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Important safety warnings

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

Thisapplianceisintended fornonprofessional usewithinthe home.
Theseinstructions are only forthose countrieswhaose symbols appearinthe
bookletand onthe serial no. plate of the appliance.

This owner's manual is for a class 1 appliance (insulated) or
class 2, subclass 1 appliances (installed between two cabinets.
Beforeusingyourappliance, readtheinstructionsinthisowner'smanual carefully
sinceitprovidesalltheinformationyou needtoensure safeinstallation, useand
maintenance. Alays keepthisowner'smanual closetohand since youmay
needtorefertoitinthefuture.
Whenyouhaveremovedthe packing, checkthattheapplianceisnotdamaged.
Ifyouhave any doubts, do notuse the appliance and contactyour nearest
Aviston Service Centre. Never leave the packing components (plastic bags,
polystyrenefoam, nails, etc.)withinthe reach of children since they areasource
ofpotential danger.

The appliance must be installed only by a qualified technician in
compliance with the instructions provided. The manufacturer de-
clines all liability for improper installation, which may result in
personal injury and damage to property.

The electrical safety of this appliance can only be guaranteed if
itis correctly and efficiently earthed, in compliance with regula-
tions on electrical safety. Always ensure that the earthing is ef-
ficient. If you have any doubts, contact a qualified technician to
check the system. The manufacturer declines all liability for dam-
age resulting from a system which has not been earthed.
Before plugging the appliance into the mains, check that the
specifications indicated on the date plate (on the appliance and/
or packaging) correspond with those of the electrical and gas
systems in your home.

Check that the electrical capacity of the system and sockets will
support the maximum power of the appliance, as indicated on
the data plate. If you have any doubts, contact a qualified tech-
nician.

An omnipolar switch with a contact opening of at least 3 mm or
more is required for installation.

If the socket and appliance 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 ca-
ble is sufficient for the power absorbed by the appliance. The
use of adaptors, multiple sockets and/or extensions, is not rec-
ommended. If their use cannot 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 individual adap-
tor or extension and the maximum power indicated on the mul-
tiple adapter.

Do not leave the appliance plugged in if it is not in use. Switch
off the main switch and gas supply when you are not using the
appliance.

The openings and slots used for ventilation and heat dispersion
must never be covered.
Theusermustnotrepiacethe supply cableofthis appliance. Aways contactan
after-sales service centrewhich has beenauthorised by the manufacturerifhe
cablehasbeendamagedorneedsreplacement.

Thisappliance mustbe usedforthe purpose forwhichitwasexpressly designed.
Anyotheruse (e.g. heating rooms) is considered to beimproperand conse-
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27 Warning:

quently dangerous. The manufacturer declines allliability for damage resuting

fromimproperandiresponsibleuse.

Anumberoffundamentalrulesmusthefolowedwhenusing electricalappiances.

Thefollamngareofpamwlarlmpamnce
Do not touch the appliance when your hands or feet are
wet.

» Do not use the appliance barefooted.

+ Do not use extensions, but if they are necessary, caution
must be exercised.

» Never pull the power supply cable or the appliance to un-
plug 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.

Always unplug the appliance from the mains or switch off the

main switch before cleaning or carrying out maintenance.

If you are no longer using an appliance of this type, 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.

To avoid accidental spillage do not use cookware with uneven

or deformed bottoms on the burners. Turn the handles of pots

and pans inwards to avoid knocking them over accidentally.

Never use flammable liquids such as alcohol or gasoline, etc.

near the appliance when itis in use.

When using small electric appliances near the hob, keep the

supply cord away from the hot parts.

Make sure the knobs are in the “*"/"0”

ance is not in use.

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.

Gas appliances require regular air exchange to ensure trou-

ble-free performance. When installing the cooker, follow the

instructions provided in the paragraph on“Positioning”the

appliance.

The glass top (only on certain models) can shatter if it is over-

heated. Therefore, all of the burners or hot plates must be turned

off before the top is closed.

If the cooker is placed on a pedestal, take the necessary

precautions to prevent the same from sliding off the pedestal

itself.

position when the appli-

never place hot containers or items and
flammable materials inside the dishwarmer drawer.



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

Your cooker is designed with a degree of protection against
overheating in class X; the appliance can therefore be
installed next to cabinets, provided the height does not
exceed that of the hob. The wall touching the back panel of
the cooker should be non-inflammable. Remember that
during use, the back panel of the cooker may reach a tem-
perature up to 50°C above that of the room temperature.
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 Directly to the

with branches (for cookers) exterior

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).

b)

Detail A Adjacent Room to
room be ventilated
] [
72
A= o
. D D
Fig. A Fig. B

Examples of ventilation openings
for the comburent air

Increased opening between
the door and and floor

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

4

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.
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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.
If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above

c)
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the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.

HOOD

0
0

Min. 600mm.

Min. 420 mm
Min. 420mm;

min. 650 mm. with hood

min. 700 mm. without hood
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e) The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.

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.
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Connecting a flexible jointless stainless steel pipe to
athreaded 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.

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.

Adapting the gas oven to different types of gas

a) Replacing the oven burner nozzle:

« remove the warming drawer;

< remove the sliding protection “A” (see Fig.C);

< remove the screw and then the oven burner “V’(see
Fig. D). Remove the oven door to facilitate this
operation.

e unscrew the oven burner nozzle using the special
socket spanner for the nozzles (see Fig. E), or better
still a 7 mm socket spanner, and replace it with a nozzle
suited to the new type of gas (see table 1).

6

b) Minimum regulation of the oven burner without
thermostat:

« lightthe burner as described in the paragraph “the oven
knob” of the instruction booklet;

¢ take the knob to minimum, indicated by .

* remove the knob and turn 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 burner does not turn off when you turn
the knob from high to low or when you open and close
the oven door quickly.

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”.
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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 | l/h
Nominal | Reduced| (mm) (mm) ok * (mm) (mm)
Fast
100 3.00 0.7 41 87 218 214 128 286 143 286
(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 0.4 30 70 138 136 104 181 118 181
Auxiliary
(Small)(A) 51 1.00 0.4 30 52 73 71 76 95 80 95
Oven - 2.00 1.0 48-49 68 145 143 107 190 114 183
Nominal (mbar) 28-30 37 20 13
Supply =
Pressures Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18
* At 15°C and 1013 mbar- dry gas —_—
*x 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 S
l A R
|
K1G2/R
K1G20/R

7
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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

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.

8

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 should contact their local authority or retailer
for information concerning the correct disposal of their old
appliance.
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The cooker with gas oven

Tray for Catching Overflows
Gas Burner
Flame Failure Device for Cooktop Burners
few models)
Top Grate
Control Panel
Adjustable Feet or Legs
. Dripping Pan or Baking Sheet
Electronic Lighting Device  (only a few models)
Oven Rack
Electronic Lighting for Hob Burners
models)
. Oven Control Knob
Control Knobs for Gas Burners on Hob
. Button for Oven Light (only a few 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 6 and minimum 6.

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
models)

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 H).
This device operates when a slight pressure is applied to

the “L” button marked with * symbol. To light a specific

burner just press the button labelled “L” while pushing the
corresponding knob all the way in and turning it counter-
clockwise until it lights. For immediate lighting, first

(only on certain
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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 C).

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.



Oven Control Knob (M)
To light the oven burner, apply a lighted match or a lighter
to hole and while pressing in all the way set the oven knob

on maximum 6.

The burner can be used at maximum or intermediate

settings. These settings, maximum 6 and minimum
are indicated on the knob, plus off, identified by the symbol

® and operative when this symbol points to the notch.

For the minimum to maximum settings turn the knob
counter clockwise from “Off”.
To turn off the burner, turn the knob clockwise until it stops

(corresponding again with setting ®).
Important Notice: In the event the flame for the oven ac-
cidentally goes out, turn the control knob for the burner to

the off position and do not relight the burner for at least
one minute.

Oven Light Button (O)

This button is marked by the G symbol and switches on
the light inside the oven so that you can monitor the cook-
ing process without opening the door.

Attention
Avoid the children touch the oven door because it is very
hot during the cooking.

10

WARNING

To remove the sliding protection “A”, unscrew screw “S”.
When you have finished, replace the protection and lock
it in place with screw “S”.

Before using the oven, make sure the sliding protection
“A” is fastened in the correct position.

Storage recess belowthe 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.

N

N

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.

« Atboiling point turn the knob to minimum.

+  Use cookware with lids.

«  Always use cookware with flat bottoms.

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

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.

Cooking advice

Cooking position . . . .

Food to be cooked (\/}\!;) of shelves from Tempzoecr:e;ture Pre-he(?rtllirr]]g); time COO'Z::%t)Ime
bottom '

Pasta
Lasagne 2.5 3 210 10 60-75
Cannelloni 2.5 3 200 10 40-50
Pasta bakes au gratin 2.5 3 200 10 40-50
Meat
Veal 1.7 3 200 10 85-90
Chicken 1.5 3 220 10 90-100
Duck 1.8 3 200 10 100-110
Rabbit 2.0 3 200 10 70-80
Pork 2.1 3 200 10 70-80
Lamb 1.8 3 200 10 90-95
Fish
Mackerel 1.1 3 180-200 10 35-40
Dentex 1.5 3 180-200 10 40-50
Trout baked in paper 1.0 3 180-200 10 40-45
Pizza
Neapolitan 1.0 3 220 15 15-20
Cake
Biscuits 0.5 3 180 15 30-35
Tarts 1.1 3 180 15 30-35
Savoury pie 1.0 3 180 15 45-50
Raised Cakes 1.0 3 165 15 35-40

NB: cooking times are approximate and may vary according to personal taste.
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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;

« On models with glass covers, the covers should be
cleaned with hot water; the use of rough cloths or
abrasives is to be avoided.

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

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)

* L
J |
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Be3onacHOCTb — Xopoulas npuBbIYvKa

370 060pynoBaHNe paspaboTaHo Ans UCMONb30BaHUSI BHYT-
pv MoMeLLeHWn. Hu npu kaknx obcToATeNbCTBaX HE UCMOTb-
3ynTe 060pyaoBaHMNE Ha yrvue.

MnuTta gormkHa MCNonb3oBaTbCs B AOMALLHUX YCIOBUSX OJ1s1
NPUrOTOBINEHUS N pa3orpeBa MULLM B COOTBETCTBUM C AaH-
HOW MHCTpyKLUMen. icnonb3oBaHne 06opyaoBaHKs He No Ha-
3HA4YeHMo, a TakKKe MPOMbIWMIEHHOE UCMOMb30BaHMe,
NCNONb30BaHMe NNNUTbI B 0chrcax, Npeanpustnsx cdepbl 06-
CNy>XVBaHUS1, 30paBOOXPaHEHNS, MPOCBELLEHNS U T.MN. HE Npe-
aycmoTpeHo. MNponssoamTenb He HECET OTBETCTBEHHOCTU 3a
BbIXO, U3 CTPOs 060pya0BaHUS NMpY HApYLLEHU JAaHHOTO MyH-
KTa MHCTPYKLIMN.

[aHHasi HCTPYKUMSt OTHOCKTCSt K obopyaoBaHuMio knacca 1
(cBobogHas yctaHoBKa) 1 knacca 2 nogknacca 1 (yctaHoBka
Mexay AByMmsi Lwkadbamn).

CHUMUTE YNaKoBKY; 3fIEMEHTbI YMAKOBKM (NacTUKOBbIE Na-
KETbl, MeHoMMacT, MeTansM4yeckne cKpenkm) MoryT 6biTb Mno-
TEHUManbHO onacHbl Ans AeTen, No3ToMy BbIOpOCLTE
yMaKkoBKy cpaay e unu ybepute B HEAOCTYNMHOE MECTO.
Y6eautech, 4To Balwa nnuTa He noBpexaeHa 1 NOMHOCTbIO
ykonnekTtoBaHa. Ecnm y Bac ectb comHeHus1, CBSXUTECH C
npoaaBLOM HEMEANEHHO.

3anpeLLeHo UCNomnb3oBaHWE YOIMHUTENEN U NEPEXOOHUKOB.
[nuHa kabens He gormkHa npesbiwarts 1,5 m. MNponssognTens
He HeceT OTBETCTBEHHOCTM 3a BO3ropaHusl, NpounsoLleniime
13-3a UCMONb30BaHNs TPOMHUKOB W YONUHUTENEN, a TaKKe Co-
€MHUTENBHOrO Kabensi, ce4eHne KOTOPOro He COOTBETCTBYET
norpebnsiemort 06opyaoBaHnemM MoLHOCTW. [pu ycTaHoBKe
HeobXx0AMMO NMPOBEPUTL COOTBETCTBUE XapPaKTEPUCTUK CETU
1 NnuTbl. Heobxoanmble cBeaeHWs cogepartcs B crieuuarb-
HOW Tabnuue Ha 3aHen CTOPOHE MNUTLI.

