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Dear Customer,

Thank you for relying on this product.

We aim to allow you to optimally and eficiently use this environ-

ment-friendly product produced in our modern facilities under precise 

conditions with respect to sense of quality in total.

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

NOTE:

This Operating Manual is prepared for multiple models. Your appliance 

may not feature some functions speciied in the manual.
The product images are schematic.

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

Products marked with (*) are optional.

"Complies with AEEE Regulation"

GB



3

CONTENTS

Important Warnings   4

Introducing The Appliance   6

Technical Speciications   7

Installation Of Appliance   7

Important Warnings 13

Control Panel 14

Program Types 16

Cooking Recommendations 17

Cooking Table 17

Using The Oven 18

Replacing Oven Lamp 19

Cleaning Oven Glass 19

Cleaning And Mounting Oven Door 20

Maintenance And Cleaning 21

Steam Cleaning 21

Accessories 22

Troubleshooting 23

Environmentally-Friendly Disposal 23

Package Information 23

GB



4

IMPORTANT WARNINGS

1. WARNING: To avoid electric shock, ensure that the 

appliance circuit is open before changing the lamp.

2. WARNING: All supply circuit connections must be 

disconnected before accessing terminals.

3. WARNING: The accessible parts may be hot during use 

of grid. Children must be kept away.

4. WARNING: Fire hazard; do not store materials on cook-

ing surface.

5. WARNING: If the surface is cracked, open the appli-

ance circuit to avoid risk of electric shock.

6. WARNING: Appliance and its accessible parts are hot 

during operation.

7. Setting conditions of this appliance are speciied 
on the label.(Or on the data plate)
8. Accessible parts might be hot during use of grill. 

Small children should be kept away.
9. WARNING: Appliance is intended for cooking only. It 

should not be used for other purposes like heating a room.

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

11. Do not use steam cleaners to clean the appliance.
12. NEVER try to put out the ire with water.  Only 

shut down the appliance circuit and then cover the 
lame with a cover or a ire blanket.

GB



5

13. Hard and abrasive cleaners or hard metal scrap-
ers should not be used to clean the oven glass door, 
as these can scratch the surface and cause breaking.
14. Ensure that door is fully closed after food is 

placed.
15. Children under 8 years of age should be kept away, 

if they cannot be monitored continuously.
16. Touching the heating elements should be avoided.
17. This appliance can be used by children over 8 

years of age, people with physical, hearing or mental 
challenges or people with lack of experience or knowl-
edge; as long as control is ensured or information is 
provided regarding the dangers.
18. The appliance hasn't been designed for opera-

tion with an external time or a separate remote control 
system.
19.This device has been designed for domestic use.
20. Cleaning and user maintenance can't be made 

by children without adult supervision.
21. Children must not play with the appliance. Clean-

ing and user maintenance shouldn't be made by chil-
dren unless they are older than 8 years old and under 
adult supervision.
22. Make sure that children at and under 8 can't reach 

appliance and appliance cable.
23. Keep curtains, tissue paper or combustible (in-

lammable) materials away from appliance before 
starting to use it. Do not place inlammable or 
combustible materials in or on the appliance.

GB
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INTRODUCING THE APPLIANCE

1.Control Panel   4.In Tray Wire Grill
2.Deep Tray*    5.Standard Tray
3.Roast Chicken Skewer  6.Oven door

7. Lamp
8. In Tray Wire Grill
9. Standard Tray 

1
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TECHNICAL SPECIFICATIONS

SPECIFICATIONS 60 cm Built-In Oven

Lamp Power 15W

Thermostat 40-240 / Max °C

Lower Heater 1200W

Upper Heater 1000W

Turbo Heater 1800W

Grill Heater Small Grill 1000W  Big Grill 2000W

Supply Voltage 220V-240V 50/60 Hz

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

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

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

INSTALLATION OF APPLIANCE

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

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

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

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

GB
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Important Warnings for Installation:

Cooling fan shall take extra steam out 

and prevent outer surfaces of appliance 
from overheating during operation of 
oven. This is a necessary condition for 
better appliance operation and better 
cooking.

Cooling fan shall continue operation 

after cooking is inished. Fan shall 
automatically stop after cooling is com-

pleted.

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

Right Place For Installation

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

• Used surfaces, synthetic laminates and adhesives must be heat re-

sistant. (minimum 100°C).

• Kitchen cupboards must be level with product and secured.
• If there is a drawer below the oven, a rack must be placed between 

oven and drawer.
WARNING: Do not install the product next to refrigerators or coolers. The 

heat emitted by the product increases the energy consumption of cooling 
devices.

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

Figure 1
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60 cm Built-In Oven Installation and Mounting

Place of use for product must be located before starting installation. 
Product mustn't be installed in places which are under the effect of 

strong air low. 
Carry the product with minimum two people. Do not drag the product so 

that loor isn't damaged. 
Remove all transportation materials inside and outside the product. 

Remove all materials and documents in the product.
Installation Under Counter

Cabin must match the dimensions provided in Figure 2. 
A clearance must be provided at the rear part of the cabin as indicated 

in the igure so that necessary ventilation can be achieved. 
After mounting, the clearance between lower and upper part of the 

counter is indicated in Figure 5 with "A". It's for ventilation and shouldn't 
be covered.

Installation In An Elevated Cabinet

Cabin must match the dimensions provided in Figure 4. 
The clearances with the dimensions indicated in the igure must be pro-

vided at the rear part of cabin, upper and lower sections so that necessary 
ventilation can be achieved.

Installation Requirements

Product dimensions are provided in the Figure 3. 
Furniture surfaces for mounting and mounting materials to be used 

must have a minimum temperature resistance of 100 °C. 
Mounting cabin must be secured and its floor must be plane for product 

not to tilt over. 
Cabin floor must have a minimum strength that would handle a load of 

60 kg. 

Placing and Securing the Oven

Place the oven into the cabin with two or more people. 
Ensure that oven's frame and front edge of the furniture match       

uniformly. 

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

Fix the oven to the furniture by using the screws provided with the 
product. Screws must be mounted as shown in Figure 5 by passing them 
through plastics attached to frame of the product. Screws mustn't be 
overtightened. Otherwise, screw sockets might be worn. 

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

Electrical Connection 

Mounting place of the product must have appropriate electrical instal-
lation. 

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

Product connection must be made in accordance with local and nation-

al electrical requirements. 

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

Mounting

Figure 2
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IMPORTANT WARNINGS

Electrical Connection and Safety

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

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

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

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

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power 

A

Figure 5
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supply compliant and requires a 16 Amp fuse. If your power network 
is different that these indicated values, refer to an electrician or your 
authorized service.

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

• Phase (to live terminal) brown cable
• Blue cable to neutral terminal
• Yellow-green cable to earth terminal
Oven disconnecting switches must be in an accessible place for inal 

user while oven is in its place.
Power supply cable (plug in cable) mustn't touch hot parts of the appliance.
If supply cord (plug in cable) is damaged, this cord must be replaced 

by the importer or its service agent or an equally competent personnel to 
prevent a hazardous situation.

CONTROL PANEL

Adjustment can be made only when button is popped for models with 
pop-up button.

Make sure that button is popped by pressing on the 
button as shown in the igure at left side.

Digital Panel Visual

Mechanical Panel Visual

Figure 6 *
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You can make necessary adjustments by turning 
right or left when button is popped enough. 

  

 Thermostat Button: Helps to set cooking temperature 

of the food to be cooked in the oven. You can set 
the desired temperature by turning the button after 
placing the food into the oven. Check cooking table 
related to cooking temperatures of different foods.

 *Mechanical Timer Button: Helps to set time for the 

food to be cooked in the oven. Timer de-energizes 
the heaters when set time expires and warns you 

by ringing. See cooking table for cooking times.

Program Button: Helps to set with which heaters the 

food placed in oven will be cooked. Heater program 
types in this button and their functions are stated 
below. Every model might not have all heater types 
and thus program types of these heaters.

Figure 7*

Figure 8

Figure 9

Figure 10
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PROGRAM TYPES

Heating program types in your appliance and important explanations 

of them are provided below for you can cook different foods appealing to 
your taste.

Lower heating element: Select this program towards end of cooking time 
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces 
of foods.

Lower and upper heating elements: A program that can be used for  
cooking foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit 
cake.

Lower and upper heating element and fan: The program suitable for cook-
ing foods like cakes, dried cakes, lasagne. Suitable for cooking meat 
dishes, as well.

Grill: Grill cooker is used for grilling meat like foods such as steak, 
sausage and ish. While grilling, tray should be placed in the lower rack 
and water must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting 
lower than "Lower and Upper Heater" program since heat is conveyed 
immediately via air low.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place 
a cooking tray in a lower rack inside the oven and a little water in it while 
grilling.

Lower and Upper Heating 
Elements 

Fan

Lower Heating Element and Fan Turbo Heater and Fan

Grill and Roast Chicken
Lower-Upper Heating Element 
and Fan 

Upper Heating Element and Fan Grill and Fan

Multifunctional Cooking Grill

Lower Heating Element Upper Heating Element

Small Grill and Fan Steam Cleaning

GB
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Multi Functional Cooking: Suitable for baking and roasting. Lower and 
upper heaters operate as well as quick transmission of heat via air low. 
Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

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

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

COOKING TABLE

Food
Cooking 

Function

Cooking 

Temperature (°C)

Cooking 

Rack

Cooking 

Time (min.)

Cake Static / Static+Fan 170-180 2-3 35-45

Small Cake Static / Turbo+Fan 170-180 2 25-30

Pie Static / Static+Fan 180-200 2 35-45

Pastry Static 180-190 2 20-25

Cookie Static 170-180 2 20-25

Apple Pie Static / Turbo+Fan 180-190 1 50-70

Sponge cake Static 200/150* 2 20-25

Pizza Static Fan 180-200 3 20-30

Lasagne Static 180-200 2-3 25-40

Meringue Static 100 2 50

Grilled Chicken** Grill+Fan 200-220 3 25-35

Grilled Fish** Grill+Fan 200-220 3 25-35

Calf Steak** Grill+Fan Max 4 15-20

Grilled Meatball** Grill+Fan Max 4 20-25

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

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

GB
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USING THE OVEN

Initial Use of Oven

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

1. Remove labels or accessories attached inside the oven. If any, take 
out the protective folio on front side of the appliance.

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

3. Set the thermostat button to the highest temperature (240 Max. °C) 
and run the oven for 30 minutes with its door closed. Meanwhile a 
slight smoke and smell might occur and that's a normal situation.

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

Normal Use of Oven

1. Adjust thermostat button and temperature at which you want to 
cook the food to start cooking.

2. You can set cooking time to any desired time by using the button at 
models with mechanical timer. Timer will de-energize heaters when time 
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when     
cooking time expires in line with the information entered in the models 

with digital timer.

4. Cooling system of the appliance will continue to operate after cooking 

is completed. Do not cut the power of appliance in this situation which is 
required for appliance to cool down. System will shut down after cooling 

is completed. 
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REPLACING OVEN LAMP

WARNING: To avoid electric shock, ensure that the appliance circuit is 
open before changing the lamp. (having circuit open means power is off)

First disconnect the power of appliance and en-

sure that appliance is cold.

Remove the glass protection by turning as       
indicated in the igure on the left side. If you 
have dificulty in turning, then using plastic 
gloves will help you in turning.
Then remove the lamp by turning, install the 
new lamp with same speciications. Lamp          
speciications must be as follows; 
-220-240 V 50/60 Hz AC, -15 W, -Type E14
Reinstall glass protection, plug the power cable 
of appliance into electrical socket and complete 

replacement. Now you can use your oven.

CLEANING OVEN GLASS

Lift by pressing on plastic latches on left and right side as shown in 
Figure 13 and pulling the proile toward yourself as in Figure 14. Glass 
is released after proile is removed as shown in Figure 15. Remove the 
released glass by pulling toward yourself carefully. Outer glass is ixed 
to oven door proile. You can perform glass cleaning easily after glasses 
are released. You can mount glasses back by performing the operations 
reversely after cleaning and maintenance are completed. Ensure that pro-
ile is seated properly in place.

Figure 11

Figure 12

Figure 13 Figure 14 Figure 15
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CLEANING AND MOUNTING OVEN DOOR

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

Figure 16

Figure 16.1 Figure 16.2 Figure 17.1 Figure 17.2

Figure 17

Open the door fully 

by pulling the oven 
door toward your-

self. Then perform 

unlock operation 

by pulling the 
hinge lock up-

wards with the aid 

of screwdriver as 
indicated in 

Figure 16.1. 

Set the hinge lock 

to the widest angle 

as in Figure 16.2. 

Adjust both hinges 
connecting oven 

door to the oven to 
the same position.

Later, close the 
opened oven door 
so that it will be 
in a position to 

contact with  

hinge lock as in 

Figure 17.1.

For easier removal 
of oven door, when 
it comes close to 

closed position, 
hold the cover 

with two hands as 

in Figure 17.2  

and pull 

upwards.

GB
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MAINTENANCE AND CLEANING

1. Remove the power plug from electrical socket.
2. Do not clean inner parts, panel, trays and other parts of the       

product with hard tools such as bristle brush, wire wool or knife. Do not 
use abrasive, scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy 

cloth, then dry thoroughly with a soft cloth.
4. Clean glass surfaces with special glass cleaning material.

5. Do not clean your product with steam cleaners.
6. Never use combustibles like acid, thinner and gas while cleaning your 

product.

7. Do not wash any part of the product in dishwasher.
8. "Use potassium stearate (soft soap) for dirt and stains.
You can perform cleaning with a soft textured cloth not to scratch    

surfaces according to the igures below.

STEAM CLEANING*

It enables cleaning the soils softened 
thanks to the steam to be generated in 
the oven.
1.Remove all the accessories in the 
oven.
2.Pour a half litre of water into the tray 

and Place the tray at the bottom of the 
boiler.
3. Set the switch to the steam cleaning 

mode.

4.Set the thermostat to 70° C degrees 

and operate the oven for 30 minutes.
5. After operating the oven for 30 minutes, open the oven door and 

wipe the inner surfaces with a wet cloth.

6. Use dish-washing liquid, warm water and a soft cloth for stubborn 
dirt, then dry off the area you have just cleaned with a dry cloth.

Figure 18
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ACCESSORIES (Optional)

Deep Tray *

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

Tray

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

Wire Grill

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

Telescopic Rail* 

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

Wire Racks*

You can place deep tray and tray on lower and 

upper wire racks while cooking.

In Tray Wire Grill *

Foods to stick while cooking such as steak 
are placed on in tray grill. Thus contact of 

food with tray and sticking are prevented.

GB
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TROUBLESHOOTING

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

If Oven Doesn't Work;  

• Check if electrical cable of the oven is plugged. 
• Safely check if there is power in the network.

• Check the fuses.

• Check if electrical cable of the oven is damaged.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly 
manner.

This appliance is labelled in accordance with European 
Directive 2012/19/EU concerning used electrical and 
electronic appliances (waste electrical and electronic 

equipment - WEEE). The guideline determines the frame 

work for the return and recycling of used appliances as 

applicable throughout to the EU.

PACKAGE INFORMATION

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

designated by the local authorities.

GB
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RU 
 

 

 
 
 

 
ɍɜɚɠɚɟɦɵɣ  ɩɨɤɭɩɚɬɟɥɶ! 
 

