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YcTaHOBKa

! BaxHo COXpaHNUTb AaHHOEe pyKOBOACTBO A5ld ero
nocrnegyrwmnx KOHCyInbTauun. B cnydae npogaxwu,
nepenavdu unn nepees3ga nposepbTe, 4yT06bI AAHHOE
PYKOBOACTBO COMpoOBOXAOarno maaenve.

! BHumaTenbHo npovynTanTe MHCTPYKUUN: B HUX
coepaTtCda BaXHble cBeOeHusA 0ob yCTaHOBKe,
Kcnnyataumm m 6esonacHocTn n3genus.

! YcTtaHoBKa M3genusi Nnpou3BoamTCa B COOTBETCTBUN
C OaHHBIMU MHCTPYKUMAMM KBaNM@ULMPOBAHHbLIMMN
cneumnanucTamu.

! ITiobas onepauusi No perynsauum unm TEXHUYECKOMY
0BCNy>XMBaHWIO OOMKHA MPOU3BOAUTLCH TOMNBKO
nocrne oTCOeAUHEHNSI KyXOHHOM NNNUThI OT CeTU
3MNeKTPOnNUTaHus.

BeHTUnAauusa nomeLieHuun

M3penue moxeT BbiTb YCTAHOBMNEHO B MOMELLEHUAX C
MOCTOSIHHON BEHTUMALMEN B COOTBETCTBUMN C
AEUCTBYIOLMMUN HauMOHarnbHeIM1 HopMaTMBamn. B
NMOMELLEHNM, B KOTOPOM yCTaHaBNMBaeTCsA m3aenwve,
OOMmKeH ObITb 0b6ecneveH NpUTOK Bo3ayxa B oObeme,
HeobxoaMMOM Ans ONTYManbHOro ropeHns rasa
(pacxon Bo3gyxa He OOMKeH ObiTb MeHblue 2 m3/vac
Ha 1 kBT ycTaHOBMEHHOM MOLLIHOCTH).
BeHTUNALUMOHHBIE OTBEPCTUS, 3alUMLLEHHbIe
pelueTkaMu, AOIMKHbI UMETb BO3AYXOBOA MnoLagbto
He meHee 100 MM? NOME3HOro CevYeHns n
pacrnonoraTbCcs Takum o6pa3om, YTobbl UX HENb3s
ObINO 3aKpbIThb, AaXKe YaCTUYHO (CM. PUCYHOK A).

3T 0TBEpPCTUS AOMKHBI ObITb yBEenM4nHbl Ha 100% - To
€CTb UMeTb MUHMManbHyo nnowags 200 cm? - ecniun
BapoYHas naHesnb He OCHallleHa NpefoXpaHUTenbHbIM
YCTPOMCTBOM OTCYTCTBUS NiiaMeHn 1 ecrin Bo3ayX B
noMeLLeHne NocTynaeT U3 CMEXHbIX NoMeLLeHun (CM.
pUCyHOK B) — npu ycnosum, 4To 370 He obLuas
nnowage 34aHns, He NnoxapoonacHoe MomeLleHne
UM cnanbHsA - OCHALLEHHbIX BO34YXOBOAOM,
BbIXOAALLMM Ha ynuLy, Kak OnMcaHo BbiLLE.

CmexHoe BeHTunupyemoe
A B romewenve nomelteHue
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BeHTUNALMOHHbIE YBenuyeHve 3asopa Mexay
OTBEPCTUSA AMNs NpUTOKa [ABEPbLIO U MOSIOM
BO34yxa

! MNocne NpogomMKUTENBHOIO UCMNONb30BaHNA U3AENNS
pEeKOMEHOYeTCH OTKPbITb OKHO MITM BKMOYNTL Bonee
WHTEHCUBHbIN PEXUM BEHTUNATOPOB.

ObimoyganeHue

[bIMoyaaneHne JOMKHO OCYLLECTBIATLCA Yepes
BbITSDKHOM 30HT, COBAMHEHHBIN C 30OPEKTUBHBIM
ABIMOXOZIOM C HaTyparibHOW TSroW, Ui NMocpescTeoM
3NEKTPOBEHTUISATOPA, KOTOPbIM ABTOMATUYECKU BKITOYaETCS
KaXkablv pa3 npy BKIOYEHUN U3OEns (CM. PUCYHOK).
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Mpsimoe ObiMoyaaneHvue Yepe3 kaMuH Unu
AbiMoynaneHune B AbiMoxoa C MeaHbIM NOKpbITUEM
aTMocdepy (81151 KYXOHHBIX YCTPOWUCTB Anst
NPUroTOBMNEHNS MULLIN)
! CxXvKeHHble HaTyparnbHble ra3bl TSXenee BO3Ayxa,
3aCTUBAKOTCHA BHU3Y, MO 3TOU MPUYMHE MOMELLEHUS
ansa xpaneHusa 6annoHos ¢ CHIC gomkHbl MMeTb
BHETUNSALMOHHbIE OTBEPCTUS Y nona AN BeHTURauun
BO3MOXHbIX yTeyek rasa.
BannoHbl ¢ CHI', nonHble nnmn 4yactTu4Ho
M3pacxofoBaHHble, HE AO0XHbl pa3MeLlaTbCs Unm
XPaHUTbCHA B MOMELLEHMSAX UMM XPaHUNULLAX,
pacnorioXeHHbIX B MOA3EMHbIX NMOMELLEHNAX
(nogBansbl, 1 1.4.). XpaHUTe B NOMELLEHNN TOMbKO
pabo4ymmn 6annoH, ycTtaHOBMB €ro BAanu oT NCTOMHUKOB
Tenna (QyXOBOK, KAMWHOB, Nneyeun), KOTopble MOryT
HarpeTb ero 4o Temnepatypbl Bbiwe 50°C.
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PacnonoxeHue n HUBeInnpoBKa

! ilsagenuve MoxeT ObITb YCTAHOBMNEHO PAOOM C
KYXOHHbIMUW 3fieMeHTaMu, BblCOTa KOTOPbIX He
npeBbILWAaeT NOBEPXHOCTb BAPOYHOM NaHenu.

! MpoBepbTe, 4TOOLI CTEHA, K KOTOPOW NpUeraeT
3a0HAs YacTb u3genus, 6bina u3 HeBO3ropaemoro
maTtepwuana u yctomdmsom k tenny (T 90°C).

Mopsigok MoHTaxa:

* un3genve MoXeT ObiTb YCTAHOBIEHO Ha KyxHe, B
CTOITOBOM MIM B OAHOKOMHATHOW KBapTupe (He B
BaHHOW KOMHaTe);

* ecnu BapoYHasi NaHenb KyXOHHOW MAWTbI Bbille
MebenbHbIX 3N1EMEHTOB, HEOOXOAUMO OTOABUHYTH
MX OT NAUTbI Ha paccTosiHne He meHee 200 Mm.

* eCNnW KyXOHHasi NnunTa ycTaHaBnMBaeTCcs nosa
HaBeCHbIM LLKad)oM, OH JOSKEH pacnonaratbes Ha
BblCOTE He MeHee 420 MM OT NOBEPXHOCTU
BapoO4YHOWN NaHersu.

370 paccTosiHne gomkHO 6biTb 700 MM, ecnin
HaBeCHbIe LWKadbl BbIMOMHEHbLI N3 BO3ropaeMoro
matepuana (CM. PUCYHOK);

* He 3anpaBnsuTe 3aHaABECKN 3a KYXOHHYH MIUTY U He
npubnuxanTe ux Ha paccTtosiHe MeHblue 200 MMm.




*  BO3MOXHas
HOOD | KyXOHHas BbITSDKKA
[ - JormkHa ObITb
Min. 600 mm. -3
¢ .| B2 yCTaHOBMeHa B
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PYKOBOACTBE K BbITAXKE.
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BbipaBHuBaHue

Mpn HeobxoammocTu
BbIPOBHATb MU34enune BKpyTUTe
B crneumarnbHble 0TBEPCTUS Mo
yrnam B OCHOBaHWM KYXOHHOU
NAUTbI NpunaratoLwmecs
perynsaumMoHHble HOXKN (CM.
1 PUCYHOK).

Mpunaratowmecs HOXKn*
BCTaBNSATCS NO4 OCHOBaHMe
KYXOHHOW MIUTbI.
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3neKTquecxoe nogknr4yeHue

YcTaHoBUTE Ha kabenb aNekTponMTaHus
HOPMarnm3oBaHHYO LUTEMNCENbHYI0 BUIIKY,
pacuyMTaHHyl Ha Harpysky, ykasaHHyl Ha 3aBOACKOU
Tabnuyke nsgenusa (cm. mabnuyky ¢ mexHu4ecKUMu
OaHHbIMU).

B cnyyae npsiMOro NogkmtoHeHUs K CETU ANEKTPONMUTaHNS
MeXIy KyXOHHOM MIUTOM U CEThI0 HEOBXOAMMO YCTaHOBUTh
MyNbTUMONSIPHBIN BbIKMKOYATENb C MUHMMASTbHBIM
pacCTOsHUEM MeXay KOHTaKTaMu 3 MM, pacqUTaHHbIM Ha
[OaHHy0 Harpy3ky 1 cooTBeTcTBytoLWMM HopMmaTvey NFC
15-100 (BbIKMtOYaTENL HE OOIMKEH pa3MblkaTb NPOBOL,
3a3emnenuns). Kabenb anekTponmtaHvs 4ormkeH ObiTb
pacronoXeH TakuM 06pa3oM, YToObl HA B OHOM TOYKE ero
Temnepartypa He MpeBbiLarna Temnepartypy NoMeLLEeHNs
6onee yem Ha 50°C.

Mepepn nogcoeauHeHeM kabensa nNpoBepbTe

crneaytoliee:

* anekTpuyeckas pos3eTka AormkHa BbiTb CoeMHeHa C
3a3eMrieH1MeM 1 COOTBETCTBOBATL HOpMaTVBaM;

* aneKTpuyeckas poseTka [omkHa GbiTb paccunTaHa
Ha MaKCMMarbHyl0 NoTpebnaemMyo MOLIHOCTb
N3nenusi, yKkasaHHylo Ha 3aBOACKOU Tabruke;

* HamnpsKeHue 1 YacToTa Toka CeTu AOMKHbI
COOTBETCTBOBATb AMEKTPUYECKUM AaHHbIM U3Aenus;

* 3neKkTpuyeckas poseTka AomKHa OblTb COBMECTMMA

*NmeeTcs TONbKO B HEKOTOpPbIX MOoAenAax

() inbesiT

CO LUTENCenbHOM BUNMKOU mu3genus. B NPOTUBHOM
Chny4ae 3aMeHuUTe POo3eTKY U BUIIKY; He
ncnonb3ynte yonnHnTenn uinn TponHUKNM.

! M3genue JomKHO GbiTb YCTAHOBIEHO TakUM
o6pa3som, 4YTOObI anekTpuyeckumn kabenb n
anekTpoposeTka Oblnn Nerko 4OCTYMHbI.

! OnekTpuyeckun kabenb n3genusa He JomkeH ObiTb
COTHYT WUnn cxar.

! PerynsipHo npoBepsanTe cocTosiHne kabens
3MeKTPONUTaHUs U Npu HeoHBXOQMMOCTU Nopyvaute
€ro 3aMeHy TONbKO YMOMHOMOYEHHbIM TEXHUKaM.

