RU UHCTPYKLUA NO OBCNYXXUBAHUIO N SKCMNYATALIUU
EN INSTRUCTION MANUAL
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KyXoHHbIe NNMUTbI COOTBETCTBYIOT TPE6GOBAHUAM CrieAyOLMX AUPEKTUB:

2006/95/WE — HU3KOBONLTHbIE 3MIeKTpUYeckue usaenus

2004/108/WE — aneKTpoMarHUTHasi COBMeCTUMOCTb

90/396/EEC — ocHOBHble TPe6OBaHUA K YCTPOMCTBaM CXUrarLuM rasoBblie Buabl Tonnue [GAD]

~

BAXHO! )
Mepen ycTaHOBKOM U NONb30BaHMEM NIAUTLI MPOCMM BHUMATESLHO U3YUUTb
MHCTPYKLMIO MO 3KcnnyaTaumuu. UHCTPYKUMS coAepXUT PUCYHKU, @ HOMepa
PUCYHKOB COOTBETCTBYIOT HyMepaLum rnas B TEKCTe. )

1 WUpenTudpmkauyuna

MpuobpeTeHHbIn Bamu npubop ykasaH Ha puc.
1.1.1.

2 XapakTepucTuvka usgenusa

2.1 NpepHasHavyeHune

KyXOHHaﬂ nnuTanpegHasHa4vyeHa ona npurotosneHna
MAWN  UCKNKYUTENbHO B JOMalUHEM XO351CTBE.
3anpelyaeTtcsi ee NpYMEHEHUE B MHbIX LIENsX.

2.2 Knacc yctponctea — 1 (cBoboaHocTosLee)
2.3. Kateropus rasa - ll ;43P

2.4. HomuHanbHaaA MOLWHOCTbL KOH(hOPOK:
KoHdopka manas - 1,0 kBT

KoHdopka cpegHsas — 1,75 kBT

KoHdpopka 6onbliass — 3,0 kBT

2.5. OnucaHme cocTaBHbIX YacTen KyXOHHOMN
nnutel (1.1.1)

1 - nnwuta

2 — 3NeKTPUYECKMIN AyXOBOW LUKad

3 — nNaHenb ynpasneHuns

4 — nBepb AyXOBOro LWkada

5 — KpblLwKka

6 — Awwmk ans nocyael

7 — kOHopKa manas

8 — KoHpopKa cpeaHss

9 — koHpopka Gonbluas

10 — pelueTka NAnTbI

11 — nogHoc ayxoBoro Lwkada

12 — pelweTka oyxoBoro wkada

2.6 NMaHenb ynpaBneHus (2.6.1)

1 — PYYKmM rasoBbIX BEHTUNEN

2 — pyyKa Bblbopa hyHKLMUM AyXOBOro Lwkada

3 — pyyKa perynvMpoBku TemnepaTtypbl

4 — KOHTpoOMnbHas namnoyka paboTbl AyXOBOrO LUKa-
da

5-— KOHTPOIIbHaaA namnoyka peryndaropa temnepa-

Typbl
6 — 3NeKTPOHHbIN NporpaMmMaTop

3 BaxHasa nndopmaums

1. [JaHHoe obopyaoBaHve He npeaHasHavyeHo Ans
MCMONb30BaHMA Nuuamu (B TOM Yucne AeTbMu) ¢
dusnyeckummn  nNnbo ncmxmyeckumn aedekramm
unu nuuamm 6e3 onbiTa 1 3HaHUSA 00opyAOBaHUS,
3a WCKIIOYEeHWeM, ecnv 9TO MPOUCXOAUT nofa
HabnogeHnem NGO COrNacHo  MHCTPYKUUK
aKcnnyaTauum yCTpoWCTBa, MPeaoCTaBleHHON
nauamu, oTBevarwLwMMM 3a ux 6e3onacHoCTb.
Cnepnyet obpaljatb BHUMaHWE Ha AeTel, YToObl
OHW He urpanu ¢ o6opyaoBaHneMm.

2. KyxOHHble nnuTbl criegyeT YycTaHaBnvMBaTb B
COOTBETCTBUE C CYLLECTBYIOLLMMI NpaBunaMmn u
3KCMyaTMpOBaTb UCKMIOYUTENBHO B MOMELLEHNAX
C COOTBETCTBYHOLLEN BEHTUASLMEN.

3. OnemeHTbl yMNakoBKM MPOCMM XpaHUTb BHE
[OCAraeMoCT [eTell, MOCKOSIbKY OHWU  HecyT
OMacHOCTb AN AeTeMN.

4. YCTponCTBO crnegyeT ycTaHaBnmBatb nocne 8
4aCcOBOr0 COAEPKaHNS B MOMELLEHNN KYXHMU.

5.MNepen MoHTaXoM ycTporcTsa criegyeT ybeautbces,
4TO MeCTHble MapaMeTpbl ra3ocHabxeHus (BuA
W JaBrneHve rasa) COOTBETCTBYIOT YCTPOWCTBY.
YcnoBusi HaCTPOVKM yCTPOMCTBA NpeacTaBneHbl
Ha MAEeHTUMUKALNOHHOW Tabnnyke.

6. [laHHOEe yCTPOMCTBO He NOACOEAUNHEHO K CUCTEME
BbITSKKM. OHO [OMKHO ObITb YCTaHOBMEHO U
NoACOeaUHEHO BCOOTBETCTBUN CCYLLECTBYHOLLUMUA
npaeunamm MoHTaxa. B ocobeHHOCTW, cnepyet
06paTunTb BHUMaHWe Ha TpeboBaHus, kacatoLmecst
BEHTUNALMN.

7. lMopcoeovHeHve nnMTbl K rasonpoBogy wnu
razopomy GannoHy [OOSKEH  OCYLLeCTBNSATb
VCKIIOYUTENBHO  KBaNUMUUMPOBAHHbLIN  MOHTEP
UNn MacTep aBTOPWU3MPOBAHHOIO CEPBUCHOMO
NYHKTA, 4TO JOSIKHO ObITb OTMEYEHO BrapaHTUIAHOM
KHWXKKe n3genus. OTCyTCTBME COOTBETCTBYHOLLEN
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OTMETKV 03Ha4YaeT NOTEPIO rapaHTUu.
8. B cny4ae nonomkmn ycTponcTea, B 0CO6EHHOCTM Mpu
yTeyke rasa wnu 3amblkaHUW 3NEeKTPONPOBOAKM,
YCTPOWCTBO HEOOXOAMMO BbIKIOYNUTL, U criedyet
HeMeaneHHO o6paTUTbCA B CEPBUCHBIN LIEHTP.
3anpelyaetca  nonb3oBaTbCsl  HEWUCNpPaBHOM
KYXOHHOW MIANTOW.

lMpousBoauTenb He HeceT OTBETCTBEHHOCTb

3a TpaBMbl MO0 MNOBPEXAeHWs, Bbl3BaHHbIE
HenpaBunbHON yCTaHOBKOW YCTPOWCTBA,
noacoeavHeHVeM K HEeUCrnpaBHOW  ra3oBOM

nMbo ANeKTpUYecKon CceTn wunuv BCNeacTBue
HenpaBUNbHOW 3KCMyaTauumn ycTponcTea.

10. CamocTosaTenbHOe BbINOMHEHWE KaKuX-nMbo
PEMOHTHbIX pPaboT, 3a WUCKMYEHUMEM 3aMeHbI
NamnoYkM NOACBETKM Kamepbl AyXOBOro Likada,
NpUBEAET K NOTepe rapaHTum Ha yCTPOMCTBO.

11. KyxoHHyl nnuTy 3anpellaercs nogHMMaTb 3a

PYYKy ABepen AyxOBOro Lwkada

12. MNMpoussoanTenb ocTtaBnseT 3a cobor npaso Ha
BHECEHME MW3MEHEHWA B Lensx MOAepHuU3aumun
yCTPOWCTBA U MOCTOSIHHOTO  YNyuLUEHUs
YypOBHS  KayecTBa, 6e3 npeaBapuTeEnbHOrO
MHGOPMMpPOBaHNA nonb3oBatenein. OgHako 3Tu
N3MeHeHus1 He OyayT BbI3blBaTb TPYOHOCTEN C
NCMonb30BaHMEM YCTPONCTB.

| =T [ipaBuna 6e3onacHocTH |

* Bo Bpems MCMonb30BaHWSA, MnuTa CTAHOBUTLCS
ropsiyeni. PekomeHayeTcsi cobntogaTe OCTOPOX-
HOCTb W un3beraTb KOHTAKTa C rOpPsSYMMU
anemMeHTaMn BHYTpW AyxoBoro Lkada. Mpocum
06paTnTb 0cO60€e BHUMaHWe Ha AeTen.

+ CoeauHuTenbHble  MpoBoda  MeXaHU4YecKoro
KyXOHHOTrO 060pyaoBaHus, UCMOMNb3yemMoro B
6rM3n BKIMIOYEHHOW KYXOHHOW MNAWTbl, AOSMKHbI
HaxoAMTbCA BAanM OT ee ropsiyMx INIEMEHTOB.
Cnepyet cneguTb, 4To6bl 3TM NpoBoga He Obinu
3axaTbl ropsyer ABepbio yXOBON MANUTHI.

* IS CHATWA NOCyAbl C KOH(POPOK UM BbIHUMAHUS
nogHocoB M3  gyxoBoro wkadha cnegyet
MCMOMb30BaThb CyXMe KyXOHHbIE BapeXKM.

* He ocrtaBnatb 6e3 npucMoTpa YCTPOWCTBO C
3aXOKeHHBbIMW  KOHdOpKaMmn, B 0COBEHHOCTU BO
BPEMS XapeHbs, MOCKOMbKY Meperpetbii Xup
MOXET 3aropeTbCs.

» JlerkoBocnnameHsieMble npegmeTbl
BAANM o KOH(OPOK.

* He xpaHuTb B AyXOBOM LKady W KOHTENHepe
ANs nocyAbl NPeAMETOB NErkoBoCn1aMeHseMblxX

coaepxarb

5

W YyBCTBUTENbHbIX K BO3OENCTBUIO BbICOKNX
Temneparyp.

* He HarpyxaTb OTKpbITYHO ABEPb QYXOBOrO LWKada.
3anpelyaeTcsa caguTbCa Uy BCTaBaTb Ha Hee.

* [lepen OTKpbIBaHMEM [OBepU OyXOBOro Likada,
criegyer  OTOABWMHYTbCH  OT  Hero,  4To6bl
HaKOMUBLLMINCS ropsiynii BO3AyX MOT pa3BesTbCs.

* He wncnomnb3oBaTb Ha nnuTe nocydbl, KoTopas
BbICTYNaeT 3a NepUMeTp MunThbl.

* Vcnonb3oBaHune ycTponcTBa AN NpurotToBrneHns
MWLM BbI3bIBAET BblAENEHME Tenna u BNaxHOCTU
B MOMeLleHun, B KOTOPOM 3TO obBopyaoBaHue
YCTaHOBIEHO. Cnenyet ybegunTbes, 4yTO
NMOMELLEHNE KYXHW XOPOLUO BEHTUNMPYETCS.
BeHTUNAUMOHHbIE OTBEpCTUS  OOMKHblI  OblTb
OTKPbITbIMK, NMOO  HeobxoaMMO  YCTaHOBUTL
yCcTponcTBa NPUHYOUTENBHOW BEHTUNSUNM
(KYXOHHYO BBITSIXKKY).

e [lp WHTEHCUBHOM ANUTENbHOM MONb30BaHUN
YCTPOWCTBOM MOXET BO3HUKHYTb HEOOXOAMMOCTb
OOMNOMHUTENBHOM BEHTUNALUN, Hanpumep
OTKPbITUS OkHa nMbo Gonee ahdeKkTUBHOM
BEHTUNAUMM, Hanpumep yBENUYEHUS MHTEHCUB-
HOCTU MEXaHWU4eCKOW BEHTUNALMMK, ecnv TakoBa
yCTaHOoBMeHa.

« [lepen OTKpbITMEM KPbIWKW, €e HeobxoanMo
OYUCTb OT BCEX 3arpsA3HEHNIA.

* PekomeHayeTCs 0xNaanTb NOBEPXHOCTb KYXOHHOMN
NAWTbl Nepes onyckaHneM KpbILLIKU.

» [lepepn onyckaHMeMm KpbILLKWN criegyeT BbIKIoYUTb

BCE KOH(OPKM . CTeknsiHHasa Kpblwka npu
HarpeBaHWN MOXET NOMHYTb.

« 3anpelyjaetca caMoCTOATENbHO nepegenbiBaTbh
KYXOHHYIONNUTYHaApyronBuarasa,ocyLecTBnaTb
MU3MEHEHVS B ra30BON W JNEKTPUYECKON ceTn
yCTponcTBa.

* He wncnonb3oBaTb yCTpPOWCTBa AN OTOMSEHUSI
NOMELLEHWUIA.

m B cnyyae ymeyku 2a3a, cnedyem He3ameonu-
meJibHO NepeKkpbImb 8eHMUJIbL 2a3080U cemu unu
Ha 2a30eom 6GassioHe, mujamesibHO NPoeemMpumb
nomeuwjeHue u ebI3gamb aeapuliHylo 2a308YI0
cnyx6y. B amo epemsi 3anpewjaemcsi 3axu2amb
CNUYKU, Kypumb, 6KJ/IloYamb UJIU 8bIK/IFYamb
anekmpuyeckue npueMHuku ( paduo, 380HOK,
eKJIr04amersib oceemJieHus1) Tub6o MmexaHu4Yeckue
ycmpolicmea, ebi3biearoujue UCKpPeHUe.

BB cry4ae eocrsiaMeHeHusi 2a3a, ynemy4uearo-
we20csi U3 MoepexxGeHHO20 6eHMUJIsi 2a308020
6asisioHa, e uensax oxnaxoeHuss 6aJsiloHa
csedyem Habpocums Ha 6asisIoH MOKpoe 00esisio



U 3aKpbimb eeHMusib 6ansioHa. 3anpeuwjaemcs
ucnosib308aHue rnoepexoeHHo20 b6asioHa!
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nnMGo Opyrylo CTOPOHY, B 3aBUCUMOCTM OT

notpebHocTun.

[ | ]

5 lMpaBuna nons3oBaHuA

)
7 MoHTax

— He craBuTb Ha pelleTkax NAUTbl 4edOpPMUpPO-
BaHHOW UNn HecTabunbHOM NOCyAbl, MOCKOMbKY
OHa MOXET NepeBepHYTLCA U 3annTb KOHOPKU.

— He craButb nyctom nocyabl Hag ropsiien

KOHOPKOW.

