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Cooker with electric oven
Instructions for installation and use
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Important

1 This appliance is intended for non-professional use within the

home.

2 Before using the appliance, carefully read the instructions

contained in this manual, as they provide important information

for ensuring safe installation, use and maintenance. Keep this

manual as a reference guide.

3 Remove the packing and make sure the appliance hasn’t been damaged during

transport. If you have any doubts, don’t use the appliance. Call a qualified

technician for assistance. For safety, keep packing materials (plastic bags,

polystyrene foam, tacks, etc.) away from children.

4 The appliance must be installed by a qualified technician in accordance with the

manufacturer’s instructions. No liability for injury or damage to persons, animals

or property will be accepted by the manufacturer arising from failure to follow

these instructions.

5 The electrical safety of this appliance is ensured only if it is correctly connected

to an efficiently earthed system in accordance with electrical safety regulations.

Make sure this basic safety requirement has been complied with. If in doubt,

have it checked by a qualified technician. No liability for damage will be accepted

by the manufacturer because of defective earthing.

6 Before connecting the appliance, make sure the specifications on the rating plate

correspond with those of your power supply.

7 Check that your supply and sockets are sufficient for the total load taken by your

appliance which is stated on the rating plate. If you have any doubts, contact a

qualified technician for service.

8 A multipole circuit breaker with a space between contacts of 3 mm or more must

be fitted for installation

9 If the socket and cooker plug are not compatible, have the socket replaced with

a suitable model by a qualified technician who should also check that the cross-

section of the socket cable is suited to the power absorbed by the appliance. The

use of adaptors, multiple sockets and/or extensions, is not recommended. If

their use can not be avoided, remember to use only single or multiple adapters

and extensions which comply with current safety regulations. In these cases,

never exceed the maximum current capacity indicated on the single adaptor or

extension and the maximum power indicated on the multiple adapter.

10 Do not leave the appliance plugged in if it is not necessary. Switch off the main

switch and gas cock when you are not using the cooker.

11 The openings and slots used for ventilation and dispersion of

heat must never be closed or plugged.

12 The user must not replace the supply cable of this appliance. Always call an

after-sales servicing centre authorised by the manufacturer in the case of cable

damage or replacement.

13 This appliance must be used for the purpose for which it was expressly designed.

Any other use (e.g. heating rooms) is considered to be improper and consequently

dangerous.

The manufacturer declines all responsibility for damage resulting from improper

and irresponsible use.

14 A number of fundamental rules must be followed when using electrical appliances.

The following are of particular importance:

• do not touch the appliance when your hands or feet are wet

• do not use the appliance barefooted

• do not use extensions, but if these are necessary caution must be exercised.

• never pull the power supply cable or the appliance to unplug the appliance

plug from the mains.

• never leave the appliance exposed to atmospheric agents (rain, sun etc.)

• do not allow children or persons who are not familiar with the appliance to

use it, without supervision.

15 Always unplug the hob from the mains or switch off the main switch before

cleaning or carrying out maintenance operations.

16 If the surface of the glass breaks, disconnect the appliance immediately. For

repairs call only an authorised after-sales servicing centre and request the use of

original spare parts only. Failure to comply with the above may compromise the

safety of the appliance.

17 If you are no longer using the appliance, remember to make it unserviceable by

unplugging the appliance from the mains and cutting the supply cable. Also make

all potentially dangerous parts of the appliance, safe, above all for children who

could play with the appliance.

18 The vitreous china hob is resistant to temperature fluctuations and shockproof.

Remember however that sharp kitchen tools or cutters may break the surface of

the hob. If this happens, unplug the cooker immediately from the mains and call

your local servicing centre.

19 Remember that the cooking surface remains hot for at least half an hour after

you switch off the surface. Do not place containers or other objects on the hot

surface.

20 Avoid setting anything on the glass surface of the cooktop.

21 Do not turn on the cooking surfaces if there are sheets of aluminium foil or plastic

on the hob.

22 Keep away from the hot surfaces.

23 When using small electrical household appliances close to the hob, ensure that

the power cable does not rest on the hot surfaces

24 Keep pot handles turned inwards to avoid knocking the pot off the hob.

25 When you turn on the cooking surface always place a pot on the surface

immediately as it will otherwise overheat very quickly and possibly damage the

heating elements.

26 Preliminary instructions. The glass sealant utilised may leave traces of

grease on the glass. Remember to wipe these away with a normal non abrasive

detergent before you turn on the appliance. During the first few hours of use there

may be a smell of rubber which will disappear very quickly.

27 When the appliance is in use, the heating elements and some

parts of the oven door become extremely hot. Make sure you

don't touch them and keep children well away.

28 Make sure the knobs are in the “•”/”o” position when the appliance is not in use.

29 If the cooker is placed on a pedestal, take the necessary precautions to prevent

the same from sliding off the pedestal itself.

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:

• call only the Service Centers authorized by the manufacturer

• always use original Spare Parts
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All instruction on the following pages must be carried out
by a competent person (corgi registered) in compliance
with gas safety (installation and use) regulation 1984.
Important: disconnect the cooker from the electrycity
and gas supply when any adjustment, etc.

Positioning your appliance
Important:  this appliance may be installed and used only
in permanently ventilated rooms in compliance with current
directives. The following precautions should be taken:

a) The room must be provided with an external exhaust
system obtained with a hood or with an electric
ventilator that goes on automatically each time the unit
is switched on.

In the case of chimneys or flues Directly to the
with branches (for cookers) exterior

b) The room must be provided with a system for air inflow
which is necessary for a regular combustion. The air
flow necessary for the combustion should be at least 2
m3/h for kW of installed power. The system may be
realized by drawing the air directly from outside the
building through a pipe that has at least a 100 cm2

useable section and which must not be accidently
obstructed (Fig. A). And further it may be realized
indirectly from other adjacent rooms which are provided
with a ventilation pipe for the expulsion of the fumes to
the outside of the building as foresaid, and which must
not be part of the building in common use or rooms
with risk of fire, or bedrooms (Fig. B).

Detail A Adjacent Room to
room be ventilated

Fig. A Fig. B

Examples of ventilation openings Increased opening between
for the comburent air the door and and floor

c) During prolonged use of the appliance you may
consider it necessary to open a window to the outside
to improve ventilation.

d) The liquefied petroleum gases, which are heavier than
air, stagnate towards the ground. Therefore, the rooms
containing LPG cans must have openings towards the
outside in order to allow the venting from the ground of
eventual gas leak. Thus, the LPG cans must not be
installed or settled in rooms that are below the ground
level, (cellar, etc.) whether the cans are empty or

partially full. It is advisable to keep in the room only
the can which is being used, and it must be placed
away from direct heat sources (ovens, fireplaces,
stoves, etc.) that could make the can reach
temperatures higher than 50°C.

Levelling your appliance (only on a few models)
Your cooker is supplied with feet for levelling the appliance.
If necessary, these feet can be screwed into the housings
in the corners of the cooker base.

Mounting the legs (only on a few models)
Press-fit legs are supplied which fit under the base of your
cooker.

Installation of the cooker
The appliance can be installed next to furniture units which
are no taller than the top of the cooker hob. The wall in
direct contact with the back panel of the cooker must be
made of non-flammable material.  During operation the
back panel of the cooker could reach a temperature of
50°C above room temperature. For proper installation of
the cooker, the following precautions must be taken:
a) The appliance can be placed in a kitchen, dining room

or bedsit, but not in a bathroom.
b) All furniture around the appliance must be placed at

least 200 mm from the top of the cooker, should the
surface of the appliance be higher than the worktop of
this furniture. Curtains should not be placed behind
the cooker or less than 200 mm away from the sides
of the appliance.

c) Any hoods must be installed according to the require-
ments in the installation manual for the hoods them-
selves.

d) If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above
the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.

e) The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.

A

Installation
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Connecting the gas
The appliance should be connected to the mains or to a
gas cylinder in compliance with current directives. Before
making the connection, check that the cooker is regulated
for the gas supply you are using. If not, follow the
instructions indicated in the paragraph “Adapting to
different types of gas”. On some models the gas supply
can be connected on the left or on the right, as necessary;
to change the connection, reverse the position of the hose
holder with that of the cap and replace replace the gasket
(supplied with the appliance). When using liquid gas from
a cylinder, install a pressure regulator which complies with
current directive.
Important:  check that the supply pressure complies with
the values indicated in table 1 “Characteristics of the
burners and nozzles” since this will ensure safe operation,
correct consumption and ensure a longer life to your
appliance.

Connection with hose
Make the connection using a gas hose complying with
the the characteristics provided in current directive. The
internal diameter of the pipe used is as follows:

- 8mm for liquid gas;
- 13mm for methane gas.

When installing the hose, remember to take the following
precautions:
• No part of the hose should touch parts whose tempe-

rature exceeds 50°C;
• The length of the hose should be less than 1500 mm;
• The hose should not be subject to twisting or pulling,

and should not have bends or kinks.
• The hose should not touch objects with sharp edges,

any moving parts, and it should not be crushed;
• The full length of the hose should be easy to inspect in

order to check its condition;
Check that the hose fits firmly into place at the two ends
and fix it with clamps complying to current directive.If any
of the above recommendations can not be adopted, flexible
metal pipes should be used.
Should the cooker be installed according to the conditions
of Class 2, subdivision 1, only a flexible metal pipe which
is in compliance with current safety standards should be
used to make the connection to the gas mains.