ǩȓȈȋȖȌȈȘȐȔ ǪȈș ȏȈ ȗȖȒțȗȒț ȉȣȚȖȊȖȑ ȚȍȝȕȐȒȐ Zigmund б Shtain . 

ǷȍȘȍȌ ȐșȗȖȓȤȏȖȊȈȕȐȍȔ ȊȕȐȔȈȚȍȓȤȕȖ ȖȏȕȈȒȖȔȤȚȍșȤ ș ȗȘȐȓȈȋȈȍȔȖȑ 
ȐȕșȚȘțȒȞȐȍȑ Ȑ șȖȝȘȈȕȐȚȍ ȍȍ Ȍȓȧ ȌȈȓȤȕȍȑȠȍȋȖ ȐșȗȖȓȤȏȖȊȈȕȐȧй 

 
 

Ⱦɥɹ ɨɛɟɫɩɟɱɟɧɢɹ ɧɚɢɛɨɥɟɟ ɞɨɥɝɨɣ ɷɤɫɩɥɭɚɬɚɰɢɢ ȼɚɲɟɝɨ ɞɭɯɨɜɨɝɨ 
ɲɤɚɮɚ ɢ ɟɝɨ ɮɭɧɤɰɢɨɧɚɥɶɧɵɯ ɨɫɨɛɟɧɧɨɫɬɟɣ, ɪɟɤɨɦɟɧɞɭɟɦ ȼɚɦ 
ɜɧɢɦɚɬɟɥɶɧɨ ɢɡɭɱɢɬɶ ɢ ɫɨɯɪɚɧɢɬɶ  ɞɚɧɧɨɟ Ɋɭɤɨɜɨɞɫɬɜɨ ɩɨɥɶɡɨɜɚɬɟɥɹ. ȼ 
ɧɟɦ ɫɨɞɟɪɠɢɬɫɹ ɜɚɠɧɚɹ ɢɧɮɨɪɦɚɰɢɹ, ɤɚɫɚɸɳɚɹɫɹ ȼɚɲɟɣ ɛɟɡɨɩɚɫɧɨɫɬɢ, ɚ 
ɬɚɤɠɟ ɪɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɩɪɚɜɢɥɶɧɨɦɭ ɢɫɩɨɥɶɡɨɜɚɧɢɸ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɢ 
ɭɯɨɞɭ ɡɚ ɧɢɦ. 

 
 
ɉɊɂɆȿɑȺɇɂȿ: 
ɇɚɫɬɨɹɳɟɟ ɪɭɤɨɜɨɞɫɬɜɨ ɩɨ ɷɤɫɩɥɭɚɬɚɰɢɢ ɩɨɞɝɨɬɨɜɥɟɧɨ ɞɥɹ 

ɧɟɫɤɨɥɶɤɢɯ ɦɨɞɟɥɟɣ. ɇɟɤɨɬɨɪɵɟ ɢɡ ɯɚɪɚɤɬɟɪɢɫɬɢɤ, ɭɤɚɡɚɧɧɵɯ ɜ 
Ɋɭɤɨɜɨɞɫɬɜɟ, ɦɨɝɭɬ ɨɬɫɭɬɫɬɜɨɜɚɬɶ ɜ ȼɚɲɟɦ ɩɪɢɛɨɪɟ. 

Ɋɢɫɭɧɤɢ ɩɪɢɛɨɪɚ ɩɪɟɞɫɬɚɜɥɟɧɵ ɜ ɫɯɟɦɚɬɢɱɟɫɤɨɦ ɨɬɨɛɪɚɠɟɧɢɢ. 
ɇɚɫɬɨɹɳɢɣ ɩɪɢɛɨɪ ɛɵɥ ɢɡɝɨɬɨɜɥɟɧ ɛɟɡ ɜɪɟɞɚ ɞɥɹ ɨɤɪɭɠɚɸɳɟɣ 

ɫɪɟɞɵ ɧɚ ɫɨɜɪɟɦɟɧɧɨɦ ɷɤɨɥɨɝɢɱɟɫɤɢ ɱɢɫɬɨɦ ɩɪɨɢɡɜɨɞɫɬɜɟ. 
Ɉɫɨɛɟɧɧɨɫɬɢ, ɨɬɦɟɱɟɧɧɵɟ ɡɧɚɤɨɦ * ɹɜɥɹɸɬɫɹ ɜɵɛɨɪɨɱɧɵɦɢ. 

 
 

"ɋɨɨɬɜɟɬɫɬɜɭɟɬ ɬɪɟɛɨɜɚɧɢɹɦ ɉɨɥɨɠɟɧɢɹ AEEE." 
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ɋɈȾȿɊɀȺɇɂȿ

ɍɤɚɡɚɧɢɹ ɩɨ ɛɟɡɨɩɚɫɧɨɫɬɢ 26
Ɉɩɢɫɚɧɢɟ ɩɪɢɛɨɪɚ 29
Ɍɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ 30
ɍɫɬɚɧɨɜɤɚ ɩɪɢɛɨɪɚ 30
ȼɚɠɧɵɟ ɩɪɟɞɭɩɪɟɠɞɟɧɢɹ 36
ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ 37
ȼɢɞɵ ɩɪɨɝɪɚɦɦ 38
Ɋɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɩɪɢɝɨɬɨɜɥɟɧɢɸ 39
Ɍɚɛɥɢɰɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 40
ɗɤɫɩɥɭɚɬɚɰɢɹ 40
Ɂɚɦɟɧɚ ɥɚɦɩɵ 41
ɑɢɫɬɤɚ ɫɬɟɤɥɚ 42
ɉɚɪɨɨɱɢɫɬɤɚ 42
ɑɢɫɬɤɚ ɢ ɭɫɬɚɧɨɜɤɚ ɞɜɟɪɰɵ 43
ɍɯɨɞ ɢ ɱɢɫɬɤɚ 44
ɉɪɨɛɥɟɦɵ ɢ ɪɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɢɯ ɭɫɬɪɚɧɟɧɢɸ 44
ɍɬɢɥɢɡɚɰɢɹ ɫ ɭɱɟɬɨɦ ɷɤɨɥɨɝɢɱɟɫɤɢɯ ɬɪɟɛɨɜɚɧɢɣ
ɂɧɮɨɪɦɚɰɢɹ ɨɛ ɭɩɚɤɨɜɤɟ 44
Ⱥɤɫɟɫɫɭɚɪɵ 45
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ɍɄȺɁȺɇɂə ɉɈ ȻȿɁɈɉȺɋɇɈɋɌɂ 

ȼɇɂɆȺɇɂȿ!  
ȼɚɠɧɵɟ ɩɪɟɞɭɩɪɟɠɞɟɧɢɹ! 
• Ⱦɭɯɨɜɨɣ ɲɤɚɮ ɩɪɟɞɧɚɡɧɚɱɟɧ

ɢɫɤɥɸɱɢɬɟɥɶɧɨ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɩɢɳɢ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɟɝɨ ɧɟ ɩɨ
ɧɚɡɧɚɱɟɧɢɸ.

• ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɞɭɯɨɜɨɣ ɲɤɚɮ, ɟɫɥɢ
ɩɨɜɪɟɠɞɟɧɚ ɞɜɟɪɰɚ, ɪɭɱɤɚ  ɢɥɢ
ɭɩɥɨɬɧɢɬɟɥɶ ɞɜɟɪɰɵ.

• Ɋɟɦɨɧɬ ɞɨɥɠɟɧ ɩɪɨɢɡɜɨɞɢɬɶɫɹ ɬɨɥɶɤɨ
ɫɩɟɰɢɚɥɢɫɬɨɦ ɋɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ.

• ɇɟ ɞɨɩɭɫɤɚɣɬɟ  ɡɚɳɟɦɥɟɧɢɹ
ɫɨɟɞɢɧɢɬɟɥɶɧɵɯ ɩɪɨɜɨɞɨɜ ɞɭɯɨɜɨɝɨ
ɲɤɚɮɚ.

• Ɂɚɦɟɧɚ ɩɨɜɪɟɠɞɟɧɧɨɝɨ
ɫɨɟɞɢɧɢɬɟɥɶɧɨɝɨ ɩɪɨɜɨɞɚ ɞɨɥɠɧɚ
ɩɪɨɢɡɜɨɞɢɬɶɫɹ ɬɨɥɶɤɨ ɫɩɟɰɢɚɥɢɫɬɨɦ
ɋɟɪɜɢɫɧɨɣ ɫɥɭɠɛɵ.
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• ɇɟ ɪɚɫɩɨɥɚɝɚɣɬɟ 
ɥɟɝɤɨɜɨɫɩɥɚɦɟɧɹɸɳɢɟɫɹ ɦɚɬɟɪɢɚɥɵ 
ɜɧɭɬɪɢ ɢɥɢ ɨɤɨɥɨ  ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ. 

• ɉɟɪɟɞ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ 
ɷɥɟɤɬɪɨɩɪɢɛɨɪɚ, ɭɛɟɞɢɬɟɫɶ, ɱɬɨ 
ɡɚɧɚɜɟɫɤɢ,  ɛɭɦɚɝɚ ɢ ɩɪɨɱɢɟ ɝɨɪɸɱɢɟ 
ɩɪɟɞɦɟɬɵ ɧɚɯɨɞɹɬɫɹ ɧɚ ɛɟɡɨɩɚɫɧɨɦ 
ɪɚɫɫɬɨɹɧɢɢ ɨɬ ɧɟɝɨ. 

• ɉɪɢ ɩɨɹɜɥɟɧɢɢ ɞɵɦɚ ɜ ɪɚɛɨɱɟɣ 
ɤɚɦɟɪɟ, ɜɵɤɥɸɱɢɬɟ ɞɭɯɨɜɨɣ ɲɤɚɮ,  
ɨɬɤɥɸɱɢɬɟ ɟɝɨ  ɨɬ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ. 

• ȼɨ ɜɪɟɦɹ ɪɚɛɨɬɵ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ 
ɜɧɟɲɧɢɟ ɞɨɫɬɭɩɧɵɟ ɱɚɫɬɢ ɦɨɝɭɬ 
ɧɚɝɪɟɜɚɬɶɫɹ. ɇɟ ɩɪɢɤɚɫɚɣɬɟɫɶ ɤ 
ɝɨɪɹɱɢɦ ɩɨɜɟɪɯɧɨɫɬɹɦ ɞɭɯɨɜɨɝɨ 
ɲɤɚɮɚ. 

• ɉɨ ɨɤɨɧɱɚɧɢɢ ɪɚɛɨɬɵ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ 
ɨɫɬɨɪɨɠɧɨ ɨɬɤɪɵɜɚɣɬɟ ɞɜɟɪɰɭ ɜɨ 
ɢɡɛɟɠɚɧɢɟ ɨɠɨɝɚ (ɢɡ ɩɪɢɛɨɪɚ ɦɨɠɟɬ 
ɜɵɯɨɞɢɬɶ ɝɨɪɹɱɢɣ ɩɚɪ). 
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• ɉɟɪɟɞ ɡɚɦɟɧɨɣ ɥɚɦɩɵ ɜ ɪɚɛɨɱɟɣ 
ɤɚɦɟɪɟ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɭɛɟɞɢɬɟɫɶ, ɱɬɨ 
ɩɪɢɛɨɪ ɨɬɤɥɸɱɟɧ ɨɬ  ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ. 

• ɗɥɟɤɬɪɨɩɪɢɛɨɪ ɧɟ ɦɨɠɟɬ 
ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ 
ɞɟɬɶɦɢ ɢ ɥɢɰɚɦɢ ɫ ɨɝɪɚɧɢɱɟɧɧɵɦɢ 
ɮɢɡɢɱɟɫɤɢɦɢ ɢɥɢ ɭɦɫɬɜɟɧɧɵɦɢ 
ɫɩɨɫɨɛɧɨɫɬɹɦɢ.  

• ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɷɥɟɤɬɪɨɩɪɢɛɨɪ ɢ 
ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɪɚɫɩɨɥɨɠɟɧɵ ɜ ɧɟ 
ɞɨɫɬɭɩɧɨɦ ɞɥɹ ɞɟɬɟɣ ɦɟɫɬɟ.  

• ɇɟ ɩɨɡɜɨɥɹɣɬɟ ɞɟɬɹɦ ɢɝɪɚɬɶ ɜɛɥɢɡɢ ɫ 
ɷɥɟɤɬɪɨɩɪɢɛɨɪɨɦ. 
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1. ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ 4. Ɋɟɲɟɬɤɚ - ɩɨɥɤɚ
2. Ƚɥɭɛɨɤɢɣ ɩɪɨɬɢɜɟɧɶ* 5. ɋɬɚɧɞɚɪɬɧɵɣ ɩɪɨɬɢɜɟɧɶ
3. ɒɚɦɩɭɪ ɞɥɹ ɡɚɠɚɪɤɢ ɤɭɪɢɰɵ 6. Ⱦɜepɰa ɩeɱɢ

7. Ʌɚɦɩɚ
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ɌȿɏɇɂɑȿɋɄɂȿ ɏȺɊȺɄɌȿɊɂɋɌɂɄɂ
ɏȺɊȺɄɌȿɊɂɋɌɂɄɂ ȾɍɏɈȼɈɃ ɒɄȺɎ 60 ɫɦ

Ɇɨɳɧɨɫɬɶ ɥɚɦɩɵ 15ȼɬ

Ɍɟɪɦɨɫɬɚɬ 40-240 / Max °C

ɇɢɠɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶ 1200ȼɬ

ȼɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶ 1000ȼɬ

Ɍɭɪɛɨ ɧɚɝɪɟɜɚɬɟɥɶ 1800ȼɬ

ɇɚɝɪɟɜɚɬɟɥɶ ɝɪɢɥɹ Ɇɚɥɚɹ ɪɟɲɟɬɤɚ 1000ȼɬ  Ȼɨɥɶɲɚɹ ɪɟɲɟɬɤɚ 2000ȼɬ

ɇɚɩɪɹɠɟɧɢɟ 220-240B  50/60 Ƚɰ.

ɍɋɌȺɇɈȼɄȺ ɉɊɂȻɈɊȺ 
ȼ ɰɟɥɹɯ ɨɛɟɫɩɟɱɟɧɢɹ ɪɚɛɨɬɨɫɩɨɫɨɛɧɨɫɬɢ ɩɪɢɛɨɪɚ ɭɛɟɞɢɬɟɫɶ, 

ɱɬɨ ɷɥɟɤɬɪɢɱɟɫɤɨɟ ɨɛɨɪɭɞɨɜɚɧɢɟ ɜ ɦɟɫɬɟ ɭɫɬɚɧɨɜɤɢ ɫɨɨɬɜɟɬɫɬɜɭɟɬ 
ɬɪɟɛɨɜɚɧɢɹɦ. ȼ ɫɥɭɱɚɟ ɧɟɫɨɨɬɜɟɬɫɬɜɢɹ, ɜɵɡɨɜɢɬɟ ɩɪɨɮɟɫɫɢɨɧɚɥɶɧɨɝɨ 
ɷɥɟɤɬɪɢɤɚ ɢɥɢ ɪɟɦɨɧɬɧɢɤɚ ɞɥɹ ɜɵɩɨɥɧɟɧɢɹ ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɯ 
ɤɨɪɪɟɤɬɢɪɨɜɨɤ. ɉɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɢ ɡɚ ɜɪɟɞ, 
ɩɪɢɱɢɧɟɧɧɵɣ ɜ ɪɟɡɭɥɶɬɚɬɟ ɜɵɩɨɥɧɟɧɢɹ ɨɩɟɪɚɰɢɣ ɧɟ ɭɩɨɥɧɨɦɨɱɟɧɧɵɦɢ 
ɥɢɰɚɦɢ, ɱɬɨ ɜɟɞɟɬ ɤ ɩɪɟɤɪɚɳɟɧɢɸ ɞɟɣɫɬɜɢɹ ɝɚɪɚɧɬɢɢ. 

