm 225°
Poctbud 220°
®une kambansl 200°
ApomaTtHas eBponenckas mepnysa 200°
Cnapkoe KonbLo (NMpoxHoe) 180°
CnuBoBbI nupor 200°
Kekcbl ¢ KOHUTIOpOM 225°
BuckBUTHBIN TOPT 225°
Cnapkoe crnoeHoe NpoxHoe 200°
Topt «MaprapuTka» 220°



SNEKTPOHHOE NMPOrPAMMUPYIOLLEE YCTPONUCTBO

CYETYMK MUHYT (60 MUHYT)
(Pwuc. 5.1)

CyeTynmk MUHYT nopaeT 3BYKOBOW cCUrHan
no MCTeYeHWu onpeaeneHHoro nepuopa
BpemeHu. Bpems perynupyetcst o 60 MUHYT.
HeobxoaMMo ycTaHOBUTb PYyKy perynsato-
pa (Puc. 5.1) B nonoxeHne «60 MUHYT»,
NoBepTHYB ee Mo YacoBOW CTpenke, a 3aTeM
YCTaHOBWTb HYXHbIV Nepuog BpemMeHu, nosep-
HYB €€ NPOTMB YaCOBOW CTPErK.

[ ]
55, 5
50, 10
45 ‘15
40 "20

35 . ‘25
Puc. 5.1 30
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COBETbI MOTPEBUTEJIIO

— [Mepepn Tem kak mpucTynatb K o4ncTke obo-
PYLOBaHWs!, OTKMIOUYNTE NIAUTY OT AneKTpuye-
CKOW CETU 1 NOAOXKANTE, NMOKa OHA OCThIHET.

— B cnyyae ecnu Bbl He nonb3yeTtecb nnu-
TOW, peKOMeHAyeTca B Lensax npefocro-
POXHOCTW MepeKpbITb KpaH nogayun rasa ua
pacnpeTAennTenbHo CeTU UM KpaH Ha
rasoBom 6annoHe. lMNMepuogunyeckn npose-
psiTe cOCTOsIHWME rMBKON Tpy6Ku, CoeanHs-
toLLielt 6annioH unu rasopacnpeaennuTensHyo
CeTb C MAWUTOW, Npu oBHapyXeHUn KaKux-
NGO OTKMOHEHWIA OT HOPMbI 3aMEHUTE ee.

— He ucnonbaynte motowme cpeactsa € xno-
POM WM Ha KUCIOTHOWM OCHOBE.

— Ecnu kpaH He noBopauyuBaetcs, He npwuna-
rante cuny, obpatutecb B Cryx0y TexHude-
CKOW NOAAEPKKM.

CTEKNAHHASA KPbILLUKA
Tonbko mogenb TG.. 664 GHI,
TEM.. 664 GHI

[Ina npoBeneHns ouncTkm Bel moxeTe npo-
CTO CHSITb KPbILIKY MO HamnpaBneHuio BBEpX,
npenBapuTENbHO NOSTHOCTLIO OTKPbLIB €.

Mpv HeOGXOAMMOCTU M3BMEYEHUS LUIAPHUPOB
BCTaBbLTE UX B MPeXHee NonoxeHue, npy aTom
HeobXxoaAMMO yunTbIBaTL CriedytoLee:

- cnpaBa yCTaHaBNWBAaEeTCH LWApPHUP CO
3Ha koM «D», a cneea — LWapHUP CO 3HAKOM
«S» (Puc. 6.1).

PerynupoBaHue 6anaHCUpOBKM

3akpoiiTe KpbILKy M ybeauTtech, Yto GanaHcu-
poBKa OTperynupoBaHa Hagnexawum obpa-
30M; NpY OTKPBITUM Ha 45° KpblILLka OCTaeTCs B
TaKOM MOIYOTKPLITOM COCTOSIHUM.

Mpn HeobxoaAMMOCTM OTpPErynupymTe nonoxe-
HVEe MPYXWH LUapHMPOB, NOBEPHYB BUHTHI (R)
no YacoBoii cTpenke (Puc. 6.1).

6 OYUCTKA U TEXHUHECKOE OBCJTYXUBAHUE

He 3akpbiealime KpbiwkKy, Ko20a
20pum 2operika.

BHUMAHUE

- He onyckanTe CTeKnsHHYO
KpPbILLKY, KOFAa ropenku Bce elue
ropsuyvMe MNu Korga AyxoBKa
paboTtaeTt unu Bce elle ropsyas.

- He CTaBbTe ropsiune KacTpronum u
TSKENYH KYXOHHYI mocyAbl Ha
CTEKINSAHHYIO KPbILUKY .

- MpoTpute Ha cyxo oT nwbon
KUAKOCTU, KOTOpasi, BO3MOXHO,
nponunacb Ha KpbILWKY nepep ee
OTKpPbITHUEM.




OMAJIMPOBAHHbLIE OETANNU

Bce amanupoBaHHble geTanu, Bkroyas nno-
CKMe peLleTKu, MOKTCS C NMOMOLLbIO MblfbHOW
BOAbI MNK Apyroro nofobHoro pacTteopa, He
copepallero abpasvBHbIX BELLECTB.

BbITupaTh geTtanu pekoMeHayeTcst MArkon Tpsi-
NOYKOW.

BelecTtBa, cogepxalume KUCnoTy, Hanpumep
COK NTMMOHAa, KOHCEpPBMPOBAHHbLIX TOMAToOB,
yKCyC Unu apyrve nofobHble npoaykThl, npu
ANUTENbHOM KOHTaKTE C aMarnbio paspyLiatoT
ee, Npuaasas el MaToBbIi OTTEHOK.

OETAIA U3 HEPXXABEIOLLIEA
CTAIU, ANIOMUHUA U
OKPALLEHHbIE NOBEPXHOCTHU

MpoBoaMTEe O0OYUCTKY, WUCNONb3yA
COOTBETCTBYIOLiee BelecTBO. AKKypaTHO
BbITUpanTe.

OBPATUTE BHUMAHWUE: Bo usbexaHue
NOSIBTNEHNS LlapanuH 1 UCTUPaHUS akkypaTHO
MOWTE 3TN AeTanu.

Mcrnonb3yinTe MArkyto Tpsanoyky v HerTtparnbHoe
MbINO, NPUMEHEHNe CPeAcTB, CoAepx)alnx
abpasnBHbIe BeLeCTBa, 3anpeLLeHo.

