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Cooker with electric oven
Instructions for installation and use
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Important

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
e call only the Service Centers authorized by the manufacturer

* always use original Spare Parts

This appliance is intended for non-professional use within the
home.
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.
Remove the packing and make sure the appiance 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 chidren.
The appliance must be installed by a qualified technician in acoordance with the
manufaciurer’s instructions. No liabiity for injury or damage to persons, animals
or property will be accepted by the manufacturer arising from failure to follow
these instructions.
The electrical safety of this appliance is ensured only if it is comectly 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 liabiity for damage will be acoepted
by the manufaciurer because of defective earthing.
Before connecling the appliance, make sure the spediications on the rating plate
comespond with those of your power supply.
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 doubits, contact a
qualified technician for service.
Amuliipole cireuit breaker with a space between contacts of 3 mm or more must
be fitted for installation
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 cument capadity indicated on the single adaptor or
extension and the maximum power indicated on the multiple adapter.
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.
The openings and slots used for ventilation and dispersion of
heat must never be closed or plugged.
The user must not replace the supply cable of this appliance. Always call an
after-sales servicing centre authorised by the manufaciurer in the case of cable
damage or replacement.
This appliance must be used for the purpase for which it was expressly designed.
Any ather use (eg. heating rooms) is considered to be improper and consequently
dengeros.
The manufacturer dedines all responsibility for damage resuiing from improper
A number of fundamental rules must be folowed when using electrical applances.
The following are of particular importance:
«  do not touch the appliance when your hands or feet are wet
«  donotuse the appliance barefooted
« donotuse extensions, but if these are necessary caution must be exerdised.
« never pul 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 efc.)
«  donotallow chidren or persons who are not familiar with the appliance to
use it, without supervision.
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Always unplug the hob from the mains or switch off the main switch before
deaning or camying out maintenance operations.

If the surface of the glass breaks, disconnect the appliance immediately. For
repairs call only an authorised after-sales servicing centre and requeest the use of
original spare parts only. Faiure to comply with the above may compromise the
safety of the appliance.

If you are no longer using the appliance, remember to make it unserviceable by
unplugging the appiance from the mains and cutting the supply cable. Also make
all potentially dangerous parts of the appliance, safe, above all for chidren who
oould play with the appliance.

The vitreous china hob is resistant to temperature fluctuations and shockproof.
Remember however that sharp kitchen todls or cutters may break the surface of
the hob. If this happens, unplug the cooker immeditely from the mains and call
your local servicing centre.

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.

Avoid seting anything on the glass surface of the cooktop.

Do not tum on the cooking surfaces if there are sheets of aluminium fol or plastic
onthe hob.

Keep away from the hot surfaces.

When using small electrical household appliances dose to the hob, ensure that
the power cable does not rest on the hot surfaces

Keep pot handles tumed inwards to avoid knocking the pot off the hob.

When you tum 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.

Preliminary instructions. The glass sealant utiised may leave fraces of
grease on the glass. Remember fo wipe these away with a normal non abrasive
detergent before you tum on the appliance. During the first few hours of use there
may be a smell of rubber which will disappear very quickly.

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.

Make sure the knabs are in the ““’/'0” position when the appliance is not in use.
If the cooker is placed on a pedestal, take the necessary precautions to prevent
the same from sliding off the pedestal itseff.



Installation

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.
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In the case of chimneys or flues
with branches (for cookers)

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 cm?
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).

Directly to the
exterior

Detail A Adjacent Room to
room be ventilated
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Fig. A Fig. B

Examples of ventilation openings
for the comburent air

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

Increased opening between
the door and and floor

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.

1

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

¢) 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.
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Min. 420 mm
Min. 420mm.
min. 650 mm. with hood
min. 700 mm. without hood
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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;

» thereis 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;

e 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.

¢) Minimum regulation of the hob burners:
+ turn the tap to minimum;



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”.

Burner and nozzle characteristics

Table 1 Liquid Gas Natural Gas
Burner Diameter| Thermal Power | By-Pass| Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.*) 1/100 | 1/100 g/h 1/100 I/h 1/100 I/h
Nominal | Reduced| (mm) (mm) kK ** (mm) (mm)
Fast
100 3.00 0.7 41 86 218 214 116 286 143 286

(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 04 30 70 138 136 106 181 118 181
Auxiliary
(Small)(A) 55 1.00 0.4 30 50 73 71 79 95 80 95

Nominal (mbar) 28-30 37 20 13
Supply L
Pressures Minimum (mbar) 20 25 17 6,5

Maximum (mbar) 35 45 25 18
* 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/m?® S
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Technical Specifications

Inner dimensions of the oven:
Width: 39 cm
Depth: 38 cm
Height: 34 cm

Inner Volume of the Oven:
50 It

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

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.

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
@ 145R mm: 1500 W




The cooker with electric oven
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. Tray for Catching Overflows
Electric Plate
. Gas Burner
Top Grate
Control Panel
. Adjustable Feet or Legs
. Dripping Pan or Baking Sheet
Oven Rack
Electronic Lighting Device (only a few models)
Flame Failure Device for Cooktop Burners  (only a
few models)
Selection knob
. Thermostat knob
. Control Knobs for Gas Burners on Hob
. The oven-operating pilot lamp
The control knobs for the electric plates
. The green pilot lamp
. Timer Knob
Electronic Lighting for Hob Burners (only a few
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models)
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The different functions and uses of the oven

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

Q 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:|g|

- 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: | Y|
- 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



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 |g| (which delivers 50% of the total grill power)
for small quantities of food, or on setting |[YYYY| (which
delivers total grill power).

e —— A — b — | —
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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

Normal or Fast Plate

Off

Setting
0

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continujng the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a short

time.
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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 O; then turn it back O 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.

o Use cookware with lids.

« Always use cookware with flat bottoms.

Burner o Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

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
tumn itdownwards.

Caution: this storage recess must not be used to store
inflammable materials.

Caution: The internal surfaces of the compartment (where
present) may become hot.

N




Cooking advice

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:

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.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.

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.
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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.



Cooker routine maintenance and cleaning

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.
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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

N\

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)




Cooking advice

Selection Foods Wit. Cooking Heating time Thermostat Cooking
knob setting (Kg) | position from (minutes) knob time
bottom (minutes)
1 Static Lasagne 25 2 5 200 45-50
- Cannelloni 2,5 3 5 200 30-35
S Pasta bakes au gratin 2,0 3 5 200 30-35
Veal 1,7 2 10 180 60-70
Chicken 15 3 10 200 80-90
Duck 1,8 3 10 180 90-100
Rabbit 2 3 10 180 70-80
Pork 2,1 3 10 180 70-80
Lamb 1,8 3 10 180 70-80
Mackerel 11 2 5 180 30-40
Red porgy 15 2 5 180 30-35
Trout baked in paper 1 2 5 180 25-30
Napolitan pizza 1 2 15 220 15-20
Biscuits or cookies 0,5 3 10 180 10-15
Flan or tart 11 3 10 180 25-30
Savoury pie 1 3 10 180 30-35
Yeast cake 0,5 3 10 160 25-30
Fruit cake 1 3 10 170 25-30
2 Oven Finishing touches
bottom
| —I
3 Top bottom  |Sole and cuttlefish 1 4 5 Max 8
Squid and shrimp on
pa g spits 1 4 5 Max 4
Caod fillets 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 8-10
4 Grill Veal steaks 1 4 5 Max 15-20
Cutlets 15 4 5 Max 20
hasd Hamburgers 1 3 5 Max 7
Mackerels 1 4 5 Max 15-20
Toast sandwiches n.° 4 4 5 Max 5
With rotisserie
Veal on the spit 1,0 - 5 Max 70-80
Chicken on the spit 2,0 - 5 Max 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.
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MpepynpexaeHus

Onsa o6ecneyeHunsn adhchpeKTMBHOCTU M 6e30NacHOCTU AaHHOIO U3aenus:
e ob6pauwanTechb TONLKO B YNOJIHOMOYEHHbIE LIEHTPbI TEXHUYECKOro 06CnyXUBaHUsA
* Bcerge TpebGyiTe yCTaHOBKY OpPUIrMHanbHbIX 3anNacHbIX YacTen

[aHHoe uspenue npegHasHavaeTcs Ans HenpodgeccuoHanbLHOro
MCMONb30BaHUA B IOMALLHNX YCIOBUSX.

MNepep Havyanom a3kcnnyaTauuMM AaHHOrO  U3penus
pekomMeHAyeTCcss BHUMaTeNbHO MNpPouYUTaTb WHCTPYKLUMUWU,
cofepxalymMecs B JaHHOM pyKOBOACTBe, NpeAocTaBnsowme
BaXHble pekomeHAauuu no 6e3onacHoMy OCYLLEeCTBIIEHUID
MOHTaxa, 3KCnnyaTauum U TeXHU4ecKkoro obcnyxuBaHUA.
BepexHo coxpaHuTe paHHOe PYKOBOACTBO AnNsl ero
KOHCynbTaumMm B Gyayluem.

IMocre Toro, kak Bbl 0cB0B0auMTE MaLLMHY OT YrakoBK/, yoeauTec B TOM,
YTO MaluMHa He nospexaeHa. B criyyae coMHeHM He nomnb3ynTech
vaaernvem v obpatvTecs K KBanMAULPOBaHHOMY TEXHVKY. YacTi yrakoBku
(nnactmaccoBble MEeLLKW, BCMEHEHHBIA MONMCTVPON, MBO3aM U T.4.) He
[OOMKHbI MoNaaaTh B PykA AeTen, Tak Kak 3T MaTepuaribl NpeacTaBnsor
cobo noTeHLManbHY0 OMacHOCTb.

YctaHoBKa [0MmKHa ObiTb BbINOMHEHA KBanMuUUMPOBaHHbLIM
nepcoHasniom B COOTBETCTBUMMU C MHCTPYKLMSIMU NPOU3BOAMTENS.
HenpaBunbHasa yctaHOBKa MOXET MPUYMHUTL ywepb noaam,
XMBOTHBIM WNW MMYLLECTBY, 3@ KOTOpPbIA MPOM3BOAMTESNb HE HeceT
HMKaKOW OTBETCTBEHHOCTW.