PoseTka 1 BUnKa AomkHbl ObITb OQHOMO TUMa.

Mnuta gomkHa ycTaHaBNMBATLCA TOMbKO KBannuLMpoBaH-
HbIM NEPCOHanoM, B COOTBETCTBUM C pekoMeHaaumsmm MNpo-
N3BOAMTENS U CTaHAapTaMu, AEVCTBYOLLIMMU HA TEPPUTOPUA
ctpaH CHI. HenpaBunbHasi yCTaHOBKa MOXET NPUHECTU Bpeq,
noasm, XMBOTHBIM 1N Bawen cobeTBeHHoCTM. B cnyyae
HenpaBunbHOM ycTaHoBKM Npon3BoguTens CHUMaET ¢ cebst
BCSIKYIO OTBETCTBEHHOCTb.

OnekTpunyeckast 6e3onacHOCTbL rapaHTUpoBaHa TONMbKO Mpu
HanMumMn 3 eKTMBHOMO 3a3eMrieHusi, BbINMONTHEHHOrO B CO-
OTBETCTBWM C NpaBmnnamm anekTpu4eckorn 6esonacHoctn. 1o
TpeboBaHMe obasatenbHO AOMKHO cobntogaTtecsa. Ecnm
BO3HVKIM COMHEHWS, CBSDKUTECH CO CreLmanvcTom no ycra-
HOBKe, KOTOpbI NpoBepUT Bally cuctemy 3asemneHus.
MpounsBognTenb He HeceT OTBETCTBEHHOCTU 3a yuiepo,
BbI3BaHHbIN OTCYTCTBUEM 3a3EMITEHUS UITN Er0 HEUCNPABHO-
CTblO.

Ecnu nnuTta nogknoyaeTcss HENOCPEACTBEHHO k ceTu (6e3
BUIIKU 1 PO3ETKU), HEOGXOAMMO YCTaHOBWUTL MHOTOSIMHENHbIN
BbIKIOYATENb C PACCTOSIHUEM MEXOY pa3BefeHHbIMU KOH-
TakTamMyn He MeHee 3 MM, NNHUS 3a3eMIeHUst Npu 3TOM He
OOImKHa paspbiBaTbCs. Bbiknovatens OOMmMKeH ycTaHaBMu-
BaTbCS B NIETKOAOCTYNHOM MecTe.

Bcerna BblHMMaWTE BUMKY U3 PO3ETKM U OTKIOYAATE Sriek-
TpyyecTBO Ha Balwem wutke nepen MOWKOW unu opyrmmm
onepauusiMm no NpodunakTuke NnTbl.

He TsiHUTE npoBogd, YTOObLI BbIHYTH BUIKY M3 PO3ETKU: 3TO
0O4eHb onacHo. He nepexumanTte 1 He HaTArMBamTe CETEBOM
kabenb. [na 3amMeHbl NOBPEXAEHHOro Kabensi Bbi3biBaliTe
cneumanucta n3 obcnyxmBaroLLen opraHu3auumn.

Cnepgute 3a TeM, YTOObI BEHTUINSALMOHHbIE OTBEPCTUS U LLENKN
B 3aHeW YacTu NNUTbI U NoA NaHEenNbto ynpasreHns He Gbini
3aKpbITbl, B MPOTUBHOM Crlydae BO3HUKAET OMacHOCTb MNpe-
BbILLEHNS paboyert TemMnepaTypbl ANEKTPUHECKON NU30MALUN
N KOPOTKOTO 3aMblKaHWsI.

Balua nnuta gomkHa ncnonb3oBaTbCst TONbKO ANnd Toro, Ansi
Yyero oHa paspabotaHa. Ecnv Bbl pewwmnu ucneitate Nty
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Opyron paboTol, (Hanpumep, oTannmMeaTe NOMELLEHNS) Ae-
nanTe 3TO Ha CBOW CTpax 1 puck. Mponssoautens He HeceT
OTBETCTBEHHOCTW 3a MOSTIOMKM, BbI3BaHHbIE HEHAA IEXALLM
UM HEPa3yMHbIM UCMOSIb30BaHNEM.

He kacavitecb nnuTbl, ecnn Bawm pyku nnu Horm Mokpble
Unu cbipble, He NONb3ynTecs 06opyaoBaHMEM GOCKKOM.

B cootBetctBUM C 06WMMK TpeboBaHnamn [ocynapcTeeH-
Hon [NpoTuBonoXxapHoW cryx0bl He ocTasnsanTe nnuTy 6e3
npucmorTpa.

He paspeliaiite getsm 1 nuuam, He 3HaKOMbIM C HaCTosI-
LLIEM UHCTPYKLIMEN, NONb30BaTLCS NNMTO B BaLLle OTCYTCTBUE.
3anpeLLaeTcs IBMEHEHNE KOHCTPYKLMW MNUTLI 1 BMELLaTENb-
CTBO NNL,, HE YMOSTHOMOYEHHbIX [ponsBoguTenemM Ha rapaH-
TUAHBIA PEMOHT.

Mpu ncnonb3oBaHMM MarnbiX KYXOHHbIX 3nekTponpubopoB
pPSiOOM C NAWTON cnegute, YTobbl MX NUTarWwme kabenn He
Kacanucb ropsumx yacten obopygoBaHus.

OTkntoyanTe NUTy OT CeTU, Koraa yexaete Hagonro. [Nepe-
KpomnTe nogadyy rasa.

He ncnonk3yiite nerkoBocnnaMeHsitoLLIMECS XNOKOCTH (arn-
Koronb, 6EH3VH 1 T.N.) psgom ¢ paboTatoLmm obopynoBaHu-
em.

He cTtaBbTe Ha NnNMUTY Nocyay C HEPOBHbLIM MK AedhOPMUPO-
BaHHbIM AHOM. CTapaiiTechb pacrnonaraTb nocygy Tak, Ytobbl
pyYKkn He neperpeBanucb U 4ToObl ObINO HEBO3MOXHO
OMPOKMHYTb MOCYAY, CNy4anHOo 3a4€eB 3a PYYKW.

Ecnu nnuTa He Mcnonb3yeTcs, NpoBepbLTE, YTO PYKOATKM Ha
naHenu ynpaeneHus HaxXo4ATCSA B NONOXEHUN K e»/ «o».

He nognyckante geten k nnuTe, Koraa Bbl NOMb3YyeTeCh rpy-
neM nnm AyxoBKOW. YacTn nnuTbl NOCNe BbIKMYEHWS OoM-
roe Bpemsl ocTalwTcsa ropsyumu. byasre OCTOPOXHbI, He
npukKacanTecb K nNnuTe: AOXOUTECH, KOrda OHa MOMHOCTLIO
OCTbIHET.

[MpegynpexaeHue:

- Hukorga He nomelLanTe ropsyyto nocyay M BOCaMeHsito-
Lmecs martepuarsl B OTAENEHNE ANl XPaHEHUs1 U nogorpe-
Ba.

- Hukorga He ocTaBnsinTe BKMHOYEHHbBIE ra30Bble FOperku Nyc-
TbIMW UITN C HEMCTIONBb3YEMOW NMOCYA0N, TaK Kak nocyaa obICT-
PO HarpeBaeTcs, YTO MOXET NoBpeanTb obopynoBaHue.

- B HekoTopbIX MoAensix NoBepXHOCTb MNNUTLI 3aKpbiBAETCS
CTEKINSAHHOM KpbILLKOW. Bo n3bexaHne pactpeckmBaHusi CTEk-
na He onycKawTe KpbILLKY Ha ropsiyme KOHOpKK.
Vcnonb3oBaHWe ra3oBoi NnnTbl TPEBYET NOCTOSHHOIO Npu-
TOKa Bo3Ayxa. YCTaHaBnvBas nNnuTy, CTPOro cregywTte UHCT-
pyKUMSM, M3NOXeHHbIM B naparpade «PacnonoxeHne»
HacTosilwero PykoBoacTsa.

Mpw ycTaHOBKE NNMTLI HA ONOpPbLI, cCObMoaaNnTe Mepbl Npeso-
CTOPOXXHOCTU, YTODObI U3bexaTb CocKanb3biBaHWUS MIUTbI C
onop.

Mpn BO3HWMKHOBEHMN HECTAHOAPTHOM CUTyauMn OTKIOYMTE
NAMTY OT CETU, MO3BOHUTE B CEPBUCHBIV LIEHTP, TeNedoH Ko-
TOPOIO yKa3aH B rapaHTUAHOM JOKYMEHTE (rapaHTUAHOM Ta-
NOHEe, CEPBUCHOW KHIXKKE, CEPBUCHOM cepTudmkare).

Ecnu Bbl pelunnu, 4yto nnuta 6onblue He roaguTcs Ans aKcn-
nyatauuu, caenanTte ee HenpUrogHoNM Anst UCNoMb30BaHUS:
OTKITHOUUTE OT CETU, OBpexsTe NUTaLWUIA kKabernb, CHUMUTE
NoTEeHLMarbHO ONacHbIe YacTU (3TO 0COOEHHO BaXkHO Ans be-
30MacHOCTU AETEN, KOTOpble MOMYT Urpatb C HEMCMONb3ye-
MbIMW UNW BbIGPOLLEHHBIMK NpuGopamm).

BHumaHume! [Ins o6ecneveHus addpekTMBHON u GesonacHom
paboTbl 060pyAOBaHMSA HACTOSTENBHO PEKOMEHAYEM:

* He Nonb30BaThCS YCIyramu uL, He YNONHOMOYEHHbIX Mpons-
BOAUTENEM;

* Npu pemMoHTe TpeboBaTb NCMOSb30BaHNS OpUTMHASbHbBIX 3a-
nacHbIX YacTen.

Cs)



YcTaHOBKa

OTOT pasgen npegHasHaveH ans KBanuuumpoBaHHbIX TEXHM-
KOB U COOEPXWUT MHCTPYKLMM NO YCTaHOBKE M OOCNy>XMBAHWUIO
NAUTblI B COOTBETCTBMU C AENCTBYOLWUMU HOpMamMKn 6e3onacHo-
cTn.

BaxHo: nepea no6biMM paboTtamu no Hanagke, o6Cnyxu-
BaHUIO U T.M. OTKINOYUTE NJIUTY OT 3neKTpI/I"IeCKOI7I ceTu.

PacnonoxeHue

BaxHo: [nuTa gomkHa ycTaHaBnNMBaTbCs U UCMONb30BaTbCs B
NOMELLIEHUSAX C MOCTOSAHHOW BEHTUNALMEN, AONs 3Toro Heobxo-
aumo, 4Tobbl cobntoganuck cnegyowme TpeboBaHus:

a) llomelleHNe OOMKHO UMETb BEHTUMSAILMOHHYIO CUCTEeMy, 40-
CTaTOYHY0 NS yaaneHus NpoayKToB CropaHust. ATo MOXeT
OblTb BbITSXKA UMW 3MEKTPUYECKUIA BEHTUMATOP, KOTOPbIN
aBTOMAaTMYECKUN BKMHOYAETCA Npu paboTe BbITAKKU.
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BbITspkka npu Hanu4nn gbiMoxopa I'Ipswaﬂ BbITAXKa

6) [na Hagnexailero cropaHus B NoMeLLeHWe OOMKEH Mno-
cTynaTb CBeXuin Bo3ayx. [MpnTok Bo3gyxa AOMXEH
COCTaBNATb HE MeHee 2 M3/4ac Ha KaXkabl KUNoBaTT MOLL-
HOCTW ycTaHaBnuBaemoro obopygosaHus. Bosgyx moxet
nocTynatb NpsAMo ¢ ynuubl Yyepes Tpyby ¢ ceueHnem 100
CM?, KOHCTPYKLWSI KOTOPOW He JonyckaeT 3acopeHus. [Ons
obopyaoBaHus, He MMEHOLLLErO yCTponcTBa 6€30MacHoOCTH,
KOTOpoe npenoTBpallaeT nogady rasa npu cryvyaHom
3aTyxaHun ropeHunsi, ceyeHne Tpybbl JONMXKHO ObiTb He
meHee 200 cm® (puc. A). Kpome Toro, Bo3gyx MoxeT
nocTtynaTb U3 CMEXHON KOMHaTbl (KpOMe chnaneH wu
noXxapoonacHbIX MOMELLEHWIA), ecriv OHa UMeeT NoAo6HY0
Xe NpUTOYHYIo TpyBy, N KOHCTPYKUMSA ABepw obecnevmBaeT
cBoboaHbIV NpoxoA Bo3ayxa (puc. B).