! ®dupma cHumaeT ¢ cebs BCsAKYHO
OTBETCTBEHHOCTb B clny4yae HecobGnioaeHus
BbIlEONUCaHHbIX MpaBul.

MoacoeanHeHme K rasonpoBoay

lMopcoeavHeHne K ra3onpoBOAY UMM K ra3oBoMy
©annoHy BbINOMHAETCA NOCPeaCcTBOM MOKOro
PE3VHOBOrO UK CTanbHOrO LWfaHra B COOTBETCTBUM C
OEVNCTBYOLLMMY HauMoHanbHbIMU HOpMaTuBamu,
nocre NPOBEPKN HACTPOVKM U3LeNnNst Ha Tun
MCMonb3yeMoro rasa (CM. 3TUKETKY HaCTPOWKM Ha
KpbILLKE: B MPOTUBHOM Criyvae cM. Huxe). B cnyyae
MCMNOMb30BaHNS CXWKEHHOro rasa u3 6annoHa
HeobXoaMMO YCTaHOBUTL PErynaTopbl AABMEHUs,
COOTBETCTBYIOLIME OEUCTBYIOLLEMY HaLMOHANbHOMY
HopMaTuBy. [Ins obneryeHns NoacoeanHeHNs rasoBbiv
naTpybok SBMSIETCS OPUEHTMPYEMBIM*: MOMEHSANTE
MecTaMu KpenexHyo GrOKMPOBOYHYO rauky Ha
3arnyLwKy ¥ 3aMeHuTe npunaratpoLeecst yrnrnoTHeHue.

! 1N HagexHoro OyHKLMOHNPOBaHWS,
paumMoHanbHOro UCNosb30BaHUSA 3Heprun u bonee
ONUTENbHOro Cpoka Ccnyx0Obl U3genusa npoeepbTe,
4yTObObI JAaBNEHNE Nogaym rasa CoOoTBETCTBOBAIO
3HaYeHusIM, ykasaHHbIM B Tabnvue «XapakTepucTuku
rasoBbIX KOHAOPOK 1 POPCYHOK» (CM. HUXeE).

Ma3oBoe noacoeguHeHMe NocpeacTBOM
pe3nHoOBOro wmnaHra

MpoBepbTe, YTOOLI LUNaHr COOTBETCTBOBAIT
AENCTBYOLUMM HauMoHanbHbIM HOpMaTUBaMm.
BHyTpeHHUN gnameTp wnaHra 4OMmKeH ObiTh: 8 MM
ANsi CKUXOKEeHHOro rasa; 13 cm ans rasa meTaHa.

Mocne noacoeavHeHWst NpoBepbTe, YTOObI LUNAHT:

* He Kacarcs yacTen, TemnepaTtypa KOTOpbIX MOXeT
npeBbicuTb 50°C;

* He Obln pacTaHyT, NepeKkpyYeH, cxKaT UNn 3aroMeH;

* He Kacarcsi pexyLlmux npeameToB, OCTPbIX YrioB,
NOABMXKHbBIX NPEAMETOB U He Obin cxaT;

+ ObIn ferko AoCcTyneH Ans NpoBepKM Mo BCeW ASUHE;

* He 6bin anvHHee 1500 mm;

+ Obln NPOYHO 3aKpensieH ¢ 06oMx KOHLOB Npu
NMOMOLLM XOMYTOB, COOTBETCTBYHLLMX




OEUCTBYHOLIUM HauMOHanNbHbIM HOpMaTMBaM.
! Ecnn ogHO vMnn HECKOMNbKO U3 BbILLEOMNMNCAHHbIX
ycnoBsuun He ByaeT cobnogeHo, U ecnun KyXoHHas
nnuTa yctaHaBnMBaeTCH B YCMNOBUSX Knacca 2,
nogrpynna 1 (u3genve, BCTPOEHHOE Mexay OBYX
MebenbHbIX 9N1eMEHTOB), HEO6X0OMMO MCMONb30BaTh
rMOKMN CTaNbHOW LWINAHT (CM. HUXE).

Ma3oBoe nopgcoeAuHeHWe MOCPEACTBOM LUMaHra
M3 HepXXaBewlLen CTanu co ChIOLHOU ONseTKou
C pe3bboBbIMU COEAUHEHUAMM.

MpoBepbTe, YTOOLI LIMAAHT U YNIOTHEHNS
COOTBETCTBOBaNM AEVCTBYIOWMNM HaLMOHAMbHBIM
HopMaTVBaM.

[ns nogcoeanHeHVs LWinaHra CHUMUTE BroKMPOBOYHYHO
ranky ¢ usgenus (natpybok nogauu rasa B usgenve
VMeeT LnuMHapuYecKy pessby S ras «nanay).

! [InuHa noacoeanHAEeMOro LnaHra He OOJImKHa
npeBbIWaTh 2 MeTpa Npyu MakcMManbHOM
pacTtskeHun. NpoBepbTe, YTOOLI LWIAHT He Kacancs
NOOBWXHbBIX AeTanen, KoTopble MOryT ero cxartb.

NMpoBepka ynnoTHeHUs

Mo 3aBeplieHnn nogcoeanHeHna nposepbTe
NPOYHOCTb YNMJIIOTHEHUA BCEX I'Iany6KOB npuy nomMoLum
MbIJTbHOIo pacTtBopa, HO HMKOraa He niamMmeHeMm.

HaCTpOMKa Ha pa3JfindHbieé TUMNbl ra3a

N3penve moxeT ObiTb HACTPOEHO Ha TwUM rasa,
OTNMYaLLMUCS OT OPUTMHANBHOrO (yKasaH Ha
3TMKETKE HAaCTPOUKM Ha KPbILLKE).

Hactpouka Bapo4yHOM naHenu

Mopsigok 3amMeHbl POPCYHOK KOH(POPOK Ha BapOYHOU
naHenu:

1. CHAMUTE peLLeTKN C BapO4YHOU MaHeNn n BblHbTE
ropernku u3 CBOWX rHesp;

2. OTBUHTUTE DOPCYHKM NpU
MOMOLL MOSIOro raeyHoro Krtova 7
MM (CM. PUCYHOK) N 3aMEHUTE UX
Ha cpopCyHKN, pacHUTaHHble Ha
HOBbIN TWMN rasa (cM. mabnuuy
XapakmepucmuKu 20perioK u
QPOPCYHOK);

3. BOCCTaHOBUTE Ha MecTo Bce
KOMMMEeKTytoL e, BbINOSHAS onepauum B o6paTHOM
nopsiAke MO OTHOLLEHWIO K OMMUCaHHbIM BbILLE.

Mopsgok perynsaumm MUHMManbHOro niamMeHm
KOHHOPOK Ha BapO4YHOU NaHenu:

1. NOBEPHUTE PYKOSITKY B MONOXEHWE MUHMMAaNbHOro
nnamMeHu;

2. CHUMUTE PYKOSITKY U MOBEPHUTE PErySLMOHHBIN BUHT,
PacronOXeHHbIM BHYTPU UK psiiloM CO CTEPXKHEM KpaHa,
BMSIOTb A0 MOSyYeHUsi CTabmnbHOrO Marioro rnriameHu.

! B crniyyae ncnonb30oBaHUs CKUXKEHHOTO rasa BUHT

perynaunmm OorKeH ObITb

3aBUHYEH 00 ynopa.

3. npoBepbTe, YTOOLI KOH(POPKA HE racna nNpu pe3koMm
NOBOPOTE KpaHa M3 MONOXEHMS MaKCMMarbHOro
nnamMeHu B NONOXEHNEe MUHUMArnbHOro NAaMeHu.

! KoHhopkn Bapo4yHOM MaHenu He HyxXgawTcs B
Kakon-nmbo perynaummM nepBMYHOro Bosgyxa.

PekomeHOyeM nNpoyncTuUTb AYyXOBOW LWIKad nepen
Hayanom ero aKcnnyartauuun, crnegyst MHCTPYKUMAM,
npvBedeHHbIM B naparpadge «ObcnyxumBaHme n

yXoza».

W3penue:

KombBuHupoBaHHas nnuta

Toprosasi mapka:

. TOproBbIfi 3HaK U3rOTOBUTENS: @ moesir
X K3G107 S/RU KN3M117/RU
Mopen: KN3G107S/RU KN3N117S/RU
M3roToBuTens: Indesit Company
CTpaHa-M3roToBuUTENb: MonbLwa

[abapnTHble pa3amMepbl AyXOBOTO
wkada / O6bem:

34x39x44 cm / 58 n

HomuHanbHoe 3HaueHne
HanpsAXeHua anekTponuMTaHua unm
AVanas3oH HanpskeHusd

220-230V ~

YcnoBHoe 0603HaueHe pona
BMEeKTPUYEeCcKoro Toka nnun
HOMUHanbHaaA YactoTa NnepemMeHHOoro
TOKa

50/60Hz

Knacc sawwurbl ot nopaxeHua
SNIEeKTPUYECKMM TOKOM

Knacc sawmtsi |

Knacc aHepronotpebnerus

C

TABJIMYKA C SNEKTPUYECKMM
OAHHBIMA

[Oupektusa 2002/40/CE kacaTenbHO 3TUKETOK Ha
3MEKTPUYECKUX JyXOBKaX

Hopmatue EN 50304

3asBreHne o pacxofax aNeKTPOSHePrUn Anst
Knacca HaTypanbHO KOHBEKLMN

dYHKLMSA HarpeBaHus: CTaTudeckoe

TG ®

A 7T N o000
B cnyyae HeobxogmumocTun
nony4exHua VIHCbOpMaLMVI no
CepTVId)VIKaTaM COOTBETCTBUA UNn
nony4YeHnst Konuii cepTudukaros
COOTBETCTBUSI Ha JaHHYH TEXHUKY,
Bbl MmoxeTe 0OTnpaBuTb 3anpoc no
ANEKTPOHHOMY aapecy
cert.rus@indesit.com.

Oupektusa EC: Oupekmea EC: 2006/95/EC or
12/12/06 (Huskoe HanpsixeHue) c
nocneaylLwmmmn nameHeHusmm — 2004/108/EC
oT 15/12/04 (OnekTpomarHuTHas
COBMECTUMOCTb) C NOCneAytoL M1
nameHeHusmm — 2009/142/EC ot 30/11/09 (as) -
90/68/CEE ot 22/07/93 ¢ nocreayowmumm
namMeHeHnsiMu — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[laTy npon3BoacTBa AaHHOM TEXHUKM
MOXHO MOMYYUTb 13 CEPUINHOrO
HOMepa, PacnorioXeHHOTO Nog,
wrpnx-kofgoM (S/N XXXXXXXXX *
XXXXXXXXXXX), cnegytolwmm
obpasom:

- 1-as umcbpa B S/N cooTBeTCTBYET NOCeAHen
uudbpe ropa,

- 2-asi 1 3-9 undpel B S/N - nopsiakoBOMY
HOMepy MecsiLia roaa,

- 4-asi n 5-as uncpsl B SIN - umcny
onpefeneHHoro Mecaua v roaa.

Indesit Company S.p.A.