AnekTpuyeckas 6e3onacHOCTb AaHHOIO M3Jenus rapaHTupyeTcs
TONbKO, €CAN OHO MPABUIBHO MOACOEAMHEHO K HAEXHON cucteme
3a3eMIeHUss B COOTBETCTBUM C AENCTBYIOLMMU MNpaBuiiaMm
arekTpudeckon GesonacHocTn. Heobxoaymo nNpoBepuTb cobntoaeHre
3TOro BaXKHOro TpeboBaHWsi Mo 6e30MacHOCTV M B Criydae COMHEHMUI
MopyYMTh TLATENbHYIO NMPOBEPKY CUCTEMbI KBaNMMULMPOBAHHOMY
nepcoHany. lNpou3BoguTens He HeceT OTBETCTBEHHOCTM 3a
BO3MOXHbI yliepb, BbI3BaHHbIA OTCYTCTBMEM 3a3eMIEeHUs
3MEKTPUYECKOTO U3aenus.

Mepen, noacoeayHEHVEM 3MEKTPUYECKOrO M3OEeNs NpoBepLTe, YTOObI
[OaHHble, ykasaHHble Ha 3aBoAckon Tabnuyke, COOTBETCTBOBaNM
XapaKTepuUCTUKAMU CETU 3NEKTPONUTaHWS.

MpoBepunTb, YTOOLI NOTPEBIEHNE SNEKTPOIHEPTNM SNEKTPUYECKOTO
U30enns U 3NeKTPUYECKUX PO3ETOK COOTBETCTBOBASIO MaKCAMarbHOM
MOLLHOCTW M3denwusi, ykasaHHoW Ha 3aBogckon Tabnudke. B cnydyae
COMHEHUIN obpaTUTECh K KBanMuUUMpOBaHHOMY CrieLManucTy.

Mpn MOHTaxe M3genus HeobX0AMMO YCTaHOBUTb MHOTOMOMSIPHbIN
pas3beauHUTENb C PacCTOSIHUEM MeEXZY KOHTaKTamu paBHbIM MU
Gorblue 3 Mm.

B cryJae HECOBMECTVIMOCTY 3MEKTPOPO3ETKA W SMEKTPOBUIKA M3aenus
MOPYYMTL 3aMeHy PO3ETKU Ha APYTYio, MPUTOAHYH0, KBArMGMLIMPOBAHHOMY
nepcoHasy. B 4acTHOCTU aneKTpuK JOIKEH NPOBEPUTL, YTODbI CeveHre
MPOBOAOB 3IEKTPOPO3ETK COOTBETCTBOBANO MOMIOLLAEMON MOLLHOCTU
BIEKTPMHECKOTO M3aenus. Kak npaBurio He peKkoMeHAYeTCst UCToNb30BaTh
NEePEeXOAHVKN, TPOVHUKN WM yanuHutenu. MNpu HeobxoaumocTy B
MCMONb30BaHWM BblILLEyKa3aHHbIX YCTPOWCTB cregyeT UCTOonb30BaTbh
TOMBbKO MPOCTbIE UMW MHOXECTBEHHBIE NEPEXOOHUKN U YASMHUTENN,
COOTBETCTBYHOLLVIE AEMCTBYIOLLMM HOpMmaTvBam no 6esonacHocTtu. Mpu
3TOM BaXKHO HE MPEBbILLIATL NPEAE Pacxoaa no 3HAYEHNHO TOKA, YKa3aHHbIN
Ha MPOCTOM MEPEXOaHVKE WM yOrmMHUTENe, N MaKCMaribHYt0 MOLLIHOCTB,
YKa3aHHyH0 Ha MHOXECTBEHHOM MEpPEXOaHMKe.

B nepuwop npoctos wusgenusa oTCOeauHUTE ero oT ceTu
3NeKTpONuTaHns.  BblknounTe rNaBHbI  pa3beaunHUTENb
3IEKTPUYECKOTO U3AENnKsl, Korda OHO He MCMOSb3yeTcs.

He 3akpbiBaiiTe BEHTUNSALMOHHbIE OTBEPCTUSI UMW PeLLUeTKU
pacceuBaHus Tenna;

Monb3oBaTtenb He OOMKEH CaMOCTOATENbHO 3aMeHsTb NPOBOA
3MNeKTPONUTaHUs AaHHoro naaenusi. B cnyyae noepexaeHus npooaa
3MEKTPONUTaHUS UK AN er0 3ameHbl obpaLLaiTeECh TOMbKO B LIEHTP
TEXHUYECKOrO 0OCMyXMBaHWS, YNONMHOMOYEHHLIA MPOM3BOAUTENEM
n3genvs.

[laHHOe v3aenve JOMKHO UCTONB30BATECA MCKIIOYUTENBHO B LIENSIX, A1
KOTOpbIX OHO ObINO CrpoeKTMpoBaHo. JTioboe Apyroe ero UCTonbL30BaHWe
(Hanpumep, OTONMeHNe NOMELLEHUS) CUNTAETCS HeHaanexalmm 1
crefoBaTtenbHO onacHbIM. Mpon3BoauTENb He HECET OTBETCTBEHHOCTM
32 BO3MOXHbIM YLLEPO, BbI3BaHHbIN HEHaANEXaLLMM, HEMPaBUIbHLIM 1
HepasyMHbIM MCTIONb30BaHWEM W3OEnus.

Mpu ncnonbaoBaHumM Ntoboro anekTponprbopa Heobxoaymo cobrnogaTtb
HEKOTOpble OCHOBHbIE NpaBuna. B yacTHocTu:

*  He npuKacaWnTechb K 3neKTponpubopy MOKPLIMU UK BI@XHBIMU
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pyKaMu UM C MOKPbIMI HOramu.
*  He Monb3ynTeck anekTponpndopoM ¢ BockIMK Horamm
*  UCMOMb3ynTe YAMHWUTENW TOMbKO B Cryyae
HeobxoaumocT
*  He TSHUTE 3a NPOBOZ 3MEKTPONUTaHWS anekTponpubopa unu 3a
cam aneKkTponpubop Anst ero OTCOEAMHEHMSI OT SNEKTPOPO3ETKM.
*  He MopaBepranTe aMekTponpubop BO3OERCTBUIO aTMOCHEPHBIX
0cafKoB (OoXab, CONHUe v T.4.)
* He paspelante [eTAM WU HefeecnocobHbIM nuuam
nonb30BaTbCsA anekTpornpubopom 6e3 npucmoTpa
Mepen OCYLLECTBNIEHMEM YUCTKU UMK TEXHUYECKOTO OBCNYXMBaHMS
anekTponpubopa 0TCoeanHUTE €ro OT CETU ANEKTPONUTaHUS!, BbIHYB
BUIKY U3 PO3ETKM UnK NPy MOMOLLM OBLLero BbIKMoYaTens.
Nel caso in cui si rompa la superficie del vetro, scollegare immediatamen-
te I'apparecchio. Per I'eventuale riparazione rivolgersi solamente ad un
centro di assistenza tecnica autorizzato e richiedere I'utilizzo di ricambi
originali. Il mancato rispetto di quanto sopra put compromettere la sicu-
rezza dell'apparecchio.
Mo 3aBepLueHnn cpoka cnyxObl AaHHOTO M3OeNust pekoMeHayeTcs
BbIBECTU €ro u3 cTpos, obpesaB NpPOBOA, ANEKTPONUTaHUS, BbIHYB
nepea aTMM BWMKY U3 po3eTku. Kpome TOro pekomeHgyeTcs
06e3BpeanTbL NOTEHLUMArbHO OnacHbIE YacTy uU3aenvst B 0CobeHHOCTU
Ons AeTel, KoTopble MOryT MCMoSb30BaTh BbIBEAEHHbIN M3 CTPOS
anekTponpubop Ans urpbl.
B cnyyae pasbuBaHus CTEKISIHHON MOBEPXHOCTU HE3aMeanuTENbHO
0oTCOEANHUTE NpUBOpP OT CETW ANEKTPONUTaHWS. [N BbINONHeHNs
PEMOHTHbIX paboT obpallanTech TOMbKO B YNOMHOMOYEHHbINA LIEHTP
TEXHMYECKoro obCnyxvBaHuNs 1 TPedyNTe YCTaHOBKWM OpUrMHArbHBIX
3anacHbIx Yacte. HecobniogeHue BbilleykasaHHbIX pekoMeHaaumi
MOXeT ckomnpomMmeTupoBaTb 6e3onacHoe (yHKLMOHMPOBaHUE
n3genvs.
TeBephasi cTeknokepammyeckass BapovHasi naHenb ABMseTcs
YCTOMYMBOM K CKayKam Temnepatypbl U K yaapam. Tem He meHee
crieayeT NOMHUTb, YTO NE3BUSI UMM OCTPble KyXOHHbIE NPMOOPbLI MOryT
MoBpeanTbL NOBEPXHOCTb Bapo4HON NaHenu. B cnyyvae nospexaeHns
MOBEPXHOCTW BApPOYHON MaHenu He3aMensIMTENbHO BbIHBTE BUMKY
KYXOHHOW MAWTbl U3 PO3eTKM U obpaTtuTecb B MECTHbIN LEHTP
TEXHUYECKOTO 0BCNyXMBaHMS.
CnenyeTt NOMHUTbL, YTO MOBEPXHOCTb BapOYHOW MaHENM OcTaeTcst
ropsiden B Te4eHWe NpUMEPHO Mofyyaca nocre ee BbikNoyeHus. He
CTaBbTe XPYMKylo MOCyay W He KraguTe Apyrve NpeaMeTbl Ha ropsiyto
NMOBEPXHOCTb.
He cnegyet ctaBuTb kakue-nubo npegmeTbl HA CTEKNSHHYIO
NMOBEPXHOCTb BapOYHOW MaHesnu.
He BkntovanTe KOHGOPKM BApOYHO NaHENN, ECAN Ha HEN Nexar NCTbI
onbrv MM NiacTMaccoBble NPeaMeTbI.
HepxwvTecb Ha 6e30nacHOM PacCTOSHUM OT FOPSIYMX MOBEPXHOCTEN.
Mpy UCNonb3oBaHWM MENKUX ObITOBLIX 3MEKTPONPUOOPOB PSAOM C
KYXOHHOV NnuToi obpalLiaiTe BHUMaHWE, YTOObI MX NPOBOL He Kacarcs
rOpPsiYMX YacTei NauThl.
MoBopauvBaiiTe pyKOSITKM KaCTPHOSb 1 CKOBOPOZ, Tak, YToDbI cryvaiHo
He 3afeTb UX U He OMPOKVHYTb C BApOYHOW MaHenm.
BkntounB NMOBEpXHOCTb BapOYHOW MaHenu, BCerga cpasy e cTaBbTe
Ha Hee OfHY KacTponio BO M3bexaHve ObICTPOro neperpesa Bapo4HOi
NaHenM 1 NoBPeXOEHUs HarpeBaTeNbHbLIX SIEMEHTOB.
Mepen nepBbIM BKIIIOYEHWEM BapoyHOW naHenu. Ha crekne moryT
ocTaTbCsl creabl repMeTnka, UCNonb30BaHHOIO Ans repMeTv3aumm
BapoyHOW naHenu. He 3abyabre yganutb OCTaTKM repmeTuka
00bIYHEIM Heabpa3mBHbLIM MOIOLLMM BELECTBOM Nepes Havarnom
aKcnnyaTaumm usgenus. B nepeble Yackl paboTbl Bapo4HOW NaHenm
Bbl MOXeTe MOoYyBCTBOBaTH 3arax HOKeHON pe3uHbl. ATO HopMaribHoe
sIBNeHve, KoTopoe BbICTPO Nponagaert.
B npouecce ¢hyHKLIMOHUPOBaHUA MPUNA UK AYyXOBKU AOCTYMHbIe
[AeTanv AyxoBoro Lkadha MoryT cunbHo HarpeTbes. He paspeluaiite
AETAM NPUONMKATLCA K AYXOBOMY LUKady.
Bcerga npoeepsiite, YTODbI PYKOSITKM HAXOAMMMUCH B MOMOXEHUN “o"/
"0, Korga usgenve He ucrnonb3yercs,
Ecnwn KyxoHHasi nnuTa yCTaHaBNMBAETCS Ha BO3BbILLIEHVE, HEOOX0AMMO
3adMKCpoBaThL €e Haanexalym obpasom.