MputouHoe CmexHoe MomelleHune, Tpebytowiee
oTBepcTUe A MOMELLEHNe  BEHTUNSALUM
] [
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Mpumep obecnevyeHusn
npuToKa Bo3ayxa

ObecneyeHne 3a3opa Mexay ABepblo
1 noporom Ans cBOGOAHOrO npoxoAa
NPUTOYHOTO BO3ayxa

Puc. A Puc. B

B) lpu gnuTtensbHol pabote nNnuTbl MoxeT notpeboBaTbes
OONOnHWTENbHas BEHTUNALMSA, Hanpumep, OTKPbITOe OKHO
VW HanM4me KoOHAMLUMOHepa.

CXWXKEHHbIN ra3 Tspkernee BoO3dyxa, U NMo3ToMy ckansnvea-
eTcs BHU3Y. MomMelleHus, B KOTOPbIX yCTaHaBnuBatoTcs
6annoHbl CO CXXWXKEHHbIM ra3oM, AOMKHbI ObITb OCHALLEHBI
Hapy)XHOW BEHTUIsAILMEN, YTOBbl Yepes Hee MOr yXoauTb ra3s
B Cry4yae yTeyku. Henb3si yctaHaBnmBaTtb U xpaHuTb 6an-
NOHbI C ra30M B MNOMELLEHUSIX, PACMNONOXEHHbIX HUXE YPOB-
HA nona (B moAaBanax v nonynogBanax). PekomeHayem
Aepxatb B KyXHe TObKO MCMonb3yeMblit 6anmnoH u ycra-
HaBnMBaTb €ro nofarbllue OT UCTOYHWKOB Tenna (4yXOBOK,
KaMVHOB, Me4ven 1 T.M.), CNOCOOHbIX HarpeTb 6annoH Ao
Temneparypbl Bbie 50°C.
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BbipaBHMBaHWe NNuUTbl (MObKO 0511 HEKOMOPbIX
modenel)

Bawa nnuta cHabxeHa perynmpyemMmblMn HOXKaMW, KOTOpPbIe
cnyxat Anda ee BblpaBHUBAHUA. |-|pl/l HeO6XO,EI,I/IMOCTI/I, HOXXKWN
BKPYy4MBaKOTCA B OTBEPCTUA MO yrnam OCHOBaHUA NIATLI.

1

YcTaHoBka onop (morsbko Orisi HeKomopbix Moderned)
MnuTa KOMNNekTyeTcst HaACTaBHbLIMK OMOpPaMU, KOTOPbIE yCTa-
HaBNMMBaKTCA No4 OCHOBaAHMEM MITAThI.
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YcTtaHoBKa NnnTbI

Mnuta nmeet TennousonAuMio cTteneHn X, No3ToMy nnuTa He
MOXeT OblTb yCTaHOBMEHa HENOCPEACTBEHHO pSAoM ¢ mebe-
nblo, KOTOpas Bbllwe Hee. [1nuTa MoXeT conpukacaTbcs co CTe-
HOW MOMELLEHNSA N KYXOHHOW Mebenbio, eCcrnv OHM CroCOOHbI
BblAepaTtb Temnepatypy, Ha 50°C npeBbILaoLLy0 KOMHATHYHO.
Mpu ycTtaHoBke NnuTbl Heobxoammo cobniogaTh cneayowme
Mepbl NPEAOCTOPOXHOCTU:

a) lNnuta moxeT BblTb yCTAHOBMEHA B KyXHE, KYXHE-CTONOBON
WITM TOCTUHHOW, HO HEe B BAHHOW UNW AyLLEBOWN.

KyxoHHasi me6enb, npeBbiluaoLLas no BbICOTE MAUTY, AOIK-
Ha CTOSITb OT HEe Ha paccTosiHun He meHee 110 cm. He
AOnycKaeTCH BellaTb 3aHaBeCKWM HENOCPEACTBEHHO 3a NNnu-
TOWM M Ha paccTosiHun bnmxe Yyem 110 cm oT ee GOKOBLIX
CTOPOH.

BbITSXKM yCTaHaBNMBAaKTCA COMMAacHO X UHCTPYKLMUSIM MO
no aKcnnyartauuu.

CTeHHble wWwkadbl MOXHO HaBelMBaTb Ha OQHON NWHWMK
¢ 60KOBOWM MNOCKOCTBLIO MAUTLI, NPY 3TOM PacCTOSHUE OT
HWXHEN KPOMKM Lkada 0o paboyeit NoBepXHOCTU NAUTbI
OOMMKHO ObITb He MeHee 420 mM. MHMManbHOe paccTos-
HWe Mexay NIUTON U KyXOHHOW Mebenbio, caenaHHon u3
NerkoBOCNIIaMeHsIIoLWMXCA MaTepuanos, AOMKHO COCTaB-
natb He meHee 700 mm (puc).

CreHa, conpuvkacaroLasca ¢ 3agHe CTOPOHOW NnuUThbI, 4OM-
XHa 6bITb 06NMLOBaHA OrHEYNOPHbLIM MaTepuarnom.

6)

B)

r

A)

Bbl TRXKKA

Min. 600 mMm qf?f
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NOAKNIOYEHUE TA3A

MopkntoyeHne NNnNTLI K rady AOIMKHO NPON3BOANTLCH KBanmdu-
LUMpoOBaHHbLIM NepcoHanomMm B COOTBETCTBUU C ,ELeI7ICTByPOUJ,I/IMVI
CTaHgapTaMu U nocrie npoBepKn COOTBETCTBUA TUMNa NOAKIIO-
Yaemoro rasa, TOMy, Ha KOTOpPbI HACTPoeHo o6opyaosaHme. [MNpu
HEeCOOTBETCTBMM TUMOB rasa, crneaymte MHCTPYKUMAM naparpa-
da «HacTporika NnnTbl Ha pasnUYHbIe TUMbI rasay.

[nsa HekoTopbIX Mogenel NoABoA ra3a MOXET OblTb OCYLLECTB-
MNEH KaK C NeBOW, Tak U C NPaBoW CTOPOHbI. YTOObLI M3MEHUTb
MeCTO NOAKMIYEHNA ra3a, NOMEHSANTE MecTaMm WTyLep 1 3a-
rMYLUKY ¥ 3aMeHWTE YyNNOTHUTENbHYI0 NPOKNaaky (noctaenseT-
cs1 ¢ obopynoBaHuem). Ecnn nnuTta nogcoegmHsaeTcs K 6annoHy
CO CXXWXXEHHbIM ra3oM, OTPErynmpiuTe ero AaBneHne B COOTBET-
CTBUM C AENCTBYIOLWUMU HOPMaMM TEXHUKM 6e30macHOCTU, Ha
6annoH ¢ ra3om HeobXO0AMMO YCTaHOBUTL PeayKTop.

BaxHo: ons 6e3onacHon n gonron paboTel 06opynosaHus, yoe-
OWTECh, YTO AaBreHNe ra3a COOTBETCTBYET AaHHbIM, YKa3aHHbIM
B TAbn. 1 «XapaKTepuCTUKN rOPEroK 1 KUKIEepOoB».

MoakntoyeHune WaHrom

MoacoeanHUTE ra3oBblii LUNAHT, XapaKTePUCTMKN KOTOPOro OT-

BEYaIOT HaUMOHanbHbIM cTaHAapTam.

BHyTpeHHWIA AnameTp LWTyLepoB Nog WiaHru:

8 MM — ANs CXMXEHHOrOo rasa;
13 MM — onsa meTaHa.

Mpy noaknoyeHun WnaHroMm cobnojanTte crnegyowye mepbl

NPeaoCTOPOXHOCTM:

» LUnaHr no Bcen AnvHe He AOMKEH KacaTbCa YacTel NnuThbl,
TemnepaTypa KoTopbIx npesbiwaeT 50°C.

*  [nwuHa wnaHra He gomxkHa bbiTb 6onee 1500 mm.

*  LnaHr He gomkeH GbITb PACTAHYT Y NEPEKPYYEH, UMETb U3-
rmboB 1 yCTynoB.

*  LUnaHr He AOMKEH HUYEM NPXUMATLCS M conpuKacaTbes
C MOABWXHBIMW AeTansaMu U nNpegMeTaMu, UMeLwumn
oCTpble Kpas.

»  lUnaHr no Bcel AnnHe JomkeH ObiTb AOCTYNEH A5 OCMOT-
pa 1 KOHTPOMNS COCTOSIHUSA.

lMpoBepbTe NNOTHOCTL NOCaAKM WNaHra ¢ 0bemx CTOpoH 1 3a-

dukeunpyiTe ero 3axxumamun. Ecnn xota 66l 0gHO U3 NnprBeaeH-

HbIX Bbile TpeboBaHU He yoaeTcsi BbIMOMHUTb, UCMOMb3ynTe

rmbkne MeTannmnampoBaHHble TPyObI.

Ecnn nnuta ycraHaenvBaeTca No npasunamM, OTHOCALUMMCS K

ObITOBBIM Mpubopam knacca 2 nogknacca 1, To cornacHo gen-

CTBYIOLIMM CTaHZapTaMm AN NoAKMYeHve rasa AOSKHbl UC-

Nonb30BaTbCs TONMbKO rMbKMe MeTannM3npoBaHHbIe TPYObI.

BHumaHue: mexay ra3oBovi Tpy6oi 1 MMTOoN Nocne ycTaHOBKM
LUMaHra He JOJMKHO ObITb 3MEKTPUYECKOro COeaNHEHUS.

MopgkntoyeHne rmbkom 6eCLLOBHOMN CTanNbHON TPYObI
K pe3b60BOMYy COeANHEHUI0

Ypanute wryuep. [Mbkas ctanbHas Tpyba npucoeauHseTcsa K
TOMY XXe BbIBOAY C Hapy>xHol pe3bboii 1/2 grorima. Vicnonbayii-
Te TonbKo TPyObl M NPOKMagKM, COOTBETCTBYOLIME HALMO-
HaneHbIM cTaHgapTam. lNMonHaa anuHa TpyObl He AOMXKHa
npesblwatb 2000 mm. Nocne noakn4YeHUs yaocToBepbTECS,
41O rMbkas cTanbHas Tpyba He kacaeTcs ABWXYLLUMXCH Npea-
METOB W He nepexara.

KOHTpOHb NAOTHOCTU NoacoeAnHeHUsA

BbINoNHMB noakntoYeHne ra3a NpoBepLTE HamnM4vme ero yTeyex,
ncnonb3ysi MblnbHbIA pacTeop. Hukorga He mcnonb3yiTe Ans
NPOBEPKN Nnamsi.

ANEKTPUYECKWE COEOUHEHUA

MoacoeanHeHue Kabens K ceTu
OcHacTuTe nuTaloLwmin kabenb COOTBETCTBYHOLLIEN BUMKOMN (CM.
TabnuyKy XapakTepucTuK U MeCTHble CTaHaapThbl) UMK Henoc-
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pencTBeHHO NoaknounTe obopyaoBaHue k cetun (6e3 BUMKK 1
po3eTku). B nocnegHem cnyyae gormkeH ObiTb YCTaHOBIEH MHO-
rONMMHENHbIN BbIKMNOYaTeNb, COOTBETCTBYIOLWMIA Harpy3ke 060-
pyAoBaHWA, C pacCTOSAHUEM MexAy pasBedeHHbIMU
KOHTakTamun He meHee 3 MM, npuyem NMMHUA 3a3eMIleHna He
AOMkHa paspbiBaTbea. NMuTaowmn kabenb cnegyeT pacnona-
ratb Tak, YTobbl MO BCEW AJNIMHE OH HMKOrga He Harpesarcs 4o
Temneparypbl, npeBbiwaoLen Ha 50°C KOMHaTHYHo.

Mepen nogcoeanHeHnem ybegnTtecb B TOM, YTO:

*  npepoxpaHuTenu (Npobkun) nnm aBTomaTU4eckne BblKMoya-
Tenwu 1 NPOBOAKA BblAEPXKMBAIOT Ty Harpy3Ky, KOTOPYIO OHU
yXXe HeCyT ¥ JONONHMTENbHYI — OT BHOBb yCTaHaBnvBae-
Moro obopynoBaHus (CM. Tabnuuky xapakTepuCTyK);

e  3asemiieHue COOTBETCTBYET MpaBunam u TpeboBaHusIM,
NpeabsBAsSeMbIMU K 3a3€MMNEHNI0 ObITOBON TEXHUKY;

*  po3eTka WM MHOTONMHENHBIV BbIKIOYATENb HAXOAATCS B
NEerkogocTyNHOM MecTe.

N.B. Hukorga He ncnonbayiite yanMHuTenu, NnepexoqHunku, ABo-

Hble 1 Gornee po3eTku, KOTOpble MOFYT CTaTb NPUYMHON Nepe-

rpeBa v BO3ropaHusi.