MpumeyaHue: anuTenbHoe UCNONb3oBaHUe
o6opynoBaHUs MOXeT NPUBECTU K U3Me-
HEeHUI0 LBeTa ropenok nop Bo3AeiWCTBUEM
BbICOKOI TeMnepaTtypbl.

Wcnonb3oBaTb napocTpyiHbie npu-
6opbl 3anpelleHo, MOCKoNnbKy Bnara
MOXET NPOHUKHYTb BHYTPb YCTPOM-
CTBa, YTO NpeAcTaBnsieT ONacHOCTb
Ans pabotbl 060pyAOBaHMA.

NOBEPXHOCTU U3
HEPXXABEILUEW CTAIU
(Mopenb: PG.. 664 GGHI)

BHUMAHUE

MepedHWe NOBEPXHOCTU M3 HepxaBerLlieil
cTanu (naHenb ynpasneHusl, ABepLa AyX0oBKY 1
OTKpbIBAIOLLMECS OTCEKM), UCTMONb3ytoLwmnecs B
3TOVi NNUTE, NOKPLITHI CeUyarnbHbIM 3aLLUTHBIM
CIoeM Npo3payHoro naka, NpensTCTBy0TLero
NOSIBMEHIO OTMNEYATKOB.

[na Toro 4yTo6bl HE MOBPEAUTb 3aLUMTY 3TUX
aneMeHToB 060pyaoBaHUA U3 HepXaBeloLLei
CcTanu He UCMomnb3ynTe ANs OYMCTKM abpasue-
Hble BeLLECTBa.

OYUCTKA TMNOBEPXHOCTEW U3
HEPXABEIOLWEWN CTANMU MOXET
MPOU3BOAUTBLCH TOJBKO C MOMOLLbIO
rOPAYEN MblJIbHOU BOAbI.

CMA3KA A30BbIX KPAHOB

B criyyae ecnw kpaHbl CTaHyT Mrioxo nosopa-
yuBaTbCs, 06paTUTECH B LIEHTP TEXHUYECKOM
NOAAEPXKKN.

3AMEHA NNTAMIMOYKM B OYXOBKE

BbiTawmTe wrencens nutatollero kabens m3
3MEKTPUYECKON PO3ETKN.

BbIBUHTWTE CTapylo 1 YCTaHOBUTE HOBYHO Nam-
MOYKy, CMOCOGHYI0 BblAepXaTb BbICOKYH TEM-
nepatypy (300°C), Hanpsbkenne 230B (50 '),
15BT, E1.
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FOPEJIKM U PELLETKWU

MOXHO CHATb U MOMbITb TOMLKO B MbIMbHOW
Bofe.

Crneaute 3a Tem, 4ToGbl NOBEPXHOCTb BCEraa
Gblna YnCToi, MEPUOAUYECK NpoTUpas ee C
MOMOLLbI0 CPeACcTBa, UCMOMb3YLWMXCS Ans
YUCTKM HEPXKaBEIOLLIEN CTarnu.

[Mocne kaxgon onepauuy OYUCTKU UM MOWKU
ybenuTtech, YTO paccekaTtenu nnameHu ropernok
1 caMu TOpErnku, Ccyxue v ycTaHOBMEHbl Haf-
nexawymm o6pasom.

Heobxogumo KOHTpOnMpoBaTh NOMOXeEHNe pac-
cekaTensi nnameHu, NockorbKy ero cMeLLeHue
MOXET CTaTb I'IpI/I‘-II/IHOI7I Henonaaok.

MpumeyaHue: Bo usdexaHne noBpexaeHUs
He Ucnonb3yiTe (OYHKLMIO 3aXKMraHUsl, ecru
ropenku He ycTaHOBMeHbl B HYXHOe MNono-
KeHue.

Puc. 6.2

NPABUJIbHAA YCTAHOBKA
FOPEJIOK

BaxxHo npoBepsiTh, 4TOObI paccekaTeny nname-
HW F 1 kpbiwka C ropernky cTosiny npaBuiibHO
(cm. Puc. 6.2 - 6.3), nockonbKy MX CMeLleHne
MOXET CTaTb NPUYUHON NOMOMKM.

Mpun wncnonb3oBaHuu wMopenen c
SNIEKTPUHETCKUM 3aXKUraHeM creauTte 3a TeMm,
yTo6bI 3nekTpod «S» (Pnc.6.2) 6bin Bcerga
YUCTbIM, 3TO MO3BONUT BKMtOYATb €ro, pPerynu-
pyst 06pa3oBaHme UCKpbI.

Cnegute 3a TeM, 4Tobbl wyn «T» (Puc.6.2),
pPacnonoXeHHbI PAOOM C Kax[oW ropenkomn,
Obin BCEraa YUCTbIM, 3TO MO3BOMUT OTPery-
nuposaTb paboTy nNpesoxpaHUTEnbHbIX
Knana~HoB.

AKKypaTHO MPOBOAMTE OYMUCTKY LUyMa U KPbILL-
KU

Puc. 6.3



TPOMHASA KOPOHAPHASA FOPENKA (Mogenu ¢ TPOMHON KOPOHAPHOM
ropernkomn)

[aHHas ropenka fomkHa ObITb MPaBUNLHO YCTAaHOBIIEHA, Kak NokasaHo Ha Puc. 6.4.

Mpu aTOM HEOBXOAMMO CreauTh 3a Tem, YTobbl pebpa 3axo4unu B CBOM Nasbl, Kak Nokas3aHo CTpenoy-
KOM.

YcTtaHoBuTe KpbiwKy A 1 konbLo B (Puc. 6.5 - 6.6) B cooTBeTCTBYyOLLME Na3bl.
lopenka npw npaBumnbHOW YCTaHOBKE He AOMkKHa BpawaTbes (Puc. 6.5).

Puc. 6.5 Puc. 6.6
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AOEMOHTAX ABEPLbI (TWUMM 1)

[leMoHTax ABepLbl AYXOBKU OCYLLECTBNAETCS B
creayoLlem nopsiake:

— lMonHocTbio oTKpoWiTe ABepuy AyxoBku (Puc.
7.6A).

— YcTaHoBUTe nopaepxusatolyto ckoby Ha
cneumnanbHbii 3ybel neBoro v npaBoro
wap~Hupos (Puc. 7.6B).