KpanHen



YcTaHOBKa

Q70T pasgen npegHasHaveH ans KBanuuLMpoBaHHbIX TEXHN-
KOB U COOEPXUT UHCTPYKUUM NO YyCTaHOBKE U 06CJ‘Iy)KVIBaHI/IPO
NNNTbl B COOTBETCTBUN C ,EI,eVICTByPOUJ,I/IMVI HOpMamMu 6e3onacHo-
cTU.

BaxHo: nepea no6biMM paboTamu nNo Hanagke, o6Cnyxu-
BaHUIO U T.M. OTKNOYUTE NIINTY OT 3neKTpuquK0|7| ceTun.

PacnonoxeHue

BaxHo: [NnuTa gomkHa ycTaHaBnNMBaThCsa U UCMNOMb30BaThCs B
NMOMELLIEHUSAX C NMOCTOSAHHOM BEHTUNALUMERN, OnSA 3TOro Heobxo-
anmo, 4Tobbl cobritoganuck cnegyowme TpedoBaHus:

a) [omelueHne OOMKHO UMETb BEHTUMSALMOHHYIO CUCTEMY, A0-
CTaToYHYI0 A8 yAaneHusi NPoAyKTOB CropaHusi. ATo MOXeT
GbiTb BLITSXKA UMW 9NEKTPUYECKUIA BEHTUNATOP, KOTOPbIN
aBTOMAaTUYECKM BKMIOYAETCs Npu paboTe BbITSHKKM.
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BbITskKa npu Hann4um gbiMoxopa I'Ipﬂmaﬂ BbITAXKa

6) [lna Hagnexallero cropaHusl B noOMeLLeHne JOMMKeH Mno-
cTynaTb CBexui BO3ayX. [1puTok Bo3gyxa OOSKeH
COCTaBNATb He MeHee 2 M3/yac Ha Kaxablih KunosatT
MOLLIHOCTM yCTaHaBnMBaemoro obopyaoBaHus. Bosgyx
MOXET nocTynaTb MPSIMO C ynuubl Yyepe3 Tpyby c
ceyeHnem 100 cM?, KOHCTPYKLMS KOTOPOW HE JonycKaeT
3acopeHus. na obopynoBaHusa, He MMEOLWEro
yCTpoKcTBa 6e30nacHoOCTU, KOTOpoe NpegoTBpaLLaeT
nogadvy rasa npu cnyy4yamHOM 3aTyxaHuu ropeHus,
ceveHue Tpybbl 4OMKHO GbITb He MeHee 200 cm?® (puc.
A). KpoMe Toro, Bo3gyx MOXET NOCTynaTb U3 CMEXHOMN
KOMHaThbI (KpoMe CharneH 1 noXKapoonacHbIX NomeLLe-
HWI), eCN OHA MMEeET NOAOGHYH0 XXe NPUTOYUHYIO TPY6BY,
N KOHCTpyKuua aBepu obecneymBaeT cBoOOOHbIN
npoxog Bo3gyxa (puc. B).

MpuToyHoe

CmexHoe MomeweHve, Tpebytolwee

OTBepCTMeA nomMeuwieHne BeHTUNALUU
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Mpumep obecnevyeHus
nputoka Bo3ayxa

O6GecneyeHne 3a3opa Mexay OBEpblo
1 noporom ans csobogHoro npoxopa
NPUTOYHOIO BO3AyXa

Puc. A Puc. B

B) Mpwv anuTenbHon paboTe NUTLI MOXET NOTPeGOoBaTLCS
[OMNOoNHWTeNbHas BEHTUNALNSA, Hanpumep, oTKPbIToe
OKHO VMKW Hanm4yne KoOHAMLMOHepa.

r) CXwXeHHbIV ra3 Tskenee Bo3gyxa, U Mo3ToMy ckan-
nuBaeTtcss BHM3Y. [lomeweHns, B KOTOPbIX
yCTaHaBnNMBaloTCA BanyioHbl CO CXMXEHHbLIM ra3om,
AOMXKHbl BbITb OCHAaLLEHbl HAPYXXHOW BEHTMRSLMEN,
4YTOObI Yepe3 Hee MOr yXOOWUTb ra3 B criyyae yTeuyku.
Henb3sa ycTaHaBnuBaTb U XpaHUTb GanmnoHb! ¢ ra3oM B
NMOMELLEHNSIX, PACNONOXEHHbIX HIKE YPOBHSA nona (B
nogsanax u nonynogBanax). PekomeHayem
AepxaTb B KyXHe TONbKO UCMOMb3yeMblin BansioH u yc-

TaHaBnMBaTb ero nogarblue OT UICTOYHUKOB Tenna (ay-
XOBOK, KAMWHOB, MeYen 1 T.N.), CNOCOBHbIX HarpeTb
6annoH oo Temnepatypsbl Boiwe 50°C.

BbipaBHUBaHUe MAUTbI (MOLKO 07151 HEKOMOPbIX
moOernel)

Bawa nnuta cHabxeHa perynupyeMbiMn HOXKaMW, KOTOpble
cnyXxart ona ee BblpaBHUBaAHUA. |_|pVI HeO6XO,D,VIMOCTVI, HOXKU
BKPYy4MBaKOTCA B OTBEPCTUA MO YyriamMm OCHOBaHUA NMIMAUTLI.

YcTaHoBKa onop (mosibKo 0718 HeKomopbix Modesneli)
Mnuta KOMNNEKTyeTCA HaaCcTaBHbIMM OnMopaMun, KOTOpble yCTa-
HaBnMBakoTCA Noa oCcHOBaHMEM MIAUTLI.
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YcTaHOBKa NNuThbI

Mnuta nmeet Tennonsondauunio cteneHn X, Nno3TOMY NnnnTa He

MOXeT ObITb yCTaHOBIEeHa HenocpeacTBeHHO pAaoM C mebe-

NblO, KOTOpasd Bbille Hee. MnuTta moxeTt conpukacaTtbCd CO CTe-

Hom nomMeweHnda n KyXOHHOIZ Me6e]'lb}0, €CIT OHU CMOCOOHbI

BblaepaTb Temnepatypy, Ha 50°C npeBbiLLIatoLLY0 KOMHATHYHO.

Mpu yctaHoBKe nNnuTbl Heobxoanmo cobrnopate criegyoline

Mepbl NPegoCTOPOXXHOCTU:

a) MNMnuta moxeT OblTb YyCTAHOBMEHA B KyXHE, KyXHe-
CTOMNOBOW WMNN FTOCTUHHOW, HO HE B BAHHOW UNu
AyLieBon.

6) KyxoHHasi mebernb, npeBblillatoLLas no BbICOTe NAUTY,
OOSKHA CTOATb OT HEE Ha pacCTOAHUN He MeHee 110
cMm. He ponyckaeTcsa Bewartb 3aHaBeCKWU
HernocpeacTBEHHO 3a NNUTON U Ha paccTosHUM brvxe
yem 110 cm OT ee BOKOBLIX CTOPOH.

B) BbITSXKKM yCTaHaBNMBAKOTCSA COMMACHO MX MHCTPYKLMSM
no no aKcnnyartawuumm.

r) CTeHHble WKadbl MOXHO HABELLMBATL HA OQHOM JTMHWK
¢ GOKOBOW NNOCKOCTLIO MAUTLI, MPU 3TOM paccTosHne
OT HWKHEN KPOMKM LKadha Ao paboyert NOBEPXHOCTH
MAUTbI JOIMKHO ObITb HEe MeHee 420 MM. MuHManbHoe
paccTosiHME Mexay NIMTOM U KYXOHHON mebenblo,
caoenaHHon n3 nerkoBocnnamMeHsLWmnxcs
MaTtepuanos, AO/MKHO cocTaBnAaATb He MeHee 700 Mm

(puc).