O6opydosaHue, nodKYEeHHOE ¢ HapyweHuem mpebosaHull
6e3onacHocmu 6bimoebix rnpubopoe 6onbwol MowHocmu,
U3IOXEHHbIX 8 Hacmosiuel UHCMpYKYUU, 1815emcsi MomeHyu-
arnbHO OMacHbIM.

lMpoussodumernb He Hecem omeemcmeeHHoOCMU 3a yuepb 300-
pOo8bI0 U cO6CMEEHHOCMU, eciiu OH 8bl38aH HecobrodeHuem
yKasaHHbIX HOPM YCmMaHOBKU.

HacTpoiika nnuTbl Ha pa3nu4yHble TUNbI rasa

[ns Toro 4To6bl NOAroTOBUTL NMMTY K paboTe ¢ APYrMM TUMOM
rasa, HeobXxoAMMO 3aMeHUTb XMKIepbl, OTPerynMpoBaTtb noaa-
4y BO34yXa Y MMHUMarbHOE Mnrams.

MomHume, 8o epemsi 8bINOMHEHUsI amux onepayuli niauma
dosnkHa 6bimb OMKIOYEeHa om cemu.

BaxHo: CHUMWTE MMEIOLLMIACS LUTYLIEP U YCTAaHOBUTE TOT, KOTO-
pblii HAXOAMTCA B NakeTe NpPUHaANEeXHOCTEN.

OO6paTuTe BHUMaHME: LITyLEp ANs CKWXEHHOro rasa Mapku-
poBaH umdpon «8», WTyuep ANA MeTaHa M ropoAdckoro rasa
nmeeT MapkmpoBky «13». ObasaTenbHO yCTaHOBUTE YNIOTHU-
TENbHYIO NPOKNAaAKY.

a) 3ameHa XMKNepoB BEPXHUX roperok:

e CHVMMUTE PEeLUETKN U BbIHETE FOPENKN U3 THE3A;

e CMOMOLLbIO 7 MM TOPLEBOTO Kto4a OTBUHTUTE XUKNEpbI 1
3aMeHUTe MX Xuknepamu NS HOBOro Tuha rasa
(cm. Tabn. 1 «XapakTepUCTMKM rOPeroKk 1 XMUKNEPOB»);

« cobepuTe Bce aeTanu B o6paTHOM MoOpsigkKe.

6) PerynupoBka MMHUManNbLHOIO NIaMEHN BEPXHUX FOpPerok:

. NOBEPHUTE PYKOATKY K MUHUMaNbHOMY MOJTOXEHUIO;

*  CHUMUTE PYKOSATKY M BpallanTe ee perynmpoBOYHbIA BUHT
(pacnonoxeH cOOKy UNu BHYTPU CTEPXHSA perynsitopa) B
pa3Hble CTOPOHbI NOKa njlamMda He CTaHeT MalblM, HO
YCTOMYUBBIM.

N.B. B cnyyae ¢ CXvKeHHbIM ra3oM perynmpoBOYHbIA BUHT OM-

eH ObITb 3aKpy4€eH NOJTHOCTbHO.



e ybepuTechb, 4TO Npu OLICTPOM MOBOPOTE PYKOATKN OT MakK-
CMMarbHOMO K MUHUMAITbHOMY MOJTOXEHWUIO MaMsi HE racHeT.

B) Perynupoka noctynneHus Bo3gyxa B ropernku:

e perynupoBka He Tpebyetcs.

HacTpoiika rasoBoi AyxOBKW Ha APYyro1 TN rasa

a) 3ameHa Xuknepa ropenkv QyxoBKu:

e  BbIHbTE OTAEMNEHUE AN XpaHeHusa 1 noaorpesa;

e BblOBUWHLTE M yOanuTe 3aluUTHYo NaHenb «Ay (cM. puc. C);

e oTkpyTUTE BUHT «V» (puc. D) n cHMMUTE ropenky — Ans
obneryeHns aToN Npoueaypbl CHUMKUTE ABEpLY;

*  chneuuasnbHbIM TOPLEBbLIM KIYOM Ons XuKnepos (puc. E)
N 7 MM TOPLIEBBLIM KMIOYOM OTBUHTUTE XXUKMEP ropenku
ZAYXOBKM 1 3aMeHWTe ero NoaxoasLLmMM Ans HOBOro TUna rasa
(cm. Tabnimuy 1).

Pwuc. D

s
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6) PerynupoBka MMHUMANbHOIO MSIAMEHW Af1si ra30BOW rO-

penku oyxoBku 6e3 TepmocTaTa:

. 3aXrnTe ropesiky Kak onmcaHo B naparpadge «PyKOHTKa yn-
paBneHnst rasoBomn ,D,yXOBKOVI» MHCTPYKUWNW;

e MOBEpHUTE PYKOATKY K MUHUManbHOMY nonoxeHuio 6;

*  CHMMUTE PYKOSITKY M BpallaiiTe ee peryriMpoBOYHbIA BUHT
(pacnonoxeH cOOKy MNN BHYTPW CTEPXHSA perynatopa) B
pa3Hble CTOPOHbI NOKa Mfamsa He CTaHeT ManbiM, HO
YCTONYMBBIM.

N.B. B crniyyae ¢ CXMXEeHHbIM ra3oM PerysiMpoBOYHbIN BUHT JOM-

XeH ObITb 3aKpy4eH MOMHOCTLHO.

e ybegutecb, 4TO Npu BBLICTPOM MOBOPOTE PYKOATKN OT MakK-
CMMarbHOrO K MUHUMAITbHOMY MOMOXEHWIO U NMPU PE3KOM OT-
KpbIBaHUM 1 3aKpbIBAaHUW OBepPLbl NIaMs He racHeT.

BaxHO: no 3aBepLUEHNM BCEX Onepaunit CTapyto Haknewnky 3a-
MEHUTE Ha HOBYID — C yKa3aHWEM TWna MCMosib3yemoro rasa
(HaknenKky MOXHO NpMOBPECTN B CEPBUCHOM LIEHTPE).

MpuMeyaHue: ecnu AaBrneHne UCNONbL3YEMOro rasa oTmJyaeT-
Csl OT peKoMeHayeMoro, Ha NoaBoaHy TpyGy B COOTBETCTBUM
[AeViCTBYIOLMMUN MECTHBIMM CTaHZapTaMM Heo6X0aAMMO YCTaHo-
BUTb NOAXOAALLMI peayKTop.
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XapaKTepucTUKN ropesiok 1 XXUKnepos

Tao6nuua 1 CXMXXEeHHbIN ras MpupopHbIiA ras
lopenka Ova- Tennosas Kuiknep MoTok* XKuknep | Motok* | Xwuknep | MoTtok*
MeTp MOLLUHOCTb cTve 1/100 g/h 1/100 I/h 1/100 I/h
(mm) kBT (p.c.s.”) 1/100
HOMMH. | yMeHBblLLI. (MMm) (MM) el *x (MM) (MM)
BeicTpas 100 | 3.00 | 0.7 41 87 218 214 | 128 286 143 | 286
(6onbluas)(R)
fonybuictpas | o5 | 490 [ 0.4 30 70 138 136 | 104 181 118 181
(cpenHsasn)(S)
LdononHu-ten-
bHast
51 1.00 0.4 30 52 73 71 76 95 80 95
(ManeHbkas)
(A)
JyxoBka - 2.00 1.0 48-49 68 145 143 107 190 114 183
HomuHanbHoe (M6ap) 28-30 37 20 13
Jaenexve MuHuMansHoe (M6ap) 20 25 17 6,5
MakcumarnbHoe (MGap) 35 45 25 18
* Cyxoit ra3 npu 15°C u gasnexum 1013 mbap ——
“  MponaH P.C.S. = 50.37 MIx/kr 1 )
***  ByTaH P.C.S. = 49.47 MOx/kr
MpupoaHbii raz  P.C.S. = 37.78 Mx/m* @ @
pvp A s s K1G2/R
K1G20/R

TexHn4yeckue XapaKTepnucTtukumn

BHyTpeHHMe pa3mepbl AyXOBKU:
WunpunHa: 39 cm
my6wuHa: 44 cm
BobicoTa: 34 cm

O6bem AyxoBKU:
58n

Hanpmxel-me N HacToTa INIeKTponuTaHus:
CM. Ta6n|/|q|<y C TEXHNYECKMMU XapaKTepncTnkamm

FasoBble ropenku:

aganTtunpoBaHbl 4514 BCEX TUNOB rada, YKa3aHHbIX

B Tabnuue XapaKTEePUCTUK, pacnonox(eHHoM cneBa
BHYTPU OTAOENEeHUA ONA XpaHeHUA 1 nogorpesa ninmn
Ha BHyTpeHHeVI CTOpPOHE ABEPLbl 3TOro OTAENEHNA.

Mpoaykums cepTudumumpoBaHa
Ha cooTtBeTcTBME MOCTam:

&

A TT

Koa opraHa
no ceptudukaumm

AIO
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Ma3oBasa nnuTa

Paboyas noBepxHOCTb

lasoBble ropenku

YCTpoicTBO 6€30MacHOCTM BEPXHUX ra30BbIX FOPEok
(mornbko dnsi Hekomopsbix moderel)

BepxHas pelueTka

MaHenb ynpaBneHus

Perynupyemble HOXKW UNu HagcTaBHblE OMopbI
MoppoH ana cbopa xupa Unu NpoTUBEHb

YCTPONCTBO 3MEKTPOHHOIO 3aXuraHusi

(mornbko dnsi Hekomopbix moderel)

PeweTyatas nonka AyXoBKu

KHOMKa aneKTpOHHOro 3a)XmMraHns BEPXHWUX rasoBbliX
ropenok (mosbko 071 Hekomopbix Modesel)
PykosiTka ynpaBneHusi ra3axoBomn AyXOBKON

PykosiTkv ynpaBneHus BEpXHUMU ra3oBbIMU Froperikamm
KHomMka BKINOYEHNSA/BBIKIIOYEHNST OCBELLEHNS OYXOBKM
(mornbko dnsi Hekomopsbix modernel)

X IGGTMmOoO O w>»

oz=

A
B
E =
$— D
o X
G

7 HCTPYKUMUU NO IKCNJNyaTauunm

[ns Bbibopa pa3nuyHbIX QYHKUMIA NAWTBI CAYXaT PYKOATKU U
KHOMKW Ha NaHenu ynpasneHus.

PYKOuWTKWU YINPABIEHUY

BEPXHUMU rA30BbIMU TOPEJIKAMU (N)
MonoxeHwne kaxgou ropenku, ynpasnsaeMon COOTBETCTBY-
IOLen PyKOATKON, cxemMmaTU4eckn noMeyeHo 3akpalleH-
HbIM KPY>KKOM. YTOObI 3axkeyb ropenky, nogHecuTe K Hen
3AXOKEHHYI0 CnnyKy mnu 3axwuranky. OgHOBpeMeHHOo
HaXXMUTE N NOBEPHUTE COOTBETCTBYIOLLYIO PYKOATKY
NMPOTUB YacCOBOW CTPENKUW NO HanpaBfeHU K

MaKCUMarnbHOMY MOSOXKEHMIO 6. Cuna nnamerin Kaxkaom
ropesnku perynmpyeTcs B MakcCumanbHOM, MUHUMAsbHOM
WM NPOMEXYTOYHbIX 3Ha4YeHUsiX. COOTBETCTBYOLLME CUM-
BOJ1bl N306paKeHbl OKOJO KaXKO0M PYKOATKM Ha NaHenu yn-

paBneHus: 6 — makcumanuHoe nnavs; 6 — MuHu-
MaribHoe nJiams, «*» — BbIKI04eHO. YTo6bl yCTaHOBUTL
PYKOATKY B 3TU MOJIOXKEHMWS, NOBEPHUTE €€ NpPOTuB
4acoBOW CTpenku OT No3mMumm - (BbIKITIOYEHO) U
COBMECTUTE PUCKY Ha PYKOATKE C HYXXHbIM CUMBOSIOM. [ns
BbIKITHOYEHUSA TOPENKM NOBEPHUTE PYKOSATKY MO 4acoBOM
cTpernke o ynopa (CooTBETCTBYET CUMBOITY °).

s
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OneKTpPoOHHOE 3aXuraHue BepXHUX ra3oBbIX
ropenokx (mosibKo 0nsi HeKomopbix Modened)

HeKOTOpre Moaenu ocHalleHbl BCTPOEHHbIM 3JTEKTPOHHBLIM 3a-
XWUraHnem BepxHUX ra3oBbix ropenok (cM. getanb H). Yctpon-
CTBO 3MEeKTPOHHOTO 3aXuraHusi cpabaTtbiBaeT Npu HaxaTui Ha

kHOMKy L, 0603Ha4YeHHy0 cmBONom * YT06bI 3aXeyb ropen-

Ky NPOCTO HaXXMWTe Ha KHOMKY L 1 aepxute ee Haxartow, ogHO-
BPEMEHHO HaXXMmas 1 NoBopavMBasi PyKOsTKYy ropeniku npoTms
4acoBOW CTPErKW, NoKa OFroHb HE 3aropuTcs.