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ɉɨɤɭɩɚɬɟɥɶ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɶ ɡɚ ɩɨɞɝɨɬɨɜɤɭ 
ɦɟɫɬɚ ɞɥɹ ɪɚɫɩɨɥɨɠɟɧɢɹ ɩɪɢɛɨɪɚ ɢ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɨɛɨɪɭɞɨɜɚɧɢɹ. 

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ȼɨ ɜɪɟɦɹ ɦɨɧɬɚɠɚ ɢɡɞɟɥɢɹ ɫɥɟɞɭɟɬ ɫɨɛɥɸɞɚɬɶ 
ɩɪɚɜɢɥɚ, ɭɫɬɚɧɨɜɥɟɧɧɵɟ ɦɟɫɬɧɵɦɢ ɫɬɚɧɞɚɪɬɚɦɢ ɜ ɱɚɫɬɢ ɷɥɟɤɬɪɢɱɟɫɤɢɯ 
ɪɚɛɨɬ. 

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ɉɟɪɟɞ ɭɫɬɚɧɨɜɤɨɣ ɩɪɢɛɨɪɚ, ɩɪɨɜɟɪɶɬɟ ɟɝɨ ɧɚ 
ɧɚɥɢɱɢɟ ɤɚɤɢɯ ɥɢɛɨ ɜɧɟɲɧɢɯ ɩɨɜɪɟɠɞɟɧɢɣ. ɇɟ ɜɵɩɨɥɧɹɣɬɟ ɭɫɬɚɧɨɜɤɭ, 
ɟɫɥɢ ɩɪɢɛɨɪ ɩɨɜɪɟɠɞɟɧ. ɉɨɜɪɟɠɞɟɧɧɵɟ ɩɪɢɛɨɪɵ ɦɨɝɭɬ ɧɚɧɟɫɬɢ ɜɪɟɞ.

ȼɚɠɧɵɟ ɩɪɢɦɟɱɚɧɢɹ ɩɨ ɭɫɬɚɧɨɜɤɟ: ȼɨ ɜɪɟɦɹ ɪɚɛɨɬɵ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ, 
ɨɯɥɚɠɞɚɸɳɢɣ ɜɟɧɬɢɥɹɬɨɪ ɛɭɞɟɬ ɜɵɜɨɞɢɬɶ ɥɢɲɧɢɣ ɩɚɪ ɢ ɝɨɪɹɱɢɣ ɜɨɡɞɭɯ 
ɧɚɪɭɠɭ, ɢ ɩɪɟɞɨɬɜɪɚɳɚɬɶ ɱɪɟɡɦɟɪɧɨɟ ɧɚɝɪɟɜɚɧɢɟ ɜɧɟɲɧɢɯ 
ɩɨɜɟɪɯɧɨɫɬɟɣ ɩɪɢɛɨɪɚ. ɗɬɨ ɧɟɨɛɯɨɞɢɦɨ ɞɥɹ ɩɪɚɜɢɥɶɧɨɣ ɪɚɛɨɬɵ 
ɩɪɢɛɨɪɚ ɢ ɪɚɜɧɨɦɟɪɧɨɝɨ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɥɸɞ. ɉɨɫɥɟ ɨɤɨɧɱɚɧɢɹ 
ɩɪɨɰɟɫɫɚ ɝɨɬɨɜɤɢ, ɜɟɧɬɢɥɹɬɨɪ ɛɭɞɟɬ ɩɪɨɞɨɥɠɚɬɶ ɪɚɛɨɬɚɬɶ. ȼɟɧɬɢɥɹɬɨɪ 
ɨɬɤɥɸɱɢɬɫɹ ɚɜɬɨɦɚɬɢɱɟɫɤɢ, ɤɨɝɞɚ ɨɯɥɚɠɞɟɧɢɟ ɛɭɞɟɬ ɡɚɜɟɪɲɟɧɨ. 

ȼ ɡɚɞɧɟɣ ɱɚɫɬɢ ɨɬɫɟɤɚ ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɩɪɢɛɨɪɚ ɧɟɨɛɯɨɞɢɦɨ 
ɩɪɟɞɭɫɦɨɬɪɟɬɶ ɩɪɨɫɬɪɚɧɫɬɜɨ ɞɥɹ ɤɚɱɟɫɬɜɟɧɧɨɣ ɢ ɩɪɚɜɢɥɶɧɨɣ ɪɚɛɨɬɵ 
ɩɪɢɛɨɪɚ. ɉɪɨɫɬɪɚɧɫɬɜɨ, ɧɟɨɛɯɨɞɢɦɨ ɞɥɹ ɢɫɩɪɚɜɧɨɣ ɪɚɛɨɬɵ ɫɢɫɬɟɦɵ 
ɨɯɥɚɠɞɟɧɢɹ ɩɪɢɛɨɪɚ. (Ɋɢɫ. 1)
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ȼɚɠɧɵɟ ɩɪɢɦɟɱɚɧɢɹ ɩɨ ɭɫɬɚɧɨɜɤɟ:
ɉɪɚɜɢɥɶɧɨɟ ɦɟɫɬɨ ɞɥɹ ɦɨɧɬɚɠɚ. Ⱦɢɡɚɣɧ 
ɢɡɞɟɥɢɹ ɪɚɡɪɚɛɨɬɚɧ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɞɨɫɬɭɩɧɵɦɢ ɧɚ ɪɵɧɤɟ ɫɬɨɥɟɲɧɢɰɚɦɢ. 
Ɇɟɠɞɭ ɩɪɢɛɨɪɨɦ ɢ ɫɬɟɧɚɦɢ ɤɭɯɧɢ ɢɥɢ 
ɦɟɛɟɥɶɸ ɫɥɟɞɭɟɬ ɨɫɬɚɜɢɬɶ ɛɟɡɨɩɚɫɧɨɟ 
ɪɚɫɫɬɨɹɧɢɟ. Ⱦɥɹ ɩɨɞɯɨɞɹɳɢɯ 
ɩɪɨɦɟɠɭɬɤɨɜ ɫɦ. ɞɢɚɝɪɚɦɦɭ, 
ɩɪɟɞɫɬɚɜɥɟɧɧɭɸ ɧɚ ɫɥɟɞɭɸɳɟɣ 
ɫɬɪɚɧɢɰɟ. (ɡɧɚɱɟɧɢɹ ɭɤɚɡɚɧɵ ɜ ɦɦ). 

• ɂɫɩɨɥɶɡɭɟɦɵɟ ɩɨɜɟɪɯɧɨɫɬɢ, 
ɫɢɧɬɟɬɢɱɟɫɤɢɣ ɥɚɦɢɧɚɬ ɢ ɤɥɟɹɳɢɟ 
ɦɚɬɟɪɢɚɥɵ ɞɨɥɠɧɵ ɛɵɬɶ     
ɠɚɪɨɭɫɬɨɣɱɢɜɵɦɢ. (ɦɢɧɢɦɭɦ 100°C). 

• Ʉɭɯɨɧɧɵɟ ɲɤɚɮɵ ɞɨɥɠɧɵ ɧɚɯɨɞɢɬɶɫɹ ɧɚ ɨɞɧɨɦ ɭɪɨɜɧɟ ɫ ɩɪɢɛɨɪɨɦ ɢ
ɞɨɥɠɧɵ ɛɵɬɶ ɡɚɤɪɟɩɥɟɧɵ. 

• ȿɫɥɢ ɩɨɞ ɞɭɯɨɜɵɦ ɲɤɚɮɨɦ ɢɦɟɟɬɫɹ ɜɵɞɜɢɠɧɨɣ ɹɳɢɤ, ɦɟɠɞɭ 
ɞɭɯɨɜɵɦ ɲɤɚɮɨɦ ɢ ɹɳɢɤɨɦ ɫɥɟɞɭɟɬ ɭɫɬɚɧɨɜɢɬɶ ɩɚɧɟɥɶ.

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ɇɟ ɭɫɬɚɧɚɜɥɢɜɚɣɬɟ ɩɪɢɛɨɪ ɜɛɥɢɡɢ 
ɯɨɥɨɞɢɥɶɧɢɤɨɜ ɢɥɢ ɨɯɥɚɠɞɚɸɳɢɯ ɩɪɢɛɨɪɨɜ. ɀɚɪ, ɢɫɯɨɞɹɳɢɣ ɨɬ ɩɪɢɛɨɪɚ 
ɦɨɠɟɬ ɩɨɜɵɫɢɬɶ ɷɧɟɪɝɨɩɨɬɪɟɛɥɟɧɢɟ ɨɯɥɚɠɞɚɸɳɢɯ ɩɪɢɛɨɪɨɜ. 

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɞɜɟɪɰɭ ɢɥɢ ɪɭɱɤɭ ɞɜɟɪɰɵ ɞɥɹ 

ɋɛɨɪɤɚ ɢ ɭɫɬɚɧɨɜɤɚ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ 60 ɫɦ 
ɩɟɪɟɦɟɳɟɧɢɹ ɩɪɢɛɨɪɚ. 

ɉɟɪɟɞ ɧɚɱɚɥɨɦ ɭɫɬɚɧɨɜɤɢ ɫɥɟɞɭɟɬ ɨɩɪɟɞɟɥɢɬɶ ɦɟɫɬɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɩɪɢɛɨɪɚ. 

 ɇɟ ɫɥɟɞɭɟɬ ɭɫɬɚɧɚɜɥɢɜɚɬɶ ɩɪɢɛɨɪ ɜ ɦɟɫɬɚɯ ɫ ɫɢɥɶɧɵɦɢ ɩɨɬɨɤɚɦɢ 
ɜɨɡɞɭɯɚ. ɉɪɢɛɨɪ ɫɥɟɞɭɟɬ ɩɟɪɟɞɜɢɝɚɬɶ ɦɢɧɢɦɭɦ ɜɞɜɨɟɦ. ɇɟ ɞɜɢɝɚɣɬɟ 
ɩɪɢɛɨɪ ɩɨ ɩɨɥɭ ɜɨ ɢɡɛɟɠɚɧɢɟ ɩɨɜɪɟɠɞɟɧɢɹ ɩɨɥɨɜɨɝɨ ɩɨɤɪɵɬɢɹ. ɍɞɚɥɢɬɟ 
ɜɫɟ ɭɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ ɫɧɚɪɭɠɢ ɢ ɜɧɭɬɪɢ ɩɪɢɛɨɪɚ. ȼɵɧɶɬɟ ɜɫɟ 
ɦɚɬɟɪɢɚɥɵ ɢ ɞɨɤɭɦɟɧɬɚɰɢɸ ɢɡ ɩɪɢɛɨɪɚ. 

ɍɫɬɚɧɨɜɤɚ ɩɨɞ ɫɬɨɥɟɲɧɢɰɭ 
Ɉɬɫɟɤ ɞɨɥɠɟɧ ɫɨɨɬɜɟɬɫɬɜɨɜɚɬɶ ɪɚɡɦɟɪɚɦ, ɭɤɚɡɚɧɧɵɦ ɧɚ ɪɢɫɭɧɤɟ 2. ȼ 

ɡɚɞɧɟɣ ɱɚɫɬɢ ɨɬɫɟɤɚ ɫɥɟɞɭɟɬ ɨɛɟɫɩɟɱɢɬɶ ɩɪɨɫɬɪɚɧɫɬɜɨ ɤɚɤ ɭɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ, ɜ ɰɟɥɹɯ ɨɛɟɫɩɟɱɟɧɢɹ ɧɟɨɛɯɨɞɢɦɨɣ ɜɟɧɬɢɥɹɰɢɢ. ɉɪɨɫɬɪɚɧɫɬɜɨ 
ɦɟɠɞɭ ɫɬɨɥɟɲɧɢɰɟɣ ɢ ɜɟɪɯɧɟɣ ɱɚɫɬɶɸ ɩɪɢɛɨɪɚ, ɤɨɬɨɪɨɟ ɞɨɥɠɧɨ 
ɨɫɬɚɜɚɬɶɫɹ ɩɨɫɥɟ ɭɫɬɚɧɨɜɤɢ, ɨɬɦɟɱɟɧɨ ɛɭɤɜɨɣ “Ⱥ” ɧɚ ɪɢɫɭɧɤɟ 5. ɗɬɨ 
ɩɪɨɫɬɪɚɧɫɬɜɨ ɧɟɨɛɯɨɞɢɦɨ ɞɥɹ ɜɟɧɬɢɥɹɰɢɢ ɢ ɧɟ ɞɨɥɠɧɨ ɡɚɤɪɵɜɚɬɶɫɹ. 

Ɋɢɫ. 1
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ɍɫɬɚɧɨɜɤɚ ɜ ɲɤɚɮ
 Ɉɬɫɟɤ ɞɨɥɠɟɧ ɫɨɨɬɜɟɬɫɬɜɨɜɚɬɶ ɪɚɡɦɟɪɚɦ, ɭɤɚɡɚɧɧɵɦ ɧɚ ɪɢɫɭɧɤɟ 4. 

ȼ ɡɚɞɧɟɣ ɱɚɫɬɢ ɨɬɫɟɤɚ, ɜ ɧɢɠɧɟɣ ɢ ɜɟɪɯɧɟɣ ɱɚɫɬɢ ɫɥɟɞɭɟɬ ɨɛɟɫɩɟɱɢɬɶ 
ɩɪɨɫɬɪɚɧɫɬɜɨ ɤɚɤ ɭɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ, ɜ ɰɟɥɹɯ ɨɛɟɫɩɟɱɟɧɢɹ ɧɟɨɛɯɨɞɢɦɨɣ 
ɜɟɧɬɢɥɹɰɢɢ. 

ɍɫɥɨɜɢɹ ɭɫɬɚɧɨɜɤɢ 
Ɋɚɡɦɟɪɵ ɩɪɢɛɨɪɚ ɩɪɢɜɟɞɟɧɵ ɧɚ ɪɢɫɭɧɤɟ 3. ɉɨɜɟɪɯɧɨɫɬɶ ɦɟɛɟɥɢ ɢ 

ɦɨɧɬɚɠɧɵɟ ɦɚɬɟɪɢɚɥɵ, ɢɫɩɨɥɶɡɭɟɦɵɟ ɞɥɹ ɭɫɬɚɧɨɜɤɢ, ɞɨɥɠɧɵ ɨɛɥɚɞɚɬɶ 
ɦɢɧɢɦɚɥɶɧɨɣ ɠɚɪɨɭɫɬɨɣɱɢɜɨɫɬɶɸ ɜ 100°C. 

ȼɨ ɢɡɛɟɠɚɧɢɟ ɩɟɪɟɜɨɪɚɱɢɜɚɧɢɹ ɩɪɢɛɨɪɚ, ɨɬɫɟɤ ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɞɨɥɠɟɧ 
ɛɵɬɶ ɡɚɤɪɟɩɥɟɧ, ɚ ɨɫɧɨɜɚɧɢɟ ɞɨɥɠɧɨ ɛɵɬɶ ɩɥɨɫɤɢɦ. Ɉɫɧɨɜɚɧɢɟ ɨɬɫɟɤɚ 
ɞɨɥɠɧɨ ɜɵɞɟɪɠɢɜɚɬɶ ɦɢɧɢɦɚɥɶɧɭɸ ɧɚɝɪɭɡɤɭ ɜ 60 ɤɝ. 