Cs)
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Min. 600 mm

Min. 420 mm
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A) CteHa, conpukacaroLLascs ¢ 3agHen CTOPOHON NNUTHI,

AONXHa ObiTb obnuuoBaHa OrHEynopHbIM
maTepuanom.
NOAKNIOYEHUE TA3A

MoaknoyeHne NNnTbI K rady A0MKHO NPOM3BOAUTLCS KBanudu-
LMpPOBaHHbLIM MEPCOHaNoOM B COOTBETCTBUM C AENCTBYHOLLUMU
cTaHgapTamMy 1 nocne NpoBepKU COOTBETCTBUSI TWUMA MOAKIMHO-
Yaemoro rasa, ToOMy, Ha KOTOpbI HAacTpoeHo obopyaoBaHue. Mpu
HEeCOOTBETCTBUM TUMOB ra3a, creyTe UHCTPYKUUSIM naparpa-
da «HacTtponka nnuTbl Ha pasnnyHble TUMbI ra3ay.

[Ins HekoTopbIX MoAenew NoABoL, ra3da MoXeT ObITb OCYLLEeCTB-
NEH Kak C NeBoN, Tak U C NpPaBoi CTOPOHbI. YTOObI M3MEHUTL
MECTO MOAKIMOYEHNS ra3a, NOMEHsINTe MecTamu LWITYLEp U 3a-
rMYLUKY ¥ 3aMeHUTe YNNOTHUTENbHYI0 NPoKnaaky (MocTaenseT-
cs c obopynoBaHvem). Ecnu nnuta nogcoeanHsieTcs k 6annony
CO CXWXEHHbIM ra3oM, OTPErynmpiTe ero AaBfieHne B COOTBET-
CTBMM C AENCTBYIOLMMM HOPMaMK TEXHWUKN Ge30MacHOCTU, Ha
6annoH c ra3oM Heo6XOAMMO YCTaHOBUTbL PeayKTop.

BaxHo: nns 6e3onacHon n gonroi paboTel 06opynoBaHus, yoe-
AWTECh, YTO AaBreHMe ra3a COOTBETCTBYET AaHHbIM, YKa3aHHbIM
B Tabn. 1 «XapaKTepuCcTUKN rOpPEernoK 1 KUKMepoB».

MoakniovyeHume WaHrom
MopcoeanHWTE ra3oBbIN LUMAHT, XapakTEPUCTUKN KOTOPOro OT-
BEYAT HaUMOHArbHbIM CTaHAapTaMm.
BHyTpeHHUn anameTp LWTyLepoB NoA LWNaHru:
8 MM — NS CXMXKEHHOrO rasa;
13 MM — aAng meTaHa.
Mpu nogknoyeHun wnaHrom cobrogante cnegyrowime Mepbl
NPeAOCTOPOXHOCTU:
- lnaHr no Bcer ANnHe He JOMMKEH KacaTbCs YacTen NnnThl,
TemnepaTypa KoTopbix npesbiwaet 50°C.
[nvHa wnaHra He gomkHa 6biTb 6onee 1500 mm.
LLInaHr He fomkeH ObITb pacTAHYT U NePEKPYYEH, UMETb U3-
rmboB 1 yCTynoB.
LLnaHr He AOIMKEH HUYEM MPMKMMATBLCS U conpukacaTbes
C NOABWXHBIMU JeTansMu 1 npeameTamu, UMerLuMmn
OCTpble Kpas.
LLnaHr no Bcer AnNuHe JOIMKeH ObITb AOCTYMNEH AN OCMOT-
pa ¥ KOHTPOMsi COCTOSHUS.
MpoBepbTe NMOTHOCTL NOCAAKM LNaHra ¢ 06enx CTOpPoH 1 3a-
ukeupyiiTe ero 3axumamu. Ecnm xots 66l ogHO U3 npuBeaeH-
HbIX Bbille TpeboBaHUi He yaaeTcsi BbIMOMHUTL, UCNOMb3yTe
rmbkne MeTannmnampoBaHHble TpyObl.
Ecnn nnuTta yctaHaBnvMBaeTcs No npaBumiamM, OTHOCSLLUMMCS K
ObITOBbLIM NpubopaMm knacca 2 nogknacca 1, To cornacHo gen-
CTBYWOLLMM CTaHOapTaMm ANns NoaKMveHne rasa AOIMKHbl UC-
Nnonb30BaTbCsl TONMbKO rMOKME MeTannManpoBaHHble TPyObl.

BHuMaHue: mexay razoBoi Tpy6oi 1 NMTON nocne yCTaHoBKN
LUnaHra He AOSMKHO ObITb 3NEKTPUYECKOro COeANHEHUSI.

Cs)
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MopgknoyeHne rM6Kom 6ecLlOBHOM CTanbHOM TPYObI
K pe3ab6oBOMYy coeaMHEHUIO

Yoanute wTtyuep. [Mbkas ctanbHas TpyGa npucoeanHseTcs K
TOMY e BbIBOAY C Hapy>HoW pe3bbori 1/2 arorma. Ncnonbayii-
Te TOonbKo TpyObl M MpPOKMNagKkW, COOTBETCTBYKOLWME HaUWO-
HanbHbIM cTaHgapTaMm. MNonHas gnuHa TpybObl He OOoMXKHa
npeBbiwatb 2000 mm. Nocne nNogknovYeHns yaoCTOBEPLTECS,
yTo rMbkas cTanbHas TpyGa He KacaeTcs ABMXKYLUMXCS npea-
METOB 1 He nepexara.

KOHTpOnb NAOTHOCTU NnoAcoeaAnHEeHUuA

BbinonHuB nogknoveHne rasa npoBepbLTE HanMyune ero yTeuyek,
ncnonb3yq MbIfbHbIA pacTBop. Hukorga He MCI'IOJ'Ib3yIZTe ansa
NnpoBepPKN nnamsa.

ANEKTPUYECKUE COEAMHEHUA

NMopcoeavHeHne kabens k ceTn

OcHacTtute nuTaoLWwuii kabenb COOTBETCTBYIOLLEN BUMKON (CM.
Tabnnyky xapakTepUCTUK U MECTHbIE CTaHAAPThI) UK HENOC-
peACTBEHHO NoaknoumTe obopyaoBaHue k cetu (6e3 BUIKK u
po3eTku). B nocnegHem cnyyae AomkeH 6biTb YCTAaHOBMNEH MHO-
rONMMHENHbIV BbIKNOYaTeNb, COOTBETCTBYHIOLMIA Harpy3ke 06o-
pyAOBaHUA, C pacCTOSHUEM Mexay pas3BefeHHbIMU
KOHTaKTamun He MeHee 3 MM, MPUYEM NMHUSA 3a3EMIIEHUS He
OOMKHa paspbiBaTbes. MuTatowmin kabenb cnegyeT pacnona-
raTbe Tak, YToObl MO BCEN ANMHE OH HUKOrAa He Harpesarncs Ao
Temnepatypbl, npesbiwaowen Ha 50°C KOMHaTHYIO.

Mepen nogcoeamHeHnem ybeantech B TOM, YTO:

npegoxpaHnTenu (Mpobkn) v aBToMaTUYeCcKne BbIKMoYa-
Tenu 1 NPOBOAKA BbIAEPXKMBAIOT Ty Harpy3Ky, KOTOPYHO OHM
yXXe HEeCyT ¥ JOMONHUTENbHYI0O — OT BHOBb YCTaHaBnuBae-
Moro obopyaoBaHus (CM. Tabnuyky xapaKkTepuCTUK);
3a3emMneHVe COOTBETCTBYET npaBunam u TpeboBaHusM,
npeabaBNSeMbIMU K 3a3eMIEHNI0 ObITOBON TEXHWKY;
po3eTka Uy MHOTOMNIMHENHbIN BbIKMNOYaTeNb HAaXOAATCH B
NerkogocTynHOM MecTe.

N.B. Hukorga He ncnonb3ayite yanuHuTenu, nepexoaHukin, 4Bon-

Hble 1 Gornee po3eTkn, KOTOpPble MOTYT CTaTb NMPUYNHON Nepe-

rpesa 1 BO3ropaHusi.

ObopydosaHue, rnooKMoHeHHoe ¢ HapyweHueM mpebosaHuli
6e3onacHocmu 6bimossix npubopos 6onbwol MouwHocmu,
U3IIOXEHHbIX 8 HacmMosiwel UHCMPYKYUU, sienisiemcst NomeHuyu-
arnbHO OnacHbIM.

lMpouseodumerb He Hecem omeemcmeeHHoOcmuU 3a yuiepb 300-
posbio U cobcmeeHHOCMU, ecriu OH 8bI38aH HecobodeHuem
yKa3aHHbIX HOPM yCMaHOBKU.

HacTpoWka nnuTbl Ha pasnu4yHbie TUNbI rasa

[ns Toro 4To6bl NOArOTOBMTL NNUTY K paboTe ¢ APYrMM TUMOM
rasa, Heobxo4MMO 3aMEHUTb XMKINepbl, OTPerynMpoBarb noga-
4y BO3AyXa Y MMHUMarbHOE niams.

[ToMHumMe, 60 epeMsi ebINOJIHEHUSI aMuXx onepayul niauma
dosmkHa 6bimb OMKJ/IF04YeHa om cemu.

BaXHo: CHUMUKTE nmeroLnincs wTyuep n yctaHoBuTe TOT, KOTO-
pbI HAXOOUTCA B NAKETE NPUHAOIEXHOCTEN.

OGpaTuTe BHUMaHMeE: LITYLEP AJIS CKWKEHHOrO rasa Mapku-
poBaH UMdPON «8», WTyLep ONA MeTaHa M rOPOACKOro rasa
MMeeT MapkuMpoBKy «13». OBs3aTenbHO YCTaHOBUTE YMNTOTHM-
TenbHYH NPOKNaaKy.
a) 3ameHa XMKNepoB BEPXHUX roperok:
CHVMWTE PELLUETKM U BbIHLTE FOPerku U3 rHesq;
C MOMOLLbIO 7 MM TOPLIEBOIO KIMH04a OTBUHTUTE XKMKMEpPbI 1
3aMeHUTe WX XuKrnepamu AN HOBOro Tuna rasa

(cm. Tabn. 1 «XapaKTepuCTMKM ropenok 1 XXUKNepoB»);
cobepute BCe AeTanun B 06paTHOM Nopsiake.