— Tepen cHATMEM nocydbl C KOHPOpKM credyeT
YMEHbWNTb  NMaMs WM MOSIHOCTb — ero
noracuTb.

— KoHdopkn cregyeT copepxaTb B UMCTOTE.
He ponyckaTb BCKMnaHuwa Onog v 3anusBaHust
KOH(OPOK.

=01
[]

6 YcraHoBKa nnuThl

6.1.Mocne pacnakoBblBaHWS yCTPONCTBA NPOBEPUTD,
HenMeeTNMOHOSBHbIXNOBpexaeHuA. Ecnunnura
Oblna noBpexaeHa BO Bpemsi TpaHCMOPTUPOBKM,
noacoeauHNATL ee 3anpeLLaeTcs.

6.2. YoanuTb C NMAUTbl BO3MOXHbIE HaKMEenkn u
TLaTeNbHO CMbITb C Hee OCTaTKu Knes.

6.3. KyxoHHOEe MOMeLleHne JOIMKHO ObiTb CyxXuM 1
XOPOLLIO BEHTUNPYEMBIM.

6.4. YcTaHOBKa yCTPOWCTBa AOMKHA rapaHTMpoBaTb
CBOOOAHBIN  AOCTYN KO BCEM 3neMeHTam
ynpaeneHusi. He pekoMeHayeTcs ycTaHaBNMBaTb
NAMTY Ha NoAcTaBKe.

6.5. YCTpOMCTBO JOMKHO BbITb YCTAHOBIEHO BAANM
OT  FEerkoBOCNNaMEHSIIOWNXCA  MaTepuanos.
CteHa nomelleHusi, KoTopasi npwuneraer K
nnuTe, AOMKHa ObITh BbIMOMIHEHA U3 HEMOPALLMX
mMaTepuanos.

6.6. Hag nnuton gomkeH ObiTb CBOGOAHBIV NPOCTOP
Ans OTTOKa KyXOHHOro napa. Hawnydywum
pelleHnemM SBMSIETCA  YCTAHOBKA  KYXOHHOW
BbITSKKM, KoTOpas Oyder BAuTbiBaTb  WNn
oTBOAUTL 3TOT nap. PaccrosHne wmexay
BbITSDKKOA W NAWTOW AOSMKHO COCTaBnATb He
MeHee 650 mm (6.6.1).

6.7. 3anpelaeTcsi MOHTaX KyXOHHOW Mmebenu
HenocpeacTBEHHO Haa NUTON.

6.8.KyxoHHasinn1TaobopygoBaHa perynmpoBOYHbIMU
HOXKaMK, npegHasHa4YeHHbIMW ONsi YCTaHOBKM
YypOBHA nnuTbl. [nsa nomyyeHus pocTyna
K  perynupoBOYHbIM  HOXKaM, HeobxoamMmo
HaKNoOHUTb NNNTY (6.8.1) UNn BbIHYTb KOHTENHEP
ansa nocyabl (6.8.2). Bpawartb HOXKM B OAHY

* KyxoHHas nnuta obopygoBaHa LITYLEPOM C
pe3bbort G1/2”. MoaknounTb K LWITyLepy ras,
MCMNOMnb3ysl COOTBETCTBYOLLNE MHCTPYMEHTBI.

*  KyxOHHYHO NAUTY MOXHO  MOOKMOYUTL K
BHYTPEHHEN OOMallHel rasoBon cetn nnbo K
6annoHy CO CXWXEHHbIM ra3oMm.

* [lepeg Havanom nogcoeguUHEHUs KyXOHHOWM
NANTbI, rA30BbI BEHTUIb AOMMKEH OUTb 3aKPbIT.

+  CoenvHeHWe pekoMeHayeTCs yNnoTHUTL Tedhno-
HOBOW FIEHTON.

7.1 NMoacoeanHeHne K ra3oBoW ceTu

*  KyxXOHHYIO  MnUTYy  MOXHO  MOACOEAUHUTb
K ra3oBOM CETUM >KECTKO WM C MOMOLLbH
CepTUULMPOBAHHOIO 3M1acTUYECKOro MeTannm-
YECKOro LunaHra.

* MakcumanbHas AnvHa 3racTUYecKoro LunaHra
He gorkHa npesbiwaTe 2,0 meTpos. LUnaHr He
[OoMmKeHKacaTbCAHNKAKUXMOABUKHBIX3NIEMEHTOB
W He [JOfKeH nporeratb B MPOCTpaHCTBe, B
KOTOPOM HEeT JOCTaTO4YHO MecTa.

* [lpy MNOOKMYEHUN K XKECTKOW cucteme Tpyo,
cnepyert obpatuTb BHUMaHWe, YToObl He Co3aaTb
HanpshkeHU B KakoW-nmbo Toyke ceTn nmbo
Kakomn-nmbo YacTu ycTponcTaa.

7.2 NMoacoenuHeHue 6annoHa co CXXUXEeHHbIM
rasom

+ Ecnu Bbl nnaHupyete ucrnonb3oBaTb GannoHbl
CO CXWKEHHbIM ra3oM, KyXOHHYl NiuTy He
crnepyeT ycTaHaBnuBaTh B noAsane unv Apyrom
NMOMELLEHUN, B KOTOPOM MOM HaXOOUTCS HKe
YPOBHSI 3€MSIM, TMOCKOMNbKY CXWKEHHbIA ra3
Tshkenee BO34yXa M HakannuBaeTcsl Ha ypoOBHE
nona.

* [na nopcoeguHeHuss GannoHa K yCTPOWCTBY
criegyeT UCnonb3oBaTb CePTUMULMPOBAHHLIN
PE3VHOBBIV LUMAHT.

 [nAa noacoeaMHEHUss KyXOHHOWM MnAuTbl  C
PEe3NHOBbLIM LUMAHroM, CregyeT MCrofb30BaTb
cTanbHyto TpyOy AnvMHHOM He MeHee 0,5Mm.

* [nuHa pesnHOBOro LUNaHra He [JorkHa
npesbiwate 1,5 M. [Nocne nopcoegnHeHus,
LUNaHr OOIMKeH ObiTb 3axaT ¢ 0boUX KOHLIOB
3aKMMHBLIMU XOMYTaMW.

* LUnaHr He MoxeT ObITb NepenomaH unu cxar u
OOIKeH ObITb LOCTYNEH Ha BCeN AnUHe.
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+ lWnaHr He pomkeH nponeratb B Henocpen-
CTBEHHOW BnM30CTN OT MCTOYHUKOB Tenna (Makc.
50°C).

« [lpoTeKaloLWmi LNaHr AormkeH OblTb 3amMeHeH
HesameanuTenbHo. 3anpeLyaeTcs PeMOHT Npo-
TeKaloLLero LwraHra.

Mocne kaxaoro NoACcoeAVHEHWSI ra3oBoro GannoHa
K KyXOHHOW nNnuTe, HeoGXOoAMMO MpPOBEPUTHL
repPMETUYHOCTb BEHTWUNs BannoHa M coeauHeHue
penykTopa ¢ 6annoHom, a Takke ero paGoTy.

BHUMAHUE!

1. 3anpewaemcs nposepka 2epmemu4yHocmu ¢
rnomou,b0 OMKPbLIMO20 MyIaMeHu (Harnpumep,
3a)kuaaJsiku unu ceeyqku). OnacHocmsb e3pbiea!
Ans npoeepku 2epmemuyHOCMU MOXHO
ucnosnb308amb MblIbHYIO 800y.

2. Cnedyem nepuoduyYyecku KOHMpoJiupoeamb
cocmosiHue waHaa U 2epMemu4yHoCMmb
coeduHeHuUs1, coa/lacHO C cywecmeyrouuMmu
mpe6oeaHusiMu.

3. Pe3uHoenblli winaHe He 0OJ/KeH npukKkacambscs K
20pSIYUM YacmsIM KyXOHHOU Miaumel.

7.3 3ameHa XuKnepos

B cnyyae HeobGxogmMmocTn npucnocobneHns
KYXOHHOWM NNUTbl K CUCTeMe ra3ocHabXeHusi ¢
APYrM BUOOM ra3a, crneflyeT 3aMeHUTb XXUKNepbl
W 3anonHWUTb 3TUKETKY CMeHbl rasa, Kotopasi
HaxoaMTbCH B MELLIOYKE BMECTE C MHCTPYKUMEN
W rapaHTuiiHbelM TanoHoM. [locne onucanus,
K KakoMy BWUAy rasa npucrnocobrneHa KyxoHHasi
nnuTa, 3TUKETKY NPUKIENTb Ha YCTPOMCTBE.

3amMeHa XUKIepoB:

— MepeKkpbiTb BEHTUNb, OTCEKAKLWUA CcuUcTemy
rasocHabxeHuss unu 6GannoHa OT KyXOHHOWN
NnnThbI,

— MepeKkpbITb BCE BEHTUNN KYXOHHOWN NAUTHI,

—  CHSITb PELUETKM, a TaKkKe KPbILLKU U paccekaTenu
KOHOPOK.

— OTKPYTUTb CTapble XWUKMEpbl UM 3aMEHUTb WX
HOBbIMM, COrnacHo ¢ Tabnuuen 1,

— YCT@HOBUTb Ha MECTO paccekaTenu N KpbILKK
KOH(pOPOK,

—  OTperynupoBaTb BEHTUNW KOH(OPOK,

—  MPOBEPUTb rEPMETUYHOCTb COEOUHEHUIA.

7.4 PerynupoBka BeHTUNen
PerynupoBka razoBoro BeHTumns KOHOPOK Npu3BaHa
HaCTPOUTb MUHUMAarbHOE Mramsi KOHpOpPKN.

PerynupoBka BeHTUNen:

— OTKpbITb AOCTYM rasa W 3axeyb perynupyemyio
KOH(OPKY,

— YCTaHOBWUTb PYy4Ky B NO3ULMK [ MUHUMYM
(ManeHbKoe nnamsi), ganee He MeHsis No3unuum
PYYKN BEHTUNS CHATb PYYKY C OCU BEHTUNSA ©
HabntogaTh 3a nrnemeHeM KOHOPKH,

— BpawaTtb perynupoBoyYHbIM Gontom ,A” (7.4.1)
M Habnogate 3a NNaMeHeM; YCTaHOBUTb
BbICOTY $3blka MfamMeHn Takum obpasom,
4TOObl OHO HE racfno npu ferkom CKBO3HsIKe, a
TaKke npy BGbICTPOM W3MEHEHUWN MOMNOXEHUS
perynvpoBOYHOM PYYKM C MakcuMarnbHoe Ha
MUHUManbHOE nnams u oépaTHo,

— MOXHO CuMTaTb, YTO PErynNMpPoBKa BbINOMHEHA
npaBuibHO, ecnu SApO0  NNaMeHu umeet
dopMy KOHyCa 3eneHO-CMHero LBeTa BbICOTOMN
npubnunanTensHoO 2-4 MM,

— ecnu B cucTeMe ra3ocHabXeHWs MMeT MecTo
BUAMMbIe KonebaHus faBneHus rasa (M1sMeHeHne
BEMMYMHbI NNaMeHW Mpyu MOSIHOM  OTKPbITUN
BEHTUNS), MWHUManbHoe nnams  cnegyet
OTperynupoBaTtb Mpyv HU3KOM [aBMEHUN TaKUM
obpasom, 4ToObl KOH(POPKa He racna Bo BpeMmsi
ee 1Crnonb3oBaHus,

— rocrne perynvpoBKM BeHTUNEN,
o6paTHO pyyKy ¥ nNoracuTb Nnamsi.

YCTaHOBUTb

Pacxop rasa npy MyH1MManbHOM NiiaMeHn CocTaBnseT
npubnusntensHo 25% pacxofa npu MakcMmarbHOM
nnameHu.

Ta6bnuua 1 [JaHHbIe Xuknepoe

G20 13mbar G20 20mbar G30 30mbar
Manas koHdopka 084 X072 050
CpenHsis kKoHdopka 110 2097 065
BonbLuas koHdopka 145 Y118 085

PacnonoxeHne
XKMKIepoB

3an 110 | 110

a® ©

3an 097709

- C

Noo
repen 050085




8.1 KyxOHHble NAnTbI, yKOMMNIEKTOBAHHbIE CUITOBLIM
kabenem ¢ BUNKOW, AOMKHbI ObITb NOACOEANHEHbI
K pO3eTKe C NPaBUbHO NOAKIIOYEHHBIM LUThIPEM
3asemrnenus (8.1.1)
8.2 B KyXOHHbIX NAUTaX, YKOMMNIEKTOBAHHbIX
cunoBblM  kabenem 6e3 poseTku, cnegyet
nogcoeanHuTb po3eTky. Kabenb nogcoeanHUTtb
K po3eTke C npaBuSibHbIM 3a3emMneHnem. MNepea
noacoeanHeHrem Heobxoanmo y6eanTbes, YTo:
HanpsiKeHWe CEeTU COOTBETCTBYET HaMpPSHKEHUIO,

NpeacTaBreHHOMY Ha  MAEHTUUKALMOHHOW
Tabnudke.
— 9neKkTpuyeckass CceTb, K KOTOPOW [OShKHa

ObITb MOACOEAMHEHA KyXOHHas nnuTta, uMeet
COOTBETCTBYIOLLYIO MOLUYHOCTb MO OTHOLLEHMWIO
K MaKkCUMarnbHOW MOLLHOCTM, NoTpebnsemoi
KyXOHHOW  MNUTOW,  NpeacTaBfeHHOW  Ha
naeHTUmKaLMoHHON Tabnmyke.

Pozemka OomkHa 6bimb pacriosioxeHa & /1e2Ko
docmynHom Osisi nosib308amesiss Mecme.
lpocum o6pamume 8HUMaHue, YmobbI cusoeol
Kabesnb He Kacasicsi 20psAvYux yacmel KyXOHHOU
nnumel.
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* OManupoBaHHble W CTEKNSHHbIE MOBEPXHOCTU
npoTepeTb MArKOM 1 BNaXXHON TPSAMKOW.

* [poBepuTb NpPaBUNbLHOCTb pa3MeLLeHUs OTAEMb-
HbIX YacTen KOHPOPKK.

* BbIHYyTb 13 AyXOBOrO LWKada Bce AONOMHUTENBHOE
obopyaoBaHue, CHATb C Hero MneHKy U BbiMbITb B
BoAe, 406aBNAS XNAKOCTb ANA MbITbS NOCYAbI.

* KyxoHHass nnuta obopyaoBaHa 3neKTPOHHbIM
NporpaMmaTopoM. Mocne NnoAcoeauHeHns
YyCTPOWCTBA K CETU, CreayeT YyCTaHOBUTL TeKkyyee
Bpems. OnvcaHne NporpamMmmaTopoB HAXOAUTLCS B
OTAENbHbIX UHCTPYKUMSAX.