ONna HeMeONeHHOro 3aXuraHusa cHayana Haxkmmre KHornky L, a
3aTeM NoBEPHUTE PYKOATKY FrOPENKN.

Ecnu 2openka cny4yaliHo no2acHem, 8bIK/IlOYUMe 2a3 py-
Kosimkol, u nodoxdume He meHee 1 MuHymsbi rneped rno-
8MOPHbBLIM 8KJTHOHeHUeM.

Mopaenu c ycTponcTBOM 6e3onacHoOCTH

YctpowictBo 6e3onacHoctu C cpabaTtbiBaeT, ecnu nnamsi crny-
YyalnHo noracno — npekpawlaeT nogadvy rasa B ropersiky.
BaxHo: nocne BkNto4eHNs ropenku AepxuTte ee PyKOATKY Ha-
»aromn 6 CeKyHA, [aBad BbiXoA rasdy, noka He nporpeetca Tep-
mMonapa.

BHumaHue: nepeq nepBbIM NCNONb30BaHNEM OYXOBKU U rpuna
npokanute NycTtyo OyXOBKY B Te4eHue nony4vaca c OTKPbITON
asepuen, YCTaHOBMB TEPMOCTAT B MakCUMaribHOE NMoroXXeHne.
Y6eanTtech, YTO KOMHaTa XOpOLLO NpoBeTpmBaeTcs. Ha HekoTo-
poe BpeMsi MOXET NOSABUTCS HEMPUATHBIA 3anax — 37O cropa-
0T CMa304Hble BelleCTBa, ncnonb3dyemble ONA KOHCepBauuun
OYXOBKU U rpunsa BO BpeMsA XpaHeHUA o6opy/:103aH|/|9|.
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MNpenynpexaeHue: Ucnonb3oBaHUe AHa AYXOBKW AOMycKaeT-
€S TonbKo Npu pabote BepTena (npy Hanuuum). Bo Bcex apyrnx
cnyyasx rotoBbTe MULLY TOMbKO Ha PeELUeTKE WK NPOTUBHE,
BCTaBMsAs UX NO HanpaensoWwmM. Hu B koeM cnyyae He pacrno-
naravite nocyay (6ntoga, antommHueByto Onbry U T.4.) Ha OHe
OYXOBKWM — 3TO MOXET NOBPEAUTb IManeBoe MOKpbITHE.

PykosiTka ynpaBneHusi rasoBou gyxoskou (M)

YTtobbl 3axeyb ropenky OyxXOBKU NMOAHECUTE ropAllyro CnnUYKy
Unn 3axuranky Kk oteepctuto «F» (cm. puc.) n noBepHUTE pyKO-
ATKY ynpaBneHua ,El,yXOBKOI7I M no yacoson CTpenke B Makcu-

MasribHoe nosroxeHune 6

Cwvna nnameHu ropenkn OyXoBKU perynmnpyeTcda B MakCMmMarsb-
HOM, MUHUMAJIbHOM UK NPOMEXYTOYHbIX 3Ha4YEeHUAX. CooT-
BeTCTByHOLWMEe CUMBOIbI I/I306pa)KeHbI OKOJ1I0 PYKOATKM Ha

naHenu ynpaeneHus: 6 _ MakcumankHoe nnams;; 6— mu-
HUManbLHOE NNams, «*» — BbIKM4YeHO. YToObl yCTaHOBUTBL py-
KOSITKY B 3TW NOMOXEHWs, NOBEPHUTE ee NpPOTMB YacoBOM
CTPenku OT No3muun * (BbIKIIOYEHO) N COBMECTUTE PUCKY Ha
PYKOATKE C HYXHbIM CMMBOSIOM. [fA BbIKIMOYEHUSA FOPENnKM

NOBEPHUTE PYKOSITKY MO YacoBOM CTpenke 4o ynopa (CooTBeT-
CTBYET CUMBONY ).

BaxxHo: Ecnv nnams ropenku AyXOBKW FpuUns HeoXuaaHHo
roracHeT, NOBEpPHUTE PYKOATKY ynpaeneHus gyxoskon M B no-
3ULMIO «*» — BbIKIIOYEHO U HE 3axurante QyXOBKy CHOBa Mo
KpaviHen mepe 1 MUHYTY.

KHonka ocBeleHus ayxoBku (O)

KHonka, 0603Ha4YeHHasi CMMBOSIOM 3&: BKIlo4aeT ocBelleHne

B yXOBKE: Bbl MOXETE CNeAnTb 3a NPUroTOBNEHNEM MULLM, HE
OTKpbIBasi ABEPLLY OYXOBKY.

NPEQYNPEXOEHUE

YT06b! yaanuTb CKOMb3ALLYHO 3awmTy “A”, OTKpYTUTE BUHT
“S”. o OKOHYaHWM YCTAHOBUTE 3aLLMTY M 3aKpenuTe ee Ha
MecTe BUHTOM “S”.

Mepea ucnonb3oBaHWEM OyXOBKW, y6eauTechb, 4TO
ckonb3swas 3awmta “A” 3akpenneHa B NpaBUITbHOM
MONOXEHNN.

OTpneneHue AnA XpaHeHUA NPUHaAeXHOCTeN
(Tornbko Anst Hekomopbix Modesied)

Moo oyxoBKOM MmeeTcst OoTAeneHue, B KOTOPOM MOXHO Xpa-
HWUTb CKOBOPOAbl MU KYXOHHble npuHaanexHoctu. Kpome Toro,
korga paboTtaeT OyxoBKa, 3TO OTAENeHWe MOXHO MCMOSb30-
BaTb Ansa pasorpesa nuwn. OTaeneHne oTKpbiBaeTcs Ha cebs
(puc.)

OcTOpOXHO: He xpaHuTe B 3TOM OTAENEHMM BOCMIIAMEHS0-
Lmeca marepwvarnbl.

N

N

Ucnonb3oBaHue rasoBbIX rOpeniok

NS nony4yeHus Hamnyywmx pesynsTaToB credyinTe OCHOBHBIM

npasunam:

* MCMOMb3yiTe nocyay, NOAXOASALLYIO MO AMaMeTPy KaxKaoMy
TUNY ropenku: Nnams He OOSMKHO 3aX0A4MTb 3a Kpasi Nocyabl;

* MpU 3aKMNaHUM NOBOPaAYMBANTE PYKOSITKY FOPENKU B MUHW-
MasibHOe MoMoXKeHUE;

* HakpblBaiiTe Mocyay KpbILLKaMU;
 Bcerga ucrnonbayiiTe nocyay ¢ NiockUM SHOM.

MNopenka OnameTp aHa nocyAapbl,
cMm
BbicTpas (R) 24-26
Mony6bicTpas (S) 16-20
HdononHutenbHas (A) 10-14
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lNMpakTnyeckne coBeThbl

Lnpokuin guanasoH QYHKUUA OyXOBKU NO3BOMSET MPUroTo-
BWTb MLy Hauny4wmmM cnocobom. Co BpemeHeM Bbl npno6-
peTeTe cobBCTBEHHbIM OMbIT, KOTOPbLIA MNO3BONUT Hanbonee
NonHoO ucnonb3oBaTb BO3MOXHOCTM obopynoBaHus. Kpome
Toro, Bam nomoryT cnegytoLime pekoMmeHaaumu:

Bbineuyka nuporoe

Mepen BbINEYKOW NMPOroB BCErga nporpesanTe OyXOBKY (OKO-
no 10-15 muH.). O6bIMHO TemnepaTypa npurotoBnexHmsa 160/
200°C. He oTkpbiBanTe ABepLy OyXOBK/ BO BPEMS BbINEKaHWs,
YTOObI TECTO HE oceno. TecTo He AO0MKHO ObITb CIIULLIKOM XWA-
KMM, MHa4Ye BPEMS NPUIroTOBMNEHNS MOXET 3aTAHYTbCS.

O6Lwwue 3amevaHns:

Ecnu nupor cnuwikom cyxomn:

B CriefyloLLmMn pa3 noBbicbTe Temnepatypy Ha 10°C
N coKpaTuTe BPEMS NPUIroOTOBIIEHMS.

Ecnv nupor CriMwKoM CbIpoi:

B CreayroLLmMin pa3 noHn3bTe Temnepatypy Ha 10°C unum
COKpaTUTE KOMMYECTBO XWAKOCTY NPpU 3aMeLLunBaHnn TecTa.

Ecnn noBepXxHOCTbL NMpoOra CrIMWKOM TeMHasA:

nomecTtute hopmy Ha 6onee HU3KUA YPOBEHb, yMEHbLUNTE

TemMnepaTtypy 1 yBeNnYbTE BPEMS NPUTOTOBIEHMS.

Ecnm nupor xopolLuo nponeyeH CHapyXu, a BHyTPU CbIPOiA:

COKpaTUTEe KOMUYECTBO XMAKOCTU NPWU 3aMELUMBAHUM TecTa,
YMEHbLUMTE TeMrepaTypy 1 YBENUYbTE BPEMS MPUIOTOBIEHWSI.

Korga rotoButca cpa3y Heckonbko 6nwoa, 6nwoaa

A0XoAaAT 40 rOTOBHOCTU He OAHOBPEMEHHO:

yMeHbLUMTe TemnepaTypy. bnioga, kotopblie Bbl rotoBuTe,
[AOIMKHbI UMETb OMHAKOBOE BPEMS! MPUrOTOBIIEHUSI.

MpurotoBneHue pbIGLI U Msica

Y706kl N3bexaTb NepecyLuMBaHns, rOTOBbTE MSICO KycKamu He
MeHbLue 1 kunorpamma. Korga rotoute 6enoe mMsco, ntudy unm
pbiby, 3aaaBaiTe HU3Kyto Temnepatypy (150-175°C). Mpu npu-
rOTOBMEHUM KPaCcHOro MsAca, KOTOpOoe AOMKHO ObITb XOPOLLIO Mpo-
NeYeHHbIM CHapyXu W COYHbIM BHYTPW, Ha KOPOTKMWMA
NPOMEXYTOK BpEMEHU NoBbICkTE Temnepatypy Ao 200-220°C,
a 3aTeM ycTaHOBMTe npexHee 3HayeHue. B ocHoBHOM yem
6onblue xapkoe, TEM HWke Temnepatypa W [ofblue Bpems
npurotoBneHus. [NonoxmTe MACoO Ha cepeanHy peLueTkn, a o
Hee NMoOMecCTuTe NOAAOH ANns cbopa xumpa. [NocTaBbTe peLlleTKy
Ha cpegHui (LeHTpanbHbI) ypoBeHb AyxoBkW. Ecnin Bl xoTu-
Te yBeNMYUTb KONMYECTBO TENNa CHU3Y, MCMONb3yWTe HUXHUNA
YPOBEHb AYyXOBKM.

[nsa nonyyeHWs BKYCHOM KOPOYKM NOMMBanTE MSCO PacTomneH-
HbIM >XMPOM UM 06noXnTe Kycodkamu 6ekoHa, peLueTky nome-
CTUTE B BEPXHIO0 YaCTb AYXOBKMU.

npaKTW-IGCKMe coBéeThbl
MNpurorasnusaemsi Bec (kr) | PacnonoxeHue Ha | TemnepaTtypa | Bpema HarpeBaHusa | NpopomxkuTenbHOCTb
npoaykT YPOBHAX AYXOBKU (°C) (MnH.) npUroToBneHna (MUH.)
CHM3Y BBEpX
MakapoHHble nsgenusa
J1azaHbA 2.5 3 210 10 60-75
aHHEeNNoHN 2.5 3 200 10 40-50
MakapoHHan 3anekaHka 2.5 3 200 10 40-50
Msaco
TenatuHa 1.7 3 200 10 85-90
ypuua 1.5 3 220 10 90-100
YTka 1.8 3 200 10 100-110
ponuk 2.0 3 200 10 70-80
CsuHuHa 2.1 3 200 10 70-80
BapaHuHa 1.8 3 200 10 90-95
Pui6a
Ckymbpua 1.1 3 180-200 10 35-40
avmbana 1.5 3 180-200 10 40-50
®opens B donbre 1.0 3 180-200 10 40-45
Muuua
Mo-HeanonuTaHckK 1.0 3 220 15 15-20
Bbineuka
MeueHbe 0.5 3 180 15 30-35
MecouHbln TOPT 1.1 3 180 15 30-35
Hecnapkue nvporu 1.0 3 180 15 45-50
[ poxokesan Bbineyka 1.0 3 165 15 35-40

NMPUMEYAHME: ykasaHHaA NpoaoIKNTENbHOCTL NPUrOTOBNEHWA CY>XUT TONbKO B KAYECTBE NnpumMepa 1 MoXeT OblTb

n3mMeHeHa B COOTBETCTBUU C NINYHBLIMWU BKYCaMu.

s
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O6cnyxuBaHue n yxon

lMeped yucmkol unu mo6bIMU onepayusiMu 1o yxody 3a
nnaumoili omcoeduHume ee om 3sIeKMpuU4ecKoli cemu.
[nsa npoanexusa cpoka cryx6bl 060pyaoBaHuA Heobxoanmo
TWaTenbHO N perynapHo ero YNCTuTb, nMmed B BUAY, 4YTO:

®  [1nsi YUCTKM He MCMOoNb30BaTb NapoBble arperatbl.