Connecting a flexible jointless stainless steel pipe
to a threaded attachment
Remove the hose holder fitted on the appliance. The gas
supply pipe fitting is a threaded 1/2 gas cylindrical male
attachment. Only pipes and gaskets complying with current
directives. The full length of the pipe must not exceed 2000

mm.

Tight control
Important:  when installation has been completed, check
the pipe fitting for leaks with a soapy solution. Never use a
flame. Once the connection has been made, ensure that
the flexible metal tube does not touch any moving parts
and is not crushed.

Connecting the supply cable to the mains
Install a normalised plug corresponding to the load
indicated on the data plate. When connecting the cable
directly to the mains, install an omnipolar circuit-breaker
with a minimum contact opening of 3 mm between the
appliance and the mains. The omnipolar circuit breaker
should be sized according to the load and should comply
with current regulations (the earth wire should not be
interrupted by the circuit breaker).
The supply cable should be positioned so that it does not
reach a temperature of more than 50°C with respect to
the room temperature, along its length. Before making the
connection, check that:
• the limiter valve and the home system can support the

appliance load (see data plate);
• the mains is properly earthed in compliance with

current directives and regulations;
• there is easy access to the socket and omnipolar circuit

breaker, once the hob has been installed.
N.B:  never use reducers, adaptors or shunts since they
can cause heating or burning.The plug and socket must
be easily accessible.

Adapting the cooker to different types of gas
In order to adapt the cooker to a different type of gas with
respect to the gas for which it was produced (indicated on
the label attached to the lid), follow these steps:
a) replace the hose holder mounted on the appliance with

that supplied in the bag of “cooker accessories”.
Important: the hose holder for liquid gas is marked 8, the
hose holder for methane gas is marked 13. Always fit the
sealing gasket.
b) Replacing the burner nozzles on the hob:
• remove the grids and slide the burners from their

housings;
• unscrew the nozzles using a 7 mm socket spanner,

and replace them with nozzles for the new type of gas
(see table 1 “Burner and nozzle characteristics”).

• replace all the components by repeating the steps in
reverse order.

c) Minimum regulation of the hob burners:
• turn the tap to minimum;
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• remove the knob and adjust the regulation screw, which
is positioned in or next to the tap pin, until the flame is
small but steady.
N.B.:  in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

• check that the flame does not turn off when you turn
the tap quickly from high to low.

d Regulating the primary air of the burners:
The primary air of the burners requires no regulation.

Important
On completion of the operation, replace the old rating
sticker with one indicating the new type of gas used. This
sticker is available from our Service Centres.
Note
Should the pressure of the gas used be different (or vary)
from the recommended pressure, it is necessary to fit a
suitable pressure regulator onto the inlet pipe in
compliance with current National Regulations relative to
“regulators for channelled gas”.

* At 15°C and 1013 mbar- dry gas
** Propane P.C.S. = 50,37 MJ/Kg
*** Butane P.C.S. = 49,47 MJ/Kg

Natural P.C.S. = 37,78 MJ/m3

Burner and nozzle characteristics

S

RA

Ø145

K1M11S/R

Table 1 Liquid Gas Natural Gas

Burner Diameter
(mm)

Thermal Power
kW (p.c.s.*)

By-Pass
1/100

Nozzle
1/100

Flow*
g/h

Nozzle
1/100

Flow*
l/h

Nozzle
1/100

Flow*
l/h

Nominal Reduced (mm) (mm) *** ** (mm) (mm)

Fast
(Large)(R)

100 3.00 0.7 41 86 218 214 116 286 143 286

Semi Fast
(Medium)(S)

75 1.90 0.4 30 70 138 136 106 181 118 181

Auxiliary
(Small)(A)

55 1.00 0.4 30 50 73 71 79 95 80 95

Supply
Pressures

Nominal (mbar)
Minimum (mbar)
Maximum (mbar)

28-30
20
35

37
25
45

20
17
25

13
6,5
18
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94
50 50

85/90

Inner dimensions of the oven:

Width: 39 cm

Depth: 38 cm

Height: 34 cm

Inner Volume of the Oven:

50 lt

Maximum absorber power:

3500 W

Inner Dimensions of the Food Warmer:

Width: 42 cm

Depth: 44 cm

Height: 23 cm

ENERGY LABEL
Directive 2002/40/EC on the label of electric ovens
Norm EN 50304
Declared energy consumption for Natural convection Class

heating mode:  Convection

Voltage and Frequency of Power Supply:
see data plate

Burners:

adaptable for use with all the types of gas indicated on
the data plate situated inside the flap or, once the

dishwarmer drawer has been opened, on the inside wall
of the left-hand side panel.

Electric Plate

Ø 145R mm: 1500 W

Technical Specifications

Disposal of old electrical appliances
The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed of
in the normal unsorted municipal waste stream. Old
appliances must be collected separately in order to optimise
the recovery and recycling of the materials they contain
and reduce the impact on human health and the
environment. The crossed out “wheeled bin” symbol on the
product reminds you of your obligation, that when you
dispose of the appliance it must be separately collected.
Consumers may take their old appliance to public waste
collection areas, other communal collection areas, or if
national legislation allows return it to a retailer when
purchasing a similar new product.
All major household appliance manufacturers are active in
the creation of systems to manage the collection and
disposal of old appliances.
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A. Tray for Catching Overflows
B. Electric Plate
C. Gas Burner
E. Top Grate
F. Control Panel
G. Adjustable Feet or Legs
H. Dripping Pan or Baking Sheet
I. Oven Rack
J. Electronic Lighting Device  (only a few models)
K. Flame Failure Device for Cooktop Burners  (only a

few models)
L. Selection knob
M. Thermostat knob
N. Control Knobs for Gas Burners on Hob
O. The oven-operating pilot lamp
P. The control knobs for the electric plates
Q. The green pilot lamp
S. Timer Knob
T. Electronic Lighting for Hob Burners  (only a few

models)

The cooker with electric oven
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The various functions included in the cooker are selected by
operating the control devices located on the cooker control
panel.

Control Knobs for the Gas Burners on the Hob (N)
The position of the gas burner controlled by each one of the

knobs is shown by a symbol of a solid ring:•.  To light one of
the burners, hold a lighted match or lighter near the burner.
Press down and turn the corresponding knob in the counter-
clockwise direction to the maximum  � setting. Each burner
can be operated at its maximum, minimum or intermediate

power. Shown on the knob are the different symbols for off •
(the knob is on this setting when the symbol lines up with the
reference mark on the control panel), for maximum � and
minimum �.
To obtain these settings, turn the knob counter-clockwise
with respect to the off position. To turn off the burner, turn the

knob clockwise until it stops (corresponding again with the •
symbol).

Electronic Ignition for the Gas Hob
Some of the models are provided with instant electronic
lighting of the hob gas burners; these models are identi-
fied by the presence of a lighting device (see detail  J).
This device operates when a slight pressure is applied to

the “T” button marked with � symbol. To light a specific
burner just press the button labelled “T” while pushing the
corresponding knob all the way in and turning it counter-
clockwise until it lights. For immediate lighting, first
press the button and then turn the knob .
Important:  Should the burner flames accidentally go
out, turn off the control knob and wait at least 1 minute
before trying to relight.

Models with Hob Gas Burner Safety Devices to
Prevent Leaks (only on certain models)
These models can be identified by the presence of the
device itself (see detail K).
Important:  Since the hob burners are equipped with a
safety device, you must hold the control knob in for about
6 seconds after the burner has been lighted to allow the
gas to pass until the safety thermocouple has heated.

Notice: The first time you use your appliance, we recom-
mend that you set the thermostat to the highest setting
and leave the oven on for about half an hour with nothing
in it, with the oven door shut. Then, open the oven door
and let the room air. The odour that is often detected dur-
ing this initial use is due to the evaporation of substances
used to protect the oven during storage and until it is in-
stalled.

Attention:  Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other types of
cooking, never use the bottom shelf and never place anything
on the bottom of the oven when it is in operation because
this could damage the enamel. Always place your cookware
(dishes, aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven guides.

The oven knobs
With these two controls you can select the different
functions of the oven and choose the cooking temperatu-
re suitable for the food you are preparing. The different
cooking functions are set up by operating the two knobs:
L - the selection knob
M - the thermostat knob on the oven panel.
For any selection-knob setting different from idle, identified
by the “0”, the oven light turns on; the knob setting marked

� permits turning on the oven light without any heating
element being switched on. When the oven light is on, it
means that the oven is in use, and it will remain on for the
entire time the oven is being used.

1. Static oven
- Knob “L” setting: 
- Knob “M” setting: anywhere between 50°C and Max

The oven light turns on and the top and bottom heating
elements (resistors) switch on. The temperature, fixed by
the thermostat knob, is reached automatically and kept
constant by the thermostat control. This function permits
cooking and type of food thanks to excellent temperature
distribution.

2. The bottom heating element
- Knob “L” setting: 
- Knob “M” setting: anywhere between 50°C and Max
The oven light turns on and so does the bottom heating
element. The temperature, fixed by the thermostat knob,
is reached automatically and kept constant. This setting
is recommended for finishing the cooking of foods (placed
in pans) that are well done on the outside but still not done
inside or for desserts covered with fruit or jam which require
a light browning on top. Note that this function does not
permit reaching the maximum (250°C) temperature inside
for cooking foods always on this oven setting unless the
foods are cakes which only require temperatures below
or equal to 180°C.