ɍɫɬɚɧɨɜɤɚ ɢ ɡɚɤɪɟɩɥɟɧɢɟ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ
ɍɫɬɚɧɨɜɢɬɟ ɞɭɯɨɜɨɣ ɲɤɚɮ ɜ ɨɬɫɟɤ ɩɪɢ ɩɨɦɨɳɢ ɞɜɭɯ ɢɥɢ ɛɨɥɟɟ ɱɟɥɨɜɟɤ. 

ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɪɚɦɤɚ ɩɪɢɛɨɪɚ ɢ ɩɟɪɟɞɧɹɹ ɱɚɫɬɶ ɦɟɛɟɥɢ ɜɵɪɨɜɧɟɧɵ.
Ʉɚɛɟɥɶ ɩɢɬɚɧɢɹ ɧɟ ɞɨɥɠɟɧ ɨɫɬɚɜɚɬɶɫɹ ɩɨɞ ɞɭɯɨɜɵɦ ɲɤɚɮɨɦ, ɛɵɬɶ 

ɡɚɠɚɬɵɦ ɦɟɠɞɭ ɞɭɯɨɜɵɦ ɲɤɚɮɨɦ ɢ ɦɟɛɟɥɶɸ ɢ ɫɨɝɧɭɬɵɦ. Ɂɚɤɪɟɩɢɬɟ 
ɞɭɯɨɜɨɣ ɲɤɚɮ ɤ ɨɤɪɭɠɚɸɳɟɣ ɦɟɛɟɥɢ ɩɪɢ ɩɨɦɨɳɢ ɛɨɥɬɨɜ, 
ɩɪɟɞɨɫɬɚɜɥɟɧɧɵɯ ɜɦɟɫɬɟ ɫ ɩɪɢɛɨɪɨɦ. Ȼɨɥɬɵ ɫɥɟɞɭɟɬ ɜɤɪɭɱɢɜɚɬɶ, 
ɩɪɨɞɟɜ ɢɯ ɜ ɩɥɚɫɬɢɤɨɜɵɟ ɤɪɟɩɟɠɢ, ɭɫɬɚɧɨɜɥɟɧɧɵɟ ɧɚ ɪɚɦɟ ɩɪɢɛɨɪɚ, ɤɚɤ 
ɩɨɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ 5. Ȼɨɥɬɵ ɧɟ ɫɥɟɞɭɟɬ ɡɚɤɪɭɱɢɜɚɬɶ ɱɪɟɡɦɟɪɧɨ ɬɭɝɨ. ȼ 
ɩɪɨɬɢɜɧɨɦ ɫɥɭɱɚɟ ɪɟɡɶɛɚ ɦɨɠɟɬ ɩɨɜɪɟɞɢɬɶɫɹ. 
ɉɨɫɥɟ ɭɫɬɚɧɨɜɤɢ ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɞɭɯɨɜɨɣ ɲɤɚɮ ɧɟ ɞɜɢɝɚɟɬɫɹ. ȿɫɥɢ 
ɭɫɬɚɧɨɜɤɚ ɜɵɩɨɥɧɟɧɚ ɧɟ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɢɧɫɬɪɭɤɰɢɹɦɢ, ɫɭɳɟɫɬɜɭɟɬ 
ɪɢɫɤ ɨɩɪɨɤɢɞɵɜɚɧɢɹ ɜɨ ɜɪɟɦɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ. 

ɉɨɞɤɥɸɱɟɧɢɟ ɤ ɫɟɬɢ 

Ɇɟɫɬɨ ɩɨɞɤɥɸɱɟɧɢɹ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɞɨɥɠɧɨ ɨɛɥɚɞɚɬɶ ɩɨɞɯɨɞɹɳɢɦ 
ɷɥɟɤɬɪɢɱɟɫɤɢɦ ɨɛɨɪɭɞɨɜɚɧɢɟɦ. ɇɚɩɪɹɠɟɧɢɟ ɫɟɬɢ ɞɨɥɠɧɨ 
ɫɨɨɬɜɟɬɫɬɜɨɜɚɬɶ ɡɧɚɱɟɧɢɹɦ, ɭɤɚɡɚɧɧɵɦ ɧɚ ɷɬɢɤɟɬɤɟ ɩɪɢɛɨɪɚ. ɋɟɬɟɜɨɟ 
ɫɨɟɞɢɧɟɧɢɟ ɩɪɢɛɨɪɚ ɞɨɥɠɧɨ ɜɵɩɨɥɧɹɬɶɫɹ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɦɟɫɬɧɵɦɢ ɢ 
ɧɚɰɢɨɧɚɥɶɧɵɦɢ ɫɬɚɧɞɚɪɬɚɦɢ ɷɥɟɤɬɪɢɱɟɫɬɜɚ. ɉɟɪɟɞ ɧɚɱɚɥɨɦ ɭɫɬɚɧɨɜɤɢ 
ɩɪɢɛɨɪɚ ɨɬɤɥɸɱɢɬɟ ɩɢɬɚɧɢɟ ɜ ɫɟɬɢ. ɇɟ ɩɨɞɤɥɸɱɚɣɬɟ ɩɪɢɛɨɪ ɤ ɫɟɬɢ ɞɨ 
ɡɚɜɟɪɲɟɧɢɹ ɩɪɨɰɟɞɭɪɵ ɭɫɬɚɧɨɜɤɢ. 
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ȼȺɀɇɕȿ ɉɊȿȾɍɉɊȿɀȾȿɇɂə 
ɗɥɟɤɬɪɢɱɟɫɤɨɟ ɩɨɞɤɥɸɱɟɧɢɟ ɢ ɭɫɬɚɧɨɜɤɚ ɞɚɧɧɨɝɨ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ 

ɞɨɥɠɧɵ ɜɵɩɨɥɧɹɬɶɫɹ ɭɩɨɥɧɨɦɨɱɟɧɧɵɦ ɫɟɪɜɢɫɨɦ ɢ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɭɤɚɡɚɧɢɹɦɢ ɩɪɨɢɡɜɨɞɢɬɟɥɹ. ɉɪɢɛɨɪ ɫɥɟɞɭɟɬ ɭɫɬɚɧɚɜɥɢɜɚɬɶ ɜ ɨɬɫɟɤ ɞɥɹ 
ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ, ɨɛɟɫɩɟɱɢɜɚɸɳɢɣ ɯɨɪɨɲɭɸ ɜɟɧɬɢɥɹɰɢɸ. 

ɋɨɟɞɢɧɟɧɢɟ ɩɪɢɛɨɪɚ ɫ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɫɟɬɶɸ ɫɥɟɞɭɟɬ ɜɵɩɨɥɧɹɬɶ 
ɬɨɥɶɤɨ ɱɟɪɟɡ ɪɨɡɟɬɤɢ ɫ ɧɚɞɥɟɠɚɳɟɣ ɫɢɫɬɟɦɨɣ ɡɚɡɟɦɥɟɧɢɹ. ȿɫɥɢ ɜ ɦɟɫɬɟ 
ɭɫɬɚɧɨɜɤɢ ɩɪɢɛɨɪɚ ɧɟɬ ɪɨɡɟɬɨɤ ɫ ɫɢɫɬɟɦɨɣ ɡɚɡɟɦɥɟɧɢɹ, ɫɜɹɠɢɬɟɫɶ ɫ 
ɭɩɨɥɧɨɦɨɱɟɧɧɵɦ ɩɟɪɫɨɧɚɥɨɦ. ɉɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɶ 
ɡɚ ɜɪɟɞ, ɩɪɢɱɢɧɟɧɧɵɣ ɜ ɪɟɡɭɥɶɬɚɬɟ ɫɨɟɞɢɧɟɧɢɹ ɩɪɢɛɨɪɚ ɫ ɧɟ 
ɡɚɡɟɦɥɟɧɧɨɣ ɫɢɫɬɟɦɨɣ ɩɢɬɚɧɢɹ. 

ȼɢɥɤɚ ȼɚɲɟɝɨ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɨɫɧɚɳɟɧɚ ɡɚɡɟɦɥɟɧɢɟɦ, 
ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɪɨɡɟɬɤɚ ɞɥɹ ɩɨɞɤɥɸɱɟɧɢɹ ɬɚɤɠɟ ɡɚɡɟɦɥɟɧɚ. ɉɨɫɥɟ 
ɭɫɬɚɧɨɜɤɢ ɩɪɢɛɨɪɚ, ɪɨɡɟɬɤɚ ɞɨɥɠɧɚ ɪɚɫɩɨɥɚɝɚɬɶɫɹ ɜ 
ɥɟɝɤɨɞɨɫɬɭɩɧɨɦ ɦɟɫɬɟ. ȼɚɲ ɞɭɯɨɜɨɣ ɲɤɚɮ ɫɩɪɨɟɤɬɢɪɨɜɚɧɚ ɞɥɹ 
ɩɢɬɚɧɢɹ ɨɬ ɫɟɬɢ 220-240 V, 50/60Ƚɰ. ɢ ɬɪɟɛɭɟɬ ɭɫɬɚɧɨɜɤɢ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɦɨɳɧɨɫɬɶɸ 16Ⱥ. ȿɫɥɢ ɩɚɪɚɦɟɬɪɵ ȼɚɲɟɣ ɫɟɬɢ 
ɨɬɥɢɱɚɟɬɫɹ ɨɬ ɭɤɚɡɚɧɧɵɯ ɜɵɲɟ ɩɚɪɚɦɟɬɪɨɜ, ɫɜɹɠɢɬɟɫɶ ɫ 
ɭɩɨɥɧɨɦɨɱɟɧɧɵɦ ɫɟɪɜɢɫɨɦ ɢɥɢ ɩɪɨɮɟɫɫɢɨɧɚɥɶɧɵɦ ɷɥɟɤɬɪɢɤɨɦ. ȼ 
ɫɥɭɱɚɟ ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɡɚɦɟɧɵ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ, 
ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɷɥɟɤɬɪɢɱɟɫɤɨɟ ɫɨɟɞɢɧɟɧɢɟ ɜɵɩɨɥɧɟɧɨ ɫɥɟɞɭɸɳɢɦ 
ɨɛɪɚɡɨɦ: 

• Ʉɨɪɢɱɧɟɜɵɣ ɤɚɛɟɥɶ ɜ ɮɚɡɭ (ɪɚɛɨɱɢɣ ɤɨɧɬɚɤɬ)
• ɋɢɧɢɣ ɤɚɛɟɥɶ ɜ ɧɟɣɬɪɚɥɶɧɵɣ ɤɨɧɬɚɤɬ
• ɀɟɥɬɨ-ɡɟɥɟɧɵɣ ɤɚɛɟɥɶ ɜ ɤɨɧɬɚɤɬ ɡɚɡɟɦɥɟɧɢɹ
Ɋɚɡɴɟɞɢɧɢɬɟɥɢ ɰɟɩɢ ɩɢɬɚɧɢɹ ɞɨɥɠɧɵ ɛɵɬɶ ɪɚɫɩɨɥɨɠɟɧɵ ɜ ɞɨɫɬɭɩɧɨɦ 

ɞɥɹ ɩɨɥɶɡɨɜɚɬɟɥɹ ɦɟɫɬɟ. Ʉɚɛɟɥɶ ɩɢɬɚɧɢɹ (ɤɚɛɟɥɶ ɫ ɜɢɥɤɨɣ) ɧɟ ɞɨɥɠɟɧ 
ɤɨɧɬɚɤɬɢɪɨɜɚɬɶ ɫ ɧɚɝɪɟɜɚɸɳɢɦɢɫɹ ɩɨɜɟɪɯɧɨɫɬɹɦɢ ɩɪɢɛɨɪɚ. ȼ ɫɥɭɱɚɟ 
ɩɨɜɪɟɠɞɟɧɢɹ ɤɚɛɟɥɹ ɩɢɬɚɧɢɹ (ɤɚɛɟɥɶ ɫ ɜɢɥɤɨɣ), ɨɧ ɞɨɥɠɟɧ ɛɵɬɶ ɡɚɦɟɧɟɧ 
ɢɡɝɨɬɨɜɢɬɟɥɟɦ ɢɥɢ ɟɝɨ ɫɟɪɜɢɫɧɵɦ ɚɝɟɧɬɫɬɜɨɦ ɢɥɢ ɩɪɨɮɟɫɫɢɨɧɚɥɨɦ ɜ 
ɰɟɥɹɯ ɩɪɟɞɨɬɜɪɚɳɟɧɢɹ ɜɨɡɧɢɤɧɨɜɟɧɢɹ ɨɩɚɫɧɵɯ ɫɢɬɭɚɰɢɣ. 
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ɉȺɇȿɅɖ ɍɉɊȺȼɅȿɇɂə

Ʉɨɝɞɚ ɪɭɱɤɚ ɜɵɞɜɢɧɭɬɚ ɜɩɟɪɟɞ, ɦɨɠɧɨ ɨɫɭɳɟɫɬɜɥɹɬɶ 
ɧɟɨɛɯɨɞɢɦɵɟ ɧɚɫɬɪɨɣɤɢ ɩɨɜɨɪɨɬɚɦɢ ɜɥɟɜɨ ɢɥɢ 
ɜɩɪɚɜɨ. 

 

Ɋɭɱɤɚ Ɍɟɪɦɨɫɬɚɬɚ: ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɭɫɬɚɧɨɜɤɢ 
ɬɟɦɩɟɪɚɬɭɪɵ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɜ ɞɭɯɨɜɨɦ 
ɲɤɚɮɭ. ɉɨɫɥɟ ɪɚɡɦɟɳɟɧɢɹ ɩɪɨɞɭɤɬɨɜ ɜ ɞɭɯɨɜɨɦ 
ɲɤɚɮɭ, ɩɨɜɟɪɧɢɬɟ ɪɭɱɤɭ ɢ ɭɫɬɚɧɨɜɢɬɟ ɠɟɥɚɟɦɭɸ 
ɬɟɦɩɟɪɚɬɭɪɭ. ɋɦ. ɬɚɛɥɢɰɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ, 
ɱɬɨɛɵ ɭɡɧɚɬɶ ɬɟɦɩɟɪɚɬɭɪɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɪɚɡɥɢɱɧɵɯ ɩɪɨɞɭɤɬɨɜ. 

ɂɡɨɛɪɚɠɟɧɢɟ ɰɢɮɪɨɜɨɣ ɩɚɧɟɥɢ

ɂɡɨɛɪɚɠɟɧɢɟ ɦɟɯɚɧɢɱɟɫɤɨɣ ɩɚɧɟɥɢ

Ɋɢɫ. 6 *
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ȼ ɦɨɞɟɥɹɯ ɫ ɭɬɚɩɥɢɜɚɟɦɵɦɢ ɪɭɱɤɚɦɢ ɧɚɫɬɪɨɣɤɚ ɦɨɠɟɬ
ɨɫɭɳɟɫɬɜɥɹɬɶɫɹ ɬɨɥɶɤɨ ɤɨɝɞɚ ɪɭɱɤɚ ɜ ɩɨɥɨɠɟɧɢɢ «ɜɵɞɜɢɧɭɬɨ».