— BosbmuTech 3a ABepuy, Kak Nokas3aHo Ha
Pwuc. 7.6.

- OCTOpO)KHO 3aKpbiBada Aseply, otuennte un
BblTalnTe HWXHUA LITbIK LLapHMpOB 13 Nnasa
(Puc. 7.6C).

— Takxe BbITAWMTE BEPXHWUN LITLIK LLAPHUPOB
u3 nasa (Pvc. 7.6D).

— MNonoxwvTe ABepLy Ha MATKY NOBEPXHOCTb.

— [Ina ycTaHoOBKM ABepLbl BbINOMHAWTE BCE
nepeyvcrneHHble onepauun B obpaTtHOM
nopsiake.

v Puc. 7.6A

Puc. 7.6B

/
)
;
)
)

Puc. 7.6D




OEMOHTAX ABEPLbI (TUM 2)

[evicTBYITE COrMacHoO criegyoLWwmnM ykasaHusMm:
— lonHocTbio OTKpOViTe ABEPLY AYXOBKM.

— HapaBute BHM3 Ha pblyaxok kptoka «Ly» u,
yOepXxvBasi ero B TakoM MOSIOKEHNM, CHOBa
akKypaTHO 3aKpomnTe ABepLy, 3TO NMO3BOMUT
3abnoknpoBaThb WapHup.

— BosbmuTech 3a gBepuy, kak nokasaHo Ha
Puc. 7.8, n, 3akpbiBas ee, oTuenuTte ABa
LIapHMpa, Kak nokasaHo Ha Puc. 7.9.

MOHTAX OABEPLbI (TUM 2)

- BosbmuTech 3a ABepuy obenmu pyka-
MW pSAOM C LWapHWpamy U NpUnogHUMUTE
ykaT3aTenbHbIMM nanbuamu poidarn «H»
(Puc. 7.9).

— BcTaBbTe WapHUpbl B UX Nasbl Tak, YTobbl
OHV KOCHYIMCb Kptoka pbivaroB «H».

— [MonHocTblo OTKpOWTE ABepLy, 3TO MO3BONUT
BbIBECTM M3 3aLENNEeHUs pblYaXKn Kproka
«Ly».

Puc. 7.8

°  Puc.7.9
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) 4=

/;ﬁf\\ Puc. 6.11

Puc. 6.12

OBEPLIA YXOBKHU

[nsi NpOBEAEHNsI OUUCTKM MOXHO JIETKO CHSATb
CTEKNO C BHYTPEHHel CTOPOHbI ABepLbl,
OTKPY~TUB ABa (PUKCUPYIOLLMX BUHTA Mo Bokam
(Pvic. 6.13).

Puc. 6.13

OYXOBKA

MoiiTe AyxoBKy Mocre Kaxzgoro rnpouecca
MPU-TOTOBMEHNSI.

[Ins o4YnCcTKM BHYTPEHHEN MOBEPXHOCTM
[YXOBTKM OTCOEANHUTE, N BHOBb cobepuTe
OokoBble pambl COrNAacHO ykasaHusaM, AaH-
HbIM Hwxe. Korga gyxoBka cTaHeT npoxnag-
HOW, MOMOWTE CTEHKU TPSAMOYKON, CMOYEHHOW
B O4YeHb ropsiyen MbifbHOW BOAE UMKU APYrom
nogobHom pacTeope.

OcHoBaHVe OyXxOoBKM (TOMbKO MoAenu ¢
rasoTBOVi [yxOBKOW), GOKOBblE pambl, NPOTK-
BEHb W PeLUeTKy MOXHO BbITaLLMTb U3 JyXOBKU
1 NOMbITb B MOVIKE.

MOHTAX N OEMOHTAX
BOKOBbIX PAM

— BcraBbTe GokoBble pambl B OTBEPCTUSA B
6OKOBbIX CTeHKax [YXOBKW C BHYTPEHHeM
CTOpPOHbI (Puc. 6.11).

— BcTaBbTe B HanpaensioLlyto 60KOBbIX pam
NPOTUBEHb U peLUeTKy, Kak NokasaHo Ha
Puc. 6.12. PeweTtka ycTaHaBnuBaeTcs Tak,
4TOObI NPEAOXPaHUTENBHLIA YNOp, NPesoT-
Bpallamwuii cnyyanHoe BbinageHve, Obin
MOBEPHYT BHYTPb JYXOBKU.

— [leMoHTax ocyllecTBnsieTcs B o6paTHOM
nopsiake.

ALLKK

Awmk BblaBUraeTcst 06bIYHBIM CNOCOGOM.

XpaHuTb nerkoBocnnaMmeHsowmecs
npeaMeTbl B AyXOBKE WNK B siLLMKe 3anpe-
LeHo (Hanpumep, TOHKylo Bymary, xnonya-
TOOYMaxHytlo TKaHb, LIENK, HENOH U Apyrue
nogobHele matepuarnsi).

XpaHUTb nerkoBocnfameHsiowmecs
npeamMeTbl B AYXOBKE UMW B ALUKe
3anpeleHo (Hanpumep, TOHKyl0 Gyma-
ry, Xxnon4atob6ymMaxHyl TKaHb, LWENK,
HeW NIOH U gpyrue nogobGHbLIe MaTepua-

nbl).
L—

T

— Puc. 6.14



PekomeHpauun
ans
MOHTaXHUKOB

OBPATUTE BHUMAHME:

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

Ob6opynoBaH/e AOMKHO ObITb YCTAHOBMEHO Haanexalm 06pa3om B COOTBETCTBUM C AENCTBYHOLLM-
MV HOPMaMmu ¥ UHCTPYKLUMSIMI NMPOW3BOAUTENS.

BmewwatenbcTBo B paboty 060pynoBaHUst 4OMYCTUMO TOMBKO MPW YCIIOBUU OTKITKOYEHWS! YCTaHOBKM
OT CETU NUTaHUS.

CTeHkv mebenu unu cTeHbl 30aHusi, NpUMbIKaoLLME K YCTaHOBKE, OMKHbI BblAEPXMUBaTh TeMnepa-
Typy Bbilwe 75°C. B cnyyae ecnu nnuTa ycTaHoBrneHa psgoM ¢ Mebenbio, BEpXHUIA YpOBEHb KOTOPON
HaxoauTcs Bollwe paboyei NOBEPXHOCTH, PACCTOSIHUE Mexy YCTaHOBKOW U MeGenblo JOMKHO ObiTb
npuonM3uTensHO 5 cM.