N.B. B crniyyae ¢ CxKeHHbIM ra3om perynimMpoBOYHBIN BUHT JOS-
XXeH ObITb 3aKpy4eH MOMHOCTLHO.
y6eamTech, YTo Npu GLICTPOM MOBOPOTE PYKOATKM OT Mak-
CMMArbHOTO K MUHUMAITbHOMY MOJTOXEHUIO Namsi HE racHET.

B) PerynupoBka NnocTynneHusi Bo3gyxa B ropesku:
perynupoBka He Tpebyetcs.

BakHO: No 3aBepLUeHMN BCEX Onepaunii CTapyro HaKMemnky 3a-
MEHWTE Ha HOBYIO — C yKasaHvWeMm Tuna MCnonb3yemMoro rasa
(Haknenky MOXXHO NpMoBpPecTn B CEPBUCHOM LIEHTPE).

MpumeuaHue: ecnv aaBneHne UCNONb3yeMOro rasa oTnnyaeT-
Csl OT peKOMEeHAYeMOro, Ha NoaBOAHYH TPYGY B COOTBETCTBUM
[AEeVCTBYIOWMMUN MECTHLIMM CTaHAapTaM1 HeOGX0AMMO YCTaHo-
BUTb NOAXOASLLMIA peayKTop.

6) PerynupoBka MMHUMAnNbHOIO MfIAMEHW BEPXHUX FOPEesokK:
MOBEPHNUTE PYKOSTKY K MMHUMANbHOMY MOSOXEHMIO;
CHUMWTE PYKOSITKY M BpallanTe ee perynmpoBOYHbIA BUHT
(pacnonoxeH cOOKy unuM BHYTPU CTEPXKHS perynsitopa) B
pasHble CTOPOHbI MoKa Mnrams He CTaHeT MalblM, HO
YCTONYNBLIM.

XapaKkTepucTuKn ropenok u XXuknepos

Tao6nuua 1 CXMXXEeHHbIN ras MpupopHbiiA ras
lopenka AOna- Tennosas OtBep- | Xukne- MoTok* XKuknep | Motok* | Xwuknep | MoTtok*
MeTp MOLLHOCTb cTne p g/h 1/100 I/h 1/100 I/h
(mm) kBT (p.c.s.*) 1/100 | 1/100
HOMVH. | yMEHBbLLI. (MMm) (MMm) el *x (MM) (MM)
BeicTpas 100 | 3.00 | 07 41 86 218 214 | 116 286 143 | 286
(6onbwasn)(R)
Monybeictpast | 25 | 190 | 0.4 30 70 138 136 106 181 118 181
(cpensn)(S)
JdononHu-ten-
bHas
55 1.00 04 30 50 73 71 79 95 80 95
(ManeHbkas)
(A)
HomuHanbHoe (M6ap) 28-30 37 20 13
Jaenexve MuHuMansHoe (M6ap) 20 25 17 6,5
MakcumanbHoe (Mbap) 35 45 25 18
* Cyxoit ra3 npu 15°C u pasneHum 1013 mbap
** MponaH P.C.S. = 50.37 Mx/kr
***  BbyTaH P.C.S. = 49.47 MOx/kr

MpupogHeii ras  P.C.S. = 37.78 MOx/m®

K1IM11S/R
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TexHUYecKkne xapakTepucTUKu

BHyTpeHHue pa3mepbl AYXOBKU:
Wupwuna: 39 cm
my6uHa: 38 cm
BobicoTa: 34 cm

O6BbeM AYXOBKU:
50 n

MouwHocTb AYyXOBKM (Max):
3500 Bt

BHyTpeHHMe pa3mMepbl oTAeneHuns
ANA XpaHeHus1 U noaorpesa:
WupuHa: 42 cm
my6uHa: 44 cm
BobicoTta: 23 cm

HanpsixeHue u YyacToTa NUTaHUA:
Cwm. Tabnuuy xapakTepucTuk

FasoBble ropenku:
afanTMpoBaHbl A48 BCEX TUMOB ra3a, yka3aHHbIX
B Tabnuue XxapakTepuCcTUK, pacrnonoXxeHHOn criesa
BHYTPW OTAENEHUS ANs XpaHEeHWUs1 1 Nogorpesa umnm
Ha BHYTPEeHHel CTOPOHe ABepLibl 3TOr0 OTAENEHUS.

Kog opraHa
no ceptudmrkalymm

AOT77

Mpoaykuma ceptuduumnpoBaHa
Ha cooTBeTcTBMne NOCTam:

&

A0 77

ENERGY LABEL
Oupextuea 2002/40/CE kacaTenbHO 3TUKETOK Ha
3NEKTPUYECKNX OYXOBKaX
Hopmatue EN 50304
3asBneHve o pacxodax ANeKTpo3IHeprumn ond krnacca
HaTyparbHOWM KOHBEKLMM

PyHKUMS HarpeBaHus: —_ CTaTudeckoe

18

OnekTpuyeckasa KOHdopka
K 145R mm: 1500 Bt

310 06opyAoBaHME COOTBETCTBYET CreayolmnM OUPeKTU-

Bam EBponenckoro akoHoMm4eckoro coobuiecrea:

- 73/23/EEC ot 19/02/73 (Hu3koe HanpsikeHuWe) 1 nocneayrowme
Moamnmrkauum;

- 89/336/EEC ot 03/05/89 (OnekTpoMarHuTHasi COBMECTUMOCTb)
1 nocneaytoLine Moamdumkaumu;

- 90/396/EEC ot 29/06/90 (I'a3) n nocneaytowme Moanmdukaumm;

- 93/68/EEC ot 22/07/93 n nocneaytowme Mmoamukaumn.

~
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lNnuTa c aneKkTpnyeckomn AyxXoBKOU (onucaHume)

Pabouas noBepxHOCTb

OnekTpuyeckne KoOHHOPKM

[a3oBble ropesku

BepxHas pelweTtka

MaHenb ynpaeneHns

Perynmpyemble HOXKW UM HaACTaBHbIE ONopbI
MopaoH ang cbopa xupa nnm NpoTMBEHb
YcTponcteo 6€30nacHOCTM BEPXHUX ra30BbIX
ropenok (morsieko 0511 HeKomopbix Moderned)
YCTPOMNCTBO 3NEKTPOHHOIO 3aXKUraHus
(mornbko 08 Hekomopbix moodesiel)
PewweTyaTas nonka gyxoBku

PykosiTka BbIOOpa hyHKLMI OyXOBKU

PykosiTka TepmocTaTta

PykosiTkn ynpaBneHvsi BEpXHMMU ra3oBbIMU
ropenkamu A
WHamkaTop TepmocTaTta yXOBK/

PyKosiTkn ynpaBneHus anekTpu4eckummn KoHopkamm C
3eneHbI NHANKATOP 3NEKTPUYECKMUX KOHOPOK

PykosiTka Talimepa F A

KHoMKa 3nekTPpOHHOro 3aXXmraHusi BEPXHUX ra3oBblX ——
ropenok (morsieko 0511 HeKomopbix Moderned)
A
L

AXIOTMMmMOW>»

[
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7 HCTPYKUMUU NO IKCNNyaTaunm

[ns BbiGopa pasnuyHbIX YHKUUIA NAUTLI CRYKaT PYKOATKU U
KHOMKM Ha NaHenu yrnpasneHus.

PYKOLTKWU YINPABJTEHUY

BEPXHUMU TA30BbLIMU TOPENKAMU (N)
[MonoxeHne Kaxxgomn ropenku, ynpasnsaemon COOTBETCTBYOLLEN
PYKOSATKOM, CXEMATUYECKN NMOMEYEHO 3aKPaLLUEHHbIM KPY>KKOM.
YT06bI 3aXe4b ropenky, MOAHECUTE K HEN 3aXCKEHHYIO CMNYKY
unu saxuranky. OgQHOBPEMEHHO HaXMWUTE M MOBEPHUTE COOT-
BETCTBYHOLLYIO PYKOATKY NPOTUB YaCOBOW CTPESKM MO Hanpas-
NEeHn0 K MakcUManbHoMy nonoxeHuio 8. Cvuna nnameHu
KaXkOow roperku perynupyeTcs B MakCMMarbHOM, MUHUMAaIb-
HOM WM NPOMEXYTOUHbIX 3Ha4YeHUsAX. COOTBETCTBYHLLNE CUM-
BOJbl M300paXkeHbl OKOJIO KaXkAOW PYKOATKM Ha naHemnu

ynpaBlieHuaA: 8 — makcumanbHoe nnams; 6 — MUMHUManb-

HOe nnams, «e» — BbIKITK4YEHO. YTtobbl YCTaHOBUTb PYKOATKY B
3TN NONOXEHUA, NOBEPHUTE ee NPOoTUB YacoBoWn CTpenku ot no-

3nunn e (BbIKﬂ}OHeHO) N COBMECTUTE PUCKY Ha PYKOATKE C HYX-

HbIM CMMBOMNOM. [NA BbIKMIOYEHNUA TOPENKU MoBEepHUTE
PYKOSITKY MO 4acoBOW CTperike A0 ynopa (COOTBETCTBYeT CUM-

BONYy e).

OneKTpoOHHOe 3aXXMraHne BepXHUX rasoBbIX
ropenok

HekoTopble MOAEenM ocHaLLeHbl BCTPOEHHbLIM 3NEKTPOHHbLIM 3a-
XKUraHnem BepxHUX ra3oBbIX ropenok (cMm. getanes J). Yctpoun-
CTBO 3IEKTPOHHOTO 3aXuraHus cpabaTbiBaeT Npu HaxaTuu Ha

KHOMKY T, 0603HaquHy|o CMMBOJTIOM * YT1o6bl 3aXe4b ropen-
Ky NPOCTO HAa>XMWUTE Ha KHOMKY T v gepxute ee Haxartomn, ogHo-
BPEMEHHO HaXXnumMasa U noBopayvymBasd PyKOATKY ropesnikm npotmse
4acoOBOW CTPESIKKU, NOKA OFOHb HE 3aropuTCA.