* [Mepen nepBbIM  UCMONb30BAHWEM  KYXOHHOW
NNWUTbLl crneayeT 3akpbiTh ABEPb AYyXOBOro Likada
N BKINIOYUTb €ro Ha npubnuantensHo 30 MUHYT.
[yxoBor wkad [OmKeH ObIT nycTon. P)[/qﬁ

BblGOpa

unm —J, a pydyKy perynsitopa YCTaHOBUTb
Ha 250°C. BosHukawlwme mnpu 3TOM AbiM W
3anax He3HauUTEemNbHbI, ecnn Mno3aboTUTbCst
O COOTBETCTBYIOLLEN BEHTUMALUMM MOMELLEHNS,

K 3Kcnnyatauum

HKUWW YCTaHOBUTb Ha no3vuunn

flogroToBKa NnuThl |
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Hanpumep, OTKpbiBas okHa. [locne Toro, Kkak
OyXOBOW LKA OCTbIHET, OYUCTUTbL COrfacHoO
pekoMeHJauusaM, npeacTaBneHHbIM B pasgene
«YyXOZ M OYUCTKa».
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@ 1 0 Monb3oBaHue NAUTON

10.1 M'azoBble koHdopku (10.1.1)

A — po3xur
B — HaKoOHeYHVIK TepMonapsbl (CUCTEMa raskoHTPONs)
10.2 Pyukn.

Mopaya rasa B kOHMoOpKax perynmpyeTcst pyykamu
rasoBbIx BeHTUnew. MNepen BkroYeHMeM KOHDOPKM
cnegyeT yb6eouTtbcsi, 4TO pydka, KOTOPYK Mbl
cobrpaeMcs NMOKpyTUTb, COOTBETCTBYET KOHMOPKE,
KOTOPYIO Mbl XOTUM 3axedb. [lpuHaanexHoctb
KOH(OPOK K pyyKaM ykasaHo Ha pucyHke (10.2.1).

10.3 Bbi6op nnameHwm.

Mnamsi He [OMKHO BbLIXOAUTL 3a nNpefenbl AHa
nocydbl. BenuymHa nnameHn 3aBUCUT OT MO3WLMK
py4ku (10.3.1, 10.3.2,10.3.3)

0 — KoHbopka noralleHa (Nogava rasa nepekpbiTa)

- bonbLloe nnams
- MarneHbKoe nnams

Bonblwoe nnams & (10.3.2) cnepyet wcnonb-
30BaTb [0 kuneHust Gnioga, a ans AanbHeinlero
MPUrOTOBMIEHNS €ro crnefyeT YMeHbLUMTb W Nnydlle
BCEr0 yCTAHOBUTb Ha NO3MLMMN «MarieHbKOoe Namsi» (]
(10.3.3). BennuuHy nnameHu cnegyet perynvpoBarb

TONbKO B AnanasoHe mexay @ un ¢ (10.3.4)

10.4 Po3xur koHcopok

KyXOHHble MNUTbI OCHALLEHbI B MPefoXpaHUTENbHOe
YCTPOWCTBO, OTCeKalLlee nogadvy rasa Kk KoHdopke
rocrie yracaHus nrnameHu, Hanpumep npu 3anveaHmmn
KOHdopkM Bnogom.

—  Pyuky BbIOpaHHO KOHhOPKM NOBEPHYTHL NPOTUB
OBWXXEHMWS YacoBOW CTPEerkKW, HaxaTb Ha Hee 40
yropa v fepxarb B 3TOM MOMNOXEHUN 4O MOMEHTa
3aropanus rasa (10.4.1),

[Nocne 3aropaHus rasa, gepxatb HaXXaTon pyyky
[0 ynopa eLle okono 5 cek, YTobbl akTMBMPOBaTh
YCTPOWCTBO,

OTnyCcTUTb pyyYKy M YCTaHOBWUTb >Kenaemyto
WHTEHCUBHOCTb MMaMeHMU.

cnyyae cry4qaliHo20 yaacaHusi M1aMeHUu,
3aKpbimb8eHMUJIbKOH(OPKU UHe80306HO8/ISIMb
MonNbIMKU 3aX)XKeHUs1 KOHGHOPKU Ha MPomsiKeHuu
1 MUHymoI.
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10.5 MaweHue KOHMOpPOK

[ToBepHYTb Py4YKy MO ABUXEHUIO YaCOBOW CTPENKU 1
yCTaHoBUTb ee B no3uummn ,,0”.

10.6 Po3xxur koH(pOpPOK NpU UCNONb30BaHUN
CXKMXKEeHHOro 6asnfioHHoro rasa

[Mepen po3xurom nepBON KOHMOPKM, OTKPbITb

BEHTUNb Ha GannoHe, a 3aTeM pasxeyb KOHMOPKY,

Kak 3TO OMMcaHo BbiLLE.

[Mpn oTcekaHwn nogayn rasa, nepeq ralweHvem

nocriegHen KOHOPKM cneayeT:

—  3aKpbITb BEHTWMb Ha rasaoBom bannoHe,

— nocrne yracaHus MnamMeHu 3aKkpbiTb BEHTUIb
3TOM KOH(POPKM.

Ecnu rasoBas nnuTta He UCMONb3yeTCH, BEHTUIMb Ha

razoBom 6annoHe JOMmKeH BbITb 3aKpbIT.

10.7 Nop6op nocyabl
» [nametp oHa nocyabl 4omKeH ObiTh B 2,5 — 3 pasa
6onbLue paccekatens koHdopku (10.7.1). Mocyna
He [OofkHa BbICTYMaTb 3a pelueTky, a nnams
He [OIMKHO BbIXOAWTb 3a Mpedenbl AHa nocyabl
(10.7.2).
Mocyna pomkHa Bcerga ObiTb YMCTOM U CYXOW,
MOCKOSMbKY MPY TakMX YCMOBUSIX Mocyda XOpOLUO
NpOBOAUT M yOEPXKMBAET TEMIO.
Bo Bpemsa npurotoBneHus nuwimM nocyga LormkHa
ObITb HAKPbITa KPbILLKaMU, YTO NO3BONMT U3bexarb
HakonneHnss M3bblITOMHOrO KonmuyecTeBa napa B
KYXOHHOM MOMELLEHUN.

MuHUManbHble pasmepb! NoCcyabl:

[nsi ManeHbKon KOHOopKK - @90 mm
[ns cpegHen KoHGOPKK - @160 mm
[nsi 6onbLUON KOHGOPKK — @200 mm
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Bo Bpemsi nonb3oBaHUs AOyXOBbIM LWKadoM, BO
n3bexaHne 3arps3HeHVs KpbILWKW, pPeKkoMeHayeTcs
CHATb KpbILWKY (cormacHo pasgeny 12.2).

1 1 Monk3oBaHue ayxoBKON

11.1 KomnoHeHTbI AyxoBoro wkada (11.1.1)
[11, [2], [3], [4], [5] — ypOBHM HanpaBnsaLLMX

1 — BepxHsas cnvpanb

2 — cnvpanb rpuns

3 — HWXHSAA cnupanb

4 — xonbLeBas cnvparb

5 — nepcdoprpoBaHHas KpbiLKa

6 — namnoyka NoAcCBEeTKN Kamepsbl

7 — paT4uK Temnepartypbl

11.2 Pyuka Bbi6bopa dyHkumn (11.2.1)

Pyuka Bblibopa cyHKUMIA NO3BOMSIET BbIOpPaTb caMmyto
noaxodsilyo yHKUMIO Ans AaHHoro Gnioga. Ee
MOXHO NoBopaYMBaTh B 0601x HanpasneHusx. Hmke
onucaHbl OyHKLMM Ans AyXOBOro Lkada.

@ BOOSTER (pabotaetT cnupanb rpuns u
KomnbLieBas cnupanb, a Takke BEHTUNATOP).
DyHKLUS naet BO3MOXHOCTb ObICTPO
pasorpeTb AyxoBol wkad. Mo ucteyeHun 4
MUHYT pgocTuraetcs Temnepatypa 160°C, a
no ucteveHun npubn. 5 muHyt 180°C u T.4.
Hu3Lwme 1 BbiCLIMe TeMnepaTypbl AyXOBOW LKad
[OCTUraeT Ha NpoTsXKeHWn Gonee KOPOTKOro Unn
ANUTENbHOrO NMPOMEXYTKa BPEMEHMU.

Cnoco6 ncnonb3oBaHUA (PyHKLUN:

—  BbIHYTb U3 JyX0OBOrO LuKada Bce NogHOCH,
- ECTaHOBMTb py4Ky Bbibopa yHKLMI Ha NO3ULMK

i

— PYYKOWM perynvpoBKM TemrepaTypbl
Xenaemyto Temneparypy,

—  Korga [yxoBoW LuKad JOCTUTHET YCTAHOBMEHHYHO
TEMMNepaTypy, racHeT KpacHasi KOHTPOSibHas
namnouka,

—  BINOXWTb B AyX0BOW Wwkad 6niogo,

— pyykon Bblbopa yHKUMM BbIOpaTb Ccnocob

BblOpaThb

oborpeBa AyxoBoro wkada, Hanp. L==J n Ha4aTb
npuroToBneHune 6nroaa,

— Ha nporpammaTtope MOXHO YCTaHOBWUTb Bpemsi
npuroToBnexHus bnoga

E] KoHBeKLMOHHas cuctema
[Mpn 3aTol dyHKUUM TENo noctynaer n ceepxy
n cHudy. bnoga cnegyeTt nomellatb Ha OQHOM
YPOBHE, NnyyLLe B LIeHTpanbHOM MecTe yXOBOro
wkada. MpgeanbHO nogoxoouT Onst 3anekaHust
nMporoB, Msica, pbibbl, xneba, NuuLbl 1 T.N.

TpaauuUMOHHOE 3aneKkaHue ¢ BEHTUIISITOPOM
BeHTUNATOp BbI3blBAET LMPKYNALMIO FOpsSuYero
Bo3gyxa Bokpyr Gnioga. [Mpu atom Metoge
crnefyet BbiGpaTe TemMnepaTtypy 6onee HU3KyHo,
YyeM npu TPaaULMOHHOM METOAE 3anekaHusl.

E] TpaauuMoHHOe 3aneKkaHue

PyHKUMS NpeaHasHayYeHa ans 3anekaHusa 6nog
MarnbIX pa3MepoB (CTENKM, LaLlUnbIKn, COCUCKN,
pbIObI, TOCTbI, FPEHKM, 3anekaHk1 1 ap.).

Bnogo crnegyetr nomectuTb Ha MogHoOce YW
peLleTKe Ha NocpeamnHe.

Bpemsi 3anekaHusi npuHMMaeTcs B npepenax
8-10 MUHYT Ha Kaxabll CaHTUMETP TOMLUHbI.
OyxoBon wkad npeaBapuTenbHO cnegyet
pasorpetb MNpu MakCMMarnbHO TemnepaType.



3anekaemble NopuuK, MO UCTEYEHMUUN NMOMOBUHbI
BpEMeHW criegyeT nepeBepHyTb Ha Apyryto
CTOPOHY.

Bo Bpemsa 3anekaHusi Msca Ha pelleTke
peKkoMeHayeTCs YCTaHOBUTb Ha HVXXHEM YPOBHE
nogHoc aAns cbopa CTeKarLLero xupa 1 BnuTb B
Hero npubnuantensHo 0,5 n Boabl.

3anekaHue ¢ BEHTUNSITOPOM
®YHKUMS  MO3BOMSIET XapuTb MPU OAHOBpE-
MEHHOM paBHOMEPHOM pacrpefeneHnn Tenna c
NOMOLLbIO BEHTUNATOPA.

HuXHUI nogorpeB ¢ BEHTUNSITOPOM
BeHTunaTop paBHOMepHO pacnpegenseT Tensno,
dopMmupyemMoe B HWKHEN YacTu [yXOBOro
Lwkada.

Linpkynsauma ropsiuero Bosgyxa (BKnroveHa
KomnbLieBas cnupanb U BEHTUNATOP).
Ota QyHKUMS umaeanbHO  nogxoauT  Ans
OOHOBPEMEHHOIO TMPUrOTOBMEHUst ABYX 6mnroa
Takoro e (Unu Noxoxero) Buaa, NOMeLLEeHHbIX
Ha pa3HbIX YPOBHSIX, Npu Yem bntoga aTv TpebyroT
nogoGHol  TemnepaTypbl  3anekaHusi.  [pu
3anekaHuu AByx Gniog, TemnepaTtypa OoSkHa
ObITb HECKONbKO Bbillle PEeKOMeHOOBaHHOW, a
BpeMsi — 6ornee AnnTenbHOE, YeM NpU 3aneKkaHnm
opgHoro 6ritoga.
[Mon koHel 3anekaHusi, NOAHOC C MMPOroM
pekoMeHayeTcs pa3BepHyTb 3a40M Ha nepes.

LiMpkynauus ropsiyero Bosayxa
Briofo paBHOMepHO pasorpeBaeTcsi C Kaxaown
CTOPOHbI, @ HWXKHSIS cnvpanb AOMOSHATENbHO
noAorpeBaeT 6nogo CHU3Y.

Pa3mopo3ka

Mpn 1CMonb30BaHUn aTon yHKL MM
BKIIOYEH BEHTUNSATOP, KOTOPbIA pPaBHOMEPHO
pacnpegensieT Tenno BOKpyr 6Onwoga. Takum
obpasom, ofepxuBaeTcs ogHopoAHoe
pa3mopaxuBaHue NuLLEeBbIX MPOAYK-TOB.

11.3 Pyuka perynupoBKu TemnepaTtypbl
(11.3.1)
Perynatop TemnepaTypbl [daeT  BO3MOXHOCTb

yCTaHaBnMBaTb WM aBTOMAaTUYECKU MNOALEPXKUBATH
TemnepaTypy B [OyxOBOM Likady Ha Tpebyemom
YPOBHE.

Ha pyyky HaHeCeHbI 3Ha4KK, KOTOPbIE COOTBETCTBYIOT
YPOBHSIM TemnepaTypbl B AyXOBOM Lwkady (nocne
pasorpesa).

YcTaHoBKa TeMnepaTypbl
— MOBEpHYTb PY4YKy BMpPaBO W YCTaHOBUTb Ha
)enaemou nosuumn n3 avanasoHa 50-250°C.
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[locne OKOHYaHWS 3anekaHusi — MOBEPHYTb PYYKY
BMEBO N YCTAHOBUTb €€ Ha " No3nLuu.