CTanbHble U1 anioMWHUEBbIE 3NEMEHTbl HEKOTOPbIX YCTPONCTB MOKPbIThI CrieLyanbHON 3aLUTHON
NIEHKOWN.

Mepen ucnonb3oBaHUEM NAUTbI HEOGXOAMMO aKKypPaTHO YAANUThL 3aLUUTHYHO NIIEHKY.
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YCTAHOBKA

YCTAHOBKA MINT

YcnoBusl yCTaHOBKW, C Y4ETOM HEOBXOAMMOCTW NPeaoTBpaLleHns neperpeBa NoBEPXHOCTEN, NPUMbI-
KalLWMX K NnuTe, nokasaHbl Ha Puc 7.1a - 7.1b.

TS CTeHKU mebenu [ONXHbI

VT BblAepXMBaTb TeMnepaTypy
OKpyXatowero Bo3gyxa Ao
75°C v BblLwwe.

M Knacc 1

CoefuHeHUE C UCTOYHUKOM
rasa ocyLlecTBnsieTcs ¢ nomo-
Wb CreunanbHOn pe3nHOBOW
TpybKM, KOTOpas JoMmkHa ObITb
ycTaHoBneHa Tak, 4Tobbl ee
MOXHO ObINo BUAETD.

TR

Puc. 7.1a

M Knacc 2
M MNopknacc 1

CoeaunHeHne C UCTOYHUKOM
rasa OCyLLecTBNsSieTCs C NOMO-
Wbl XKECTKOW unu rubkon
MeTannmyeckomn Tpyoku.

Puc. 7.1b



BAXXHOE 3AMEYAHUE

[na npegoTBpalleHns nNoBpexaeHns nona
YyCTaHOBMUTE OMOPHbIE HOXKU. [ns 3aToro
MONOXUTE NIUTY Ha MOM, Kak NokasaHo Ha
Puc. 7.2, n Haxatnem BcTaBbTe 4 HOXKMU,
BKJTIOYEHHbIE B KOMMIEKT NOCTaBKU, B COOT-
BETCTBYIOLLME OTBEPCTUS.

Puc. 7.3

S Puc. 7.2

YCTAHOBKA
SALLUUTHOWU NAHENN
(Mogens: PG.. 664 GGHI)
YcTaHOBUTE 3aWUTHYIO
naHenb, Kak nokasaHo Ha

pUCyHKe 7.3 1 3adukcupymTte
3 BMHTaMW.
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NMOMELLEHME ONA YCTAHOBKHU

MomelleHne, B KOTOPOM MMaHUPYETCs yCTaHo-
BWTb ra3oBoe 0bopydoBaHWe, OOMKHO UMETb
[0CTyn Bo3gyxa Ansa obecneveHus npouecca
ropeHusi rasa.

MpuToK BO3AyXa AOJIKEH OCYLEeCTBNATb-
€A Yyepes3 OfHO MMM HECKONbKO OTBEPCTMI Ha
HapyXHbIX CTeHKax: oblas nnowaas cBoboa-
HOW 30HbI JOMKHA COCTaBNSATb NpUBNM3nTEnb-
Ho 100 cm2.

OTBepcTUA [OMXHbI HAaXOAUTbLCH PSALOM
C NoSfIoM, MPEeANOYTUTENbHO CO CTOPOHHI,
NPOTTMBOMOSIOXHON BbITSHKKE NMPOAYKTOB rope-
Hus. py 3TOM KOHCTPYKLUSi 3TUX OTBEPCTMN
[OJKHA UCKINoYaTb MX 3aCOPEHNe, Kak C BHeLU-
HeW, TaK U C BHYTPEHHEN CTOPOHbI.

B cnyyae HeBO3MOXHOCTU 0becneyeHust oTeep-
CTUIN HEOOXOAMMBI BO3AYX MOXET NofdaBaTbCcs
BEHTUNSATOPOM B TpebyeMom obbeme 13 npw-
neraoLLero NoMeLLeHUs, Npu yCroBun, YTo no
COCEACTBY Haxo4MTCsl He CrnanbHsA M He onac-
HOe MoMeLLeHe.

Ecnn Hapg obopynoBaHuem ycTaHaBnuBa-
eTca NoJBECHOe YCTPOWCTBO MMM Komnak,
MUHMTManbHOE pacCTosiHNe MexAay ykasaH-
HbIM MOA'BECHBIM YCTPONCTBOM UM KOMMaKoM
1 paboyen NoBepXHOCTbIO cocTaensieT 650 Mm
(Cm. Takke Puc.7.4).

Konnak gna ]
BbITSDKKU
npoayKTOB
ropeHus

MuH. BbicoTa 650 MM

\ OtBepcTue ans

poctyna

BO3ayxa
Puc. 7.4

[laHHoe yYCTPOMCTBO He OcCHalye-
HO npucnocobneHveMm AnsA oTBoAa
NPOTAYKTOB TOpeHUsi. YCTPOWCTBO
AOIMKHO GbITb YCTAHOBMEHO U OCHaLLe-
HO B COOTBETCTBMU C AEUCTBYIOLMMU
npaBunaMmn no yctaHoBke NoAoGHOro
obopyaoBaHusi. [py aTom ocob6oe BHU-
MaHue Heo6XxoANMO yAENUTL BEHTUNSA-
LK1 NoMeLLeHuUs.

OoTBOA NPOOYKTOB rOPEHUA

MpoaykTbl ropeHusi, obpasytoLumecs B npoLec-
ce JKcrnyaTauum rasoBoro yCTpowcTea, OTBO-
OSTCA C MOMOLLbIO CreLumarnbHbIX KOnnakos,
ycTaHaBnmBaembIx cHapyxu (Puc. 7.4).

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 (Pwuc. 7.5).

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. 7.5



FA30BbIE SNEMEHTblI OBOPYAOBAHUA

CTeHKW, MNpuMbIKaloWwmne K nNnuTe,
OOJMKHbI ObITb M3roTOBMNEHbI U3 Tep-
MOCTOMKOro matepmana.