3. The Top heating element

- Knob “L” setting: 
- Knob “M” setting: anywhere between 50°C and Max

The oven light turns on and so does the infra-red ray grill,
and the motor starts turning the spit. The rather high and
direct temperature of the grill permits browning the outside
of meats immediately thus keeping in the juices and
assuring tenderness.

4. The grill
- Knob “L” setting: 
- Knob “M” setting: anywhere between 50°C and Max
The oven light turns on and so does the double heating
element of the grill and the motor starts turning the spit.
This grill is larger than the average and has a completely
new design: cooking performance is increased 50%. The
double grill makes sure that even the corners are touched
by heat.
Important:  when using the grill, keep the oven door closed
to obtain the best results and save energy (about 10%).
When utilizing the grill, place the rack at the lower levels
(see cooking table). To catch grease or fat and prevent

The different functions and uses of the oven
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smoke, place a dripping-pan at the bottom rack level.

The rotisserie (only on a few models)

To operate the rotisserie, proceed as follows:

a) place the dripping-pan on the 1st rack;

b) insert the special rotisserie support on the 4th rack and

position the spit by inserting it through the special hole

into the rotisserie at the back of the oven;

c) to start the spit, set the oven selection knob (L) on

setting  (which delivers 50% of the total grill power)

for small quantities of food, or on setting  (which

delivers total grill power).

The oven-operating pilot lamp (O)

Signals when the oven is heating. It switches off when the

temperature inside the oven reached the temperature

selected by the knob. At this point the alternate turning on

and turning off of this light indicates that the thermostat is

operating correctly to keep the oven temperature constant.

The cook-top electric plate control knobs (P)

The cookers may be equipped with standard, fast and

automatic electric plates in various combinations (the fast

plates distinguished from the others by a red dot in the

centre, the automatic ones by a round aluminium disk at

the centre.

To avoid heat dispersion and damage to the plates,

recommend using cooking vessels with flat bottoms in

diameters which are not smaller than the plate diameter.

Table shows the correspondence between the position

indicated on the knobs and the use for which the plates

advised.

Before using the hot plates for the first time, you should

heat them at maximum temperature for approximately

4 minutes, without any pans. During this initial stage,

their protective coating hardens and reaches its

maximum resistance.

The green pilot lamp (Q)

This lights up when an electric plate is turned on.

Timer Knob

To use the timer, the ringer “S” must be wound up by turning

the knob one full turn clockwise  44444; then turn it back  55555, to

the desired time so that the number of minutes on the knob

matches the reference mark on the panel.

Attention

Avoid the children touch the oven door because it is very hot

during the cooking.

Practical advice for burner use

In order to get the maximum yield it is important to remember

the following:

• Use appropriate cookware for each burner (see table) so

as to avoid flames overshooting the edges.

• At boiling point turn the knob to minimum.

• Use cookware with lids.

• Always use cookware with flat bottoms.

Storage recess below the oven (only a few models)

Below the oven a recess can be used to contain cooking pans

and cooker accessories. Moreover, during oven operation, it may

be used to keep food warm.To open the storage is necessary

turn it downwards.

Caution: this storage recess must not be used to store

inflammable materials.

Caution: The internal surfaces of the compartment (where

present) may become hot.
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The oven offers a wide range of alternatives which allow
you to cook any type of food in the best possible way. With
time you will learn to make the best use of this versatile
cooking appliance and the following directions are only a
guideline which may be varied according to your own per-
sonal experience.

Baking cakes
The oven should always be warm before putting in cakes
wait till the end of preheating (about 10-15 min.). Cake-
baking temperatures are normally around 160°C/200°C.
Do not open the oven door during the baking process as
this could cause the cake to sink.In general:

Cooking fish and meat
When cooking white meat, fowl and fish use low
temperatures. (150°C-175°C). When red meat must be
superficially well-cooked but succulent inside, it is
advisable to start with a high temperature (200-220°C)
for a short time, and then to reduce it at a later point.
Generally speaking, the more meat there is, the lower the
temperature and the longer the cooking time should
be.Place the meat in the centre of the grid and put a spill-
tray underneath to catch grease drips. Insert the grid so
that it is in the middle of the oven. If more heat from below
is required, use the 1° bottom shelf.

To grill

When using any of the grilling modes, it is recommended
that the thermostat knob be turned to the highest setting,
as it is the most efficient way to use the grill (which
utilizes infrared rays). If necessary, however, the
thermostat can be set to lower temperatures for grilling.
When using the grill functions, place the grid on the
lower racks (see cooking table) then, to prevent fat and
grease from dripping onto the bottom of the oven and
smoke from forming, place a dripping-pan on the 1st
oven rack from the bottom.

Important : always use the grill with the oven door
closed. This will allow you both to obtain excellent results
and to save on energy (approximately 10%) . Table 1
includes the recommended temperatures, cooking times
and positions for you to obtain the best results when
cooking.

Cooking advice

Pastry is too dry

Increase the temperature by 10°C and reduce the
cooking time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Cooked well on the inside but sticky on the outside

Use less liquid, lower the temperature, and increase the
cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of
flour.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.
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Before each operation, disconnect the cooker from the

electricity.To assure the long life of the cooker, it must be

thoroughly cleaned frequently, keeping in mind that:

• Do not use steam equipment to clean the appliance.

• the enamelled parts and the self-cleaning panels are

washed with warm water without using any abrasive

powders or corrosive substances which could ruin

them;

• the inside of the oven should be  cleaned fairly often

while it is still warm using warm water and detergent,

followed by careful rinsing and drying;

• the flame spreaders should be washed frequently with

hot water and detergent taking care to eliminate any

scale;

• in cookers equipped with automatic lighting, the

terminal part of the electronic instant lighting devices

should be cleaned frequently and the gas outlet holes

of the flame spreaders should be checked to make

sure they are free of any obstructions;

• the electric plates are cleaned with a damp cloth and

they should be lubricated with a little oil while they still

warm;

• Stainless steel may become marked if it comes into

contact with very hard water or harsh detergents

(containing phosphorous) for long periods of time. After

cleaning, it is advisable to rinse thoroughly and dry. It

is also recommended to dry any water drops;

• Clean the glass part of the oven door using a sponge

and a non-abrasive cleaning product, then dry thoroughly

with a soft cloth. Do not use rough abrasive material or

sharp metal scrapers as these could scratch the surface

and cause the glass to crack.

N.B: avoid closing the cover while the gas burners are

still warm. Remove any liquid from the lid before

opening it.

Important: periodically check the wear of the gas hose

and substitute it if there are any defects; we recommended

changing it every year.

Replacing the oven lamp

• Unplug the oven from the mains;

• Remove the glass cover of the lamp-holder;

• Remove the lamp and replace with a lamp resistant to

high temperatures (300°C) with the following

characteristics::

- Voltage 230V

- Wattage 25W

- Type E14

• Replace the glass cover and reconnect the oven to the

mains.

Greasing the Taps

The taps may jam in time or they may become difficult to

turn. If so, the tap itself must be replaced.

N.B.: This operation must be performed by a technician

authorised by the manufacturer.

Removing the lid

The cooker lid can be removed to facilitate cleaning. To

remove the lid, first open it completely and pull it

upwards (see figure)

Cooker routine maintenance and cleaning
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Selection
knob setting

Foods Wt.
(Kg)

Cooking
position from

bottom

Heating time
(minutes)

Thermostat
knob

Cooking
time

(minutes)

1 Static Lasagne
Cannelloni
Pasta bakes au gratin
Veal
Chicken
Duck
Rabbit
Pork
Lamb
Mackerel
Red porgy
Trout baked in paper
Napolitan pizza
Biscuits or cookies
Flan or tart
Savoury pie
Yeast cake
Fruit cake

2,5
2,5
2,0
1,7
1,5
1,8
2

2,1
1,8
1,1
1,5
1
1

0,5
1,1
1

0,5
1

2
3
3
2
3
3
3
3
3
2
2
2
2
3
3
3
3
3

5
5
5
10
10
10
10
10
10
5
5
5
15
10
10
10
10
10

200
200
200
180
200
180
180
180
180
180
180
180
220
180
180
180
160
170

45-50
30-35
30-35
60-70
80-90
90-100
70-80
70-80
70-80
30-40
30-35
25-30
15-20
10-15
25-30
30-35
25-30
25-30

2 Oven
bottom

Finishing touches

3 Top bottom Sole and cuttlefish
Squid and shrimp on
spits
Cod fillets
Grilled vegetables

1

1
1
1

4

4
4

3/4

5

5
5
5

Max

Max
Max
Max

8

4
10

8-10

4  Grill Veal steaks
Cutlets
Hamburgers
Mackerels
Toast sandwiches

1
1,5
1
1

n.° 4

4
4
3
4
4

5
5
5
5
5

Max
Max
Max
Max
Max

15-20
20
7

15-20
5

With rotisserie
Veal on the spit
Chicken on the spit

1,0
2,0

-
-

5
5

Max
Max

70-80
70-80

NB:  cooking times are approximate and may vary according to personal taste.  When cooking using the grill or double
grill, the dripping-pan must always be placed on the 1st oven rack from the bottom.

Cooking advice
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Пɪɟɞɭɩɪɟɠɞɟɧɢя

1 Дɚɧɧɨɟ ɢɡɞɟɥɢɟ ɩɪɟɞɧɚɡɧɚчɚɟɬɫя ɞɥя ɧɟɩɪɨɮɟɫɫɢɨɧɚɥɶɧɨɝɨ
ɢɫɩɨɥɶɡɨɜɚɧɢя ɜ ɞɨɦɚɲɧɢɯ ɭɫɥɨɜɢяɯ.