[ns HemMeaNneHHOro 3axuraHus cHadvana Haxmute kHonky T, a
3aTeM NoBEepPHUTE PYKOATKY FOPEsiku.

Ecnu 2openka cny4aliHo no2acHem, ebiKjito4ume 2a3 py-
KossmkoU, u nodoxdoume He meHee 1 MUHymsbI neped no-
@MOPHbLIM 8KJTHOHEHUEM.

Mopenu c ycTpocTBOM 6e30nMacHOCTU

Yctponcteo 6e3onacHoctn K cpabatbiBaeT, ecnv nnamsa cny-
YyalriHO noracno — npekpaiiaeT nogady rasa B roperky.
BaxHO: nocne BKIYEHUS TOPENKN AEPXKUTE ee PYKOATKY Ha-
)atomn 6 ceKyHpA, [aBas BbIxoA rasdy, Noka He nporpeeTcs Tep-
Monapa.

BHuMaHue: nepen nepebIM UCNOMb30BaHNEM AYXOBKM U FPUIst
npokanuTe NycTyl AYXOBKY B T€YEHMe roflydaca C OTKPbITOWN
ABepLen, ycTaHOBMB TEPMOCTAT B MakCUMarbHOE MoroXeHue.
Y6eauTecnh, YTO KOMHATa XOPOLLIO NpoBeTpuBaeTcd. Ha HekoTo-
poe BpeMsi MOXET MOSIBUTCH HENPUSATHbLIV 3anax — 3TO cropa-
10T CMa304Hble BELLEeCTBa, UCMONb3yeMble A KOHCepBauun
OYXOBKM U FPUIsi BO BPeMsi XpaHeHUsi 060pyaoBaHusS.

MpepynpexaeHue: NCNoNb3oBaHNe Ha AYXOBKW OOMycKaeT-
cs TonbKo nNpu paboTe BepTena (Npu Hanuymu). Bo Bcex Apyrunx
Cryyasix rotToBbTe MULLY TOMbKO Ha peLlueTKe Win NpoTUBHE,
BCTaBMsAs MX NO HanpasnsAowmuM. Hu B koem cnyyae He pacmno-
naranTe nocyay (bntoga, antoMMHUEBYO dOnbry U T.4.) Ha AHe
OYXOBKN — 3TO MOXET NOBpPeAnTb IMarieBoe MoKpbITHe.

PyKosiTKM ynpaBneHus 4yxXoBKOMW

BbiGop pa3annyHbIX peXMOB NMPUrOTOBIEHWS B IYXOBKE OCYLLie-
CTBMSAETCH C MOMOLLbIO ABYX PYKOATOK, PACMOMNOXEHHbIX Ha na-
Henw ynpaeneHus:

L — pykosiTkm BeiGopa hyHKLWIA OyXOBKY ;

M — pykosiTkKM TepMocTata — CUMBOI .

(cmBoOnNbHbIE 0603HAYEHUSA PYKOSTOK HAHECEHbl Ha nNaHenb
yrpaBrneHuns).
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Koraa pykosTka Bbibopa dyHKLuiA ayxoBku L Haxogutes B nio-
60M nonoxeHumn, kpome «0» — BbIKIOYEHO, B IYXOBKE rOpUT

ceeT. [Mpu YCTaHOBKE PYKOATKU B NO3NLUIO -,,Q: CBET 3aXuraetcsa

6e3 BKNto4YeHnst HarpeBaTenbHbIX 31EMEHTOB. [opsiLLast namnou-
Ka OYyXOBKU MOKa3bIBaET, YTO OAyXOBKa UCMONb3yeTCcA. Ceert ocC-
TaeTca ropetb B Te4eHnme BCEro BpeMeHn mncnosib3oBaHua
OYyXOBKW.

1. CTATU4HAL OYXOBKA
- MonoxeHne pykoaTkm L:
- MNonoxeHwne pykositkn M:  nioboe mexay 50°C n Max

fopuT Nnamna oCBeLLEeHNs, BKIIOYEHbI BEPXHUA U HUXHUI
HarpeBaTernbHble aneMeHThl. [lyxoBKka HarpeBaeTcs 40 Temne-
paTypbl, 3a4aHHON PYKOATKOM TepMocTaTa; BblbpaHHas Temne-
paTypa nopAepxvBaeTcs aBTomaTudecku. [1oTok ropsyero
BO3lyxa HanpaBsreH cBepXxy BHU3. [lpeBocxoaHoe pacnpenene-
HMe TemnepaTypbl NO3BONSAET FOTOBUTE B 3TOM pexume niobblie
BMAbl NPOAYKTOB.

CratnyHas gyxoBka 0COBEHHO MOAXOoAUT AN MPUrOTOBIEHWSA
MSCHbIX O1t0f1, KOTOpPbIE AOMMKHbI FOTOBUTHCA MEAJIEHHO 1 B NPO-
Luecce NpuUroToBrieHus TpebytoT [o6aBNeHMs XUAKOCTU, Unn
6ntop, cocToAwmx us aByx (1 6onee) KOMMNOHEHTOB (Hanpuvep,
rynsiw, MscHble 3anekaHku). Takke pexum nogxoauT Ans npu-
rOTOBMEHUSA CYyXnx GUCKBMTOB, MeYeHbs, ranet, 3anevyeHHbIX
dpyKTOB.

[ns paBHOMepHOro pacnpegeneHys Tenna ncnonb3ynTe Tonb-
KO OAMH MPOTMBEHb (UNW peLueTKy). YPOBEeHb pacnonoXeHus
NpOTMBHS BbIGMpariTe B 3aBMCUMOCTM OT HEO6XO0AMMOCTH 60nb-
Lero Harpesa 6nofa CBepXy WUIn CHU3Y.

2. HWXKHU HATPEBATENbHbIA GNEMEHT
- MonoxeHue pykoatknL: | _|
- MNonoxeHwne pykostkn M:  nioboe mexay 50°C n Max

[opuT Namna oCcBeLLEHNS 1 BKIMOYEH HWXKHUI HarpeBaTenbHbIN
anemeHT. [lyxoBka HarpeBaeTcs O TeMnepaTypbl, 3aAaHHON py-
KOATKOW TepmocTaTa; BbiOpaHHas TemnepaTtypa nogaepXuea-
€TCs aBTOMaTn4ecku. 3TO NOMNOXEHWEe PYKOSATKM L pekomeHay-
€TCS UCMOoNb30BaTh A8 3aBepLUaloLLEen CTaanMmn NPUroToBIEHNS
ontog (B dopmax), KOTopbIE yXKe rOTOBbl CHapyXu, HO eLle Cbl-
pble BHYTpUW, UNu Ans NOAPYMSIHMBAHUS NMOBEPXHOCTU Aecep-
TOB, MOKPbITbIX (PPYKTAMU UMK SXKEMOM.

OTa onumsa He No3BonsAeT 4OCTUraTb B AyXOBKE MaKCUMarbHO
BO3MOXHOW Temnepatypbl 250°C, No3TOMy pekoMeHOyeM UC-
nonb30BaTh AaHHy0 (PYHKLMIO TONbKO ANng bnioa, Temneparypa
NPUroTOBMNEHNS KOTOPbIX He npeBbiwaeT 180°, Hanpumep, nu-
poroBs, TOPTOB.

3.TPUNb

v
- MonoxeHwne pykosaTku L: | -C—Z)-l
- MonoxeHne pykoaTkm M:  no6oe mexay 50°C n Max

B OyxoBKe ropuT CBET, NLLa NoaBepraeTcs TeNnoBoMy MHdpa-
KpacHOMY U3My4YeHMIO OT pacKarieHHOro BEPXHEro LeHTParnbHO-
CunbHoe HanpasneHHoe TeNo rpuss HarpeeaeT NoBepPXHOCTb
Msica HenocpeacTBeHHO (Bo3ayx HarpeeaeTcs cnabo). Ha msce
obpasyeTcs pymsaHas Kopouka, KoTopasi COXpaHsieT MSCO CoY-
HbIM M MSATKUM. [pWnb ngeaneH Ans NPUroToBneHus Gniog, Tpe-
GyloLMX BLICOKOW TeMnepaTypbl MOBEPXHOCTU, TAKUX Kak:
GudLiTekc, une, rambyprepbl, POMLITEKC U T.A4.

4.TPUNb
- MonoxeHwne pykoaTku L: |T{L_"|
- MonoxeHune pykoaTkm M:  no6oe mexay 50°C 1 Max

B pyxoBke roput cBeT 1 paboTaeT ABONHON HarpeBaTerbHbI
3MeMEHT rpuns, MOTop Bpallaet BepTten. ATOT rpunb GonbLue
06bIYHOrO, ero MoLHOCTbL Ha 50% npeBbILaeT MOLLHOCTb NPO-
ctoro rpuns. MNpu paboTe ABONHOrO rpunis BO34ENCTBUIO Tenna



NoABEPraloTCs Aaxe yribl AyXOBKM.
BaxHo: npu nonb30BaHUMN rpUIieM Bceraa AepxuTe ABepLy
BYXOBKM 3aKpPbITOW. 3TO NO3BONUT BaM MOMy4YUTb NPEBOCX04-
Hble pe3ynbThl U cbepexeT anekTposHepruto (okoro 10%).

MomelaniTe pelleTky Ha BEpXHUE YPOBHM (CM. Tabrnuvuy .
“MNpakTnyeckne CoBETHI MO NMPUIOTOBMEHMIO MUK B OyXOBKE”).
Mop pelueTky rpunsa nomecTuTe NOAAOH Ans cbopa xupa.