MpoussopuTens: Buane A. Mepnonu 47, 60044, ®abpuaHo (AH),
WTanua
Wmnoprep: 000 "UHpgesuT PYC"

C Bonpocamu (B Poccun)

[0 01.01.2011: Poccus, 129223, Mockea,
MpocnekT Mupa, BBLI, naB. 46

obpalaTbCs no agpecy:

¢ 01.01.2011: Poccus, 127018, Mocksa, yn.
[suHues, aom 12, kopn. 1

OnekTpuyeckass KOHopka
K 145 mm: 1500 BT
2K 180 mm: 2000 BT
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Tabnuua xapakTepucTUK ropenok u hopcyHoK

Ta6nuua 1 CXWXeHHbIN ras MpupogHbIv ras
loperka [va- Tenroasi Yukrep MoTok* Xukrep MoTok* Xukrep MoTok*
mMeTp MOLLHOCTb ctve 1/100 gh 1/100 I’h 1/100 I’h
(mm) kBT (p.c.s.) 1/100
HOMVH. yVeHsLL (Mm) (Mm) e * (mm) (mMm)
BeicTpas 100 3.00 0.7 41 87 218 214 128 286 143 286
(6orbuas)(R)
MonybbicTpas 75 1.90 04 30 70 138 136 104 181 118 181
(cpeanss)(S)
[onorHu-TensH- 51 1.00 04 30 52 73 71 76 95 80 95
asa (MarneHbkas)
(A)
HomuHansHoe (M6ap) 28-30 37 20 13
[HaBreHuve MuHManbHoe (M6ap) 20 25 17 6,5
MakcumansHoe (M6ap) 35 45 25 18

Cyxoit ra3 npu 15°C u gasneHum 1013 mbap
MponaH P.C.S. =50.37 MOx/kr
ByTtaH P.C.S. =49.47 MOx/xr
MpupogHbii raz  P.C.S. = 37.78 MOx/m®

KN3M117/RU KN3N117S/RU

BHUMAHMUE! MNpwu HarpeBe

CTEeKNsAHHAaA KpbILKa MOXeT S s

nonHyTb. Mpexae YeM 3aKkpbITh €e,
BbIKIIOYUTL BCe KOH(POPKK UNnn

l A R
*°
aneKTpuyeckue ropenxiu. To;:leo \
Ona Mopernei Co CTeKNAHHON /

KPbILLKOW

K3G107S/RU
KN3G107/RU




OnucaHue uspenus

O6wun BUA

a3oBaf KoH(popKa
OnopHas pelueTka

Kpbiwka *

AnekTpuueckme KOHHOPKU
BopTukmn gna cbopa

BapoyYHoOW naHenu
MaHenb ynpasneHua

BO3MOXHbIX yTeuek
HAMPABNAIOLWLUE

PELLETKA

ANA NPOTUBEHEN W PELLETOK
nonoxexue 5

MPOTUBEHb

nonoxexwue 4
nonoxeHue 3

Perynupyemas Hoxka

nono)eHue 2
rnonoxexHwue 1

Perynupyemas Hoxka

MaHenb ynpaBneHus

WHpankaTop TepmocTaTa filyXoBKu
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BkriroueHue n akcnnyatauma (i) inpesit

JkcnnyaTtauua Bapo4YHOM naHenu
BkntroyeHne koHcopok

HanpoTtue kaxgoro pykostku KOHO®OPKU
3aKpalleHHbIM KPY>XKOM MOKa3aHOo NosoxeHue
[AaHHOW KOH(POPKN Ha BapOYHOW NaHenu.

[Mopsiaok BKMOYEHUA KOHAPOPKM HA BaApOYHOW MaHenu:
1. nogHecuTe K KOH(POPKE 3aXOKEHYHO CMUYKY Unn
KYXOHHYIO 3axKurarky;

2. HOXMUTE N OHOBPEMEHHO NMOBEPHUTE NPOTUB
yacoBon cTtpernku pykosatky KOH®OPKW Ha cumson
MaKCMMarnbHOro nnameHu 6.

3. OTperynupymTe Hy>XHyt0 MOLLHOCTb MiaMeHu,
nosopaumnsas pykoatky KOHPOPKW npoTtus yacoson
CTPENKM: Ha MUHUMYM 6, Ha MakcUMym & unu Ha
CPEAHI0 MOLLHOCTb.

Ecnn n3genve ocHaweHo
3NEKTPOHHOWN CUCTEMOM
saxuranua® (C), BHavane
HaXXMWUTE KHOMKY 3aXXWraHwus,
0603Ha4YEeHHY0 CYMBOJIOM

‘f‘(, 3aTeM Haxmute Ao

ynopa v 0QHOBPEMEHHO
NOBEPHUTE NPOTMB YACOBOW CTPESIKN PYKOSITKY
KOH®OPKWM Ha cumBOon MakcuMarnbHOro nnameHu
BMMOTb 4O 3aXuraHus nnameHu. MoxeT cnyyuuTbes,
4YTO KOH(bopKa noracHeT B MOMEHT, KOraa Bbl
oTnycTUTE PYKOATKY. B aTOM cnyyae nosTtopute
onepaumio 3aXuraHus, yaepXxunBas pyKOsTKy HaaTown
noaonblLue.

! B crniyyae BHe3anHoro rallieHunsi nnamexHu
BbIKITHOUYNTE KOHMPOPKY 1 NOAOXANTE NpUMeEpPHO 1
MUHYTY Neped ee NoBTOPHbIM BKIHOYEHUEM.

Ecnun n3genune ocHalweHo npeaoxpaHuTeNbHbIM
YyCTPOMCTBOM™ (X)OTCYTCTBUSA NNaMEHU, OEPXKUTE
pykosTky KOH®OPKW HaxaTon npumepHo 2-3
CeKyHAbl AN Toro, YTobbl Nnams KOHMOPKK
aKTMBMpPOBAro 3TO YCTPOWCTBO.

NS BbIKNOYEHUS] KOH(OPKM MOBEPHUTE PYKOSITKY
BMNIOTb O ralleHus niamMeHn °.

MpakTuyeckre coBeTbl MO 3KcMnyaTauuu
rasoBbIX KOH(opokK

Ona onTumanbHoOM paboTbl KOHGOPOK U AN SKOHOMUK
rasa criegyet UCMonb3oBaTb KyXOHHYK nocyay c
MMOCKMUM OHOM, C AMaMeTpoM, COOTBETCTBYHOLLUMM
KOH(OPKE, N C KPbILLKOWN:

lNopenka [nawvetp aHa nocyabl (cMm)
Boictpas (R) 24 -26
MorybbicTpas (S) 16-20
HornorrvrersHas (A) 10-14

[nsa onpegeneHus Tuna KOHOPKN CMOTPUTE PUCYHKN B
naparpade «XapakTepucTUK KOHOOPOK 1 hOPCYHOKY.

! B Mogensx, OCHaLLLEeHHbIX AOMNOMNHUTENbHOM
peLleTKon, 3Ta peLleTka MOXeT ObITb UCMONb30BaHa
TOMbKO Ha BCMoOMoraTenbHOM KOHGOpKe C nocyaon
anameTpom MeHblle 12 cMm.

Akcnnyatauma AyxoBoro wkada

! Mpn nepBOM BKIIHOYEHUN OYXOBOroO LKadga
pekoMeHayeM NpoKanuTb ero NnpumepHo B TeyeHne 30
MUWHYT NpY MakcumarnbHON TeMnepaType C 3aKpbITON
asepuen. 3atem BbIKNOYMTE OYXOBOM LWKady, OTKponTe
[ABEpLY U NpoBeTpuTE NomeLleHne. 3anax, KOTopbIn
Bbl MOXETe MOoYyBCTBOBATb, Bbl3BaH UCMapeHnem
BELLLECTB, UCMONMb30BaHHbIX AN NpefoXpaHeHus
OYyX0BOro wkada.

! MNepen Havanom akcnnyaTauum HeOBXoOMMO CHATb
NEeHKy, HaKneeHHyt ¢ 6OKOB M3genus.

! Hukorga He cTaBbTe HUKAKWX NPeAMEeTOB Ha LHO
AyXOBOToO WWKadga, Tak Kak OHW MOryT NMOBpPeauTb
aManupoBaHHoe NoKpbITHe. VcnonbayiTe nomnoxeHve 1
HacTPOMKKU OyX0BOro Likada Tosbko As
NPUroTOBNEHUS Ha BepTene.

PyKkosATKM ynpaBneHusi AyXOBKOM

BbIGOp pasnuuHbIX PEXMMOB NPUrOTOBIIEHUS B
[YXOBKE OCYLLECTBIISIETCA C NMOMOLLbI0 ABYX
PYKOSITOK, PacrnosioKeHHbIX Ha MaHenu ynpaeneHus:

PYKOATKM Bbl6Opa PYHKUUIN OYXOBKM;

PYKOSITKM TepmMocTaTa — CUMBOI

(cMBOMbHblE 0D603HAYEHUSI PYKOSITOK HAaHECEHbI Ha
naHenb ynpaeneHus).

Korga pykosTka Bblbopa OyHKLMI OYXOBKM HAxXogouTCst
B ntoboM nonoxeHuu, kpome «0» — BbIKIOYEHO, B
[yxoBke roput cBeT. [Npn ycTaHOBKE PYKOSITKM B

nosnunro * CBeT 3axuraeTcs 6e3 BKMtoYeHUs
HarpeBaTesibHbIX 3JIEMEHTOB. rOpﬂLLl,a’r'l namMno4yka
OYXOBKW NOKasbliBaeT, YTO OYyXOBKa MCNOJb3yeTCA.
CeeT ocTaeTcs ropeTb B Te4eHne BCero BpemMmeHun
Mncnonb3oBaHUA OYXOBKWU.




PYKOATKW YMNPABJIEHUA
ANMEKTPUHYECKMMUN KOHDPOPKAMU

npaKTVI"IeCKVIe pekKkomeHgauun no
ncnonb3oBaHUKO Bapquoﬁ naHemnu

* WcnomnbayiiTe nocyny ¢ NOCKUM TOMCTbIM JHOM,
MnuTel MoryT 6biTb 060PYAOBaHbI OObLIYHBLIMM, naeanbHO MPUNeralLLMM K BapOYHON 30HE;
ObICTpOHarpeBalLLUMMUCA U aBTOMaTU4ECKMMU

ANEKTpU4eCKnMMn KOH(bOpKaMVI B pa3finyHbIX

KOMOMHauusax (GbicTpoHarpeBatoLmnecs KoOH(OpKM
MOXHO OTNIMYUTL MO KPACHOMY KPYXKY B LiEHTpe,
aBTOMaTU4ecKkMe — no antMUHUEBOMY AMUCKY B

LeHTpe).

* WcnonbayiiTe KacTpionm ¢ AHOM Takoro AMameTpa,
Y706kl N36exaTkb NOTEPb TEMNa 1 Nopymn nocyAel, 4TOGbI MOMHOCTBLIO 3aKPbITh BAPOYHYIO 30HY NS
peKoMeHAyeM 1CnoNb30BaTh NOCyay C MOCKAM ONTUMASNLHOR® MCTIONb30BAHNS BCETo
[HOM, ANameTp KOTOPOro He MpeBbIaeT AMameTp BbIIENSIEMOrO Tenna;
KOHPOpKM.