2 Пɟɪɟɞ ɧɚчɚɥɨɦ ɷɤɫɩɥɭɚɬɚɰɢɢ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢя
ɪɟɤɨɦɟɧɞɭɟɬɫя ɜɧɢɦɚɬɟɥɶɧɨ ɩɪɨчɢɬɚɬɶ ɢɧɫɬɪɭɤɰɢɢ,
ɫɨɞɟɪɠɚɳɢɟɫя ɜ ɞɚɧɧɨɦ ɪɭɤɨɜɨɞɫɬɜɟ, ɩɪɟɞɨɫɬɚɜɥяɸɳɢɟ
ɜɚɠɧɵɟ ɪɟɤɨɦɟɧɞɚɰɢɢ ɩɨ ɛɟɡɨɩɚɫɧɨɦɭ ɨɫɭɳɟɫɬɜɥɟɧɢɸ
ɦɨɧɬɚɠɚ, ɷɤɫɩɥɭɚɬɚɰɢɢ ɢ ɬɟɯɧɢчɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢя.
Ȼɟɪɟɠɧɨ ɫɨɯɪɚɧɢɬɟ ɞɚɧɧɨɟ ɪɭɤɨɜɨɞɫɬɜɨ ɞɥя ɟɝɨ
ɤɨɧɫɭɥɶɬɚɰɢɢ ɜ ɛɭɞɭɳɟɦ.

3 Пɨɫɥɟ ɬɨɝɨ, ɤɚɤ Вɵ ɨɫɜɨɛɨɞɢɬɟ ɦɚɲɢɧɭ ɨɬ ɭɩɚɤɨɜɤɢ, ɭɛɟɞɢɬɟɫɶ ɜ  ɬɨɦ,
ɱɬɨ ɦɚɲɢɧɚ ɧɟ ɩɨɜɪɟɠɞɟɧɚ. В ɫɥɭɱɚɟ ɫɨɦɧɟɧɢɣ ɧɟ ɩɨɥɶɡɭɣɬɟɫɶ
ɢɡɞɟɥɢɟɦ ɢ ɨɛɪɚɬɢɬɟɫɶ ɤ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɨɦɭ ɬɟɯɧɢɤɭ. Чɚɫɬɢ ɭɩɚɤɨɜɤɢ
(ɩɥɚɫɬɦɚɫɫɨɜɵɟ ɦɟɲɤɢ, ɜɫɩɟɧɟɧɧɵɣ ɩɨɥɢɫɬɢɪɨɥ, ɝɜɨɡɞɢ ɢ ɬ.ɞ.) ɧɟ
ɞɨɥɠɧɵ ɩɨɩɚɞɚɬɶ ɜ ɪɭɤɢ ɞɟɬɟɣ, ɬɚɤ ɤɚɤ ɷɬɢ ɦɚɬɟɪɢɚɥɵ ɩɪɟɞɫɬɚɜɥɹɸɬ
ɫɨɛɨɣ ɩɨɬɟɧɰɢɚɥɶɧɭɸ ɨɩɚɫɧɨɫɬɶ.

4 ɍɫɬɚɧɨɜɤɚ ɞɨɥɠɧɚ ɛɵɬɶ ɜɵɩɨɥɧɟɧɚ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɵɦ
ɩɟɪɫɨɧɚɥɨɦ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɢɧɫɬɪɭɤɰɢɹɦɢ ɩɪɨɢɡɜɨɞɢɬɟɥɹ.
Нɟɩɪɚɜɢɥɶɧɚɹ ɭɫɬɚɧɨɜɤɚ ɦɨɠɟɬ ɩɪɢɱɢɧɢɬɶ ɭщɟɪɛ ɥɸɞɹɦ,
ɠɢɜɨɬɧɵɦ ɢɥɢ ɢɦɭщɟɫɬɜɭ, ɡɚ ɤɨɬɨɪɵɣ ɩɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ
ɧɢɤɚɤɨɣ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɢ.

5 Эɥɟɤɬɪɢɱɟɫɤɚɹ ɛɟɡɨɩɚɫɧɨɫɬɶ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢɹ ɝɚɪɚɧɬɢɪɭɟɬɫɹ
ɬɨɥɶɤɨ, ɟɫɥɢ ɨɧɨ ɩɪɚɜɢɥɶɧɨ ɩɨɞɫɨɟɞɢɧɟɧɨ ɤ ɧɚɞɟɠɧɨɣ ɫɢɫɬɟɦɟ
ɡɚɡɟɦɥɟɧɢɹ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɞɟɣɫɬɜɭɸщɢɦɢ ɩɪɚɜɢɥɚɦɢ
ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɛɟɡɨɩɚɫɧɨɫɬɢ. Нɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɢɬɶ ɫɨɛɥɸɞɟɧɢɟ
ɷɬɨɝɨ ɜɚɠɧɨɝɨ ɬɪɟɛɨɜɚɧɢɹ ɩɨ ɛɟɡɨɩɚɫɧɨɫɬɢ ɢ ɜ ɫɥɭɱɚɟ ɫɨɦɧɟɧɢɣ
ɩɨɪɭɱɢɬɶ ɬщɚɬɟɥɶɧɭɸ ɩɪɨɜɟɪɤɭ ɫɢɫɬɟɦɵ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɨɦɭ
ɩɟɪɫɨɧɚɥɭ. Пɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɢ ɡɚ
ɜɨɡɦɨɠɧɵɣ ɭщɟɪɛ, ɜɵɡɜɚɧɧɵɣ ɨɬɫɭɬɫɬɜɢɟɦ ɡɚɡɟɦɥɟɧɢɹ
ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɢɡɞɟɥɢɹ.

6 Пɟɪɟɞ ɩɨɞɫɨɟɞɢɧɟɧɢɟɦ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɢɡɞɟɥɢɹ ɩɪɨɜɟɪɶɬɟ, ɱɬɨɛɵ
ɞɚɧɧɵɟ, ɭɤɚɡɚɧɧɵɟ ɧɚ ɡɚɜɨɞɫɤɨɣ ɬɚɛɥɢɱɤɟ, ɫɨɨɬɜɟɬɫɬɜɨɜɚɥɢ
ɯɚɪɚɤɬɟɪɢɫɬɢɤɚɦɢ ɫɟɬɢ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ.

7 Пɪɨɜɟɪɢɬɶ, ɱɬɨɛɵ ɩɨɬɪɟɛɥɟɧɢɟ ɷɥɟɤɬɪɨɷɧɟɪɝɢɢ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ
ɢɡɞɟɥɢɹ ɢ ɷɥɟɤɬɪɢɱɟɫɤɢɯ ɪɨɡɟɬɨɤ ɫɨɨɬɜɟɬɫɬɜɨɜɚɥɨ ɦɚɤɫɢɦɚɥɶɧɨɣ
ɦɨщɧɨɫɬɢ ɢɡɞɟɥɢɹ, ɭɤɚɡɚɧɧɨɣ ɧɚ ɡɚɜɨɞɫɤɨɣ ɬɚɛɥɢɱɤɟ. В ɫɥɭɱɚɟ
ɫɨɦɧɟɧɢɣ ɨɛɪɚɬɢɬɟɫɶ ɤ ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɨɦɭ ɫɩɟɰɢɚɥɢɫɬɭ.

8 Пɪɢ ɦɨɧɬɚɠɟ ɢɡɞɟɥɢɹ ɧɟɨɛɯɨɞɢɦɨ ɭɫɬɚɧɨɜɢɬɶ ɦɧɨɝɨɩɨɥɹɪɧɵɣ
ɪɚɡɴɟɞɢɧɢɬɟɥɶ ɫ ɪɚɫɫɬɨɹɧɢɟɦ ɦɟɠɞɭ ɤɨɧɬɚɤɬɚɦɢ ɪɚɜɧɵɦ ɢɥɢ
ɛɨɥɶɲɟ 3 ɦɦ.