® 3manupoBaHHbIE YacTu U CaMOOYMLLAIOLLMECS NMOBEPXHO-
CTW MoWiTe Tennou Bogow 6e3 npumeHeHns abpasmBHbIX U
pasbearoLlmx CPeacTs, KOTOpbIE MOTYT UCNOPTUTL UX.

® V|3HyTpI/I OYXOBKY npombIBaNTe NokKa OHa eLle He ocTbina

TENnow BOAOW C MOWLIMM CPEACTBOM, 3aTeM TLIATEMLHO
OMOMOCHUTE U BbITPUTE.

*  PaccekaTenu nnameHu perynsipHo nNpoMblBainTe ropsiyeii Bo-
[0V C MOILLMM CpeacTBOM, 06A3aTenbHO yaanss oKanuHy.

® HakOHEeYHMK 3NEKTPOHHOIO 3aXXMUraHUs AOMKEH YNCTUTBLCA

OCTOPOXHO U PEerynsipHo, Takke NpoBepsinTe, He 3abUTbI
11 ra3oBble OTBEpPCTHS.

®* HepxaBetoLas cTanb MOXET NOTEPATbL CBOW CBOWCTBA Npu
AONUTENbHOM KOHTaKTe C YKECTKOMN BOLLOI7I nnn arpeccuBHbI-
MU YMCTALMMUM cpeacTBamm (cogepxalummm chocgop). Pe-
KoOMeHOyeTCA KOMMOHEHTbl U3 Hepmaaeromelh cTanu
npomMbiBaTb BO,ELOI7I N BbITUpPaTb Hacyxo, He oCcTaBnAa noa-
TEKOB.

N.B. He 3akpbiBaiTe KpbILKY NAUTbI, NOKa ra3oBble ropern-
KU elle ropsiuve.

BaxxHO: nepnognyeckn NnpoBePSNTE COCTOSIHNE ra3oBOrO LUNaH-
raunnpu O6Hapy)KeHMl4 KaKnx-nnbo nedeKkToB HEMEANEHHO 3a-
MEeHUTE LNaHr.

Cma3ska KpaHOB

B npouecce 3Kcnnyataunn Moxet NPON30NTN 3aKfIMHMBaHUE
KpaHa nnm BO3HUKHYTb TPYOHOCTU NpU NOBOpavnBaHUn ero,; npu
3TOM n0Tpe6yeT09| 3aMeHUTb KpaH.

MpumeyaHue: Onepauvm no 3aMeHe OoJ1)XHa BbINONMTHATbLCA
T€XHUKOM, YNOJTHOMO4Y€HHbIM U3rotoBuTenem
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Yp,aneHMe KPbILWKN
[nsa obneryeHns YMCTKM KPbILLKY MAUTbI MOXHO CHATb. [1ns aT1o-
ro OTKPOWTE KPbILKY MOMHOCTBIO M MOTSIHUTE ee HaBepx (CMm.

puc.)

* *
! J

==

L I |

3ameHa namnbl B oyXOBKe

(0aHHas npouedypa He sersiemcs 2apaHmMuUlHbIM
PEMOHMOM)

® OTkniounTe OYXOBKY OT CETU, BbIKITKO4YNB MHOIOMOMNSIPHbIN
BbIKIto4aTenb nnn (I'Ipl/l HaJ'IVILIVII/I) BblHbTE BUITKY N3 PO3ETKN.
® CHumMmunTe CTEKNAHHYIO KPbILLKY C AepxXaTtena namnbl.

® BbiBepHuTE Namny (CM. p1C.) ¥ 3aMEHUTE ee Nammnow, Bbl-
aepxumatowen Harpes o 300°C co cnegyowmummn xapak-

TEPUCTUKAMU:
- HanpsbkeHue 230 B,
- MOLLHOCTb 25 Br,
- Tvn E14.

® MNomecTtute CTEeKNAHHYIO KPbILWWKY gepXaTtena Ha MeCTo U
NOOKNMIYNTE AYXOBKY K CETU.

Cs)



Merloni Elettrodomestici spa

Cpok cayscowt

10 Jger
CO THSI U3rOTOBJICHUSA

(D) inbesiT

MponssoanTens octaBnseT 3a coboi npaBo 6e3 npeaynpexaeHns
BHOCUTb M3MEHEHWS1 B KOHCTPYKLIMIO, He yxyallawwme
ahekTMBHOCTL paboTbl 06opyaoBaHUS.

HekoTopble napameTpbl, NPUBEAEHHbIE B 3TON WHCTPYKLUK,
ABNSATCS NPUGNN3NTENBHBIMU.

MpownsBoauTenb He HeceT OTBETCTBEHHOCTM
3@ He3HauuTeNbHbIE OTKIOHEHUS OT yKa3aHHbIX BEMUYUH.

€s) .
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Avertismente

Pentru a garanta eficienta si siguranta acestui produs electrocasnic va sfatuim sa urmati aceste indicatii :

Acest aparat a fost conceput pentru folosirea non-
profesionala in interiorul locuintei.
Aceste instructiuni sunt pentru tarile ale caror simboluri
apar pe coperta prezentului Manual de Instructiuni
Inainte de utilizarea aparatului, cititi cu atentie instructiunile
continute in prezentul Manual de Instructiuni referitoare
la indicatiile de siguranta a instalarii, folosirea si
intretinerea lui. Pastrati cu grija acest manual in vederea
oricarei consultari ulterioare.
Dupa ce ati indepartat ambalajul, asigurati-va de
integritatea aparatului. In caz de dubii, nu utilizati aparatul
si adresati-va personalului calificat. Elementele de
ambalare (pungi de plastic, polistiren, cuie, etc.) nu
trebuie sa fie lasate la indemina copiilor pentru ca pot
reprezenta evidente surse de pericol.

Operatia de instalare trebuie efectuata doar de catre un

tehnician autorizat, in conformitate cu reglementarile le-

gale. Producatorul isi declina orice responsabilitate pentru
instalearea defectuoasa ce poate avea ca efecte raniri
ale persoanelor sau pagube ale bunurilor din locuinta..

Siguranta electrica a acestui aparat este asigurata doar

n cazul unei impamintari corecte prevazute de normele

legale de siguranta electrica.

Este necesar sa verificati aceste prevederi de siguranta

si, in caz de dubiu, sa solicitati un control amanuntit din

partea personalului calificat. Producatorul nu poate fi
considerat responsabil de absenta unei astfel de
fmpamintari.

Inainte de a conecta aparatul, asigurati-va ca informatiile

continute pe eticheta aparatului si pe ambalajul acestuia

sunt Tn concordanta cu reteaua electrica de distribuitie a

gazului.

Verificati daca capacitatea electrica a instalatiei si a

prizelor de curent este in concordanta cu puterea maxima

a aparatului indicata pe eticheta. In caz de dubiu, adresati-

va personalului calificat din punct de vedere profesional.

10 Pentru a efectua operatia de instalare aveti nevoie de un
ntrerupator omnipolar cu o deschidere a contactelor egala
sau superioara cu 3 mm.

11 Tn caz de incompatibilitate a prizei, recurgeti la inlocuirea
ei cu un model recomandat de personalul calificat.
Sectiunea cablului de alimentare trebuie sa se coreleze
cu puterea absorbitd de aparat. In general, nu va
sfatuim sa recurgeti la prelungitoare sau prize multi-
ple. Daca utilizarea acestora este indispensabila, este
necesar sa utilizati doar prelungitoare conforme cu
normele de siguranta legale si sa nu depasiti limitele
maxime marcate pe aceste prelungitoare.

12 Nulasati aparatul conectat la sursa electrica in mod inutil.
Deconectati intrerupatorul general al aparatului cind
acesta din urma nu este utilizat si inchideti robinetul de
gaz.

13 Nu obstructionati deschiderile speciale pentru ventilare
sau caldura.

14 Cablul de alimentare al acestui aparat nu trebuie inlocuit
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adresati-va exclusiv centrelor de asistenta tehnica autorizate
solicitati intotdeauna piese de schimb originale

de cétre proprietar. In cazul deteriorarii sau substituirii lui,
adresati-va exclusiv centrului de asistenta tehnica
autorizata de catre producator.

15 Acest aparat trebuie sa fie utilizat doar Tn scopul pentru
care a fost conceput. Oricare alta intrebuintare (de
exemplu, incalzire) este considerata improprie si deci
periculoasa. Constructorul nu poate fi considerat
responsabil pentru eventualele daune derivate din utilizari
inadecvate, eronate si irationale.

16 Folosirea unui astfel de aparat electric presupune
respectarea unor reguli fundamentale.

* nu atingeti aparatul avind miinile sau picioarele ude sau
umede

+ nu folositi aparatul daca sunteti desculti

* nu utilizati, daca nu este strict necesar, prelungitoare.

* nu trageti de cablul de alimentare sau de aparatul Thsusi
pentru a-l deconecta de la sursa electrica.

* nu-l expuneti la agenti atmosferici (ploaie, soare, etc.)

+ nu permiteti utilizarea lui de catre copiii nesupravegheati
si de catre persoanele care nu stiu sa-l utilizeze.

17 Tnainte de efectuarea oricarei operatii de curatenie sau
intretinere, deconectati-l de la sursa electrica sau selectati
pozitia “ Inchis ” a intrerupétorului de la instalatie.

18 Atunci cind decideti sa nu utilizati aparatul, el devine
inoperant prin indepartarea cablului de alimentare, dupa
ce l-ati deconectat de la sursa electrica. Se recomanda
sa nu se atinga acele parti ale aparatului susceptibile de
a constitui un pericol, mai ales pentru copii.

19 Pentru a evita accidentele nu folositi vase avind in dota-
re butoane neregulate sau deformate Pozitionati minerele
ibricelor sau ale tigailor indreptate spre interior pentru a
evita ciocniri accidentale.

20 Anumite parti ale aparatului ramin calde pentru o perioada
lunga de timp dupa folosire. Nu le atingeti !

21 Nu utilizati lichide inflamabile (alcool, benzina) in
apropierea aparatului in momentul utilizarii.

22 Daca folositi mici articole electrocasnice in apropierea
aparatului, asigurati-va ca partile calde nu intra in contact
cu cablul de alimentare.

23 Controlati intotdeauna butoanele de reglare care trebuie
sa se afle in pozitia: “’/"O” in momentul neutilizarii
aparatului.

24 Cand grillul sau cuptorul sunt in functiune, partile
accesibile se pot incalzi foarte mult. Din acest motiv este
important sa nu permiteti accesul copiilor.

25 Aparatele pe gaz necesita o ventilatie regulata in vederea
unei corecte functionari. Pentru instalarea aragazurilor,
va rugam sa respectati instructiunile prevazute la
paragraful : “ POZITIONARE ”

26 Capacul de sticla (prezent doar la anumite modele) se
poate sparge in cazul unei supraincalziri, deci e necesar
catoate aprinzatoarele sa fie stinse Tnainte de inchiderea
capacului.



Instalare

Instructiunile ce urmeaza se adreseaza instalatorului
calificat in vederea indeplinirii operatiilor de instalare,
reglare si intretinere tehnica in modul cel mai corect gi in
concordanta cu normele in vigoare.

Important : orice interventie de reglare, intretinere
trebuie sa fie executata in absenta oricarei conectari
la reteaua electrica din bucatarie.

Pozitionare : Aragazul este prevazut cu un sistem de
protectie impotriva incalzirilor excesive si din aceasta
cauza instalarea se poate face n apropierea mobilelor a
caror naltime nu depaseste nivelul plitei. Acest aparat
poate fi instalat si poate functiona doar in locuri bine ven-
tilate. Trebuie sa cititi cu atentie urmatoarele indicatii:

a) Camera trebuie sa fie prevazuta cu un sistem de eva-
cuare in exterior a fumului provenit prin ardere, realizat
cu ajutorul unei hote sau prin intermediul unui ventilator
electric care sa intre in functiune automat la fiecare
aprindere a aparatului.