TUMNbI TA3A

B 3aBucumocTu ot XapaKkTepucTuk cpean Bcex
BMOOB rasa, Kotopble Moryt OblTb UCMONb30Ba-
Hbl 0514 paGOTbI MINTbI, MOXHO BblAENUTb ABa
OCHOBHbIX TUNa:

KaT: II 2H3+

- MpupoagHbIN ras G20,
- CxXnxeHHbIW HedpTAHOM ras G30/G31

Mepen Hauyanom akcnnyaTauuu Heo6-
XoAuMMO y6eauTbcsi B TOM, YTO Mec-
THble YCNOBMA rasopacnpegeneHus
(Bua rasa u ero gaBneHue) oTBeYaroT
TpeGoBaHUAM.

YcnoBus 3KcnyaTauuMu HacTosILLEero
OYXOBOro WKadha ykaszaHbl Ha Tabnuy-
Ke U Ha sipnbIKe.

NOOKNHOYEHUE rA3A

MoakniodeHne rasa ¢ cobniogeHnem Bcex
MECTHbIX [EeMCTBYIOWNX HOPM AOMKEH OCY-
LLEeCTBNATb TOMbKO KBANMMULMPOBAHHLIN cre-
LManmcr.

Mnuta cnpoekTMpoBaHa U OTperynuposa-
Ha ¢ y4yeToMm paboTbl Ha rase, HasBaHue u
XapaKkTe ' pUCTUKM KOTOPOro ykasaHbl Ha
Tabnuyke, pacrnonoXeHHoN Ha camon nnuTe.

YbeanTechb, YTO BEHTUNSALMUA B MOMELLEHUN,
B KOTOPOM MMaHUpyeTcs ycTaHOBKa AaHHOW
NAuTbl, OTBeYaeT BCEM AEWCTBYIOLLMM HOpP-
mMam. 3aTeM noacoeavHWUTe MAWUTY K ra3oBoMy
6annoHy unu rasonposofy B 3aBUCUMOCTW OT
TpeboBaHWiA, YCTAHOBIEHHbBIX B AENCTBYHOLLNX
HOopMax.

CoeavHeHne NnnUTbl C UCTOYHUKOM rasa ocy-
LecTBnseTcs ¢ 3afHen ctopoHbl (Puc. 8.1)
C MOMOLLbIO MPaBOro WNK NEBOro BbiBOAa Ha
nnute; Tpybka He AOIKHA MATW Yepes BCH
nnuTy.

Heuncnonb3yemsblit BbIBOA Ha nnaute Heobxo-
AMMO 3aKpbIThb 3arMyLWKON C YNNOTHUTENbHBLIM
KOMbLIOM.

I'Ipm HEeobXoAMMOCTU MCNOMb30BaHUS TUNa
rasa, OTJIMYHOIO OT YKas3aHHOro Ha Tabnuuke,
cnenyet OencTBoBaTb COrMacHoO HuXxenpuee-
OEHHbIM YKasaHnAM:

- MopkntoyeHne K UCTOYHWKY rasa,

- 3ameHa opcyHOK Ha paboyern NoBEPXHOCTH,

- PerynupoBaHvne mMuHUMyMa Ans ropenok Ha
paboyeit NNocKoCTy.

A Takxe Ans Mmoaenel ¢ ra3oBOi AyXOBKOM:

- 3ameHa (hopCyHOK AyXOBKY W rpuns,

- PerynupoBaHve nepBu4yHoOro Bosayxa Ans ropen-
Ki1 B ByXOBKe,

- PerynupoBaHne MUHUMYyMa Ans ropenku B
[IyXOBKe.
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NOACOEAUHEHME K UCTOYHUKY
FA3A C MOMOLLbIO TMMBKOWN U
XECTKOW METANNUYECKOW
TPYBKM

Mnuta coepunHseTca ¢ rasosbiMm obopyaoBsa-
HMEM C MOMOLLbI HEeMnpepbIBHbIX XECTKUX
MeTan-nn4eckux Tpyook unm ¢ nomoLlbo rvb-
KMx TPyOOK 13 HepxaBeloLLen cTanu ¢ pe3bbo-
BbIMW KPEMNeHWsMU COrMacHO AeNCTBYIOLWMM
HOp~'MaMm, MakCMMarnbHOe paclUMpeHue KoTo-
pbix coctasnseT 2000 Mm.

Ob6paTtuTe BHUMaHWe Ha TOT (pakT, YTo rmbkue
meTannmyeckne Tpyoku He [OSKHbI KOHTAKTU-
poBaTb C ABUralOLMMUCS UK CAABMEHHBIMM
anemeHTamu.

YNnoTHUTENbHOe KOMbLO AOMKHO OTBeYaTb
TpeboBaHVAM, yCTaHOBNEHHLIM B COOTBETCTBY-
IoLWen 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 (Pwuc. 8.3) ucnonb3yetca onga
YyNIOTHEHUS ra3oBOro COeAWHEHUSN.
PekomeHayeTcs Npou3BoAWTb 3aMeHy Mpo-
Knagku npu obHapyXeHuu Manemnwmnx npu-
3HaKkoB AedopmaLum Unv NOBpPeEXOEHNs.

B yactHoCTH, pekomMeHayeTca obecneunTtb
BbIMOJIHEHME CrieayrLmnx Tpe6OBaHMl71:

CoeavHeHME C NMOMOLLbIO XECTKMX MeTan-
N4ecKnx pr60K He [OO0JIXHO co3daBaTb
Harpy3—Ky Ha BbIBO Ha nnnTe.

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
nepekpy4mBaTbCsl, B MECTax narnba He [omk-
HO BbITb YPE3MEPHOTO CXATWSI UMW NEPEXU-
MOB.

[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.

PekomeHayem npov3BoanTb 3aMeHy ynnoT-
HeHus npu obHapyXeHUM manenwnx
npu-3HakoB fedopmauum unu nospexae-
HUS1.

B cnyyae Hencnonb3oBaHWs NAUTbI PEKO-
MeHIyeTCs nepekpbiBaTh KpaH Ha 6annoHe
UNK pacnpenenvTenbHON CEeTU, pacnonarato-
LUMIACS BBEPX MO LENWN OTHOCUTENBHO NAUTHI.
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3AMEHA ®OPCYHOK FOPEJIOK
HA PABOYEN MOBEPXHOCTHU

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

Ecnv B KOMNAEKT NOCTaBKN HE BKMHOYEHbI YKa-
3aHHbIe geTanun, UX MOXHO Jierko Aoctatb B
LeHTpax TEXHUYECKOM noaaeP>KKU.