ɇɚɠɦɢɬɟ ɢ ɨɬɩɭɫɬɢɬɟ ɪɭɱɤɭ, ɱɬɨɛɵ ɨɧɚ
ɜɵɞɜɢɧɭɥɚɫɶ, ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ ɫɥɟɜɚ.



                                            ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ
ɭɫɬɚɧɨɜɤɢ ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ. Ʉɨɝɞɚ 
ɭɫɬɚɧɨɜɥɟɧɧɨɟ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜɪɟɦɹ ɢɫɬɟɤɚɟɬ, 
ɬɚɣɦɟɪ ɨɬɤɥɸɱɚɟɬ ɧɚɝɪɟɜɚɬɟɥɶɧɵɟ ɷɥɟɦɟɧɬɵ ɢ 
ɢɡɞɚɟɬ ɯɚɪɚɤɬɟɪɧɵɣ ɡɜɨɧ. Ⱦɥɹ ɨɩɪɟɞɟɥɟɧɢɹ
ɜɪɟɦɟɧɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɪɚɡɥɢɱɧɵɯ ɩɪɨɞɭɤɬɨɜ ɫɦ. 
ɬɚɛɥɢɰɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.

ȼɵɛɨɪ ɩɪɨɝɪɚɦɦɵ ɝɨɬɨɜɤɢ: ɢɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ 
ɜɵɛɨɪɚ ɩɪɨɝɪɚɦɦɵ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɪɨɞɭɤɬɨɜ, 
ɪɚɡɦɟɳɟɧɧɵɯ ɜ ɞɭɯɨɜɨɦ ɲɤɚɮɭ. ȼɢɞɵ ɩɪɨɝɪɚɦɦ ɢ ɢɯ 
ɮɭɧɤɰɢɢ ɨɩɢɫɚɧɵ ɞɚɥɟɟ. ɇɟ ɜɫɟ ɦɨɞɟɥɢ ɦɨɝɭɬ ɛɵɬɶ 
ɨɫɧɚɳɟɧɵ ɜɫɟɦɢ ɜɢɞɚɦɢ ɧɚɝɪɟɜɚɬɟɥɟɣ ɢ 
ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɦɢ ɜɢɞɚɦɢ ɩɪɨɝɪɚɦɦ.

38

*Ɇɟɯɚɧɢɱɟɫɤɢɣ ɬɚɣɦɟɪ:

ȼɂȾɕ ɉɊɈȽɊȺɆɆ 
ȼɢɞɵ ɩɪɨɝɪɚɦɦ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ, ɢ ɜɚɠɧɵɟ ɩɨɹɫɧɟɧɢɹ ɤ ɧɢɦ 

ɩɪɟɞɨɫɬɚɜɥɟɧɵ ɧɢɠɟ ɫ ɰɟɥɶɸ ɩɪɟɞɨɫɬɚɜɥɟɧɢɹ ȼɚɦ ɜɨɡɦɨɠɧɨɫɬɢ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɪɚɡɥɢɱɧɵɯ ɛɥɸɞ ɧɚ ɫɜɨɣ ɜɤɭɫ. 

Ɋɢɫ. 10

ɇɢɠɧɢɣ ɢ ɜɟɪɯɧɢɣ 
ɧɚɝɪɟɜɚɬɟɥɶɧɵɟ ɷɥɟɦɟɧɬɵ ȼɟɧɬɢɥɹɬɨɪ

ɇɢɠɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ 
ɢ ɜɟɧɬɢɥɹɬɨɪ Ɍɭɪɛɨ ɧɚɝɪɟɜɚɬɟɥɶ ɢ ɜɟɧɬɢɥɹɬɨɪ

Ƚɪɢɥɶ ɢ ɲɚɦɩɭɪ ɞɥɹ ɡɚɠɚɪɤɢ 
ɤɭɪɢɰɵ

ɇɢɠɧɢɣ ɢ ɜɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɟ 
ɷɥɟɦɟɧɬɵ ɢ ɜɟɧɬɢɥɹɬɨɪ 

ȼɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ 
ɢ ɜɟɧɬɢɥɹɬɨɪ Ƚɪɢɥɶ ɢ ɜɟɧɬɢɥɹɬɨɪ

Ɇɭɥɶɬɢ-ɮɭɧɤɰɢɨɧɚɥɶɧɨɟ 
ɩɪɢɝɨɬɨɜɥɟɧɢɟ Ƚɪɢɥɶ

ɇɢɠɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ ȼɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ

Ɇɚɥɵɣ ɜɟɪxɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ 
ɷɥɟɦɟɧɬ ɢ ɜɟɧɬɢɥɹɬɨp ɉɚɪɨɨɱɢɫɬɤɚ

Ɋɢɫ. 9
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ɇɢɠɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ: ȼɵɛɢɪɚɣɬɟ ɷɬɭ ɩɪɨɝɪɚɦɦɭ ɛɥɢɠɟ 
ɤ ɤɨɧɰɭ ɜɪɟɦɟɧɢ ɝɨɬɨɜɤɢ ɞɥɹ ɨɛɟɫɩɟɱɟɧɢɹ ɩɪɨɩɟɤɚɧɢɹ ɧɢɠɧɟɣ ɱɚɫɬɢ 
ɛɥɸɞɚ. 

ȼɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ: ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɢɥɢ ɪɚɡɨɝɪɟɜɚ ɦɟɥɤɢɯ ɩɪɨɞɭɤɬɨɜ. 

ɇɢɠɧɢɣ ɢ ɜɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ: ɉɪɨɝɪɚɦɦɚ, 
ɢɫɩɨɥɶɡɭɟɦɚɹ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɬɚɤɢɯ ɩɪɨɞɭɤɬɨɜ, ɤɚɤ ɤɟɤɫɵ, ɩɢɰɰɚ, 
ɛɢɫɤɜɢɬɵ, ɩɟɱɟɧɶɟ. 

ɇɢɠɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ ɢ ɜɟɧɬɢɥɹɬɨɪ: ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɮɪɭɤɬɨɜɵɯ ɤɟɤɫɨɜ ɢ ɩɨɯɨɠɢɯ ɩɪɨɞɭɤɬɨɜ. 

ɇɢɠɧɢɣ ɢ ɜɟɪɯɧɢɣ ɧɚɝɪɟɜɚɬɟɥɶɧɵɟ ɷɥɟɦɟɧɬɵ ɢ ɜɟɧɬɢɥɹɬɨɪ: 
ɉɪɨɝɪɚɦɦɚ, ɩɨɞɯɨɞɹɳɚɹ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɟɤɫɨɜ, ɛɢɫɤɜɢɬɨɜ, ɥɚɡɚɧɶɢ ɢ 
ɩɨɞɨɛɧɵɯ ɛɥɸɞ. Ɍɚɤɠɟ ɩɨɞɯɨɞɢɬ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɹɫɧɵɯ ɛɥɸɞ. 

Ɋɟɲɟɬɤɚ (ɝɪɢɥɶ): Ɋɟɲɟɬɤɚ ɢɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɬɚɤɢɯ 
ɩɪɨɞɭɤɬɨɜ, ɤɚɤ ɛɢɮɲɬɟɤɫɵ, ɫɨɫɢɫɤɢ ɢ ɪɵɛɵ ɧɚ ɝɪɢɥɟ. ȼɨ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɧɚ ɝɪɢɥɟ, ɩɨɞ ɪɟɲɟɬɤɭ ɫɥɟɞɭɟɬ ɭɫɬɚɧɨɜɢɬɶ ɩɨɞɧɨɫ ɫ 
ɧɟɛɨɥɶɲɢɦ ɤɨɥɢɱɟɫɬɜɨɦ ɜɨɞɵ. 

Ɍɭɪɛɨ ɧɚɝɪɟɜɚɬɟɥɶ ɢ ɜɟɧɬɢɥɹɬɨɪ: ɉɨɞɯɨɞɢɬ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɢ 
ɠɚɪɤɢ ɩɢɳɢ. ɍɫɬɚɧɚɜɥɢɜɚɣɬɟ ɬɟɦɩɟɪɚɬɭɪɭ ɧɟɦɧɨɝɨ ɧɢɠɟ, ɱɟɦ ɞɥɹ 
ɩɪɨɝɪɚɦɦɵ “ȼɟɪɯɧɟɝɨ ɢ ɧɢɠɧɟɝɨ ɧɚɝɪɟɜɚɬɟɥɶɧɨɝɨ ɷɥɟɦɟɧɬɚ”, ɬɚɤ ɤɚɤ 
ɠɚɪ ɛɵɫɬɪɨ ɪɚɫɩɪɨɫɬɪɚɧɹɟɬɫɹ ɩɪɢ ɩɨɦɨɳɢ ɩɨɬɨɤɚ ɜɨɡɞɭɯɚ. 

Ɋɟɲɟɬɤɚ ɢ ɜɟɧɬɢɥɹɬɨɪ: ɉɨɞɯɨɞɢɬ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɹɫɧɵɯ ɛɥɸɞ. 
ȼɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ ɧɚ ɝɪɢɥɟ, ɩɨɞ ɪɟɲɟɬɤɭ ɫɥɟɞɭɟɬ ɭɫɬɚɧɨɜɢɬɶ 
ɩɨɞɧɨɫ ɫ ɧɟɛɨɥɶɲɢɦ ɤɨɥɢɱɟɫɬɜɨɦ ɜɨɞɵ. 

Ɇɭɥɶɬɢ-ɮɭɧɤɰɢɨɧɚɥɶɧɚɹ ɝɨɬɨɜɤɚ: ɉɨɞɯɨɞɢɬ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɢ ɠɚɪɤɢ ɩɢɳɢ ɜ ɞɭɯɨɜɨɦ ɲɤɚɮɭ. ɉɨɦɢɦɨ ɛɵɫɬɪɨɝɨ ɪɚɫɩɪɨɫɬɪɚɧɟɧɢɹ 
ɠɚɪɚ ɩɨɫɪɟɞɫɬɜɨɦ ɩɨɬɨɤɚ ɜɨɡɞɭɯɚ, ɬɚɤɠɟ ɪɚɛɨɬɚɸɬ ɢ ɜɟɪɯɧɢɣ ɢ ɧɢɠɧɢɣ 
ɧɚɝɪɟɜɚɬɟɥɶɧɵɟ ɷɥɟɦɟɧɬɵ. ɉɨɞɯɨɞɢɬ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɥɸɞ ɧɚ 
ɨɞɧɨɦ ɩɨɞɧɨɫɟ, ɬɪɟɛɭɸɳɢɯ ɢɧɬɟɧɫɢɜɧɨɝɨ ɧɚɝɪɟɜɚ. 

ɊȿɄɈɆȿɇȾȺɐɂɂ ɉɈ ɉɊɂȽɈɌɈȼɅȿɇɂɘ 
ɂɧɮɨɪɦɚɰɢɹ ɨ ɪɚɡɥɢɱɧɵɯ ɩɪɨɞɭɤɬɚɯ, ɤɨɬɨɪɵɟ ɦɵ ɩɪɨɬɟɫɬɢɪɨɜɚɥɢ 

ɜ ɧɚɲɢɯ ɥɚɛɨɪɚɬɨɪɢɹɯ ɢ ɭɫɬɚɧɨɜɢɥɢ ɡɧɚɱɟɧɢɹ ɞɥɹ ɢɯ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, 
ɩɪɢɜɟɞɟɧɚ ɜ ɬɚɛɥɢɰɚɯ ɧɢɠɟ. ȼɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɨɠɟɬ ɦɟɧɹɬɶɫɹ 
ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ ɧɚɩɪɹɠɟɧɢɹ ɫɟɬɢ, ɨɫɨɛɟɧɧɨɫɬɟɣ, ɤɨɥɢɱɟɫɬɜɚ ɢ 
ɬɟɦɩɟɪɚɬɭɪɵ ɩɪɨɞɭɤɬɨɜ. Ȼɥɸɞɚ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ ɫ ɩɪɢɦɟɧɟɧɢɟɦ 
ɩɪɟɞɨɫɬɚɜɥɟɧɧɵɯ ɡɧɚɱɟɧɢɣ, ɦɨɝɭɬ ɧɟ ɩɨɞɨɣɬɢ ȼɚɦ ɩɨ ɜɤɭɫɭ. ȼɵ ɦɨɠɟɬɟ 
ɨɩɪɟɞɟɥɢɬɶ ɧɨɜɵɟ ɡɧɚɱɟɧɢɹ, ɷɤɫɩɟɪɢɦɟɧɬɢɪɭɹ ɢ ɧɚɯɨɞɹ 
ɛɨɥɟɟ ɩɨɞɯɨɞɹɳɢɟ ɞɥɹ ȼɚɫ. 

ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: ɉɟɪɟɞ ɩɨɦɟɳɟɧɢɟɦ ɩɪɨɞɭɤɬɨɜ ɜ ɞɭɯɨɜɨɣ ɲɤɚɮ 
ɟɝɨ ɫɥɟɞɭɟɬ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨ ɧɚɝɪɟɬɶ ɜ ɬɟɱɟɧɢɟ 7-10 ɦɢɧɭɬ. 
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ɌȺȻɅɂɐȺ ɉɊɂȽɈɌɈȼɅȿɇɂə

Ȼɥɸɞɚ Ɏɭɧɤɰɢɹ 
ɉɪɢɝɨɬɨɜɥɟɧɢɹ

Ɍɟɦɩɟɪɚɬɭɪɚ 
(°C)

ɉɨɥɤɚ ȼɪɟɦɹ 
(ɦɢɧ.)

Ɍɨɪɬ ɋɬɚɬɢɱɟɫɤɢɣ / ɋɬɚɬɢɱɟɫɤɢɣ+ɉɨɤɥɨɧɧɢɤ 170-180 2-3 35-45

ɇɟɛɨɥɶɲɢɟ Ɍɨɪɬɵ ɋɬɚɬɢɱɟɫɤɢɣ / Ɍɭɪɛɨ+ɉɨɤɥɨɧɧɢɤ 170-180 2 25-30

ɉɷɬɬɢ ɋɬɚɬɢɱɟɫɤɢɣ / ɋɬɚɬɢɱɟɫɤɢɣ+ɉɨɤɥɨɧɧɢɤ 180-200 2 35-45

Ɍɨɪɬ ɋɬɚɬɢɱɟɫɤɢɣ 180-190 2 20-25

ɉɟɱɟɧɶɟ ɋɬɚɬɢɱɟɫɤɢɣ 170-180 2 20-25

əɛɥɨɱɧɵɣ ɉɢɪɨɝ ɋɬɚɬɢɱɟɫɤɢɣ / Ɍɭɪɛɨ+ɉɨɤɥɨɧɧɢɤ 180-190 1 50-70

Ȼɢɫɤɜɢɬ ɋɬɚɬɢɱɟɫɤɢɣ 200/150* 2 20-25

ɉɢɰɰɚ ɋɬɚɬɢɱɟɫɤɢɣ+ɉɨɤɥɨɧɧɢɤ 180-200 3 20-30

Ʌɚɡɚɧɶɹ ɋɬɚɬɢɱɟɫɤɢɣ 180-200 2-3 25-40

Ɇɟɪɟɧɝɚ ɋɬɚɬɢɱɟɫɤɢɣ 100 2 50

Ʉɭɪɢɰɚ ɇɚ Ƚɪɢɥɟ** Ƚɪɢɥɶ+ɉɨɤɥɨɧɧɢɤ 200-220 3 25-35

ɀɚɪɟɧɚɹ Ɋɵɛɚ** Ƚɪɢɥɶ+ɉɨɤɥɨɧɧɢɤ 200-220 3 25-35

ɋɬɟɣɤ Ȼɟɡ Ʉɨɫɬɟɣ** Ƚɪɢɥɶ+ɉɨɤɥɨɧɧɢɤ Max 4 15-20

Ɏɪɢɤɚɞɟɥɶɤɚ** Ƚɪɢɥɶ+ɉɨɤɥɨɧɧɢɤ Max 4 20-25

* ɛɟɡ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɝɨ ɧɚɝɪɟɜɚ.  ɉɟɪɜɚɹ ɩɨɥɨɜɢɧɚ ɜɪɟɦɟɧɢ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɪɢ ɬɟɦɩɟɪɚɬɭɪɟ 200°C, ɨɫɬɚɥɶɧɨɟ ɜɪɟɦɹ - 150°C. 