9 В ɫɥɭɱɚɟ ɧɟɫɨɜɦɟɫɬɢɦɨɫɬɢ ɷɥɟɤɬɪɨɪɨɡɟɬɤɢ ɢ ɷɥɟɤɬɪɨɜɢɥɤɢ ɢɡɞɟɥɢɹ
ɩɨɪɭɱɢɬɶ ɡɚɦɟɧɭ ɪɨɡɟɬɤɢ ɧɚ ɞɪɭɝɭɸ, ɩɪɢɝɨɞɧɭɸ, ɤɜɚɥɢɮɢɰɢɪɨɜɚɧɧɨɦɭ
ɩɟɪɫɨɧɚɥɭ. В ɱɚɫɬɧɨɫɬɢ ɷɥɟɤɬɪɢɤ ɞɨɥɠɟɧ ɩɪɨɜɟɪɢɬɶ, ɱɬɨɛɵ ɫɟɱɟɧɢɟ
ɩɪɨɜɨɞɨɜ ɷɥɟɤɬɪɨɪɨɡɟɬɤɢ ɫɨɨɬɜɟɬɫɬɜɨɜɚɥɨ ɩɨɝɥɨщɚɟɦɨɣ ɦɨщɧɨɫɬɢ
ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɢɡɞɟɥɢɹ. Кɚɤ ɩɪɚɜɢɥɨ ɧɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɬɶ
ɩɟɪɟɯɨɞɧɢɤɢ, ɬɪɨɣɧɢɤɢ ɢ/ɢɥɢ ɭɞɥɢɧɢɬɟɥɢ. Пɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɜ
ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɜɵɲɟɭɤɚɡɚɧɧɵɯ ɭɫɬɪɨɣɫɬɜ ɫɥɟɞɭɟɬ ɢɫɩɨɥɶɡɨɜɚɬɶ
ɬɨɥɶɤɨ ɩɪɨɫɬɵɟ ɢɥɢ ɦɧɨɠɟɫɬɜɟɧɧɵɟ ɩɟɪɟɯɨɞɧɢɤɢ ɢ ɭɞɥɢɧɢɬɟɥɢ,
ɫɨɨɬɜɟɬɫɬɜɭɸщɢɟ ɞɟɣɫɬɜɭɸщɢɦ ɧɨɪɦɚɬɢɜɚɦ ɩɨ ɛɟɡɨɩɚɫɧɨɫɬɢ. Пɪɢ
ɷɬɨɦ ɜɚɠɧɨ ɧɟ ɩɪɟɜɵɲɚɬɶ ɩɪɟɞɟɥ ɪɚɫɯɨɞɚ ɩɨ ɡɧɚɱɟɧɢɸ ɬɨɤɚ, ɭɤɚɡɚɧɧɵɣ
ɧɚ ɩɪɨɫɬɨɦ ɩɟɪɟɯɨɞɧɢɤɟ ɢɥɢ ɭɞɥɢɧɢɬɟɥɟ, ɢ ɦɚɤɫɢɦɚɥɶɧɭɸ ɦɨщɧɨɫɬɶ,
ɭɤɚɡɚɧɧɭɸ ɧɚ ɦɧɨɠɟɫɬɜɟɧɧɨɦ ɩɟɪɟɯɨɞɧɢɤɟ.

10 В ɩɟɪɢɨɞ ɩɪɨɫɬɨɹ ɢɡɞɟɥɢɹ ɨɬɫɨɟɞɢɧɢɬɟ ɟɝɨ ɨɬ ɫɟɬɢ
ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ. Вɵɤɥɸɱɢɬɟ ɝɥɚɜɧɵɣ ɪɚɡɴɟɞɢɧɢɬɟɥɶ
ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɢɡɞɟɥɢɹ, ɤɨɝɞɚ ɨɧɨ ɧɟ ɢɫɩɨɥɶɡɭɟɬɫɹ.

11 Нɟ ɡɚɤɪɵɜɚɣɬɟ ɜɟɧɬɢɥяɰɢɨɧɧɵɟ ɨɬɜɟɪɫɬɢя ɢɥɢ ɪɟɲɟɬɤɢ
ɪɚɫɫɟɢɜɚɧɢя ɬɟɩɥɚ;

12 Пɨɥɶɡɨɜɚɬɟɥɶ ɧɟ ɞɨɥɠɟɧ ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ ɡɚɦɟɧɹɬɶ ɩɪɨɜɨɞ
ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢɹ. В ɫɥɭɱɚɟ ɩɨɜɪɟɠɞɟɧɢɹ ɩɪɨɜɨɞɚ
ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ ɢɥɢ ɞɥɹ ɟɝɨ ɡɚɦɟɧɵ ɨɛɪɚщɚɣɬɟɫɶ ɬɨɥɶɤɨ ɜ ɰɟɧɬɪ
ɬɟɯɧɢɱɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹ, ɭɩɨɥɧɨɦɨɱɟɧɧɵɣ ɩɪɨɢɡɜɨɞɢɬɟɥɟɦ
ɢɡɞɟɥɢɹ.

13 Ⱦɚɧɧɨɟ ɢɡɞɟɥɢɟ ɞɨɥɠɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ ɢɫɤɥɸɱɢɬɟɥɶɧɨ ɜ ɰɟɥɹɯ, ɞɥɹ
ɤɨɬɨɪɵɯ ɨɧɨ ɛɵɥɨ ɫɩɪɨɟɤɬɢɪɨɜɚɧɨ. Ʌɸɛɨɟ ɞɪɭɝɨɟ ɟɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɟ
(ɧɚɩɪɢɦɟɪ, ɨɬɨɩɥɟɧɢɟ ɩɨɦɟщɟɧɢɹ) ɫɱɢɬɚɟɬɫɹ ɧɟɧɚɞɥɟɠɚщɢɦ ɢ
ɫɥɟɞɨɜɚɬɟɥɶɧɨ ɨɩɚɫɧɵɦ. Пɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɢ
ɡɚ ɜɨɡɦɨɠɧɵɣ ɭщɟɪɛ, ɜɵɡɜɚɧɧɵɣ ɧɟɧɚɞɥɟɠɚщɢɦ, ɧɟɩɪɚɜɢɥɶɧɵɦ ɢ
ɧɟɪɚɡɭɦɧɵɦ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɢɡɞɟɥɢɹ.

14 Пɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɥɸɛɨɝɨ ɷɥɟɤɬɪɨɩɪɢɛɨɪɚ ɧɟɨɛɯɨɞɢɦɨ ɫɨɛɥɸɞɚɬɶ
ɧɟɤɨɬɨɪɵɟ ɨɫɧɨɜɧɵɟ ɩɪɚɜɢɥɚ. В ɱɚɫɬɧɨɫɬɢ:
� ɧɟ ɩɪɢɤɚɫɚɣɬɟɫɶ ɤ ɷɥɟɤɬɪɨɩɪɢɛɨɪɭ ɦɨɤɪɵɦɢ ɢɥɢ ɜɥɚɠɧɵɦɢ

ɪɭɤɚɦɢ ɢɥɢ ɫ ɦɨɤɪɵɦɢ ɧɨɝɚɦɢ.
� ɧɟ ɩɨɥɶɡɭɣɬɟɫɶ ɷɥɟɤɬɪɨɩɪɢɛɨɪɨɦ ɫ ɛɨɫɵɦɢ ɧɨɝɚɦɢ
� ɢɫɩɨɥɶɡɭɣɬɟ ɭɞɢɧɢɬɟɥɢ ɬɨɥɶɤɨ ɜ ɫɥɭɱɚɟ ɤɪɚɣɧɟɣ

ɧɟɨɛɯɨɞɢɦɨɫɬɢ
� ɧɟ ɬɹɧɢɬɟ ɡɚ ɩɪɨɜɨɞ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ ɷɥɟɤɬɪɨɩɪɢɛɨɪɚ ɢɥɢ ɡɚ

ɫɚɦ ɷɥɟɤɬɪɨɩɪɢɛɨɪ ɞɥɹ ɟɝɨ ɨɬɫɨɟɞɢɧɟɧɢɹ ɨɬ ɷɥɟɤɬɪɨɪɨɡɟɬɤɢ.
� ɧɟ ɩɨɞɜɟɪɝɚɣɬɟ ɷɥɟɤɬɪɨɩɪɢɛɨɪ ɜɨɡɞɟɣɫɬɜɢɸ ɚɬɦɨɫɮɟɪɧɵɯ

ɨɫɚɞɤɨɜ (ɞɨɠɞɶ, ɫɨɥɧɰɟ ɢ ɬ.ɞ.)
� ɧɟ ɪɚɡɪɟɲɚɣɬɟ ɞɟɬɹɦ ɢɥɢ ɧɟɞɟɟɫɩɨɫɨɛɧɵɦ ɥɢɰɚɦ

ɩɨɥɶɡɨɜɚɬɶɫɹ ɷɥɟɤɬɪɨɩɪɢɛɨɪɨɦ ɛɟɡ ɩɪɢɫɦɨɬɪɚ
15 Пɟɪɟɞ ɨɫɭщɟɫɬɜɥɟɧɢɟɦ ɱɢɫɬɤɢ ɢɥɢ ɬɟɯɧɢɱɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹ

ɷɥɟɤɬɪɨɩɪɢɛɨɪɚ ɨɬɫɨɟɞɢɧɢɬɟ ɟɝɨ ɨɬ ɫɟɬɢ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ, ɜɵɧɭɜ
ɜɢɥɤɭ ɢɡ ɪɨɡɟɬɤɢ ɢɥɢ ɩɪɢ ɩɨɦɨщɢ ɨɛщɟɝɨ ɜɵɤɥɸɱɚɬɟɥɹ.

16 Nel caso in cui si rompa la superficie del vetro, scollegare immediatamen-
te l'apparecchio. Per l'eventuale riparazione rivolgersi solamente ad un
centro di assistenza tecnica autorizzato e richiedere l'utilizzo di ricambi
originali. Il mancato rispetto di quanto sopra puɬ compromettere la sicu-
rezza dell'apparecchio.

17 Пɨ ɡɚɜɟɪɲɟɧɢɢ ɫɪɨɤɚ ɫɥɭɠɛɵ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢɹ ɪɟɤɨɦɟɧɞɭɟɬɫɹ
ɜɵɜɟɫɬɢ ɟɝɨ ɢɡ ɫɬɪɨɹ, ɨɛɪɟɡɚɜ ɩɪɨɜɨɞ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ, ɜɵɧɭɜ
ɩɟɪɟɞ ɷɬɢɦ ɜɢɥɤɭ ɢɡ ɪɨɡɟɬɤɢ. Кɪɨɦɟ ɬɨɝɨ ɪɟɤɨɦɟɧɞɭɟɬɫɹ
ɨɛɟɡɜɪɟɞɢɬɶ ɩɨɬɟɧɰɢɚɥɶɧɨ ɨɩɚɫɧɵɟ ɱɚɫɬɢ ɢɡɞɟɥɢɹ ɜ ɨɫɨɛɟɧɧɨɫɬɢ
ɞɥɹ ɞɟɬɟɣ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɢɫɩɨɥɶɡɨɜɚɬɶ ɜɵɜɟɞɟɧɧɵɣ ɢɡ ɫɬɪɨɹ
ɷɥɟɤɬɪɨɩɪɢɛɨɪ ɞɥɹ ɢɝɪɵ.