Beibop dopcyHOK AOMmKeH OCyLLECTBNATHCSA B
COOTBETCTBUM C AaHHbIMW, NPUBEAEHHBIMU B
Tabnuue. JuameTp GOPCYHOK, BbIPAXKEHHbIN B
COTBIX MM, yKa3blBaeTCcsi Ha Kopnyce Kaxzaown

HOPCYHKM.

3ameHa hOpCYHOK OCYLLECTBSETCS B Crieadyto-
LLiemM nopsiake:

- CHuMWTe peLLeTKy, KpbILLEYKN 1 paccekaTe-
NV NNaMeH roperok.

- C noMoLLbio XXEeCTKOro Kova 3aMeHuTe cTa-
pble dopcyHKkn Ha HoBble «J» (Puc. 8.4 -
8.5), cneumanbHO CNPOEKTUPOBAHHbIE ANA
ncnonb3oBaHns HyxHoro Bawm rasa (Cwm.
Tabnwuuy Ha cTp. 84).

Fopenku 6binu pa3paboTaHbl C y4eToM
yCTpaHeHMsl Heo6XoAMMOCTU NpoBeAeHUs
perynupoBaHusi NepBUYHOro Bo3ayxa.




PErYNUPOBAHUE MUHUMYMA
FOPEJIOK HA PABOYEN

NOBEPXHOCTU

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

Mpv nepexoge ¢ ogHOro BMAa rasa Ha Apyrow
HeobX0oAMMO CKOPPEKTMPOBaTb MUHUMAIIbHYIO
nogady, ¢ y4eTom TOro, 4TO B AaHHOM Mono-
)KEHWW BbICOTa MiaMeHU AO0MKHa ObiTb npu-
6rm3nTensHO 4 MM, MpY 3TOM Nnams 4OMMKHO
COXpaHATbCS Jaxe Mpu pe3kom nepexome C
MaKCUManbHON Ha MUHUMarnbHY0 nogavy.

PerynupoBaHve NpoBOAMTCS MPU BKMOYEHHOM
ropenke B CreayrLem nopsiake:

- YcTaHoBUTe pyyky B MNOMOXeHue
MUHUMarnbHOM noaauu.

- CHAMUTE pyYKy KpaHa W, BCTaBWB OTBEPTKY
nof BWHT C MMOCKON rOMoBKOW B OTBEp-
CcTue Ha mukpoBbikntoyatene (Puc. 8.6),
noeepHuTe BUHT F, oTperynuposas Tem
caMblM AMVHY NnameHu.

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

Puc. 8.6
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TABIULA C OAHHBIMU O ®OPCYHKAX

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

FOPEJIKA Heo6xoauMblii npuTok Boaayxa [M3]
[HononHutensHas ropenka (A) 2
Mony6bicTpas ropenka (SR) 3,5
BeicTpas ropenka (R) 6,0
TpoliHas kopoHapHas ropernka (TC) 7,0
[yxoBka 7.4
Mpunb 5,0
Cat: IT 2H3+
G30/G31 G20 — MetaH
HOMHAMbH | CHUXKEHH 28-30/37 mbap 20 mbap
AA AA
TOPENKA NOOAYA MOOAYA | BHyTpeHHuiA BHyTpeHHui
[KBT] [KBr] Avnametp OTkpbITHe avameTp OTkpbITHe
(hopCyHKM TpY6KY [MM (hOpCyHKM TpY6KY [MM
[1/100mm] [mm]
[ononHuTenbHas
ropenka 1,00 0,30 50 - 72 (X) -
Mony6bicTpas
ropenka 1,75 0,45 65 - 97 (2) -
BeicTpas
ropenka 3,00 0,75 85 - 115 (Y) -
TponHas
KOpOHapHas 3,50 1,50 95 - 135 (T) -
roperka
MOJSTHOCTbIO
OyxoBka 3,70 1,00 92 OTKpbITa 140 5%
NOJSTHOCTbH
Mpunb 2,50 80 OTKpbITa 120 4*

(*) KoHTporbHoe sHavueHme




3AMEHA ®OPCYHOK OYXOBKU U
rPUNA

B cnyuae ecnu hOpPCYHKM He BKIMIOYEHbI
B KOMMIEKT NocTaBku, Bbl MoxeTe npuo6-
pecTu ux B Gnvkanluem cepBUC-LIEHTpeE.

[ns nonyyeHus mHdopmauun o guametpe
dopcyHok cmoTpuTe «Tabnuuy no 3ameHe
HOPCYHOK.

3aMeHa OCylecTBMNAETCS B Cleaylollem
nopsiake:

a) ropernka B [yXoBKe

— [MpunogHnMNUTE N OEMOHTUPYITE MaHernb Ha
OCHOBaHUV yXOBKMU.

— OTKpyTUTE BUHT, (PUKCUPYIOLLMIA TOpenKy
(Puc. 8.7).

— CHumUTe ropernky, kak nokasaHo Ha Puc.
8.8, n pacnonoxute ee BHYTPU AYXOBKMU,
He CHumas. byabre o4eHb OCTOPOXHbI: He
noBpeamnTe NaMrnoyky npesoxpaHuTeNbHOro
KnanaHa u cBedy 3axuraHusi (Ha mogensix,
OCHaLLEeHHbIX (PYHKLMEN 3MeKTpUYecKoro
3aXUraHms).

— C nomolbio TOPLOBOro Kitoya Ha 7 MM
3ameHuUTe POpCyHKY (kak mokasaHo cTpe-
noykon Ha Puc. 8.8) cormacHo mHdopma-
LMK, npeacTaBneHHon B «Tabnuue ¢ aak-
HbIMM O DOPCYHKax» 1 YCTAHOBUTE B NPeEX-
Hee MonoXeHue ropenky, BbINMOMHASA BCe
ornepauum B 06paTHOM nopsike.

6) ropenka rpuns

— CHMMUTE ropenky, npeaBapuTenbHO
OTKPY™'TMB BWHT B nepeaHen vactu (Puc.
8.9).

AKKypaTHO MnofBecbTe roperky, Kak rnoka-
3aHo Ha Puc. 8.10.