11.4. KoHTponbHble namno4ku (2.6.1)

* OpaHxeBasi KOHTPOSbHasA laMnoYkaobo3Ha4aeT
paboty pgyxosoro wkada. Jlamnoyka Bcerga
3aropaeTcsinocre Belbopa npon3BonbHOM (YHKLMM
[AYXOBOrO LWkadga, a raCHEeT NoCcre YyCTaHOBKM PyYKm
BblIbOpa hyHKUMM Ha no3uumio «Ox».

¢ KpacHas koHTponbHas namnoyka obo3HayaeT
paboTty perynstopa TemnepaTtypbl. Jlamnouka
3aropaeTcss  Mpu  YCTAHOBKE  MPOW3BOSILHOM
TemnepaTtypbl U racHeT npu OOCTUXEeHUU aToN
Temnepatypbl. [danee, oHa Gyner 3aropatbes U
racHyTb B NpoLecce 3anekaHus, CUrHanuMsupys
O BKITKOMEHUUN N BbIKITHOYEHUN cnwpanem B Uendx
nopaepXaHuns 3agaHHoON TemnepaTtypsbl.

11.5 OneKTpPOHHbIN NporpamMmmarop
[Mporpammatop no3Bonsier ynpaensTe paboTon
[yXOBOrO Likada B aBTOMaTUYECKOM W NoryaBTo-
MaTU4YEeCKOM PEXUME.

Vcnonb3oBaHve nporpaMMaropa He UCKIovaet
BO3MOXHOCTW PYYHOrO YNpaBreHWsi JyXOBbIM LLKa-
dom.

OnucaHus nporpamMmmMaropos
OTAENbHBIX MHCTPYKLUSX.

npencrtaerieHbl B

11.6 Jlamnouka noacBeTKM AyxoBoro Lkada
B uensix Bawei 6e3onacHocTu 1 yao6cTBa, B kamepe
[OyXOBOro Lkada BO BpeMsi 3anekaHus BKIYeHa
nogceeTka. Jlamnoyka noAcBETKM 3aropaeTcs nocne
BblGOpa NPoM3BONbHOM (OYHKLMU OyXOBOro LWKada.
Mocne BbIkNOYEHUS AyXOBOro Likada, NoacBeTka
racHer.

11.7 JononHuTenbHoe ob6opyaoBaHue
KyxOHHblE MNNWUTblI CTAHAAPTHO OCHaLLEeHbl ABYMS
nogaoHamu (11.7.1) n pelweTtkon Onsd 3anekaHus
(11.7.2).

PelweTka npegHasHaveHa Ans YCTaHOBKM Ha Hew
pasnu4yHon nocyabl ¢ Grnogamu, npegHasHaveHHowm
ONSA Kapku unn 3anekaHus. Ha Hee Takke MOXHO
KnacTb HekoTopble 6ntoga, HanprumMep MsICO, COCUCKN,
pbiby. B Takmx cnydasx non pelueTtkon cnegyet
YCTaHOBUTb NOAAOH ANA CTEKAMOLLEro Xupa u BrnuTb
B Hero npubnuautensHo 0,5 n Bogpl, B TaKOM criyyae
[YXOBOW LKA OCTaHETCH YNCThIM.

11.8 dyHKUMOHUpPOBaHUe AyxoBoro wWkKada

1.Pa3orpetb gyxoBoWn Lwkad, a 3atem NomMectuTb
6nogo B nocyde Ha COOTBETCTBYHOLWEM YPOBHE
ayxosoro wkada (11.8.1).

2. Pyuykon BblOOpa dyHKUMM BbIOpaTh cnocob

HarpeBaHusi OyxOBOro Lwkada, Hanpuvep
(11.8.2)
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3. Pyykon perynupoBku TemnepaTypbl YCTaHOBUTb
TemnepaTtypy, COOTBETCTBYIOLLYyO Oniogy, Hanpu-
mep 200°C (11.8.3).

. B KyXOHHbIX mnmMTax ¢ nporpammaTtopoM MOXHO
3anporpaMmmmpoBaTb paboTy AyxoBoro Lwkada.

. MNocne 3aBeplleHns 3anekaHusl, py4kn Bbibopa
OYHKLUUM M PEryNMPOBKM TEMMNEPATYPbLIYCTAHOBUTL
B no3uuusax ,0”.

BHumaHue!

Bo epemsi ucnonb3oeaHusi dyxoeoz2o0 wWkaga,
He crnedyem ocmaesismb e2o 6e3 npucMompa.
Hocmynubie anemMeHmbl KyXOHHOU naumsbil
cmaHoesimcs 2opsiyvumu. He donyckamb Kk HUM
demeli!

11.9 Akcnnyarauusa ayxoBoro wkada

* [Ins 3anekaHWsi MUMPOroB MOXHO MCMONb3oBaTb
TpaguUMOHHbIE KecTsiHble opMbl, a Takke
Cc TedroHOBbLIM  MOKPLITUEM, Kepamuyeckue,
CTEKNsIHHbIE U 13 antoMuHueBon donbrn (11.9.1).
Ecnn ©OpaTb BO BHUMaHue pasHoobpasue
hopMbl 1 BO3MOXHOCTM MPUMEHEHUS, CamMbIMU
YHMBEpPCAanbHbIMU ABMSOTCA KECTsHble (POPMbI.
Mepen  nepBbIM  UCMOMb30BAHWEM,  HOBYIO
KECTsIHYt0 (hopMy criegyet 3anedyb B CUJSIbHO
HarpeTom OyXOBOM Lukady, Y4Tobbl oHa noTepsna
CBOW 3anax.

dopmbl criegyeT HaNOMNHATL TECTOM A0 2/3 BbICOTHI,
oCTaBrsisi Heobxo4Mmoe Arsi pocTa MecTo.

- Ons 3anekaHus MOXHO “crornb3oBaTh
nocyay KepamMuyeckyto, CTEKNSIHHYO,
CTanbHyl0 3ManupoBaHHYl0 W  YyryHHylo, ¢

TemnepaTtypocToikumn pydkamum (11.9.2). Bnoga
OOMKHbI MOMeLLaTbCsl B pa3orpeTbii  OyXOBOW
wkad.

brioga pomkHbl nomMewatbCs B pa3orpeThbiit
ayxoBon wWwkad. HekoTopble KyXOHHble NANUTBI

OCHalLeHbl (YHKLMEN , NpefiHa3HaYeHHoM ans
GLICTPOro pasorpesa AyxoBoro wkada.

Bo Bpemsi 3anekaHus, nMpor JormkeH o6orpeBaTtbest
paBHOMEpPHO. 3TO %cnoame BbINOSHAETCA NpU

BblbOpe hyHKLUMM nunm nnm

Ecnn Bepx nwupora CrAVLWIKOM TEMHbIR, TO B
cnegywowmi pa3 ¢gopMmy c nuporom crnegyet
NMOMECTUTb Ha HU3LLUIA YPOBEHb AyXOBOro Lukada
1 BbIGPaTh HM3LLYIO TeMnepaTypy, HO B TOXe Bpems
gornblue nevb.

Ecnv HM3 nupora CAWWKOM TEMHbIR, TO B
crnegylwmn pa3 ¢opMy MNOMECTUTb Bbllle WU
BbIGpaTh HU3LLYIO TeMneparypy.

Bo Bpems 3anekaHus, cnenyet nsberatb CMLLKOM
BbICOKOW TemrnepaTypbl, MOCKOMbKY Torda TecTo
He BbIpacTUT M MoxeT obpasoBaTbcs 3akan. B
TO Xe Bpems CNULIKOM AOroe AepxaHuwe TecTa
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B HarpeToM AyXOBOM LUKady MOXET Bbl3BaTb €ro
npuropaHne v BbiCbiXaHue.
Mpu BbIGOPE TemnepaTypbl U BpEMEHW 3anekaHus
HeobX0AMMO YyYMTbIBaTb MacCy W KOHCUCTEHLIMIO
3anekaemoro TecTa.
MMocyay c¢ 6nogamMm  MOXHO nomelatb Ha
COOTBETCTBYHOLLEM YPOBHE AYXOBOTO LuKada.
[Monb3oBaTtenb, pyKOBOAACb CBOUMW  SIMYHBIMU
HabnaeHnsMY 1 ONbITOM AOSKEH caMm nogobpaTb
camblil  ONTUMArbHbIA YPOBEHb PACMONOXEHUS
6niog, a Takke Temnepatypy M pexum paboTbl
OyXO0BOrO LuKada.
[Mpn nepBomM 3anekaHWW nydlle BCEro HavaTb CO
CPELHNX 3HAYEHUI TeMnepaTyp, NpeacTaBNeHHbIX
peuenTax, a B cry4yae HeobxogumoctTn B
cneayoLmMin pa3 yCTaHOBUTb BbICLLYH UMW HASLLYIO
Temnepatypy. Huswas TemnepaTypa Bbi3biBaeT
bornee paBHOMEPHYIO OKpacky TecTa.
Ona Toro, 4tobbl npoBepuTb, [OTOB 1K
nMpor, HeobXOAMMO HECKONbKO MUHYT nepes
BbIKMIOYEHNEM [OYyXOBOro Lkada BOTKHYTb B
TECTO [AepeBsHHy0 nanouky. Ecnu Tecto He
NPUKNenBaeTcs K nanoyke — nupor rotoB. llocne
3anekaHusl, NMpor crieqyeT OCTaBUTb B [1YXOBOM
LwKkady eLle Ha NPOTHKEHUN OKOMO 5 MUHYT.
Bo Bpems akcnnyaTaumm AyxoBoro Lwkada Heobxo-
AvMo cobnogaTh cregyowme pekoMeHgaumm:
— He JepxaTb B OyXOBOM LIKady HEHYXHOro
JononHuTensHoro o6opynoBaHus
— (bopMbl AN MUPOroB M 3anekaHoK, a Takke
nocygy QAns 3anekaHus Msca KnacTb Ha
pelleTky, a He Ha MOZHOC, B LEHTpanbHOM
mMecTe gyxoBoro wkada (11.9.3 n 11.9.4),
— BO BpeMs Bbibopa MapameTpom 3anekaHus

HeobxoAMMO yyecTb BWA MOCyAbl; nocyaa
B 3aBMCUMOCTM OT Marepuana, TOMWUHbI
CTEHOK W  OKpackM WMeeT  PasfuyHyio
TEennonpoBOAHOCTb.

Muuua

B gyxoBom wkady MOXHO uMCrneudb  nuuy,

MPUrOTOBIIEHHY CAMOCTOATENBHO UITMMOPOXEHHY!O.
PekomeHayem npeaBaputernbHO ﬁa3orpeTb OyxoBoW
wkad, ncnonb3ys yHKUMO , @ 3aTeM _ucneyb

nuuly, Mcnomnbays MYHKUMIO nnm npu
Temnepatype okono 200°C. lpu wncnonb3oBaHum
3TUX (PYHKUMUIA TENNO MPUXOAUT B OCHOBHOM CHU3Y.
Bntogo nomecTntb Ha 0ogHOM, nydLue Bcero [2] ypoBHe
AyxoBoro wkada. MNMuuua 3anevyeHHas npu dyHKUUN

,60nee BNaxHasi, a npumncnonb3oBaHnn beHKLI,VIVI

, HK3 BygeT 6onee xpynkuin. MopoXXeHHy Ny
MOXHO BKNafblBaTb HEMOCPEACTBEHHO B HarpeTbii
[OyXOBOW WKad M 3anekaThb, Kak ONMcaHo BbILLE.



3anekaHune msica B COOCTBEHHOM COKYy nyduie Bcero

nony4yaeTcs npy MCNonb30BaHUN (YHKLUM , B
ocoBeHHOCTM Ansi MocTHoro Msica. [Apyrve Buabl
Msica, B TOM uucrne dhapll U NTULy MOXHO 3anekaTtb

npu yHKUMM .

B cny4ae, ecnu Habmodaemcsi cunbHoe fnapo-
obpa3oeaHue 60 8peMsi 3afneKaHusi CUJIbHO
enaxHbix 651100, pekoMeHAyemcsi HaKpbimb
nocydy KpblwKol U CHAMb KPbIWKY Ha
3aeepuwaroujeM amarne e yesisix NoopyMsiHU8aHusl
6sm00a.

Bbineyka mpaduyuoHHbIM MemMooom C]

RU

B ma6nuyax npueedeHbl npubnusumersibHbie
memnepamypbl U 8peMsi [pu20MmoesieHusI
onsi pasnu4vHbix 651100. Pakmuyecku, mMo2ym
nposienismbcsi pa36exxHocmu, Komopble Mosib-
30eamesnib  QO/KEeH  Koppekmupoeamb  Ha
ocHoeaHUu cobcmeeHHo20 onbima. Jlyywe
ecezo0 rnpoeecmu HECKOJIbKO 3KCMepuMeHmoe
ons omoesibHbIX 651100, a Oaslee ommMemumb
onmumarsbHble 8peMsi U memrepamypy.

Tabnuya 2

Bup TecTta Temnepatypa [°C] BpeM;[iqr;z?:rc;::sEeHuﬂ
[MecoyHoe TecTo 160 - 175 1:15-1:20
OpoxokeBoe TecTo 175-190 0:50 - 1:00
Bucksut 170 - 180 0:30 - 0:40
Hn3 noa oBoLM Ha Xpynkom TecTe pasorpeTbiin AyxosoW wkad 210 - 220 0:10 - 0:25
Bynka gpoxokesas 190 - 200 0:30 - 0:40
PyneTt (56no4HbIN) 220 0:40 - 0;50
Mupor c oBoLamu 200 - 210 0:25 - 0:50
Mupor ¢ o6cbinkoi 200 - 220 0;20 - 0;30
3anekaHue Msica mpaduyuoHHbLIM MemMoooM C] Tabnuya 3

Bua msaca KonuuectBo [kr] Temnepatypa [°C] Bpems npurotoBneHus [4ac. : MUH.]
[oBsavHa 1 220 - 250 2:00 - 2:30
CBUHWHA 1 210 - 225 1:30 - 2:00
TensTuHa 1 210-225 1:45 - 2:00
BapaHnuHa 1 210 - 225 1:30 - 2:00
[nub (3asu) 2 pasorpeTblin 4yxoBon Wwkad 1:00 - 1:50
210-230
Kypuua 1 225 - 250 0:45 - 1:00
Pbiba 1 210-225 0:45 - 1:00

X
3anekaHue u myuieHue Msica c ucriojib3oeaHueM KOHeeKyuu

Ta6bnuuya 4

Bua msaca KonuuecTtBo [kr] Temnepatypa [°C] Bpems npurotoBneHusa [4ac. : MuH.]
LbinnsTa 1 180 0:50 - 1:00
Onyb 1-1,5 160 2:00 —2:20
TenatuHa 1 160 1:40 — 2:20
CBUHWHA 1 175 1:50 — 2:00
loBsanHa 1 160 2:00 - 2:30
l'ych, yTka - 175 B 3aBucumocTy ot macchl
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Bbiney4ka ¢ ucrnosib308aHUeM KOH8eKyuu

Ta6bnuuya 5

Bupa tecta Temnepatypa [°C] Bpems npurotoBneHus [4ac. : MUH.]
Busa 100 1:00 - 1:10
MecouHoe TecTo 160 1:05-1:10
[poxokeBoe TecTo 160 1:00 - 1:10
[poxokeBoii nupor 175 0:40 — 0:45
Mupor ¢ obcbinkon 175 0:20 - 0:30
Mupor ¢ oBowamm 175 0:40 — 0:55
Bucksut 160 0:30 — 0:40

3anekaHue Ha peuwemke @

Ta6bnuya 6
Bpems npurotoBnenus [4ac. : MuH.]
Briogo
1 cTopoHa 2 cTopoHa
Kotnerta n otbuBHas cBuHas 8-10 6-10
Mopuusi CBUHUHBI 10-12 6-8
Cocucku (konbackm) 8-10 6-8
Wawnbik 7-8 5-6
CTeliK roBsxuit 6-7 5-6
Mopuus roBsianHbl 10-12 10-12
OT6MBHas Tensybs 6-8 6-8
Creiik Tensuunii 6-7 5-6
LibinneHok (nonosuHa) 10 — 15 (BHYTp. CTOpOHa) 10 — 12 (BHELLH. CTOpOHa)
dune u3 pbibbl 6-7 4-5
dopenb 4-7 6
peHkn 2-3 2-
TocTbl 3-5 2-3
KYXHW.