Tabnuua nokasbiBaeT COOTBETCTBME MEXAY

no3numen pyKosiTKN U Lienblo, Ans KOTOPOK OHa

ncnosnb3ayeTcs. { i
Mepen nepBbLIM Mcnonb3oBaHUEM NporpenTe

nycTble aneKkTpuyeckme KOHMOPOKU npu

MaKCUMarbHOWi Temnepatype B TeYeHUue

npuénuanTenbHo 4 MUHYT. 3TO HeobxoANMO * npoBepbTe, YTOOLI AHO KacTptonb Obino Bcerga
ANA yKpenneHus 3alWuTHOro nokpbITUA CYXUM U YUCTbIM: Takum obpas3om rapaHTmpyeTcs
KOH( OPOK.

onTMManbHOe npuneraHve K BapoyHbIM 30HaM, a

TakXke NpoAneBaeT CPOK CNyxObl BAPOYHON MaHenu

3eneHbIW MHOUKATOP 3NEKTPUYECKUX KOH(opoK N KacTpHOSb;

* He cnegyeT Mcnonb3oBaTb Ty e nocyay,

MHaumkaTop ropuTt, Koraa BKIOYeHa XoTs Obl ofgHa MCMOMb30BaHHYI0 Ha rasoBbIX KOH(OPKAX:
anekTpu4eckas KoH@opka. KOHLIEHTpaLmMsa Tenna Ha ra3oBbixX KOHGOpKax
MOXeT AedopMMpoBaTh AHO NOCYAbl U HAPYLUUTb
npuneraHue K Bapo4HOW 30He;

* HUKOr4a He OoCTaBnsNTE BapoYHble 30HbI
BKITIOYEHHbIMM 6€e3 Nocyabl, Tak Kak 3T0 MOXeT
NnoBpeanTb UX.

Mo3numna |O6bIYHaA unu 6bicTpas KoOHgopKa

0 BbikntoyeHo
1 MpurotoBneHve oBOLLEN, PbIObI
2 MpuroTtoBneHve kapTodens Ha napy,

cynos, cacomm

3 MpuroToBneHVe 1 BblAepXMBaHNe
60MbLWLMX KOMMYECTB NALLK

XKapeHbe (cpenHee)

XapeHbe (ycuneHHoe)

)KapeHbe A0 KOPOYKHU, KunayveHue




CTATU4HAa OYXOBKA

MonoxeHwne pykosatkn  noboe mexay 50°C n Max
fopuT namna OCBELLEHNSA, BKIOYEHbI BEPXHUI U
HVKHUIA
HarpeBaTenbHble 3NIeMeHTbI. [lyxoBKka HarpeBaeTcst
[0 Temnepatypbl, 3a4aHHON PYKOATKON
TepmocTaTa; BblopaHHas TemnepaTypa
nogaepxmBaeTcs aBTomatmyecku. MNMoTok ropsvero
BO34yxa HanpaBneH cBepxy BHW3. MpeBocxogHoe
pacnpegeneHne TemnepaTypbl NO3BONAET FOTOBUTb
B 9TOM pexume nobble BUAbI MPOOYKTOB.
CratuyHasa gyxoBka 0COBEHHO MOAXOAMT Ans
NPUrOTOBIEHUS MSICHBIX BI0A, KOTOpbIe OOMKHbI
roTOBUTLCS MeASIEHHO U B npoLecce
NPUroToBreHNst TPeOYT A06aBNEHNS XUOKOCTH,
unun 6noa, cocToawmx u3 asyx (1 donee)
KOMMOHEHTOB (HanpuMep, rynsiw, MACHbIe
3anekaHkun). Takke pexum noaxoauTt Ansi
NPUroTOBIEHNSI CyXUX OVCKBUTOB, MEYeHbs, ranert,
3anevyeHHbIX PPYKTOB.
[lns paBHOMEpPHOro pacnpegeneHus Tenna
NCNomnb3ynTe TOMNbKO OAMH NPOTUBEHb (MNn
peLleTky). YpOBEHb PacnofoXeHUs NPOTUBHSA
BblOVpaniTe B 3aBUCMMOCTN OT HEOBXOANMOCTH
fonbluero Harpeea Gnioga CBEpXy UMN CHU3Y.

HWXHUW HATPEBATENbHbIW 9NEMEHT
MonoxeHne pykoatku: mnoboe mexay 50°C n Max
fopuT namna OCBEeLEeHNSA U BKIIOYEH HUKHUN
HarpeBaTerbHbIM anemMeHT. [lyxoBka HarpeBaeTcs
[0 TemnepaTtypbl, 3a4aHHON PYKOATKOMN
TepmocTaTa; BblopaHHas TemnepaTypa
NoAdepPKMBAETCA aBTOMAaTMYECKN. DTO NOSIOXKEHNe
pyKkoATkM L pekomeHayeTcs ucnonb3oBatb ANd
3aBeplLUaloLlen cTaguu nNpuroToeneHust o6nog (B
dopmax), KOTopble yXKe rOTOBbI CHapyXu, HO eLle
Cblpble BHYTPWU, v ANst NOAPYyMSAHMBAHUSA
NOBEPXHOCTN OEeCepTOB, NOKPbITbIX (DPYyKTaMu nnu
OXXeMOM.

OTa onuusa He NO3BONSAET JOCTUraTb B LyXOBKe
MaKcumMarnbHO BO3MOXHON TemnepaTtypbl 250°C,
No3TOMY pPEeKOMEeHAYeM WCMNOoNb30BaTb AaHHYHO
dyHKUMIO TONbKO ANa 6noa, TeMmneparypa
NPUroTOBIEHNST KOTOPbIX He npeBbiwaeT 180°,
HanpvmMep, NMpPoros, TOPTOB.

rPUNb
MonoxeHne pykosaTkm : nioboe mexay 50°C u
Max
B oyxoBke roput cBeT, nuwia noasepraeTcs
TENNOBOMY MH(PaKPaCHOMY U3Fy4eHMWo OT
packaneHHOro BEpXHero LeHTparnb
HOCunbHOE HanpaBneHHoe TEMMo rpuns HarpesaeT
NOBEPXHOCTb MsiCa HEMOCPEACTBEHHO (BO34YyX
HarpeBaeTcsa cnabo). Ha msace obpasyetcs
pyMsiHasi KOpoyka, KoTopasi COXpaHsieT MSICo

() inbesiT

COYHbIM W MArkum. punb naeaneH ans

npuroToBneHns 6nog, TpedyLwmnx BbICOKON ﬂ
Temnepartypbl NOBEPXHOCTU, TaKMX Kak: BudLUTeKC,

dune, rambyprepbl, POMLUTEKC U T.4.

OBOWHOW rPunb

MonoxeHne pykoATku: mnoboe mexay 50°C n Max
B nyxoBke roput cBeT 1 paboTaeT OBOWHOWN
HarpeBaTerbHbIN AEMEHT rpuns, MOTOp BpaLlaeT
BepTen. OToT rpunb 6onblue 06bIYHOrO, ero
MoLWHOCTb Ha 50% npeBbllaeT MOLWHOCTb
npoctoro rpuns. MNMpu pabote ABONHOro rpuns
BO3LENCTBMIO TENMa NogBeEpratTcs Aaxe Yribl
OYXOBKMU.
BaxHo: npu nonb3oBaHUU rpusiemMm Bceraga
OepXxuTe ABepLy AYXOBKU 3aKpbITOW. JTO
NO3BONNUT BaM NOMYYUTb NPEBOCXOAHbIE PE3YIbThI
n cbepexeT anekTpoaHepruto (okono 10%).
MomellariTe pelweTky Ha BEPXHME YPOBHU (CM.
Tabnuuy rn. “NpakTuyeckne coBeTbl No
NPUroTOBMEHMIO MWLM B ayxoBke”). [og pelueTtky
rpuns nomecTuTe nogaoH ans cbopa xumpa.

BepTten*
Mpu ucnonb3oBaHun BepTena, AencTBynTe
cnegywowmnm obpasom:

a) NnomecTuTe NoaaoH Ans
cbopa xupa Ha 1-i ypOBEHb;
6) BCTaBbTE pamKy BepTena Ha
4-n ypoBeHb 1N MOMeCTUTE Ha
Hee BepTen, BCTaBUB e€ro B

cneunanbHOE OTBepCcTMnEe B

3aHeN CTeHKe OYXOBKW;

B) BKIIOUMTE BepTen,

yCTaHOBWB pyKosiTKy L B nonoxexue

(ncnonbayeTtcst 50% MOLLHOCTM rpuns) Ans

HeBbOoMbLIMX KONMMYECTB NULLM, UNN B NONOXEHNE
(rpunb BKIHOYEH Ha MOJHYIO MOLLHOCTD).

OTpeneHune AnNA XpaHeHUsA NpuHagnexHocTen*
Moa pyxoBkon nmeeTcs
oTAeneHne, B KOTOPOM MOXHO
XPaHUTb CKOBOPOAbI 1
KYXOHHbIE MPUHAANEXHOCTMU.
Kpome Toro, koraa pabotaet
OyXOBKa, 3TO OTAeneHune

\ MOXHO MCMONb30oBaTb ANs
pasorpeBa nuwm. OTaeneHve
OTKpbIBaeTCcH Ha cebs (puc.)
OcTOpOXKHO: He xpaHuTe B 3TOM OTAENEHUN
BOCMNIaMeHsiloWmecs matepumansi.
! BHYTpPEHHSI1 MOBEPXHOCTb SILLUMKA (€Cnu OH
MMEETCH) MOXET CUNIbHO HarpeTbCsl.
!: HMKOrga He MCMNOoNb3yUTE HWKHUIM OTCEK ANs
XpaHeHWs1 BO3ropaemblx NpeameToB.

*NmeeTcs ToNbKO B HEKOTOpPbIX MoAaendax




CBeTOBOM MHOMKATOP TepMocTaTa AyXOBOro
wkada

[MokasbiBaeT a3y HarpeBaHus, Korga MHAMKaTop
TepMmocTaTa racHeT, 3TO O3HA4aeT, YTO BHYTpMU
OyXOBOro wkadga Oblna 4oCTUrHyTa TemnepaTtypa,
3afaHHas pykosTKon TepmocTtaT. Ha gaHHom aTane
MUraHue 3Toro MHAMKaTopa O3HavyaeT, YTo TepmocTaTt
YHKUMOHUPYET UCNpaBHO AN NoAdepXaHus
HEN3MEHHOro 3HayYeHns TemnepaTtypbl B OyXOBKE.

MpakTMyeckue coBeTbl MO NPUroTOBIIeHUIO GnioAa

Mpu npuroToBneHunn 604 B 4yXOBOM LuKady
NCNonb3ynTe TOMNbKO OAWH NPOTUBEHb UMW PELUETKY.
[MpoTvBeHb UNK peleTka ycTaHaBNMBAKTCA Ha
HWKHWE NNN BEPXHME HanpasnsawLwme B 3aBUCMMOCTH
OT MHTEHCMBHOCTM Tenna, HeobxoaMmMoro Ans
NpUroToBreHnst 4aHHoro 6noaa.