UnaukaTtop TepmocTtata gyxoBku (O)

V|H,EI,I/IKaT0p ropuT, Korga oyxoBka HarpeBaeTCA. |/|H,D,I/1KaTOp no-
racCHeT, Korga temneparypa B AyxXoBkKe OCTUITHET 3Ha4YeHuA, 3a-
AaHHOIro pyKOﬂTKOIZ TepmMmocTaTta. C 3T0oro momeHTa MHONKATOp
Ha4YHEeT MuraTb, NOKa3biBasd, YTO TepMOCTaT pa60TaeT npaBunb-
HO, nogaepxmeada B yXOBKe MNOCTOAHHYIO TeMnepartypy.

BHumanue: asepua OYyXOBKW B npouecce NpUrotoBrieHna cunb-
HO HarpeBaeTcs, He NO3BONANTE AETAM NpUKacaTbCs K HEN.

BepTen

Mpu ncnonb3oBaHun BepTena, 4ENCTBYNTE crnegyloLmm obpa-
30M:
a)
6)

nomecTuTe NOJAO0H Ans cbopa Xupa Ha 1-1 YPOBEHb;
BCTaBbTE paMKy BepTerna Ha 4-i ypoBeHb U MOMECTUTE Ha
Hee BepTes, BCTaBUB €0 B CreLmanbHoe 0TBepCTHE B 3a4-
HeWn CTEeHKe JyXOBKU;

B) BKJ/OYMTE BepTes, YCTAaHOBUB PyKosTKY L B nmonoxeHue

pad 9

€3+ (umcnonbsyetca 50% wmowHOCTU rpunsa) ans
HebonbLINX KONMNYEeCcTB nuwn, nnn B nonoxeHue |'E'E'|
(rpvinb BKMHOYEH HA MOMHYIO MOLLYHOCT).

L

L A

UToGbl 3aBeCTM TalmMep, NOBEPHUTE PYKOATKY S NOYTU Ha OAMH
MoHbIN 060POT MO YacoBOW CTperke O 3arem 06paTHbLIM Bpa-

LeHnem O PYKOATKU S YCTaHOBUTE XXenaemMoe BpemMs npuro-

TOBMEHWS, COBMECTUB PUCKY PYKOSITKA C METKOW, COOTBETCTBY-
toLel BolbpaHHOMY BpeMeHHU (B MUH.).

PYKOATKU YNPABNEHUA ANEKTPUHECKUMU
KOH®OPKAMMU (P)

MnnTel MOryT 6bITE 060pPYAOBaHbLI 06bIYHBIMUY, GbICTPOHArpeBa-
IOWUMNCS N aBTOMAaTUYECKMU 3MEKTPUHECKMMU KOHOpKamu
B pasnum4yHbIX KOMBMHaUMAX (ObiCTpoHarpeBaroLmecs KoOHOop-
KM MOXHO OTNMYUTL MO KPACHOMY KPYXKY B LEHTpe, aBToMaTtu-
yeckne — Mo anMUHUEBOMY OUCKY B LEHTPE).

Y106bI N3bexaTh NOTEPb TENMa u Nop4n NOCyAbl, PEKOMEHAYEM
ncnonb3oBaTb MOCYAy C NMOCKAM AHOM, AMameTp KOTOPOro He
npeBbiLLIaeT AMaMeTp KOH(OPKU.

Tabnvua nokasbiBaeT COOTBETCTBME MEXAY MO3MLMEN PYKOAT-
KV 1 Lenblo, Anst KOTOPOW OHa MCMNOMb3yeTcs.

Mepen nepBbIM UCNONL30BaHWEM NpoOrpenTe nNycTbie
3NeKTpuyeckne KOH(MpOPOKM nNpuU MaKCUManbHOMU
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Mo3unuumsna O6bI4yHaA unu 6bicTpasi KOH(opka
0 BblikntoveHo
1 MpuroToBneHne oBoLLEN, PbIObI
2 Bapka kapTodens, cynos, ropoxa, paconu
3 TyweHune 6onbLimMx 06bEMOB NULLN
4 >KapeHbe (cpeaHsia Temnepartypa)
5 YKapeHbe (Temnepatypa Bbille cpeaHero)
6 [nsa 6bICTPOro NogxapuBaHUsi 1 KUMNSYEHUS

TeMnepaTtype B Te4eHMe npubnusntenbHo 4 MUHYT. ITO
Heob6xoAMMO ANA YKpenneHusa 3aWMUTHOro NOKpbITUSA
KOH(pOPOK.

3eneHbIn MHAUKATOP 3NeKTpUYecknx koHgopok (Q)
WHavkaTop ropuT, korga BKIOYeHa XoTsi Obl 04Ha aneKkTpuyec-
Kasi KOHdpopKa.

OTtaeneHue AnsA XpaHeHUsi NPUHaAneXHocTen
(Toribko dns Hekomopbix Modenel)

Moa ,ElyXOBKOl71 nmMmeetTca otaeneHne, B KOTOpoOM MOXXHO XpaHUTb
CKOBOPOAbl N KYXOHHbIe NpUHaaneXxHoOCTn. Kpome TOro, Korga
pa60TaeT OyXOBKa, 3TO oTAeneHne MOXHO MUcnonb3oBatb ANA
pasorpeBa nuwmn. OTaeneHune oTkpbiBaeTcs Ha cebs (puc.)
OCTOpO)KHO: He XpaHUTe B 3TOM OoTAENeHNN BoCninamMeHALWwn-
ecqa Mmartepuarnbl.

N

N

MUcnonb3oBaHue rasoBbIX ropenok

[N nonyvyeHns HaunyywWwmnx pesynsTaTtoB cregyTe OCHOBHbLIM

npaBunam:

« Wcnonb3yiiTe Nocydy, NoAXoasLLyo No AMaMeTpy Kaxaomy
TUMY rOPenku: Nramsi He JOMKHO 3aX0AUTb 3a Kpasi Mocyabl;

o MpW 3akMnaHuM NOBOpayYMBanTe PyKOSITKY rOPenku B MUHU-
MarnbHOe MofoXeHue;

« HakpblBaiiTe Nocyay KpblKaMu;

. Bcerga ucnonb3ayinte nocyay ¢ nnockMm AHOM.

Fopenka AvameTp AHa nocyasl,
cMm
Bbictpas (R) 24-26
Mony6bicTpas (S) 16-20
OononHutenbHas (A) 10-14

Cs)




lNMpakTuyeckue coBeThl

Lnpokuin gnanasoH YHKUUA OYXOBKM NO3BOMSiET NpUroTo-
BWTb MUY Hauny4wmmM cnocobom. Co BpemeHeM Bbl npno6-
peteTe COOCTBEHHLIN OMbIT, KOTOPLIA NO3BONUT Haubonee
NoNnHoO ucnonb3oBaTb BO3MOXHOCTM obopyaoBaHus. Kpome
Toro, Bam nomoryT cnegytoLime pekoMmeHaaLmu:

Bbine4yka nuporos

Mepen BbINEYKON NMPOroB BCErAa nporpesanTe OyXOBKY (OKO-
no 10-15 muH.). O6bIMHO TemnepaTypa npurotoBnexHmsa 160/
200°C. He oTkpbiBanTe ABepLy OyXOBKM BO BPEMS BbiNEKaHWs,
4YTOObI TECTO HE OCeNO. TeCTO HE AOMKHO ObITb CINLLKOM XWUA-
KM, Ha4ye BPEMS NPUIroTOBMNEHNS MOXET 3aTAHYTbCS.

Obuwme 3amevaHust:

Ecnu nupor cnuiikom cyxom:

B CreqyroLumi pa3 noBbicbTe Temnepatypy Ha 10°C
N cCoKpaTUTe BPEMS NPUIOTOBIIEHMS.

Ecnu nupor cnuwKom cbipon:

B cneayoLmi pa3 noHu3bTe Temnepatypy Ha 10°C nnum
COKpaTUTE KONMMYECTBO XWAKOCTM NpW 3aMeLlnBaHum TecTa.

Ecnu noBepXxHOCTb NMpoOra CrIMWKOM TeMHasA:

nomecTtute hopmy Ha 6onee HU3KNA YypoBEHb, yMEHbLUNTE
TemnepaTtypy 1 yBenuybTe BPEMS MPUrOTOBIEHWS.

Ecnu nupor XopoLLo nponeyeH CHapyXu, a BHYTPU CbIPOM:

COKpaTUTE KONMYECTBO >KMAKOCTM MPU 3ameluMBaHuM TecTa,
YMEHbLUMTE TEMMNepaTypy U YBENUYLTE BPEMS MPUTOTOBIEHMS.

Korpa rotoBuTcs cpa3y Heckonbko O6niog, 6Gnopa

[OX0AAT 00 FOTOBHOCTU HE OAHOBPEMEHHO:

yMeHbLUUTE TemnepaTypy. Bnioga, koTopble Bbl rotoBuTe,

AOJKHbl UMETb OMHAKOBOE BpeM4A NMPUroToBrieHn4.
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MpurotoBneHue pbiGbl U Msica

YT06bI N36EeXaTh NepecynBaHmns, roTOBLTE MACO KyCKaMmn He
meHbLUe 1 kunorpamma. Korga rotoBute 6enoe Msco, NTvuy unm
pbiOy, 3agaBavite HU3Kyt Temnepatypy (150-175°C). MNpwu npu-
FOTOBMNEHUM KPacHOro Msica, KOTopoe A0IMKHO ObITb XOPOLLO Npo-
MEeYEeHHbIM CHapyXW U COYHbIM BHYTPWU, Ha KOPOTKMUN
NPOMEXYTOK BPEMEHU NOBbICLTE TeMnepaTypy Ao 200-220°C,
a 3aTem yCcTaHOBUTE MpexHee 3HavyeHue. B oCHOBHOM 4yem
bonblue xapkoe, TEM HWXKe TemnepaTypa W Jonblue Bpems
npurotoBreHus. MonoxuTe MACO Ha cepeavHy peLLeTku, a Nnog
Hee nomecTuTe NogaoH Ansa cbopa xupa. [NocTasbTe pelueTky
Ha cpedHWn (LeHTpanbHbIA) ypoBEHb AyXOBKM. Ecnn Bbl xoTu-
Te yBENWUYUTb KOMMYECTBO TENNa CHU3Y, WCMONb3ynTe HUKHUN
YpPOBeHb AyX0BKW. [INs nony4YeHnss BKYCHON KOPOYKU MonuvBan-
Te MSACO pacTOMIEHHbIM XMPOM UK 06NoXnTe Kycodkamm Ge-
KOHa, peLleTKy NOMEeCTUTE B BEPXHIOH YaCTb AYXOBKU.