1 2 He wucnonb3oBaTb XeCTKMX MORLWKNX CcpencTtse

y4 B Yxon v oumcTka | MM MeTannmyeckmx Hp%ﬂMeTOB ONa  OYUCTKU
CTEKINAHHbIX MOBEPXHOCTEWU, NOCKOJIbKY OHU MOTyT

ﬂ BHUMAHMUE!
Meped mem, kak npUCMynuUMb K 04UCMKe, OMKJIIHO-
Yumb 371IEKMPOHHYIO MIUMY OM 351eKmpocemu.

12.1 O6wue pekomMeHZaUUMN

KyXOHHYtO nnuMTy HeobXxoAMMO YUCTUTb Nepuo-
andeckn. [Ins 4ncTkyM He crnegyeT MCMonb3oBaTb
rpy603epHUCTBLIX CPEACTB, Lapanarowmux noBep-
XHOCTM, MPOBOSIOYHbIX  TyBOK,  arpeccuBHbIX
XMMUYECKNX CPEACTB U OCTPbIX MPEAMETOB.
OneMeHTbl U3 HepPXKaBEIOLLEN KEeCTU, PYKOSITKU U
KOHTpOrbHOE Tabro 4YMCTUTb crnabo KOHLEHTpK-
POBaHHbIMM XUAKOCTAMM, HE coepKallummm abpa-
3MBHbIX KOMMOHEHTOB.

OManupoBaHHblE MOBEPXHOCTU YUCTUTb MSIFKOM
TPSAMKON nunu rybkon, CMOYEHHON B TEMMON Bofae C
cnabo KOHLEHTPUPOBaHHbLIM MOIOLLMM CPEACTBOM,
n3beratb n3bbITka BoAbl. CunbHbIE 3arpsi3HEHUS
yOoansaTh cneyuansHbIMU CpeacTBaMu ANt YACTKU
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UX nouapanartb, YTO MOXeT BbI3BaTb fOMNaHbe
cTekna.

[ToBepXxHOCTb BapOYHON MOBEPXHOCTU BOKPYT
KOH(OPOK [OrKHa Bcerga cofepxatbcs B
YUCTOTE, MOCKONbKY 3arps3HEeHHas MOBEPXHOCTb
yXyduwaeT cropaHue rasoBon cmecu. [pu moike
rasoBo NNUTbl He AomnyckaTb MonagaHus BoAbl
nog BapoyHYyHo MOBEPXHOCTb.

KoHdbopkn n anekTponomkuratenn Bcerga [on-
XHbl OblTb YNCTbIMU, CyXMMM, YTO oBecnednT mx
npaBubHy0 paboTy.

3arpsisHeHHble PeLLeTKN CHSATb C BapOYHOW NoBep-
XHOCTUW, OTMOYUTb MX B TEMION BOA4E C MOIOLUUM
CPEeACTBOM, a 3aTeM BbIMbITb U OCYLUUTb.
MogHockndopmbIANATECTa, aTakKe NOAA0HbIANA
3anekaHus Msca, cpasy e nocre Mcnonb3oBaHus
OTMOYUTbL B TEMSION BOAE C 40GABKON XXUAKOCTM AN
MbITbS NOCYAbI, TLATENbHO BbIMbITh U NPOTEPETH
pocyxa.



* pocuM KOHTPONUPOBaTb YUCTOTY YMNIIOTHEHMUS
OBepw AyxoBoro Lwkada.

12.2 OuncTKa KpbILWKN

B uenax obneryeHusi mpouecca OYUCTKU KPbILLIKU,
CyLLEeCTBYET BO3MOXHOCTb €€ CHATb.

LeMOHTaX KpbILLKW:

—  MOIHOCTBH OTKPbITb KPbILLKY

— B3ATb €e ABYMS pykamu 3a Goka, npunogHaTb
BBEPX M BbIHYTb C KYXOHHOW NnnTbl (12.2.1).

BbIMbITE  KpPbILLKY MSArKOW TpSANKOM ¢ go6aBkoin
MOIOLLero CpeAcTBa, MPOMbITb YUCTOM BOAOW U
OTNOXWTb HaboK.

12.3 Ounctka KOHOpPOK

BHUMAHMUE!

KoHdpopku uanekmponodxueamesnuHeobxooumo
Yucmume nocne Kaxdo20 criyyasi Ipoaumusi Ha
HUX nuwu, a makxe nepuoduyecku, ydanssi c
HUX Haslem u 3a2pPsi3HeHUs.

YacTtu koHdopku (12.3.1)

1 — KpblwKa 4 —xuknep
2 — paccekaTenb 5 — nogxuraTenb
3 — kopnyc 6 — Tepmonapa

* CHATbKPBILLKM 1 paccekaTenukoHMOpOK, HAMOYUTb
UX B TEMMOW BOAE C MOIOLLMM CPEeACTBOM, a 3aTeM
BbIMbITb OTAEMbHO KaXAbl ANIEMEHT.

* OnemeHTbl KOH(OPKN MOXHO ObITb ryoKOM unu
LWEeTKON, a Aana npobuBaHWs OTBepCcTUA Ans
nnamMeHn UCMornb3oBaTb METaNNMYeCcKuin NPoBoA.
[Mocne MoOMKM  npoBepuTb  MPOHMLAEMOCTb
OTBEPCTUN.

» Paccekatenn HeoGXxoOQMMO MblTb MOCME KaXgoro
3arpsisHeHns, 4Tobbl M3bexaTb obpasoBaHusi
YCTOMYMBBIX MATEH.

» Kopnyc B HenocpeacTBeHHON OnM30CTU OT XuKnepa
[OoMmkeH ObITb Bcerga 4ucTbiM.  3arpsisHeHue,
Hakannueawlleecs BOMM3N  XKUKNepa, MOXeT
BbI3BaTb €ro 3aKynopusaHue, a KOHOPKMN MOryT
ropetb crabbiM nnameHem unu Booblue He ByayT
ropeTb.

* XKuknepbl nNpoYNCTUTL KUCTOYKOM CMOYEHHOWN
pacTBopuTenem.
* Yuctble  anemMeHTbl  KOHOPOK  TwaTenbHO

BbICYLLUWTb, MOCKOMbKY BlaraMOXXeTnpensiTCTBOBaTb
3aXuraHuo rasa unn NpuBecTn K HernpasuilbHOMY
ropeHuto. llocne cylweHus anemeHTbl KOHOPOK
cobpaTb B 06paTHOW MOCreaoBaTeNbHOCTM OT
pa3bopku, Npu aToM obpalas BHUMaHWe, YTobbl
He NOBPEAMUTb XKUKIepbl.

RU

* [OBEPXHOCTV M3 HepXKaBewLLE XecTu crnegyet
MbITb AOCTYMHbIMU Ha pblHKE CpeAcTBaMu Ans
YUCTKUN KYXOHHbIX NnnT (12.4.1).

12.4 Ounctka Bapo4HOM NNUTHI

12.5 Ounctka gyxoBoro wkada

* lMepen Tem, Kak NpPUCTYNUTb K YMCTKe, criegyeT
nopoXaartb, MoKa AyXOBOW LIKad He OCTbIHET.
OCTOPOXHO Ha ropsiyMe cnupanum — MOXHO
obxeybcsl.

e [lyxoBon Lwkad nyywe BCEro YUCTUTb Mocrne
Kaxgoro Monb30BaHus, 4TOObl He [0NnyCTUTb
NMOBTOPHOIO 3arnekaHus OCTaTKOB efbl W Kanenb
Xupa.

* He BbInvMBaTh Ha OHO Kamepbl OyxOBOro Likada,
MOCKONbKY BOA4@ MOXET MoMnacTb Ha HMXKHIOK
cnuvparns.

- Bo Bpemsa MOVKM BepxHenW CTEeHKUM Kamepbl
OyX0BOro Lkadga crnegyetr obpatutb BHUMaHue
Ha pacrnornoXeHHbIe TaM 3MeKTpUYEeCcKne cnmpanu,
AaTyvk Temnepatypbl U NamMoyKy MOOCBETKM
ayxoBoro wkada. He HapywuTb  nosvuum
YCTaHOBKM AaTyuka.

* B uenax obneryeHus oumcTka OyxoBOro Likada
CyLLeCTBYET BO3MOXHOCTb CHSTb OBEpb W Ham-
paBnsmLime.

OeMoHTax ABepu AyxoBoro wkada:

—  MOMHOCTbIO OTKPbITh ABEPb,

— 3abnokupoBatb obe netnn (12.5.1) c obeux
CTOPOH OBEpU MyTeM BroxeHus obownmbl 1 Ha
3ybeu 2 ckobbl 3 netnu (12.5.2),

— 3aTeM B3ATb ABYMSsI pyKaMu ABEPb, MEASIEHHO ee
obopaunBaTb B HanpaBneHUy 3akpblTs A0 yrna
HaknoHa 45° n BbIHyTb NeTnu ¢ rHe3g (12.5.3)

BHUMAHMUE!

1. yea nemnu HamsiHyma 6onbwum ycunuem, u
05151 amoeo 80 epeMsi CHsImusi 0eepu Ayxo08020
wkagha cobs1ro0ame 0CMOPOXHOCMb, YMOOBbI
He npuxxamb nanbybl.

2. 3anpewaemcs Mbimb Ayxoeoli wkag ycmpoli-
cmeamu, obpa3syrowyumu nap nod dasrsieHuUeM.

[JeMOoHTaX HanpaBnsilOLWKUX:

—  HaXMWUTE BHWU3 BEPXHWUIA NPYT Hanpaensowmx 1,
BbIHbTE MpuLen 2 u3 oteepcTus 3 (12.5.4),

— Hanpasnsiowme 1 OTOrHUTE BHYTPb OYXOBKU ”
BblABVHbTE KpawmHWe MpyTbl HanpaensawoLWmX 13
oTBepcTun 4,

Mocne [AeMoHTaxa MNecTHUYHbIX HanpasrsoWwmX,
BHYTPEHHOCTb Kamepbl [AyXOBOro Likada MOXHO
BbIMbITb.

* BbimouuTe Hanpasndawwune B Tennon Boge C
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MOHOLLMM CPEeACTBOM, a 3aTeM OYUCTUTE UX ryBKoW
W MSATKOW LLIETOYKON.

* [lyxoBble  LWKadbl
amanbto.

» [lyxoBon wwkad YMCTUTb CPEACTBAMM ANIS OYUCTKU
nAnTbI.

e [Ing ouyncTkm nnoxo ygansemblX 3arpssHeHun,
MOXHO WCMOMb30BaTh creuuanbHble CpeacTsa,
npefHasHavYeHHble ANst O4UCTKM OyXOBbIX LLKAdOB.
OpHako 3T npenaparbl arpeccuBHbIE U MO3TOMY
UX cregyet MNPUMEHsTb B ManblX KonmuM4ecTBax
M O4YeHb OCTOPOXHO, COOMoAas pekomeHgaumu
Npon3BOAUTENS 3TUX CPEACTB.

« B cnyyae 3arpAsHeHus nnadoHa nammnouvku
OyXxoBoro wkadha, cnegyet ero BblHYTb, NOMbITb U
BbITepeTb Aocyxa (12.5.5).

MOKPbITbl  KepaMuyecKkomn

F\||

|
=l

m BHUMAHMUE!

ﬂeped meM, KakK npucmynumb K ycmpaHeHuUro
rnosloMok, eo u3bexxaHue €03MOXHOCMU yodapa
MOKOM, omcoeduHUmMb KyXOHHYI maumy om
anekmpocemu.

A N
I o Vcrpauenne nonomMok

* B rapaHTuiiHbIN Neprog BCe BO3MOXHbIE PEMOHTbI,
KpOMe NepeyncneHHbIX HKe, AOIMKEH BbIMOMHATD
aBTOPWU3NPOBAHHbLIN CEPBUCHBIA MYHKT.

« Ecnn BO Bpems akcnnyatauuu ycTponcTBa BO3-
HUKHYT nomexu, cnegyeT yb6eanTbCcs, OCHOBbLIBAsCh
Ha HWXe NpeacTaBleHHbIX peKoMeHAaLUmsX, MoXxe-
Te nu Bbl caMOCTOATENBHO YCTPAHWUTL MOMOMKY.

Mpo6nema

PelwweHue

Mbe3os3axuranka He 3a)xuraet rasa unu He
KaXkablii pa3 ero 3axuraeT -

—

13.1.1

13.1.2

Y6eputech, 4T KyXOHHasaA niunTa noakrnoyeHa K anekTpoceTun.
Ounctute n OCYyLLUNTE ANEeMEHTbI Topenkn N nbe3o3axurarnky.