MpenBapuTenbHbIN HarpeB

Mpu HeobxoaMMOCTU B NpeaBapuTENbHOM Harpese
OyxoBoro Lwkada, 4to 0bbl4HO Bcerga TpebyeTcs ans
BbIMEYKN BCEX APOXCKEBBIX U3AENUIA, MOXHO
ncrnonb3oBaTb (PYHKUMIO cTaTudeckass oyxoBka,
KOTopas No3BonsieT JOCTUYb HY>KHOW TeMnepaTypbl 3a
KOpoTkuin cpok. Mo 3aBepLueHnn HarpeBa KpacHbIn
CBETOBOW WUHAMKATOP racHeT, U Bbl MOXeTe BblOpaTb
HY>XHbIA PEXUM MPUTOTOBMEHUS.

MpurotoBneHue pbibbl U MAca

Benoe msco, nTuuy 1 pbiby cnegyeT 3anekatb npu
Temnepatype ot 180°C go 200°C.

[ns NpUroToBneHns KpacHoro Msica, XOpOLLO
NPOXapeHHOro CHapyXu U COYHOTo BHYTpM, criegyet
B Hayane ycTtaHOBWUTb BbICOKyt0 Temnepatypy (200°C
220°C) B TeYeHME KOPOTKOrO BPEMEHU, 3aTEM
MOHM3UTbL Temneparypy.

OOGbIYHO, YeM KpyMHee KyCOK 3arneKkaemoro Mmsica, Tem
Jonblue byaeT ero NpUroToBneHne npu HA3KOM
Temnepatype. omecTuTe Kycok Msica B LLEHTp
pELUEeTKM 1 yCTaHOBUTE MOJ, peLleTKy NpoTUBEHb ANs
cbopa xwupa.

YcTaHoBUTE pelleTky Takum o6pa3om, 4ToObl MSCO
Haxogunocb B LeHTpe ayxoBku. Ecnu Tpebyetcs
nony4nTb GOMbLUWIA HarpeB CHWU3Y, YCTaHOBUTE
peLUeTKY Ha HWXHWE Hanpasnswowme. Ons
NPUroTOBMEHMS apoOMaTHOrO 3arneyeHoro Msca (B
0COBEHHOCTUN YTKN U Anun) cnegyeT 06noXuTb Kycok
Msica Kyco4Ykamu cana unv KOpewrkyu 1 pacrnonoXuTb
€ro Ha BEpXHEM YpPOBHE [yXOBKW.

*NmeeTcs TONbKO B HEKOTOpPbIX MOoAenAax

KoHanTtepckasa Bbinevyka

[ns KoHOuTepcKow Bbineykn Heobxooumo Bcerga
NPOun3BOANTb NPeaBapUTENbHbIA Harpes OyXOBKU, a
Tak e He criefyeT OTKpbIBaTb ABEPLY AYyXOBOro
Lwkada B npouecce BbiNeykn Bo usbexaHune
ocefaHus TecTa.

DyHKUMA rpunb

Wcnonbayitte dyHKkuMo [T «rpunby, nomecTus
NPOAYKT B LIEHTP peLueTkn (yCTaHOBNEHHOW Ha 3-ui
WK Ha 4-bll ypOBEHb CHU3Y), TaK KakK BKMOYEHa
TONbKO LEHTparnbHas 4acTb BEPXHEro 3MeKTpuyeckoro
COMNPOTUBIEHUS.

YcTaHoBUTE Ha NepBbI YpOBEHb CHU3Y
npunararmLwmmnca NpoTmBeHb Ang cbopa CoOKoB M/munu
Xupa.

Mpn ncnonb3oBaHMM 3TON (PYHKLUMM pEKOMEHOYEeTCs
YCTaHOBWUTb Ha TepMoCTaTe MaKCMMaIbHYH
Temnepatypy. 3T0, OHaKO, He MCKIYaeT
BO3MOXHOCTb MCMONb30BaHusl 6onee HU3KUX
Temneparyp, yCTaHaBnMBasi pykosTky TepMocTaTta Ha
Tpebyemyto Temnepartypy.

B Mogensix, ocHalleHHbIx BepTenom [T B cpyHKLmum
“grill” moxxHO ncnonb3oBaTb Npunaralwmnncs
KoMnnekTans rpung. B atom cnyyae rotoButb 6ntogo
C 3aKpbITOM ABepLen OyXOBKM, YCTaHOBUB BeEPTEN Ha
3-uin ypoBeHb (CHM3Y) M NPOTUBEHb AN cbopa COKOB
n/vnm xupa Ha 1-bii YpOBEHb.

! ucnonb3aynte byHKLUUIO FpUsib C 3aKPbITON
ABepuUen OYXOBKWU AN NOMyYeHUss onTMMarnbHbIX
pes3ynbTaToB U AN 3HAYUTENBHOW 3KOHOMUU SHEPTUN
(npumepHo 10%).

OnTumanbHbIN pe3ynbTaT NpU UCNONbL30BaHUU
(byHKUMM TpUnb nonyyvyaeTcs, Korga pelieTtka
ycTaHaBNMBaeTCA Ha BEPXHUX YPOBHSAX
(cMoTpuTe Tabnuuy NpPUroToBfIeHUs), NOCIie 4Yero
ana cbopa xupa n Bo usbexaHme obpasoBaHus
AblMa yCTaHOBUTE NpunarallWmnics NpoTuBeHb
Ha caMbil HUWXHWUWA YPOBEHb.

OcBelleHue ayxoBoro wkada

BkrnioyaeTcs, MOBEPHYB PYKOATKY Ha CUMBOM 4.
OcBelyaeT gyxOBOW LKA M OCTAETCA BKIHOYEHHbIM,
Korga BKIo4aeTcs Kakon-nmbo HarpeBaTenbHbIN
3NEKTPUYECKUA SEMEHT LYXOBKW.

Tanmep*
[nsa ncnonb3oBaHus Tanmepa HeoOXxoauMMO 3aBecTn
3BOHOK, MOBEPHYB PYKOSATKY MOYTWM HA OAMH MOSHbIN

000opoT Mo YacoBoW CTperke O 3atem NoBepHYTb

Hasaj O W YyCTaHOBUTb HanpoTue HUKCUPOBaHHON

OTMETKM Ha NMaHenun ynpaerieHna 3Ha4yeHue,
cooTBeTCTBYyOLlee 3HAYEeHUN0 HYXXHOIro BpeMeHU.
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() inbesiT

MHpukaTop TepmocTaTa AYXOBKM | nBepua OyxoBKWU B MpoLiecce NpUroToBIEHUS
CUIMbHO HarpeBaeTCsl, He MO3BONSANTE AETAM

npukacatbCs K Hen.

WHOvkaTop ropuT, Korga OyxoBka HarpeBaeTcs.
MHOukaTop noracHeT, Koraa Temneparypa B
[JYXOBKe OOCTUTHET 3Ha4yeHus, 3adaHHOro
pykosiTKol TepmocTaTta. C aToro MomeHTa

WHAMKaTOp HA4yHeT mMuraTb, NokasbiBasi, 4To
TepmocTaTt paboTaeT npaBurbHO, NOAAEPXKUBAS B
OYXOBKe MOCTOSIHHYIO TemrepaTtypy.

Tabnuua NnpuUroToBneHnsa B JyXoBoM wkKady
MonoxeHwne Bbniogo Bec YpoBeHb Bpems MonoxeHwne Bpewms
PYKOSATKM (kr) OYXOBKM, npeaBapuTtenb- PYKOSITKA npuUroToB-
Bblbopa cuuTtas HOro pasorpeBa TepmocTarta, C | neHus (MuH)
byHKUUN CHU3y AYXOBKU °
AYXOBKMU (MMH)
1. JlaszaHbs 2,5 2 5 200 45-50
CratuyHaa |KaHenroHu 2,5 3 5 200 30-35
AyXOBKa 3arneyeHHas nana 2,0 3 5 200 30-35
TenatuHa 1,7 2 10 180 60-70
Kypurua 1,5 3 10 200 80-90
YTKa 1,8 3 10 180 90-100
Kpommk 2 3 10 180 70-80
CBWHVHA 2,1 3 10 180 70-80
BapanuHa 1,8 3 10 180 70-80
Ckymbpus 1,1 2 5 180 30-40
dopenb, 3anevyeHHas B
nakeTe 1 2 5 180 25-30
HeanomuraHckas nuuua 1 2 15 220 15-20
BuckBUTLI UM neveHbe 0,5 3 10 180 10-15
Mupor, TopT ¢ bpykTamu 11 3 10 180 25-30
Hecnagkwin nupor 1 3 10 180 30-35
OpoxckeBon nupor 0,5 3 10 160 25-30
PpyYKTOBBIV KEKC 1 3 10 170 25-30
2. 3aBepuiaowps ctagus
HwxHun NPUroTOBMEHWS
HarpeBaTeslbH-
bl 3NIeMeHT
3. Kambana n cenum 1 4 5 Max 8
Mpunb Kanbmapsbl 1 KpeBeTku
Ha BepTerne 1 4 5 Max 4
dure Tpeckun 1 4 5 Max 10
3aneyeHHblie 0OBOLLY 1 3/4 5 Max 8-10
4. CTelikn U3 TENATUHBI 1 4 5 Max 15-20
KoTneTbl 1,5 4 5 Max 20
Fambyprepsbl 1 3 5 Max 7
Makpenb 1 4 5 Max 15-20
CaHaBuin n.° 4 4 5 Max 5
Ha BepTene:
- TENATHHA 1,0 - 5 Max 70-80
- Kypuua 2,0 - 5 Max 70-80

NB: BpeMﬂ NPUroToBIieHNA ABIAETCA FIpI/I6J'II/I3I/ITeJ'IbeIM N MOXeT UBMEHATLCA MO BaLuemy YCMOTPEHUO

Mpu crosb30BaHM PEXVMOB TPUIA BCeraa nomelainTe noAaoH And c6opa »xupa Ha 1-i1 CHU3Y ypoBeHb AyXOBKMU.
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[MpeaoCTOPOXHOCTU U
pekomMeHaaumuu

! Mi3agenune cnpoeKkTMpoBaHo 1 U3roTOBMEHO B COOTBETCTBUN C
MeXayHapoaHbIMM HopMaTMBamm No 6e3onacHoCTy.
Heo6x0aMMOo BHMMATENBHO NPOYMTaTh HACTosILLME
npeaynpexneHus, CocTaBneHHbIe B Liensx BaLlen
BesonacHocTu.

OO6wme TpeboBaHUA K Ge3onacHOCTH

MHCprKuMVI OTHOCATCA TONNIbKO K CTpaHam,
0603Haqe|-mn KOTOPbIX NpuUBeAeHbI B pyKOBOﬂCTBe
M Ha 3aBoACKOU Tabnuuke uspenus.

[laHHOe n3pgenuve NpeaHasHavaeTcs ans
HENPOECCMOHANBHOTO MCMONb30BaHMS B IOMALLHNX
YCIOBUSIX.

3anpeu.laeTcsl yCTaHaBnMBaTb U3genue Ha ynuue, oaxe nog
HaBeCOM, TaK KaKk BO3A4enCTBNE Ha HEro 40XKAA 1 rpo3bl
ABAETCA Ype3BblHaMHO ONacCHbIM.

He npuvkacanTech k u3genito BNaxHsIM1 pykamu, 6ocukom
I C MOKPbLIMMW HOTaMU.