ByobTe o4eHb OCTOPOXHbI: He MoBpeauTe
NMPOBOA, 3MNEKTPUYECKOro po3Xura u UHau-
KaTop NpeaoXpaHUTENbHOrO KnanaHa.

— C nomoLblo TOpLOBOro Krtoda Ha 7 MM
3aMeHnTe (OPCYHKY (Kak mnokasaHo
ctpeno4ykon Ha Puc. 8.10).

— BameHuTe ropenky, BbIMOMHWB BCE
onepa~ummn B obpaTtHOM nopsiake.




PErYNNMPOBAHUE NEPBUYHOIO BO3YXA AJ1A FTOPENKU B AYXOBKE

C nomoLLblo KpecToobpa3HoW OTBEPTKM ocnabbTe BUHT, oukcupyrowmii nHeemo3saxum (Puc. 8.11
1 8.12) 1 oToABUHLTE 3aXXUM BNepes Unn Hasag, Ans Toro, YTobbl OTKPLITH UM 3aKpbITe OTBEP-
CTUe, Yepesa KOTopoe MOCTynaeT BO3dyX COrMacHoO uHgopmaumu, npeactasneHHon B Tabnuue ¢
OaHHbIMK 0 hopCyHKax. 3axruTe roperky Ans NPOBEPKU NiameHu.

PerynMpOBaHMe nepBUYHOro Bo3ayxa Ansd ropesiku B AyxXoBKe.

PackpbiTne
3axunmMa

PackpbiTne
3axuMa

-
-




PErynmPOBAHME MMHUMYMA
FOPEJIKM B OYXOBKE

Mpn nepexofe C ogHOro BUAA rasa Ha Apy-
roll HeoBXOAMMO CKOPPEKTUPOBaTL MUHUMATb-
Hyl0 mofayy, ¢ y4eToM TOro, YTo B JaHHOM
NOMO™KEHNMN BbICOTA NIaMeHn JOMkKHa ObiTb
npu-6nuanTensHo 4 MM, Npu aTOoM nnams
LIOIDKHO COXPaHATbCA Aaxe Mpy pe3koM nepe-
XO[ie C MaKCMMarnbHOM Ha MUHUMarbHYt0 noga-

4y.
[MopsiAOK BbINOMHEHNS:

- 3axruTe ropenky B JyXOBKe, YCTaHOBMUB
pyyky B nonoxexue 10.

- CHumMuTe pyyky TepmocTaTa W, BCTaBuUB
OTBEPTKY NOA BUHT C MNIIOCKOW TOMOBKON
B OTBEPCTWE Ha NepeaHel NMoBEPXHOCTH,
ocnabbTe NpUGNM3NTENBLHO Ha oaMH obopoT
BUHT Bannaca G (Puc. 8.13).

- lMopgoxaute 15 MWHYT, Noka AyXoBKa OCTbI-
HET, 3aTeM YCTaHOBWTE pydKy B nornoxeHue 1
(MUHMMYM), Npy KOTOpPOM paboTaet Gavinac
TepmocrTara.

- MepgneHHo 3atsHuTe BUHT Gannaca G (Pwuc.

8.13), Tak 4TOObI ANMHA nNnamexun bbina 3-4
MM.

- TMoTywwuTe ropernky u ycTaHoBWUTE PyyKy Ha
MecCTo.

Fpunb obnapaet pUKCMPOBAHHOW MOLLHO-
CTbIO U He TpebyeT perynvpoBKu.
MpumeyaHue: npu ucnonb3oBaHuu OyTaHa/
nponaHa (G30/G31) BuHT G 3aTsaruBaeTcs
A0 KOHuA.

Puc. 8.13

l'lpaBm'leoe nnams

Mnams npu HepgocTaTou-
HOW nofjaye Bo3ayxa

Mnamsa npu 13bbITOYHON
nogave Bosgyxa

N\

Mnamsinpu  MpaBunsHoe Mnams npu
HefoCTaTOYHOW nnams N30bLITOYHOM
nopaye Bo3ayxa nopave Bo3ayxa

[poxaluee, YeTkui TpaekTopust
YANMHEHHOE BHYTPEHHNI BbiGpoca
nnamsi XXeNToro  KOHYC, LBET - cKkopoTKasi,

LBeta rony6omn A3bIKW NNaMeHN
yacto
OTpbIBaKOTCS
NPUYUHA

HepoctatouHoe TouHoe YpeamepHoe

OTKpbITUE OTKpbITUE OTKpbITHE
NHEBMO3aumMa MHEBMO3axuma  MHeBMO3axuma

CMA3KA KPAHOB MNMOAAYM TA3A

Ecnu kpaH He MoBopayuBaeTcsi, He npunaran-
Te cuny, obpatnTech B Cryx0y TEXHUYECKOoW
NOALEPKKM.

OBPATUTE BHUMAHUE:

Ana npoBeaeHUs yCTaHOBKM, TEXHUYECKOTO
obCcnyXvMBaHUA U U3MEHEeHUsA NNUTbLI AN
paboTbl Ha Apyrom BuAae rasa ucnonb3ymnte
TonbKO 3anacHble AeTanu, npeanaraembie
npousBoauTenem.

Heco6niogeHne gaHHoro Tpe6oBaHUsA BeaeT
K @aHHYNIMPOBAHUIO rapaHTUN.
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ANEKTPUYECKUE NEMEHTbI OBOPYAOBAHUA

OBPATUTE BHUMAHME: YctaHoBKa
o6opyaoBaHMA OOMKHA OCYLIECTBNATb-
Ccsl B COOTBETCTBUM C YKa3aHUSIMU MpPo-
u3BOAUTENS.

HenpaBunbHasi yctaHOBKa MOXeET CTaTb
NPUYUHON MONyYEeHUA TPaBM NHOAbMMU,
KUBOTHLIMM M MOBpEXAeHUA 06opyaoBa-
HUA, B JAHHOM Clly4Yae nNpou3BoauTesb
He HeceT HUKAKOW OTBETCTBEHHOCTM.

OBLUME CBEOEHUA:

— lMoacoeanHeHne K aneKTpu4eckon
CeTU  [OMKHO MPOBOAWUTLCA  TOMbKO
KBanUULMTpOBaHHLIMU crieuuanucTaMmn B
COOTBETCTBUM C AENCTBYIOLLMMI HOPMaMMU.