— Y6egutecb, 4TO KPbILKA WM KOMMayky TFOpenok MpaBuIlbHO
g CMOHTUPOBAHbI.
— Haxumasn cBepxy Ha KpbilKy ropenku, npoTpute ee O Konnak,

rnosopayvBasi Bnpaeo v Bneso (puc. 13.1.1).
MpoTtpute anekTpoa
OCTOPOXHO HanunbHUKoM (puc. 13.1.2).

nbe3o3axuranky >KeCTKOW LEeTOYKOM wnu

Mocne YCTaQHOBKW PYy4kM B TMONOXEeHue | —
OKOHOMHO€e nnamsa . - ra3 nortyxaet unu | —

nnams CrunLKoM BblCOKOe nnams

W36eraiiTe CKBO3HSIKOB B KyXOHHOM MOMELLEHUN
O6patTech K YCTAHOBLUWKY, 4TOBblI OTPErynMpoBaTb 3KOHOMHOE

HecTtabunbHoe nnamsi

Y6egutecb, 4TO 3nemMeHTbl ropenkn 4uctble, Cyxme Wn 4YTO OHU
npaBuJibHO CMOHTUPOBAHbI.

[a3 B ropenke He 3axuraercsi

He sanueaTte

Y6eputech, YTO Pe3MHOBBIN MPOBOA HE MPULLEMITEH B Crlydae nuTaHns
KMOKUM ra3om 13 GansoHa.

Y6enutech, YTO rMaBHbIN ra3oBbIv KNanaH OTKPbIT.

Y6eauTech, YTO ra3oBblil 6annoH He NycTon.

Ecnu ycrtaHoBrneHa HoBasi KyXOHHasi NivTa UnuM 3ameHeH rasoBblii
6annoH HOBbIM, MOBTOPSINTE MpoLEeaypy 3aXuraHust 4O MOMEHTa,

800K noka ra3 He JOWAET AOT ropenku.
— YBeauTech, YTO COMMO MMM NMaMeHHbIE OTBEPCTUS B FOpEerke He
W 3acopeHbl Wnu 3anuTbl. Ecny Tak, ouMcTMTe OTBEpCTME Ccomna,
T ucnonb3ys Gynaeky WnW wrmy. [N OYUCTKN OTBEPCTUI B ropernke
~ MCNONb3YITE LETOUKY, @ 3aTeM OCYLINTE BCE SMNEMEHTbI.
Mocne  oceoboxaeHus  pydku  ras [ KyxoHHas nnuTa ¢ 3almToi OT yTeuku rasa
notyxaet — ECnu aneKkTpOnomKMr HaxoaWTCS B PydKe, YCTAHOBUTE PyuKy Ha

6onbLuoe nnams
HaXkaToi [0 yrnopa eLle B TeYEHNE HECKOMbKMX CeKyHA,.

, HAXXMUTE ee, arnocre 3aX>KeHIs rasa yaepxusarre
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Mpu 3axKUraHNM OAHOM U3 FOPENoOK UCKPSAT
3MEeKTPOMNOMXKUI BCEX OCTasbHbIX FOPEsioK
BapOYHOW NaHesnm

HopmanbHoe siBnexue
Mocne HaxaTusi BbIOpaHHOM Ppyykn obpasyeTcs wuckpa BO BCeX
ropernkax.

Ha pnetansix u3 HepxxasetoLeri ctanu (inox)
obpasytoTcs NsATHa, KOTOPble HEBO3MOXHO
yoanuTb C  MOMOLUbIO  CTaHAapPTHbIX
cpeacTs

— MoBepxHocTn u3 Hep)KaBelOLl.l,eﬁ cTanun 4YucTute nocrne
Kaxaoro 3arpsisHeHus, UCNonb3ysl UCKNHYUTEeNbLHO cpencTBa.
npeaHasHa4eHHblIe Ana o4YUcTKu HEQ)KaBe}Ogeﬁ cTanu.

B nyxoBke o6pasyeTtcs AbiM

ZATIT N

— OTKpONTE OKHO, YTOBLI NPOBETPUTL NMOMELLIEHNE

— [Mocne oxnaxaeHwst AyX0BKU O4YUCTUTE Kamepy BHYTPU, Npexae BCero
BepTen.

— Mpu obxapusaHuu Gnoa  MCMonb3yiTe MNOALOH AfA  Kanatlowero
xupa.

Ha T1abno nporpammaropa MuraioT Hynu
,0.00”

MageHne NMbo KOPOTKOE BbIKIOYEHNE HAaNps-XeHus B ceTn. OTCOEANHNUTD
KYXOHHYIO MMAWTY OT 3reKTpPOoCeTW, MOAOXKAATb HECKONbKO CEeKyHA,
NMOBTOPHO MOACOEAMHWUTL K CEeTU, a Ha nporpaMmmaTtope YCTaHOBUTb
Tekyyee Bpemsi.

He pabotaeT nofgceeTka AyXOBKN

0
BN

= l

4|

w
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1. Y6eamtech, 4To NnuTa NoAKIOHEHa K ANeKTpoceTu.

2. He poBuH4YeHa vnu neperopena namroyka

MNepe. aneHnem necdeKToB OTKMIOYUTE NIUTY OT INEKTPOCETH

— OTBUHTUTE CTEKNsHHbIM Konmak 1 namnoykn u3 natpoHa 2 un
[OKpYTUTE NaMmoyKy 3 unm sameHunTe ee HoBow (Tun namnoyku: E14
230B 25Bt TennocToiikocTs 3000C).

MoBpexaeH cunosoii kabenb

Ecnu nospeautcst cunoson kabenb KyXOHHON NAWTbI, TO 3aMEHUTb ero
[OIMKeH NPON3BOANTENb NGO CneLnanM3mpoBaHHbI PEMOHTHBIN  MYyHKT
MW KBanNMuUMpoBaHHOE NNLO B LieNsX NpeaoTBpaLleHns OnacHOCTY.

Bntogo He nony4yaetcs

MapameTpbl npurotoBneHus Gnioga, ykasaHHble B PYKOBOACTBE MO
obcnyxuBaHuio, SBNATCS NpUMBnuauTensHbiMi. Ha npaktuke 3Tu
napameTpbl 3aBUCSAT OT Macchbl 6moaa, KOHCUCTEHLMM TecTa, YPOBHS,
Ha KOTOpOM pa3MelleHo 6mioao u T.n. MNoaTomy coBeTyem caenatb
HECKONMbKO MOMbITOK Ans M3nobrneHHbIx Onog, a 3ateMm 3anucaTb
onTMMaribHOE BPeMs 1 TeMMepaTypy.

NMPUMEYAHUE !

Ecnu nocne BbINOMHEHUA 3TUX AeACTBUA NPMOOpP nonpexHeMy He paboTaeT, o6paTuTech B cepBUC-

LIeHTp.
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[aHHoe ycTponcTBOo  0603HAYEHO
B cooTtBeTcTBUM C EBponenckon
OvpektvBon  2002/96/EC  3Hakom
nepeYepkHyTOro  MYCOPHOIMO  KOH-
TenHepa.

o N E

Takow 3Hak MHpopmupyeT, 4To flaHHOoe 0b6opyaoBaHve
nocrie 3aBepLUeHWsi ero SKCnryatauum He MOXeT
ObiTb MOMELLUEHO BMecCTe C Apyrumy OTxogamu
[OMalLLHero Xo3sancTBea.

[Monb3oBaTenb 00653aH chatb YCTPOWNCTBO
cneunanbHbIM oOpraHam, 3aHumarolmmcst cbopom
OTpaboTaHHOrO 3NEKTPUYECKOTO U 3MEeKTPOHHOTo
obopyaoBaHus.

Hapgnexawee obpaweHne ¢ oTpaboTaHHbIM
3NEeKTPUYECKMM W 3MEeKTPOHHbIM 0bopyaoBaHeM
CnocobCTBYeT M36EXaHWI0 OMNacHbIX Anst 300POBbst
nogen 7] BHELWWHeN  cpeadbl nocneacTeun,
BO3HMKaOLWMNX BCEACTBNE HEMNpaBWUIbHOMO XpaHe-
HUS 1 NepepaboTku Takoro obopynoBaHUS.

TexHUuyeckue nNapameTpbi AyXOBOro wkada

5CF-56MSP B/X/IM

Knacc aHepreTuyeckoi apeKkTMBHOCTU 1) A
MoTpeGneHre aeKTPOSHEPrN — TPAAULIMOHHOE 3anekaHue [kBT] 2) 0,79
MoTpebneHne aneKkTpoaHeprum — KOHBEKLMOHHOE 3anekaHue [KBT] 2) 0,95
MonesHbii 06bem AyxoBoro Lwkada [n] 53
Pa3mep kamepbl Ayx0BOro Lukadga cpeaHuin
Bpemsi HeoGxoaMmoe Ha NporpeBaHue CTaH4apTHOW BbINeYKM [MUH] 45
[MoneaHasi NoBepXHOCTb camoro GornbLLIOro NoAHoca Ans 3anekaHus [CM2] 1080

1) B nnanasoHe ot A (HanBonee ahdekTUBHbI) 10 G (HanMeHee 3hheKTUBHBII)

2) Ins cTaHAapTHOM BhIMNEYKN
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The appliances comply with the following Directives: A

2006/95/WE — The Low Voltage Directive

2004/108/WE — 2004/108/EC Electromagnetic Compatibility

90/396/EEC — The Gas Appliances Directive )
NOTE! )
Before installing and operating the appliance, please read this in-
struction manual carefully. All graphic illustrations contained in
this instruction manual are numbered. The numbers appearing on
illustrations correspond to the numbers in the text. )

@ Identification of the 3

appliance Important information !

Your appliance is shown on Fig. 1.1.1.

RN

This appliance is not intended for use by indivi-
duals (including children) with impaired physical,
~ mental or sensory functions or individuals with
‘ Product specifications insufficient experience or knowledge of the ap-
pliance, unless the use of the appliance by such
persons takes place under proper supervision or
in accordance with the instruction manual sup-
plied to them by persons responsible for their sa-
fety. Never let children play with the appliance.
2. The appliance must be installed in accordance
2.2 Class of appliance — 1 (stand-alone) with the regulations in force and should be used
only in well ventilated rooms.
3. Packaging materials should be kept away from

e

2.1 Intended use

This gas-electric cooker is intended for preparing
meals at household only. The use of this appliance
for other purposes is prohibited!

2.3 Gas type — Il 5,35

2.4 Burner nominal output: children as they might be very dangerous for
Small burner —1.0 kW them.
Medium burner —-1.75 kW 4. The product should be installed 8 hours after it
Large burner -3.0kW has been placed in the kitchen.
2.5 Construction and accessories (1.1.1) 5. Prior to installation, ensure that the local supply
1 - gas hob conditions (type of gas and gas pressure) and

the adjustment conditions are compatible with

2 — electri e I :
electic oven the specifications indicated in the nameplate.

3 — control panel

4 — oven door 6. The appliance is suitable for connecting to a flue
5 —lid gas outlet. It must be installed and connected in
6 — drawer accordance with the valid installation regulations.
7 — small burner Particular attention must be given to the relevant
8 — medium burner requirements regarding ventilation.
9 — large burner 7. The appliance should be connected to the gas
10 — grid supply system or LPG cylinder and adjusted only
11 — baking tray by a certified fitter of gas appliances or a techni-
12 — baking grid cian of an authorised service centre, which sho-
uld be indicated on the product’s warranty card.
2.6 Control panel (2.6.1) The lack of such confirmation will render the war-
1 — burner knobs ranty null and void.
2 — oven control knob 8. In the event of failure, particularly gas leaks or
3 — temperature adjustment knob short-circuits, turn the appliance off and contact
4 — oven indicator light your authorized service centre immediately. A
5 — temperature adjustment light faulty appliance must not be used until repaired.

6 — electronic timer
18
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10.

The manufacturer declines any responsibility for
injury or damage due to the improper installation,
connection to a faulty gas supply system or im-
proper use of the appliance.

No unauthorized repairs are allowed, except for
replacing the oven lamp bulb, on pain of voiding
the warranty rights.

11. Never lift the cooker by taking hold of the handle

on the door of the oven .

. In order to upgrade the appliance and to continu-
ally improve its quality, the manufacturer reserves
the right to introduce changes in the appliance,
without prior notification to the users. However,
such modifications will not cause any difficulties
in using the appliance.

4 Safety recommendations

i

When in use, the cooker becomes very hot. Care
should be taken to avoid touching hot elements in-
side the oven. Special attention should be paid to
children.

Connection leads of other household electrical
equipment used while the cooker is being operated
should be kept away from its hot elements. Care
should be taken not to press connection leads with
the hot oven door.

Use dry protective gloves when moving the dishes
off the gas hob or the baking tins out of the oven.
Overheated fats and oils may easily catch fire, the-
refore the dishes prepared with fat or oil should
only be cooked under supervision. Never leave the
appliance unattended with gas burners turned on.
Inflammable items should be kept well away from
the burners.

Never place inflammable or heat-sensitive items in
the drawer or inside the oven.

Never overload the oven door when open. Do not
sit or stand on it.

Always stand back when opening the oven door so
that the accumulated hot air can dissipate safely.
Never place pots on gas burners if they protrude
outside the gas hob.

Heat and humidity are generated in rooms whe-
re cooking or baking appliances are installed and
used. Ensure good ventilation in the kitchen — make
sure that ventilation grates are open or install me-
chanical ventilation devices (a hood with mechani-
cal absorption of odours).

Intensive and log-term use of the appliance may
require additional ventilation, e.g. opening the win-
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dows or increasing the effectiveness of ventilation
system by setting the hood control to a higher le-
vel, if available.

« It is recommended to clean the lid before lifting it
off the hob.

» Allow the gas hob to cool down before covering it
with a lid.

« Turn all burners off before closing the lid. Glass lid

may break when heated =¥ .
* Never make any unauthorized adjustments to the

appliance, e.g. converting it to a different type of

gas or modifying the gas or power supply system.
* Do not use the appliance for heating rooms.

m In the event of an escape of gas, immedia-
tely close the valve on the gas supply line or a
gas cylinder, ventilate the room thoroughly and
call gas emergency service. During that time you
must not light matches, smoke cigarettes, turn
on or off any electrical appliances (radio, electric
bell, light switch, etc) or mechanical appliances
which produce sparks.

m Should there be a leak on the gas cylinder
valve and flames appear, throw a wet blanket
over the cylinder so that it cools down, and shut
off the cylinder valve. Never use damaged gas
cylinders!

Never place deformed or unstable cookware on
pan supports as they may turn over and spill the
burners.

— Never place empty cookware over a lit burner.
Before taking a dish off the burner, reduce the
flame or put it out completely.

Keep the burners clean; prevent the dishes from
overflowing and flooding the burners.

[ ]

6.1.After removing the packaging, check the applian-
ce for any visible damage. Do not install the co-
oker if the appliance has been damaged during
transport.

6.2.Remove all stickers from the appliance. Clean all
parts of the cooker thoroughly to remove the re-
maining glue.