MU3pgenue npeaHaszHayeHo ANs NpUroToBIEeHUSA
nULWEeBbIX NPOAYKTOB, MOXET ObiTb MCNOJSIb30BaHO
TONbLKO B3pPOCHbIMU NULAMU B COOTBETCTBUMU C
MHCTPYKUMAMU, NPUBEAEHHLIMA B AAHHOM
TexHu4eckoM pykoBopcTBe. Jllo6oe gpyroe ero
ucnonb3oBaHWe (Hanpumep: OoTOMeHue
noMeLleHUsl) CYNTAETCHA HEHagmNexawmMm u
cnepoBaTenbHO onacHbIM. MpousBoguTenb He
HeceT OTBETCTBEHHOCTU 32 BO3MOXHbIN yLiepo,
BbI3BaHHbI HeHagnexawum, HenpaBUNbHbIM U
Hepa3yMHbIM UCMONb30BaHMEM U3JENus.

[laHHOE TeXHMYECKOE PyKOBOLCTBO OTHOCUTCS K ObITOBOMY
anekTponpubopy knacca 1 (0TaensHoe n3genue) unm knacca
2—nogrpynna 1 (BCTPOEHHOE MEXY 2 KyXOHHbIMM
arnemMeHTamm).

He paspeluante feTsiM urpaTthb psEoM ¢ U3AENMEM.

W3berante koHTaKTOB NPOBOAOB ANEKTPONUTaHUA OPYrnx
ObITOBbIX 3ne|<'rpoan|60pOB C ropAaYMMmn Hactamn usgenus.

He 3aKpblBanuTe BEHTUNALIMOHHbIE PELLUETKN N OTBEPCTUA
paccevBaHus Tenna.

He crefyeT 3aKpblBaTh CTEKISIHHYHO KPbILLKY BApOYHOM
naHenm (MMeeTcs B HEKOTOPbIX MOAENSIX), KOraa KOH(hopku
BKITIOYEHbI UMK ELLe He OCTbISN.

Bcerna HapeBauTe KyxoHHbIE BapexKu, KOraa CTaBuTe Unm
BbIHMMaeTe 6ritofa 13 IyXOBKM.

He ncnonb3yute roptoume xuakoctu (cnmpT, 6eH3nH U T.4.)
psiBoM ¢ paboTatoLLEen KyXOHHOM NINTOM.

He knaauTe BosropaeMble Matepuaribl B HKHIM OTCEK U1 B
[AYXOBOM LLIKa: My CIy4anHOM BKITHOUEHIN M3enis Takme
MaTepwaribl MOryT 3aropeTbes.

I

+ Korgauwsgenwve He MCnosib3yeTcd, BCerga nposepanTe,
YT1OObI PYKOATKM HA BapO4HOU NaHenn Haxoannnch B
MONOXEHWN ¢, N YTOObI ra30BbIN KpaH Obin NepeKkpbIT.

¢ He TaHWTe 3a NPOBOL 3NEKTPONUTAHUS 4TSt OTCOEAUHEHNS
BMIKU U3LENNS U3 SMEKTPUHECKON PO3ETKM, BO3bMUTECH 33
BUIKY PyKOMW.

° I'Iepep, Ha4anom YUCTKWN NI TEXHUYECKOTo O6CJ'Iy)KVIBaHVIF|
n3genunsa scerga BbIHUMauTe LWTENCenbHY BUIKY U3
ONEKTPOPO3ETKN.

B cnyyae HemcnpaBHOCTYW KaTeropuyecku 3anpeLuaercs
OTKPbIBaTb BHYTPEHHME MEXaHU3MbI U3 C LIeNbH
CamoCTOATENIbHOro pemMoHTa. OBpaTnTeCh B LIEHTP
TEXHNYECKOro 0BCMy>KUBAHNS.

* HecraBbTe TAXEmNblE npegmMeThbl Ha OTKPbITYHO ABepLY
[yXOBOro LKkaa

* He gonyckaetcs akcnnyatauusa u3genus nuuamm ¢
OrpaHn4YeHHbIMU CbI/I3I/I\-IeCKI/IMI/I, CeHcopuanbHbIMWU UK
YMCTBEHHbIMM CMIOCOBHOCTAMM (BKITtOYas AeTen),
HeOonbITHbIMW NMUUaMU NN NuamMmu, HeO6y‘-IeHHbIMI/I
obpalLeHuto ¢ n3aenmem 6e3 KOHTPOMS CO CTOPOHbI LA,
OTBETCTBEHHOTO 3a 1X 6€30MacHOCTL MNW Nocrne
Haanexatero obyyeHns 0bpaLLEeHIo C U3aEeNMeM.

* He paspeluaiite geTsm urpatb € ObITOBLIM
3NEKTPONpPMBOPOM.

YTunusauusa

¢ YHUYTOXEHWE YNaKoBOYHbIX MaTepuarnos: cobnoganTe
MECTHbIE HOPMaTUBbI MO YTUNU3ALN YNAKOBOYHbIX
MaTepuaros.

+  CornacHo EBponeuckoun Qupextvee 2002/96/CE kacatensHo
YTUNN3ALMM SMEKTPOHHBIX U ATEKTPUHECKWX ATNEKTPONPUBOPOB

(RAEE) anektponprbopbl He AOMKHbI BbIOpackIBaTbCS BMECTE C
00bI4HbIM rOPOLACKMM MyCOpOM. BbiBeieHHbIE 13 CTpost Nprbopb!
[OIMKHbI COBMPATLCS OTAENBHO ANS OMTAMU3ALIAW UX YTUIM3aLIN
V1 peKyrepaLy COCTaBMSIOLLMX VX MaTepVarioB, a Takke Ans
©e30MacHOCTV OKpYKatoLLieV cpefbl 1 30opoBbs. CMBON
3a4epKHyTast MycopHast KOp3uHKa, IMEHLLMNCS Ha BCEX
npmbopax, CryWT HaNoOM1HaHWEM 00 VX OTAENBHOM
yTUnm3aLmm.

Crapble bbIToBbIE 31eKTponprbopbl MOTyT ObITb NepedaHbl B
06LLECTBEHHBIV LIEHTP YTUMN3aLWN, OTBE3EHbI B
cneumarnbHble MyHULMNanbHbIe 30HbI UMK, CIN 3TO
NpeayCcMOTPEHO HALMOHAMbHBIMW HOpPMaTUBaMU,
BO3BpalLLEHbI B MarasvH npu nokymnke HOBOrO 13aenus
aHarnorMyHoro Tuna.

Bce BenyLLme npon3BoamTeni GbITOBbIX 3NEKTPONPMOOPOB
COIEMCTBYIOT CO3A@HUI0 W YNPaBIEHO cUCTEMamu No copy
W YTUIU3aLMM CTapbIX 31EKTPONPUBOPOB.

OKOHOMMSA ANIeKTPOIHEPrun U oxpaHa
OKpyXakwLlien cpeabl
+ Ecnu Bbl GyneTe nonb3oBaThCs [yX0BbIM LLKAOM BEYEPOM

11 B0 PaHHETO yTpa, 3TO MOMOXKET COKPATUTL Harpy3Kky

NOTPEBNEHNS SMEKTPOIHEPTIN AEKTPOCTAHLIMSIMU.
+ CopepxuTe ynnoTHEHMs B UICPABHOM U YUCTOM COCTOSIHW,

nposepaunTte, YTOObI OHM NNOTHO npuneranu Kk asepue n He
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TexHun4yeckoe

() inbesiT

obcnyXuBaHue n yxon

OtkntoyeHune ANeKTponUuTaHna

[Nepen HavarioM kakor-1mbo onepaLiv Mo OBCYKUBAHWIO I YMCTKE
OTCOEAVHIATE U3LENME OT CETU AMNEKTPOMUTaHMS.

Yuctka nsgenus

!He crienyeT nornb30BaThCA abpasyBHBIMY AN KOPPOSVBHBIMYA
YUCTALLIMM CPELCTBAMM TaKUMM Kak BbIBOAVITENM MSTTEH I CPEACTBA
LS yaneHns paBUyHbI, MOPOLLIKOBBIM YCTSILLVIM CPEACTBAMM TN
abpasyBHbIMV [yOKaMK: OHV MOryT HeoBpaTUMO MoLiapanarb
MOBEPXHOCTb M3AENMSI.

T Hukorga He MCrnorb3yiTe NapoBble YUCTSLLIVE arperaThbl v
arperarb Nof BbICOKM JaBfEHVEM s YACTKV U3Oenis.

* BKa4ecTBe peryrisipHOro yxoma A0CTATOMHO BbIMbITh BAPOUHYHO MaHE b
BITEKHOMyOKOM  3ETEM BbICY LTS KyXOHHBIM GyMEDKHBIM
MOOTEHLIEM.

M Hapy>|<Hb|e OMalnMpoBaHHbIE ANEMEHTLI N AeTann u3
HEPXABEHOLLIEV CTarTW, @ TAKKE PEVHOBBIE YTINOTHEHIS MOXHO
npoTupaTtb I'y6KOI/I, CMO4eHHOW B TEMNIon BoAe Uin B pacTeope
HeVTPaIIEHONO MOOLLIETO CpeacTaa. [ns yaaneHms 0co60 TpyaHbIX
MSTTEH UCMIOMNb3yWTE CreLyaribHbIe YMCTSLLME CPEOCTBa,
VIMetoLLIECA B MpoaadKe. TmaTeano 0ornoriocHUTE BOOOW U BbITPUTE
Hacyxo rnocrie “1cTk. He ncnonb3aynre abpasviBHbIE NOPOLLIKA I
KOPPO3UVHbIE BELLIECTBA.

*  PewweTu, paccensareniunandpysops
W FOpenkv BapOYHOM NaHemNM SBMSHOTCA ChEMHbIMM
L5l 0BMEr4eHmst VX YUCTKU. VX MOXHO MbITb rOpsiHen BOJOM C
Heabpa3VBHbIM MOHOLLIIM CPELCTBOM, TLLATENBHO YAAmss Boe
HareTbl. 10 OKOH4aHVM MOVIKV BBITEPETH HACYXO.

*  HaBapouHbIX NaHersix, 0CHALLIEHHbIX aBTOMATUHECK/M
32KUraH1eM, CIelyeT PEryrsipHO YCTUTb HAKOHEYHVIKW YCTPOVCTB
3MEKTPOHHOTO 3aXKMraHyist Y MPOBEPSTh, HTOOLI OTBEPCTUS ra30BbIX
KOH(POPOK He OblIn 3aCOpEHb!.

+  CrienyeT npov3BOaMTL BHYTPEHHIOK YMCTKY AyXOBOMO LLKadharocrie
Ka)K[I0r0 €r0 VICTIOMNb30BaHIS, HE [I0MNASICH EM0 MOMHOMO OXTIEKIEHNS.
Vicrionsayue Tenryko BTy Vi MOHOLLIEE CPE/CTBO, OrIONIOCHUTE M
MPOTPUTE MSTKOW TPSIKOW. V3BeranTe 1ernorns30BaHms abpasvBHbIX

CPercTB.

*  [Ins14m1CTKM CTeKra ABepLbI 1CTornb3yiTe HeabpaaviBHbIe rybkv
YUCTSILLME CPEACTBA, 3aTeM BLITPUTE HACYXO MSITKO Tpsinkoid. He
vcrorns3yiTe TBepable abpasvBHbIE MaTepyarb Ui OCTpble
MeTarnmueckve CpeOKY, KOTOpbIE MOTYT NoLiapanarh NOBEPXHOCTb
11 pasbuTb CTEKITO.