Ucnonb3oBaHue rpuns

Mpu MCNoNb30BaHUN PEXMMOB rPUIIS PEKOMEHAYETCA PYKOSATKY
TepMocTaTa ycTaHaBnMBaTb B MakCMMasibHOE NOMoXeHne — aTo
HanbBonee agdeKTUBHbINA CNOCO6 NPUMEHEHUS TPUNS, UCMOSb-
3yloLLEro MHgpakpacHsle nyun. OgHako, npy HeoGXoAMMOCTH,
TEpPMOCTaT MOXHO YCTAHOBUTb Ha Goree HU3Kylo TemnepaTypy
MPOCTbLIM NMOBOPOTOM PYKOATKM K XenaemMoit NMo3nLmni.

Mpu nonb3oBaHUK rpUneM MoMeLlanTe peLleTky Ha BepxHue
YPOBHM, Ha NepBbIii CHU3Y YPOBEHb NOMECTMTE NOAAOH Ans c6o-
pa xupa

BaxHo: 4N nonyyYeHnst NPeBOCXOAHbIX PE3YNLTaTOB U 3KOHO-
MUK anekTpoaHeprum (okono 10%) npu nonb3oBaHUM rpunem
BcCeraa gepxute ABepLy AYXOBKU 3aKpbITOWN.

B Tabnuue rm. “NpakTnyeckme COBETLI MO NPUFOTOBMEHMWIO NULLA
B AYXOBKe” NpUBEAEHbI CBEAEHUS O TeMnepaType U BPEMEHM
NPUrOTOBNEHUS, YPOBHAX PELUETKN (MPOTUBHS), pEKOMEHAYe-
MbIX AN AOCTWXEHWS HAUNYYLLMX pe3ynsTaToB Npu NPUroToB-
NEHUN B OyXOBKe.



O6cnyxuBaHue u yxon

lMeped yucmkol unu n6bLIMU onepayusiMu Mo yxoody 3a
naumoli omcoeduHume ee om 3JIeKmMpuYeckKoll cemu.
[na npogneHusa cpoka cnyxbbl o6opygoBaHusa Heobxooumo
TWaTENbHO U PETYNAPHO ero YACTUTb, UMEeS B BUAY, YTO:

® NS YMCTKM He Ncnonb3oBaTb NapoBble arperaTbl.

o SMaJ'II/IpOBaHHbIe 4acTn N camooumnLarmnecsa noBepxHo-

CTV MoWTe Tenmnow BoAon 6e3 npuMeHeHNss abpasnBHbIX 1
pasbefaloLmx CpeacTs, KOTOPble MOTrYT UCMOPTUTbL UX.
M3HyTpy OyxOBKY NpOMbIBaNTE MoOKa OHa elle He OCTbina
TEnmon BoAON C MOKLWMM CPeACcTBOM, 3aTeM TLiaTenbHO
OMOMOCHUTE U BbITPUTE.

Paccekartenu nnameHmn perynsipHo NpoMbIBaniTe ropsiven Bo-
00V C MOIOLLMM CPeACTBOM, 06a3aTenbHO yaanssi okanuHy.

HakoHe4yHuk ONEKTPOHHOro 3aXXnraHnsa OOormKeH YNCTUTbCA
OCTOPOXHO M PerynspHo, Takke npoBepsnTe, He 3abutel
J11 Ta30Bble OTBEPCTUA.

OnekTpuyeckme KOHPOPKM HY>KHO OYULLLATH BMaXKHOWN TKa-
HblO, @ 3aTeM NPOTEPETb C HEOONbLUMM KONMYECTBOM
macna, rnoka OHu eLLie Tenrnble.

HepkaBetoLasi ctanb MOXeT NOTEPATb CBOM CBOWCTBA Mpu
ANUTENbHOM KOHTaKTE C XXECTKON BOAOW UMW arpeccuBHbI-
MU YMCTALLMMM cpeacTBamm (cogepxawmumm poccop). Pe-
KOMeHAyeTCs KOMMNOHEHTbl U3 HepxXaBellwen cTanm
npomMbiBaTh BOOAOU U BbITUPATb HACyXo, HE OCTaBlidAA
noATEKOB.

Ona 4ucTkm cTekna ABepubl UCNONb3ynTe
HeabpasnBHble TyOGKM 1 YuCcTAWME cpeacTBa, 3aTem
BbITPUTE HACYXO MArkon TpAnkon. He mcnonbaynte
TBepAble abpasnBHble mMaTepuanbl UNW OCTpble
MeTannuueckme ckpebku, KoTopble MOryT mouapanaTb
MOBEPXHOCTb U pas3butb CTEKO.

N.B. He 3akpbliBaiiTe KpbILKY NAUTbI, NOKa ra3oBble ropesiku
ele ropsiume.
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BaxHo: nepnogmnyecku NpoBepsinTe COCTOSIHME ra3oBOro LUMaH-
ra v npy obHapyxeHn1 Kaknx-nmbo aedekToB HeMeaNeHHo 3a-
MEHUTE LLMaHT.

* *
J

Cmaska KpaHoOB

B npouecce akcnnyaTauum MOXET NPOM3OUTU 3aKNWHUBaHWUE
KpaHa Ui BO3HUKHYTb TPYOHOCTU Npu noBopayvnBaHUn ero; npn
3TOM noTpebyeTcst 3aMeHUTb KpaH.

Hpumeqal-wle: Onepauvm no 3amMmeHe AoJ1XKHa BbIMNOJIHATLCA
TEXHUKOM, YNONTHOMOYEHHbIM M3roTOBUTENEM

YnaneHMe KPbILWKA

[ns obneryeHns YNCTKM KPbILIKY NAUTbI MOXHO CHATb. [1ns a10-
ro OTKPOWTE KPbILKY MOMHOCTBbIO U NOTSAHWUTE €e HaBepx (CM.
puc.)

3ameHa namnbl B JyXOBKe
(GaHHas npouedypa He s185155emcs 2apaHMUlHbIM
pemMoHmom)

b OTkntounTe OYyXOBKY OT CeTW, BbIKIO4nB MHOFOFIOJ'IFlprIVI
BblKIo4artenb nnun (an HaJ'IVILIVIVI) BbIHbTE BUJTKY N3 PO3ETKU.
. CHumuTe CTEKINAHHYIO KPbILWKY C AepXaTtend namnbl.

* BbiBepHUTE namny (CM. p1C.) U 3aMeHUTe ee Namnomn, Bbl-
aepxupatowlen Harpes o 300°C co crnepylolwmMMm xapak-

TEPUCTUKaAMM:
- HanpsbkeHue 230 B,
- MOLLHOCTb 25 Br,
- TIn E14.

b Momectnte CTEKIAHHYIO KPbILKY gepXaTtenda Ha MecTo U
NoAKNK4nTEe OYXOBKY K CETU.




MpakTnyeckne coBeThbl

MonoxeHue MonoxeHue
PYKOSITKU Bpems PYKOSITKU
sbiGopa Bec | mywoswn, | MPeABapuTens- | Tepmoctara, | | SRENT
b yHKUMIA bnopno (kr) cYnTas ’ HOro pasorpeBa C nenns
BYXOBKU CHUay ”“(';3:')(" (MuH)
1. JlazaHbsa 2,5 2 5 200 45-50
CtatmyHaa |KaHennoHu 2,5 3 5 200 30-35
AYXOBKa 3aneyeHHasa nanwa 2,0 3 5 200 30-35
TenatuHa 1,7 2 10 180 60-70
- Kypuua 1,5 3 10 200 80-90
YTka 1,8 3 10 180 90-100
Kponuk 3 10 180 70-80
CBUHMHa 2,1 3 10 180 70-80
bapaHuHa 1,8 3 10 180 70-80
Ckymbpus 1,1 2 5 180 30-40
®dopenb,3aneyeHHas B
nakeTte 1 2 5 180 25-30
HeanonuntaHckas nuuua 1 2 15 220 15-20
BUCKBUTBLI NN NeYeHbe 0,5 3 10 180 10-15
Mupor,TopT ¢ dpykTammn 1,1 3 10 180 25-30
Hecnagkuin nupor 1 3 10 180 30-35
Opoxokeson nupor 0,5 3 10 160 25-30
DpPYKTOBBIN KEKC 1 3 10 170 25-30
2. 3aBepLuaroLas cragus
Hwxuuia NPUroToBNEHUS
HarpeBaTteJib-
HbIA 3JIeMEHT
|—I
3. Kambana n cenuu 1 4 5 Max 8
Mpunb Kanbmapbl 1 KpeBeTKU
.'_,.l Ha BepTene 1 4 5 Max 4
€3 ®dune Tpecku 1 4 5 Max 10
3aneyeHHble OBOLLM 1 3/4 5 Max 8-10
4. CTelkn 13 TengaTuHbl 1 4 5 Max 15-20
rpunb KoTtneThl 1,5 4 5 Max 20
vvy rambyprepbl 1 3 5 Max 7
|—H~ Makpenb 1 4 5 Max 15-20
CaHaBunymn n.4 4 5 Max 5
Ha BepTene:
- TenaTmHa 1,0 - 5 Max 70-80
- Kypvua 2,0 - 5 Max 70-80

NB: Bpewmsl NpUroToBneHns SBnaeTca npubansnTebHbIM U MOXET U3MeHATLCA Mo Baluemy ycMoTpeHuio
Mpy MCNONL30BaHUN PEXMMOB FPUSISA BCeraa noMellanTe noaaoH ana cbopa xupa Ha 1-it CHU3Y ypoBEHb AYXOBKMU.
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