16 В ɫɥɭɱɚɟ ɪɚɡɛɢɜɚɧɢɹ ɫɬɟɤɥɹɧɧɨɣ ɩɨɜɟɪɯɧɨɫɬɢ ɧɟɡɚɦɟɞɥɢɬɟɥɶɧɨ
ɨɬɫɨɟɞɢɧɢɬɟ ɩɪɢɛɨɪ ɨɬ ɫɟɬɢ ɷɥɟɤɬɪɨɩɢɬɚɧɢɹ. Ⱦɥɹ ɜɵɩɨɥɧɟɧɢɹ
ɪɟɦɨɧɬɧɵɯ ɪɚɛɨɬ ɨɛɪɚщɚɣɬɟɫɶ ɬɨɥɶɤɨ ɜ ɭɩɨɥɧɨɦɨɱɟɧɧɵɣ ɰɟɧɬɪ
ɬɟɯɧɢɱɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹ ɢ ɬɪɟɛɭɣɬɟ ɭɫɬɚɧɨɜɤɢ ɨɪɢɝɢɧɚɥɶɧɵɯ
ɡɚɩɚɫɧɵɯ ɱɚɫɬɟɣ. Нɟɫɨɛɥɸɞɟɧɢɟ ɜɵɲɟɭɤɚɡɚɧɧɵɯ ɪɟɤɨɦɟɧɞɚɰɢɣ
ɦɨɠɟɬ ɫɤɨɦɩɪɨɦɟɬɢɪɨɜɚɬɶ ɛɟɡɨɩɚɫɧɨɟ ɮɭɧɤɰɢɨɧɢɪɨɜɚɧɢɟ
ɢɡɞɟɥɢɹ.

18 Ɍɜɟɪɞɚɹ ɫɬɟɤɥɨɤɟɪɚɦɢɱɟɫɤɚɹ ɜɚɪɨɱɧɚɹ ɩɚɧɟɥɶ ɹɜɥɹɟɬɫɹ
ɭɫɬɨɣɱɢɜɨɣ ɤ ɫɤɚɱɤɚɦ ɬɟɦɩɟɪɚɬɭɪɵ ɢ ɤ ɭɞɚɪɚɦ. Ɍɟɦ ɧɟ ɦɟɧɟɟ
ɫɥɟɞɭɟɬ ɩɨɦɧɢɬɶ, ɱɬɨ ɥɟɡɜɢɹ ɢɥɢ ɨɫɬɪɵɟ ɤɭɯɨɧɧɵɟ ɩɪɢɛɨɪɵ ɦɨɝɭɬ
ɩɨɜɪɟɞɢɬɶ ɩɨɜɟɪɯɧɨɫɬɶ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ. В ɫɥɭɱɚɟ ɩɨɜɪɟɠɞɟɧɢɹ
ɩɨɜɟɪɯɧɨɫɬɢ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ ɧɟɡɚɦɟɞɥɢɬɟɥɶɧɨ ɜɵɧɶɬɟ ɜɢɥɤɭ
ɤɭɯɨɧɧɨɣ ɩɥɢɬɵ ɢɡ ɪɨɡɟɬɤɢ ɢ ɨɛɪɚɬɢɬɟɫɶ ɜ ɦɟɫɬɧɵɣ ɰɟɧɬɪ
ɬɟɯɧɢɱɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹ.

19 ɋɥɟɞɭɟɬ ɩɨɦɧɢɬɶ, ɱɬɨ ɩɨɜɟɪɯɧɨɫɬɶ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ ɨɫɬɚɟɬɫɹ
ɝɨɪɹɱɟɣ ɜ ɬɟɱɟɧɢɟ ɩɪɢɦɟɪɧɨ ɩɨɥɭɱɚɫɚ ɩɨɫɥɟ ɟɟ ɜɵɤɥɸɱɟɧɢɹ. Нɟ
ɫɬɚɜɶɬɟ ɯɪɭɩɤɭɸ ɩɨɫɭɞɭ ɢ ɧɟ ɤɥɚɞɢɬɟ ɞɪɭɝɢɟ ɩɪɟɞɦɟɬɵ ɧɚ ɝɨɪɹɱɭɸ
ɩɨɜɟɪɯɧɨɫɬɶ.

20 Нɟ ɫɥɟɞɭɟɬ ɫɬɚɜɢɬɶ ɤɚɤɢɟ-ɥɢɛɨ ɩɪɟɞɦɟɬɵ ɧɚ ɫɬɟɤɥɹɧɧɭɸ
ɩɨɜɟɪɯɧɨɫɬɶ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ.

21 Нɟ ɜɤɥɸɱɚɣɬɟ ɤɨɧɮɨɪɤɢ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ, ɟɫɥɢ ɧɚ ɧɟɣ ɥɟɠɚɬ ɥɢɫɬɵ
ɮɨɥɶɝɢ ɢɥɢ ɩɥɚɫɬɦɚɫɫɨɜɵɟ ɩɪɟɞɦɟɬɵ.

22 Ⱦɟɪɠɢɬɟɫɶ ɧɚ ɛɟɡɨɩɚɫɧɨɦ ɪɚɫɫɬɨɹɧɢɢ ɨɬ ɝɨɪɹɱɢɯ ɩɨɜɟɪɯɧɨɫɬɟɣ.
23 Пɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɦɟɥɤɢɯ ɛɵɬɨɜɵɯ ɷɥɟɤɬɪɨɩɪɢɛɨɪɨɜ ɪɹɞɨɦ ɫ

ɤɭɯɨɧɧɨɣ ɩɥɢɬɨɣ ɨɛɪɚщɚɣɬɟ ɜɧɢɦɚɧɢɟ, ɱɬɨɛɵ ɢɯ ɩɪɨɜɨɞ ɧɟ ɤɚɫɚɥɫɹ
ɝɨɪɹɱɢɯ ɱɚɫɬɟɣ ɩɥɢɬɵ.

24 Пɨɜɨɪɚɱɢɜɚɣɬɟ ɪɭɤɨɹɬɤɢ ɤɚɫɬɪɸɥɶ ɢ ɫɤɨɜɨɪɨɞ ɬɚɤ, ɱɬɨɛɵ ɫɥɭɱɚɣɧɨ
ɧɟ ɡɚɞɟɬɶ ɢɯ ɢ ɧɟ ɨɩɪɨɤɢɧɭɬɶ ɫ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ.

25 Вɤɥɸɱɢɜ ɩɨɜɟɪɯɧɨɫɬɶ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ, ɜɫɟɝɞɚ ɫɪɚɡɭ ɠɟ ɫɬɚɜɶɬɟ
ɧɚ ɧɟɟ ɨɞɧɭ ɤɚɫɬɪɸɥɸ ɜɨ ɢɡɛɟɠɚɧɢɟ ɛɵɫɬɪɨɝɨ ɩɟɪɟɝɪɟɜɚ ɜɚɪɨɱɧɨɣ
ɩɚɧɟɥɢ ɢ ɩɨɜɪɟɠɞɟɧɢɹ ɧɚɝɪɟɜɚɬɟɥɶɧɵɯ ɷɥɟɦɟɧɬɨɜ.

26 Пɟɪɟɞ ɩɟɪɜɵɦ ɜɤɥɸɱɟɧɢɟɦ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ. Нɚ ɫɬɟɤɥɟ ɦɨɝɭɬ
ɨɫɬɚɬɶɫɹ ɫɥɟɞɵ ɝɟɪɦɟɬɢɤɚ, ɢɫɩɨɥɶɡɨɜɚɧɧɨɝɨ ɞɥɹ ɝɟɪɦɟɬɢɡɚɰɢɢ
ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ. Нɟ ɡɚɛɭɞɶɬɟ ɭɞɚɥɢɬɶ ɨɫɬɚɬɤɢ ɝɟɪɦɟɬɢɤɚ
ɨɛɵɱɧɵɦ ɧɟɚɛɪɚɡɢɜɧɵɦ ɦɨɸщɢɦ ɜɟщɟɫɬɜɨɦ ɩɟɪɟɞ ɧɚɱɚɥɨɦ
ɷɤɫɩɥɭɚɬɚɰɢɢ ɢɡɞɟɥɢɹ. В ɩɟɪɜɵɟ ɱɚɫɵ ɪɚɛɨɬɵ ɜɚɪɨɱɧɨɣ ɩɚɧɟɥɢ
ɜɵ ɦɨɠɟɬɟ ɩɨɱɭɜɫɬɜɨɜɚɬɶ ɡɚɩɚɯ ɠɠɟɧɨɣ ɪɟɡɢɧɵ. Эɬɨ ɧɨɪɦɚɥɶɧɨɟ
ɹɜɥɟɧɢɟ, ɤɨɬɨɪɨɟ ɛɵɫɬɪɨ ɩɪɨɩɚɞɚɟɬ.