+ CbemMHble IeTan MOXHO JErko BbIMbITB Kak MHoOYH [pyTyro rocyay,
TaloKe BOCYOMOE4YHOM MaLLIMHE.

¢ Haperansxv3HepKaBeroLLEV CTarMMOryT 00pasoBaTLCANSTHa, ECTn
OHVIOCTAHOTCS B TEHEHVE [TMTENTBHOMO BDEMEHV BKOHTEKTE CBOZION
MOBBILLIEHHOVKECTKOCTU I CaIPECCYBHBIMMOKOLLYIM CPEACTBAMM
(conepaL LM chocehop). Mocre WICTPEKOMEHYETCATLLATENEHO
YOanVTH OCTATKV MOHOLLIETO CPELICTBA BIEKHOW TPSITKOU M BBICYLLIMTL
[lyxoBKy. Kpome Toro crielyeT Hesame i MTersHO yIansTb BO3VIOKHb e

YTEUKABOMb.

Kpbiwka

Ecrmmonens BalLeronsaenis
OCHalLIEHa CTEKIAHHOM
KPbILLIKOWA, MOVTE €€ TeMnyion
Bozon. M3beraiite
MCrIONb30BaHIA abpasnBHbIX
CPEeLCTB.

KpbILLIKY MOMHO CHSTb 151
00NerYeH st YACTKV 3aHeN
YaCTV BapO4HOV MaHesu.
MOJSTHOCTBHO OTKPOITE KPbILLIY U

NOTSHUTE €€ BBEPX (CM. PUCYHOK).
THe crnepyeT 3akpblBaTh KPbILLIKY BAPOYHOW MaHESW, ECIN KOHOPKM
BKITHOYEHbI U ELLIE HE OCTBINN.

MpoBepsuTe YNNOTHEHUs AyXOBOro Lkada.

PerynsipHo npoBepsiviTe COCTOsHVIE YTNOTHEHS BOKPYT ABEPLIbI
[LyX0BOro LLKacha. B criyJae noBpexaeHs ynnoTHeH!s obpalLanTecs B
OrvbKanLLIMM yronHOMOYeHHbIM LieHTp TexHuueckoro OBeymBaHms.
He pexomeHayeTcs nonb30BaThCA AyXOBKOV C MOBPEXAEHHBIM
YIOTHEHVIEM.

Yxop 3a pyKosiTKamn ra3oBoM BapO4HOM NaHenu

Co BpeMeHeM PyKOSITKM BaPOUHOM NaHENM MOryT 380y I0KMpOBaTLCS
N BpaLLATLCS! C TPYLIOM, NO3TOMY MOTPeOYeTCA MPOM3BECTU X
BHYTPEHHIOK YMCTKY 11 3aMeEHY BCEV PYKOSITKU.

! laHHaA onepauus [OMKHa BbINOSHATLCA TEXHUKOM,
YNONMHOMOY€EHHbLIM NPOM3BOAUTESIEM.

3ameHa NaMnoYKkM B AyXOBOM LUKadpy

1. OTKtoUMTE QyXOBOM LKA OT CETU
AMEKTPONUTAHIS, CHUMUTE CTEKISHHYHO
3aLLMTHYHO KPBILLIKY Famrb| (CM. PUCYHOK).
2. BbIkpyTiTe MammoqKy 1 3aMeHuTe ee
Ha HOBYHO TAKOrO e TUMNa: HanpsbkeHve
230 B, mowHocTb 25 BT, pessba E 14.

3. BoccTaHoBuTE Ha MECTO KPbILLIKY 11
BHOBb MOLIKIOMTE AyXOBOM LKA K CETH
SMEKTPONUTAHYS.

TexHuyeckoe obenyxuBaHue

Mpn o6paweHmn B LieHTp TexHuuyeckoro O6cnyxmBaHUA
Heob6XoanMO COOOLUUTL:

* mogensmagenms (Mog.)

*  HOMEp Tex. macnopTa (cepuvHbin Ne)

[NocnenHwe cBeneHVs HaxoasTCS Ha 3aBOACKOW Tabrndke,
PacronoXeHHOW Ha U3Aenn N Ha yrakoBke.
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Mol 3a60TUMCA O CBOMX NOKynaTensx u
cTapaemcs caenatb cepBUCHOe 06CryXuBaHue
Haubornee KayeCcTBeHHbIM. Mbl NOCTOAHHO
COBepLIEHCTBYEM Halluu NpoAyKTbl, YTOObI
coenaTthb Bawe obLieHue ¢ TeXHUKON NPOCTLIM U
NPUATHBLIM.

Yxon 3a TeXxHUKom

I'Ipo,anTe CPOK 3Kcntyataunn n CHU3bTe
BEPOATHOCTb NOJTIOMKU TEXHUKA.

Bocnone3ynteck npogeccuoHanbHeIMU cpeacTBaMm
Ons yxoga 3a TexHukon ot Indesit Professional ans
Hanbonee NpocToro, 3hPEKTUBHOIO 1 NErKOro yxoaa
3a Bawuer 6bITOBOI TEXHUKOMN.

MpoaykTel Indesit Professional nponssogatca B
WTtanum c cobnogeHnem BbICOKUX EBPOMENCKMX
CTaHOapToB B 06n1acTn KayecTBa, 3KONOrnn mn
6e30nacHOCTM MCNOMNb30BaHNS U CO34aHbl C y4ETOM
MHOrOMETHEro OnbITa NPOV3BOANTENS TEXHUKMN.
Y3HaliTe nogpobHee Ha caiTe

www.indesit.com B pasgene «Cepsuc» un
cnpalumBanTe B Mara3nHax Bawero ropoga.

ABTOpMSOBaHHbIe CepBUCHbIE LeHTPbI

YTto6bl ObITb BrKe K HALLIMM NOTPEOUTENSAM, Mbl
€03Janu LUMPOKYH CEPBUCHYHO CETb, 0COOEHHOCTBIO
KOTOPOW SIBNSIETCA BbICOKas NOArOTOBKA,
npodeccrMoHan3am 1 YeCTHOCTb CEPBUCHbIX
MacTepoB. Ha ceroaHsILLHWIA AeHb OHa HacUUTbIBaET
okorio 350 cepBUCHBIX LLEHTPOB Ha TEPPUTOPUM
Poccum n CHT'.

VX KOHTaKTbl Bbl MOXXeTe HanTn B CEpBUCHOM
cepTudukaTte n Ha cante www.indesit.com B
pasgene «CepBucy.

Ecnu Bam Hago o6paTuUTLCA B CEPBUCHBLIN
LeHTp:

BrumaHue! lMpu pemoHme mpebyiime
ucnosib308aHuUsi Opua2uHasibHbIX 3anacHbIX
4acmeu.

Opyryto nonesHyro nHcpopmaLmio ¥ HoBocTu Bili
MOXXeTe HaluTU Ha caunTte
www.indesit.com B pasgene «Cepsucy.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is
installed must be ventilated adequately so as to
provide as much air as is needed by the normal gas
combustion process (the flow of air must not be
lower than 2 m%/h per kW of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a

ventilation duct leading outside as described above.
Adjacent room Room requiring

ventilation

A B
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Ventilation opening for
comburent air

Increase in the gap between
the door and the flooring

! After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The disposal of combustion fumes should be
guaranteed using a hood connected to a safe and
efficient natural suction chimney, or using an electric
fan that begins to operate automatically every time
the appliance is switched on (see figure).

&/
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Fumes channelled through
a chimney or branched
flue system reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas that are below ground level
(cellars, etc.). Only the

cylinder being used should be stored in the room;
this should also be kept well away from sources

of heat (ovens, chimneys, stoves) that may cause
the temperature of the cylinder to rise above 50°C.

Fumes channelled
straight outside

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit
(not in the bathroom).

e |f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is installed underneath a wall cabinet,
there must be a minimum distance of 420 mm
between this cabinet and the top of the hob.
This distance should be increased to 700 mm if
the wall cabinets are flammable (see figure).
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e Do not position

HOOD | blinds behind the

p— = cooker or less than 200
Min. 600 mm. ] .

¢ s 32 mm away from its
S & 32| sides.
I N ke
i il e Any hoods must be
= = £: installed according to

———J000000 O the instructions listed in
the relevant operating

manual.

Ml

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see
figure).

The legs™ fit into the slots on
the underside of the base of
the cooker.

">

]

]
~

Electrical connection

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The circuit-breaker must be
suitable for the charge indicated and must comply with
NFC 15-100 regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable
must be positioned so that it does not come into
contact with temperatures higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

* Only available in certain models

() inbesiT

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and after making sure that the appliance is suited to
the type of gas with which it will be supplied (see the
rating sticker on the cover: if this is not the case see
below). When using liquid gas from a cylinder, install a
pressure regulator which complies with current national
regulations. To make connection easier, the gas
supply may be turned sideways™: reverse the position
of the hose holder with that of the cap and replace the
gasket that is supplied with the appliance.

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This
will ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for liquid gas supply; 13 mm
for methane gas supply.

Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts that
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

e |s easy to inspect along its whole length so that
its condition may be checked.

e [|s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps that comply with current
regulations.
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! If one or more of these conditions is not fulfilled or
if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on the
appliance (the gas supply inlet on the appliance is a
cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check
the hose fittings for leaks using a soapy solution.
Never use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and
slide the burners off their
seats.

2. Unscrew the nozzles using a
7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas(see Burner and nozzle

specifications table).
3. Replace all the components by following the
above instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

! If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is alight, quickly change the position
of the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

! The hob burners do not require primary air adjustment.
We recommend cleaning the oven before using it for

the first time, following the instructions provided in
the "Care and maintenance" section.

TECHNICAL DATA
Oven dimensions
(HXWxD) 34x39x44 cm
Volume 581
Ma)qm_um absorber 5600 W
power:
Useful width 42 cm
measurements

) depth 44 cm
relating to the oven :

height 23 cm

compartment

Power supply voltage

and frequency see data plate

may be adapted for use with any
type of gas shown on the data
plate, which is located inside the
flap or, after the oven
compartment has been opened,
on the left-hand wall inside the
oven.

Rapid & 145 mm: 1500 W

Rapid @ 180 mm: 2000 W
Directive 2002/40/EC on the label
of electric ovens

Norm EN 50304

Energy consumption Class
certification Natural convection
heating mode: Static
EC Directives: 2006/95/EC dated
12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
2009/142/EC dated 30/11/09
(Gas) and subsequent
amendments - 93/68/EEC dated
22/07/93 and subsequent
amendments - 2002/96/EC.
1275/2008- Stand by/ Off mode

Burners

Electric Plate

ENERGY LABEL

C€
A
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Table of burner and nozzle specifications

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) i > (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 04 30 70 138 136 104 181 118 181
Auxiliary
(Small)(A) 51 1.00 0.4 30 52 73 71 76 95 80 95
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
Propane

*k

Butane
Natural

P.C.S. = 50,37 MJ/Kg
P.C.S. = 49,47 MJ/Kg
P.C.S. = 37,78 MJ/m®

KN3M117/RU KN3N117S/RU

7~ Eﬂ

WARNING! The glass lid can

break in if it is heated up. Turn off S's

all the burners and the electric \ A R

plates before closing the lid. .