Camera trebuie sa fie prevazuta cu un sistem care sa
permita afluxul de aer necesar arderii regulate. Debitul
de aer necesar arderii nu trebuie sa fie mai mic de 2
m? pentru un kW de putere instalata. Sistemul poate fi
realizat prelevind direct aerul din exteriorul cladirii prin
intermediul unei conducte de cel putin 100 cm?; cu o
deschidere care sa nu fie blocata in mod accidental
(fig. A). Sistemul poate procura aerul necesar pentru
ardere prin mijloace indirecte de la camerele adiacen-
te, prevazute cu o conducta de ventilatie spre exterior

b)

(fig. B).
M~ =
u 97 D I
2 A7 | O
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Fig. A Fig. B

c) Utilizarea intensiva sau prelungita a aparatului poate
necesita o aerisire suplimentara, de exemplu
deschiderea unei ferestre sau o aerisire mai eficienta,
marind puterea de aspiratie mecanica daca aceasta
exista.

Gazul lichefiat, mai greu decat aerul, coboara in partea
de jos. De aceea locurile in care sunt depozitate butelii
GPL trebuie sa fie echipate cu orificii spre exterior astfel
incit sa permita evacuarea eventualelor scurgeri de
gaz. Buteliile goale sau partial goale nu trebuie instalate
sau depozitate in locuri cu un nivel mai jos decat solul
(pivnite). Este important sa tinem doar butelia pe care
o folosim, pozitionata astfel incit sa nu fie subiect de
actiune directa a surselor de caldura (cuptor, vatra,
soba), factori de crestere a temperaturii buteliei cu
peste 50 °C.

Orizontalitate (prezenta doar la anumite modele)
Pentru a ageza aragazul in pozitie orizontald, va puteti
folosi de picioarele de reglare, invatrindu-le in cele doua
sensuri de rotatie pentru a le desuruba/inguruba.

d)
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1

Montarea picioarelor (prezente doar la anumite
modele)

Sunt furnizate picioare de montare care se instaleaza la
baza aragazului.

)

(q Umuluunlm\
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Instalarea aragazului

Instalarea se poate face in apropierea mobilelor a caror

inaltime nu depaseste nivelul plitei. Daca aragazul este

plasat in apropierea peretilor, a vitrinelor sau a dulapurilor,
acestea din urma trebuie sa reziste la o temperatura
superioara cu 50 °C in raport cu temperatura camerei.

Pentru o corecta instalare a aragazului va trebui sa luati

in considerare urmatoarele precautii :

a) Aragazul poate fi agezat in orice camera, cu exceptia
baii.

b) Mobilele situate Tn apropiere, a caror inaltime
depaseste planul de lucru, trebuie sa fie situate la cel
putin 110 mm distanta de pilita.

c) Hotele trebuie sa fie instalate Tn concordanta cu

instructiunile continute in acest manual,

Dulapurile suspendate pot fi montate deasupra
aragazului dar distantd minima fata de planul de lucru
trebuie sa fie de 420 mm. Distanta minima la care pot
fi pozitionate mobilele adiacente in raport cu aragazul
va fi de 700 mm
e) Peretele care este in contact cu cel aflat in spatele

aragazului trebuie sa fie din material neinflamabil.

d)

HOOD |

(=]

|

Min. 600mm. |

Min. 420 mm.
Min. 420mm;

min. 650 mm. with hood

min. 700 mm. without hood

000000 O

|
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Conexiunea la alimentarea cu gaz

Brasamentul la conducta sau la butelia de gaz trebuie
efectuat conform standardelor in vigoare in Romania la
data achizitionarii aragazului, dar numai dupa ce a fost
verificat tipul de gaz cu care va fi alimentat. In caz con-
trar, executati operatiile indicate in paragraful : “ Adaptare
la diferitele tipuri de gaz ”. La anumite modele, alimentarea
cu gaz se poate face indiferent de pozitionare : stanga
sau dreapta, in functie de caz; pentru schimbarea
conexiunii, este necesara inversarea furtunului de
sustinere cu acela al dopului de inchidere si sustinerea
garniturii (in dotare). In cazul alimentarii cu gaz lichid de
la butelie, utilizati regulatori de presiune conform Normelor
in vigoare.

Important : pentru o functionare sigura, pentru uzul
adecvat al energiei si pentru o durata de utilizare mai
indelungata a aparatului, asigurati-va ca presiunea de
alimentare respecta valorile indicate in tabelul 1
“ Caracteristici ale arzatoarelor si ale duzelor ”

Conectarea racordului de alimentare cu gaz

Executati aceasta conectare prin intermediul unui furtun

special care sa corespunda caracteristicilor indicate n

standardele in vigoare in Roméania la data achizitionarii

aragazului. Diametrul intern al furtunului de utilizare trebuie

sa fie :

- 8 mm pentru alimentarea cu gaz lichid

- 13 mm pentru alimentarea cu gaz metan

Pentru punerea in functiune a acestor racorduri flexibile

trebuie respectate urmatoarele indicatii :

- nutrebuie sa intre In contact cu partile care depasesc
temperaturi mai mari de 50 °C.

- sa aiba o lungime mai mica de 1500 mm

- sa nu faca subiectul nici unui efort de tractiune sau
torsiune si sa nu prezinte inclinatii excesive sau sa fie
inguste

- sa nu vina in contact cu corpuri taioase, colturoase,
parti mobile sau strivite

- de-a lungul intregii perioade trebuie sa faciliteze
inspectia avand ca scop verificarea starii de pastrare

Asigurati-va ca furtunul este strans legat la cele doua

extremitati ale sale si fixati-l cu coliere de fixare conform

normelor in vigoare. Daca vreuna dintre aceste conditii

nu poate fi respectata, va trebui sa utilizati furtune metalice

flexibile. Daca aragazul este instalat conform conditiilor

clasei 2, subclasa 1, conexiunea la reteaua de gaz trebuie

facuta doar printr-un furtun metalic flexibil conform

normelor in vigoare.

Conectarea unui furtun flexibil din inox cu filet
Eliminati furtunul de sustinere deja prezent la aparat. El
are pereti subtiri si o suprafata gofrata. Acest furtun se
leaga la racordul cu filet exterior de “ toli in diametru.
Utilizati doar furtune si garnituri conforme normelor in
vigoare. Operatia trebuie efectuata astfel incit lungimea
lor sa nu depaseasca 2000 mm.

Controlul furtunului

Important : controlati daca racordurile sunt bine inchise,
folosind pentru aceasta o solutie cu sapun si apa dar
niciodata o flacara. Furtunul metalic nu trebuie sa intre in
contact cu partile mobile care il pot strivi sau obtura.
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Conectarea cablului de alimentare la reteaua
electrica
Trebuie sa existe o priza conforma cu indicatiile; in cazul
conectérii directe la retea este necesar sa existe intre
aparat si retea un intrerupator unipolar cu o deschidere
minima a contactelor de 3 mm . Acest intrerupator trebuie
reglat in functie de incarcatura si trebuie sa respecte
normele legale.
Cablul de alimentare trebuie pozitionat astfel incit sa nu
atinga o temperatura mai mare de 50 °C in raport cu cea
a camerei. Inainte de efectuarea conectarii, verificati ca :
- valva limitatoare gi instalatia sa poata suporta sarcina
aparatului (a se vedea eticheta aparatului)
- instalatia de alimentare sa beneficieze de o
impamantare conforma cu normele si dispozitiile legii ;
- exista acces facil la priza si la intrerupatorul omnipolar
N.B : Nu utilizati reducéatori, adaptori sau derivati pentru
ca acestia ar putea provoca incalziri sau arsuri.

Adaptarea aragazului la diferite tipuri de gaz

Pentru adaptarea aragazuluila un tip de gaz diferit de cel

pentru care este predispus (indicat pe eticheta fixata pe

capac) este necesar sa efectuam urmatoarele operatii:

a) Inlocuirea inelului de sustinere a arzatoarelor plitei cu
cele livrate Tn punguta de accesorii;

Important : duzele pentru gaz lichid sunt marcate cu ci-

fra“ 8 " iar cele pentru gaz metan cu “ 13 7. Aveti grija sa

puneti intotdeauna garnitura.

b) Tnlocuirea duzelor

- indepartati gratarele si arzatoarele

- desurubati duzele, servindu-va de o cheie speciala de
7 mm si inlocuiti-le cu cele adaptate noului tip de gaz
(a se vedea tabelul 1 “ Caracteristici ale arzatoarelor
si duzelor”)

- Tnlocuiti toate componentele urmand operatiile in sens
invers

Reglarea la minim a arzatoarelor plitei

- fixati robinetul la minim

- scoateti butonul de reglare si actionati asupra surubului
de reglare aflat in interiorul sau in apropierea robinetului
pana la a obtine o mica flacara mica dar stabila.

N.B Tn cazul utiliz&rii gazului lichid, surubul de reglare
trebuie sa fie bine insurubat

- verificati ca, rotind rapid robinetul de la pozitia maxim
la minim, arzatoarele sa nu se stinga

a) Reglarea aerului la arzatoare :

Arzatoarele nu necesita un reglaj al aerului.

Adgptarea cuptorului pe gaz la diferite tipuri de gaz
b) Inlocuiti duza arzatorului cuptorului astfel :
- Tnlaturati sertarul de depozitare



- indepartati sertarul de protectie ,A, (fig. C)

- Tndepartati arzatorul cuptorului “V ” dupa ce ati
indepartat in prealabil suruburile (fig. D) ; operatia este
facilitata prin Tnlaturarea usii cuptorului

- scoateti duza arzétorului si inlocuiti-o cu alta adecvata
noului tip de gaz.; pentru aceasta operatie va puteti
servi de o cheie speciala de 7 mm (vezi tabelul 1)

a) Reglarea la minim a arzatorului cuptorului pe gaz fara
termostat ( a se vedea figura)

- aprindeti arzatorul conform descrierii din paragraful
“ butonul de reglare al cuptorului ” din prezentul manual
de instructiuni

- fixati butonul de reglare pe pozitia “Min” 6
indepartati butonul de reglare si reglati surubul de
reglare pana cand veti obtine o flacara mica, dar
stabila.

N.B : in cazul gazelor lichide, surubul de reglare va
trebui Tnsurubat pana la fund

- Verificati ca flacara arzatoarelor sa nu se stinga atunci
cand rotiti rapid butonul de reglare de la pozitia “ Max
”la pozitia “ Min ” sau atunci cand deschideti/inchideti
usa cuptorului foarte rapid.

IMPORTANT

La terminarea operatiei de adaptare a aragazuluila un alt
tip de gaz trebuie sa inlocuiti sticker-ul cu unul nou care
sa indice noul tip de gaz utilizat. Acest sticker este
disponibil la Centrul de Service autorizat de Merloni Elet-
trodomestici

Nota

Daca presiunea gazului masurata la iesirea din teava de
alimentare cu gaz variaza peste limitele admise si
mentionate in tabelul de mai jos (este mai mica de 17
mbar sau mai mare de 25 mbar pentru gazul metan),
trebuie sa va instalati un regulator de presiune la teava
de alimentare cu gaz.
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Caracteristici ale arzatoarelor si duzelor

Tabel 1 Gaz Lichid Gaz natural
Tipul Diametru Putere termica By-Pass Furtun Debit* Furtun Debit*
arzdorului (mm) kw 1/100 1/100 g/h 1/100 I/h
Nominala| Redusa (mm) (mm) ok ** (mm)

Rapid

(Mare)R 100 3.00 0.7 41 87 218 214 128 286

Semi Rapid

(Medium) S 75 1.90 0.4 30 70 138 136 104 181

Auxiliar

(Mic)A 51 1.00 0.4 30 52 73 71 76 95

Cuptor - 2.00 1.0 48-49 68 145 143 107 190
Presi Nominala(mbar) 28-30 37 20

: rr?f"“rt‘? Minima(mbar) 20 25 17
urnizata Maxima(mbar) 35 45 25

* La 15°C si 1013 mbar — gaz uscat . o \

> Propan P.C.S. = 50,37 MJ/kg
***  Butan P.C.S. =49,47 MJ/kg
Natural P.C.S. = 37,78 MJ/m?
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Caracteristici tehnice

Cuptorul :
Dimensiuni (In&ltime x Latime x Profunzime) : 34x39x44
Volum: 58 It

Tensiunea si frecventa sursei de alimentare cu ener-
gie electrica

vezi eticheta

Arzatoare :

Adaptate a se folosi la tipurile de gaz indicate pe
placuta din partea inferioara, partea stanga

28
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Aragazul cu cuptor pe gaz

Plita

Arzatoare pe gaz

Dispozitiv de siguranta impotriva accidentelor provo-
cate de scurgerea gazului

Gratare plita

Panou frontal de control

Picioare reglabile

Tava de coacere

Dispozitiv pentru aprindere electronica

Gratarul cuptorului

Buton pentru activarea aprinderii electronice (disponibil
doar la anumite modele)

Buton de comanda pentru cuptor

Butoane de comanda pentru arzatoarele plitei

Buton pentru activarea luminii din cuptor (prezent doar
la anumite modele)

rFrxXITGmMmMo OW>»

oz=

Diferite functii ale cuptorului

Selectia anumitor functii prezente la cuptor se realizeaza
prin actionarea butoanelor de comanda pozitionate pe
panoul frontal.