** ȼ ɫɟɪɟɞɢɧɟ ɩɪɨɞɨɥɠɢɬɟɥɶɧɨɫɬɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɟɨɛɯɨɞɢɦɨ 
ɩɟɪɟɜɟɪɧɭɬɶ ɩɪɨɞɭɤɬɵ. 

ɗɄɋɉɅɍȺɌȺɐɂə 
ɉɟɪɜɨɟ ɢɫɩɨɥɶɡɨɜɚɧɢɟ 
ɉɨɫɥɟ ɜɵɩɨɥɧɟɧɢɹ ɩɨɞɤɥɸɱɟɧɢɹ ɫɨɝɥɚɫɧɨ ɪɭɤɨɜɨɞɫɬɜɭ ɩɨɥɶɡɨɜɚɬɟɥɹ,
ɧɟɨɛɯɨɞɢɦɨ ɫɨɜɟɪɲɢɬɶ ɫɥɟɞɭɸɳɢɟ ɞɟɣɫɬɜɢɹ:
1. ȼɵɧɶɬɟ ɜɫɟ ɷɬɢɤɟɬɤɢ ɢ ɚɤɫɟɫɫɭɚɪɵ, ɧɚɯɨɞɹɳɢɟɫɹ ɜɧɭɬɪɢ ɞɭɯɨɜɨɝɨ

ɲɤɚɮɚ. ɍɞɚɥɢɬɟ ɡɚɳɢɬɧɭɸ ɩɥɟɧɤɭ ɧɚ ɜɧɟɲɧɟɣ ɫɬɨɪɨɧɟ ɩɪɢɛɨɪɚ. 
2. ɉɪɨɬɪɢɬɟ ɜɧɭɬɪɟɧɧɸɸ ɱɚɫɬɶ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɨɬ ɩɵɥɢ ɢ ɱɚɫɬɢɰ ɭɩɚɤɨɜɤɢ

ɩɪɢ ɩɨɦɨɳɢ ɜɥɚɠɧɨɣ ɬɪɹɩɤɢ. ȼɧɭɬɪɟɧɧɨɫɬɶ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɞɨɥɠɧɚ 
ɛɵɬɶ ɩɭɫɬɨɣ. ȼɫɬɚɜɶɬɟ ɜɢɥɤɭ ɭɫɬɪɨɣɫɬɜɚ ɜ ɪɨɡɟɬɤɭ. 

3. ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɧɚ ɦɚɤɫɢɦɚɥɶɧɭɸ ɬɟɦɩɟɪɚɬɭɪɭ, (240
Max. °C) ɢ ɞɚɣɬɟ ɞɭɯɨɜɨɦɭ ɲɤɚɮɭ ɩɪɨɪɚɛɨɬɚɬɶ ɫ ɡɚɤɪɵɬɨɣ ɞɜɟɪɰɟɣ ɜ ɬɟɱɟɧɢɟ 
30 ɦɢɧɭɬ. ɉɪɢ ɷɬɨɦ ɦɨɠɟɬ ɩɨɹɜɢɬɶɫɹ ɥɟɝɤɢɣ ɞɵɦ ɢ ɡɚɩɚɯ, ɷɬɨ ɧɨɪɦɚɥɶɧɨ. 

4. ɉɨɫɥɟ ɷɬɨɣ ɩɪɨɰɟɞɭɪɵ, ɞɨɠɞɢɬɟɫɶ ɨɯɥɚɠɞɟɧɢɹ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ,
ɩɪɨɬɪɢɬɟ ɜɧɭɬɪɟɧɧɸɸ ɱɚɫɬɶ ɬɟɩɥɨɣ ɦɵɥɶɧɨɣ ɜɨɞɨɣ ɢ ɩɪɨɫɭɲɢɬɟ ɩɪɢ 
ɩɨɦɨɳɢ ɱɢɫɬɨɣ ɫɭɯɨɣ ɬɪɹɩɤɢ. Ɍɟɩɟɪɶ ȼɵ ɦɨɠɟɬɟ ɢɫɩɨɥɶɡɨɜɚɬɶ ɫɜɨɣ 
ɞɭɯɨɜɨɣ ɲɤɚɮ. 
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ɋɬɚɧɞɚɪɬɧɚɹ ɷɤɫɩɥɭɚɬɚɰɢɹ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ
1. Ⱦɥɹ ɧɚɱɚɥɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɭɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɜ

ɩɨɥɨɠɟɧɢɟ ɠɟɥɚɟɦɨɣ ɬɟɦɩɟɪɚɬɭɪɵ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɩɪɨɞɭɤɬɚɦɢ. 
2. ɇɚ ɦɨɞɟɥɹɯ ɫ ɦɟɯɚɧɢɱɟɫɤɢɦ ɬɚɣɦɟɪɨɦ, ȼɵ ɦɨɠɟɬɟ ɭɫɬɚɧɨɜɢɬɶ

ɠɟɥɚɟɦɨɟ ɜɪɟɦɹ ɝɨɬɨɜɤɢ ɩɪɢ ɩɨɦɨɳɢ ɪɭɱɤɢ ɬɚɣɦɟɪɚ. ɉɨ ɢɫɬɟɱɟɧɢɢ 
ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɜɪɟɦɟɧɢ ɬɚɣɦɟɪ ɨɬɤɥɸɱɚɟɬ ɧɚɝɪɟɜɚɬɟɥɢ ɢ ɢɡɞɚɟɬ 
ɯɚɪɚɤɬɟɪɧɵɣ ɡɜɨɧɨɤ. 

3. ɇɚ ɦɨɞɟɥɹɯ ɫ ɰɢɮɪɨɜɵɦ ɬɚɣɦɟɪɨɦ, ɩɨ ɢɫɬɟɱɟɧɢɢ ɜɪɟɦɟɧɢ ɝɨɬɨɜɤɢ ɜ
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɭɫɬɚɧɨɜɥɟɧɧɵɦɢ ɞɚɧɧɵɦɢ, ɬɚɣɦɟɪ ɨɬɤɥɸɱɚɟɬ ɧɚɝɪɟɜɚɬɟɥɢ 
ɢ ɢɡɞɚɟɬ ɯɚɪɚɤɬɟɪɧɵɣ ɡɜɨɧɨɤ. 

4. ɉɨɫɥɟ ɡɚɜɟɪɲɟɧɢɹ ɩɪɨɰɟɞɭɪɵ ɝɨɬɨɜɤɢ ɫɢɫɬɟɦɚ ɨɯɥɚɠɞɟɧɢɹ ɩɪɢɛɨɪɚ
ɛɭɞɟɬ ɩɪɨɞɨɥɠɚɬɶ ɪɚɛɨɬɚɬɶ. ɇɟ ɨɬɤɥɸɱɚɣɬɟ ɩɢɬɚɧɢɟ ɩɪɢɛɨɪɚ ɞɨ ɩɨɥɧɨɝɨ 
ɨɯɥɚɠɞɟɧɢɹ ɩɪɢɛɨɪɚ ɜ ɬɚɤɨɦ ɪɟɠɢɦɟ. ɉɨɫɥɟ ɡɚɜɟɪɲɟɧɢɹ ɨɯɥɚɠɞɟɧɢɹ 
ɫɢɫɬɟɦɚ ɨɬɤɥɸɱɢɬɫɹ ɚɜɬɨɦɚɬɢɱɟɫɤɢ.

ɁȺɆȿɇȺ ɅȺɆɉɕ 
ɉɊȿȾɍɉɊȿɀȾȿɇɂȿ: 
ȼɨ ɢɡɛɟɠɚɧɢɟ ɩɨɪɚɠɟɧɢɹ ɷɥɟɤɬɪɢɱɟɫɤɢɦ ɬɨɤɨɦ, ɩɟɪɟɞ ɡɚɦɟɧɨɣ ɥɚɦɩɵ 

ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɩɪɢɛɨɪ ɨɬɤɥɸɱɟɧ ɨɬ ɰɟɩɢ ɩɢɬɚɧɢɹ. (Ɉɬɤɥɸɱɟɧɢɟ ɨɬ ɰɟɩɢ 
ɩɢɬɚɧɢɟ ɨɡɧɚɱɚɟɬ ɨɬɤɥɸɱɟɧɢɟ ɨɬ ɦɚɝɢɫɬɪɚɥɶɧɨɣ ɫɟɬɢ). ɋɧɚɱɚɥɚ 
ɨɬɤɥɸɱɢɬɟ ɩɢɬɚɧɢɟ ɩɪɢɛɨɪɚ ɢ ɭɛɟɞɢɬɟɫɶ ɜ ɬɨɦ, ɱɬɨ ɨɧ ɨɫɬɵɥ. ɉɨɜɟɪɧɢɬɟ 
ɢ ɫɧɢɦɢɬɟ ɫɬɟɤɥɹɧɧɵɣ ɩɥɚɮɨɧ ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ. ȼ ɫɥɭɱɚɟ 
ɡɚɬɪɭɞɧɟɧɢɹ ɩɪɢ ɩɨɜɨɪɨɬɟ ɩɥɚɮɨɧɚ, ɢɫɩɨɥɶɡɭɣɬɟ ɪɟɡɢɧɨɜɵɟ ɩɟɪɱɚɬɤɢ. 
Ɂɚɬɟɦ, ɜɵɤɪɭɬɢɬɟ ɫɬɚɪɭɸ ɢ ɭɫɬɚɧɨɜɢɬɟ ɧɨɜɭɸ ɥɚɦɩɭ ɫ ɬɚɤɢɦɢ ɠɟ 
ɯɚɪɚɤɬɟɪɢɫɬɢɤɚɦɢ. ɏɚɪɚɤɬɟɪɢɫɬɢɤɢ ɥɚɦɩɵ ɞɨɥɠɧɵ ɛɵɬɶ ɫɥɟɞɭɸɳɢɦɢ: 
-220-240 V 50/60 Hz AC, -15 W, -Type E14  ɍɫɬɚɧɨɜɢɬɟ ɩɥɚɮɨɧ ɧɚ ɦɟɫɬɨ, 
ɩɨɞɤɥɸɱɢɬɟ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɤ ɪɨɡɟɬɤɟ ɢ ɡɚɜɟɪɲɢɬɟ ɩɪɨɰɟɞɭɪɭ ɡɚɦɟɧɵ 
ɥɚɦɩɵ. Ɍɟɩɟɪɶ ȼɵ ɦɨɠɟɬɟ ɢɫɩɨɥɶɡɨɜɚɬɶ ɫɜɨɣ ɞɭɯɨɜɨɣ ɲɤɚɮ.
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ɑɂɋɌɄȺ ɋɌȿɄɅȺ 
ɇɚɠɦɢɬɟ ɧɚ ɩɥɚɫɬɢɤɨɜɵɟ ɡɚɳɟɥɤɢ ɩɨ ɥɟɜɨɣ ɢ ɩɪɚɜɨɣ ɫɬɨɪɨɧɟ ɞɜɟɪɰɵ, 

ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ 13 ɢ ɩɨɬɹɧɢɬɟ ɩɥɚɧɤɭ ɧɚ ɫɟɛɹ, ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ 14. Ʉɚɤ ɩɨɤɚɡɚɧɨ ɧɚ ɪɢɫɭɧɤɟ 15, ɩɨɫɥɟ ɫɧɹɬɢɹ ɩɪɨɮɢɥɹ, ɫɬɟɤɥɨ 
ɨɫɬɚɟɬɫɹ ɫɜɨɛɨɞɧɵɦ. Ɉɫɬɨɪɨɠɧɨ ɩɨɬɹɧɢɬɟ ɧɚ ɫɟɛɹ ɨɫɜɨɛɨɠɞɟɧɧɨɟ 
ɫɬɟɤɥɨ. ȼɧɟɲɧɟɟ ɫɬɟɤɥɨ ɡɚɤɪɟɩɥɟɧɨ ɧɚ ɩɪɨɮɢɥɟ ɞɜɟɪɰɵ ɞɭɯɨɜɨɝɨ 
ɲɤɚɮɚ. ɉɨɫɥɟ ɫɧɹɬɢɹ ɫɬɟɤɨɥ, ȼɵ ɦɨɠɟɬɟ ɫ ɥɟɝɤɨɫɬɶɸ ɢɯ ɨɱɢɫɬɢɬɶ. 
ɉɨɫɥɟ ɡɚɜɟɪɲɟɧɢɹ ɩɪɨɰɟɞɭɪɵ ɱɢɫɬɤɢ ɢ ɭɯɨɞɚ, ɜɵɩɨɥɧɢɬɟ ɩɪɨɰɟɞɭɪɭ ɜ 
ɨɛɪɚɬɧɨɦ ɩɨɪɹɞɤɟ ɢ ɭɫɬɚɧɨɜɢɬɟ ɫɬɟɤɥɚ ɧɚ ɦɟɫɬɨ. ɍɛɟɞɢɬɟɫɶ, ɱɬɨ 
ɩɪɨɮɢɥɶ ɩɥɨɬɧɨ ɭɫɬɚɧɨɜɥɟɧ ɧɚ ɫɜɨɟ ɦɟɫɬɨ. 

ɉȺɊɈɈɑɂɋɌɄȺ* 
ɗɬɨ ɞɚɟɬ ɜɨɡɦɨɠɧɨɫɬɶ ɨɱɢɫɬɢɬɶ 
ɪɚɡɦɹɝɱɟɧɧɵɟ ɡɚɝɪɹɡɧɟɧɢɹ ɛɥɚɝɨɞɚɪɹ 
ɩɚɪɭ, ɨɛɪɚɡɭɸɳɟɦɭɫɹ ɜ ɞɭɯɨɜɨɦ ɲɤɚɮɭ. 
1. ɍɞɚɥɢɬɟ ɜɫɟ ɚɤɫɟɫɫɭɚɪɵ ɢɡ ɞɭɯɨɜɤɢ.
2.Ɂɚɥɟɣɬɟ ɩɨɥ ɥɢɬɪɚ ɜɨɞɵ ɜ ɩɨɞɧɨɫ
ɢ ɩɨɦɟɫɬɢɬɟ ɩɨɞɧɨɫ ɜ ɧɢɠɧɟɣ ɱɚɫɬɢ 
ɞɭɯɨɜɤɢ. 
3.ɍɫɬɚɧɨɜɢɬɟ ɩɟɪɟɤɥɸɱɚɬɟɥɶ ɧɚ ɪɟɠɢɦ
ɨɱɢɫɬɤɢ ɩɚɪɨɦ. 
4.ɍɫɬɚɧɨɜɢɬɟ ɬɟɪɦɨɫɬɚɬ ɧɚ 70 ° C
ɝɪɚɞɭɫɨɜ ɢ ɜɤɥɸɱɢɬɟ ɞɭɯɨɜɨɣ ɲɤɚɮ ɧɚ 
30 ɦɢɧɭɬ. 