*Applies to the models with glass ‘f
J,

cover only.

K3G107S/RU
KN3G107/RU
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Description of the
appliance

Overall view

Cover*

Gas burner F O Elettric plate
Hob grid — Containment surface
9 % for spills
Control panel ————}- GUIDE RAILS
for the sliding racks
N position 5
GRILL A position 4
position 3
DRIPPING PAN position 2
position 1
Adjustable foot Adjustable foot
Control panel
Electronic Lighting The oven-operating | The eledric plate
for Hob Burners* ‘pilot lamp ‘ pilot lamp
‘ o 0

+ —

v

o

T o - =
5 o . - ° - ® °
: E \O) \O> ’ - \O) i
. -y W q \
. . o — v N v M

0 O
\ |

| ——

knob knob
The control knobs
for the electric plates*

‘Tlmer N‘nob*‘ Thermostat‘SeIedion ‘

The control knobs ‘ Control Knobs for
for the electric plates Gas Rirners on tbb

THERMOSTAT OVEN
pilot light selector knob
]
* ., © , o o = o = - -
* 000V
a > I I
F 00 YYeww
| ] |
GAS BURNER THERMOSTAT Hob BURNER
ignition button knob control knobs
THERMOSTAT OVEN
pilot light selector knob
]
£ 1 = == =] =]
N ~ ~ ~
. B @ 6 6 6 Iy
‘ * B - — - 0 ° °
| I |
GAS BURNER THERMOSTAT Hob BURNER
ignition button knob control knobs

* Only available in certain models
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Start-up and use

Using the hob
Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.
2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 6.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 8, the maximum setting 8 or any position in
between the two.

If the appliance is fitted with
an electronic lighting
device* (C), press the
ignition button, marked with

the symbol ‘f‘( then hold

the BURNER knob down
and turn it in an
anticlockwise direction, towards the maximum flame
setting, until the burner is lit.The burner may be
extinguished when the knob is released. If this
occurs, repeat the operation, holding the knob down
for a longer period of time.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device (X)*, press and hold the BURNER
knob for approximately 2-3 seconds to keep the
flame alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position @,

Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans that
have a lid and a flat base are used. They should also
be suited to the size of the burner.
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Burner Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.

! On the models supplied with a reducer shelf,
remember that this should be used only for the
auxiliary burner when you use casserole dishes with
a diameter under 12 cm.

Using the oven

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic
film from the sides of the appliance.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

The oven knobs

With these two controls you can select the different
functions of the oven and choose the cooking
temperature suitable for the food you are preparing.
The different cooking functions are set up by
operating the two knobs:

the selection knob
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 -Aepermits 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.
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Switching the cooking zones on and off
The control knobs for the hob electric hotplates

The cookers can be fitted with normal and rapid
electric hotplates in a variety of combinations (the
rapid hotplates can be distinguished from the rest
by the red boss in the centre of the same). To avoid
any heat loss and damage to the hotplates, we
advise you to use pans with a flat bottom, with a
diameter which matches that of the hotplate itself.
The table contains the different settings indicated on
the knobs and the use for which the hotplates are
recommended.

Before using the hotplates for the first time,
you should heat them at maximum
temperature for approximately 4 minutes,
without any pans. During this initial stage,
their protective coating hardens and reaches
its maximum resistance.

Electric hotplate indicator light
This light comes on when any of the electrical

hotplates on a hob which features electric hotplates
have been turned on.

Setting [Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continuling 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.

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that
they adhere perfectly to the cooking zone.

b edimnd

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob remain effective
for a longer period of time.

e Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.

* Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.
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Cooking Modes

Static oven =

Knob 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.

The bottom heating element |___|

-Knob 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.

The Top heating element |E|

-Knob 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.

’

|m| The grill

Temperature: 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.

I 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.

() inbesiT

The rotisserie

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 on
setting ¥

Storage recess below the oven

(only a few models)
Below the oven a recess can
be used to contain cooking
pans and cooker accessories.
Moreover, during oven
operation, it may be used to
keep food warm.To open the

\ storage is necessary turn it

downwards.
Caution: this storage recess

must not be used to store inflammable materials.

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 personal
experience.

Preheating

If the oven must be preheated (this is generally the
case when cooking leavened foods), the “fan
assisted” mode ¥ can be used to reach the
desired temperature as quickly as possible in order
to save on energy.

Once the food has been placed in the oven, the
most appropriate cooking mode can then be
selected.

* Only available in certain models
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Practical Cooking Advice

When cooking in the oven, use only one dripping
pan or rack at a time. Select from among the top or
bottom rack heights based on whether the dish
needs more or less heat from the top.

Preheating

If the oven must be preheated (this is generally the
case when cooking leavened foods), we recommend
you use the “convection mode” to reach the desired
temperature as quickly as possible. When
preheating is over, which is indicated by the red
light “E” going out, select the required cooking
mode.

Cooking Fish and Meat

When cooking white meat, fowl and fish, use
temperature settings from 180 °C to 200 °C.

For red meat that should be well done on the outside
while tender and juicy in the inside, it is a good idea
to start with a high temperature setting (200°C-
220°C) for a short time, then turn the oven down
afterwards.

In general, the larger the roast, the lower the
temperature setting. Place the meat on the centre of
the grid and place the dripping pan beneath it to
catch the fat.

Make sure that the grid is inserted so that it is in the
centre of the oven. If you would like to increase the
amount of heat from below, use the low rack heights.
For savoury roasts (especially duck and wild game),
dress the meat with lard or bacon on the top.

Baking Cakes

When baking cakes, always preheat the oven and
do not open the oven door during baking to prevent
the cake from dropping.

Using the Girill

Use the ¥ “grill’ mode, placing the food under
the centre of the grill (situated on the 3rd or 4th rack
form the bottom) because only the central part of the
top heating element is turned on.

Use the bottom rack (1st from the bottom), placing
the dripping pan provided to collect any sauce and/
or grease and prevent the same from dripping onto
the oven bottom.

When using this mode, we recommend you set the
thermostat to the highest setting. However, this
does not mean you cannot use lower temperatures,
simply by adjusting the thermostat knob to the
desired temperature.

In models fitted with a rotisserie T4, you can use
the spit kit provided when using the “grill” mode. In
this case, cook with the oven door shut, placing the
spit kit on the third oven rack from the bottom and
the dripping pan on the bottom rack to collect any
sauce and /or dripping fat.

I Always use the grill with the oven door
shut. This will allow you both to obtain excellent
results and to save on energy (approximately 10%).
Therefore the best results when using the grill
modes are obtained by placing 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.
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Oven cooking advice table
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Chicken on the spit

Selection Foods Wt. Cooking Heating time Thermostat | Cooking
knob setting (Kg) | position from (minutes) knob time
bottom (minutes)

1 Static Lasagne 2,5 2 5 200 45-50
Cannelloni 2,5 3 5 200 30-35
Pasta bakes au gratin 2,0 3 5 200 30-35
Veal 1,7 2 10 180 60-70
Chicken 1,5 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 1,1 2 5 180 30-40
Red porgy 1,5 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

3 Top bottom |Sole and cuttlefish 1 4 5 Max 8
Squid and shrimp on
spits 1 4 5 Max 4
Cod 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 1,5 4 5 Max 20
Hamburgers 1 3 5 Max 7
Mackerels 1 4 5 Max 15-20
Toast sandwiches n.° 4 4 5 Max 5
With rotisserie (only in
few models) 1,0 - 5 Max 70-80
Veal 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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Precautions and tips

! This appliance has been designed and manufactured in
compliance with international safety standards.

The following warnings are provided for safety reasons and
must be read carefully.

General safety

These instructions are only valid for the
countries whose symbols appear in the
manual and on the serial number plate.e
The appliance was designed for domestic use inside the
home and is not intended for commercial or industrial use.

The appliance must not be installed outdoors, even in
covered areas. Itis extremely dangerous to leave the
appliance exposed to rain and storms.

Do not touch the appliance with bare feet or with wet or
damp hands and feet.

The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

The instruction booklet accompanies a class 1 (insulated)
or class 2 - subclass 1 (recessed between 2 cupboards)
appliance.

Keep children away from the oven.

Make sure that the power supply cables of other electrical
appliances do not come into contact with the hot parts of
the oven.

The openings used for the ventilation and dispersion of
heat must never be covered.

Do not close the glass hob cover (selected models only)
when the burners are alight or when they are still hot.

Always use oven gloves when placing cookware in the
oven or when removing it.

Do not use flammable liquids (alcohol, petrol, etc...) near
the appliance while itis in use.

Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

Always make sure the knobs are in the e position and that
the gas tap is closed when the appliance is not in use.

When unplugging the appliance, always pull the plug from
the mains socket; do not pull on the cable.

Never perform any cleaning or maintenance work without
having disconnected the appliance from the electricity
mains.

e |fthe appliance breaks down, under no circumstances

should you attempt to repair the appliance yourself.
Repairs carried out by inexperienced persons may cause
injury or further malfunctioning of the appliance. Contact
Assistance.

Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people

(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

e Do not let children play with the appliance.

Disposal

When disposing of packaging material: observe local
legislation so that the packaging may be reused.

The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using the
normal solid urban waste cycle. Exhausted appliances
should be collected separately in order to optimise the cost
of re-using and recycling the materials inside the machine,
while preventing potential damage to the atmosphere and
to public health. The crossed-out dustbin is marked on all
products to remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the public
waste collection service, taken to suitable collection areas
inthe area or, if permitted by current national legislation,
they may be returned to the dealers as part of an
exchange deal for a new equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of systems for
the collection and disposal of old and disused appliances.

Respecting and conserving the
environment

You can help to reduce the peak load of the electricity
supply network companies by using the oven in the hours
between late afternoon and the early hours of the morning.

Check the door seals regularly and wipe them clean to
ensure they are free of debris so that they adhere properly
to the door, thus avoiding

heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Do not use abrasive or corrosive detergents such as
stain removers, anti-rust products, powder detergents or
sponges with abrasive surfaces: these may scratch the
surface beyond repair.

! Never use steam cleaners or pressure cleaners on the
appliance.

e |t is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse well and dry thoroughly. Do
not use abrasive powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and the hob burners can be removed
to make cleaning easier; wash them in hot water and
non-abrasive detergent, making sure all burnt-on
residue is removed before drying them thoroughly.

e For hobs with electronic ignition, the terminal part of the
electronic lighting devices should be cleaned
frequently and the gas outlet holes should be checked
for blockages.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

e (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.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by
aggressive detergents containing phosphorus. After
cleaning, rinse well and dry thoroughly. Any remaining
drops of water should also be dried.
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The cover

If the cooker is fitted with a
glass cover, this cover
should be cleaned using
lukewarm water. Do not use
abrasive products.

It is possible to remove the
cover in order to make
cleaning the area behind
the hob easier. Open the
cover fully and pull it
upwards (see figure).

E==2

e

! Do not close the cover when the burners are alight or
when they are still hot.

Inspecting the oven seals

Check the door seals around the oven periodically. If the
seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

! This procedure must be performed by a qualified
technician who has been authorised by the
manufacturer.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14.

3. Replace the lid and reconnect the oven to the electricity

supply.

Assistance

Please have the following information handy:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located on
the appliance and/or on the packaging.
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