27 В ɩɪɨɰɟɫɫɟ ɮɭɧɤɰɢɨɧɢɪɨɜɚɧɢя ɝɪɢɥя ɢɥɢ ɞɭɯɨɜɤɢ ɞɨɫɬɭɩɧɵɟ
ɞɟɬɚɥɢ ɞɭɯɨɜɨɝɨ ɲɤɚɮɚ ɦɨɝɭɬ ɫɢɥɶɧɨ ɧɚɝɪɟɬɶɫя. Нɟ ɪɚɡɪɟɲɚɣɬɟ
ɞɟɬяɦ ɩɪɢɛɥɢɠɚɬɶɫя ɤ ɞɭɯɨɜɨɦɭ ɲɤɚɮɭ.

28 Вɫɟɝɞɚ ɩɪɨɜɟɪɹɣɬɟ, ɱɬɨɛɵ ɪɭɤɨɹɬɤɢ ɧɚɯɨɞɢɥɢɫɶ ɜ ɩɨɥɨɠɟɧɢɢ “�”/
”o”, ɤɨɝɞɚ ɢɡɞɟɥɢɟ ɧɟ ɢɫɩɨɥɶɡɭɟɬɫɹ;

29 ȿɫɥɢ ɤɭɯɨɧɧɚɹ ɩɥɢɬɚ ɭɫɬɚɧɚɜɥɢɜɚɟɬɫɹ ɧɚ ɜɨɡɜɵɲɟɧɢɟ, ɧɟɨɛɯɨɞɢɦɨ
ɡɚɮɢɤɫɢɪɨɜɚɬɶ ɟɟ ɧɚɞɥɟɠɚщɢɦ ɨɛɪɚɡɨɦ.

Дɥя ɨɛɟɫɩɟчɟɧɢя ɷɮɮɟɤɬɢɜɧɨɫɬɢ ɢ ɛɟɡɨɩɚɫɧɨɫɬɢ ɞɚɧɧɨɝɨ ɢɡɞɟɥɢя:

• ɨɛɪɚɳɚɣɬɟɫɶ ɬɨɥɶɤɨ ɜ ɭɩɨɥɧɨɦɨчɟɧɧɵɟ ɰɟɧɬɪɵ ɬɟɯɧɢчɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢя
• ɜɫɟɝɞɟ ɬɪɟɛɭɣɬɟ ɭɫɬɚɧɨɜɤɭ ɨɪɢɝɢɧɚɥɶɧɵɯ ɡɚɩɚɫɧɵɯ чɚɫɬɟɣ
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Вɧɭɬɪɟɧɧɢɟ ɪɚɡɦɟɪɵ ɞɭɯɨɜɤɢ:

Шɢɪɢɧɚ: 39 cɦ
Ƚɥɭɛɢɧɚ: 38 cɦ
Вɵɫɨɬɚ: 34 cɦ

Ɉɛɴɟɦ ɞɭɯɨɜɤɢ:

50 ɥ
Ɇɨɳɧɨɫɬɶ ɞɭɯɨɜɤɢ (max):

3500 Вɬ
Вɧɭɬɪɟɧɧɢɟ ɪɚɡɦɟɪɵ ɨɬɞɟɥɟɧɢя
ɞɥя ɯɪɚɧɟɧɢя ɢ ɩɨɞɨɝɪɟɜɚ:

Шɢɪɢɧɚ: 42 cɦ
Ƚɥɭɛɢɧɚ: 44 cɦ
Вɵɫɨɬɚ: 23 cɦ

Нɚɩɪяɠɟɧɢɟ ɢ чɚɫɬɨɬɚ ɩɢɬɚɧɢя:

ɋɦ. ɬɚɛɥɢɰɭ ɯɚɪɚɤɬɟɪɢɫɬɢɤ
Ƚɚɡɨɜɵɟ ɝɨɪɟɥɤɢ:

ɚɞɚɩɬɢɪɨɜɚɧɵ ɞɥɹ ɜɫɟɯ ɬɢɩɨɜ ɝɚɡɚ, ɭɤɚɡɚɧɧɵɯ
ɜ ɬɚɛɥɢɰɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤ, ɪɚɫɩɨɥɨɠɟɧɧɨɣ ɫɥɟɜɚ
ɜɧɭɬɪɢ ɨɬɞɟɥɟɧɢɹ ɞɥɹ ɯɪɚɧɟɧɢɹ ɢ ɩɨɞɨɝɪɟɜɚ ɢɥɢ
ɧɚ ɜɧɭɬɪɟɧɧɟɣ ɫɬɨɪɨɧɟ ɞɜɟɪɰɵ ɷɬɨɝɨ ɨɬɞɟɥɟɧɢɹ.

Эɥɟɤɬɪɢчɟɫɤɚя ɤɨɧɮɨɪɤɚ
 ɀ 145R ɦɦ: 1500 Вɬ

77777
Эɬɨ ɨɛɨɪɭɞɨɜɚɧɢɟ ɫɨɨɬɜɟɬɫɬɜɭɟɬ ɫɥɟɞɭɸɳɢɦ ɞɢɪɟɤɬɢ-

ɜɚɦ Еɜɪɨɩɟɣɫɤɨɝɨ ɷɤɨɧɨɦɢчɟɫɤɨɝɨ ɫɨɨɛɳɟɫɬɜɚ:

- 73/23/EEC ɨɬ 19/02/73 (Нɢɡɤɨɟ ɧɚɩɪɹɠɟɧɢɟ) ɢ ɩɨɫɥɟɞɭɸщɢɟ
ɦɨɞɢɮɢɤɚɰɢɢ;

- 89/336/EEC ɨɬ 03/05/89 (Эɥɟɤɬɪɨɦɚɝɧɢɬɧɚɹ ɫɨɜɦɟɫɬɢɦɨɫɬɶ)
ɢ ɩɨɫɥɟɞɭɸщɢɟ ɦɨɞɢɮɢɤɚɰɢɢ;

- 90/396/EEC ɨɬ 29/06/90 (Ƚɚɡ) ɢ ɩɨɫɥɟɞɭɸщɢɟ ɦɨɞɢɮɢɤɚɰɢɢ;

- 93/68/EEC ɨɬ 22/07/93 ɢ ɩɨɫɥɟɞɭɸщɢɟ ɦɨɞɢɮɢɤɚɰɢɢ.

Тɟɯɧɢчɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ

Пɪɨɞɭɤɰɢɹ ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɚ Кɨɞ ɨɪɝɚɧɚ
ɧɚ ɫɨɨɬɜɟɬɫɬɜɢɟ ȽɈɋɌɚɦ: ɩɨ ɫɟɪɬɢɮɢɤɚɰɢɢ

ENERGY LABEL

Ⱦɢɪɟɤɬɢɜɚ 2002/40/CE ɤɚɫɚɬɟɥɶɧɨ ɷɬɢɤɟɬɨɤ ɧɚ
ɷɥɟɤɬɪɢɱɟɫɤɢɯ ɞɭɯɨɜɤɚɯ
Нɨɪɦɚɬɢɜ EN 50304

Ɂɚɹɜɥɟɧɢɟ ɨ ɪɚɫɯɨɞɚɯ ɷɥɟɤɬɪɨɷɧɟɪɝɢɢ ɞɥɹ ɤɥɚɫɫɚ
ɧɚɬɭɪɚɥɶɧɨɣ ɤɨɧɜɟɤɰɢɢ

ɮɭɧɤɰɢɹ ɧɚɝɪɟɜɚɧɢɹ:  ɋɬɚɬɢɱɟɫɤɨɟ

A 77
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Пɟɪɟɞ ɱɢɫɬɤɨɣ ɢɥɢ ɥɸɛыɦɢ ɨɩɟɪɚɰɢɹɦɢ ɩɨ ɭɯɨɞɭ ɡɚ
ɩɥɢɬɨɣ  ɨɬɫɨɟɞɢɧɢɬɟ ɟɟ ɨɬ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɫɟɬɢ.

Ⱦɥɹ ɩɪɨɞɥɟɧɢɹ ɫɪɨɤɚ ɫɥɭɠɛɵ ɨɛɨɪɭɞɨɜɚɧɢɹ ɧɟɨɛɯɨɞɢɦɨ
ɬщɚɬɟɥɶɧɨ ɢ ɪɟɝɭɥɹɪɧɨ ɟɝɨ ɱɢɫɬɢɬɶ, ɢɦɟɹ ɜ ɜɢɞɭ, ɱɬɨ:

• Ⱦɥɹ ɱɢɫɬɤɢ ɧɟ ɢɫɩɨɥɶɡɨɜɚɬɶ ɩɚɪɨɜɵɟ ɚɝɪɟɝɚɬɵ.

• Эɦɚɥɢɪɨɜɚɧɧɵɟ ɱɚɫɬɢ ɢ ɫɚɦɨɨɱɢщɚɸщɢɟɫɹ ɩɨɜɟɪɯɧɨ-

ɫɬɢ ɦɨɣɬɟ ɬɟɩɥɨɣ ɜɨɞɨɣ ɛɟɡ ɩɪɢɦɟɧɟɧɢɹ ɚɛɪɚɡɢɜɧɵɯ ɢ
ɪɚɡɴɟɞɚɸщɢɯ ɫɪɟɞɫɬɜ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɢɫɩɨɪɬɢɬɶ ɢɯ.

• Иɡɧɭɬɪɢ ɞɭɯɨɜɤɭ ɩɪɨɦɵɜɚɣɬɟ ɩɨɤɚ ɨɧɚ ɟщɟ ɧɟ ɨɫɬɵɥɚ
ɬɟɩɥɨɣ ɜɨɞɨɣ ɫ ɦɨɸщɢɦ ɫɪɟɞɫɬɜɨɦ, ɡɚɬɟɦ ɬщɚɬɟɥɶɧɨ
ɨɩɨɥɨɫɧɢɬɟ ɢ ɜɵɬɪɢɬɟ.