5.ɉɨɫɥɟ ɪɚɛɨɬɵ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɜ ɬɟɱɟɧɢɟ 30 ɦɢɧɭɬ ɨɬɤɪɨɣɬɟ ɞɜɟɪɰɵ
ɢ ɩɪɨɬɪɢɬɟ ɜɧɭɬɪɟɧɧɸɸ ɩɨɜɟɪɯɧɨɫɬɶ ɜɥɚɠɧɨɣ ɬɪɹɩɤɨɣ. 

6.ɂɫɩɨɥɶɡɭɣɬɟ ɠɢɞɤɨɫɬɶ ɞɥɹ ɦɵɬɶɹ ɩɨɫɭɞɵ, ɬɟɩɥɭɸ ɜɨɞɭ ɢ ɦɹɝɤɭɸ
ɬɪɹɩɤɭ ɞɥɹ ɫɬɨɣɤɢɯ ɡɚɝɪɹɡɧɟɧɢɣ, ɡɚɬɟɦ ɩɪɨɫɭɲɢɬɟ ɨɱɢɳɟɧɧɨɟ 
ɩɪɨɫɬɪɚɧɫɬɜɨ ɫɭɯɨɣ ɬɪɹɩɤɨɣ.

Ɋɢɫ. 13 Ɋɢɫ. 14 Ɋɢɫ. 15

Ɋɢɫɭɧɨɤ 18
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ɑɂɋɌɄȺ ɂ ɍɋɌȺɇɈȼɄȺ ȾȼȿɊɐɕ

Ⱦɥɹ ɭɫɬɚɧɨɜɤɢ ɞɜɟɪɰɵ ɧɚ ɦɟɫɬɨ ɜɵɩɨɥɧɹɣɬɟ ɞɟɣɫɬɜɢɹ, ɨɩɢɫɚɧɧɵɟ ɞɥɹ 
ɫɧɹɬɢɹ, ɜ ɨɛɪɚɬɧɨɦ ɩɨɪɹɞɤɟ.

Ɋɢɫ. 16

Ɋɢɫ. 16.1 Ɋɢɫ. 16.2 Ɋɢɫ. 17.1 Ɋɢɫ. 17.2

Ɋɢɫ. 17

ɉɨɬɹɧɢɬɟ ɞɜɟɪɰɭ 
ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ 

ɧɚ ɫɟɛɹ 
ɢ ɨɬɤɪɨɣɬɟ ɟɟ ɞɨ 
ɩɪɟɞɟɥɚ. Ɂɚɬɟɦ, 
ɩɨɬɹɧɢɬɟ ɡɚɦɨɤ 

ɩɟɬɥɢ ɩɪɢ 
ɩɨɦɨɳɢ 

ɨɬɜɟɪɬɤɢ ɢ 
ɜɵɩɨɥɧɢɬɟ 
ɩɪɨɰɟɞɭɪɭ 

ɨɬɤɪɵɬɢɹ ɡɚɦɤɚ, 
ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ 16.1. 

ɉɪɢɜɟɞɢɬɟ 
ɡɚɦɨɤ ɩɟɬɥɢ ɜ 
ɦɚɤɫɢɦɚɥɶɧɨ 

ɨɬɤɪɵɬɨɟ 
ɩɨɥɨɠɟɧɢɟ, ɤɚɤ 

ɩɨɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ 16.2 
ɉɟɪɟɜɟɞɢɬɟ 
ɨɛɟ ɩɟɬɥɢ, 

ɫɨɟɞɢɧɹɸɳɢɟ 
ɞɜɟɪɰɭ ɫ 
ɞɭɯɨɜɵɦ 

ɲɤɚɮɨɦ, ɜ 
ɨɞɢɧɚɤɨɜɨɟ 
ɩɨɥɨɠɟɧɢɟ.

Ɂɚɬɟɦ, ɩɪɢɤɪɨɣɬɟ 
ɞɜɟɪɰɭ ɞɨ ɬɨɝɨ 

ɦɨɦɟɧɬɚ ɤɚɤ ɨɧɚ 
ɛɭɞɟɬ ɭɩɢɪɚɬɶɫɹ ɜ 
ɡɚɦɨɤ ɩɟɬɥɢ, ɤɚɤ  

ɩɨɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ 17.1.

Ⱦɥɹ ɫɧɹɬɢɹ 
ɞɜɟɪɰɵ, 

ɩɪɢɜɟɞɢɬɟ ɟɟ 
ɜ ɩɪɚɤɬɢɱɟɫɤɢ 

ɡɚɤɪɵɬɨɟ 
ɩɨɥɨɠɟɧɢɟ ɢ 
ɩɨɬɹɧɢɬɟ ɟɟ 

ɜɜɟɪɯ ɨɛɟɢɦɢ 
ɪɭɤɚɦɢ, 

ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ 
ɪɢɫɭɧɤɟ 17.2.
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ɍɏɈȾ ɂ ɑɂɋɌɄȺ 
1. Ɉɬɫɨɟɞɢɧɢɬɟ ɜɢɥɤɭ ɩɢɬɚɧɢɹ ɨɬ ɪɨɡɟɬɤɢ.
2. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɠɟɫɬɤɢɟ ɳɟɬɤɢ, ɦɟɬɚɥɥɢɱɟɫɤɢɟ ɳɟɬɤɢ ɢɥɢ ɧɨɠɢ

ɞɥɹ ɱɢɫɬɤɢ ɜɧɭɬɪɟɧɧɢɯ ɱɚɫɬɟɣ, ɩɚɧɟɥɢ, ɩɨɞɧɨɫɨɜ ɢ ɩɪɨɱɢɯ ɱɚɫɬɟɣ 
ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɚɛɪɚɡɢɜɧɵɟ, ɰɚɪɚɩɚɸɳɢɟ 
ɦɚɬɟɪɢɚɥɵ ɢɥɢ ɦɨɸɳɢɟ ɫɪɟɞɫɬɜɚ. 

3. ɉɪɨɬɪɢɬɟ ɱɚɫɬɢ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɬɤɚɧɶɸ ɫɦɨɱɟɧɧɨɣ ɜ ɦɵɥɶɧɨɣ ɜɨɞɟ ɢ
ɩɪɨɩɨɥɨɳɢɬɟ ɜɨɞɨɣ, ɚ ɡɚɬɟɦ ɬɳɚɬɟɥɶɧɨ ɨɛɫɭɲɢɬɟ ɦɹɝɤɨɣ ɬɤɚɧɶɸ. 

4. Ɉɱɢɳɚɣɬɟ ɫɬɟɤɥɹɧɧɵɟ ɩɨɜɟɪɯɧɨɫɬɢ ɫɩɟɰɢɚɥɶɧɵɦɢ ɫɪɟɞɫɬɜɚɦɢ ɞɥɹ
ɱɢɫɬɤɢ ɫɬɟɤɨɥ. 

5. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɩɚɪɨɝɟɧɟɪɚɬɨɪɧɵɟ ɨɱɢɫɬɢɬɟɥɢ ɞɥɹ ɱɢɫɬɤɢ ɩɪɢɛɨɪɚ.
6. Ⱦɥɹ ɱɢɫɬɤɢ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɧɢɤɨɝɞɚ ɧɟ ɩɨɥɶɡɭɣɬɟɫɶ ɤɢɫɥɨɬɨɣ,

ɪɚɫɬɜɨɪɢɬɟɥɟɦ ɢ ɤɟɪɨɫɢɧɨɦ ɢ ɞɪɭɝɢɦɢ ɝɨɪɸɱɢɦɢ ɜɟɳɟɫɬɜɚɦɢ. 
7. ɇɟ ɦɨɣɬɟ ɤɚɤɢɟ-ɥɢɛɨ ɱɚɫɬɢ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɜ ɩɨɫɭɞɨɦɨɟɱɧɨɣ ɦɚɲɢɧɟ.
8. Ⱦɥɹ ɭɞɚɥɟɧɢɹ ɝɪɹɡɢ ɢ ɩɹɬɟɧ ɢɫɩɨɥɶɡɭɣɬɟ ɫɬɟɚɪɚɬ ɤɚɥɢɹ

(ɧɟɣɬɪɚɥɶɧɨɟ ɦɵɥɨ). Ɉɫɭɳɟɫɬɜɥɹɣɬɟ ɱɢɫɬɤɭ ɦɹɝɤɨɣ ɬɪɹɩɤɨɣ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɪɢɫɭɧɤɚɦɢ ɧɢɠɟ ɜɨ ɢɡɛɟɠɚɧɢɟ ɜɨɡɧɢɤɧɨɜɟɧɢɹ ɰɚɪɚɩɢɧ.

ɉɊɈȻɅȿɆɕ ɂ ɊȿɄɈɆȿɇȾȺɐɂɂ ɉɈ ɂɏ ɍɋɌɊȺɇȿɇɂɘ 
ɉɟɪɟɞ ɬɟɦ, ɤɚɤ ɜɵɡɜɚɬɶ ɬɟɯɧɢɱɟɫɤɢɣ ɫɟɪɜɢɫ, ɩɨɩɪɨɛɭɣɬɟ 

ɜɨɫɩɨɥɶɡɨɜɚɬɶɫɹ ɫɥɟɞɭɸɳɢɦɢ ɪɟɤɨɦɟɧɞɚɰɢɹɦɢ ɞɥɹ ɭɫɬɪɚɧɟɧɢɹ 
ɩɪɨɛɥɟɦ. 

ȿɫɥɢ ɞɭɯɨɜɨɣ ɲɤɚɮ ɧɟ ɪɚɛɨɬɚɟɬ:
• ɉɪɨɜɟɪɶɬɟ, ɜɫɬɚɜɥɟɧɚ ɥɢ ɲɬɟɩɫɟɥɶɧɚɹ ɜɢɥɤɚ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɲɧɭɪɚ ɜ ɪɨɡɟɬɤɭ.
• ɉɪɨɜɟɪɶɬɟ ɛɟɡɨɩɚɫɧɵɦɢ ɫɩɨɫɨɛɚɦɢ ɧɚɥɢɱɢɟ ɷɥɟɤɬɪɢɱɟɫɬɜɚ ɜ ɫɟɬɢ.
• ɉɪɨɜɟɪɶɬɟ ɩɪɟɞɨɯɪɚɧɢɬɟɥɢ.
• ɉɪɨɜɟɪɶɬɟ ɧɚɥɢɱɢɟ ɩɨɜɪɟɠɞɟɧɢɣ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɲɧɭɪɚ.
ɍɌɂɅɂɁȺɐɂə ɋ ɍɑȿɌɈɆ ɗɄɈɅɈȽɂɑȿɋɄɂɏ ɌɊȿȻɈȼȺɇɂɃ 
ɍɬɢɥɢɡɢɪɭɣɬɟ ɭɩɚɤɨɜɤɭ ɫ ɭɱɟɬɨɦ ɬɪɟɛɨɜɚɧɢɣ ɩɨ ɨɯɪɚɧɟ ɨɤɪɭɠɚɸɳɟɣ 

ɫɪɟɞɵ. Ⱦɚɧɧɨɟ ɭɫɬɪɨɣɫɬɜɨ ɦɚɪɤɢɪɨɜɚɧɨ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɬɪɟɛɨɜɚɧɢɹɦɢ 
Ⱦɢɪɟɤɬɢɜɵ ȿɋ 2012/19/EU ɩɨ ɭɬɢɥɢɡɚɰɢɢ ɢɫɩɨɥɶɡɨɜɚɧɧɵɯ ɷɥɟɤɬɪɢɱɟɫɤɢɯ 
ɢ ɷɥɟɤɬɪɨɧɧɵɯ ɭɫɬɪɨɣɫɬɜ (ɭɬɢɥɢɡɚɰɢɹ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɢ ɷɥɟɤɬɪɨɧɧɨɝɨ 
ɨɛɨɪɭɞɨɜɚɧɢɹ -WEEE). Ɍɚɦ ɭɤɚɡɚɧɵ ɬɪɟɛɨɜɚɧɢɹ ɩɨ ɜɨɡɜɪɚɬɭ ɢ 
ɩɟɪɟɪɚɛɨɬɤɟ ɢɫɩɨɥɶɡɨɜɚɧɧɵɯ ɭɫɬɪɨɣɫɬɜ, ɩɪɢɦɟɧɢɦɵɟ ɜɨ ɜɫɟɯ ɫɬɪɚɧɚɯ 
ȿɜɪɨɩɟɣɫɤɨɝɨ ɋɨɸɡɚ. 

ɂɇɎɈɊɆȺɐɂə ɈȻ ɍɉȺɄɈȼɄȿ 
ɍɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ ɩɪɢɛɨɪɚ ɢɡɝɨɬɨɜɥɟɧɵ ɢɡ ɦɚɬɟɪɢɚɥɨɜ, 

ɩɨɞɥɟɠɚɳɢɯ ɜɬɨɪɢɱɧɨɣ ɩɟɪɟɪɚɛɨɬɤɟ, ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɦɟɫɬɧɵɦɢ 
ɧɨɪɦɚɬɢɜɚɦɢ ɢ ɩɪɚɜɢɥɚɦɢ ɤɚɫɚɬɟɥɶɧɨ ɡɚɳɢɬɵ ɨɤɪɭɠɚɸɳɟɣ ɫɪɟɞɵ. 
ɇɟ ɭɬɢɥɢɡɢɪɭɣɬɟ ɭɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ ɜɦɟɫɬɟ ɫ ɛɵɬɨɜɵɦɢ ɢɥɢ 
ɞɪɭɝɢɦɢ ɨɬɯɨɞɚɦɢ. ɋɞɚɣɬɟ ɢɯ ɜ ɩɭɧɤɬ ɫɛɨɪɚ ɭɩɚɤɨɜɨɱɧɵɯ ɦɚɬɟɪɢɚɥɨɜ, 
ɨɩɪɟɞɟɥɟɧɧɵɣ ɦɟɫɬɧɵɦɢ ɜɥɚɫɬɹɦɢ.
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Ƚɥɭɛɨɤɢɣ ɩɪɨɬɢɜɟɧɶ*
ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɜɵɩɟɱɤɢ ɯɥɟɛɨ-ɛɭɥɨɱɧɵɯ 
ɢɡɞɟɥɢɣ, ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɨɥɶɲɢɯ ɡɚɩɟɤɚɧɨɤ, 
ɠɢɞɤɢɯ ɛɥɸɞ. ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɜɵɩɟɤɚɧɢɹ ɤɟɤɫɨɜ, 
ɚ ɬɚɤɠɟ ɜ ɤɚɱɟɫɬɜɟ ɫɛɨɪɧɢɤɚ ɞɥɹ ɠɢɪɚ ɜ ɫɥɭɱɚɟ 
ɡɚɩɟɤɚɧɢɹ ɦɹɫɧɵɯ ɩɪɨɞɭɤɬɨɜ ɢɥɢ ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ 
ɡɚɦɨɪɨɠɟɧɧɵɯ ɩɪɨɞɭɤɬɨɜ ɧɚ ɝɪɢɥɟ.