6.3.The room where the cooker is to be installed
should be dry and well ventilated

6.4.The position of the cooker should ensure free
access to all controls. It is not recommended to
place the appliance on the base

6.5.The appliance should be installed away from
flammable materials. The kitchen wall adjacent
to the cooker should be made of non-flammable
materials

6.6.Provide sufficient open space above the cooker
to allow cooking vapours to dissipate. A ventila-
ting hood can be installed in order to absorb or
discharge the vapours. The distance between
the gas hob and the hood should be at least 650
mm (fig. 6.6.1).

6.7.  The cooker should be installed in a set of ca-
binets not higher than 850mm. Do not fit kitchen
cabinets over the cooker.

6.8.The cooker is fitted with levelling feet which allow
adjusting the level of the appliance. The feet are
accessible after removing the drawer (fig. 6.8.2)
or tilting the cooker (fig. 6.8.1). Rotate the feet
one way or other, as required.

| & | = |
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» The cooker is equipped with a G%.” stub pipe.
Using proper fittings, connect the stub pipe to the
gas supply system.

* The cooker may be connected to the natural gas
supply system or LPG cylinder.

» Before proceeding with the connecting activities,
make sure that the gas tap is closed.

* It is recommended to seal the connections with a
Teflon tape.

7.1 Connecting to the natural gas supply sys-
tem

» The cooker may be connected to the gas supply
system using a rigid pipe or a flexible metal hose
conforming to the requirements of national stan-
dards

* The maximum length of the flexible hose must not
exceed 2.0 m. The hose must not come into con-
tact with any moving parts. Sufficient space must
be provided for the hose

* When connecting to a rigid pipe, care must be ta-
ken to avoid exposing any part of the device or
point of gas installation to excessive mechanical
stress.

7.2 Connecting to an LPG cylinder
« If you wish to use an LPG cylinder, do not install

EN

the cooker in the basement or in any other room
where the floor is below the ground level, as LPG
is heavier than air and accumulates at the floor le-
vel.

* When connecting the appliance to an LPG cylinder,
use a rubber hose conforming to the requirements
of national standards

» To connect the cooker with a rubber hose, use a
steel pipe with the length not less than 0.5 m.

» The length of the rubber hose should not exceed
1.5 m. Upon connecting, the hose should be secu-
red with hose clamps at each end.

¢ The hose must not be choked, twisted or bent shar-
ply and must be accessible along its entire length.

* The hose must not laid near any sources of exces-
sive heat (max. 50°C)

* Broken hose must be immediately replaced. Any
repairs to a leaky hose are strictly forbidden.

« Every time you connect the cooker to the LPG cy-
linder, check the air tightness at the cylinder valve
and at the connection of the regulator to the cylin-
der, and its operation.

WARNING!

1. Under no circumstances can the air tightness
be checked by means of a naked flame (e.g.
with a match or candle). Danger of explosion!
Use soapy water to check the air tightness.

2. The condition of the hose and the tightness of
the connection should be checked periodically
in accordance with the applicable regulations.

3. Rubbed hose must not come into contact with
any hot elements of the cooker.

7.3 Replacing the nozzles

If it is required to change the type of gas supplied
to the cooker, it is necessary to replace the nozzles
and fill in the “Gas Conversion” sticker supplied with
the appliance in a plastic seal containing the warran-
ty card and the instruction manual. Upon specifying
what type of gas the appliance was converted to, put
the sticker on the appliance.

Replacing the nozzles

— shut off the valve cutting off the cooker from the
gas supply system or from the cylinder,

— turn off all gas taps in the cooker,

— remove pan supports, lids and rings from burners
on the gas hob,

— remove the nozzles and replace then according
to Table 1,

— put hob burners’ lids and rings back into place,

— adjust gas taps on the gas hob,

— check the connections for soundness.
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7.4 Adjusting the gas taps

The adjustment of hob burner taps is accomplished
by setting the flame on the burner in the simmering
position.

Adjusting the taps:

— open the gas flow with the knob and light the bur-
ner to be adjusted,

— set the knob in simmering flame position ‘, and
then, maintaining that position, remove the knob
from the tap pin and watch the burner’s flame

— turn the adjustment screw “A” (fig. 7.4.1) and
watch the flame; set the flame to such a size that
will prevent it from being extinguished by a slight
draught or during the operation of quickly turning
the knob from the full to the simmering position
of the flame and back;

— the adjustment is correct when the core of the
flame is cone-shaped in green and blue colour
and is ca. 2 —4 mm tall

— if there are perceptible changes of gas pressure
in the gas supply system (change in the size of
flame at full flow), the simmering flame should be
set when pressure in the system is low to pre-
vent the burner from extinguishing during normal
use,

— upon adjusting the taps, put the knob back in its
position and turn off the flame.

The amount of gas used with taps set to minimal gas
flow corresponds to ca. 25 % of use when the taps

are set to full flame.
Connecting the cooker ‘

i§ ‘ LY to power sunply
| l L |l |

8.1 The cooker is equipped with the power cord with
a plug and must be connected to a mains socket
properly fitted with earth contact (fig. 8.1.1).

8.2 If the power cord is not fitted with a plug, the plug
must be connected to it. The cord must be fitted
with a plug with a proper grounding prong. Befo-
re connecting to a power supply, ensure that:

Table 1 Burner nozzle specification

the voltage indicated on the nameplate matches
the mains voltage at the site where the appliance
is connected

the performance of the power supply at the place
of connection is sufficient to meet the maximum
power requirements of the appliance, as specified
on the nameplate.

The mains socket should be easily accessi-
ble to the user.

Make sure that the power cord does not come
into contact with hot parts of the cooker.

srem e
usc |

Wipe the enamelled and glass surfaces with a soft
damp cloth.

Make sure that all parts of the burners are positio-
ned correctly.

Remove the equipment and foil from the oven and
clean it with warm water with added detergent.

If the appliance is equipped with an electronic ti-
mer, set the current time after connecting the co-
oker to the electricity supply. Instructions for use
of the electronic timer are explained further in the
manual

Before the first use, close the oven door and turn
the oven on for ca. 30 minutes. The oven must be
[eﬁty when heated. Turn the oven control knob to

or and the temperature adjustment knob
to 250°C. The smoke and smell produced during
this procedure are only slight, provided that the
room is well ventilated, e.g. by opening the win-
dows. After it has cooled down, clean the oven ac-
cording to instructions set forth in section “Cleaning
and Maintenance”.

Arrangement of
burner nozzles

Back MZzoo7 7097

Front  Wyo7 0118

S|of3
o [N|N

Back W 110 10

Front E
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G20 20mbar G20 13mbar G30 30mbar
Small burner 084 050
Medium burner 110 065
Large burner 145

085
Back l 065 I 065 I
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!:_j ! !10 Using the gas hob !

10.1 Gas burners (fig. 10.1.1)
A — sparker
B — end of thermocouple (flame safety device)

10.2 Knobs

The gas flow in particular burners is opened and clo-
sed with the use of knobs fitted on the gas taps. Be-
fore turning the burner on, make sure that the knob
you are about to turn corresponds to the burner which
is to be used. The burners and their corresponding
knobs are shown in fig. 10.2.1.

10.3 Setting the flame

The flame should not lick around from the bottom of
a pan. The size of flame depends on the position of
the knob (fig. 10.3.1, 10.3.2, 10.3.3).

0 — burner switched off (flow of gas shut off);
@ - large flame; @ - small flame (simmering)

Large flame @ (fig. 10.3.2) should be used until the
liquid is brought to boiling after which the flame sho-
uld be turned down and further cooking continued
over a small flame @ (fig. 10.3.3). The size of the fla-
me should be adjusted only within the range of small

& and large flame: @ — (fig. 10.3.4).
10.4 Lighting the burners

The cookers are equipped with a flame failure safe-
ty device which cuts off the gas flow to the burners
when the flame is extinguished, e.g. by overflowing
food.

— press the knob of the selected burner all the way
in, turn it in the counter-clockwise direction and
hold until the burner has ignited (fig. 10.4.1)

— when the burner has ignited, keep the knob pu-
shed in for ca. 5 seconds to allow the flame failu-
re device to energise

— release the knob and set the size of the flame

If the flame has accidentally extinguished, close
the gas flow and wait for at least 1 minute before
retrying to reignite the burner.

10.5 Extinguishing the burners.

Turn the burner knob in the clockwise direction to its
“0” position.

EN

10.6 Lighting the burners (cookers supplied
from an LPG cylinder)

Before lighting the first burner, open the valve on the
LPG cylinder, and then light the burner in accordance
with the above described.

When cutting off the gas flow, prior to extinguishing

the last burner:

— close the valve on the LPG cylinder,

— when the flame has gone out, close the tap of
that burner.

When the cooker is not in use, the valve of the LPG

cylinder should be closed.

10.7 Cookware selection

* Cookware base diameter should be 2-3 times
greater than the diameter of the burner ring (fig.
10.7.1). Cookware should not protrude outside the
gas hob grid and the flame should not lick around
from the bottom of a pan (fig. 10.7.2).

» Cookware should always be clean and dry as it will
then conduct and retain heat well.

* During cooking, the cookware should be covered
with lids to prevent excess amounts of vapour from
accumulating in the kitchen.

Minimal cookware dimension:

for small burner — @90 mm
for medium burner - @160 mm
for large burner — @200 mm

Hfﬁlt_.‘lglgl |
\ |

@ | Using the oven ’

When operating the appliance, it is recommended to
remove the lid (in accordance with fig. 12.2) to pre-
vent it from becoming soiled.

11.1 Parts and accessories (fig. 11.1.1)

[11, [2], [3], [4], [5] — guide levels
1 — upper heater

2 — grill heater

3 — lower heater

4 — circular heater

5 — perforeted shield

6 — oven lamp

7 — temperature sensor

11.2 Oven control knob (fig. 11.2.1)

Oven control knob enables the user to select a func-
tion suitable for preparing a particular dish. The knob
can be rotated in both directions. Shown below are
functions applicable for oven.
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@ BOOSTER (grill heater, circular heater and
the fan are active)

This function enables fast oven heat-up. Within 4 mi-

nutes, the temperature in the oven reaches 160°C

and within ca. 5 minutes it climbs to 180°C, etc.

Lower and higher temperatures are reached within

shorter or longer time spans.

Using this function:
— remove all baking trays and tins from the oven.

— set the oven control knob to

— set the desired temperature using the tempera-
ture adjustment knob

— after the oven has heat-up to the selected tem-
perature, the red indicator light goes off

— put the dish in the oven

— select oven function, e.g. using oven con-
trol knob. The dish is now being prepared in the
oven.

— you may use the timer to set the baking time.

C] Lower and upper heater turned on — conven-
tional baking

Both heaters deliver heat to the oven. Dishes
should be placed on one level of the oven, prefe-
rably the middle one. This kind of heating is ideal
for cooking cakes, meat, fish, bread, pizza, etc.

Traditional baking with heat evenly distribu-
ted by the fan

The fan circulates hot air around the dish which
is being prepared in the oven. This function
requires temperatures lower than in traditional
baking methods.

E] Traditional grilling
This faction is intended for grilling small size
dishes (steaks, kebabs, sausages, fish, toasts,
krouts, etc.)
The dish should be placed on a baking tray or a
roasting spit on the middle level of the oven.
The grilling time is assumed approximately 8 -
10 minutes per each centimeter of thickness.
Before starting to grill your dish, pre-heat the
oven at a maximum temperature. At half grilling
time, turn the dish upside down.
When grilling meat on a roasting-spit, place a
drip tray filled with ca. 0.5 | of water under the
grilled dish on a lower level of the oven.

Grilling with the fan

This function allows for grilling with heat evenly distri-
buted throughout the oven.

Lower heater and fan turned on

Both the lower heater and the fan are on. The vent
distributes the heat delivered by the lower heater.

Turbo heater (circular heater and the fan tur-
ned on)
This function is particularly useful for cooking two
dishes of the same (or similar) kind at the same
time, placed on two different levels in the oven.
The two dishes should require similar cooking
temperatures. When cooking two dishes, re-
member to set the oven temperature slightly hi-
gher and the cooking time slightly longer than
recommended for baking a single dish only.
It is best to turn the pan back to front at the end
of baking.

Turbo heater and lower heater turned on
The heat is distributed evenly around the dish
which is additionally heated at the bottom by the
lower heater.

Defrosting

With the vent turned on, the heat is distributed
evenly around the dish, thereby ensuring regu-
lar defrosting of frozen foods. This function is su-
itable for all types of frozen foods.

Frozen vegetables may be prepared straight
away without defrosting.

11.3 Temperature adjustment knob

Temperature adjustment knob (fig. 11.3.1) enables to
adjust the temperature in the oven and maintain it at
the desired level.

The temperatures indicated on the knob correspond
to the temperatures in the oven (after the heat-up).

Adjusting the temperature — turn the knob right to
the desired position within the temperature rage of
50 — 250 °C.

After baking — turn the knob left and set it to zero
indicated by a symbol of a dot (¢).

1.4

* Orange indicator light indicates that the oven is
turned on. This indicator light turns on each time
when any of the oven function has been selected
and turns off after the oven has been switched off
by setting the oven control knob to “0” (off).

* Red indicator light indicates that the temperature
adjustment knob has been used. The light appears
when the temperature adjustment knob has been
set to a particular temperature and goes off when
the selected temperature has been reached in the

Indicator lights (panel 2.6.1)
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oven. When the oven is being used, the light will
turn on or off, thereby signalling that the heaters
have been automatically switched on to maintain
the temperature in the oven or switched off when
the desired temperature has been reached.

11.5 Electronic timer

Electronic timer enables you to control the oven using
an automatic and semi-automatic mode.

It is also possible to control the oven functions manu-
ally, without using the timer.

Electronic timers’ functions are set out in separate
instructions.

11.6 Oven light .

For your comfort and safety, the oven has been fitted
with a light bulb which lights up the inside of the oven
during its operation. The light turns on after any of
the available baking functions has been selected and
goes off after the oven has been switched off.

11.7 Accessories

Standard accessories of the oven include two baking
trays (fig. 11.7.1) and a baking grid (fig. 11.7.2)

The baking grid is designed for placing baking tins
with dishes intended for baking or roasting. Certain
foods may be placed directly on the grid, e.g. meat,
sausages or fish. In such cases, a drip tray filled with
ca. 0.5 | of water must be placed underneath to col- *
lect the dripping fat. This will keep the oven clean.

11.8 Using the oven .

1. Heat the oven and put the baking tin containing
the dish on a selected oven level (fig. 11.8.1) .

2. Select a baking function using the oven control

knob, e.g. (fig. 11.8.2).