Operarea butoanelor de comanda ale arzatoarelor pe
gaz ale plitei (N)

Pozitia arzatorului pe gaz in raport cu oricare dintre
butoanele indicate este insemnata printr-un cerc plin ..
Pentru aprinderea unuia dintre arzatoare, apropiati-va cu
o flacara sau cu un aprinzator, apasati puternic butonul
corespondent n sens invers acelor de ceasornic pana
ajungeti in pozitia maxima 8. Fiecare arzator poate
functiona la putere maxima, minima sau intermediara.
Pentru fiecare buton de reglare, in afara de
pozitia : “ Oprit ”, insemnata prin simbolul * sunt indicate
pozitille: maxim 6 si minim 6

Acestea se obtin prin rotirea butonului in sens invers acelor
de ceasornic de la pozitia “ Oprit . Pentru stingerea
arzatorului trebuie rotit butonul Tn sensul acelor de
ceasornic pana se opreste.

Aprindere electronica a arzatoarelor de la plita

Anumite modele sunt prevazute cu o aprindere electronica
a arzatoarelor pe gaz ale plitei; acestea se pot recunoaste
prin prezenta unui dispozitiv special de aprindere (vezi
detaliul identificat prin litera H). Acest dispozitiv intra in
functiune prin exercitarea unei mici presiuni asupra
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butonului ,L” identificat prin simbolul * Pentru aprinderea
arzatorului ales este suficient sa se apese butonul ,L” in
timp ce se roteste butonul de reglare in sens invers acelor
de ceasornic pana obtinem aceasta aprindere. Pentru o
aprindere imediata, este necesar sa actionam mai intai
asupra butonului ,,L” dupa care sa rotim butonul de
reglare. Unele modele au incorporata aprinderea
electronica in butonul de reglare a gazului. In acest caz,
butonul ,L” nu mai este prezent pe panoul frontal de
control. Pentru a aprinde flacara la un anumit arzator, rotiti
butonul de reglare corespunzator in sens invers acelor
de ceasornic pana la pozitia maxim 6in timp ce apasati
continuu

Important: in cazul unei stingeri accidentale a flacarii
arzatorului, inchideti butonul de comanda si nu-I
reaprindeti decat dupa cel putin 1 minut.

Modelele prevazute cu dispozitive de siguranta
impotriva scurgerilor de gaz

Aceste modele pot fi identificate foarte usor prin prezenta
dispozitivului de siguranta (vezi detaliul C).

Important: Avand in vedere faptul ca arzatoarele sunt
prevazute cu un dispozitiv de siguranta, dupda aprinderea
arzatorului este necesar sa mentinem apasat butonul de
reglare pentru aproximativ 6 secunde deoarece este
necesar ca termocuplul sa se incalzeasca suficient de

tare.



Atentie: inainte de utilizarea cuptorului pentru prima data
este bine sa-I 1asati sa functioneze pentru aproximativ 30
de minute cu termostatul la maxim, cu usa deschisa si
bucataria bine ventilata. Mirosul care se imprastie uneori
la o astfel de operatie se datoreaza evaporarii substantelor
utilizate pentru protejarea cuptorului si a grilului in perioada
care trece de la productia aragazului la punerea sa in
functiune.

Atentie: Utilizati partea de jos a cuptorului doar in cazul
in care utilizati rotisorul (la modelele unde este prezent).
La celelalte modele nu utilizati niciodatd compartimentul
de jos si nu lasati niciodata obiecte pe fundul cuptorului
in timp ce coaceti pentru céa puteti produce daune partilor
emailate. Plasati vasele sau tavile doar pe gratarele
existente in dotarea aragazului.

Butonul de reglare a cuptorului (M)

Este un dispozitiv care permite selectionarea diferitelor
functii ale cuptorului si alegerea temperaturii de coacere
adecvata, in conformitate cu indicatiile inscrise pe butonul
de reglare (cuprinse intre Min si Max)

Pentru aprinderea arzatorului cuptorului, apropiati-va cu
o flacara de gaura ,F” si, in acelasi timp, impingeti si rotiti
butonul de reglare a cuptorului in sens invers acelor de
ceasornic pana la pozitia ,Max” 6.

—

Important: in cazul unei stingeri accidentale a flacarii
arzatorului, Tnchideti butonul de comanda si nu-I
reaprindeti decat dupa cel putin 1 minut.

Atentie: Nu permiteti copiilor sa se apropie de usa
cuptorului in timpul functionarii acestuia deoarece este
foarte fierbinte.

Butonul de activare a luminii din cuptor (O)

Acest buton este marcat prin simbolul 5 si activeaza
lumina din cuptor astfel incat sa puteti vizualiza in
permanenta procesul de coacere fara sa deschideti usa
cuptorului.

ATENTIE

Pentru a scoate tabla de protectie ,A” din aluminiu,
desurubati surubul ,S”. La incheierea operatiei, puneti la
loc tabla de protectie si fixati-o cu surubul ,S”.

Tnainte de a utiliza cuptorul, verificati daca tava de protectie
»A” este fixata in pozitia corecta.

pﬂ _ -
I i
|
/

Depozitarea recipientelor sub compartimentul
cuptorului

Se poate face in compartimentul special situat sub cuptor.
Acest compartiment se poate utiliza pentru depozitarea
tigailor, a oalelor sau pentru alte accesorii de gatit. Mai
mult, Tn timpul operatiunii de coacere, acest compartiment
poate fi folosit pentru mentinerea alimentelor gatite cal-
de. Pentru a putea utiliza acest compartiment trebuie sa
trageti marginea superioard a usitei Tinspre
dumneavoastra.

Precautie: nu depozitati materiale inflamabile Tn acest
compartiment

N,

AN

Sfaturi practice pentru utilizarea arzatoarelor
Pentru a obtine un randament maxim este necesar sa
urmati aceste sfaturi:

- sa utilizati recipiente adecvate fiecarui arzator (a se
vedea tabelul) pentru ca flacara sa nu depaseasca
marginile acestor recipiente

- utilizati doar recipiente cu fundul plat

- In momentul fierberii, rotiti butonul de reglare pana la
pozitia ,Min”

- utilizati doar recipiente cu capac

A rzaor gDi am etureci pient €m)
RapidR) 24 - 26
Sem R api dS) 16 - 20
A uxiliad) 10 - 14
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Sfaturi practice pentru reusita retetelor preferate

Cuptorul ofera o gama larga de posibilitati care va permit
sa gatiti orice tip de mancare conform celei mai potrivite
metode. Cu timpul veti gasi cele mai bune solutii pentru
fiecare reteta, aceste sfaturi fiind doar orientative si putand
fi adaptate n functie de experienta personala a fiecaruia.

Coacerea dulciurilor

Cuptorul trebuie usor Tncalzit Tnainte de coacerea
dulciurilor. Asteptati intotdeauna sfarsitul fazei de
preincalzire (aproximativ 10-15 min). Temperaturile de
coacere normale pentru dulciuri sunt in jur de 160°C/
200°C. Nu deschideti usa in timpul coacerii pentru evitarea
descresterea aluatului. in general, urmati sfaturile de mai
jos:

Duldui prea ugat e

Daaviitoare fixgd o tem peraturd cu 10 °C superioara 9
reducebi tim pul de coacer e

Duldui cae desex

Folos pp ma pun lichid ssu mtr g tem peaturaau 10 °C

Duldui nchise la aulcare n pat ea supei oad

Introducepi-1 la un nivd inferior, fixgd o tem paaurd ma
joasd 9 prelungi i tim pul de aacer e

Buna wacee extei oad ins intei oul ete aud

Folod p ma pufan lichi d, reducebi tem peratura, m &ipp tim pul
de caor e

Dulduri le nu s ded ipex de pe tava

U ngep bine tava 9 adaugapi 4 un drat de fana
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Coacerea pestelui si a carnii

Pentru a evita uscarea excesiva a carnii, gatiti bucati de
cate 1 kg. Cand gatiti mai multa carne, pasare sau peste,
gatiti la o temperatura scazuta (150-170 °C) Pentru carnea
rosie care trebuie sa fie bine coapta pe dinafara si
suculenta in interior, ridicati pentru un scurt timp tempe-
ratura pana la 200-220 °C, dupa care reveniti la tempera-
tura initiala. Cu cat bucata este mai mare cu atat tempe-
ratura trebuie sa fie mai scazuta si durata de preparare
mai lunga. Plasati bucata in centrul gratarului si puneti
dedesubt o tavita pentru a colecta scurgerile de grasime.
Daca doriti mai multa caldura dedesubt, utilizati rafturile
inferioare. Pentru a obtine fripturi gustoase, ungeti buca-
ta de carne cu felii de slanina si pozitionati-o in partea
superioara.



Sfaturi practice pentru reusita retetelor preferate

Alimentul de | Greutate Pozit ia pe raftul Temperatura | Timpul de | Timpul de
copt kg) cuptorului cO) preincalzire | coacere
(calculata de la (min) (min)
partea inferioard)
Paste
Lasagna 2.5 3 210 10 60-75
Cannelloni 2.5 3 200 10 40-50
Paste gratinate 2.5 3 200 10 40-50
Carne
Vit el 1.7 3 200 10 85-90
Pui 1.5 3 220 10 90-100
Rat 4 1.8 3 200 10 100-110
Iepure 2.0 3 200 10 70-80
Porc 2.1 3 200 10 70-80
Miel 1.8 3 200 10 90-95
Pes te
Scrumbie 1.1 3 180-200 10 35-40
Specie de pes te
marin 1.5 3 180-200 10 40-50
Pastrav 1.0 3 180-200 10 40-45
Pizza
Napoletana 1.0 3 220 15 15-20
Prajituri
Biscuit i 0.5 3 180 15 30-35
Prajiturd cu
marmelada 1.1 3 180 15 30-35
Turtd de salatd 1.0 3 180 15 45-50
Turte crescute 1.0 3 165 15 35-40

N.B: Timpii de coacere sunt orientativi si pot fi modificati in concordanta cu gusturile personale
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intretinerea si curatarea aragazului

inainte de a initia orice operatie, deconectati-l de la

sursa electrica. O curatare generala se obtine astfel:

- Suprafetele emailate se spala cu apa calduta fara a
folosi prafuri abrazive si substante corozive care le-ar
putea deteriora

- interiorul cuptorului se va curata, frecvent, cand inca
este caldut, folosindu-se apa calda si detergent,
clatindu-I si uscandu-I in mod ingrijit.

- Arzatoarele trebuie spalate frecvent cu apa calda si
detergent ingrijindu-ne sa eliminam crustele. La
aragazurile prevazute cu aprindere automata, e nevoie
de o curatare a dispozitivelor de aprindere instantanee
electronica.

- Suprafetele din inox pot ramane marcate daca au intrat
in contact cu apa foarte calcaroasa sau cu detergentii
agresivi (care contin fosfor). Dupa efectuarea operatiei
de curatare trebuie clatite cu apa din abundenta si
uscate.

- La modelele echipate cu capac de cristal curatirea se
face cu apa calda evitand interventia substantelor
abrazive.

- Nu inchideti capacul pana ce arzatoarele nu au fost
stinse.

Important: controlati periodic starea de conservare a

conexiunii la gaz sau inlocuiti-l Tn momentul aparitiei

anomaliilor. Se recomanda inlocuirea anuala.
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inlocuirea lampii cuptorului

- Intrerupeti alimentarea cu curent electric

- Inlaturati capacul

- Scoateti lampa si Tnlocuiti-o cu una rezistenta la
temperatura mare (300 °C) avand aceste caracteristici:
Tensiune: 230 V
Putere: 25 W
TipE 14

- Remontati capacul si reasigurati alimentarea cuptorului
cu energie electrica.

Ungerea robinetelor

Se recomanda in cazul blocarii sau atunci cand operarea
lor este ingreunata.

N.B. Aceasta operatie trebuie efectuata de catre
personalul calificat.

Scoaterea capacului

Capacul aragazului poate fi inlaturat in vederea inlesnirii
operatiei de curatare. n acest scop, este necesar s fie
deschis complet si ridicat ( a se vedea figura)

* *
! J
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