• Ɋɚɫɫɟɤɚɬɟɥɢ ɩɥɚɦɟɧɢ ɪɟɝɭɥɹɪɧɨ ɩɪɨɦɵɜɚɣɬɟ ɝɨɪɹɱɟɣ ɜɨ-

ɞɨɣ ɫ ɦɨɸщɢɦ ɫɪɟɞɫɬɜɨɦ, ɨɛɹɡɚɬɟɥɶɧɨ ɭɞɚɥɹɹ ɨɤɚɥɢɧɭ.
• Нɚɤɨɧɟɱɧɢɤ ɷɥɟɤɬɪɨɧɧɨɝɨ ɡɚɠɢɝɚɧɢɹ ɞɨɥɠɟɧ ɱɢɫɬɢɬɶɫɹ

ɨɫɬɨɪɨɠɧɨ ɢ ɪɟɝɭɥɹɪɧɨ, ɬɚɤɠɟ ɩɪɨɜɟɪɹɣɬɟ, ɧɟ ɡɚɛɢɬɵ
ɥɢ ɝɚɡɨɜɵɟ ɨɬɜɟɪɫɬɢɹ.

• Эɥɟɤɬɪɢɱɟɫɤɢɟ ɤɨɧɮɨɪɤɢ ɧɭɠɧɨ ɨɱɢщɚɬɶ ɜɥɚɠɧɨɣ ɬɤɚ-
ɧɶɸ, ɚ ɡɚɬɟɦ ɩɪɨɬɟɪɟɬɶ ɫ ɧɟɛɨɥɶɲɢɦ ɤɨɥɢɱɟɫɬɜɨɦ
ɦɚɫɥɚ, ɩɨɤɚ ɨɧɢ ɟщɟ ɬɟɩɥɵɟ.

• Нɟɪɠɚɜɟɸщɚɹ ɫɬɚɥɶ ɦɨɠɟɬ ɩɨɬɟɪɹɬɶ ɫɜɨɢ ɫɜɨɣɫɬɜɚ ɩɪɢ
ɞɥɢɬɟɥɶɧɨɦ ɤɨɧɬɚɤɬɟ ɫ ɠɟɫɬɤɨɣ ɜɨɞɨɣ ɢɥɢ ɚɝɪɟɫɫɢɜɧɵ-

ɦɢ ɱɢɫɬɹщɢɦɢ ɫɪɟɞɫɬɜɚɦɢ (ɫɨɞɟɪɠɚщɢɦɢ ɮɨɫɮɨɪ). Ɋɟ-

ɤɨɦɟɧɞɭɟɬɫɹ ɤɨɦɩɨɧɟɧɬɵ ɢɡ ɧɟɪɠɚɜɟɸщɟɣ ɫɬɚɥɢ
ɩɪɨɦɵɜɚɬɶ ɜɨɞɨɣ ɢ ɜɵɬɢɪɚɬɶ ɧɚɫɭɯɨ, ɧɟ ɨɫɬɚɜɥɹɹ
ɩɨɞɬɟɤɨɜ.

• Ⱦɥɹ ɱɢɫɬɤɢ ɫɬɟɤɥɚ ɞɜɟɪɰɵ ɢɫɩɨɥɶɡɭɣɬɟ
ɧɟɚɛɪɚɡɢɜɧɵɟ ɝɭɛɤɢ ɢ ɱɢɫɬɹщɢɟ ɫɪɟɞɫɬɜɚ, ɡɚɬɟɦ
ɜɵɬɪɢɬɟ ɧɚɫɭɯɨ ɦɹɝɤɨɣ ɬɪɹɩɤɨɣ. Нɟ ɢɫɩɨɥɶɡɭɣɬɟ
ɬɜɟɪɞɵɟ ɚɛɪɚɡɢɜɧɵɟ ɦɚɬɟɪɢɚɥɵ ɢɥɢ ɨɫɬɪɵɟ
ɦɟɬɚɥɥɢɱɟɫɤɢɟ ɫɤɪɟɛɤɢ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɩɨɰɚɪɚɩɚɬɶ
ɩɨɜɟɪɯɧɨɫɬɶ ɢ ɪɚɡɛɢɬɶ ɫɬɟɤɥɨ.

N.B. Нɟ ɡɚɤɪɵɜɚɣɬɟ ɤɪɵɲɤɭ ɩɥɢɬɵ, ɩɨɤɚ ɝɚɡɨɜɵɟ ɝɨɪɟɥɤɢ
ɟɳɟ ɝɨɪячɢɟ.

Вɚɠɧɨ: ɩɟɪɢɨɞɢɱɟɫɤɢ ɩɪɨɜɟɪɹɣɬɟ ɫɨɫɬɨɹɧɢɟ ɝɚɡɨɜɨɝɨ ɲɥɚɧ-

ɝɚ ɢ ɩɪɢ ɨɛɧɚɪɭɠɟɧɢɢ ɤɚɤɢɯ-ɥɢɛɨ ɞɟɮɟɤɬɨɜ ɧɟɦɟɞɥɟɧɧɨ ɡɚ-

ɦɟɧɢɬɟ ɲɥɚɧɝ.

Сɦɚɡɤɚ ɤɪɚɧɨɜ
В ɩɪɨɰɟɫɫɟ ɷɤɫɩɥɭɚɬɚɰɢɢ ɦɨɠɟɬ ɩɪɨɢɡɨɣɬɢ ɡɚɤɥɢɧɢɜɚɧɢɟ
ɤɪɚɧɚ ɢɥɢ ɜɨɡɧɢɤɧɭɬɶ ɬɪɭɞɧɨɫɬɢ ɩɪɢ ɩɨɜɨɪɚɱɢɜɚɧɢɢ ɟɝɨ; ɩɪɢ
ɷɬɨɦ ɩɨɬɪɟɛɭɟɬɫɹ ɡɚɦɟɧɢɬɶ ɤɪɚɧ.

Пɪɢɦɟчɚɧɢɟ: Ɉɩɟɪɚɰɢя ɩɨ ɡɚɦɟɧɟ ɞɨɥɠɧɚ ɜɵɩɨɥɧяɬɶɫя
ɬɟɯɧɢɤɨɦ, ɭɩɨɥɧɨɦɨчɟɧɧɵɦ ɢɡɝɨɬɨɜɢɬɟɥɟɦ

Уɞɚɥɟɧɢɟ ɤɪɵɲɤɢ
Ⱦɥɹ ɨɛɥɟɝɱɟɧɢɹ ɱɢɫɬɤɢ ɤɪɵɲɤɭ ɩɥɢɬɵ ɦɨɠɧɨ ɫɧɹɬɶ. Ⱦɥɹ ɷɬɨ-

ɝɨ ɨɬɤɪɨɣɬɟ ɤɪɵɲɤɭ ɩɨɥɧɨɫɬɶɸ ɢ ɩɨɬɹɧɢɬɟ ɟɟ ɧɚɜɟɪɯ (ɫɦ.

ɪɢɫ.)

Зɚɦɟɧɚ ɥɚɦɩɵ ɜ ɞɭɯɨɜɤɟ
(ɞаɧɧая ɩɪɨцɟɞɭɪа ɧɟ яɜɥяɟɬɫя ɝаɪаɧɬɢɣɧыɦ
ɪɟɦɨɧɬɨɦ)

• Ɉɬɤɥɸɱɢɬɟ ɞɭɯɨɜɤɭ ɨɬ ɫɟɬɢ, ɜɵɤɥɸɱɢɜ ɦɧɨɝɨɩɨɥɹɪɧɵɣ
ɜɵɤɥɸɱɚɬɟɥɶ ɢɥɢ (ɩɪɢ ɧɚɥɢɱɢɢ) ɜɵɧɶɬɟ ɜɢɥɤɭ ɢɡ ɪɨɡɟɬɤɢ.

• ɋɧɢɦɢɬɟ ɫɬɟɤɥɹɧɧɭɸ ɤɪɵɲɤɭ ɫ ɞɟɪɠɚɬɟɥɹ ɥɚɦɩɵ.

• Вɵɜɟɪɧɢɬɟ ɥɚɦɩɭ (ɫɦ. ɪɢɫ.) ɢ ɡɚɦɟɧɢɬɟ ɟɟ ɥɚɦɩɨɣ, ɜɵ-

ɞɟɪɠɢɜɚɸщɟɣ ɧɚɝɪɟɜ ɞɨ 300ɨɋ ɫɨ ɫɥɟɞɭɸщɢɦɢ ɯɚɪɚɤ-
ɬɟɪɢɫɬɢɤɚɦɢ:

- ɧɚɩɪɹɠɟɧɢɟ 230 В,

- ɦɨщɧɨɫɬɶ 25 Вɬ,
- ɬɢɩ ȿ14.

• Пɨɦɟɫɬɢɬɟ ɫɬɟɤɥɹɧɧɭɸ ɤɪɵɲɤɭ ɞɟɪɠɚɬɟɥɹ ɧɚ ɦɟɫɬɨ ɢ
ɩɨɞɤɥɸɱɢɬɟ ɞɭɯɨɜɤɭ ɤ ɫɟɬɢ.

Ɉɛɫɥɭɠɢɜɚɧɢɟ ɢ ɭɯɨɞ
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