3. Set the oven to the desired temperature (e.g.
200°C) using temperature adjustment knob (fig.
11.8.3).

4. In cookers fitted with electronic timers, the work of
the oven may be programmed by the user.

5. After baking, switch off the oven by turning the
oven control knob and the temperature adjust-
ment knob to zero (off).

Note!

When in operation, the appliance must not be left
unattended, as certain parts of the cooker may
become very hot. Keep children well away!

11.9 Oven use

» For baking cakes, traditional metal cake tins may
be used as well as Teflon, ceramic, glass or alu-
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minium foil cake trays (fig. 11.9.1). The most uni-
versal are metal tins due to their various shapes
and application. Before first use, all metal cake tins
must be baked in a well-heated oven to remove
the smell.

Fill the tins 2/3 full of dough, leaving enough place
for it to rise.

Ceramic, glass, enamelled steel and cast-iron co-
okware with heat-resistant handles may be used
(fig. 11.9.2) for roasting meat.

Before putting a cake into the oven, the oven must
be pre-heated. Some cookers have the fast pre

heat function .
During baking the dough should be heated even-

ly. This can be done by choosing the C] or
function.

If the dough outer layer is too brown, next time pla-
ce the cake tin on a lower level in the oven, set a
lower temperature, and allow the dough to bake
longer.
If the dough bottom is too brown, next time place
the cake tin on a higher level in the oven and set a
lower temperature.
If you place dough in the overheated oven, the cake
may be doughy or fail to rise. If the dough stays in
the oven too long, it may dry out or the outer layer
may become too brown.
When selecting the baking time and temperature
take into account the weight and consistency of the
pastry.
Place utensils with food at any level of the oven,
depending on the used function.
Observation and experience help in choosing the
best level, temperature and oven function for a par-
ticular dish.
It is recommended to start the first baking with me-
dium temperatures, according to the recipe, and
then adjust the temperature to suit the needs the
next time. If baked in lower temperatures, the cake
becomes evenly brown all over its surface.
In order to check whether the cake is baked, it sho-
uld be pierced with a thin wooden rod a few minu-
tes before switching off the oven. The cake is ready
if it does not stick to the rod. After baking the cake
should be kept in the oven for about 5 minutes.
The following are recommended when using the
oven:
— do not use the oven for storage purposes,
— cake tins, casseroles and dishes for roasting
meat should be placed on the gridiron (central-
ly) and not on the tray (fig. 11.9.3 and 11.9.4),
— when selecting cooking parameters, take the
type of cookware to be used into consideration;
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dishes have different levels of heat conduction
depending on their material, wall thickness and
colour.

Pizza
You can make your own pizza or a frozen pizza in
the oven. It is recommended that you first preheat

the oven using the function , and then cook the
pizza at temi erature about 2000C after choosing the

function or - With these functions, the heat
is distributed mainly from the bottom. Put the dish
on one level of the oven, preferably on level [2]. The
pizza cooked usini function is less dry, where-

as using function \—J makes the pizza bottom more
crusty. Frozen pizza may be put immediately into a
preheated oven and cooked as described above.

Cakes C]

Stewing meat is best when done using the function

C] especially for lean meat. Other type of meat,
including minced meat and poultry, may be roasted

using the function

In case of heavy steam when baking very mo-
ist food, it is recommended to put a lid on the
dish and remove it towards the end of cooking to
brown the dish.

Important !

Below in tables the approximate cooking times
for various foods have been summarized. These
are only suggestions and in practice these va-
lues may vary. We recommend making several
tries for a particular dish and noting down the
optimum time and temperature.

Table 2
Cake Temperature [OC] Baking time [hour:min]

Round cake 160 - 175 1:15-1:20

Yeast cake 175 - 190 0:50 - 1:00
Sponge-cake 170 - 180 0:30 - 0:40

Short crust oven preheated 210 - 220 0:10-0:25

Plaited bun 190 - 200 0:30 - 0:40

Strudel (apple) 220 0:40 - 0;50

Fruit cake 200 - 210 0:25 - 0:50

Streusel cakes 200 - 220 0;20 - 0;30

Meat dishes C] Table 3

Meat Amount [kg] Temperature [OC] Time [hour:min]

Beef 1 220 - 250 2:00 - 2:30

Pork 1 210 - 225 1:30 - 2:00

Veal 1 210 - 225 1:45 - 2:00

Mutton 1 210 - 225 1:30 - 2:00

Game (hare) 2 oven preheated 210 - 230 1:00 - 1:50
Chicken 1 225 - 250 0:45 - 1:00

Fish 1 210 - 225 0:45 - 1:00
Roasting and stewing meat with the fan Table 4

Meat Amount [kg] Temperature [OC] Time [hour:min]

Chicken 1 180 0:50 - 1:00

Game (hare) 1-1,5 160 2:00 - 2:20

Veal 1 160 1:40 - 2:20

Pork 1 175 1:50 - 2:00

Beef 1 160 2:00 - 2:30

Goose, duck - 175 1)

1) individually adjust time to weight
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Table 5

Dish Time [min] on one side Time [min] on the other side
Chicken steak and cutlets 8-10 6-10
Joint of pork 10-12 6-8
Sausages 8-10 6-8
Kebabs 7-8 5-6
Beef steak 6-7 5-6
Joint of beef 10-12 10-12
Veal cutlet 6-8 6-8
Veal steak 6-7 5-6
Chicken - a half 10 - 15 (on the inside) 10 - 12 (on the outside)
Fillet 6-7 4-5
Krouts 2-3 1-2
Toast 3-5 2-3
Backing cakes with the fan Table 6
Cake Temperature [OC] Baking time [hour:min]
Meringues 100 1:00 - 1:10
Round cake 160 1:05-1:10
Tea cake 160 1:00 - 1:10
Yeast cake 175 0:40 - 0:45
Streusel cakes 175 0:20 - 0:30
Fruit cake 175 0:40 - 0;55
Sponge-cake 160 0:30 - 0:40
I [ | » The hob surface around burners should always be
A M clean as dirt deteriorates the combustion of gas.
/m i i = é’ Cleaning and maintenance i When cleaning the hob do not allow water to get
beneath the hob.

ﬂ NOTE !
Before proceeding with cleaning, disconnect the
cooker from the power supply.

12.1 General Tips

* The cooker should be kept clean. The following
may not be used for cleaning: abrasive powder cle-
aners, metal scouring pads, aggressive chemical
agents or sharp objects.

Stainless steel elements, knobs, dials and the con-
trol panel should be cleaned with mild liquid deter-
gents containing no abrasive agents.

For enamelled parts use a soft brush or sponge
moistened with warm water containing mild deter-
gents, avoiding excessive water. For heavily soiled
surfaces use kitchen-cleaning agents.

Do not clean glass surfaces using any abrasive
agents or metal items, as they may scratch the sur-
face and cause the glass to break.

* Burners and igniters must be kept clean and dry to
ensure their trouble-free operation.

Take the dirty grids off the gas hob, soak them in
warm water with detergent and then wash and dry
them.

Immediately after use, trays and tins for baking and
roasting should be soaked in warm water with de-
tergent and then washed and wiped dry.

» Oven door gasket should be kept clean.

12.2 Cleaning the lid

The lid can be removed before cleaning the cooker.

Removing the lid:
— open the lid completely,
— using both hands grasp the lid on the sides, lift
it up and remove it (12.2.1).

Clean the lid with a soft cloth using a mild detergent,
rinse, wipe dry and put away.
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12.3 Cleaning the burners

NOTE !
Clean the burners, sparkers each time they beco-
me spilled and also periodically remove blooms
or dirt.

Elements of the burners (fig. 12.3.1)

1-1lid 4 —nozzle
2 —ring 5 — sparker
3 — body 6 — thermocouple

» To clean the burners remove the lid and the ring

of the burners, put them in warm soapy water for

some time and then wash each part of the burner
separately.

Clean the burner elements using a sponge or a soft

brush and remove dirt from burner ports with a ste-

el wire. After cleaning check if the burner ports are
clear.

» To avoid permanent stains, rings should be washed
each time after they become soiled.

» The hob surface around the burner should be kept
clean at all times. Dirt may clog the nozzle, which
results in reduced gas flow or stoppage.

* The nozzle should be cleaned with a small paint-

brush dipped in a solvent.

Dry all the elements of the burners carefully as wet

elements may not light or cause the gas to com-

bust improperly. Assemble clean and dry burners
carrying out the disassembling steps in the reverse
order, taking care not to damage the sparkers.

12.4 Cleaning the gas hob

» For the Stainless steel hob surface use special de-
tergents for cleaning cookers (fig. 12.4.1)

12.5 Cleaning the oven

» Before cleaning the oven, ensure it is completely

cool. Hot heaters may cause burns.

Preferably clean the bottom of the oven after each

use to avoid re-heating of food and fat remnants.

* When cleaning the bottom of the oven do not pour
water on it. Take care not to flood the oven burner.

* During cleaning the upper wall of the oven pay at-

tention to electric heaters, temperature sensor and

the oven lamp; do not change position of sensor

setting.

To facilitate cleaning of the oven you can remove

the oven door.

Removing the oven door:
— open the door completely,
— lock the hinges (fig. 12.5.1) at each side by fitting

clip 1 onto catch 2 of hinge bow 3 (fig. 12.5.2),

— grasp the door with both hands, turn it by about
450 (in the closing direction) and pull the hinges
out of their seats (fig. 12.5.3).

NOTE !

1. As the hinge’s bow is very tight, remove the
doors carefully to avoid hurting your fingers.

2. It is forbidden to clean the oven with the use of
steam pressure cleaners.

Removing the guides:

— press down the top bar of guides 1 in order to
release catch 2 from hole 3 (fig. 12.5.4),

— tilt guides 1 toward the inside of the oven and
release the lower bars from holes 4,

» Steep the guides in a solution of lukewarm water
and detergent, and then brush them with the use of
a sponge or a soft brush.

Enamelled ovens are coated with ceramic ena-
mel.

» For enamel surfaces use kitchen-cleaning agents.
« For removing difficult baking stains, special oven
cleaning agents are recommended. However, the-
se agents are caustic and therefore should be used
in small quantities and with utmost care. Please
follow the manufacturer’s instructions carefully.

If the light bowl is dirty (12.5.5), unscrew the bowl,
and wash and dry it thoroughly.

f | [
‘(K ? ‘ 1 3 Troubleshooting
N vore:

Before proceeding with the troubleshooting, di-
sconnect the cooker from the power supply to
avoid being electrocuted.

* In the warranty period all repairs except for the
ones specified below should be carried out by the
authorised Servicing Point.

« If there are some disturbances during the use of
the appliance, follow the guidelines below to check
if you can repair the defect yourself.
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Igniters fail to ignite or not always ignite
the gas

—

13.11 13.1.2

Check to make sure the cooker is connected to the electrical mains.
Clean and dry the igniters and burner components.

Check to make sure the burner caps and heads are placed correctly.
Press on the burner cap and rub it against the head by turning right
and left (fig. 13.1.1).

Rub the igniter electrode with the use of hard brush or smooth file (fig.
13.1.2).

Gas burners fail to ignite

Do not flood
with water

Check to make sure the rubber hose supplying gas from the gas cylin-
der is not squeezed.

Check to make sure the gas main valve is open.

Check to make sure the gas cylinder is not empty.

In case a new cooker has been installed or the gas cylinder has been
replaced with a new one, then it is necessary to repeat the ignition
procedure until the gas reaches the burner.

Check to make sure the nozzle or burner flame holes are not clogged
or flooded. If so, un-clog the nozzle hole using a pin or needle. Clean
the burner flame holes with the use of brush, and then dry all compo-
nents.

Flame dies after releasing the knob

Your cooker is equipped with a flame failure safety device
— Where the ignition device is built in the knob set the_knob to large fla-

me @, press the knob and when the gas has ignited keep it pressed
all the way in for another few seconds. .

While igniting one of the burners all the
hob burner igniters spark

It is normal
When pressing the selected knob (with a built-in ignition device) or the
ignition button sparks are re-leased at all the burners .

After setting the knob to simmering flame
position @ - the flame dies or is too high

Avoid draughts in the kitchen,
Call the fitter to adjust simmering flame position ¢

Flame is unstable

Check to make sure that the burner components are clean, dry and
placed correctly.

Parts made of stainless steel (inox) deve-
lop stains that cannot be removed with the
use of standard cleaners

'\‘@r S /n.,_m..
0309

Stainless steel surfaces should be cleaned each time they get soiled
and only with the use of special stainless steel cleaner.
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Smoke coming out of the oven

gy

— Open the windows to air the kitchen,
— When the oven cools down, clean its interior and especially the spit.
— Use the drip tray when grilling foods.

Oven light does not function

1. Check to make sure the cooker is connected to the electrical mains.
2. The bulb is burnt or not screwed all the way in.

Disconnect the cooker from the electrical mains before fixing the
fault.

— Unscrew glass bowl 1 from light socket 2 and screw bulb 3 all the
way in or replace the bulb with a new one (bulb type: E14 230V 25W,
resistant to temperature of 3000C).

“0.00” pulsates on the display

Drop or temporary breakdown of voltage. Take the plug out of the electric
socket, wait for a while, then plug in the cord and set the current time.

Damaged power lead

In order to avoid hazards, damaged power lead should be exchanged
at the manufacturer’s or by a specialist servicing point, or by a qualified
person.

Cooking results are not what you expec-
ted

The cooking parameters given in the instruction manual should be tre-
ated as guidance only. In practice, these parameters are dependable on
the weight and consistency of food, cooking tray level, etc. Therefore, we
recommend making a few trials for your favourite foods and then writing
down the optimal time and temperature.

NOTE'!

If after completing the above steps the appliance is still inoperative contact your local service cen-

tre.

29




4 |

(|
W H ‘I'Enwronment ’

This device is labelled, in accordan-
ce with Council Directive 2002/96/EC,
1; ;I with a symbol of a crossed garbage

container.

This labelling means that the device, upon end of its
life cycle, should not be disposed of together with
other household waste.

The user is responsible for having the device collec-
ted by appropriate entities responsible for disposal of
used electrical and electronic devices.

Appropriate disposal of used electrical and electronic
devices allows to avoid hazards to the humans and
the environment connected with inappropriate stora-
ge and processing of such devices.

TECHNICAL PARAMETERS OF THE OVEN

EN

5CF-56MSP B/X/M

Energy efficiency class 1) A
Energy consumption — traditional baking [kWh] 2) 0,79
Energy consumption — roasting with forced air circulation [kWh] 2) 0,95
Oven capacity [l] 53
Oven chamber size Medium
Time needed to heat standard load [min.] 45
Surface area of max. baking tray [cm 2] 1080

1) from A (more efficient) to G (less efficient)
2) for standard load
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