ɉɪɨɬɢɜɟɧɶ
ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɜɵɩɟɤɚɧɢɹ ɯɥɟɛɨ-ɛɭɥɨɱɧɵɯ 
ɢɡɞɟɥɢɣ (ɩɟɱɟɧɶɟ, ɛɢɫɤɜɢɬɵ, ɢ ɬ.ɞ.), ɪɚɡɦɨɪɚɠɢɜɚɧɢɹ 
ɩɪɨɞɭɤɬɨɜ.

Ɋɟɲɟɬɤɚ (ɝɪɢɥɶ)
ɂɫɩɨɥɶɡɭɟɬɫɹ ɞɥɹ ɡɚɠɚɪɤɢ, ɚ ɬɚɤɠɟ ɞɥɹ 
ɪɚɡɦɟɳɟɧɢɹ ɩɪɨɞɭɤɬɨɜ ɩɨɞ ɡɚɩɟɤɚɧɢɟ, ɡɚɠɚɪɤɭ ɢɥɢ 
ɪɚɡɦɨɪɚɠɢɜɚɧɢɟ ɧɚ ɧɟɨɛɯɨɞɢɦɨɦ ɭɪɨɜɧɟ.

Ɍɟɥɟɫɤɨɩɢɱɟɫɤɢɟ ɧɚɩɪɚɜɥɹɸɳɢɟ *
Ȼɥɚɝɨɞɚɪɹ ɬɟɥɟɫɤɨɩɢɱɟɫɤɢɦ ɧɚɩɪɚɜɥɹɸɳɢɦ 
ɩɨɞɧɨɫɵ ɢɥɢ ɪɟɲɟɬɤɢ ɫ ɥɟɝɤɨɫɬɶɸ ɭɫɬɚɧɚɜɥɢɜɚɸɬɫɹ 
ɢ ɫɧɢɦɚɸɬɫɹ.

Ɋɟɲɟɬɤɚ ɧɚ ɩɪɨɬɢɜɟɧɶ*
ɉɪɨɞɭɤɬɵ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɩɪɢɝɨɪɟɬɶ ɜɨ ɜɪɟɦɹ 
ɡɚɩɟɤɚɧɢɹ, ɬɚɤɢɟ ɤɚɤ ɨɬɛɢɜɧɚɹ, ɭɤɥɚɞɵɜɚɸɬɫɹ 
ɧɚ ɪɟɲɟɬɤɭ ɜɧɭɬɪɢ ɩɨɞɧɨɫɚ. Ɍɚɤɢɦ ɨɛɪɚɡɨɦ 
ɩɪɟɞɨɬɜɪɚɳɚɟɬɫɹ ɩɪɢɥɢɩɚɧɢɟ ɢ ɩɪɢɝɨɪɚɧɢɟ 
ɩɪɨɞɭɤɬɨɜ ɤ ɩɨɞɧɨɫɭ.

Ɋɟɲɟɬɤɢ*
ȼɵ ɦɨɠɟɬɟ ɭɫɬɚɧɚɜɥɢɜɚɬɶ ɝɥɭɛɨɤɢɣ ɢɫɬɚɧɞɚɪɬɧɵɣ 
ɩɨɞɧɨɫɵ ɧɚ ɜɟɪɯɧɸɸ ɢ ɧɢɠɧɸɸ ɪɟɲɟɬɤɭ 
ɨɞɧɨɜɪɟɦɟɧɧɨ ɜɨ ɜɪɟɦɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ.
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Ɉɫɧɨɜɧɨɣ ɢɦɩɨɪɬɟɪ ɬɨɜɚɪɚ Zigmund & Shtain ɜ Ɋɨɫɫɢɢ:
ɈɈɈ «ɗɥɟɤɨɦ» ɊɎ, ɝ. Ɇɨɫɤɜɚ, Ɉɱɚɤɨɜɫɤɨɟ ɲɨɫɫɟ ɞɨɦ 36, 

ɩɨɦɟɳɟɧɢɟ 8.
Ɍɟɥ.: +7 968 336 38 26
Email: elekom_ooo@mail.ru

ɋɪɨɤ ɫɥɭɠɛɵ – 25 ɥɟɬ ɫɨ ɞɧɹ ɩɨɤɭɩɤɢ,  ɩɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɜ 
ɫɬɪɨɝɨɦ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɚɫɬɨɹɳɟɣ ɢɧɫɬɪɭɤɰɢɟɣ ɩɨ ɷɤɫɩɥɭɚɬɚɰɢɢ ɢ 
ɩɪɢɦɟɧɢɦɵɦɢ ɬɟɯɧɢɱɟɫɤɢɦɢ ɫɬɚɧɞɚɪɬɚɦɢ.

ȼɟɛ-ɫɚɣɬ; www.zigmundshtain.ru

ɂɧɮɨɪɦɚɰɢɸ ɨɛ ɚɜɬɨɪɢɡɨɜɚɧɧɵɯ ɫɟɪɜɢɫɧɵɯ ɰɟɧɬɪɚɯ ɢ ɭɫɥɨɜɢɹɯ 
ɝɚɪɚɧɬɢɣɧɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹ ȼɵ ɦɨɠɟɬɟ ɭɡɧɚɬɶ ɧɚ ɜɟɛ-ɫɚɣɬɟ ɢ ɜ 
ɝɚɪɚɧɬɢɣɧɨɦ ɬɚɥɨɧɟ. 

ȿɫɥɢ ɜ ȼɚɲɟɦ ɝɨɪɨɞɟ ɨɬɫɭɬɫɬɜɭɟɬ ɚɜɬɨɪɢɡɨɜɚɧɧɵɣ ɫɟɪɜɢɫɧɵɣ 
ɰɟɧɬɪ, ȼɚɦ ɫɥɟɞɭɟɬ ɨɛɪɚɬɢɬɶɫɹ ɜ ɦɚɝɚɡɢɧ,  ɝɞɟ ȼɵ ɩɪɢɨɛɪɟɥɢ ɧɚɲ 
ɬɨɜɚɪ, ɢ ɨɧ ɨɪɝɚɧɢɡɭɟɬ ɪɟɦɨɧɬ, ɢɥɢ ɡɚɦɟɧɭ. 

ɋɬɪɚɧɚ ɩɪɨɢɫɯɨɠɞɟɧɢɹ – Ɍɭɪɰɢɹ

ɇɚɫɬɨɹɳɚɹ ɢɧɮɨɪɦɚɰɢɹ ɹɜɥɹɟɬɫɹ ɱɚɫɬɶɸ ɫɨɩɪɨɜɨɞɢɬɟɥɶɧɨɣ 
ɬɟɯɧɢɱɟɫɤɨɣ ɞɨɤɭɦɟɧɬɚɰɢɢ, ɩɪɢɥɚɝɚɟɦɨɣ ɤ ɬɨɜɚɪɭ. ɂɡɝɨɬɨɜɢɬɟɥɶ 
ɩɨɫɬɨɹɧɧɨ ɪɚɛɨɬɚɟɬ ɧɚɞ ɫɨɜɟɪɲɟɧɫɬɜɨɜɚɧɢɟɦ ɤɨɧɫɬɪɭɤɰɢɢ ɢ 
ɬɟɯɧɢɱɟɫɤɢɯ ɯɚɪɚɤɬɟɪɢɫɬɢɤ ɜɵɩɭɫɤɚɟɦɨɣ ɩɪɨɞɭɤɰɢɢ, ɜ ɬɨɦ ɱɢɫɥɟ 
ɧɚɞ ɭɥɭɱɲɟɧɢɟɦ ɷɧɟɪɝɟɬɢɱɟɫɤɨɣ ɷɮɮɟɤɬɢɜɧɨɫɬɢ. 

ɂɡɝɨɬɨɜɢɬɟɥɶ ɨɫɬɚɜɥɹɟɬ ɡɚ ɫɨɛɨɣ ɩɪɚɜɨ ɧɚ ɜɧɟɫɟɧɢɟ ɢɡɦɟɧɟɧɢɣ 
ɜ ɤɨɧɫɬɪɭɤɰɢɸ, ɨɫɧɚɳɟɧɢɟ ɢ ɬɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɩɪɢɛɨɪɚ 
ɛɟɡ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɝɨ ɭɜɟɞɨɦɥɟɧɢɹ. Ⱥɫɫɨɪɬɢɦɟɧɬ ɜɵɩɭɫɤɚɟɦɨɣ 
ɩɪɨɞɭɤɰɢɢ ɩɨɫɬɨɹɧɧɨ ɨɛɧɨɜɥɹɟɬɫɹ ɢ ɪɚɫɲɢɪɹɟɬɫɹ, ɢɧɮɨɪɦɚɰɢɹ ɜ 
ɧɚɫɬɨɹɳɟɦ ɢɡɞɚɧɢɢ ɦɨɠɟɬ ɩɟɪɢɨɞɢɱɟɫɤɢ ɦɟɧɹɬɶɫɹ. 

ɉɨ ɢɫɬɟɱɟɧɢɸ ɫɪɨɤɚ ɫɥɭɠɛɵ ɬɟɯɧɢɤɚ ɧɟ ɨɛɫɥɭɠɢɜɚɟɬɫɹ, ɡɚɩɱɚɫɬɢ 
ɧɟ ɩɨɫɬɚɜɥɹɸɬɫɹ, ɚɜɬɨɪɢɡɨɜɚɧɧɵɣ  ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ ɜɩɪɚɜɟ 
ɨɬɤɚɡɚɬɶ ɜ ɪɟɦɨɧɬɟ. Ⱦɚɥɶɧɟɣɲɚɹ ɷɤɫɩɥɭɚɬɚɰɢɹ ɦɨɠɟɬ ɩɨɜɥɟɱɶ 
ɧɟɜɨɡɦɨɠɧɨɫɬɶ ɧɨɪɦɚɥɶɧɨɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɬɨɜɚɪɚ.

Ɍɨɜɚɪ ɧɟɨɛɯɨɞɢɦɨ  ɩɟɪɟɞɚɬɶ ɫɩɟɰɢɚɥɢɡɢɪɨɜɚɧɧɵɦ ɤɨɦɩɚɧɢɹɦ, 
ɤɨɬɨɪɵɟ ɡɚɧɢɦɚɸɬɫɹ ɭɬɢɥɢɡɚɰɢɟɣ ɞɚɧɧɨɝɨ ɜɢɞɚ ɩɪɨɞɭɤɰɢɢ.
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ɍɬɢɥɢɡɚɰɢɹ ɭɩɚɤɨɜɤɢ. 

ɍɩɚɤɨɜɤɚ ɢɡɝɨɬɨɜɥɟɧɚ ɢɡ ɷɤɨɥɨɝɢɱɟɫɤɢ ɱɢɫɬɵɯ ɦɚɬɟɪɢɚɥɨɜ, 
ɤɨɬɨɪɵɟ ɦɨɠɧɨ ɛɟɡ ɭɳɟɪɛɚ ɞɥɹ ɨɤɪɭɠɚɸɳɟɣ ɫɪɟɞɵ ɩɨɞɜɟɪɝɚɬɶ 
ɩɟɪɟɪɚɛɨɬɤɟ, ɫɤɥɚɞɢɪɨɜɚɬɶ ɧɚ ɫɩɟɰɢɚɥɶɧɵɯ ɩɨɥɢɝɨɧɚɯ ɞɥɹ 
ɯɪɚɧ¬¬ɟɧɢɹ ɨɬɯɨɞɨɜ ɢ ɭɬɢɥɢɡɢɪɨɜɚɬɶ. ɍɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ 
ɢɦɟɸɬ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɦɚɪɤɢɪɨɜɤɭ.

Ɉɬɫɥɭɠɢɜɲɟɟ ɢɡɞɟɥɢɟ ɧɭɠɧɨ ɫɞɟɥɚɬɶ ɧɟɩɪɢɝɨɞɧɵɦ ɞɥɹ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ. Ⱦɥɹ ɷɬɨɝɨ ɨɬɫɨɟɞɢɧɢɬɟ ɩɪɢɛɨɪ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢ ɢ 
ɨɛɪɟɠɶɬɟ ɩɪɢɫɨɟɞɢɧɟɧɧɵɣ ɤɚɛɟɥɶ, ɬɚɤ ɤɚɤ ɨɧ ɦɨɠɟɬ ɩɪɟɞɫɬɚɜɥɹɬɶ 
ɨɩɚɫɧɨɫɬɶ ɞɥɹ ɢɝɪɚɸɳɢɯ ɞɟɬɟɣ.

ɋɢɦɜɨɥ ɧɚ ɢɡɞɟɥɢɢ ɢɥɢ ɟɝɨ ɭɩɚɤɨɜɤɟ ɭɤɚɡɵɜɚɟɬ, ɱɬɨ ɨɧɨ ɧɟ 
ɩɨɞɥɟɠɢɬ ɭɬɢɥɢɡɚɰɢɢ ɜ ɤɚɱɟɫɬɜɟ ɛɵɬɨɜɵɯ ɨɬɯɨɞɨɜ. ɂɡɞɟɥɢɟ 
ɫɥɟɞɭɟɬ ɫɞɚɬɶ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɣ ɩɭɧɤɬ ɩɪɢɟɦɚ ɷɥɟɤɬɪɨɧɧɨɝɨ ɢ 
ɷɥɟɤɬɪɨɨɛɨɪɭɞɨɜɚɧɢɹ ɞɥɹ ɩɨɫɥɟɞɭɸɳɟɣ ɭɬɢɥɢɡɚɰɢɢ. ɋɨɛɥɸɞɚɹ 
ɩɪɚɜɢɥɚ ɭɬɢɥɢɡɚɰɢɢ ɢɡɞɟɥɢɹ, ɜɵ ɩɨɦɨɠɟɬɟ ɩɪɟɞɨɬɜɪɚɬɢɬɶ 
ɩɪɢɱɢɧɟɧɢɟ ɭɳɟɪɛɚ ɨɤɪɭɠɚɸɳɟɣ ɫɪɟɞɟ ɢ ɡɞɨɪɨɜɶɸ ɥɸɞɟɣ, ɤɨɬɨɪɵɣ 
ɜɨɡɦɨɠɟɧ ɜɫɥɟɞɫɬɜɢɟ ɧɟɩɨɞɨɛɚɸɳɟɝɨ ɨɛɪɚɳɟɧɢɹ ɫ ɩɨɞɨɛɧɵɦɢ 
ɨɬɯɨɞɚɦɢ. Ɂɚ ɛɨɥɟɟ ɩɨɞɪɨɛɧɨɣ ɢɧɮɨɪɦɚɰɢɟɣ ɨɛ ɭɬɢɥɢɡɚɰɢɢ 
ɢɡɞɟɥɢɹ ɩɪɨɫɶɛɚ ɨɛɪɚɳɚɬɶɫɹ ɤ ɦɟɫɬɧɵɦ ɜɥɚɫɬɹɦ, ɜ ɫɥɭɠɛɭ 
ɩɨ ɜɵɜɨɡɭ ɢ ɭɬɢɥɢɡɚɰɢɢ ɨɬɯɨɞɨɜ ɢɥɢ ɜ ɦɚɝɚɡɢɧ, ɜ ɤɨɬɨɪɨɦ ɜɵ 
ɩɪɢɨɛɪɟɥɢ ɢɡɞɟɥɢɟ.

www.zigmundshtain.ru
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