— Mpu nogknioyeHUn yCTaHOBKW K 3NEKTpU-
Yeckon ceTu Heobxoammo, Mnpexae BCero,
y6eanTbecst B TOM, YTO HanpshkeHue B CEeTU
COOTBETCTBYET 3HAYEHWI0, yKa3aHHOMY Ha
Tabrnuyke C xapaktepucTukamu oGopyno-
BaHWs, a ceveHue kabenew anekTpoobopy-
[0BaHUsi CNocoBHO BblAepXaTb Harpysky,
yKasaHHyto Ha Tabnuuke.

— Mnuta noctaBnsietcs 6e3 ceTeBoro LiTen-
cens; nostomy ecnu Bbl He coepuHsieTe
NAUTY C CeTblo HanpsMyl, Heobxoaumo
YCTaHOBUTH LUTENCENb, COOTBETCTBYIOLLMNA
[aHHOW Harpy3ke.

— Ltencenb pomkeH BCTaBMSTbCS B PO3ET-
Ky, COEAMHEHHY C  3a3EMIIEHHbIM
3nekTpoo6oTPyA0BaAHNEM, OTBEYAIOLIUM
npaBuiam TEXHUKM 6e30nacHOCTM.

— CoeauHeHne obOopydoBaHWs C  CETbiO
MOXET OCYLLECTBATLCA Hamnpsimyt 4vepes
cne umanbHbIi OZHOMOMSAPHbIA MNpepbiBa-
Tenb C MUHUMarnbHbIM BCKPbITUEM KOHTaKT-
HOrO OKHa 3 MM.

— MuTalowuin kabenb He [OMKEH KacaTb-
CSl HarpeTbiX ANEMEHTOB U [JOMKeH ObiTb
NPOTOXeH Tak, YTobbl M3bexaTb Harpesa-
HUA fo Temnepatypbl 75°C.

— Mpu ycraHoBKe HeobXoOWMO y4uTbIBATb
TpeboBaHve obecneyeHus 6ecnpensaTcTBEH-
HOro JOCTyNa K NPepbIBaTENO UMM PO3ETKE.

BHUMAHMUE: npu nogknio4eHUn K cetu He
Ucnonb3ynTe nNepexoAHUKU, peayKTopbl
vnu aunddepeHunaTopbl, KOTOpble MOFyT
NpUTBECTU K MeperpeBy UMM cTtaTb Npuuu-
HOW MOJyYeHUs1 OXKOroB.

Mpn HeobxoAMMOCTN U3MEHEHWUS MeCTHO-
ro anektpoobopynoBaHus, obpatuTtech 3a
MOMO™ b0 KBaNUMULMPOBAHHOIO cneumanu-
cTa.

MocnegHuin fomkeH ybeauTbesi, YTO ceveHve
kabenen obopynoBaHUS COOTBETCTBYET MOLL-
HOCTK, NOTPebnsieMoln JaHHOW YCTaHOBKOM.

YcTaHoBKa AoMkHa ObITb 06si3aTenbHO
3azemneHa. lMpousBoguTens He Hecer
OTBETCTBEHHOCTM 3a Nobble NoBpexae-
HUS, Bbi3BaHHble HeCcobnaeHneM aaH-
HOFO NMONOXeHMUS.



Mpexge yeM NpucTynaTb K TEXHUYECKO-
My OOGCHYXVWBaHUIO 3MNEKTPOHHLIX 3rne-
MEHTOB o06opyanoBaHUA HeobxoauMo
OTKITIOUUTb YCTaHOBKY OT CETU.

3A3EMITEHUE

NOoACOEAUHEHWE HOBOIO
NMNTAIOLLEEIrO KABENA

[na nogcoeanHeHus nutawoowero kabena k
nnuTe HeoBXxoaUMo crieaytoliee:

— OTKpyTWTE BWHTBI, MKCHpYIOLLME 3aLUnT-
HYI0 NnacTuHy A Ha 3agHen CTOpOHe MNUTbI
(Puc. 9.1).

— BcraBbte B gepxatens D nuTatowuii kabenb
C CEYEHVEM COrNacHO yKasaHusim, JaHHbIM B
rnmaBe «CeyeHne nuTatoLLero kabensy.

— lNoacoeanHnTe NpoBOAa K KNEMMHOW MaHe-
v B, Kak nokasaHo Ha pucyHke 9.2:

— lNopcoeanHnTe NpoBoAa K KNEMMHOW naHe-
nn B, kak noka3aHo Ha pucyHke 9.2, unm
(ha3oBbIVi MPOBOA K KNEMMHOM naHenu B, a
3asemnstoLLmii nposog — K knemme PE (Puc.
9.1).

— MpoTaHuTte nutawowmn kabenb un
3aMKCUPYINTE €ro ¢ NOMOLLbIO creuuarns-
Horo aepxarens D.

— YcTaHoBWTE Ha MPEXHee MecTo Npeaoxpa-
HUTENbHYIO NNAcTUHY A.

CEMEHUE NUTAIOLLEIO KABENA
tmna HO5RR-F

Mogens TG..664 GHI, PG..664 GGHI
230B ~ 30,75 mm2 (*) (*)

Mopens TEM..664 GHI
230B ~ 3x 1,5 mm2 (*) (*)

(*) — wrencenbHoe coeanHeHe
(**) — HacTeHHoe coeanHeHne

—
SRS
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.
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Puc. 9.1
230V ™~
e
L+ N PE
(L)
Puc. 9.2
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drpMa-U3roToBUTENb HE HECET OTBETCTBEHHOCTU 32 BO3MOXHbIE HETOYHOCTU, BO3HUKLLIME B XOoAe Habopa B TumMo-
rpachun Unu Npy KONMPOBaHWW HACTOSILLIErO PYKOBOACTBA.

dupma coxpaHsieT 3a coboi npaBo BHeceHust B NobOoil MOMEHT, korga 3To noTpebyetcsi, 6e3 npepynpexae-
HUSI BCeX HeoOXOAUMbIX M3MEHEHWA B KOHCTPYKUMIO OTAENbHbIX U3LENWii UMM KOMMEPYECKYI0 AOKYMEHTauuio,
npunaratoLLyTtocs K HUM, 6e3 yliep6a OCHOBHbIM XapakTepucTMkam akcnnyaraumm n obecneyeHnst 6e3onacHocT.
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